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*AES 589 1/2 01 2 H * Heavy-duty 1/2 HP(0.375KW) motor
*7|0{E 0| 8%t 3|MEE HET| * Gear transmission
* 3Cto| |zl =5 9l H&E(HO{F7))e| bt 7|5 * Three fixeds speeds plus stir speed
- M&(X0{F7]) : 59 RPM - Stir : 59 RPM
- 1EH(X =) : 107 RPM - First (Low) : 107 RPM
- 2EH(&E =) : 198 RPM - Second (Intermediate) : 198 RPM
- 31 %) : 365 RPM - Third (High) : 365 RPM
* ZEEQ| 7|QIBE HAEREX| * Shift-on-the-fly control
*E5H FE - nEhE BEEEA AEStE 7| 38X 7|5  * Patented soft start agitation technology
* 1582 29| AOLE EfO|H * 15-minute smart-timer
* WA ™ O| SFX| YUOLE E|= A= EFO|OH * Automatic time recall
* bz Ol & o] ZEHO| mE|Bh diAl * Large. Easy-to-reach control
*AlZ IOIE 2 HK|Al * Single point bowl installation
*OIK| =2ot™ | MAl 2 7|27 U 7| * Ergonomic swing-out bowl
*#12 5| E - OFX A CH7| I DI 7|2 UM A Z|E A * #12 taper attachment hub
* QIME Ol HATL TH53t QEA Chal * Open base
*AHYA 2 JIE (OHF 25ah * Stainless steel bowl guard
*2OA 2 =3 5| I QI E otz * Metallic gray hybrid powder coat finish
isee @ US4 -
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— Mashing potatoes

- Mixing cakes

- lcings
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- Whipping cream

— Beating egg whites
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— Breads
*% BF=O| A M2k 1& L= 259
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- Breads

— Pizza dough
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