
BEAR Varimixer AR10 
 
 

 
 

Description 

 
1. The machine is a table model. 
 
2.  Equipped with easy bowl lift system for 

holding the bowl in working position as well 
as releasing positioning for removing the 
bowl. Furthermore, it can be equipped with a 
safety grid in stainless steel. 

 

 
3.    The mixing bowl is easily attached to the bowl 

arm with an automatic locking system when 
the bowl is in working position. The bowl is 
automatically released when lowering the bowl 
for removal from the machine. When the bowl
arms and bowl are in low position, the machine 
cannot be operated. When lifting the bowl 
arms and bowl to working position, the 
machine can be activated for operating. When 
the machine is in operation and lowering the 
bowl arms and bowl, the machine switches off.

 

      

 

4. The machine is equipped with a driving system called V-belt pulley 
system for infinitely variable speed adjustment. 

 
5. The speed of the tools is infinitely changeable by hand in the range 

of 110 - 420 RPM. 
 
6. Ball bearing and self-lubricating bearings are used  
 
7. The stainless steel mixing bowl is pressed in one piece. 
 
8. The dough kneading max. capacity is approx. 2.5 - 4 kgs depending 

on quantity of liquid. 
 
9. The machine body is powder coated inside and outside. 
 



Operation control 

1. The control panel is equipped with push buttons for start and stop. 
 
2. The motor is equipped with thermal overload protection. 
 
A-equipment: 

With the machine the following equipment is supplied:  
• 10 L Bowl in stainless steel 
• 10 L Hook in cast aluminium.  
• 10 L Flat beater in cast aluminium.  
• 10 L Whip in cast aluminium with 

stainless steel wires 
 
Extra equipment 

 
Attachment drive placed in front of the mixer, intended for the use of 
vegetable cutter and meat mincer. 
 
Emergency stop 
 
Timer 
Automatic setting of operating time can be made on the timer, ranging 
from 0 to 18 min., increment of setting is 1 min. 
 
Safety guard In many countries the safety guard is mandatory.  



 
Technical data 
 
Name Unit Range of 

parameter 
Remarks 

Capacity L 10  
Processing time 
adjustable scope 

Min. Timer 60 
hz.=15 min. 
Timer 50 Hz. 
=18 min. 

 

Working voltage V to be specified +10%~ -15% 
Phase Ph to be specified  
Frequency Hz to be specified  
Rated power KW 0.37  
Degree of tightness IP Mixer 33 

Motor 54 
 

Range of running speed Rpm 110 - 420 stepless 
Noise level dB (A) < 70  
Overall dimensions 
(length x width x height) 

mm 
605x385x 
715 

-  

 


