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Best Mix

Impastatrici planetarie a variazione meccanica
Planetary mixers with mechanical speed variator

Poso
Wesght
ko
B4 [+
B 20 0L7s T o2 400350 20 IManuaishanual ey = e ] SOSK T IEAD
BM 20H 0,75 7 100 4007350 20 Mamuaketanual 15zl BOSaT 351180
BM 30 11 7 102 400735 3o Manuakstanual e v BOSETISK 118D
BM 40 15 7 204 400350 40 Mictorizzataioionzed 400cErD TOg Mh13sS
BM 50" 23 15 236 4007350 =1 MiohoZrEE N ATiszed 45T THRSLK1490
BM BO* 31 15 280 4007350 Ba Minforzraia/Aninmred 45506 T 00014590
CARATTERISTICHE TECNICHE GENERALI OPTIONALS
GEMERAL TECHNICAL CHARACTERISTICS e,
: =R : - Tensioni speciali
-Uﬂuab:ter‘{mmanrgl‘a - Beft speed varkator - Riduzioni per vasche  accessor
a T velocta (10-20-30-40 1) T speeds (10-20-30-40 1) - Versions in R
a 15 velociia (60-80 L) 15 speeds (60-80 L) - Kt wiersii i accsaio o
- Zalita e discesa vasca eleftronica - Motorized bowd ifing ($0-80-80 1) - Sistema Fscaldamerto vasea
(40-60-80 L) - High and constant borque at all spesds - Tappo vasca
-Elaeuatae_m:rsmtempianmi::ehtnte - Three-phase motor with #ree-phase input - Riduthore per attacco accessor
le waloots - Stainless stesl fzet on fooe standing - \ersions gvale
- Motore trifase con alimentagone trifase models - Porta wensii da muro
- Planetarie da terra con piedini inox - Manual operalion or with timer : %
- Dotazione standard: spirale, pala, frusta - Standard equipment spiral, biade, whisk - Special tensions
- Funzionamento con Bmer o manuale - Removable siainless sieel grid - Smaler bowts and fooks available
- Grigha inox asporiabile - CE rues - Stainless steel version
- Mormative CE - EAC cartifications - Stainless steel tools kit
- Certificazioni EAC - Heating bowd system
- Dirair bowd cap
- Reducar
- Ship version
- Wall tools stand

* Per [3 Cerficazions CE & obbigainnio Faoquist o8l cameds pors vasca
For CE Cerghicatiors: trodey bowl is compulsory'
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Best Mix & i mome di gueste planetrie dalle caratierisichs
eceezional impecoabili nei rapport o velooita, esse danno | mighor
rsulta® oualitaivi nelle emudsioni, mescolaziors ed impast per
pasicoenia e gastonomia. Migiaia of esempian costruil somo la
miglicre garanzia dela affidsibita & robusterza di quesie macchine.
Il particelare vanaiore 3 cnghia fomisce wna ampia escursions fra
MiNimo e MassEmoe e garantiscs | pil al valord o coppia ai bassi
regimi. La grorde Asena o polerea e eccezionale mlwstarra
2 rendone adatie ad un uso altamente professionale. Ls griglia
iprmfaulnﬂfte smontakie per i lavagaio, | disposiivi di
sicgrezza, e mofte pard fratiate al nichel chimico dimentare e e
vemicatue cerificate hanno corsentito a quest linea o macchine
di chencee |'approvazions dei pid prestigicsi end intermazional
cerifcaion della quali. Oltre alle dotazioni standard come vasca,
pala, sk e spimie, e macchine possono essere dotale d wma
numesTsa serie of acoessoel come raschiator, fruste spediali;
caredli porta vasca, protezion trasparent], Aduttore con presa d
forza laterale, macinacame, agiaverdure, vasche e wensil mdoth,
bruciaton @ gas. [l tio consente o offfre al chente un'ampia sceita
per citerene dalla macchima il massime della eficensa e versatiita.

