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2000 mAh - 12 Vdc 

10 000 R.P.M.

12 Vdc

450 mm / 17.7"

160 mm / 6.3"

110 mm / 4.3"

1,1 kg / 2.4 lbs

Description
•	 Cordless mixer
•	 Lithium-ion battery with long autonomy
•	 Lightness, quick, efficient and robust
•	 Easily detachable, easy cleaning and maintenance
•	 Stainless steel foot, bell and titanium-plated blade for a perfect hygiene
•	 Titanium-plated blade easy to remove
•	 Ergonomic handle 
•	 Silent
•	 Versability  with all the additional accessories (standard  or  emulsifying knives,  whisks  or 

emulsifying discs, removable whisks, ricer tool, cutter bowl, 1- to-3 liters bowl)

Maintenance
Easy cleaning with detachable tool. Wash the tools and accessories in 
clean water

NEVER clean this machine with a water jet spray and do not put in the 
dishwasher

Clean the motor block with a slightly wet sponge or cloth.

Use the Dynamix support (ref: SM030) to store your device. 

Use
Mixer : it allows to crush and mix, in small quantities, directly in pots ex-
cellent soups and realize sauces and gravy, mayonnaises, brunoises, crêpes 
batter, porridge, fruits cream, etc.
Whisks : To prepare easily batter, creams and mousselines.
Ricer : Perfect to realize purees or smooth vegetable creams, compotes, etc.
Cutter : It allows to crush, mix, chop vegetables, garlic, onions, herbs, pars-
ley, nuts, almonds, meats, Parmesan,  etc.

Capacity : 1 to 4 L.
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