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Right from the very start Italian fork Mixers have been characterised by their
innovative features in this highly traditional sector.

Experience accumulated by Mixer designers alongside their knowledge of
other appliances on the market and customer requirements has allowed
Mixer to focus on potential areas for research and development.

Fl fork mixers are the result of that process.

By optimising tool speed in relation to bowl speed, and bowl positioning
during mixing, the appliances in this series can produce top quality doughs
which are well processed, delicate and well aerated.

For artisans using the fork mixer with particularly difficult doughs, as well
as for the production of starter dough and certain types of traditional breads,
the FI series offers solid, efficient support with bowl motor inversion, making
it easier to process even small quantities of dough.

FOR ITALY

fork mixer with fixed bowl

90 130 200

Innovative in traditional
sector

Top quality doughs

Maximum reliability




