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> 340 Qt Glen Mixer

| | Accessories
1) Glen 340 Bowls have a capacity of 85 gallons (322 liters)

they are available in stainless steels with various attachments. | —
The bowl illustrated in a standard bowl with handles.

2) 340 Bowl Truck is a steel weldment. Coated with
“Steel-It"® with poly-wheels similar to original equipment. . - -
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3) Two Wing Multi Fin for rapid incorporation of wet dry {t

materials or ingredients. J i
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4) Two Wing with Rubber Edge for standard mixing and blending.
5) Multi-Finned Rubber Edge for mixing cup cake batters
and other batches in which whipping cream is not desired and
mixing is short.

6) Four Wing with Rubber Edge for mixing, ingredient
incorporation, blending and beating.

7) Abrasive Beater for blending abrasive compounds, abrasion wheel mixes.
8) Spiral Whip with Center Post for aeration, foaming and whipping food prepartions and others products.

9) Dough Hook for food product mixing, especially suitable for stiff dough used in cookie, pastry,
and snack food production.

10) Cookie Hook with Rubber Edge for cookie dough mixing.
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Four Wing With Rubber Edge Abrasive Beater Spiral Whip w/ Center Post Dough Hook Cookie Hook w/ Rubber Edge
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