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Maximum
Flour(kg)

2.5

5

25

Motor
Power(kw)

2.5

2.5

Voltage(V) Frequency(HZ) Dimensions(mm)
A     B     CModel

BX20

BX40

BX60

45

Maximum Kneading
Capacity(kg)

40

60

20

Bowl
Capacity(L)

Net 
Weight(kg)
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BX20

the ingredients and their own unique technique. Meanwhile, the mixer 
does not need to stop when changing speed in the same speed grade.

For Flavors Creation

Multiple Speeds Available

Model

In high, medium, low speed grade, users can memorize their preferred 

at that memorized speed.

than other planetary mixers. This highlights the cost advantages of the BX mixer.

Wider Speed Range Available

To Memory Your Favorite Speed

Timer Function

      INSPIRE      
Planetary Mixer

  TM Traditional
Planetary Mixer

Traditional
Planetary Mixer

Traditional VFD
Planetary Mixer
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Experimental data show that the patented power system is able to tolerate 

chances of the motor damage worked in unstable voltage environments.

For Better Quality

Moisture and Corrosion Resistance

Resistant to Voltage Fluctuations

power system was no more than 50 , while the lid cover of other mixers was 
already very hot.

Lower Heat Output

For Better User Experience

give the market a user-centred design. 

Lower Noise

This panel is located on the front of the machine and consists of 

The logic of the built-in programs is clear and it does not take the 

Low Learning Costs

machine maintenance.

Quick & Cost Saving Maintenance


