
ABSPMS-20L - 20 Quart Heavy Duty Electronic Planetary Mixer 
Model ABSPMS-20L 
12 lbs flour / 19.2 lbs dough capacity 
STANDARD FEATURES 
• Strong Welded Steel Body with NSF epoxy paint
• Stainless Steel Bowl, Whip, Hook, Pour Spout and Aluminum Paddle
• Digital Control Panel- 10 Speeds- ‘Shift on the Fly’- without stopping 
• Digital Timed or Untimed Operation
• Heavy Duty 1.5 HP Motor -- 120 Volts, 1 Ph., 60HZ.
• High Torque, Dual Stage non-Slip Quiet Belt Drive.
• Heavy Duty Hinged Bowl Cage with Safety Interlock
• Cushioned Feet for enhanced stability
• No Gears to Break, No Oil to Leak and no Seals to Fail

CONTROL AND PERFORMANCE FEATURES
• Digital Control- 10 Speeds - Timed or Untimed Operation
• High Torque, Dual Stage, Non-Slip, Silent Belt Drive
• Automatic Over-Current Protection with External Reset
• Emergency Stop mounted at Eye Level
• Standard Attachments - Stainless Steel Hook, Whip, Pour
• Spout and Aluminum Paddle
• 6 Foot Electrical Cord with NEMA Cord Cap
OPTIONS & ACCESSORIES
• Stainless Steel Mixer Stand with Levelers
• ABSPMS-20/10L: 10-Quart Bowl, Hook, Paddle, Wire Whip

Included; No Adaptors Necessary

STANDARD PRODUCT WARRANTY
• One-Year Parts and Labor on defective parts

(Contiguous US and Canada Mainland)
MARKETING SPECIFICATION 
Specified mixer shall be an ABSPMS-20L, 20-Quart Capacity Planetary 
Mixer with Solid Welded Steel Body Finished in NSF epoxy Paint and 
fitted with four Non-Skid Foot Pads for stability. Mixer shall be 
equipped with Stainless Steel Bowl, Whip, Hook, Pour Spout and 
Aluminum Paddle. Mixing Tools shall be fitted closely to the bottom 
and sides of the mixing bowl to eliminate hand scraping. Mixer shall 
be equipped with a Ten Speed Digital Control Panel-Featuring 
'Shift on the Fly.' No Stopping between speed Changes, Slow Start Up 
on all Speeds, and Manual or Timed Mixing. Mixer shall be equipped 
with a Non-Slip, Low Noise, High Torque Drive System, Safety 
Interlocked Full Bowl Cover with ingredient opening for Pour Spout, 
and Emergency Stop mounted at eye level. Mixer shall be ETL Listed 
and Comply with UL 763 and NSF 8 Standards.
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