
Ca teg oryCa teg ory Food Preparation

Prod uct  fa milyProd uct  fa mily Stand mixer

T y p eT y p e Stand Mixer Full Color

EA N cod eEA N cod e 8017709272395

A esthet icA esthet ic 50's Style

ColourColour White

FinishingFinishing Glossy

Bod y  ma ter ia lBod y  ma ter ia l Die-cast aluminium

Ba se  colorBa se  color Bianco

Ba se  ma ter ia lBa se  ma ter ia l Alluminio pressofuso

Bow l ma ter ia lBow l ma ter ia l Vetro

Fronta l cov er colourFronta l cov er colour Chrome

Fronta l cov er ma ter ia lFronta l cov er ma ter ia l Plastic

Ca b le  colourCa b le  colour Grey

T y p e  of log oT y p e  of log o Applied

T y p e  of controlsT y p e  of controls Lever Lev er ma ter ia lLev er ma ter ia l Stainless steel

A ct ionA ct ion Planetarium

Sp eed  controlSp eed  control Electronic

M otor  ty p eM otor ty p e Direct drive

M otor p ow erM otor p ow er 800 W

Sa fety  lock w hen theSa fety  lock w hen the
hea d  is  t i l ted  uphea d  is  t i l ted  up

Yes

M otor ov er loa dM otor ov er loa d
p rotect ionp rotect ion

Yes

Hea d  t i l t  up  mod eHea d  t i l t  up  mod e Button

A ccessory  p ort  forA ccessory  p ort  for
op t iona lsop t iona ls

Frontal

Bow l ca p a cityBow l ca p a city 4,8 L

Bow l ha nd leBow l ha nd le Yes

A nt i-s l ip  feetA nt i-s l ip  feet Yes

Ca b le  colourCa b le  colour Grey

M a x  eg g  w hitesM a x  eg g  w hites 12 Brea d /p izza  d oug hBrea d /p izza  d oug h 1.8 kg total dough (max 1.2
kg flour)

SMF13WHEUSMF13WHEU

AestheticsAesthetics

ControlsControls

Technical FeaturesTechnical Features

CapacityCapacity
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M in.  eg g  w hitesM in.  eg g  w hites 2

M a x  p re-p rep a red  ca keM a x  p re-p rep a red  ca ke
b a ttersb a tters

2.0 Kg

Ba tters for  d essertsBa tters for  d esserts 2,6 Kg

Eg g  p a sta  d oug hEg g  p a sta  d oug h 500 g total dough with 3
eggs (average egg size: 53-
63 g)

W hip p ed  crea m W hip p ed  crea m ma xma x 1 l

W hip p ed  Crea m minW hip p ed  Crea m min 100 ml

W ire  w hiskW ire  w hisk Yes

Flex  ed g es b ea terFlex  ed g es b ea ter Yes

W ire  w hisk ma ter ia lW ire  w hisk ma ter ia l Stainless steel

Flex  ed g es b ea terFlex  ed g es b ea ter
ma ter ia lma ter ia l

Stainless steel with silicon
parts

Fla t  b ea terFla t  b ea ter Yes

Fla t  b ea ter  ma ter ia lF la t  b ea ter  ma ter ia l Aluminium

Doug h hookDoug h hook Yes

Doug h hook ma ter ia lDoug h hook ma ter ia l Aluminium

Bow lBow l Yes

PlugPlug (F;E) Schuko

Pow erPow er 800 W

Volta g eVolta g e 220-240 V

Freq uency  (Hz)Freq uency  (Hz) 50/60 Hz

Pow er sup p ly  ca b lePow er sup p ly  ca b le
leng thleng th

1 m

Prod uct  w id thProd uct  w id th 405mm

Prod uct  d ep thProd uct  d ep th 221mm

Prod uct  he ig htProd uct  he ig ht 378/ (490mm when head is
up)

Prod uct  d imensionsProd uct  d imensions 378 (490 with head up) x
402 x 221 mm

G iftb ox  w id thG iftb ox  w id th 405mm

G iftb ox  d ep thG iftb ox  d ep th 245 mm

G ift  b ox  he ig htG ift  b ox  he ig ht 445mm

Pa cka g ed  w id thPa cka g ed  w id th 460 mm

Pa cka g ed  d ep thPa cka g ed  d ep th 340 mm

Heig ht  (mm) p a ckedHeig ht  (mm) p a cked 460 mm

W id th (in) p a ckedW id th (in) p a cked 18.11 "

Pa cked  p rod uct  d ep thPa cked  p rod uct  d ep th
(in)(in)

13.39 "

Pa cked  p rod uct  he ig htPa cked  p rod uct  he ig ht
(in)(in)

18.11 "

Net  w e ig ht  (kg )Net  w e ig ht  (kg ) 11,000 kg

G ross w e ig ht  (kg )G ross w e ig ht  (kg ) 13,400 kg

Accessories IncludedAccessories Included

Electrical ConnectionElectrical Connection

Logistic InformationLogistic Information
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Not included accessoriesNot included accessories

SM B4 0 1SM B4 0 1

4.8L polished stainless steel bowl with
ergonomic handle. Dishwasher safe.

SM DH0 1SM DH0 1

Aluminum dough hook to combine and
mix leavened doughs, such as those
for pasta and pizza, in the best
possible way.

SM FB0 1SM FB0 1

Aluminum flat beater to combine dense
mixtures such as those for cakes,
frosting, biscuits, and purées.

SM FB0 2SM FB0 2

Stainless steel beater with flexible
silicone edges. Useful for mixing
doughs and soft batters. 

SM G B0 1SM G B0 1

4.8 L glass bowl with ergonomic handle.
Dishwasher safe.

SM M G 0 1SM M G 0 1

Alluminum alloy body, ferrule and
cochlea.Included accessories: 3
stainless steel discs for mincing
(coarse Ø 8 mm, medium Ø 4,2 mm,
fine Ø 3 mm), plastic Sousages and
Kebbe accessoriy, a silicon disc for
cleaning and a pestel to introduce
better the ingredients.

SM PC0 1SM PC0 1

Pasta roller, tagliolini cutter and
fettuccine cutter. Chrome steel body.
Chrome steel.

SM PR0 1SM PR0 1

Chrome steel body Anodized
aluminium alloy rolls 10 setting to
adjust dough thickness (from 4,8 mm
at n.0 setting to 0,6 mm at n. 9
setting). Max dough width: 140 mm
Not dishwasher safe Small brush for
cleaning included

SM SG 0 1SM SG 0 1

Grater accessory body and plastic
pestle. Security handle to facilitate
removal/insertion of the cylinder in the
body. Stainless steel ock/unlock system
to help changing cylinders. Included
accessories are 4 drums for slicing and
grating: 1. medium slicer 2. fine slicer 3.
coarse grater 4. medium grater. Not
dishwasher safe. Gratery accessory
dimensions:H 220mm x W 150mm
Cylinders dimensions:H 149mm x W
90.6mm

SM W W 0 2SM W W 0 2

Alluminum body whisk and Stainless
steel wire whisk to whip up egg
whites, yolks, cream, and make
custards and sauces. Not dishwasher
safe.
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Benefit (TT)Benefit (TT)

Ten speed levels to best adapt the different dough consistencies, to always ensure excellent results 

Smooth Start system, for a perfect blending efficiency of ingredients and less spots 

Powerful motor and planetary rotational motion to guarantee a perfect mixing of the ingredients 

Optimus versatility thanks to the four included accessories: wire whisk, flat beater, flex edges beater and dough hook

From the ice-cream maker to the pasta set, a big range of optional accessories available separately 
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