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Planetary Mixers 10 - 120 liters
The THUNDERBIRD planetary mixers are designed for intensive use in large kitchens of 
restaurants, catering services, hotels, and bakeries. With their 3 speeds, the kitchen 
mixers are used for mixing, kneading and beating versatile.

KESSEL -
Randfüllmenge

10 Liter 20 Liter 30 Liter 40 Liter 60 Liter 80 Liter

Modell - Nummer ARM-01 ARM-20 ARM-30 ARM-40 ARM-60 ARM-80
Motor 1/2H.P. 3/4 H.P. 1 HP. 1.5 H.P. 3 H.P. 5 H P.
Passender 
Reduzierkessel

10 Liter 20 Liter 20 Liter 30 Liter 40 Liter

MAXIMALE MENGEN
Eiweiß 0,7 Liter 1 Liter 1.5 Liter 1.5 Liter 2 Liter 2 Liter
Kartoffelpüree 5 Liter 7 Liter 12 Liter 13 Liter 20 Liter 25 Liter
Mayonnaise 7 Liter 10 Liter 12 Liter 13 Liter 18 Liter 22 Liter
Baiser 0.5 Liter 0,75Liter 1 Liter 2,25Liter 1.5 Liter 3 Liter
Waffeln undFrittierteig 5 Liter 8 Liter 12 Liter 13 Liter 24 Liter 30 Liter
Schlagsahne 2.5 Liter 4 Liter 6 Liter 6.5 Liter 12 Liter 16 Liter

BACKEREIERZEUGNISSE
KUCHENTEIG
Biscuit 4kg 6 kg 9kg 10kg 18kg 27 kg
Mürbeteig 5kg 9 kg 13kg 15kg 25 kg 30kg
Hefeteig Pfannkuchen 
65%

3kg 4 kg 7 kg 8 kg 15kg 15kg

Ei/Zucker-Mischung 2,5 kg 4 kg 6 kg 6.5 kg i2kg 18kg
Glasur mitZuck er 4kg 6 kg 9 kg 10ka 18kg 22 kg
Glasur mit Eiweiß 0.5 kg 1 kg <’ H

D 1.5LBS 2.5 3 kg
Buttercreme 3ka 7 kg 12 ko 13ka 24 kg 27 kg
Kekse 20 Dt2 35Dtz 50DtZ 55 Dtz 100 Dtz 115Dtz

BROT-UND
BROTCHENTEIG
Leichter Teig 60% 7kg 12kg 22 kg 25 kg 40 kg 40 kg
Schwerer Tei g 50% 5kg 7 kg 15kg 20 kg 30 kg 30kg
Vollkornteij70% 5kg 10kg 20 kg 27 kg 35 kg 35 kg

PIZZATEIG
Dünner Boden 40^fc 3kg 4 kg 7kg l5kg 20 kg 20 kg
Normal er Boden 50% 5kg 7 kg 10kg 18kg 35kg 35 kg
Dicker Bo den 60% 9 kg 13kg 20 kg 22 kg 35 kg 35 kg

Mixing Tools
The standard equipment contains a stainless steel bowl, beater, hook and a whip set

Technlogy
Efficiency, reliability and strength thanks to a robust gear group made of alloyed steel.

Security Grid



With ingredients pans for fast and safe mixing of ingredients, without stopping the 
machine. Easy and wide opening with hinge system for unobstructed access to the 
bowl. Safety grid can be removed for cleaning, this way the cleaning time can be 
reduced.

Transmission
Heavy-duty, all purpose mixers use a powerful, planetary mixing action to thoroughly 
blend, mix and aerate all ingredients with consistent and predictable results.

