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Description

The Teddy 5L table top mixer is mobile, flexible and highly effcient.  
The mixer has many functions and is simple to use.  It’s modern 
design ensures easy cleaning and has many accessories available 
in stainless steel.

Features 

• Timer
• Emergency stop
• Removable safety grid
• Epoxy coated body
• Thermal motor protection
• Stainless steel bowl and tools
• Delivered in cardboard packing
• Supply voltage :  230 V 50 Hz

Machine Reference

Reference 	 Model
FG362 	 Teddy planetary table top mixer

Options 
 	
• Meat mincer 62 mm
• Vegetable cutter (without disc)

• Cutting disc 2 mm
• Cutting disc 3 mm
• Cutting disc 5 mm
• Cutting disc 7 mm
• Cutting disc with undulated cut 2 mm

• Julienne disc 2x2 mm
• Julienne disc 4x4 mm

• Grating disc 2 mm
• Grating disc 3 mm
• Grating disc 4 mm
• Grating disc 7 mm

• Bowl 5 L

• Red lids
• Blue lids
• Yellow lids
• Green lids
• White lids
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specifications

Dimensions: 
    
Height open:	 550mm
Height closed:	 400mm 	  		
Width:	 222mm			 
Depth:	 462mm  
Weight: Mixer & Bowl:	 18 kg
Power:	 Single phase; 230 V; 2.5A

Capacity:

Egg white: 	 16 pcs
Bread dough (50%): 	 2,5 Kg
Flaky paste:	 2 Kg
Pouring:	 5 l
Sponge cake: 	 3 kg
Minced meat: 	 4 kg
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