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@

HOSPITALITY

Hotel & Restaurant

@

BAKERY

Production / Bakery Industry

&

T

GLOBAL MARINE

AIRLINE CATERING

97

Cy

FOODSERVICE

Hospital / Nursing home /
Canteen / Education - school & university

/

MEAT PRODUCTION

Butchery / Meat production Industry
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THE MODELS
WE'LL HELP YOU MAKE THE RIGHT DECISION!

MODEL A200 | A200FM

Planetary mixer,
countertop or floor model, 20 litres

The A200 and A200FM models shine with

their precision planetary mixing system. With a
20-litre capacity and three-speed gearbox,

the mixing machines are suited for a broad
range of requirements, whereby the A200,
because of its compact construction, is easy to
place in a small kitchen.

MODEL HSM10

Planetary mixer, countertop model, 10 litres

The HSMI10 planetary mixer guarantees a
thorough processing of bowl contents.
The table model is the ideal choice for
kneading smaller quantities of dough,
stirring foamy ingredients or beating
egg whites.

MODEL HSM20

Planetary mixer, countertop model, 20 litres

The HSM20 model always delivers flawless quality
and is recognisable for its reliability and flexibility.
For example, as well as the standard 20-litre bowl,
there is also the option of a 10-litre bowl.




MODEL HSM30 | HSM40

Planetary mixer, floor model, 30 or 40 litres

The HSM30 and HSM40 planetary mixers are
available as floor models, whose robust
construction makes it extremely durable
and suitable for larger quantities.

MODEL H600S | H800S

Planetary mixer, floor models,
60 or 80 litres

Especially for processing large quantities,
the H600S and H80OS are designed

to produce consistent results every time.
As an option, capacity can be reduced
be using a 30- or 40-litre bowl.
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EFFICIENT AS IT IS DURABLE

UNIQUE IN QUALITY
AND RELIABILITY

A clear goal compels the development of the
HOBART planetary mixer: to facilitate daily kitchen
work — both in terms of efficiency and economy.
Experience  coupled with strong product
development has given HOBART the reputation of
unsurpassed quality and reliability.

PRECISION RESULTS

The planetary mixing system is designed to
produce consistent results every time. The solid
gear assembly transmits the power evenly and
directly to the working tools and therefore ensures
that the contents of the bowl are thoroughly mixed.
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VERSATILE ACCESSORIES

The delivery scope for planetary mixers includes
various standard accessories, while a large selection
of special accessories is also available, for example
for mixing smaller quantities.

STURDY DESIGN

Highest-quality and solid workmanship make the
machines especially robust and guarantee a long
service life.

HIGH LEVEL OF SECURITY

HOBART EU mixers are standard-equipped with
an interlocked bowl guard that prevents operation
when the bowl is not in position.




A\HOBART)
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FEATURES AND ACCESSORIES

