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Questions? OEM Parts?  
Contact Us: 

Toll Free: 1-800-565-2253 
Email: Info@BakeMax.com 

www.BakeMax.com 
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MODEL NO. A B C D E F G 

BMPM120 860mm 640mm 1650mm 1200mm 950mm 590mm 840mm 

 

2.  Specifications 

 

Model No. 
Mixing Capacity 

Flour  /  Dough 

Motor 

HP 

Machine Weight 

(Approx.) 

Stainless Steel Bowl 

(cm) 

BMPM120 50 kg     90 kg 5 1430lbs. φ60x60 (120 qt.) 

 
Motor & Electrical: Two speeds, Available only in three phase electric.   

Transmission: The transmission is made by alloy steel gears. The power from motor to the 

transmission is transmitted by fiber V-belts. Two speed transmission with two speed motor gives a 

4-speed mixer.  

B

A

C

D

F

E

G

 



 

 5 

 

Speed: Four speed transmission: 

60HZ First Second Third Fourth 

Agitator (RPM) 69 104 247 371 

 

SS Safety Guard: Stainless steel safety guard is optional. Smoothly rotate open with a limit switch to 

shut off power immediately to protect operator. 

 

Standard Attachment: Bowl -1, Hook - 1, Beater -1, Whipping Ball -1, Bowl Truck - 1  

 

3.  Installation 
 

Location 

⚫ Place the mixer in its operating location. There should be adequate space around the mixer for 

the user to operate the control and install and remove bowls. 

⚫ Holes are provided in the base to permanently secure the mixer, although this not necessary in 

normal installations. 

⚫ Floor models must be leveled front-back and side-to-side by sliding shims under the legs as 

required. 

 

Electrical connect 

 

⚫ Electrical connections should be made by 

qualified personnel in accordance with 

applicable codes and regulations.  

⚫ Permissible voltage fluctuation is ± 10% of 

nominal voltage. 

⚫ Be sure to tag any electrical outlets, fuses, or 

connections involved in installing the mixer until 

installation has been completed.  
 
 

Rotation 

 

 

 

 

 

 



 

 
4.  Lubrication 

 

⚫ Transmission gears are already filled with enough #1 grade grease. 
 
⚫ If the oil level falls below the gauge line, add more oil. Remove the oil-fill plug (1 fig.1) in the 

cover of the transmission case and insert a tubing, pour enough oil into it. Reinstall and tighten 

oil-fill plug. 

 

#1 GRADE GREASE IS SUGGESTED FOR TRANSMISSION GEARS. ALL MACHINES ARE 

ALREADY FILLED WITH ENOUGH GREASE WHEN LEAVING OUR FACTORY. 
 

 

5.  Operation 

 
⚫ Set the speed selectors ‘Motor Speed Shift Switch’ & ‘Gear Speed Shift Handle’ at desired 

speed and then depress button marked “START” 
 
⚫ For non-timed operation, set speed selectors at desired speed, set control switch on “NON-

TIMER” position, and depress the button marked “START” 
 
⚫ For timed operation, set speed selectors at desired speed, set control switch on “TIMER” 

position, set “TIMER”. 30 minutes standard, auto shut off machine in any speed after preset 

time has elapsed. 
 

⚫ With the timer set at “0” the start button becomes a “jog” button and permits inching of the 

planetary, as soon as the button is released, power to the motor is cut off.  
 

⚫ When operation is finished, turn off motor by turning ‘Motor Speed Shift Switch’ to “STOP” 

position, and depress “STOP” button. 
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Control Panel 
 

 

Power Bowl Lift (optional)  

 
NOTE: TO START THE MOTOR, PUSH START BUTTON, THE SPEED SELECTOR 

HANDLE MUST BE AT THE NUMBERS, INDICATING A SPEED, NOT AT AN 

INTERMEDIATE POSITION. 

 

 

Speed Selection: 
 
Speed selection is made by ‘Motor Speed Shift Switch’ & ‘Gear Speed Shift Handle’  with the 

number on the control panel. 

