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Item # __Quantity C.S.I. Section 114000

AMERICAN BAKING SYSTEMS

SIELISAS EINDIVIE NV HINY

ABSPMS-60L - 60 Quart Heavy Duty Electronic Planetary Mixer

Model ABSPMS-60L

36 Ibs flour / 57.6 Ibs dough capacity
E STANDARD FEATURES

« Strong Welded Steel Body with NSF epoxy paint

« Stainless Steel Bowl, Whip, Hook, Pour Spout and Aluminum Paddle
« Stainless Steel Bowl, Whip, Hook, Pour Spout and Aluminum Paddle
« Digital Control Panel- 10 Speeds- ‘Shift on the Fly’- without stopping
« Digital Timed or Untimed Operation

« Heavy Duty 4.0 HP Motor -- 208-220/60/3

« High Torque, Dual Stage non-Slip Quiet Belt Drive.

» Heavy Duty Hinged Bowl Cage with Safety Interlock

« Cushioned Feet for enhanced stability

* No Gears to Break, No QOil to Leak and no Seals to Fail

» Power Bowl Lift

CONTROL AND PERFORMANCE FEATURES

e Digital Control- 10 Speeds - Timed or Untimed Operation
¢ High Torque, Dual Stage, Non-Slip, Silent Belt Drive

e Automatic Over-Current Protection with External Reset
* Emergency Stop mounted at EYE Level

¢ Standard Attachments - Stainless Steel Hook, Whip, Pour
* Spout and Aluminum Paddle

¢ 6 Foot Electrical Cord with NEMA Cord Cap

OPTIONS & ACCESSORIES

¢ 30-Quart Mixing Bowl and Attachments; No Adapter Necessary
STANDARD PRODUCT WARRANTY

® One-Year Parts and Labor (Contiguous US and Canada Mainland)
MARKETING SPECIFICATION wrenre, wenre,
Specified mixer shall be an ABSPMS-60L, 60 Quart Capacity (Tb ((Ib)
Planetary Mixer with Solid Welded Steel Body Finished in NSF epoxy c us S I B
Paint and fitted with four Non-Skid Foot Pads for stability. Mixer shall o -
be equipped with Stainless Steel Bowl, Whip, Hook, Pour Spout and Meets UL 763 and NSF-8

Aluminum Paddle. Mixing Tools shall be fitted closely to the bottom and
sides of the mixing bowl to eliminate hand scraping. Mixer shall be
equipped with a Ten-Speed Digital Control Panel-Featuring ‘Shift on the
Fly’-No Stopping between speed Changes, Slow Start Up on all Speeds,
and Manual or Timed Mixing. Mixer shall be equipped with a Non-Slip,
Low Noise, High Torque Drive System, Safety Interlocked Full Bowl
Cover with ingredient opening for Pour Spout, and Emergency Stop
mounted at eye level. Mixer shall have Power Bowl Lift as Standard
Equipment. Mixer shall be ETL Listed and Comply with UL 763 and NSF
8 Standards.
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MPM Food Equipment Group, LLC

236 Egidi Drive, Suite A, Wheeling, IL 60090
Phone: 800-976-6762 Fax: 847-297-6725
Email: info@mpmfeg.com

WEB: www.mpmfeg.com
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Send Orders to: ABSorders@mpmfeg.com

Rev 9-5-2024 Printed in the U.S.A. © ABS American Bakery Systems Specifications are subject to change without notice.


http://www.abs1.net/

\ 60-Quart Heavy Duty ABSPMS-60L

Electronic Planetary Mixer

AP

[T

45"

30

MODEL ABSPMS-60L UTILITY SPECIFICATIONS ABSPMS-60L CAPACITIES

Electrical 208-240/60/3 Capacity (lbs) Flour 36
Plug MEMA 5-15P Dough 57.6
Breaker Breaker - Type B RCD or RCM | 10 Mixing Speeds Speed 1 165
Motor HP 4.0 HP (RPM) Speed 2 450
Agitator Speed (RPM) Low: 165

High: 450
Motor kW 3

. swPPNG_______ |
Model Crated Unit Dimensions Weight Net Weight Freight Class | Door Clearance |Fork Lift Delivery
Dimensions |Height x Width x Recommended
Height x Width x Depth
Depth
ABSPMS-60L 65" x 35" x 48" 59x33x43 1100 890 85 36" or wider Yes
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