COUNTERTOP MODELS FLOOR MODELS

MODELS A200FM | HSM30

Planetary mixing system L L o o ° ° ° °
TYPE

Countertop model ° ° ° _ _ _ _ _

Floor model - = = [ ° ° ° °
SPEEDS

3 working speeds o = ° ° ° ° _ _

4 working speeds - = - _ _ _ ° °

6 working speeds - ° — = - _ _ _

ATTACHMENT HUB

Attachment hub [ = - [ o ) o o

STANDARD EQUIPMENT

Timer o = ° ° ° ° ° °

CrNi steel bowl| L ° o ° ° ° ° °

Wire whip ° ° ° ° ° ° ° °

Dough hook ° ° ° ° ° ° ° °

Flat beater ® ° o ° ° ° ° °
@ Inclusive O Optional - Not available

TECHNICAL SPECIFICATIONS

COUNTERTOP MODELS FLOOR MODELS
MODELS A200FM | HSM30
BOWL CAPACITY 201 101 201 201 301 401 60 | 80|
CAPACITY REDUCTION 101 = 101 101 201 20/301 30/401 30/401
230/50/1/  400/50/ 400/50/ 400/50/ 400/50/ 400/50/
POWER SUPPLY 400/50/3 | 0C N e 3/N 3/N 3/N
037 kW | 035 kw | 037 kW | 037 kW | 1TkW | 1TKkW | 15 kW | 15 kW |
TOTAL LOADING 3X6A T5A 3X6A 3IX6A 3IX6A 3X6A 3X6A 3X6A
DIMENSIONS
Depth 545 mm 413 mm 497 mm 545 mm 720 mm 720 mm 1,06 mm 1170 mm
Width 4725 mm 365 mm 450 mm 4725 mm 657 mm 657 mm 763 mm 710 mm
Heig ht 770 mm 575mm 815mm 1128 mm 1,340 mm 1,340 mm 1,402 mm 1,392 mm
Weight (net) 84 kg 26 kg 78 kg 9% g 210 kg 210 kg 249 kg 2765 kg
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OUR VISION
Wash without water

Intensive market research has shown that our cus-
tomers expect warewashing technology that com-
bines efficiency with optimal performance. We are
focused on meeting these demands and they form
the foundation of our vision to "wash without wa-
ter®. This vision is our continuous incentive to break
new ground in order to constantly reduce the con-
sumption of water, energy and chemicals. We con-
tinue pursuing this goal methodically and with the
most innovative engineering. Indeed, we already
know that:

When the first machine is finally
capable of washing without water,
it will be a HOBART. €€

THE COMPANY
We are HOBART

HOBART is the world market leader for commer-
cial warewashing technology and wellknown ma-
nufacturer of cooking, food preparation, and envi-
ronmental technology. Established in 1897 in Troy,
Ohio, today HOBART employs more than 6,900
employees around the world. At our manufacturing
plant in Offenburg, Cermany, HOBART develops,
produces, and distributes warewashing technology
worldwide. The hotel and catering trade, cafeterias,
bakeries and butcher shops, supermarkets, airlines,
cruise ships, automotive suppliers, research centres
and pharmaceutical companies all over the world
swear by our innovative products, which are consi-
dered to be economical and ecological market lea-
ders.



OUR FOCUS
Innovative — economical — ecological

This is our philosophy. To us, innovation mMmeans
continuously setting new standards in technology,
combined with real added value for the customer.
Our group's Technological Centre, and our own In-
novation Centre for Warewashing Technology at
our headquarters in Germany, make this possible.
With this combined innovative power we create
highly efficient products which continuously con-
firm our status as technological leader. To be eco-
nomical means to set standards in terms of the
lowest operating costs, minimal use of resources
and to revolutionise the market continuously. To be
ecological means responsible handling of resour-
ces and a sustainable energy policy. This applies not
only to the product in use, butin general to all areas
of the organisation, such as purchasing or manu-
facturing.
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 HAPPEN!

MADE IN GERMANY

We provide this promise of quality
to our customers, and it represents
our personal standard upheld
by all our staff at HOBART.

I
made in germany

HOBART
Competent — fast — reliable

HOBART service technicians and HOBART service
partners are the "real” experts. Thanks to intensive
training and many years of experience, they have a
unigque and profound knowledge of the products.
This means that maintenance and repair work is al-
ways carried out professionally, fast and reliably.



DEUTSCHLAND/OSTERREICH
HOBART GMBH :

Robert-Bosch-StraBe 17 | 77656 Offenburg

Tel.: +49 781600-0-1 Fax: +49 781 600-2319 -+
: . Fax:+31348 430117
Werkskundendienst +49 180 345 6258 :
fur:Osterreich +43 820 240.599

info@hobart.de | www.hobart.de

Zentraler Verkauf +49 180 300 0068

SCHWEIZ

GEHRIG GROUP AG
BaulerW|senstrasse1 | 8152 Glattbrugg
Tel.: +41 43 211 56-56

Fax: +41 43 211 56-99
info@gehriggroup.ch
www.gehriggroup.ch

FRANCE S
COMPAGNIE HOBART

ZI PARIS EST - Allée'du Ter Mai - B.P. 68
77312 MARNE LA VALLEE Cedex 2
Téléphone: +33 164 11 60 00