Optional Accessories
- taper hub meat grinder
- taper hub Vegetable shredder with plate holder

- Bowl dolly
- Reduction set

Connection Values / Voltage
ARM-01: 230V/1Ph/50Hz
ARM-20; ARM-30; ARM-40: 230V/1Ph/50Hz oder 400V/3Ph/50Hz
ARM-60, ARM-80: 400V/3Ph/50Hz

Artikel Kessel
Inhalt

Maximale 
Mehlmenge 
zum Kneten

Breite Tiefe Höhe Kraft Geschwindigkeiten 
Mischwerkzeug ! 

Auf satze

Gewicht 
netto/brutto

ARM-01 10 Liter 1.5 kg 360 mm 460 mm 610 mm 700 W 40-143/ 97-350 36kg/38kg

ARM-20 20 Liter 3 Kg 380 mm 560 mm 815 mm 1200 W 46-155/106-357 105kg/118kg

ARM-30 30 Liter 5 kg 635 mm 635 mm 1168 mm 1500W 40-150/105-338 185kg/210kg

ARM-40 40 Liter 8 kg 635 mm 635 mm 1168 mm 1800 W 46-150/105-338 185kg/210kg

ARM-60 60 Liter 15 kg 813 mm 1113 mm 1569 mm 6000 W 18-100 / 38-228 450kg/520kg

ARM-80 80 Liter 15 kg 813 mm 1113 mm 1676 mm 7500 W 18-100 / 38-228 540kg/610kg



ARM-02 Mixer

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to
thoroughly blend, mix and aerate all ingredients with consistent and
predictable results.

Standard Equipment:

• 20-liters/steel bowl.
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Equipment:

• #12 taper hub meat grinder (ARM-02A)
• #12 taper hub Vegetable shredder with plate holder (ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY up to 6 years

Specifications:

Motor: 3 speed
3/4 Hp

Electrical: 220V/380V, 50Hz
Speed Range: Beater: 46-155

Hub: 106-357
Weight: Net: 396lbs (102kg)

Ship: 467lbs (113kg)
Dimensions: Width: 15'' (380mm)

Depth: 22'' (560mm)
Height: 32'' (815mm)

Shipping:
Width: 22'' (560mm)
Depth: 22'' (560mm)
Height: 38'' (965mm)



ARM-30 Mixer

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to
thoroughly blend, mix and aerate all ingredients with consistent and
predictable results.

Standard Equipment:

• 30-liters/steel bowl.
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Equipment:

• #12 taper hub meat grinder (ARM-02A)
• #12 taper hub Vegetable shredder with plate holder (ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY up to 6 years

Specifications:

Motor: 3-speed
1HP continuous
20 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 40-150
Hub: 105-338

Weight: Net: 396lbs (180kg)
Ship: 467lbs (212kg)

Dimensions: Width: 25'' (635mm)
Depth: 25'' (560mm)
Height: 46'' (1168mm)

Shipping:
Width: 28'' (711mm)
Depth: 28'' (711mm)
Height: 52'' (1320mm)



ARM-40 Mixer

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to
thoroughly blend, mix and aerate all ingredients with consistent and
predictable results.

Standard Equipment:

• 40-liters/steel bowl.
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Equipment:

• #12 taper hub meat grinder (ARM-02A)
• #12 taper hub Vegetable shredder with plate holder (ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY up to 6 years

Specifications:

Motor: 3-speed
1.5HP continuous
30 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 46-150
Hub: 105-338

Weight: Net: 415lbs (189kg)
Ship: 490lbs (223kg)

Dimensions: Width: 25'' (635mm)
Depth: 25'' (560mm)
Height: 46'' (1168mm)

Shipping:
Width: 28'' (711mm)
Depth: 28'' (711mm)
Height: 52'' (1320mm)



ARM-60 Mixer

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to
thoroughly blend, mix and aerate all ingredients with consistent and
predictable results.

