Planetary

Mixer

Model ARM-30

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to thor-
oughly blend, mix and aerate all ingredients with consistent and predictable results.

Features:
- 30-quart (28.3 litre) capacity
Powerful 1 HP motor
Full gear driven with 3 speeds
Easy to operate and clean
Motor cooling system
Motor thermal protector
Moisture resistant switches
No-volt Release: Prevents activation of the mixer in the
event of power interruption
Bowl lift: Manual bowl lift operated and self-locking in to

position
- #12 size taper hub for attachments Options:
. . P . Meat Mincer Attachment #12
- Cast base construction. Silver metallic finish using epoxy ARM-02A
powder coat enamel for easy cleaning i « -
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- 30-quart stainless steel bowl z li ,«1 o

Flat batter beater
. Vegetable Cutter Attachment #12
- Spiral dough hook ARM-02B

- Wire whip Includes 3 discs:
- Safety bowl! guard
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- Adjustable cutting disc; :

- Grating disc;

- Shredding disc.
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Technical Information
Model Power Voltage Dimensions (WxDxH mm) Weight
ARM-30 1HP 230 V / 10amp plug 635x560x1168 180 KG




