7-QUART
PLANETARY
MIXER

WSM7L LAUNCH KIT

" heavy-duty, 7 gf. Planetary Mixer is perfect
for foodservice operations in need of a
dependable mixing solution. Quickly mix
ingredients for baked goods and desserts.
Power through batters, mashed potatoes,
and more. The variable control with
11 mixing speeds ensures efficiency and
versatility. The filt-back head makes it
easy to add and remove attachments
and simplifies cleanup.

CLICK BELOW:
To Access Launch Kit Materials.
To Visit Website Product Page.



https://conair.ent.box.com/folder/85713608636

7-QQUART
PLANETARY MIXER &

The Upgraded 7-Quart Planetary Mixer

We removed all failure points from the existing machine and enhanced
it to be a true commercial planetary mixer.

Technical Improvements

* Improved, heavy-duty commercial construction
» Carbon steel gear-driven motor

» Sealed maintenance-free gearbox

* Easy locking bowl feature WSM7Q

* Permanent lube fransmission DISCONTINUED
o All-stainless steel attachments with commercial construction

Heavy-duty, all-stainless steel
attachments = Dishwasher Safe
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Easy-to-use variable
speed control dial with
11 speeds to control the
consistency of the mix

LED indicator light signals

3
power to the mixer Powerful % HP

induction motor with
carbon steel gears
for high-torque

durability
Removable splash guard

for easy cleaning,
includes large chute for
adding ingredients during
the mixing process

Tilt-back head

for removing and
replacing attachments
for easy cleaning

Large 7 gt. stainless steel
bowl with ergonomic
handle for easy pouring
and easy cleaning

Super heavy-duty,
powder-coated cast
aluminum housing for
increased stability