Standard Equipment:

• 60-liters/steel bowl.
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Equipment:

• #12 taper hub meat grinder (ARM-02A)
• #12 taper hub Vegetable shredder with plate holder (ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY up to 6 year

Specifications:

Motor: 6-speed (3 speed gear box with 2 speed motor)
4Hp continuous
50 amps

Electrical: 220/60/3 or 220/60/1
440v/60/3 or 440v/50/3

Speed Range: Beater: 18-100
Hub: 38-228

Weight: Net: 1018lbs (462kg)
Ship: 1180lbs (536kg)

Dimensions: Width: 32'' (813mm)
Depth: 43.8'' (1113mm)
Height: 61.8'' (1569mm)

Shipping:
Width: 33.8'' (858mm)
Depth: 47'' (1193mm)
Height: 71.8'' (1828mm)



ARM-80 Mixer

Heavy-duty, all purpose mixers use a powerful, planetary mixing action to
thoroughly blend, mix and aerate all ingredients with consistent and
predictable results.

*Same shape as ARM-60 but 80-liter mixer runs a 5Hp motor

Standard Equipment:

• 80-liters/steel bowl.
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Equipment:

• #12 taper hub meat grinder (ARM-02A)
• #12 taper hub Vegetable shredder with plate holder (ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY up to 6 years

Specifications:

Motor: 6-Speed (3 speed gear box with two speed motor)
5Hp continuous
60 amps

Electrical: 220/60/3
440v/60/3 and 440v/50/3 available

Speed Range: Beater: 18-100
Hub: 38-228

Weight: Net: 1025lbs (466kg)
Ship: 1200lbs (538kg)

Dimensions: Width: 32'' (813mm)
Depth: 43.8'' (1113mm)
Height: 66'' (1676mm)

Shipping:
Width: 33.8'' (858mm)
Depth: 47'' (1193mm)
Height: 71.8'' (1828mm)



Planetary Mixer ARM-01

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

Features

• 10-quart capacity
• Powerful ½ HP motor
• 115v/60/1, 8.5amps (220v/60/1 and 220v/50/1

available at additional cost)
• 3-Speed gear box
• Transmission: Wide-faced, hardened alloy steel, helical

Standard Accessories

• 10-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Accessories

• #8 taper hub meat
grinder (ARM-01A)

• EXTENDED WARRANTY



gears fully sealed in transmission lubricant with heavy-
duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #8 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

up to 6 years

Specifications

Motor: 3-speed
1/2HP continuous
8.5 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 40-142
Hub: 97-350

Weight: Net: 74lbs (34kg)
Ship: 83lbs (38kg)

Dimensions:

Width: 14'' (360mm)
Depth: 18'' (460mm)
Height: 24'' (610mm)

Shipping:
Width: 19'' (485mm)
Depth: 19'' (485mm)
Height: 29'' (740mm)



Planetary Mixer ARM-02N

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

Features

• 20-quart capacity
• 1-15minute timer for continuous or timed operation
• Powerful 3/4 HP motor
• 115v/60/1, 14amps (220v/60/1 and 220v/50/1

available at additional cost)
• 3-Speed gear box
• Transmission: Wide-faced, hardened alloy steel, helical

gears fully sealed in transmission lubricant with heavy-

Standard Accessories

• 20-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Accessories

• #12 taper hub meat
grinder (ARM-02A)

• #12 taper hub
Vegetable shredder
with plate holder



duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #12 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

(ARM-02B)
• Bowl dolly
• Reduction set
• EXTENDED WARRANTY

up to 6 years

Specifications

Motor: 3-speed
3/4HP continuous
14 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 46-155
Hub: 106-357

Weight: Net: 225lbs (102kg)
Ship: 249lbs (113kg)

Dimensions: Width: 15'' (380mm)
Depth: 22'' (560mm)
Height: 32'' (815mm)
Shipping:
Width: 22'' (560mm)
Depth: 22'' (560mm)
Height: 38'' (965mm)



Planetary Mixer ARM-30N

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

Features

• 30-quart capacity
• 1-15minute timer for continuous or timed operation

Standard Accessories

• 30-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Accessories



• Powerful 1 HP motor
• 115v/60/1, 20amps (220v/60/1 and 220v/50/1

available at additional cost)
• 3-Speed gear box
• Transmission: Wide-faced, hardened alloy steel, helical

gears fully sealed in transmission lubricant with heavy-
duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #12 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

