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&; Kneading machine
" KM 6030CB

- High-performance kneading machine with powerful 1100 watt

- Variable electronic speed control

- 5 litre stainless steel dish for max. 2.5-3 kg dough preparation

— Aluminium die-cast stirring hook — also enables the uniform mixing of
sizeable quantities of dough

— Aluminium die-cast dough hook - for heavy doughs, e.g. yeast or bread
dough

- Stainless steel whisk for light sponge cake and fluffy egg whites

- Special robust gear mechanism

- 35° swivelling multifunction arm

- Unlocking mechanism for multifunction arm

- Safety circuit

- Transparent splash protection lid with refill opening (removable)

- Particularly easy to operate and clean

- High stability due to suction feet

- Quick-action chuck for holding the tools

- 220-240V, 50 Hz, 1100 W

Aluminium die-cast
dough hook

Exportpack EAN-Code:

4004 470 541 694

Aluminium die-cast

Color: Blue - ) .
Article no.: 660 300 stirring hook multifunction arm
Article EAN-Code: 4004 470 603 002

35° swivelling

Color: Pink

Article no.: 660 301

Article EAN-Code: 4004 470603 019

Exportpack EAN-Code: 4 004 470 541 700

Color: Mint-green C.Bomann GmbH
Article no.: 660 302 Heinrich-Horten-StraBe 17
Article EAN-Code: 4004 470 603 026 47906 Kempen

Tel.: +49 (0) 21 52/89 98 0

Exportpack EAN-Code: 4004 470 541 717 Dimensions (approx. W x H x D) and weight Fax: +49 (0) 21 52 /8998 911
PU: 1 Unit: 350 x 320 x 210 mm; 4.6 kg mail@bomann.de
20"/40”/HQ Container: 675/ 1395/ 1660 Box: 410 x 364 x 248 mm www.bomann-germany.com

The right to make technical and design modifications in the course of continuous product development remains reserved.
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