Best M &5 the name of thes Iine of planetary mixers with excepbonal
features. Wih ther outsonding speesd rabio, they offer the best
resufis in ferms of gquality when used for making emulsions,
midhures and dough for pasiry-makang ard food preparations. The
thousards of units we have produced tesEy bo the reliable and long-
lasting performance of fhese machines. Owr unigue kell variators
offer 3 wade range of speeds bebwsen maxmum ard MRETLM
guaraniesing the highest low speed torgque values. Thanks o fher
stand up o Agorous professional use. The protection grid, which
is easily debachable for dieaning, the safety devices, the fact that
miast parts of the machines ore reated with micke! plafng for food
apprnal of the most presigous mlemaional quality oerifiers. In
ackdition to the stordord features e the bowl, the blade, the whip
apd the spiral, these machines can afso be equipped with o rmiber
of edira accessones like scrapers, specl whips, trolleys for bowls,
fransparent safely proteclon, reducers, meat mincers, vegetoile
shoers, reducion bowts and tools and gas bumess. Al these features
off er oo cusiomers 3 widke rangs of choeces. allowing them o cbian
fhe manemum efficiency and versatiity from cur machines.
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Chef

Impastatrici planetarie a variazione eletironica
Planetary mixers with electronic speed varator
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CARATTERISTICHE TECNICHE GENERALI OPTIONALS
GENERAL TECHNICAL CHARACTERISTICS o RO
- Tensioni speciali
- arialore elettronico (irverter) - Electronic vasiator (imverier) - Riduzioni per vasche 2 accesson
- Bvelocita - B speeds - Versione in imox
- Galita e discesa vasca eletirorica - Motorized bowl Eiing {30-60 L) - Bit ubensdi in acciaio inox
{40-60 L) - High torgquee ot low speed - Sistema riscaldamento vasca
- Elevata coppia a bassi regmi - Siandard equipment: spiral, blads - Tappo vasca
- Dotazione standard: spirale, pala, frusta and whisk - Werzione navale
- Struttura acciaeo di grosso SpeSSORS - Stucture i1 hagh thickness stesl sheet - Porta wiersd da mura
- Planetane da tefra con piedni nox - Stairless sted feet on floor standing —
- Motore ifase con aimentazione planetary mizers T s
manafase - Three-phase motor with - Special tensions
P ; : - Smatler bowds ard fools avaiable
- Griglia inox asportabde singlephase Fput St il il :
- Normative CE - Removakée stainless steel grid e e
Shica I - Siairless siedl fools kit
e % R s - Heating bowl m
- Dirain eowd cap
- Wall tools stand

* Per 3 Cerfficazions CE & obbligatono Pamuisio del el ports vasca

For CE Cerifications troley bow! is compulsory
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Le planetorie della sesie Chef sono macchine pardcclarments
adafie all'wsa mel sefiore albenghiern. Simii ala sene Best Mix per
cid che nguanda potenze. wiersdi e vasche, esse sono pid compatis
e gquindi meno irgombrani. Lazionamenic awviene mediants
variatore alsfronico a § velocita presmpostaie, premende pulsanti
di grande sempliciia operafva. La grarde riserva di polenza e b
eccezionale mbusierza le rendono adstie ad wn uso allamente
professionale. La gnglia o protezione faciimente smontakile peril
lavaggio, | disposiivi o sicurerza, e molte partl ratiate ol richel
chimico almentzre & le vemiciature cerficate hanmo consentio
3 guesta Enea of macchine of cberers opprovaziors dei pid
presigiosi end indemazionali cesificaion della gualita. Ofre alle
dolazioni standard come vasca, pala, frusia e sprale, ke macchine
Pos50R0 essere dotate di una numercsa sere dil aCCESS50R Come
raschizion, fruste speciali, pmlazmu rasparent. nduticre con
pl‘esa:ifl:rmrata'de macinacame, tagliaverdure. vasche o
ubensli Adofi, bruciaton a gas. || uito consente o offrice al chente
un'amgia scella per ofienere dafla macchma @ massimo della
efficienza e versatilia

