Mixing Capacity - If high gluten flour or ice is used, reduce above dough batch size by 10%

PRODUCT TOOL BM PM012 BM PM020 BM PM030 BM PM040 BM PMO0G0 BM PMO080
: : 600 0.16 ; 0.26 15 0.40 ; 0.53 : 0.79 ; 1.06

Egg whites Whip ce Gal 1 Liter Gal fitie Gal 2 Liter Gal 3 Liter Gal 4 Liter Gal
992 14.33 2205 28666 39.68 28.53

Mashed potatoes Beater |4.5Kg Lbs 6.5 Kg Lbs 10 Kg | bs 13 Kg Lbs 18 Kg Lbs 27 Kg Lbs
. : ; 35 0.92 j 2.38 12 317 13 3.44 18 476 30 7.93
NayannaIse (1) WD iter | cal [P gar | witer | cal | iter | cal | Liter | Gal | Liter | cal
. : 400 0.11 800 0.21 ; 0.26 1.4 0.37 ; 0.53 ; 0.79
Meringue (Water) Whip ce Gal ce Gal 1 Liter Gal e Gal 2 Liter Gal 3 Liter Gal
: 1.06 ; 1.85 11 2.91 15 3.96 22 30 793

Waffle | Pancake batter Beater |4 Liter Gal f Liter Gal fita Gal it Gal Citee 5.8 Gal i Gal
: ; : 0.53 3.8 % § 1.51 8.5 225 il 2.91 15 3.96
sehipped cleam Whipf2iier] oo | titer | T | Liter | cal | Liter | cal | Liter | cal | Liter | Gal
: 11.02 1984 | 135 | 29.76 44 09 09.53 68.19

Cup / Layer cake Beater | 5 Kg Lhs 9 Kg Lbs Kg Lbe 20 kg (hic 27 Kg Lbs 40 Kg (b
: 11.02 14.33 22 05 26.46 4409 79.37
Sponge cake Whip 3.9 Kg | bs 6.5 Kg Lbs 10 Kg | bs 12 Kg Lbs 20 Kg Lbs 36 Kg Lbs
: 9.92 14.33 22051 135 | 29.76 39.68 a8.53
sugar Cookie Beater |4.5Kg Lbs 6.5 Kg Lbs 10 Kg Lbs Kg Lbe 18 Kg Lbs 27 Kg (he
Bread or roll dough (Light / Medium, | Hook 1st |Flour2| 441 |Flourd4| 882 | Flour | 16.54 | Flour | 29.76 | Flour | 5512 | Flour | 77.16
60% AR, =) Speed Kg Lbs Kg Lbs |7.5Kg| Lbs 135 Lbs |25Kg | Lbs |35Kg | Lbs
Bread or roll dough (Heavy, 55% Hook 1st | Flour | 3.75 | Flour | 11.02 | Flour | 1433 | Flour | 2425 | Flour | 485 | Flour | 66.14
AR, =) opeed |1.7/7Kg| Lbs |35Kg| Lbs |65Kg| Lbs |11kKg| Lbs |22Kg| Lbs |30Kg | Lbs
Thin pizza dough, pasta, basicegg | Hook 1st | Flour | 3.31 |Flour3| 661 |Flour6| 13.23 | Flour | 22.05 | Flour | 4409 | Flour | 55.12
noodle (40% AR, =, dmin.max. mix | Speed |15Kg| Lbs kg Lbs kg Lbs |10Kkg| Lbs |20Kg| Lbs |25 Kg | Lbs
Medium pizza dough (50% AR, =) Hook 1st | Flour | 3.31 |Flour3| 661 |FlourG| 1323 | Flour | 22.05 | Flour | 4409 | Flour | 53.12
P J ks Speed |1.5Kg| Lbs Kg Lbs Kg Lbs |10Kg | Lbs |20Kg | Lbs | 25Kg | Lbs
Thick pizza dough (60% AR. =) Hook 1st |Flour 2| 4.41 |Flour4| 682 | Flour | 16.54 | Flour | 29.76 | Flour | 5512 | Flour | 77.16
P J S Speed kg Lbs kg Lbs |7.9Kg| Lbs 135 Lbs |25Kg | Lbs |35 Kg | Lbs
: Hook 1st | Flour | 3.31 |Flour3| 661 |Flour6| 13.23 | Flour | 22.05 | Flour | 44.09 | Flour | 55.12
o
raised dondtdongh {54 AR) Speed [15Kg| tbs | Kg | Lbs | Kg | tbs |10Kg| Lbs [20Kg| Lbs | 25Kg | Lbs
Hook 1st |Flour2| 441 |Flour4| 882 | Flour | 16.54 | Flour | 29.76 | Flour | 5512 | Flour | 77.16
o
senahent aomgh A Speed | Kg | Lbs | Kg | Lbs |75Kg]| Lbs | 135 | Lbs |25Kg| Lbs |35Kg| Lbs

The moisture content of heavy dough 1s a critical factor when selecting proper mixing speed. To determine the Absorption Ratio (AR)
of a product, the water weight divide by the flour weight. Ex: Calculate the Absorption Ratio of a mixture containing 5 Kg of water and
10 Kg of flour. 5/10 = 0.50 = 50% = AR