• #12 taper hub meat
grinder (ARM-02A)

• #12 taper hub
Vegetable shredder
with plate holder
(ARM-02B)

• Bowl dolly
• Reduction set
• EXTENDED WARRANTY

up to 6 years

Specifications

Motor: 3-speed
1HP continuous
20 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 40-150
Hub: 105-338

Weight: Net: 396lbs (180kg)
Ship: 467lbs (212kg)

Dimensions: Width: 25'' (635mm)
Depth: 25'' (560mm)
Height: 46'' (1168mm)
Shipping:
Width: 28'' (711mm)
Depth: 28'' (711mm)
Height: 52'' (1320mm)



Planetary Mixer ARM-40

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

Features

• 40-quart capacity
• 1-15minute timer for continuous or timed operation
• Powerful 1.5 HP motor
• 115v/60/1, 30amps (220v/60/1 and 220v/50/1

Standard Accessories

• 40-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Accessories

• #12 taper hub meat



available at additional cost)
• 3-Speed gear box
• Transmission: Wide-faced, hardened alloy steel, helical

gears fully sealed in transmission lubricant with heavy-
duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #12 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

grinder (ARM-02A)
• #12 taper hub

Vegetable shredder
with plate holder
(ARM-02B)

• Bowl dolly
• Reduction set
• EXTENDED WARRANTY

up to 6 years

Specifications

Motor: 3-speed
1.5HP continuous
30 amps

Electrical: 115/60/1
220v/60/1 and 220v/50/1 available

Speed Range: Beater: 46-150
Hub: 105-338

Weight: Net: 415lbs (189kg)
Ship: 490lbs (223kg)

Dimensions: Width: 25'' (635mm)
Depth: 25'' (560mm)
Height: 46'' (1168mm)
Shipping:
Width: 28'' (711mm)
Depth: 28'' (711mm)
Height: 52'' (1320mm)



Planetary Mixer ARM-60

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

Features

• 60-quart capacity
• 1-99minute timer for continuous or timed operation
• Powerful 4Hp motor
• 220v/60/3 or 220x/60/1, 50amps (440v/60/3 and

440v/50/3 available at additional cost)

Standard Accessories

• 60-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub

Optional Accessories

• #12 taper hub meat
grinder (ARM-02A)



• 6-Speed (3 speed gear box with two speed motor)
• Transmission: Wide-faced, hardened alloy steel, helical

gears fully sealed in transmission lubricant with heavy-
duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #12 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

• #12 taper hub
Vegetable shredder
with plate holder
(ARM-02B)

• Bowl dolly
• Reduction set
• EXTENDED WARRANTY

up to 6 years

Specifications

Motor: 6-speed (3 speed gear box with 2 speed motor)
4Hp continuous
50 amps

Electrical: 220/60/3 or 220/60/1
440v/60/3 or 440v/50/3

Speed Range: Beater: 18-100
Hub: 38-228

Weight: Net: 1018lbs (462kg)
Ship: 1180lbs (536kg)

Dimensions: Width: 32'' (813mm)
Depth: 43.8'' (1113mm)
Height: 61.8'' (1569mm)
Shipping:
Width: 33.8'' (858mm)
Depth: 47'' (1193mm)
Height: 71.8'' (1828mm)



Planetary Mixer ARM-80

"Building the Best Valued Mixers for the Smartest Consumers!"

Design

Heavy-duty, all purpose mixers use a powerful, planetary
mixing action to thoroughly blend, mix and aerate all
ingredients with consistent and predictable results.

*Same shape as ARM-60 but 80-quart mixer runs a 5Hp
motor.