The Chef ine planctry mimers are highly recommended for use
in the hotel sector. Thowgh similar fo fhe Best Mix fine in terms of
poweer, fools and bowls, hese machines are more compact and
therafore ke up less space. The electroric inverter conbrol, with its
easy-ip-use buttons, operaies the B preset speed modes. Thanks
to their lomg-tasiing power supply and duralle constuction, these
machines siand up to ngorous professional wse. The prodechon
grid, which is easily detachabie for deaning, the safely devices,
the fact that most parts of te mackines are trealed with nickel
plating for focd use and the cerified pamt firishes have camed
this semes the approval of the most presigious rtemational
guality cerfisrs. in addiion o the standard fzatures like the bowd,
the blade, the whip ard the spiral, fiese machines can also be
equipped with a number of exira acoessories like scrapers, special
whips. trolleys for bowl, transparent safiety protection, reducers,
meat mincers, vegefable slicers, reduction bowls and tools and
gas bumers. All these features offer our customers a wide range
of choices, alowing them o cbiain the madimum efficency and
versadiity from owr machines.

MrakeTapHsEe TECTOMECHNEHRE MallMHs ceped Chef — am
MELWHE, OCODSHHO PENOMEHOOEIKHRIE QMR WCNONE30ESHMA
B roomenrson chepe. Dae noxosst Ha cepeeo Best Mix no
MIOLEHOCTH, NEMHAANSEHOCTEM M GEHaM, HZ 0HA Bonee KoMnasmHE
¥ 33HAMIHT MEHELLIE MECTI. SITH MILVHE ¢ B0 NpEOaapeTeNsHT
YOTIHORNEHHEIMH CHIPOCTAME NETKD IFTYCTHTE © NOMOWLED
EHONOK BEMIMSHHE AMSKTRORHOND WHESETODRE. Bonewod aanac
MOWHOCTE W MPOHHSR KOHCTEYMLER  OS71GH0T STH  MEWMHE
NESMMOIHEME ONA BRCOED MBOCECTHOHANGHON ACMOME308IHMA.
SOUMTHIA PELSTES, NETKD CHMMISNER IR MET:R, YCTROWCTES
Be30nachocT M HMIENAPOBIMHEE  OSTANK OAF  MHUESE0NT
NEHMSKSHIUE, 3 TAOKS NOEEICES CEPTWRHUMPORaHKON KEaCKDH,
MOZEOMMIY  O3HEOR NMHEM  M3WWHE NoY4RTE  CRpTRiwaETE
HMOONES MPECTIMNHLE MERTVHIBOIHSLE S8 ETWEMESLIMDHHES
DRFEHCE MO KF4ECTEY. KpoMe CTAHOAPTHNX MPEHEINSRHOCTER,
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TORHE KK DS, MONATED, BEHHHK W CIMEAns, 5TH MILMEL MOTYT
Bt ochaplEsel DOMBUME  KOMH9SCTEOM  DOEDNMHATEMEHEDR
MEFHAANSRHOCTEN, TIHE K3K CRpefin CNEUMaNHLIE BEH-HIN,
TENENEW ANF 0%, NPOIPIHHES ISATHEE KBRILKK, BEyiToRs,
MACCEYDEM, DECLISPEIM, QENMH MEHELLISTT PaIMERd, MHECTRYMEHTE
W racoasie ropenod. Bod STo NOSEQRAET NBSONINMTE INEE-MEM
LLHpEAN BLIGOE IR NOCTHEE HIAR MaKCHMETLIH SEEeKTHEHOCTI
M MHOMCELENES0I TERMEHEHHR MOLKH.
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Accessori per planetarie
Planetary mixers accessories

