


The UNIVEX SRM12 is a high-performance countertop mixer designed for commercial 
kitchen environments. Its 12 quart capacity makes it ideal for a variety of applications, 
including mixing dough, batter, and other large batches of ingredients. UNIVEX, known for 
its commitment to quality and innovation, has engineered the SRM12 to provide consistent 
results in a fast-paced setting. Featuring a robust design, this mixer is tailored for 
restaurants, bakeries, and catering services where durability and efficiency are crucial. 
One of the key features of the SRM12 is its powerful 1 horsepower motor, which allows for 
effective mixing and kneading even with heavy mixtures. Additionally, it includes a tilt-back 
head for easy access to the bowl and attachments, facilitating efficient ingredient addition 
and cleaning. The variable speed control offers versatility for different mixing needs, 
ensuring that operators can achieve the desired texture and consistency with ease. With its 
sturdy construction and reliable performance, the UNIVEX SRM12 is an essential tool in 
any professional kitchen that values high-quality food preparation. 

 


	Mixer flyer
	UnivexMixer

