LLKPM20E

All machines are supplied with 3 attachments: wire whisk, dough hook,
and flat beater. This allows the machines to be used for mixing a wide
variety of products including cream, mayonnaise, creamed potatoes and
even small quantities of dough. The LLK planetary mixers are all fitted
with emergency stop buttons for optimum safety of the user.

For many years, we've offered the 10, 20 and 30 litre mixers and they’re
now more popular than ever, but we've recently added two newer
models to our range: the 10 and 20 litre mixers without the mincing
attachment hub. Many outlets do no mincing on site at all and therefore
do not need the hub. Paying extra for the hub is an unnecessary expense
for many. The new economy mixers are the perfect solution for such
sites; they're of the exact same specification and quality as the standard
mixers, just without the mincer attachment hub on the front!

Fabulous 2 years
parts and 1 year
labour warranty.




LLKPM10 10 Litres 485 410 635 75kg 0.5kW*
LLKPM20 20 Litres 500 600 780 107kg 1.1kW*
LLKPM30 30 Litres 550 600 1115 204kg 1.1kW*

*Designated 13 Amp plug required to operate all models.

LLKPM10E 10 Litres 485 410 635 75kg 0.5kW*
LLKPM20E 20 Litres 500 600 780 107kg 1.1kW*

*Designated 13 Amp plug required to operate all models.

SPM20S Static Stand 710 610 610
SPM20M Mobile Stand 710 610 710
LLKPMMA Mincing Attachment - - -

3 speed settings

Heavy duty all gear transmission
Stainless steel bowl

LLKPM3O is floor-standing

Planetary Mixers are supplied with 2 years parts and 1 year labour warranty.

Images are for display purposes only and might not be a true representation of the product as production changes from time to time.



