




×ñÞóç Åéêüíá 
 

Åðßðåäï 
ôá÷ýôçôáò 

×ñüíïò 
(ëåðôÜ) 

ÌÝãéóôç 
ðïóüôçôá 

ÐáñáôçñÞóåéò 

ÃÜíôæïò 
æõìþìáôïò  
 

 1-3 4 1,5kg ÂáñéÝò æýìåò 
(ð÷. øùìéÜ , 
æõìáñéêÜ)  

ÃÜíôæïò 
áíÜìéîçò  
 

 1-6 4 ÅîáñôÜôáé 
áðü ôï åßäïò 
ôùí 
ôñïößìùí 
(max. 2kg) 

Ìåóáßåò æýìåò 
(ð÷. êñÝðåò , 
ìåßãìá ãéá êÝéê) 

ÁõãïäÜñôçò  
 

 4-6 4 1,5kg 
Þ 24 áõãÜ 

ÅëáöñéÜ 
ìßãìáôá(ð.÷. 
êñÝìåò, 
ìáñÝãêá) 

 





Use Picture Levels Time (Min) Maximum 
mixture  
weight  

Remarks 

Dough 
hook 

 1-3 4 1,5kg Heavy mixtures 
(i.e. bread, pastry) 

Stirring 
hook 

 1-6 4 Depends on 
food ( max. 
2.kg) 

Medium-heavy 
mixtures (i.e. 
crepes, waffles) 

Whisk  4-6 4 24 eggs or 
1,5kg 

Light mixtures (i.e. 
cream, egg white) 

 




