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Optimize oxygenation while limiting higher dough 
temperatures

A wider mixing bowl
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Reversing the rotation direction
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Enhancing quality control of the kneading 
process

An infrared temperature probe (�)
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Consistent kneading
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A transparent lid 
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Making technology a real asset when using mixers

Robustness, Safety, Ergonomics, Comfort 
� The electromechanical control
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New 
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« Paneotrad® »
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Optimize oxygenation while limiting higher dough 
temperatures

A wider mixing bowl
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Enhancing quality control of the kneading 
process

An infrared temperature probe (�)
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