RN10 & RN20

10FA020FASEINT T E5 AL

10 and 20 liters stainless steel planetary mixers
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RN10 and RN20 are suitable for mixing of whipping smaller batches and they are

widely used in the catering and fast food industries, as well as restaurants and hotels.

The mixers are available in a table model and a floor model.
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STANDARD EQUIPMENT FEATURES AND BENEFITS

Stainless steel bowl! Filling chute

Stainless steel whip Automatic bowl! scraper
Stainless steel hook Fixed safety guard grid

Stainless steel beater Emergency stop

Strong and powerful motor
Stainless steel tools
Stainless steel frame
Frequency controlled motor

Digital timer

Tools and bowl are
dishwasher safe

Electronic and easy to
use control panel with 20
programs

Marine version available
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Power hub for Automatic scraper Fixed stainless steel Removable stainless steel Removable plastic splash
meat-mincer etc. safety guard safety guard guard
RN10X%RN20# 4 ACCESSORIES FOR RN10 AND RN20
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70mm& B, 82mm& Yl , BEER AL GR10 TENIIFE
BIERELE (F4.5mm7l) (H3mmFl ) FOFREIEIRE ™~
70 mm meat n.nncer, 82 mm meat mincer, Vegetable cutter GR10 Stainless Steel
4.5 mm disc 3 mm disc, pre-cutter Working table
RN10 RN20
Table Table
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VOLUME 10L 20L &
= 10 106
BELEMHIEE N/A 12L 545
B-EQUIPMENT BOWL VOLUME N/A 12L 602
640
Ih=R 0.7 kW 1.2 kW 1000
KW 0.7 kW 1.2 kW Floor Floor
BE 230V, 50 X 60 Hz 230V, 50 X 60 Hz ‘
VOLTAGE 230V, 50 and 60 Hz 230V, 50 and 60 Hz
R 51KG (BT 63KG GEHET) 82KG (BTX) 87KG (Eizt) =T g o
NET WEIGHT 51KG (TABLE) 63KG (FLOOR) 82KG (TABLE) 87KG (FLOOR) % e
BoMiER 98 - 375 110 - 420
RPM 98 - 375 110 - 420
596 573
622 720
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MADE IN SWEDEN. LOVED IN ASIA.

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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