« factories,chemical works,etc, L
- .. Technical specifications ...

B Series Food Mixers.
Description / ' _

B series food mixers are designed and made for high performance by us.They are used planetary
motion,which the agitator is done planetary motion into bowl, have the food be full blent. They can be used
for flour mixing,mixing pieces,powdered and liquid food ect.These machines are equipped with safe
protection,they work smoothly and reliably.There are some grades of working speed and agitators of
various styles which can be selected for ﬂoﬁrimixing,stuff mixing,egg beating etc.All the machine parts in
contact with food are made of stainless steel or their surfaces are specially treated in conformity with
Chinese hygiene standard. i

The. machine is good :Iooking,éaéy operableré{nd high in .eﬂiciéncy,suitable for food preparation in
hotels,restaurants,food processing factories and for. material preparation . in medicine making -

- Weight | Dim(LaWxkh] - -

M Rated:Power input}i. [ #.»8peed.; ;. oo

od.- | Bowl capacity-\: phasw__ |Rated Freguercy - -Rated Voltage:.

0L - | SU6GHz | 110230 | 620W | 189/362r/min | 70kg | 422x377x751

oL | - S0/60HZ. B0V T 30w |1100255098rmin] 77k 442x410%705

180 =f3~ 50/60Hz .. - ' o 91/164/2%4r/min | 90kg | 530x415x740 }
200 |~ | so/60Hz 113/400r/min | 94kg | 530x415x780 |
SR (1) ] A - B0/60Hz " - 1i3/168/400r/min] - 98kg | 530x415%7807] -

| . 25L. .
o 38E

1 91/164/294r/min | 110kg | 530x435x820

50/60Hz 00/12. L
L : A0/1840W | -65/102/296rpm .| . 192kg [ 608x531x1016} -

| GRS -Speéd 5| -Speed- . “:.“.‘Weig[‘l{' R Dlm{L.'(B“H) i SER
180 ~ 130r/min | 90 ~ 226r/mmiin 'llol(gr: 700x490x900 |-

id: . ;'Bowl‘.c'aghci_tx_- . pha

¢ do.not uS‘:ef—'i‘tf'éis"f:dou‘gh-“mixiing ‘-ﬁni:smfﬁng;::ﬂlling,r Ve

[ N

seihick that power supply cortesponds o that required by the machisie,check that the exteinal -

earthing wire is reliably connected;

2.T1i§. machine ‘which 3 phase motor must be check_ed'thét' the"'mﬁchine-;otates in the direction indicated
by the rotation mark.If the rotation direction’ is wrong,change the two of the three livewires each
other.Note:For test of machine,mixing tools should never be installed otherwise they would fall out in
case of wrong rotation direction and cause damage to machine parts.

Select speed and agitator: ' :

a) Dough arm: It is frequently used for heavy bread doughs,the weight of flour indicated by the mark,the
weight of water is 47% ~ 50% of the fill flour, and preferable to be used at low speed.

b) Beater: It is commonly used for thin batters,cakes,and mashing potatoes,like stuffing,and preferable to
be used at middle speed.

¢) Wire whip: It is best for whipping cream and beating eggs,and preferable to be used at high speed.
Important: Stop the machine to change speed,do not mix dough at middle or high speed.

() 8. () (0




Stepless variable:Change of speed shoud only be made with the machine in running. To change speed,hold
the speed change handle with your hand,use your thumb to press the button on the end of the handle and
move the handle to the postion of desired speed,then release the button.

B20-A four funcion

B20-A
4 stepless variable

5 Meat mmcmg To mince meat Jemove the agltator from the mixing shaft.Install .the cutting group
_ according to the sequence shown in Fig.Install the handwheel so that it just presses on the discharge plate -
but not too tlght Remove skin; bone and tendon frorn the meat and cut the meat- mto slugs Put: the meat .

a 0
Bowl 11ft : .
a) When mixing,rotate the handwheel to
7 raise the bow! until you feel it touck the
-~ stop;this also makes the bowl more..
accessible for ﬁllmg
b)' ' After-mixing,rotate the hand
- lower the bowl;Itis necessary to I
"'""-'“,”7Bﬁﬁlffé"E:Héiﬁfge'fjé"gitﬁtﬁfs;ava'il't"t'ii
- the'bowl or agitators, -

