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Planetaria Professionale KitchenAid K55W Heavy Duty — Bianca, 5,2 L
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Power, sturdiness, and precision: the KitchenAid K55W Heavy Duty is the professional stand
mixer designed for those seeking high performance and absolute reliability in the kitchen.
Ideal for laboratories, pastry shops, pizzerias, and the most demanding enthusiasts, it
guarantees impeccable results in every preparation.

VERSATILITY FOR EVERY DOUGH

Thanks to its planetary movement and its professional accessories, it is perfect for doughs
of:

- pizza and bread

- biscuits, croissants, brioches

- sponge cake, shortcrust pastry, meringues

- creams, purees, sauces, mayonnaise

- whipped cream and much more

The lifting bowl! with 3-point lock ensures total stability even with dense mixtures or
large quantities of dough.

PROFESSIONAL SERVICES

Equipped with 11 speeds — from slow rotation for delicate incorporation, to rapid whipping

- it allows maximum precision at every stage of preparation.

The Soft Start function prevents splashes and spills, while the automatic overheating shutdown
system protects the motor and ensures a long life.

The metal gear transmission ensures constant and reliable power, even in the toughest doughs.

STURDY DESIGN AND ACCESSORIES INCLUDED
Built entirely of metal, with a stainless steel tank, it is resistant to intensive use.
The splash-proof pouring lid with snap-on tabs keeps your countertop clean.

Accessories included:
- Spatula

- Whip

- Dough hook

TECHNICAL SPECIFICATIONS

- Model: KitchenAid K55W Heavy Duty White

- Tank capacity: 5.2 L

- Frame material: metal

- Tank: stainless steel

- Number of speeds: 11

- Min/max speed: 40 / 200 rom

- Transmission: gear

- Power supply: single-phase 220-240 V / 50-60 Hz
- Power: 0.375 kW

- Machine dimensions (L x W x H): 28.7 x 37.1x 41.9 cm
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- Bowl size: @ 25 x18.5cm
- Weight: 12.7 kg
- Accessories included: spatula, whisk, dough hook
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