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Electrolux BE5 & BE8 guarantee superior performance 

in kneading, blending and whipping thanks to:

�� the exclusive design of the planetary  mechanism,

for a unique movement

�� the variable speed rotation of the planetary 

mechanism from 20 to 220 rpm

�� the variable speed rotation of the tools

from 67 rpm to 740 rpm

�� the tools which perfectly adapt to the bowl for

uniform mixing of even small quantities

BE8 
with acccessory hub

BE5

BE5 / BE8 
5 and 8 lt planetary mixers
Maximum performance. Compact yet powerful. Sturdiness above all.

�� 100% stainless steel tools

�� 100% more resistant for longer life

�� 100% dishwasher safe 

(tools, bowl and splash guard)

Spiral hook, paddle and whisk

3 tools - 100% efficiency
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Highly resistant splash guard

ff Maximum reliability guaranteed. Transparent screen made of Eastman Tritan™ 
copolyester*, bisphenol-A free (BPA): impact resistant, stays clear and durable 
even after hundreds of dishwashing cycles

ff Simple movement of the splash guard activates the raising and lowering of 
the bowl

*Eastman and Tritan are trademarks of Eastman Chemical Company

ff Double-handled, 8 lt 
stainless steel bowl  
(single handle on 5 lt 
model)

ff Sturdy metal accessory 
hub able to withstand 
heavy usage (on 
selected models)

ff Powerful asynchronous 
motor for silent operation 
and longer life

ff Simple “clip” system 
without screws for easy 
removal of the guard for 
cleaning

ff Slice, mince and 
prepare pasta with the 
optional accessories (for 
models with K accessory 
hub)

ff Ergonomic knob regulates 
the variable speed of the 
planetary mechanism from 
20 - 220 rpm

ff Transparent splash guard 
with innovative shape to 
easily add ingredients 
during operation


