
5 Litre 10-30 Litre 30-200 Litre 60-140 Litre

TEDDY
Step Up

KODIAK
Designed By Users

AR
Always Reliable

ERGO
Waterproof 

Ergonomic Workflow

Strong as a bear

High End Professional
Quality Planetary Mixers

For bakeries, kitchens and the 
food industries on any scale.

Since 1915
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MADE IN DENMARK
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+
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MANUFACTURING



Designed to meet the requirements 
of the food industry

VARIMIXER means VARIABLE MIXER

You will hardly find a machine with as many applications.  
Whether you need to make bread, cakes, pies, pizza dough, toppings, 
salads, desserts – or a combination – Varimixer has your back.  
This means you only need one mixer in the kitchen.

Varimixer - The quality food machine supplier

Marine
varimixer.com/marine

Bakeries
varimixer.com/bakeries

Restaurants
varimixer.com/restaurants

Pizzerias
varimixer.com/pizzerias

100
+

YEARS
MANUFACTURING



Ergonomic efficiency

•	 No heavy lifting

•	 Safe to use

•	 Easy to operate

•	 Ergonomic correct

•	 No awkward working positions

•	 Take care of your staff

Food safety - Next level hygiene

•	 Hygienic design - No external screws or openings

•	 Well-designed equipment prevents bacterial growth

•	 Meets current hygiene standards

•	 Cleaning-friendly equipment

•	 Easy-to-clean stainless steel

•	 Waterproof

Experienced craftsmen at the factory in 
Brøndby build each mixer by hand with 
professional pride. The same employee has 
responsibility for the process from start to 
finish. Using the latest, flexible production 
technology and century-old values: 

Reliability. Responsibility. Honesty. 



AR
Always Reliable

Go to AR Serie
varimixer.com/ar

AR30 AR40 AR60 AR80 AR100 AR200 

(BASED ON ERGO140)

Range: 30 - 200 Litre

•	 Reliable mechanic power transmission

•	 Infinitely variable speed

•	 Low / minimal cost of ownership

Tool attachment  
Easy self-locking bayonet 

Variable speed  
Easy to use 

Automatic bowl lock and
magnetic bowl detection

Hygienic surfaces 
Easy to clean

Control Panel 
Simple operation with digital timer

Dishwasher proof safety gaurd 
Easy to detach



Go to ERGO Serie
varimixer.com/ergo

Range: 60 - 140 Litre

ERGO
Waterproof 

Ergonomic Workflow

ERGO60 ERGO60 ERGO100 ERGO100 ERGO140

•	 Fast operation

•	 Separate removal bowl and tools

•	 Programmable recipes

•	 Wash with waterhose 

IP53 Protection
•	 Can be washed

•	 Easy to clean

•	 No gaps

•	 Gain high level of hygiene

Intuitive touch panel
•	 Lowering the bowl up and down

•	 Time and speed setting

•	 Favourite buttons for recipes

•	 20 recipe programs available

Bowl lowering
•	 Bowl with bowl detection

•	 Ergonomic workflow

•	 Easy to operate

•	 No heavy lift

Tool attachment
•	 Remove ergonomically by two hands

•	 Self-locking bayonet

Operate with ease in standing position



Go to KODIAK Serie
varimixer.com/kodiak

KODIAK 20 floor modelKODIAK 10 floor model KODIAK 20 table modelKODIAK 10 table model KODIAK 30

Range: 10 - 30 Litre

KODIAK
Designed By Users

•	 Fast operation

•	 Separate removal bowl and tools

•	 Programmable recipes

•	 Wash with waterhose 

•	 Stainless steel as standard

•	 Wash with water

•	 Trolley included

•	 Plug and play

Tool attachment  
Easy self-locking bayonet 

Control Panel 
Simple operation

Hygienic surfaces 
Easy to clean - IP44

Magnetic safety guard 
Easy to detach / attach

Bowl lowering 
Easy to operate



TEDDY
Step Up

Go to TEDDY Serie
varimixer.com/teddy

Range: 5 Litre

•	 3 phase motor

•	 2.5 kg pizza dough

•	 Silent motor

White Red Silver Black With attachment drive



Designed for
professional 
food productions

Tools TEDDY KODIAK

10

KODIAK

20

KODIAK

30

AR30 AR40 AR40P AR60

ERGO60

AR60P AR80 AR100

ERGO100

ERGO140 AR200

MACHINE CAPACITY 5 litre 10 litre 20 litre 30 litre 30 litre 40 litre 40 litre 60 litre 60 litre 80 litre 100 litre 140 litre 200 litre

