
Bermixers B3000



Electrolux Dito BERMIXER B3000
A dynamic tool for your kitchen!
Satisfaction guaranteed!
Multifunctional and easy to handle.
Specifically developed to save you time and money.

Unlimited use
A variety of foods  such as creams, soups, 
sauces, vegetable purees, pancake batter and 
mousses can be prepared with the cutter-
beater attachment
The optional whisk attachment is ideal for 
whipping creams, beating egg whites or making 
mayonnaise
Its high versatility allows a great variety of recipes 
thanks to the innovative electronic speed variation, 
from 500 to 10000 rpm during operation with full load
A special wall support holds the unit and tools 
when not in use and incorporates a device for the 
safe removal of the blades
Cord and plug are supplied as standard

•

•

•

•

•

Bermixer with stainless steel tube Wall support (supplied as standard)
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Safe and secure
The SMART Speed Control 
system guarantees a constant 
speed regardless of the load 
consistency and avoids an increase in 
speed when the tool is not in contact with food 
resulting in reduced vibration, less noise and less 
wear
A longer working time and the ability to process 
the thickest foods are now possible thanks to the 
new air cooling system which prevents the motor 
from overheating
The special lipped design of the blade protection 
avoids splashing 
Operator safety is assured! The machine will start 
only when both buttons are pushed simultaneously
The overload alarm indicator in the control panel 
will light if the unit is used improperly

•

•

•

•

•

Air cooling systemSpecial lipped design of the 
blade protection

Control panel with overload 
alarm light

A wide range of tools
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Perfect hygiene
Cleaning operations are safe and simple thanks 
to the “quick release” button which allows the 
operator to dismantle the complete tube, shaft, 
blade or whisk without tools
A l l  t h e  p a r t s  i n  c o n t a c t  w i t h  f o o d  a re 
dishwasher safe

•

•

Disassembly of tube, shaft and blade without tools

Optional accessories

Holder to support portable mixer in containers

Allows mixer to operate alone thus improving the 
workflow in the kitchen
Can be easily mounted on rim of containers

•

•

Adjustable rail to sustain portable mixer in containers

Suitable for containers with a diameter from 14 3/4” 
to 25 5/8”
Must be used together with holder

•

•

Handle Coupler

Easy to use
The lightweight body and ergonomic shape of 
the handle makes it comfortable to use
The easy control of the speed rotation  is 
possible thanks to the ergonomic handle, the 
position of the push buttons and the electronic 
speed variation. Just a slight press of the thumb 
on the selector quickly changes the speeds
The coupler with its simple fastening system 
allows quick connection of the tools to the motor 
unit

•

•

•

Quick release 

Quick release !!

Easy to connect !

Easy to connect !

Ergonomic 

Ergonomic !!
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Soups Salads

Patès Desserts
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The complete range

BERMIXER Plus

Power (W) 350 W 450 W

Capacity (qts) 55 qts 160 qts 160 qts 110 qts 160 qts 190 qts

Model B3T45W35U B3T55W35U B3T65W35U B3T45W45U B3T55W45U B3T65W45U

Tube (in) 16” 20” 24” 16” 20” 24”

Weight (lbs) 7 lbs 8 lbs 8 lbs 7 lbs 8 lbs 8 lbs
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   BERMIXER Turbo    BERMIXER Power Kits

Power (W) 660 W 350 W 450 W 660 W

Capacity (qts) 160 qts 210 qts 265 qts 55 qts 110 qts 160 qts

Model B3T45W66U B3T55W66U B3T65W66U B3K45RW35U B3K45RW45U B3K55RW66U

Tube (in) 16” 20” 24” 16” 16” 20”

Weight (lbs) 7 lbs 8 lbs 8 lbs 7 lbs (tube)
8 lbs (whisk)

7 lbs (tube)
8 lbs (whisk)

8 lbs (tube)
9 lbs (whisk)

16” 15” 20” 15”
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www.electroluxusa.com/professional

Electrolux Professional, Inc.
North America Headquarters

3225 SW 42nd Street
Fort Lauderdale, Florida 33312
Toll free number: 866.449.4200

Share more of our thinking at www.electrolux.com


