
Warehouses:

170 Millennium Blvd, Moncton, NB, E1E2G8  

1605 Crescent Cr Carrollton, TX, Dallas, TX 75006   

PRODUCT TOOL BMPM007 BMPM012
BMPM020 / 

BMPM20A
BMPM030 BMPM040 BMPM060 BMPM080 BMPM120

Egg Whites Whip 0.4 qts. 0.63 qts. 1 qts. 1.5 qts. 2 qts. 3.1 qts. 4.2 qts. 3.6 qts.

Mashed Potatoes Beater 4 lbs. 10 lbs. 15 lbs. 22 lbs. 29 lbs. 40 lbs. 60 lbs. 90 lbs.

Mayonnaise (qts. Oil) Beater 3 qts. 4 qts. 8.5 qts. 12.7 qts. 13.7 qts. 19 qts. 31.7 qts. 40 qts.

Meringue (qts. Water) Whip 0.25 qts 0.42 qts. 0.75 qts. 1 qts. 1.5 qts. 2 qts. 3 qts. 4 qts.

Waffle/Pan cake Batter Beater 3 qts. 4.5 qts. 7.5 qts. 12 qts. 16 qts 23 qts 32 qts. NA

Whipped Cream Whip 1.8 qts. 2 qts. 4 qts. 6 qts. 9 qts 12 qts 16 qts. 25 qts.

Cup Cake / Layer Cake Beater 6 lbs. 11 lbs. 20 lbs. 30 lbs. 44 lbs. 60 lbs. 88 lbs. 120 lbs.

Sponge Cake (w/ Flour & Butter) Whip 4 lbs. 7.5 lbs. 13 lbs. 22 lbs. 26.5 lbs. 44 lbs. 80 lbs. 120 lbs.

Sugar Cookie Beater 3 lbs. 10 lbs. 14 lbs. 22 lbs. 30 lbs. 40 lbs. 60 lbs. 80 lbs.

Mixing Dough & Capacity Information

The moisture content of heavy dough is a critical factor when selecting proper mixing speed. You should never use 2nd speed when mixing heavy dough with 

an Absorption Ratio (AR) of 50% or less. To determine the Absorption Ratio (AR) of a product, divide the water weight by the flour weight.

Example: Calculate the Absorption Ratio of a mixture containing 10 lbs. Of flour and 5 lbs. of water.  

5 / 10 = 0.50 = 50 % = AR

This chart should be used as a guide only. Type of flour and other factors can vary and may require batch size to be adjusted.

Speeds:
•*1st Speed Only

•**1st Speed & 2nd Speed Only

Whole Wheat Dough ( 70% AR)

Hook 3 lbs.* 4.4 lbs. of Flour* 10 lbs. of Flour*

Hook

Hook

Hook 3 lbs.*

Bread or Roll Dough  (Light/ Medium, 60% AR)

Bread or Roll Dough (Heavy, 55% AR)

Thin Pizza Dough, Pasta, Basic Egg Noodle 

(40% AR, Max 5 Minutes of Mixing Time)

Medium Pizza Dough (50% AR)

Thick Pizza Dough (60% AR)

Raised Donut Dough (65% AR)

Hook

Hook

Hook

8 lbs. of Flour*
14.5 lbs. of 

Flour*

160 lbs. of 

Dough Total**

2.5 lbs.*

3 lbs.*

2.5 lbs.*

2 lbs.*

2 lbs.*
3.75 lbs. of 

Flour*

30 lbs. of Flour** 55 lbs. of Flour** 77 lbs. of Flour**

24.5 lbs. of 

Flour**
49 lbs. of Flour**

16.5 lbs. of 

Flour*

66 lbs. of Flour**
120 lbs. of 

Dough Total**

3.3 lbs. of Flour* 6.5 lbs. of Flour*
13.5 lbs. of 

Flour*
22 lbs. of Flour* 44 lbs. of Flour* 55 lbs. of Flour*

80 lbs. of Dough 

Total*

90 lbs. of Dough 

Total*

4.4 lbs. of Flour* 10 lbs. of Flour*
16.5 lbs. of 

Flour*
30 lbs. of Flour** 55 lbs. of Flour** 77 lbs. of Flour**

100 lbs. of 

Dough Total**

3.3 lbs. of Flour* 6.5 lbs. of Flour*
13.5 lbs. of 

Flour*
22 lbs. of Flour* 44 lbs. of Flour* 55 lbs. of Flour*

Notes:
•If using high gluten or rice flour, please reduce capacity by 10%.

•If using water colder than 70˚F, ice or chilled flour, please reduce capacity by 10%.

•Attachment hub should not be used while mixing.

•Mixer should be powered off when changing speeds

Capacity Conversion
•1 Gallon of Water Weighs 8.33 lbs.

•1 Liter of Water Weights 1 kg or 2.2 lbs.

•1 lb = 0.454 kg / 1 kg = 2.2 lbs.

•1 US Liquid Quart = 0.946 Liters

70 lbs. of Dough 

Total*
3.3 lbs. of Flour* 6.5 lbs. of Flour*

13.5 lbs. of 

Flour*
22 lbs. of Flour* 44 lbs. of Flour* 55 lbs. of Flour*

120 lbs. of 

Dough Total**
4.4 lbs. of Flour* 10 lbs. of Flour*

16.5 lbs. of 

Flour*
30 lbs. of Flour** 55 lbs. of Flour** 77 lbs. of Flour**