Fax: +331 64 11.60 01

contact@hobart.fr

www.hobart.fr

UNITED KINGDOM

HOBART UK

Southgate Way | Orton Southgate
Peterborough | PE2 6GN

Phone: +44 844 888 7777
customer.support@hobartuk.com
www.hobartuk.com

BELGIUM

HOBART FOSTER BELGIUM
Industriestraat 6 1 1910 Kampenhout
Phone: +32 16 60 60 40

Fax: +32 16 60 59 88

sales@hobart.be

www.hobart.be

HOBART b

NEDERLAND

HOBART NEDERLAND B.V. :
Pompmolgnlaan 12 | 3447GK Woerden
Tel.:+31 348 46 26 26 :

info@hobart.nl
www.hobart.nl

NORGE

- HOBART'NORGE
Gamle Drammensvei 120 A 11363 HBVIK

Tel:: +47 6710 98 00
Fax: +47 67 10 98 01
post@hoba rt.no
www.hobart.no

SVERIGE

HOBART SCANDINAVIA APS
Varuvagen 91 125 30 Alvsjé
Tek: +46 8 584 50 920

'info_@hoba rt.se

www.hobart.se

DANMARK

HOBART SCANDINAVIA APS
Handvaerkerbyen 27 | 2670 Greve
Tel.: +45 43 90 50 12

Fax: +4543 90 50 02
post@hobart.dk

www.hobart.dk

AUSTRALIA
HOBART FOOD EQUIPMENT

Unit 1/2 Picken Street | Silverwater NSW | 2128

Tel.: +61 2 9714 0200
Fax: +61 2 9714 0242
www.hobartfood.com.au

KOREA

HOBART KOREA LLC

7th Floor | Woonsan Bldg | 108 | Bangi-dong
Songpa-gu | Seoul 138-050

Phone: +82 2 34 43 69 01

Fax: +82 2 34 43 69 05

conta‘cl:t@hqbart.co.kr

www.H_oba rt.co.kr

JAPAN _ o
HOBART (JAPAN) K.K. '

- ‘Suzunaka Bu1|dmg Omori

6-16-16 M|nam| Oi | Shlnagawa -ku I Tokyo 140 0013

- Phone: +813 5767 8670 -
Fax: +8135767 8675 -

ihfo@Hoba rt:co.jp
www.hoba rt.co.jp

SINGAPORE -
HOBART INTERNATIONAL (S) PTE LTD

158 | Kallang Way | #06-03/05

Singapore 349245
Phone: +65 6846 7117
Fax: +65 6846 0991
enquiry@hoba rt.com.sg
www.hobart.com.sg

THAILAND

HOBART (THAILAND)

43 Thai CC Tower Building. | 31st FL:

Room No. 310-311 | South Sathorn Rd.
Yannawa | Sathorn | Bangkok | 10120
Phone: +66 2 675 6279 81 | Fax: +66 2 675 6282

enquiry@hobartthailand.com | www.hobartthailand.com

OTHER COUNTRIES

HOBART GMBH

Robert-Bosch-StraBBe 17 | 77656 Offenburg | Germany
Phone: +49 781 600-2820

Fax: +49 781 600-2819

info-export@hobart.de

www.hobart-export.com

®
Die Angaben in diesem Prospekt beruhen auf dem Stand 02/2020. Technische Anderungen oder Anderungen der Ausfihrung bleiben vorbehalten. MIX
The details given in this brochure are correct as of 02/2020. We reserve the right to technical or design modifications. Pap.er from
F S C responsible sources

Document nhon contractuel. Les indications de ce prospectus sont conformes a la‘mise a jour de 02/2020. Nous nous réservons le droit de modifier
les données ou les configurations techniques de nos machines.

www.fsc.org FSC® 008451 3
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