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KITCHEN EQUIPMENT

10-QT BAKING MIXER WITH GUARD 
Item: 20467 | Model: MX-CN-0010-G

Authorized Dealer

The Omcan baking mixer offers greater efficiency while creating 
your favourite baked goods and pastries. The large-capacity bowl 
and high-speed setting enables mixing to be completed in the 
shortest possible amount of time. The Omcan baking mixer comes 
complete with a paddle, wire whip, hook, and stainless steel bowl 
for convenience. This unit features a safety guard and overload 
protection switch for added safety.

THE MOST USEFUL AND VERSATILE 
EQUIPMENT FOR YOUR KITCHEN



OMCAN INC.
Telephone: 1-800-465-0234
Fax: (905) 607-0234
Email: sales@omcan.com
Website: www.omcan.com

OMCAN INC. Follow us to keep up to date with the 
latest news and offers
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Specifications subject to change without notice. Item may not be exactly as shown

TECHNICAL SPECIFICATION
ITEM NUMBER 20467

MODEL MX-CN-0010-G

POWER 0.67 HP / 0.5 kW

SHAFT RPM 
1ST SPEED | 2ND SPEED | 

3RD SPEED
108 | 195 | 355

CAPACITY 10 QT

TIMER No

GUARD Yes

ELECTRICAL 110V/60Hz/1Ph

PACKAGING WEIGHT 181 lbs.

DIMENSIONS (DWH) 20” x 15.5” x 24.5”
508 x 394 x 622 mm

PACKAGING DIMENSIONS 22” x 18” x 29”
559 x 457 x 737 mm

 
• Comes with a wire whip, hook, paddle, 
stainless steel bowl, and a safety guard
• Powerful 0.67 HP / 0.5 kW motor
• Easy to use
• Designed for light duty use in cafe or 
kitchen restaurants

FEATURES

Whip 
Attachment

Flat Beater
Attachment

Dough Hook
Attachment

Paddle is used for blending or creaming 
products such as pie crust dough, cookie 
dough, scones, or cake filling

Whip Attachment is mostly used to 
aerate mixtures such as whip cream, 
mousse, and meringue

Dough Hook is commonly used in bake 
shops and pizzerias


