
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE MOST USEFUL AND VERSATILE 

EQUIPMENT FOR YOUR KITCHEN 
 

The Omcan planetary mixer offers greater efficiency while 

creating your favorite baked goods and pastries. The 

large-capacity bowl and high-speed setting enables mixing 

to be completed in the shortest possible amount of time. The 

Omcan planetary mixer comes complete with a paddle, wire 

whip, hook, and stainless-steel bowl for convenience. This 

unit features a safety guard and overload protection switch 

for added safety. 

The optional vegetable slicer and meat grinder attachment 

converts this mixer into more versatile kitchen equipment. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Model MX-CN-0020-G shown. 

 
 
 
 
 

 
 

 

Authorized Dealer 

20-QT PLANETARY MIXERS 
Item: 20441 | Model: MX-CN-0020-G Item: 17835 | Model: MX-CN-0020-T 

SERVING THE FOOD INDUSTRY SINCE 1951 

 
KITCHEN EQUIPMENT 



ITEM NUMBER 

MODEL 

POWER 

SHAFT RPM 

1ST SPEED | 2ND SPEED | 

3RD SPEED 

CAPACITY 

TIMER 

GUARD 

ELECTRICAL 

PACKAGING WEIGHT 

DIMENSIONS (DWH) 

PACKAGING DIMENSIONS 

ETL Certified 20-qt 
ETL Certified 20-qt 

TECHNICAL SPECIFICATION 
Mixer with Guard 

Mixer with Guard and 

Timer 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
20441 

MX-CN-0020-G 

17835 

MX-CN-0020-T 

1.5 HP / 1.12 kW 1.5 HP / 1.12 kW 

 
108 | 195 | 355 

 
108 | 195 | 355 

20 QT 20 QT 

No Yes 

Yes Yes 

110V/60Hz/1 110V/60Hz/1 

262 lbs. 262 lbs. 

21.5” x 16” x 30.5” 

546 x 406 x 775 mm 

21.5” x 16” x 30.5” 

546 x 406 x 775 mm 

25” x 22” x 35” 

635 x 559 x 889 mm 

25” x 22” x 35” 

635 x 559 x 889 mm 
 

 
SHIPPED ON PALLET 

 
 

OMCAN INC. Follow us to keep up to date with the 

www.omcan.com 
latest news and offers 

 
 

 
2015.E.O.E 

Item 10551 

Grinder Head 

Attachment 

Item 23858 

Vegetable Slicer 

Attachment 

OPTIONAL ATTACHMENTS 

 
KITCHEN EQUIPMENT 
20-QT MIXERS 20441 | 17835 

FEATURES 

• Comes with a wire whip, hook, paddle, 

stainless steel bowl, and a safety guard 

• Powerful 1.5 HP / 1.12 kW motor 

• Easy to use 

• Designed for light duty use in cafe or 

kitchen restaurants 

Flat Beater 

Attachment 
Paddle is used for blending or creaming 

products such as pie crust dough, cookie dough, 
scones, or cake filling 
 

Whip Attachment is mostly used to aerate 

mixtures such as whip cream, mousse, and 
meringue 

Whip 

Attachment 

Dough Hook 

Attachment 

Dough Hook is commonly used in bake shops 

and pizzerias 

20-qt Mixer with Guard 

20441 
 

   

20-qt Mixer with Guard and Timer 

17835 

http://www.omcan.com/

