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MIZEP ZAXAPONAAZTIKHZ

Pastry Planetary Mixers

MHXANHMATA ZAXAPOIAAZTIKHZ

Pastry Machines



Avoteidwto Mikep ZaxapomAaotikn¢ Movtélo Legacy R-70
Inox Pastry Planetary Mixer Model Legacy R-70

MPOCAPLOCHEVA OTLG ATALTHOELG TOU TIEAATN:

To pitep Taxapomhaotikig Legacy R-70 sival €alpetikd euéALKTO. Ta oxApaTa
TWV EPYAAELWV TTOU XpnoLpomolouvTal Talpldlouv TEAELA E TO OXHUA TOU Kadou
HLELWVOVTOC TOV XPOVO avadeuong evw MPoohEPOUV TEAELO ATIOTEAECUA OE OAQ
Ta €16 OMWGE: OAWV TWV TUTIWV TLG KPEUEG, LOPEYKEC, KPEUA CAVTLYU, KOUAoUpLA
UNXovNnG, HMOAQKA Kol OKANPQ MUILOKOTA, XTUTNUEVEG KPEUeG, muffins, KELIK,
brownies, cup cakes, yepioelg OAwv tTwv TUNWV, cheese cakes K.a.

Elval oxedlaopévo wote va e€aodalilel uPnAn moLOTNTO OTO TEALKO TIPOLOV.

Specially made to the client’s demands :

The pastry mixer Legacy R-70 is extremely adaptable. The shapes of the tools which
are used fit perfectly in the shape of the bin saving stirring time and they also offer
a perfect outcome in every product like : cream, meringue, whipping cream, cookies
made in a machine, soft and hard cookies, whipped cream, muffins, cakes,
brownies, cup cakes, every type of fillings, cheese cakes, etc.

The mixer is designed to ensure a high quality in the final product.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Legacy R-70
Kadog (It): Bowl capacity (It) : 70
Taon; Electrical supply: Tpipaoii
loyue (kw): Power (kw) : 4
Awotaocelc: Dimension : 65x100x160cm
HIGHLIGHTS

* XpOVOo SLAKOTTNG YL AUTOUATO oTOHATNHA N BE€on ouvexoug Asttoupyiag.
* Timer for automatic stop or continuous operation state

To avéBaopa-katéBaopa Tou KAdou eival NAEKTPLKO.
The bin can move up and down electronically.

* NMARpw¢ abBopuPn Aettoupyia

e Completely silent function

* JUPUO KOTOOKEUOIOUEVO [LE OKEAETO WOTE VA LNV OTIAVE TIOTE T OUPUOTOL.
*  Whisk made with a frame so as never to break
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Avoteibwto Mifep Zayapomhaotikc MovtéAlo Legacy R-140
Inox Pastry Planetary Mixer Model Legacy R-140

H INCONEQ Hellas kataokeualel avofeidwta mAavnTKa pigep peydiwv epyaotnpiwv {oxopomAaoTIKNG
Kol Blotexviwvy.

To ui&ep Legacy R-140 ival MPaKTLKO Kol KATAAANAO yLO CWOTH QVAULEN OTEPEWV KAL UYPWV
CUOTATIKWV.

'ExeL oxeblaotel yia va cuvSuAleL T TAEOVEKT AT TNE TTOPAYWYLKOTNTAC, TNV eUeALEla, TNV Aveon
KOLL TNV UYLELVY).

loxuc kat akpifela elvat eyyunuéva pe Ty avadoyio tng taxlTNTAS Yo BeATIoTONOiNoN 0To XTUMN A
TWV HLYHATWY, eVW N eVeALEia TwV epyaleiwy va ETUTPETIEL TNV EKTEAECT OAWY TWV ULYHATWY YLO TNV
{oXOopOTIAQLOTLKE KOl TNV KOUAouporTotia.

H peydAn dveon otnv xpron Kat otnv epyovopia eivatl altobntr) os kaBe Aentopépela Kat givat
g€alpetika abopufo.

