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Model 
Bowl    

Capacity 
(quarts) 

Crated 
Weight 

lbs (kg) 

Overall Dimensions  

in (mm) 
Three Speeds (rpm) Electrical System 

W D H Low Medium High Motor Volts Amps Phase Hertz NEMA 

SM200 20 250 (114) 
22” 

(559) 

22 1/4” 

(565 

33 1/4” 

(845) 
107 198 361 1/2 HP 120 12 1 60 5-15P 

SM300 30 525 (236) 
22 1/2” 

(572) 

23 1/4” 

(591) 

48 1/2” 

(1232) 
95 176 321 1 HP 120 16 1 60 5-20P 

SM402NA 40 575 (559) 
22” 

(559) 

26 1/2 

(673) 

40 1/4” 

(1022) 
90 176 310 1 1/2 HP 208-240 14 1 60  6-20P 

SM100CL - 60 (27) 

 

SM100HV - 20 (9) 

SM200 

Features 

Construction 

Options 
• Cast iron frame with long lasting, lead-free 
white enamel coating for easy cleaning 

• 6 Foot power cord with plug 

• Two year parts and one year labor warranty • Hub attachments 

•  Meat Grinder (SM100HV) 

•  Vegetable/pepperoni slicer with 3 
cheese shredders (SM100CL) 

• Extra stainless steel bowl 

• Extra attachments: hook, whip, beater 

• Stand, SM200 only (SM200T) 

Specifications 

Doyon 
Planetary Mixers 
SM Economy Series 

Great Quality at a Great Price 
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• Small footprint 

• Gear-driven motor with 3 speeds (Dough - 
Speed 1 Only) 

• High torque transmission with grease 
lubricated, antifriction ball bearings. Heat 
treated steel alloy gears 

• Quiet operation 

• Easy to operate controls with separate start 
and emergency stop 

• Thermally protected to prevent overheating 

• 60 minute countdown timer 

• Comes with 1 set of accessories: stainless 
steel bowl, flat beater, whip, dough hook 
and integrated ingredient chute 

• Manual bowl lift 

• #12 driven hub for attachments 
(accessories sold separately) 

SM300 SM402NA 

SM100HV 
Meat Grinder 
attachment 

SM100CL  

Slicer & Shredder 
attachment 


