Mixers N \ ,

Created for safe usage, mixers will not
operate when the bowl guard is opened, when
the bowl is lowered, or if the bowl is removed.

Model 177MX20WFB
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INCLUDES 304 STAINLESS STEEL BOWL, f ”“l ‘I; ‘
WIRE WHIP, CAST ALUMINUM DOUGH

BEATER, & DOUGH HOOK

Simple On/Off Buttons & Safety Switch
To ensure bowl guard is in place

Stand and Floor Models Available

30-Minute Timer
Auto shut off timer for optimal convenience

#12 Hub
Compatible with grinder, shredder, and slicer
attachment (sold separately)

3 Mixing Speeds

To mix anything from whipped cream to
dough, speeds are labeled to indicate which
attachment is best for that setting

Safety Guard

Prevents clothing, utensils, and hands from
encountering the agitator when the mixer is
in use

Manual Bowl Lift

Simple design makes it easy to raise and lower
the bowl as needed

Electric Bowl Lift
Included on 60 quart models to eliminate the
need to manually crank the bowl into place

Bowl Truck
Included on 60 quart models for added
convenience and transportability

Heavy-Duty Feet
For stability on stand and floor models
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Specifications

DIMENSIONS PLUG
MODEL # TYPE (WxDxH) SPEEDS LIFT TYPE CAPACITY HORSEPOWER VOLTAGE  TYPE INCLUDED ACCESSORIES
177MX10H Stand Mixer | 14" x 20" x 24 78" 3 Manual 10 Qt. Ya 120 NEMA 5-15P| Guard & Standard Accessories
Lo/ Stand Mixer | 14"x20"x247%" | 3 Manual 10 GQt. % 120 [NEMA 5-15p| iard, Standard ’éf;j:sg’cfgg'ef‘
177MX20H Stand Mixer |17 8" x 21" x 30 2" 3 Manual 20 Qt. 1% 120 NEMA 5-15P| Guard & Standard Accessories
o eI =M Stand Mixer [17 %" x 21"x30 %" | 3 Manual 20 Gt. 1% 120 [NEMA5-15p| Spiard. Standard gf;j:ssc’cri‘;;ﬁ
177MX30H Floor Mixer | 20" x 212" x 41" 3 Manual 30 Qt. 1% 120 NEMA 5-15P| Guard & Standard Accessories
177MX40H Floor Mixer | 20 '2" x 24" x 46" 3 Manual 40 Qt. 2 240 NEMA 6-15P| Guard & Standard Accessories
177MX60H Floor Mixer 30" x 36" x 63" 3 Combination 60 Qt. 2% 240 Hardwire Guard & Standard Accessories
Use Recommendations
177MX10H 177MX20H 177MX30H 177MX40H 177MX60H
ABSORPTION MAX BOWL MAX BOWL MAX BOWL MAX BOWL MAX BOWL
PRODUCT RATION AGITATOR SPEED CAPACITY CAPACITY CAPACITY CAPACITY CAPACITY
Bread & Roll Dough 60% AR Dough Hook 1 5 1Ib. 20 Ib. 25 |b. 30 Ib. 50 Ib.
Heavy Bread Dough 55% AR Dough Hook 1 31b. 15 Ib. 20 Ib. 25 Ib. 40 Ib.
Pizza Dough, Thin 40% AR Dough Hook 1 3.51b. 7 Ib. 10 Ib. 13 Ib. 25 Ib.
Pizza Dough, Medium 50% AR Dough Hook 1 5.5 Ib. 10 Ib. 15 Ib. 20 Ib. 35 1b.
Pizza Dough, Thick 60% AR Dough Hook 1 9 lb. 18 1b. 25 Ib. 30 Ib. 40 Ib.
Raised Donut Dough 65% AR Dough Hook 1 2 lb. 8 1b. 12.5 Ib. 17.5 Ib. 25 |b.
Mashed Potatoes - Flat Beater 1/2/3 5 Ib. 12.5 Ib. 15 Ib. 20 Ib. 35 1b.
Waffle or Pancake Batter - Flat Beater 1/2/3 4 qgt. 8 qt. 10 gt. 15 qt. 20 qgt.
Egg Whites - Wire Whip 1/2/3 1qt. 1qt. 1.5 qt. 175 qt. 2 qt.
Whipped Cream - Wire Whip 1/2/3 1qt. 2 qt. 3qt. 4 qt. 6 qt.
Cake Batter - Flat Beater 1/2/3 8 qt. 20 qt. 20 qt. 25 qt. 35 qgt.
Available Attachments
SILICONE INGREDIENT SPLASH BOWL
MODEL # BOWL WHISK FLAT BEATER DOUGH HOOK FLAT BEATER CHUTE COVER SCRAPER
177MX10H 177MX10BOWL 177MX10HWHIP 177MX10HBEAT | 177MX10HHOOK | 177MX10BEATF | 177MX10CHUTE | 177MX10HSC | 177MX10HBS
A0 SIEEE 177MX10BOWL | 177MX10HWHIP 177MX10HBEAT | 177MX10HHOOK | 177MX10BEATF | 177MX10CHUTE | 177MX10HSC | 177MX10HBS
177MX20H 177MX20BOWL | 177MX20WHISK 177MX20BEAT 177MX20HOOK | 177MX20BEATF | 1777MX20CHUTE | 177MX20HSC | 177MX20HBS
a0 IR 177MX20BOWL | 177MX20WHISK 177MX20BEAT 177MX20HOOK | 177MX20BEATF | 1777MX20CHUTE | 177MX20HSC | 177MX20HBS
177MX30H 177MX30BOWL | 177MX30WHISK 177MX30BEAT 177MX30HOOK N/A 177MX34CHUTE | 177MX30HSC | 177MX30HBS
177MX40H 177MX40BOWL | 177MX40WHISK 177MX40BEAT 177MX40HOOK N/A 177MX34CHUTE | 177MX40HSC | 177MX40HBS
177MX60H 177MX60BOWL | 177MX60WHISK 177MX60BEAT 177MX60HOOK N/A 177MX60CHUTE | 177MX60HSC | 177MX60HBS
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