Standard Accessories

• 80-quart s/steel bowl.　
• Flat batter beater
• Spiral dough hook
• Wire whip
• Safety bowl Guard
• Attachment hub



Features

• 80-quart capacity
• 1-99minute timer for continuous or timed operation
• Powerful 5 Hp motor
• 6-Speed (3 speed gear box with two speed motor)
• 220v/60/3, 50amps (440v/60/3 and 440v/50/3

available at additional cost)
• Transmission: Wide-faced, hardened alloy steel, helical

gears fully sealed in transmission lubricant with heavy-
duty ball bearings and clutch combine for highly
dependable, quiet operation.

• Motor cooling system.
• New safety Guard available.
• NSF approved coating.
• Baked painting.
• Moisture resistant switches
• Motor thermal protector.
• No-volt Release: Prevents activation of the mixer in the

event of power interruption
• Bowl lift: Manual bowl lift operated and self-locking in

to position
• #12 size taper hub for attachments
• Cast base construction. Silver metallic finish using

epoxy powder coat enamel for easy cleaning
• Attached 6-foot, flexible, 3-wire cord and plug for

grounded receptacle

Optional Accessories

• #12 taper hub meat
grinder (ARM-02A)

• #12 taper hub
Vegetable shredder
with plate holder
(ARM-02B)

• Bowl dolly
• Reduction set
• EXTENDED WARRANTY

up to 6 years

Specifications

Motor: 6-Speed (3 speed gear box with two speed motor)
5Hp continuous
60 amps

Electrical: 220/60/3
440v/60/3 and 440v/50/3 available

Speed Range: Beater: 18-100
Hub: 38-228

Weight: Net: 1025lbs (466kg)
Ship: 1200lbs (538kg)

Dimensions: Width: 32'' (813mm)
Depth: 43.8'' (1113mm)
Height: 66'' (1676mm)
Shipping:
Width: 33.8'' (858mm)
Depth: 47'' (1193mm)
Height: 71.8'' (1828mm)



Planetary Mixer ARM-60(4S)

"Building the Best Valued Mixers for the Smartest Consumers!"

Specifications

4 Speed Gear Driven Pizza Mixer
60 Quart, Oil Bath Gear Box
4 Hp, 220V/1phase or 3 phase
Manual Bowl Lift
Speeds: 72, 132, 216, 384rpm
43.3"(L) x 29.2"(W) x 59.85"(H)
1100mm(L) x 740mm(W) x 1520mm(H)
870lbs



Planetary Mixer ARM-200

"Building the Best Valued Mixers for the Smartest Consumers!"

Specifications

Voltage: 220V, 60HZ, 3phase

Power: 5.625Kw / 7.5HP

Machine Dimensions: 1330MM(L) x 1150MM(W) x 1800MM(H)



Bowl Capacity: 200 Liters (Quarts)

Standard Accessories:

Touch Screen,
Stainless Steel Bowl,
Beater,
Whip,
Bowl Dolly.

Optional: Spiral Hook



PPllaanneettaarryy  MMiixxeerr  AARRMM--0011
1100--LLiittrree  KKiittcchheenn  BBlleennddeerr

The 10 litre THUNDERBIRD stirring and kneading

machine with three speeds was developed for

intense use in catering, restaurant, hotel and bakery

kitchens.

MMiixxiinngg  ttoooollss

The standard issue machine comes with a cauldron

made of stainless steel, a �at stirrer, a dough hook

and a whisk. These enable you to stir, whip and

knead ingredients of different textures.

TTeecchhnnoollooggyy

The Planetary Mixer is powered by a robust group of

alloyed steel. That makes the stir and knead machine

an e�cient and reliable partner with all three speed

options.

SSaaffeettyy  ggrriidd

The ingredients chute inside the safety grid offers fast and safe addition of ingredients

without the need of turning the machine off. The safety grid can be detached to

decrease the cleaning time.

VVeerrssiioonn

Thanks to the permanently greased gears and the precision of their adjustment the

machine is particularly quiet. Because of the alloy made of enamel paint on epoxy resin

powder it can be cleaned effortlessly and quickly. The 10 litre blender is available with

the following specs: 230 V / 1Ph / 50 Hz.

