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* Heavy-duty 1.5 HP(1.13KW) motor
* Gear transmission

* Three fixeds speeds plus stir speed

- Stir : 58 RPM
- 1EH(X %) : 96 RPM - First (Low) : 96 RPM
- 2EH&E =) 1 179 RPM - Second (Intermediate) : 179 RPM
- 3EH(11 %) : 319 RPM - Third (High) : 319 RPM
* ZEEO| 7| Bt HEEK]| * Shift-on-the-fly control
*ESH FE - nEhE B A AESE 7| 38X 7|5  * Patented soft start agitation technology
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OLE ELO| O * 20-minute smart-timer
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* EHO0| SlX| UOtE &= XI5 EfO|H * Automatic time recall

*EE W £Eof REO| Ha|oh HhA * Large. Easy-to-reach control

* M EOE E HX4 * Single point bowl installation

*OIK| =2ot™ | MAl 2 7|27 U 7| * Ergonomic swing-out bowl

*#12 5| E - OFX A CH7| I DI 7|2 UM A Z|E A * #12 taper attachment hub

“ QIR ATt Thse 2F4 Tl * Open base

*AHPYA EJIE (UH ESY) * Stainless steel bowl guard

*2OA 2 =3 5| [ QI E otz * Metallic gray hybrid powder coat finish
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|| — Mashing potatoes
\Y // - Mixing cakes
NN/ - lcings
/ o 1EHOlA AIEGHH S2t 2 0FRel

‘D" 20l O & (AEII2A)-1H
DWHIP-HL4030

* 2 T o«

- Whipping cream

— Beating egg whites
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