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planetary mixer_melageuses planetaires_mezcoladora planetaria

PJ JOLLY

velocita variabile

Il compo della macchina &

costruito in  campenteria

d'acciaib verniciato_The

body of the mixer is

made of steel_Le corps
de la machine est construit en charpen-
terie d'acier_El cuerpo de la maguina
se ha construido de carpinteria metali-
ca de acero.

Tutti i modelli di mescola-

trici planetarie sono dota-

te di velocita variabili (in-

verter). Timer di serie su

tutte le mescolatrici_All
planetary mixers feature variable
speed drives (through inverters). All
mixers come with an integrated timer_
Tous les modéles de mél
planétaires sont dotés de vitesses varia-
bles (inverseur). All mixers come with an
integrated timer_Todos los modelos de
mezcladoras planetarias trabajan con
velocidades variables (inversor). Tem-
porizador de serie en todas las
mezcladoras.

Tre utensili in acciaio inox:
vasca, frusta a fili fini,
spatola e spirale. Prote-
zione in ABS trasparente_
Three outils d'acier inox:
bowl, fine wire whisk, beater and spi-
ral. Guard of transparent ABS_Trois
outils en acier inox: cuve, fouet afils fins,
spatule et spirale. Protection en ABS
transparent_Tres utensilios de acero
inaxidable. Proteccion de ABS transpa-
rent.

B PL JOLLY: frusta-gancio-spatola/
testa riatzabile_PL JOLLY: whisk-hook-
bladeilting head_PL JOLLY: fouet-cro-
chet-lame/téte renversable_PL JOLLY:
batidor-gancho-paleta/inclinacion de
la cabeza

SPIRALE-SPIRAL
IMPASTO: I'impasto va eseguito
in 1 velocita taholla in 2 welocita
per certi tipi di impasti consistenti.
Pane, pizza, croissant, brioches in
genere_KNEADING: the kneding
must sometimes be performed in
1 speed, in 2 speed for some types
of mix hard. Bread, pizza, crois-
sant, brioches.

SPATOLA-BEATER
MESCOLAZIONE: fa mescolazione
va eseguita in 2 velocita. Maionese,
pasta brisée, glass, calde_MIXING:
the mixing must be performed in 2
speed. Mayonaise, waffle, cookies,
pie, icing, fondant.

STRUMENTI -

TOOLS

FRUSTA-WHIP
EMULSIONE/MONTATURA: va ese-
guta in 3 velocita. Bisootti, creme,
meringhe, bianco d'uovo, purée, tor-
_EMULSION/BEATEN: must be
performed in 3 speed. Meringue,
whipped, cream, cake.

GANCIO-HOOK
IMPASTO: I'impasto ca eseguito
in 1 velocita talvolta in 2 velocita
per certi tipi d'impasti consistenti.
Pane, pizza, croissant, brioches in
genere_KNEADING: the kneding
must sometimes be performed in
2 speed, in 2 speed for some types
of mix hard. Bread, pizza, crois-
sant, brioches.