0TS0 FrastaMined whisk CHEF 7.5 mm 2
DTosE14 Fristamvired whisk EAM-CHEF-AMD 10 mm 3
0roET I Frustafivired whisk BA-CHEF-AMD 20 mm 3
Lalaliag Frustativired whisk BRM-CHEF-AMD 30 mm 3
D1H0as0ss Frusiafivired whisk BRM-CHEF-AMD &0 mm 3
(Ll FrustatWired whisk BA-CHEF 60 mm 3
011011553 Frustaired whisk SM 80 mm 4

LRI T ] Frustafivired whisk BAM-CHEF-8MX 20 mm 4

O1IE1016 Frustaivired whisk BM-CHEF-ARD 30 mm 4 *\
TH9S0sS Frustafvired whisk BM-CHEF-AMDX 20 mm 5 'f i -.r_'lﬁ
014174 Frusia®Wired whisk BA-CHEF 60 mm 5 LR
E7101190 Frusta specialerspecisl whisi Bkl 80 mm 6 o
o150 Pala/Eade CHEF 7,5

01095165 FalaSlage BMHCHEF-AMX 10 -'lﬂ:ﬂ
o10eTE2d FalaSlade EM-CHER-AMD 20 j.,-" J“"-“-ﬁ
01161038-1 FalaElade EMHCHER-AMK 30 :' | ] |
T10E5216-1 FalaSlade EALCHEF-BM 40 "\ J
01101452 PalBlag: EM-CHEF 60 -

BT 111581 Pala inca'Siainiess sis blads BM BI

01175092 Spiralerspiral CHEF 7,5

01085164 SpiraleSpiral BM-CHEF-ANK 10

i ] SpirakeSpiral BM-CHEF-AN 20

011610381 SpiraleSpiral BMHCHEF-AMK 30

01095217-1 SpiralSpiral BM-CHEF-AMKX 40

OHi24E-2 Spiraks'Spirnl BM-CHEF 60

01104281 Spirale inon'Stainiess siesi spral BAM B0
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Accessori per planetarie

Planetary mixers accessories

D035 RaschiglorerSoraper CHEF 7,5

o039 GIUpRO Maschigtone So=pmer BAM-CHEF-AMK 10

D0003MT Eruppo mschislone!Saaper BA-CHER-AMK 20

003316 Gruppo aschistone!Soaper BA-CHEF-AAMK 30

0003351 GrUppC faschigloneSaaper BA-CHEF-AM 40

0003392 Gruppo raschisiorarScraper EAM-CHEF 60

0003393 Gruppo raschistorsSCraper B BD

0003231 Kil pianet. vasta + atreza 10 su 20 - Planeary KIT bowl + ook 10/20 ik
0003282 K planet vasca + JWers 20 s 30 - Plametary KIT Bowl + 100k 20080 {2
00003283 Kt planet. vasta + mezs 20 su 40 - Plansiary KIT bowl -+ 100k 20480 .
0003235 Kl pianet. vasta - atveza 40 su 60 - Plameiry KIT bowl -+ ook 4060 -Lj
0003239 Kil pianet. vasta + atrezz 50 su B0 - Planeary KIT bowl + 100k 6060 !
003285 Vas@ planetaria/Stainiess sted bowl CHEF 7,5

