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Peerless Hallmark Mixer
Handles Dough, Like No Other

Peerless Hallmark Mixers are Practical Mixing Solutions for Specialty Applications.
This closed frame mixer is available with different agitator styles to meet the needs
of the specialty baker. Hallmark mixers are designed for bakers who want to produce
small batch sizes, but require high performance.

*The Roller Bar Agitator is suitable for breads, rolls, pizza dough, flour tortillas, donuts and yeast raised sweet goods.

*The 4-Way Agitator is suitable for cookies, creams, biscuits, pretzels, pie dough, bagels, scones, cakes, sweet goods,
muffins, granola and specialty items.

*The Single Sigma Agitator is suitable for cookies, biscuits, corn tortillas, bagels, sweet dough, muffins and pie dough.

*The Pasta (Tine) Agitator is suitable for pasta dough.

Key Highlights

= Available in single (except for HS agitator) or
two speed

= Chain Drive

= Stainless steel exterior

= 90° hydraulic powered bowl tilt

= Stainless steel bowl, agitator and bowl cover

= Sanitary removable UHMW shaft seals

= Integral gear motor for agitator drive

= Operator panel includes HMI screen with 1 or
2 timers, e-stop, stop, power on/reset and safety

button.

= Starter panel with NEMA 12 enclosure

= BISSC Certified

MIXING CAPACITY -DOUGH (POUNDS) 320 400 450 600 450 400
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Available Options

= Stainless Steel Water Jacket (glycol) » Stainless Steel Bumper Bar
* Manual Flour Gate - Slide only * Pneumatic Flour Gate — Butterfly or Slide
* Liquid Inlets *» NEMA 4X Starter Enclosure

» Custom Agitator Speeds - limited options 50 Cycle Electrics

* Dough Temperature Thermometer

Hallmark - Front Bowl Open

Service
= Global installation / commission, service, preventative maintenance and support.

= Customer Support Team can quickly order commonly replaced "wear" parts to ensure
uninterrupted production.

= Peerless Support and Service Teams have worldwide reach and unmatched experience.

®

Peerless Food Equipment | 500 S. Vandemark Road | Sidney, OH 45365-0769 USA |

Tel: 937-492-4158, (800) 999-3327 | Web: www.peerlessfood.com