AL0BETEL ADOLPOUHEVO TIPOCTATEUTIKO EVW O TIVOKAG EAEYXOU elval GIALKOG oTNnV Xpron Ka
e€aodaAilel TNV Aveon TOU XELPLOTH).

To e€wteptko mepiPAnua, Ta epyaleia Kal To cUOTNHA TG MAAVNTIKAG Kivnong elval €' oAokArpou
ovVoEELOWTA. ZTPOYYUAEUEVEG TP AVELEG KAl eMIAOYH avOEKTIKWVY UALKWV Staodalilouv povadikn
UYLELVN.

‘ExeL kopudaio avapEn pe peyaln cuvenela amno naptida o maptida Kol LELWVEL TOV XpOVO aVAULENG
HEow TG ELOTPOG TOU KAdOoU.

Elvat eu€AKTO AOYyw TNC OLKIA LG TWV £pyaAelwV KL TNG pUBULONG TNE TaxUTNTAG LECW inverter, Kol
TIPOQLPETLKA UTIOpEL va SLaBETel SUMAG epyalela pe EDoTpa KAl EyXpwin 086vn adng eAéyxou Twv
Aettoupylwv.

H katookeur Tou eivat €€' ohokAnpou avogeidwtn.




Avoteibwto Mifep Zayapomhaotikc MovtéAlo Legacy R-140
Inox Pastry Planetary Mixer Model Legacy R-140

INCONEQ. Hellas manufactures Inox Planetary Mixers for big pastry-making workshops and crafts.

The mixer Legacy R-140 is practical and suitable for the perfect mixing of solid and liquid
ingredients.

The mixer has been designed to combine the advantages of productivity, adaptability, ease and
hygiene.

Power and accuracy are guaranteed with the ratio of speed for optimizing the whipping of
mixtures, whereas the adaptability of the tools allows the success of every mixture in pastry-
making and in cookies-making.

The great ease in use and in ergonomics is obvious in every detail and it is extremely silent.

The mixer has got a removable protection grate and the control panel is user friendly so it
ensures the comfort of the operator.

The external cover, the tools and the planetary move system is wholly stainless. Rounded surfaces
and the choice of resistant materials ensure unique hygiene.

The mixer can achieve the best mix with great consistency in every batch and it lessens the
mixing time through the bin scrapper.

Legacy R-140 is adaptable because of the variety in tools and the adjustment of the speed
through inverter. Optionally, the mixer can have double tools with a scrapper and colored touch
screen for functions control.

The mixer is wholly stainless.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Legacy R-140

Kadog (It): Bowl capacity (It): 140

ngn: Electrical supply : TpL!.p(lUll(r']

|(I)(L3(} (kw}: Power (kw) : 7

Alaotdoelc: Dimension : 88x105x240cm
HIGHLIGHTS

Kataokeur Bapéwc tumou amnod avoleidwto xaAuBa AlSI 304.
* |tis a heavy duty mixer made of stainless steel AISI 304.

* MMpoatpetikd: Kadog pe Bava yla euKoAlol 6To MAUGCLUO.
*  Optionally : bin with valve for easy washing

* [Mpoatpetikd: 2 epyadeia avaugng + Evotpa kadou.
*  Optionally, two mixing tools & bin scrapper

*  NANpwc aBopufn Aettoupyia.

*  Completely silent function




MAavntikog Bpaotipac-Mitep Movtelo Legacy H-140
Industrial Planetary Cooker-Mixer Model Legacy H-140

H INCONEQ Hellas katookeudlel PBpaotnpeg-pifep Plotexvikol TUTOU pe TAAVNTIKA Kivhon Tou
Aettoupyolv Kal oav armAd piep.

AmotehoUv kopudaio emAoyr) yla €TALpEie; Tapaywyng MPOlOVIWV ZoxopomAAOoTIKAG, ApTomoliag Kot
enefepyaciag tpodipwy.

