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FOOD PROCESSING EQUIPMENT

IMMERSION BLENDER MX25
SKU: MX25

ADDITIONAL INFORMATION

Power Kw 0,25 kW (0,3 HP)
power supply 230V/1N/50-60Hz

Speed, mixer stick 13000 rpm - 0,6 Kg - 300 mm

Mixer stick level

(mm) 10

Bowl size 30L

Machine

dimensions (I x I x 135 x 100 x 600(h) mm
h mm)

net weight (kg) 2.2
gross weight (Kg) 3.4
packaging

dimensions (IxI1x 410x280x 170(h) mm
h mm)

packaging volume

3
(m3) 0,020 m
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https://www.fimarspa.it/en/potenza-kw/025-kw-03-hp-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50-60hz-en/
https://www.fimarspa.it/en/velocita-mescolatore/13000-rpm-06-kg-300-mm-en/
https://www.fimarspa.it/en/livello-mescolatore-mm/150-en/
https://www.fimarspa.it/en/dimensioni-della-vasca/30-l-en/
https://www.fimarspa.it/en/dimensioni-macchina/135-x-100-x-600h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/2-2-en/
https://www.fimarspa.it/en/peso-lordo-kg/3-4-en/
https://www.fimarspa.it/en/dimensioni-imballo/410-x-280-x-170h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0020-m%c2%b3-en/
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Machine for obtaining different mixtures according to the tool used. Blending stick made entirely of stainless steel AlSI 304, ideal for making
soups, vegetable purees, sauces, batters, mayonnaise, tomato puree, pesto, etc..The MX25 model is equipped with only a 30 cm blending stick
for a maximum immersion level of up to 15 cm. You can purchase only the motor unit.
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