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HOBART

* Heavy-duty 5HP(3.75KW) switched reluctance motor
* Gear transmission

* Four fixed speeds plus stir speed

== 23 RPM - Stir : 23 RPM

- 1EH(M =) : 46 RPM - First : 46 RPM

- 2EK==1) : 80 RPM - Second : 80 RPM

- 3tK(&=2) : 150 RPM - Third : 150 RPM

- 45K =) 1 265 RPM - Fourth : 265 RPM
* ZEEO| 7| Bt HETX]| * Shift-on-the-fly control
*E5H FE-LEE BEEEA AESE 7|4 3&H 7|5 * Patented soft start agitation technology
* 502 89| AOLE ElO|H * 50-minute smart-timer
* | ™O| 8FX| YOLE E|&= At EHO|H * Automatic time recall
*AhE 9 £ o] TEO| Ha|sh HHA * Large. Easy-to-reach control
A= EOE E HKY * Single point bowl installation
*OIK| 2ot™ | MAl 2 7|27 U 7| * Ergonomic swing-out bowl
* XHE 2 2|ZE B * Power bowl lift
“ ol HAvt Hse QEA el * Open base
*AHPYA EJIE (UH ESY) * Stainless steel bowl guard
*2OA ZEY =3 5| I QI E otz * Metallic gray hybrid powder coat finish
o2 gE * Without HUB
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| ( || = Mashing potatoes

' - Mixing cakes

- lcings
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— Breads

— Pizza dough
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- Whipping cream

— Beating egg whites
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