 

1st speed: Set ‘Motor Speed Shift Switch’ to low speed, and set ‘Gear Speed Shift Handle’ to “1” low 

speed. 

2nd speed: Set ‘Motor Speed Shift Switch’ to high speed, and set ‘Gear Speed Shift Handle’ to “2” 

high speed. 

3rd speed: Set ‘Motor Speed Shift Switch’ to low speed, and set ‘Gear Speed Shift Handle’ to “3” low 

speed. 

4th speed: Set ‘Motor Speed Shift Switch’ to high speed, and set ‘Gear Speed Shift Handle’ to “4” 

high speed. 

 

NOTE: TO CHANGE SPEED, STRICTLY DO ACCORDING TO FOLLOWING STEPS: 

 

First: Turn off motor by turning ‘Motor Speed Shift Switch’ to “STOP” position. 

 

Second: Shift ‘Gear Speed Shift Handle’ to desired speed. 

 

Third: Turn ‘Motor Speed Shift Switch’ to desired speed. 
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Speed Control: 

 

• The number “1” (low) is for heavy mixtures like dough, heavy batter, and potatoes. 

• The number “2” (medium-low) is for mixing cake batter, mashing potatoes and for developing 

dough. 

• The number “3” (medium-high) is for mixing maximum incorporation of air into light batches, 

the whip is used for whipping cream beating egg white mixing light icings meringues and 

whipping. 

• The number “4” (high) is for accelerated mixing maximum air incorporation into light batches 

like number “3” 

 

Bowl: 

Stainless steel bowl is sanitary open rim design to meet today’s exact requirement.  

 

Bowl lift: 

The mixer features an electric power bowl lift to raise and lower the bowl. You can raise and lower 

the bowl by pressing the up or down buttons on the control panel.   

 

Attachments: 

 

When placing an attachment onto the agitator shaft, lower the bowl, push agitator up on shaft and turn 

agitator until drive pin on shaft reaches L-shaped slot in agitator shank. 

 

Application of Attachments 

 

Wire Whip: Egg Whites, Mayonnaise, Meringue, Whipped Cream 

 

Flat Beater: Mashed Potatoes, Mayonnaise, Waffle or Hot Cake Batter, Cakebox or Slab, Cake-Cup, 

Cake-Layer, Cake-Pound, Cookies Sugar, Dough-Pie, Eggs & Sugar for Sponge Cake, Icing-Fondant, 

Shortening & Sugar-Creamed. 

 

Dough Arm: Dough-Bread or Roll, Dough-Heavy Bread, Dough-Pizza, Dough-Raised Donut, 

Dough-Whole wheat, Pasta-Basic, Egg Noodle. 



 

 

6.  Wiring Diagram 
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Terms & Conditions 
 

Terms 
Net 15 days subject to Credit Approval. All past due Accounts are subject to 2% per month Service Charge as per Credit Application. We 
accept Visa, MasterCard, and Discover Credit Cards. We also accept E-Transfer & Wire Transfer, additional fees may apply. 
 

Pricing 
All prices are subject to change without notice. All prices are Sales Tax Extra, should you be claiming Tax Exemption, Tax Exempt Forms must 
accompany your Purchase Order. BakeMax products are sold in Canadian and US Dollars. BakeMax is not responsible for specifications errors 
or printing errors.  
 

Shipping 
Free shipping to Canada and the U.S. Minimum order $6,000 for BakeMax and $10,000 for BakeMax America Cooking Line. Tailgate Delivery 
is $90.00 minimum. All checks made Payable to Titan Ventures International Inc. BakeMax is not responsible for goods damaged during 
shipping. BakeMax is not responsible for any delays in delivery once product has left our Warehouse and is in the carrier’s possession. 
Products shipped are to be inspected at time of delivery, the receiver is responsible for inspection. Damaged Freight Claims are to be claimed 
with the carrier. BakeMax assumes no responsibility for Damaged Freight. Shipping Insurance available by request. By signing your name on 
the delivery receipt without noting any damages, you are stating that you have received your shipment in Acceptable Condition. 
 