-~ Note: When: assembhng an agxtatorthe 'bowl must bem the down posmtlon,Shp the agttator up on, the shafti':t PR
and tum it until the driving pin in the shaft reaches the. L-shaped slot in the agitator- shank avoid- the.
a01tator 1o be tallen down in runmng TN : :

2 Lubncate the bo '1:"‘ hdeways occasmnally by applymg ;é mall ameunt of e;I or. grease wzth the np ef--
- the ﬁnger S S . S e ‘ _ _ R

Attentlon' | : : -
~~This appliance should be connected to the pomt of the- supply WIth the 1mpedance value Zsys 1ess""
than(O 08+j0.05)Q2.
Trouble shooting
' Trouble . Probable cause Remedy
The mixing shaft do not rotatelElectric connectors are loose Check the electric -circuit,tighten those
after switch on _ 5 loose connectors
Qil leakage ] Oil seals are worm out Replace those oil seals
; o Guideways are corroded Clean and oil the gu1deways

The raising handle too tight  |The Jead screw, bevel gear and|Oil them
handwheel! shaft etc. .is dry
Lack of voltage Check the supply voltage
Temperature rise of motor is too[Over load Less load

high, below speed

The working speed selected is too high or|Select a suitable speed and agitator
agitator is not suitable




MACHINE ILLUSTRATION
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._Name of part -

o
1

~iPartNo,. -

... Name of part.. .| .

1o

"L Ius A:"_;f'i?':_ﬁPartNo. =

10-01-19 .-

- Mixingshaft |-

B9877.1-88 ..

. Seal FB20x40x7__

] B‘IO-.%O4=00-,-, o

Lo Motors

O :

.32 B10-02-04 .

.. Connectingrod. {

- GB278-82

" Bearing 60203

.| ~B10-02-06 " .1

.. .. -Brace

e
3
4

-Co:llecting-oil pl?r??-;’ 1

.-B10-01-08 -

-.:Cover of body

'-"_”_'::"B']O 0115

" Gear 218

| BI10-01-07 |-

" Sealark

T B10-05:08

[ Washer

| - B10-01-16 -

" Intertial gear Z=62

B10-02-09

1. Spring’T=60

1 B100126

Plate of belt pulley

TY. T

I 1

B 170

4 1

1 1

5 T e

o 17 s 1 =

- 8 1 -B10=01-01 " Body 132 " Gear Z=14 o

9. |.(GB9877.1-88 Seal FB25x47x7.-- 1 33 | GB894.1-86 | -Shiedring-ofshaft | 1.

10 |- GB278-82 Bearing 60204 2 --34 B10-01-28 . .- Handle seat I
i1 B1()-01-02 Closing cover plastic 1 35 B10-01-25 Yoke shaft )
12 B10-01-04 Main shaft 1 36 B10-01-24 Yoke 1
13 B10-01-06 Duplex gear 1 . 37 | BI10-01-27 Hand shaft 1
14 B10-01-03 Changed speed shaft 1 38 GB308-77 Steel ball 1
15 B10-01-09 Cover pedestal 1 3 B10-01-23 Spring L=21 1
i6 Bi0-01-31 Closing cover 1 40 B10-02-03 Carriage 1
17 GB893.1-86 | Shied ring of hole 47 1 41 B10-02-01 Seat 1
18 GB893.1-86 Shied ring of hole 40 1 42 B10-06 Bowl 1
19 B10-01-11 Sleeve of pad 1 43 B10-02-02 Positioning pin 2
20 B10-01-10 Big belt pulley 1 44 B10-02-05 Upriglt post 1
21 Belt 1 45 .| B10-02-07 Platen 2
22 B10-01-12 Small belt pulley 1 46 B10-02-10 Cranking bar i
23 B10-01-13 Flange 1 47 B10-F2 Protect cover 1
24 B10-01-14 1 48 B10-F3/F4 Support 1




