PLANETARY MIXER CAPACITY CHART

Tha follawing chart will help you determine the correct Univex Planatary Mixer modal
for your application.

Usa this formula to calculate the absorption rafio of your dough:
% Absorption Ratio (% AR) = water waight (8.33 |bs./gallon] divided by Hour waight.
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CAPACITIES AGITATOR SEMIZ+ SRM20 SRM30+ SEMAD+  SRMAD+PM  SRMBO+
SRME20  SRm40

Wafls Batter BB 5 gfs. B ghs. 12 gts. 24 gfs. — 30 gts.
Whipped Cream W 21/2gs. 4gbs &ogfs. 12 qts. - 16 gis.
Mashed Polotoes B, 4WE 10 |bs. 15 lbs. 23 |bs. 40 lbs. = 50 Ibs.
Maoyonnaise (gis. of oil) BE, W, SWE 4172 g 10 gis. 12 gts. 18 gts. - 22 gts.
Egg Whites W 11/4 ps. 1 gt 11/2 gis. 2 ghs. - 3 gts.
Meringue [ghy. of water] W 3/4 pt. 11/2pk  1gt 11524t - 2 gts.
SPEED
Raised Dowghnut Dough 65%AR - Tst& 2nd DH 4 [bs. 2 lbs. 15 lbs. 50 Ibs. 50 Tbs. &0 lbs.
Heavy Breod Dough 55%AR 15t anly DH B lbs. 15 lbs. 30 lbe. 70 Ibs. 70 Ibs 80 lbs.

Bread ond Roll Dough,

Light b Madium, S0%AR st only DH 13 lbs. 25 lbs. 45 |bes. 80 Ibs. B0 fbs. 105 lbs.
Pizza Dough, Thin 40%AR 15t only oH 5 lbs. @ lbs. 14 lbe. 40 bbs. 40 bbs. 50 lbs.
Pizzo Dovgh, Mediom S0%AE  1stonly DH & lbs. 10 lbs. 20 lbs. 75 Ibs. 75 hbs. 100 lbs.
Pizza Dough, Thick S0%AR 1st only oH 14 Ibs. 20 lbs. 40 |be. B0 Ibs. 50 Ibs. 105 lbs.
Fondant Icing BB 7 lbs. 12 lbs. 18 lbs. 36 Ibs. - 45 |bs.
Shorfening & Sugor Crecmed BB 91/2 lbs. 16 lbs. 24 [bs. 48 Ibs. - 55 lbs.
Coke BB 12 lbs. 21 lbs. 30 lbs. 50 lbs. - 80 lbs.
Short Sponge Cakes AWE B lbs. 15 lbs. 23 lbs. 45 Ibs. - 70 lbs.
Egg & Sugar for Sponge Coke BE,WW, 4WE 5 lbs. 8 Ibs. 12 lbs. 24 lbs. - 36 lbs.
Sponge Coke Bather AWE & 1/7 lbs. 12 lbs. 18 lbs. 36 bbs. - 54 lbs.
Angel Food [8-10 oz. cokes) AWE 7 Cakes 15 Cokss 22 Cakes 45 Cokes - &0 Cakas
Marshmallow Icing AWE 1lb. 2 Ibs. 3 bbs. 5 lbs. - 6 1/2 lbs.
Pie Dough BE & Pi 11 Ibs. 18 lbs. 27 lbs. 50 Ibs. - &0 [bs.

Mote: The copociies shown are moxsmum copaclies and are presenied os o guideline onfy. Flour :E‘ = &GE:;EESE:-EAIEE

fypea, water type, and other faciors may offedt batch size. Contoct Univex for odvice: BOR-258-5358. W WIRE WP

Dough copodiies ane based on 70 degres water and 125 Rour molshrre. Reduce baich IF using walar E‘:-’a. Egi:ﬁ:ﬁ?:q."p

under 70 dagrees. Raduce baich size by 10% if high ghufen flour 15 used. P PASTRY KMIFE