Return Policy 
Returns will not be Approved unless in Writing. Returns must be made within 30-Days of Purchase and must have a Return Authorization 
Number issued before returning. The purchase order number, reason for return, and the serial number(s) of the unit are required for the Return 
Authorization Number. Minimum return amount of $100.00.  
 

Returns are subject to a minimum restocking fee of 30%. The cost of any repairs or re-crating required will be charged back to the dealer. If 
there is a manufacturer’s defect BakeMax® will pay standard freight returned and prepaid shipping back to the customer. 
 

Special Order Items, Clearance / Discontinued Equipment, Parts, Refurbished/Demo Equipment, or Non-Standard items are not Returnable. 
 

Ordering Information 
Send purchase orders to BakeMax via e-mail orderdesk@bakemax.com or Fax (506-859-6929). Use Model or Part number when ordering 
including Voltage Requirements, and Product Description. Please include the Dealer, Name, Address, terms, special delivery, or instructions 
required or attention names to be applied to packaging. Please notify BakeMax should you need order confirmation or tracking numbers, by 
calling 1-800-565-2253 or email orderdesk@bakemax.com. 
 

Special Terms and Conditions 
BakeMax reserves the right to make improvements or equipment changes without prior permission. Setup and Installation are the end user’s 
Responsibility. Failure to properly Install or Maintain Equipment may Void Warranty.  
 

Catalog, Spec Sheets and Website 
BakeMax is not liable for incorrect information found in our Catalog, Spec Sheets or Website. Please contact us to confirm specifications. 
Pictures and specifications are for general purposes only. Product may not be exactly as shown. Prices and availability may change at any time 
without notice. Dimensions shown may change at any time without notice.  

Warranty & Service 
 
 

 

BakeMax provides a 1-Year Limited Parts and Labor warranty on most items, there are select items which carry a Limited 2-Year 
Warranty. Extended Warranty is available on some products. Please contact us for details. The Warranty is not transferable and is limited 
to original installation of equipment sold by BakeMax for the original user.  
 

For all Warranty Claims, Proof of Purchase and/or Serial Number is required. Once the machine is approved, BakeMax will provide our 
customers with on-site Warranty Coverage on all equipment more than 100lbs. BakeMax assumes no responsibility for down time or loss 
of product. Repairs must be Pre-Authorized by BakeMax and have a Service Authorization Number issued prior to commencing Warranty 
Service. 
 

Warranty begins 10-Days after shipping from warehouse; delays in installation which would extend the Warranty must be Approved. All  
equipment must be installed and connected by Qualified Professionals in accordance with the Manual Specification. Products shipped are 
to be inspected at time of delivery, the receiver is responsible for inspection.   
 

Any abuse or improper use of the equipment will void the warranty. This includes failure to follow all cleaning instructions, improper 
installation, improper maintenance, failure to follow capacity charts, improperly wired electrical connections. The Warranty does not apply 
to abuse, willful or accidental damage, or to products used for other than their intended purpose. Normal wear parts such as Accessories, 
Attachments, or Electrical Components such as Fuses, Bulbs, Elements, and Switches carry a 90-Day Warranty only. 
 

Bench Warranty (Machines Weighing 100 lb. or less) 
 

Once the machine is Approved for Warranty Service, if the machine requires Warranty work in less than 30 days of purchase date, 
BakeMax will pay all shipping charges. Once the machine is received and repaired it will be returned to the user at BakeMax expense. 
Freight Damages during return shipping is the responsibility of the owner of the machine. 
 

The following is not covered under the BakeMax Warranty:  
 

1. Overtime Labor Rates are not covered by BakeMax. 
2. All parts will be shipped via Ground Courier only; If Express Shipping is required, it will be the responsibility of the Customer or Dealer. 
3. Travel for Warranty Service is covered up to 100 Miles /160 Km Roundtrip, any further milage will be the responsibility of the Customer 
or Dealer. 
4. There is no on-site Warranty Service for Residential Addresses or addresses outside of the contiguous United States (Lower 48) or 
Canada. 
 

**BakeMax machines sold outside of the contiguous United States (Lower 48), or Canada will carry 1-Year Parts Warranty only. 

 