EExxttrraa  eeqquuiippmmeenntt

A meat grinder can be attached to the front opening of the stirring and kneading

machine.



Bowl capacity 
Kesseirand menge 
Volume de la cuve

Max weight of dry flour to knead 
Maximale Mehlmenge zum Kneten 
Poids maximale de farme sèche à pétrir

(A) (B) (C)
VAdth Depth Height
Breite Tiefe Hohe
Largeur Profondeur Hauteur

10,5 Liter 1.5 kg 360mm 460mm 610 mm

Power 
Kratt 
Puissance

Speeds of tools ! accessories
Geschwindgkeiten Mischwerkzeug ! Aufsätze
Vitesses: outils mélangeurs ! accessoires

Weight Net / Gross 
Gewicht netto! brutto 
Poids net / brüt

Packing dimensions 
Maße der Verpackung 
Dimensions de remballage

700 W 40-143 / 97-350 36kg / 38kg 485mm x 485mm x 740mm



PPllaanneettaarryy  MMiixxeerr  AARRMM--2200
2200  LLiittrree  KKiittcchheenn  bblleennddeerr

The 20 litre THUNDERBIRD stirring and kneading

machine with three speeds was developed for

intense use in catering, restaurant, hotel and bakery

kitchens.

MMiixxiinngg  ttoooollss

The standard issue machine comes with a cauldron

made of stainless steel, a �at stirrer, a dough hook

and a whisk. These enable you to stir, whip and

knead ingredients of different textures.

TTeecchhnnoollooggyy

The Planetary Mixer is powered by a robust group of

alloyed steel. That makes the stir and knead machine

an e�cient and reliable partner with all three speed options.

SSaaffeettyy  ggrriidd

The ingredients chute inside the safety grid offers fast and safe addition of ingredients

without the need of turning the machine off. The safety grid can be detached to

decrease the cleaning time.

VVeerrssiioonn

Thanks to the permanently greased gears and the precision of their adjustment the

machine is particularly quiet. Because of the alloy made of enamel paint on epoxy resin

powder it can be cleaned effortlessly and quickly. The 20 litre blender is available with

the following specs: 230 V / 1Ph / 50 Hz or 400 V / 3 Ph / 50 Hz.

EExxttrraa  eeqquuiippmmeenntt

A meat grinder and a vegetable slicer can be attached to the front opening of the

stirring and kneading machine.

To work with smaller quantities, a special 10 litre cauldron and matching stirring tools



can be placed inside the 20 litre machine.

Bowl capacity 
Kesselrandmenge 
Volume de la cuve

Max weight of dry flour to kncad 
Maximale Mehlmenge zum Kneten 
Poids maximale de farine sèche à pétrir

(A) <B) (C)
Width Depth Height
Breite Tiefe Höhe
Largeur Profondeur Hauteur

21 Liter 3 Kilos 500mm 560mm 815 mm

Power 
Kraft 
Puissance

Speeds of tools / accessories
Gcschwindigkeiten Mischwerkzcug / Aufsâtze
Vitesses: outils mélangeurs / accessoires

Weight Net / Gross 
Gewicht netto / brutto 
Poids net / brut

Packing dimensions
Maße der Verpackung 
Dimensions de I emballage

1200 W 46-155 / 106-357 105kg / 118kg 570mm x 570mm 965mm



PPllaanneettaarryy  MMiixxeerrss  AARRMM--3300  aanndd  AARRMM--4400

The 30 and 40 litre THUNDERBIRD stirring and

kneading machines with three speeds were

developed for intense use in catering, restaurant,

hotel and bakery kitchens.

MMiixxiinngg  ttoooollss

The standard issue machine comes with a cauldron

made of stainless steel, a �at stirrer, a dough hook

and a whisk. These enable you to stir, whip and

knead ingredients of different textures.