Egg whites Whip 0.35 L 0.5 L 1  L 1.5  L 1.5 L 2 L 2 L 3 L 3 L 4 L 5 L 7 L 10 L

Whipped cream Whip 1.4 L 2.5 L 4 L 5 L 6 L 8 L 8 L 12 L 12 L 16 L 25 L 35 L 50 L

Buttercream frosting Whip 2.5 L 4 L 3 L 4.5 L 12 L 16 L 16 L 24 L 24 L 32 L 45 L 63 L 90 L

Layer Cake Sponges Whip 2.5 kg 5.5 kg 8 kg 8 kg 16 kg 16 kg 26 kg 37 kg

Mayonnaise Whip 4 L 8 L 12 L 12 L 24 L 24 L 64 L 40 L 56 L

Mashed potatoes Beater 2 kg 5 kg 8 kg 12 kg 16 kg 21 kg 21 kg 32 kg 32 kg 43 kg 54 kg 76 kg 107 kg

Cakes Beater 2.5 kg 5 kg 10 kg 16 kg 15 kg 20 kg 20 kg 30 kg 30 kg 40 kg 55 kg 77 kg 110 kg

Icing, Fondant Beater 2 kg 3 kg 10 kg 15 kg 12 kg 16 kg 16 kg 24 kg 24 kg 32 kg 40 kg 49 kg 80 kg

Herb butter Beater 2 kg 3 kg 6 kg 9 kg 9 kg 12 kg 12 kg 18 kg 18 kg 24 kg 35 kg 84 kg 70 kg

Meatball / Vegan 

meatball mix

Beater 3 kg 3 kg 6 kg 9 kg 18 kg 24 kg 24 kg 36 kg 36 kg 48 kg 60 kg 69 kg 120 kg

Pasta, noodles (50%AR) Hook 1.75 kg 6 kg 12 kg 18 kg 12 kg 16 kg 20 kg 24 kg 28 kg 32 kg 45 kg 70 kg

Dough, wheat (50%AR) Hook 2.5 kg 4 kg 7 kg 10 kg 15 kg 20 kg 28 kg 34 kg 34 kg 40 kg 50 kg 76 kg

Dough, wheat (60%AR) Hook 2.5 kg 5 kg 10 kg 12 kg 20 kg 26 kg 28 kg 40 kg 40 kg 53 kg 65 kg 85 kg

Dough, whole wheat 

(70%AR)

Hook 3 kg 5.5 kg 11 kg 16.5 kg 18 kg 24 kg 28 kg 36 kg 36 kg 48 kg 65 kg 85 kg

Dough, rye bread Hook 2.5 kg 6 kg 12 kg 18 kg 18 kg 18 kg 24 kg 42 kg 42 kg 54 kg 80 kg 112 kg

Dough, sourdough bread Hook 1 kg 5.5 kg 11 kg 16.5 kg 18 kg 18 kg 24 kg 36 kg 36 kg 48 kg 65 kg 85 kg

Dough, gluten free Hook 3 kg 2 kg 9 kg 14 kg 14 kg 14 kg 19 kg 28 kg 28 kg 37 kg 47 kg 66 kg

CAPACITIES

Get Data Sheets
varimixer.com/data

Varimixer A/S 
Elementfabrikken 9
DK-2605 Brøndby
P: +45 4344 2288
E: info@varimixer.com
www.varimixer.com

VARIMIXER AR80 STANDARD

White powder coated

1 bowl 80 liter in stainless steel

1 beater in aluminium (food grade)

1 hook in stainless steel

1 whip with stainless steel wires

Removable safety guard in stainless steel – CE-certified

Digital timer and emergency stop

Voltage: 3 ph, 400V, 50 Hz with 0 and ground. 2.900 W

DIMENSIONS

* Other voltage power supply are available upon request in the range of 100 to 480 V. 
All standard and marine mixers are available in 50 and 60 Hz.

1135

14
82

11
65

826

663

550

245

87
5

15
0

AR80 VL-1

939

677

1135

1482
1165

826

663

550

245

875

150

AR80 VL-1

939

677

VARIMIXER AR80 MARINE VERSION

Stainless steel execution, water cover at air ventilation, slottet free 
screws, full welded stainless steel knees, gasket at the rear plate, 
gasket at front panel and top cover. Complies with USPHS.

