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Wall Planetary Mixer

*For CE Certi!cations trolley bowl is compulsory
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USE
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CLEANING
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PMW 10

Planetary mixers with electronic 
speed variator

Model kW N° 
speeds

Weight
(kg)

Power 
supply

Bowl 
(L) Bowl lifting Bowl dimensions 

(mm)
AxBxH 

(closed ÷ open) (mm)

PMW 10 0,55 6 64 220/1/50 10 Manual 250x230 500x585x632÷658
PMW 20 0,75 6 86 220/1/50 20 Manual 315x290 570x710x767÷738
PMW 30* 1,1 6 100 220/1/50 30 Manual 350x365 615x710x833÷823

GENERAL TECHNICAL CHARACTERISTICS 

• Electronic variator (inverter)
• 6 speeds
• High torque at low speeds
• Standard equipment: spiral, blade and whisk
• Structure in high thickness steel sheet

• Three-phase motor with single-phase input
• Removable stainless steel grid
• Touch screen control panel
• CE rules

OPTIONALS 

• Special power supplies
• Reduction kit bowl+tools
• Stainless steel version

• Drain bowl cap
• Wall tools stand
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ACCESSORIES

Code Description Code Description

01098114 Wired whisk CHEF10 mm 3 01161011 Wired whisk CHEF 30 mm 3

01097114 Wired whisk CHEF20 mm 3

01097128 Special wired whisk CHEF 20 mm 4 01161016 Special wired whisk CHEF 30 mm 4

01098165 Blade CHEF 10 01161038-1 Blade CHEF 30

01097224 Blade CHEF 20

01098164 Spiral CHEF 10 01161039-1 Spiral CHEF 30

01097223 Spiral CHEF 20

00003319 Scraper assembly CHEF 10 00003316 Scraper assembly CHEF 30

00003317 Scraper assembly CHEF 20

00003281 Reduction kit bowl+tools 10/20 00003282 Reduction kit bowl+tools 20/30

04098109 Stainless steel bowl CHEF 10 04161001 Stainless steel bowl CHEF 30

04200130 Stainless steel bowl CHEF 20

01161036 Trolley for bowl CHEF 30
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