4098109 Vasta plareiaria/Soiniess stesl bowl BAM-CHEF-AMX 10 260229

200130 Vasca planeiaria’SEiness 5iesi bowl BAV-CHEF-AMD 20 3151298

DETET001 Vasca planetaria’Sainiess siecl bowl BARCHEF-AMK 30 350x365

0951222 Vasta planetaria/Siainess siesl bowl BA-CHEF-AMD 40 S00K376

0120-1 Vasca planetaroy/Stariess sies bowl BA-CHEF 60 4550435

401156-3 Vasca plaretana’Stainiess siesd bowl BM 80 480505

01161035 Carrelo per vasa/Trolley for bowl BA-CHEF-AMX 30

DHES1TE Carredo per vasca/Troliey for bowl BM-CHEF-ARD. £0

D11a4182 Carrelic par vascaTroliey for boat BM-CHEF 60

DH1E1168 Camalio nax per vasciStainiess siesd troley for bowl B 50

012632 NasCa GO st Bow! with wheets BM-CHEF-60

4102552

st oon nuote/Bowd with wheels BM-CHEF-80




CHEF

Planetary mixers with electronic speed variator

CHEF 7,5 1.880,00 - 0z & 40 2004150 75 marual 230x0  355eddnb13
CHEF 10 2 BO0 00 300,00 0.5 B 54 2004150 10 marual 200x230  SHlubl0nT T
CHEF 20 3.680,00 200,00 073 B a1 22001050 20 rarual IM5u2ed 05T I5B40
CHEF 20H 3.900,00 200,00 073 B 95 2200050 20 rarual IM5u2ed  B5eTISx1180
CHEF 30 4.710,00 * 400,00 1.1 BB 100 200450 3 marual 50365 BOSaTISx 180
CHEF 40 G680 00 * 450,00 1.6 BB 200 200450 0 motorized  S00x37F0  TO0x910w1355
CHEF &0 £.180,00 * 00,00 23 B 2 2004150 L] motorized  450x370  T30xS8Sx1480
GEMNERAL TECHNICAL CHARACTERISTICS

Electronic varigtor (Tmverter] 5§ speeds High torgue at low speed

Standard eguipment spirgl blode and Stainless steel feet on floor standing Three-phase motor with single-phaze imput

wihisk planetary mixers Structure in high thickness steel sheet

Remowvabie stainless steel grid Motorized bowd lifting (40-60-80 () CF rules

EALC certification
OETIOMNAL

8 speeds Special tensions Smalier bowls and tools available

Stainless steel version Stginless steel tools Kit Heatimg bowl system

Dirain bowd cap Ship version Wall toals stand

BEST MIX

Planetary mixers with mechanical speed variator

8M 10 3.140,00 00,00 055 ¥ L 4000350 10 marwal 250x730  S60wS00NT TS

BM 20 4 360,00 300,00 0TS f) a2 4000350 20 marwal M5x2e)  E0SaTISEE4)

BM 20H 4 660,00 300,00 075 f) 100 4000350 20 marwal 529 B0SETISx118D
BM 30 5.490 00 © 400,00 11 f) 104 4000350 E marwsl 50365 BOSHTISx1 180
BM 20 T.180,00 * 450,00 1.6 f) 204 4000350 20 motorized  #00x370  TO0S10m1355
86 80 8.720,00 ° 300,00 23 15 236 4000350 &l motorized  4530x3T0  T30e@ASa1480
BM 80 10.880,00 * G600, 00 a1 15 280 4000350 80 motorized  280x306 730! 0001 430

GENERAL TECHNICAL CHARACTERISTICS

Belt speed warictor 7 speeds (10-20-30-40 [} | Belt speed varigtor 15 speeds (G0-80 )
Maotorized bowl lifting (<0-60-80 () High and constant torque ot all speeds
Three-phaze mator with three-phase input Manuwal operation or with timer
Remowvable stainless steel grid CE rules

OPTIOMNAL
Special tensions Smaller bowls and tools availoble
Srainless steel tools Kit Heating bowl systemn
Reducer Ship wersion

Contactenos

www.maquinasdehacerpan.com

Tel. (Oficina): +34 924 286 924

Tel. (Pedidos): +34 693 643 345 (9
Email: info@maguinasdehacerpan.com
Direccion: Pol. Ind. El Nevero, C/ Antonio Nevade, 27, Badajoz (06006) Esparia

Stainless steel feet on floor standing
planstary mixers

Standard equipment spiral, blade, whisk
EAL certifications

Stainless steel version