Voltage: 3 ph, 440V, 50-60 Hz with 0 and ground. 2.900 W
3 ph, 480V, 50-60 Hz with 0 and ground. 2.900 W

CERTIFICATIONS

VARIMIXER AR80 STANDARD TECHNICAL DATA

Volume 80 l

Effect 2.900 W

Voltage* 400 V

Residual current devices (RCD):
Industrial environment
Light industry/domestic

PFI type A
HPFI type A

Net weight 375 kg

Shipping gross weight 420 kg

H x W x L (Shipping dimensions) 1840 x 860 x 1350 mm

H x W x L (Product dimensions) 1482 x 677 x 1135 mm

HS Code 84341010

Vol. m³                                    2.06 m³

Ldm                                  0.40

Variable speed 47 – 257 RPM

Phases 3 ph

IP code IP32

CAPACITIES                                            

Tools Product
Special 

attention

Whip

Egg Whites 4 l

Whipped cream 16 l

Buttercream frosting 32 l  

Layer Cake Sponges - kg

Mayonnaise 64 l 

Beater

Mashed potatoes 43 kg 

Cakes 40 kg

Icing, Fondant 32 kg 

Herb Butter 24 kg  

Meatball / Vegan meatball mix 48 kg 

Hook

Pasta, noodles (50%AR) 32 kg 

Dough, wheat (50%AR) 40 kg 

Dough, wheat (55%AR) 47 kg 

Dough, wheat (60%AR) 53 kg 

Dough, whole wheat (70%AR) 48 kg

Dough, rye bread 54 kg 

Dough, sourdough bread 48 kg

Dough, gluten free 37 kg

The capacity chart shows the maximum capacity for the specific 
machine. The testing has been conducted with standard equipment. 
Therefore, the use of special tools, can result in a different outcome.
Always start the machine at the lowest speed. Increase the speed 
subsequently, taking the product being mixed into account.

Symbols explainer - Recommened actions:

 =  Apply scraper, for the best and most efficient result
 =  Always make sure the ingredients are room temperature/soft.  
       If not, this can damage the tools.
 = Recommended to work on low speed.
 = Recommended not to go above medium speed.
AR = Absorption Ratio (moisture in % of dry matter)

Whip, hook, beater (aluminium food grade) and bowl 80 liter in 
stainless steel. 

Whip, hook, beater (aluminium food grade) and bowl 80/40 liter in 
stainless steel. 

Whip with thinner wires,  
stainless steel 

Whip with 1 mm thicker wires, 
stainless steel

Wing whip, stainless steel

VARIMIXER AR80 STANDARD TOOLS – A-EQUIPMENT 80L VARIMIXER AR80 STANDARD TOOLS – B-EQUIPMENT 80/40L

OPTION – TOOLS

EQUIPMENT 

Bowl truck Easylift 80-140 Flexlift Inox

Whip with reinforcement

Automatic scraper, stainless 
steel. 80L and 80/40L.

Powder mixer, stainless steel Tool rack, 127 cmBeater, stainless steel

VARIMIXER AR80 OPTIONS – MODELS 

OPTIONS – CONTROL PANEL

Stainless steelWhite, powder coated Marine version, stainless steel

VL-1S – Automatic speed regulation and automatic bowl loweringVL-1 – Manual speed regulation and manual bowl lowering

OPTIONS – SAFETY GUARDS

OPTIONS – ATTACHMENT DRIVE

Attachment drive for meat 
mincer and vegetable cutter 

Meat mincer, 70 mm Meat mincer, 82 mm Vegetable cutter GR20

Removable safety guard in 
stainless steel. CE-certified

Removable splash guard in 
stainless steel. CE-certified

Removable safety guard in 
stainless steel. Not CE-certified

STRONG AND EFFECTIVE The powerful 
motors have the capacity to handle large 
quantities of heavy ingredients. 

AUTOMATIC FIXATION The bowl is wheeled 
into place between the two bowl arms. Using 
the handle – or automatically by pressing a  
button – the bowl is raised, centered and locked 
in place in a single movement. 

REMOVABLE SAFETY GUARD The removable safety 
guard is made of stainless steel and is easy to remove 
and dishwasher safe.

VARIABLE SPEED CONTROL The speed is 
variably controlled by a very rugged system of 
belts, rather than gears. This solution means 
that the mixer does not contain oil, thus avoid-
ing the risk of oil spilling into the bowl.

EASY BOWL HANDLING Choose between bowl 
truck for transport or an electric bowl lift, which 
handles transport to and from the machine. This 
also ensures good ergonomics during filling and 
emptying. Choose between several models.

MEAT MINCER AND VEGETABLE CUTTER 
Models from AR30 to AR80 can be ordered 
with an attachment drive, to expand the mixer’s 
potential applications.

DIGITAL TIMER operation time can be 
controlled or monitored via a digital timer. 
The machine stops at 00:00

MULTIPLE CAPACITIES IN ONE MACHINE 
Bowls and tools for production at half volume 
are available for AR80.

AR80

WHITE OR STAINLESS STEEL An easy-to-clean design. 
The AR series is powder coated as standard and can be 
upgraded to a completely stainless steel frame.

Varimixer A/S 
Elementfabrikken 9 · 2605 Brøndby · Denmark · P: +45 4344 2288 · E: info@varimixer.com · www.varimixer.com

Follow us on: 
Type “Varimixer“

https://www.linkedin.com/company/varimixer/
https://varimixer.com

