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Share more of our thinking at www.electrolux.com/professional

5,5 litres
planetary 
mixer

Emix

Three essential tools to bring out the creativity of bakers and chefs.

Hook Paddle Whisk
dough with 60% moisture content potato puree whipped egg whites

Min. Max Min. Max Min. Max
100 g* 0,75 kg* 100 g 2 kg 1 10

3 tools for 100% effi  ciency

* Quantity of fl our

Semi-spiral hook 
Ideal for:
 ► Bread dough
 ► Pizza dough
 ► Pasta dough
 ► Panbrioche
 ► Croissant

Paddle 
Ideal for:
 ► Bignè
 ► Shortcrust pastry
 ► Puff pastry
 ► Minced meat

Whisk 
Ideal for:
 ► Egg whites
 ► Whipped cream
 ► Chocolate mousse
 ► Crêpes
 ► Meringues
 ► Chantilly cream Excellence

with the environment in mind
 All our factories are ISO 14001-certified

 All our solutions are designed for low consumption of water,
 energy, detergents and harmful emissions

 In recent years over 70% of our product features have been
 updated with the environmental needs of our customers
 in mind

 Our technology is ROHS and REACH compliant
 and over 95% recyclable

 Our products are 100% quality tested by experts

Electrolux Professional
Dynamic Preparation




