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PRODUCT FEATURES
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Built-in 30-minute timer with an
intuitive mechanical panel for easy
operation.
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Uniquely designed spiral dough
hook delivers powerful mixing
performance.

One-piece flat-bottom bowl. Strong
kneading, less heat, better dough.

An ideal choice for donut shops,
pizza restaurants, bakeries, and other
small-scale food production needs.

CE RoHS

SPECIFICATIONS

Model Vo(l‘t,a)ge
FM20 380
FM20A 220
FM30 380

FM30A

220

PRODUCT IMAGE

Rated power
(Kw)

0.37/11
1.1
0.75/1.1
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Capaci Weight Max. flour capacity Dimensions DxWxH
oY K ) R (mm)

20 78 8 690 x 385 x 695
20 78 8 690 x 385 x 695
30 92 12 720 x 440 x 730
30 92 12 720 x 440 x 730