To Legacy H-140 £xel oxeblaotel yia va cuvSUualel Ta MAEOVEKTAATA TNG TMOPOYWYLIKOTNTAC, TNV cueALiia,
TNV AVEGCN KAL TNV UYLELVN.

loxuc kat akpiBela gival eyyunuéva pe tnv avadoyia tng taxlTNTAS yla tnv PeATioTonoinon oto xtumnua
TWV UIYHATWYV evw N guehi€io Twv epyadelwv emITPEMEL TNV €KTEAECN OAWV TWV HLYMOTWV Yl TV
{axapomAQoTLKN KL TNV KouAouporotia.

H peydAn dveon otnv xprion Kal otnv gpyovopia gival alodntr o KaBe Aemtopépela Kal sival e€olpeTikd
aBdpupo.

ALaB£TeL avoEelSwTOo MTPOOTATEUTLKO UKOAQ adALPETO, EVW O Ttivakog eAEyxou eival PpLALKOG oTnv Xpron Kot
e€aodalilel TNV Aveon TOU XELPLOTH.

To efwteplkd mepiPAnua, ta egpyaleia kal To cvotnuo TG TAAVNTIKAG Kivnong elvol €' olokAnpou
ovoEeldwTa e €EALPETIKI UYLELVH, OTPOYYUAEUEVEG ETILDAVELEG KOL ETUAOYH OVOEKTLIKWV UALKWV.

O KAd0G elval avaTpemOUEVOC YLOL EUKOALO O0TO ASELACUO TOU PELYUOTOG LETA TOV BPaoUO N TNV AVAULEDN.

‘Exel kopudala avaplgn pe LeyaAn CUVEMELQ Ao apTida o€ mapTida Kal PELWVEL TOV XpOVO avAULENG LECW
™¢ EVotpag Tou Kadou.

Elval euélikto Adyw tng moikiAiog twv gpyaleiwv Kal tTng pubuiong tng toxlTNTAg HECW inverter, Kol
TIPOQLPETLKA UTTOPEL VO gival epodlacpévo pe SmAG epyaleio, Evotpa Kal Eyxpwun 08ovn adng eAéyxou
TWV AELTOUPYLWV.

H katookeur Tou ivatl €€' ohokAnpou avoéeldwrtn.




MAavntikog Bpaotipac-Mitep Movtelo Legacy H-140
Industrial Planetary Cooker-Mixer Model Legacy H-140

INCONEQ. Hellas manufactures industrial planetary cookers-mixers which also function as a simple
mixer, too.

These Cookers-Mixers are the top choice for pasty-making, baking and food processing
companies.

Legacy H-140 has been designed to combine the advantages of productivity, adaptability, ease and
hygiene.

Power and accuracy are guaranteed with the ratio of speed for optimizing the whipping of
mixtures, whereas the adaptability of the tools allows the success of every mixture in pastry-
making and in cookies-making.

The great ease in use and in ergonomics is obvious in every detail and it is extremely silent.

The mixer has got a removable protection grate and the control panel is user friendly so it
ensures the comfort of the operator.

The external cover, the tools and the planetary move system is wholly stainless with exceptional
hygiene, rounded surfaces and the choice of resistant materials.

The bin can overturn for ease in emptying the mixture after boiling or mixing it.

The mixer can achieve the best mix with great consistency in every batch and it lessens the mixing
time through the bin scrapper.

Legacy H-140 is adaptable because of the variety in tools and the adjustment of the speed
through inverter. Optionally, the mixer can have double tools with a scrapper and colored touch
screen for functions control.

The mixer is wholly stainless.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Legacy H-140

Kasoc (1t): Bowl capacity (It): 140

Taon: Electrical supply : ToLpasIKr

laxog (kw): Power (kw) : 8

Alaotdaocelc: Dimension : 92x105x240cm
HIGHLIGHTS

Kataokeun Bapewg tumou amnod avoteidwto xaAluBa AlSI 304.
It is a heavy duty mixer made of stainless steel AISI 304.

* Mpoatpetikd: Kadog e Bava yia eukoAia oto MAUGLUO.
Optionally : bin with valve for easy washing

* [poalpetikd: 2 epyaleia avapulEng + Evotpa kadou.
*  Optionally, two mixing tools & bin scrapper

*  MARpwg aBopufn Acttoupylia.

*  Completely silent function
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