TTeecchhnnoollooggyy

The Planetary Mixer is powered by a robust group of

alloyed steel. That makes the stir and knead machine

an e�cient and reliable partner with all three speed options.

SSaaffeettyy  ggrriidd

The ingredients chute inside the safety grid offers fast and safe addition of ingredients

without the need of turning the machine off. The safety grid can be detached to

decrease the cleaning time.

VVeerrssiioonn

Thanks to the permanently greased gears and the precision of their adjustment the

machine is particularly quiet. Because of the alloy made of enamel paint on epoxy resin

powder it can be cleaned effortlessly and quickly. The 30 and 40 litre blenders are

available with the following specs: 230 V / 1Ph / 50 Hz or 400 V / 3 Ph / 50 Hz.

EExxttrraa  eeqquuiippmmeenntt

A meat grinder and a vegetable slicer can be attached to the front opening of the

stirring and kneading machine.

To work with smaller quantities, a special 20 litre cauldron and matching stirring tools

can be placed inside the 30 and 40 litre machines.



Bowl capacity 
Kesselrandmenge 
Volume de la cuve

Max weight of dry Hour to knead 
Maximale Mehlmenge zum Kneten 
Poids maximale de farine sèche à pétrir

(A) (B) (C)
Width Depth Height
Breite Tiefe Höhe
Largeur Profondeur Hauteur

ARM-30 32 Liter 5 kg 635mm 680mm 1168mm

ARM-40 43 Liter 8 kg 680mm 680mm 1168mm

Power 
Kraft 
Pwssance

Speeds of tools / accessories
Geschwindigkeiten Mischwerkzeug / Aufsâtze
Vitesses: outils mélangeurs / accessoires

Weight Net /Gross 
Geweht netto 1 brutto 
Poids net / brut

Packing dimensions 
Maße der Verpackung 
Dimensions de l'emballage

ARM-30

1500W

40-150 Z 105-338 185kg / 210kg 730mm x 730mm x 1340mm

ARM-40

1800W

46-150 / 105-338 185kg Z 210kg 730mm x 730mm x 1340mm



PPllaanneettaarryy  MMiixxeerrss  AARRMM--6600  aanndd  AARRMM--8800

The 60 and 80 litre THUNDERBIRD stirring and

kneading machines with three speeds were

developed for intense use in catering, restaurant,

hotel and bakery kitchens.

MMiixxiinngg  ttoooollss

The standard issue machine comes with a cauldron

made of stainless steel, a �at stirrer, a dough hook

and a whisk. These enable you to stir, whip and

knead ingredients of different textures.

TTeecchhnnoollooggyy

The Planetary Mixer is powered by a robust group of

alloyed steel. That makes the stir and knead machine

an e�cient and reliable partner with all three speed options.

SSaaffeettyy  ggrriidd

The ingredients chute inside the safety grid offers fast and safe addition of ingredients

without the need of turning the machine off. The safety grid can be detached to

decrease the cleaning time.

VVeerrssiioonn

Thanks to the permanently greased gears and the precision of their adjustment the

machine is particularly quiet. Because of the alloy made of enamel paint on epoxy resin

powder it can be cleaned effortlessly and quickly. The 60 and 80 litre blenders are

available with the following specs: 400 V / 3 Ph / 50 Hz.

EExxttrraa  eeqquuiippmmeenntt

A meat grinder and a vegetable slicer can be attached to the front opening of the

stirring and kneading machine.

To work with smaller quantities, a special 30 litre cauldron and matching stirring tools

can be placed inside the 60 litre machine. A special 40 litre cauldron and matching



stirring tools can be placed inside the 80 litre machine.

