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"pElIM3HOCT N Ka4eCTBO Ha efiHa PbKa pa3CTossHHUE:
neptheKTHUTE CbIO3HMLM 3a Batuus Ou3Hec.
HactonnusTnnasetapeHMmkcepSMeMalunHacoTMYHNNOCTVIKEHNS,
NpoeKTMpaHa fAa npepnara GesynpeyHa NpoOU3BOANUTENHOCT BbB
BCEKM MPOLIEC, rapaHTMpallia XOMOreHHU W [06pe CTPYKTYpupaHiu
TecTa 6narojapeHue Ha CBOSITA MbBKABOCT 1 MPELM3HOCT.

HagexpeHn u KomnakteH, SM e upgeanen 3a Te3u, KOUTO THPCAT
npocecoHanHo o6opy/aBaHe, KOETO CbYeTaBa 3/paBUHA U THXa
paboTa, ueanHo 3a exeHeBHa ynotpeda B CnafKapHuLy, NeKapHy,
CNaf0NeeHN M KETHPMHT LieX0Be.

Bceku aetain Ha nnaHeTapHus Mukcep SM e npoekTupaH Aa onpocTy
paboTara: 0T IECHO CMEHSIEMMUTE MHCTPYMEHTM [10 HEMTb3raluuTe ce
KpayeTa 3a onTUManHa cTabunHocT, 0 NPeAnasH1s MUKPOKOHTONEp
Ha Kynata, 3a ia ce rapaHTupa 6e3onacHa ynotpe6a no BCSKO BpeMe.

Precision and quality at your fingertips:
the perfect allies for your business.

The SM tabletop planetary mixer is a machine of excellence designed
to offer impeccable performance in every process, guaranteeing ho-
mogeneous and well-structured doughs thanks to its versatility and
precision.

Reliable and compact, the SM is ideal for those looking for professio-
nal equipment that combines sturdiness and quiet operation, perfect
for daily use in pastry, bakery, ice cream and catering workshops.

Every detail of the SM planetary mixer is designed to simplify work:
from the easily interchangeable tools to the non-slip feet for optimal
stability, to the bowl safety micro to ensure safe use at all times.
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@ KAYECTBEHWU NPEAUMCTBA

QUALITATIVE ADVANTAGES &@Di

neaneH 3a xomMoreHHo, 106pe 06paboTeHo TECTo; PlZZA BHEAB PASTIW

31paBa KOHCTPYKLA 3a Th/Tbr KVBOT; MAKING MAKING MAKING

BucokokayecTaeHn WNHCTPYMEHTW OT HEPbXdeEMa CTOMaHa U aHYMMHMVI;

KomnakTeH, aTpakTVBEH n3aitH;

[Tpo3payeH PETG kanak 3a KOHTPON Ha BCUYKO N0 BCSIKO BPEME;

[TnaBHo fBInKEHME 6nar011apeHme Ha Ca4MEHW narepu;

Perynpyema ckopocT 3a npewy3Ha 00paboTka;

Ideal for homogeneous, well-processed dough;

Sturdy construction for long life;

High-quality stainless steel and aluminum tools;

Compact, attractive design;

Transparent PETG cover to keep everything under control at all times;
Smooth motion thanks to ball bearings;

Adjustable speed for precise processing;
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MPAKTHYHM NIPEAVMCTBA Ly
PRACTICAL ADVANTAGES

CmeHsiemn NHCTPYMEHTW C EHO [10KOCBAHE;

Henmb3raluy ce kpayeTa 3a MakcMasHa CTabusHoCT;

MMKDO MpeanasunTes Ha Kynara 3a fe3onacHa ynmpeﬁa;

51:[]30 1 JIECHO NOYMCTBAHE C NOJABVKHN KOMIOHEHTW;

AnanTipaH KbM BCSKa HY)[1a C TPI HAZIMYHY MOIENa;

BrpapieH TaiiMep 3a onTManHo ynpasneHue;

One-touch interchangeable tools;

Non-slip feet for maximum stability;

In-bowl safety micro for risk-free use;

Quick and easy cleaning with removable components;
Adapted to every need with three models available;

Integrated timer for optimal management;

< NOMBJIHUTENHWU NPEAUMCTBA
PROMOTIONAL ADVANTAGES

[TepchexTeH 3a 3aHaATYMICKN 11 KETBPUHT PaBOTUNHNLM;

OtroBapst Ha HyXuTe Ha 6apoBe, CnaaKapHULIV 1 ClIafIKapHILY;

MpochecvioHanHo 06opy/iBaHe 3a MOCTOSHHO OTAMYHY PE3yNTaTH;

Perfect for craft and catering workshops;
Meets the needs of bars, pastry shops and ice cream parlors;

Professional equipment for consistently excellent results;




O MKOHOMMYECKMNPEAVMCTBA
'{_,_‘)“ ECONOMIC ADVANTAGES

[bnroTpaiiHo MHBECTUPAHE BbB BCSKa Nabopatopys:;

JlecHa 11 eBTVHA NOAAPbXKA,

MNepdhexTeH 3a MHorokparHa 06padoTka ¢ eHa MoKymKa;

npOBKTVIpaH 3d HaMaNsABaHe Ha KOHCYMalnATa Ha EHEPIIAS;

Lasting investment for every lab;
Easy and low-cost maintenance;
Perfect for multiple processing with a single purchase;

Designed to reduce energy consumption;

LleHeTe

paborara cu!

