I

MERHEIN

Technical Datasheet 11 April 2026

Commercial Food Mixer with Variable Speed -
Control

This food mixer is a robust and versatile machine designed for professional food preparation.
It features a high-torque motor and a durable stainless steel bowl, capable of handling a wide
range of ingredients.

Product Overview

Professional Commercial Food Mixer

This commercial food mixer features advanced European technology and modern streamline body styling for both aesthetic appeal and reliable
performance. Constructed with a high-intensity A3 stainless steel chassis and finished with static electricity power coating, it is built to withstand
the rigors of a professional kitchen. The variable speed control and high-torque motor allow for precise handling of everything from light batters to
heavy doughs.

Key Features

Core Capabilities

» Variable speed control for precise mixing

» High-torque motor for heavy dough handling
» Safety guard for operator protection

» Easy-to-clean components

» Static electricity power coating finish

Design & Construction

Design Style
European Technology ¢« Modern Streamline Styling < High Intensity

Chassis Material A3 stainless steel with welding assembly

Included Accessories

Standard Attachments Whisk, Dough Hook, Flat Beater, Stainless Steel Bowl

Safety & Compliance

Safety Systems Integrated safety guard for operator protection
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