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AR Series Planetary Mixers
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30 to 200 liter capacity

2001




ARFHEUH FEH RS

ARZFIIUR I —RIINeEaA. ERREMEXRERN @, | ZNETM
=hE BB RRIETBEMA. ARBHIHEENKIESE JEMBEAR
varimixera iR R S , ERANRHFIEERS I RARHLIIFZTEZNITFSE,
M FRAFENKFET UARRMBENER , BT JRFRARCOVELRTIER .

FRERMNNSE
Fi 5 Bf$ 4 B i&E A T St 8k 41 i5 356 EHEiRREERESR
. BFEDR RRREYE

)

] _—
‘f,E.
i

\\“-.

PTERESHN EbEIDA ZERIFE EIREZENESS HIFEOEH  MINEERD
TEWHIS ERIPE B 05 i = #O30 - 807
Be 14

TEER WREIHEZE  70mm&KEN 82mmB A M HMLGR20
EIEREE (H4.5mmFL) BIERRE (w3mmAl)
RLEZE

2021

AR30/40 AR60



AR Series Planetary Mixers

The AR series is a range of planetary mixers with 30 to 200 liter capacity. These powerful

machines for kneading, stirring or whipping, are widely used in the catering industry, in bakeries,

by confectioners and in the marine sector. The AR mixers are equipped with the reliable BEAR

Varimixer variable speed system and the unique bowl clamping system lift the bowl into position

and raises it to the correct working height.

For large-scale pizza production and heavy kneading there is a Pizza version of AR60 available.

FEATURES AND BENEFITS OPTIONS ACCESSORIES

All accessories are dishwasher safe

Powerful and quiet motor
Easy to use control panel

Fast and easy to clean

Stainless steel removable guard

All sizes available in stainless steel
Stainless steel automatic scraper

Stainless steel fixed guard

Plastic removable guard

Attachment drive 30 - 80 L

Tool rack

Bowl! truck

70 mm meat mincer, 4.5 mm disc

82 mm meat mincer, 3 mm disc,

pre-cutter

Vegetable cutter GR20

#M1E& SPECIFICATIONS

AR30 AR40 AR60 AR80 AR100 AR200
Ey3) 30L 40 L 60 L 80L 100 L 200 L
VOLUME 30L 40 L 60 L 80 L 100 L 200 L
BREBRHIRE 15L 20 L 30L 40L 40 +60 L N/A
B-EQUIPMENT BOWL VOLUME 15L 20 L 30L 40 L 40 +60 L N/A
BIES 1.0 kW 1.1 kW 1.85 kW 3.0 kW 3.0 kW 5.5 kW
KW 1.0 kW 1.1 kW 1.85 kW 3.0 kW 3.0 kW 5.5 kW
R & 400V 400V 400V 400V 400V 400V
STANDARD VOLTAGE 400V 400V 400V 400V 400V 400V
TR SR 50 K60 Hz 50 60 Hz 50 K60 Hz 50 K60 Hz 50 60 Hz 50 K60 Hz
STANDARD FREQUENCY 50 and 60 Hz 50 and 60 Hz 50 and 60 Hz 50 and 60 Hz 50 and 60 Hz 50 and 60 Hz
EE 170 KG 180 KG 275 KG 340 KG 395 KG 525 KG
NET WEIGHT 170 KG 180 KG 275 KG 340 KG 395 KG 525 KG
BOMIERER 57 - 311 53 - 294 53 - 288 47 - 257 47 — 257 47 - 257
RPM 57 - 311 53 - 294 53 - 288 47 - 257 47 - 257 47 - 257
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEANEFTESHIRET I Ee WK From the small artisan bakery on the corner, to large
ESE | BiCESAME R | SR EHES industrial bakeries: Wherever in the world you walk in
[ AREFIALS T Sveba-DahlentgE 5. Bi]H K toha bakery, ygu acrle :kely to find Svel;a-DahIen. V;/ith
B . . N . a heritage in Swedish engineering and a passion for
WMAKIETZ  REVEBIHISHIRE | #1539 bread and baking, we develop, manufacture and sell
FRBENS TR BMOTATERROE L equipment for every stage of the baking process for

HEEWA. HISFIHEEmMBINE SRS, professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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