Value

your work.

KOHTPOJIEH MAHEN
SM12-SM20.

CONTROL PANEL
SM12-SM20.

KOHBEWEP 3A
JIOGABAHE HA
TEYHOCT SM12-SM20.

CONVEYOR FOR
LIQUID ADDITION
SM12-SM20.

KYNA C APBXKIN 1
YKPEMNBALLA JIEHTA
SM12-SM20.

BOWL WITH HANDLES
AND STIFFENING BAND
SM12-SM20.

PETYIUPYEMU
KPAYETA OT
HEPBX[IAEMA
CTOMAHA SM12-SM20.

AD)USTABLE FEET
OF INOX STEEL
SM12-SM20.




TEXHUYECKU XAPAKTEPUCTUKH

SM71220

KoHcTpykums ot 6osigrcaHa cToMaHa

Kyna ot HepbixjaeMa cTOMaHa

WHCTpyMeHTI: BbpKaska, KyKa 1 HOX

EnextpoHHa npomeHnnBa ckopocT

CranpapTHo Hanpexenme: 220-240V/1ph/50-60Hz
SM7

BaHo oT HepbXKaeMa CTOMaHa ¢ ApbXKa 1 3 MHCTPYMeHTa
Bmectumoct Ha kynara: 6,8 n

KoHcTpykuus ot 6osigucaHa cToMaHa

Haknausiua ce rnasa

Mpegnasuten ot npo3payex PETG

3ByKoBa anapMa 3a besonacHocT

SM12/SM 20

BmectimocT Ha kynara: 12 n3a SM12-20n3aSM 20
KoHcTpykums oT 60svcaHa cToMaHa

Kyna 1 3 MHCTpyMeHTa 0T Hepbi/laeMa CTOMaHa
Kyna ¢ ipbKu 1 yKpenBeaLLa neHTa

YrapoycToituns npeanasuTen ot npospayer PETG

PerJ'IVIpyEMI/I Hennb3ratly ce Kpaveta 0T HepbXKiaeMa CTOMaHa

EnexTpoHHa npoMeHn1Ba ckopocT
Taitmep

TECHNICAL FEATURES

SM71220

Structure of painted steel

Bowl of inox steel

Tools: whisk, hook and blade

Electronic variable speed

Standard voltage: 220-240V/1ph/50-60Hz
SM7

Stainless steel tub with handle and 3 tools
Bowl capacity: 6,8 It

Structure in painted steel

Tilting head

Guard of transparent PETG

Acoustic safety alarm

SM12/SM20

Bowl capacity: 12 It for SM12 - 20 It for SM 20
Structure of painted steel

Bowl and 3 tools of inox steel

Bowl with handles and stiffening band
Shockproof guard of transparent PETG
Adjustable non-slip stainless steel feet
Electronic variable speed

Timer

Hsma rpaHuua 3a
BalllaTa KPeaTUBHOCT.



bapose, cnagKapHULW,
nexapHu: SM e

[OTOB 32 BCAKO
Npean3BUKaTENCTBO.

m ONLIUK 3A ObYYEHUE
2 TRAINING OPTIONS

N\ TAPAHTUPAHATMOAAPBXKA
D GUARANTEED SUPPORT

WHAUBUAYATHN KOHCYNTALIMK
TAILOR-MADE CONSULTING

-
WHCTPYMEHTHU
SM12/20 OT HEPL)KAEMA CTOMAHA
SM12/20 TOOLS IN STAINLESS STEEL
SM7 %
MUHCTPYMEHTUSM 7
SM7TOOLS
OT HEPB)K/IAEMA CTOMAHA  OT ANYMUHMIA OT ANYMUHUIA
IN STAINLESS STEEL INALUMINIUM INALUMINIUM
N
MIXERS LINE SMT SM 12 SM 20
Dough capacity * Lt 68 12 20
Dimensions WxDxH . 231x55%39,5 43x52x66 50x55%80,5
Dimensions with trolley WxDxH / 49x62,5x127 57x73x152,5
Weight ke 8 46 56
Weight with trolley 77 94
Power (peak) - 500 W (peak 700 W) 0.37kW 0,55 kW
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% info@dominovi.it
o +39.0445.315415
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[TpoBepeTe OHNAiH CTpaHMLaTa
Ha npogykTa SM Ha dominovi.
it 32 aKTyanM3upaHn JaHHM B
peasnHo BpeMme.

Check the online SM
product page on dominovi.it
for real time updated data

KomnaxnsiTa cv 3ana3sa npaBoTo 1a NpoMeHs BCAKAKBY ieTaitnv 6e3 npeaBapuTenHo yBefoMaeHHe.
The Company reserves the right to alter any details without any prior notice.



