Bakery & Pizza Equipment

Floor Model Planetary Mixers

The BakeMax BMPM Series of Floor Model Heavy Duty Planetary Mixers have been
providing food mixing solutions to bakeries, restaurants and grocery chains for decades.
Offering durability, long life and excellent mixing performance. They are safe, easy to use
and capable of a broad range of dough and food mixing applications.
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Model BMPM60B BMPMO060 BMPMO080 BMPM120

Bowl Size 60qt 60qt 80qt 120qt

HP 2 HP 3 HP 4 HP 5HP
Belt / Gear Driven Belt Driven 100% Gear Driven Belt Driven Belt Driven
Timer 15 Minutes - 15 Minutes - 30 Minutes - 30 Minutes - Manual
Manual Manual Manual
Speeds 3 4 4 4
Bowl Lift Flywheel Hydraulic Hydraulic Hydraulic
220v / 24a/ 1500w | 220v / 24a /2500w | 220v/ 18a/ 3000w | 220v/ 20a / 3600w /
Electrical / 60Hz / 1Ph / Hard [/ 60Hz / 1Ph / / 60Hz / 3Ph/ 60Hz / 3Ph / Nema
Wired Hard Wired Nema Hard Wired Hard Wired
Hub Size #12 #12 #12 #12
Dimensions 28" x41” x 57”7 28" x 41” x 57" 28" x 41” x 57”7 33.1" x47.24” x 65”
(WDH)

Net Weight 1003 Ib 1003 Ib 1276 |b 1760 Ib
Shipping (WDH) 33" x47’x 66" H 33" x47" x 66" H 33" x49” x 67” 28" x 32" x 57"
Shipping Weight 1176 Ib 1176 |b 1478 b 2060 Ib

Warrant 2 Year Parts & 2 Year Parts & 2 Year Parts & 2 Year Parts &
y Labor Labor Labor Labor

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up to date product information.
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http://www.bakemax.com/

