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A professional 
dough mixer

Easy to clean

Heavy duty and long-lasting, 
the dough mixer #18 is ideal 
for kneading all kinds of 
hard dough (bread, pizza…), 
according to the pure baking 
tradition. 

Thanks to its powerful 
and silent commercial 
asynchronous motor, it 
kneads up to 4kg of hard 
dough in 15 minutes.

Designed with an aluminum 
base and a 10 liters stainless 
steel bowl, it is extremely 
sturdy. 

The appliance has no 
accessories and is easy to 
disassemble for an optimized 
use and cleaning.

1 Heavy duty and silent 
asynchronous motor

2   Side gap: ingredients can 
be added safely during use

3   On/O� switch with safety 
system: Protects the motor 
in case of overload

4 Protective transparent cover 
 To work in complete safety: 

machine stops when opening 
the cover

5 Helical fork: powerful and 
e�icient mixing

6 10 liter stainless steel bowl: 
bowl rotation is due to natural 
kneading of the dough.

Motor 
Single phase : 
220 - 240 V - 50 / 60 Hz - 600 W - CE 
100 - 120 V - 50 / 60 Hz - 650 W - CE

Speed: 
1 500 rpm (50 Hz) 
1 800 rpm (60 Hz)

Appliance Shipping box
W: 350 mm (15’’)
D: 500 mm (20’’)
H: 420 mm (17’’)

Net weight: 
18 kg (40 lbs) 

Packed weight: 
20 kg (44 lbs)

Technical 
specifications

Safety, standards, hygiene

PRODUCT: 2-YEAR WARRANTY | MOTOR: 5-YEAR WARRANTY

Removable fork

Easy to disassemble

Removable bowl
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W: 390 mm (15.4’’)
D: 590 mm (23.2’’)
H: 460 mm (18’’)

Fork speed:  
70 rpm (50Hz) 
84 rpm (60Hz)

Easy to use 

1   Locking pin holds the fork 
in upper position

2   Fork can be placed in 
upper position

3   Large bowl (10l)

4   Brake for adjusting bowl 
speed rotation 

5   Tighten the 2 screws 
to hold the fork in lower 
position while kneading
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In accordance 
with the 
following 
regulations

Machinery directive 2006 / 42 / EC

Electromagnetic compatibility 2014 /30 / EU

‘‘Low voltage’’ directive 2014 / 35 / EU

RoHS directive 2011 / 65 / EU

Regulation 1935 / 2004 / EC (contact with food)

Regulation 10 / 2011 / EU (Plastic in contact with 
food)

Harmonized 
European 
Standards

EN ISO 12100: 2010  

EN 60204-1 + A1: 2009

EN 453: 2015 food products machines - Dough 
mixers

CE marking

Thermal 
safety Motor protected by internal thermal detector

Acoustic 
safety Very silent and powerful asynchronous motor

Hygiene All removable parts can be put in the 
dishwasher or easily cleaned with hot soapy 
water
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SANTOS 
140-150 avenue Roger Salengro 
BP 80 067 
69511 Vaulx-en-Velin Cedex (Lyon) FRANCE

Tél : +33 472 37 35 29 
Fax : +33 478 26 58 21 
Email : santos@santos.fr 
www.santos.fr

Follow us on #santosaddict  
social networks
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