Bowl capacity 
Kesselrandmenge 
Volume de la cuve

Max we»ght of d<y flour lo knead 
Maximale Mehlmenge zum Kneten 
Poids maximale de farine sèche à pétrir

(A) (B) (C)
Wdth Depth Height
Breite Tiefe Höhe
Largeur Profondeur Hauteur

ARM-60. 63 Liter 15 kg 710mm 1070mm 1550mm

ARM-80 84 Liter 15 kg 710mm 1070mm 1660mm

Power 
Kraft 
Puissance

Speeds of tools / accessories
Geschwwidigkeiten Mischwerkzeug / Aufsatze
Vitesses outils mélangeurs / accessoires

Weight Net / Gross 
Gewicht netto / brutto 
Poids net / brut

Packing dimensions 
Maße der Verpackung 
Dimensions de remballage

ARM-60:

6000 W

18-100 / 38-228 450kg / 520kg 920mm x 1220mm x 1700mm

ARM-80:

7500 W

18-100 / 38-228 540kg / 610kg 920mm x 1220mm x 1920mm



 

По вопросам продаж и поддержки обращайтесь: 
 

Алматы (727)345-47-04 Иваново (4932)77-34-06 Магнитогорск (3519)55-03-13 Ростов-на-Дону (863)308-18-15 Тольятти (8482)63-91-07 

Ангарск (3955)60-70-56 Ижевск (3412)26-03-58 Москва (495)268-04-70 Рязань (4912)46-61-64 Томск (3822)98-41-53 

Архангельск (8182)63-90-72 Иркутск (395)279-98-46 Мурманск (8152)59-64-93 Самара (846)206-03-16 Тула (4872)33-79-87 

Астрахань (8512)99-46-04 Казань (843)206-01-48 Набережные Челны (8552)20-53-41 Санкт-Петербург (812)309-46-40 Тюмень (3452)66-21-18 

Барнаул (3852)73-04-60 Калининград (4012)72-03-81 Нижний Новгород (831)429-08-12 Саратов (845)249-38-78 Ульяновск (8422)24-23-59 

Белгород (4722)40-23-64 Калуга (4842)92-23-67 Новокузнецк (3843)20-46-81 Севастополь (8692)22-31-93 Улан-Удэ (3012)59-97-51 

Благовещенск (4162)22-76-07 Кемерово (3842)65-04-62 Ноябрьск (3496)41-32-12 Саранск (8342)22-96-24 Уфа (347)229-48-12 

Брянск (4832)59-03-52 Киров (8332)68-02-04 Новосибирск (383)227-86-73 Симферополь (3652)67-13-56 Хабаровск (4212)92-98-04 

Владивосток (423)249-28-31 Коломна (4966)23-41-49 Омск (3812)21-46-40 Смоленск (4812)29-41-54 Чебоксары (8352)28-53-07 

Владикавказ (8672)28-90-48 Кострома (4942)77-07-48 Орел (4862)44-53-42 Сочи (862)225-72-31 Челябинск (351)202-03-61 

Владимир (4922)49-43-18 Краснодар (861)203-40-90 Оренбург (3532)37-68-04 Ставрополь (8652)20-65-13 Череповец (8202)49-02-64 

Волгоград (844)278-03-48 Красноярск (391)204-63-61 Пенза (8412)22-31-16 Сургут (3462)77-98-35 Чита (3022)38-34-83 

Вологда (8172)26-41-59 Курск (4712)77-13-04 Петрозаводск (8142)55-98-37 Сыктывкар (8212)25-95-17 Якутск (4112)23-90-97 

Воронеж (473)204-51-73 Курган (3522)50-90-47 Псков (8112)59-10-37 Тамбов (4752)50-40-97 Ярославль (4852)69-52-93 

Екатеринбург (343)384-55-89 Липецк (4742)52-20-81 Пермь (342)205-81-47 Тверь (4822)63-31-35  

 
Россия +7(495)268-04-70 

 
Казахстан +7(727)345-47-04 

 
Беларусь +(375)257-127-884 

 
Узбекистан +998(71)205-18-59 

 
Киргизия +996(312)96-26-47 

 
эл.почта: tdc@nt-rt.ru || cайт: https://thunderbird.nt-rt.ru/ 
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