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Planetary Mixers
Models: EMP-10, EMP-20, EMP-30

Commercial countertop and floor planetary mixers feature

gear-driven motors with three speeds, making it an ideal piece
of equipment for bakeries, delis, cafés, and other commercial

kitchen environments.

Standard Features

@ Three sizes available: 10.5QT (10L), 21.1QT (20L), 31.7QT (30L)
¢ Heavy-duty die cast iron construction

® Gear-driven, high torque fransmission

@ Large capacity 304 stainless steel bowl! with safety guard and
interlock bowl lift

® (3) three fixed mixing speeds
¢ Manual resettable thermal overload protection
@ Industry standard #12 attachment hub (EMP-20 & EMP-30)

@ Wire whip, aluminum flat beater, & spiral dough hook
affachments included

@ Non-slip rubber feet

@ One year parts and labor warranty

Accessories and Options

EMP-P7 10gt (304 series) Stainless Steel Bowl
EMP-P4 10gt Stainless Steel Wire Whip
EMP-P2 10gt Aluminum Flat Beater

EMP-P3 10gt Aluminum Spiral Dough Hook
EMP-P34 20gt (304 series) Stainless Steel Bowl

EMP-P27 20qt Stainless Steel Wire Whip
EMP-P29 20gt Aluminum Flat Beater
EMP-P28 20gt Aluminum Spiral Dough Hook
EMP-P58 30qgt (304 series) Stainless Steel Bowl!
EMP-P52 30gt Stainless Steel Wire Whip

EMP-P51 30gt Aluminum Flat Beater
EMP-P50 30gt Aluminum Spiral Dough Hook
EMP-IC Ingredient Chute (EMP-20 & EMP-30)
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Models: EMP-10, EMP-20, & EMP-30
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Product Specs
Planetary Mixers
The Planetary Mixers models EMP-10, EMP-20, and EMP-30 as manufactured by Winco?®, Lodi, NJ 07644

The Planetary Mixer model EMP-10 shall have a 10.5 Qt (10L) capacity be rated at 750W THP, 110V~50/60Hz, model EMP-20 shall have a 21.1 Qf (20L) capacity be rated at 1100W
1.5HP, 110V~50/60Hz, and model EMP-30 shall have a 31.7 Qt (30L) capacity be rated at 1500W 2HP, 110V~50/60Hz. All units shall be supplied with a NEMA 5-15P plug.

Units shall be constructed of heavy-duty die cast iron consfruction and be equipped with gear-driven, high torque transmission, large capacity 304 stainless steel bow! with
interlock bowl lift, (3) three fixed mixing speeds, manual resettable thermal overload protection, stainless steel bowl guard with interlock, industry standard #12 atfachment
hub (EMP-20 & EMP-30), wire whip, aluminum flat beater, & spiral dough hook attachments included, and non-slip rubber feet.

CE certified and ETL listed for safety (Canada & US) and sanitation.

Warranty consists of one year parts and labor.
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