B
\
Philips Viva Collection Q

Mixer

S50 W Strong, efficient mixing for smooth cakes

aoppeds  turbo Airy whipped cream & meringues with SoftPro whisk

Carribean blue

Ensure the perfect mixing of soft ingredients, such as egg-whites, thanks to the SoftPro
whisk. Its shape and special nylon coating provide gentle and consistent mixing. The
powerful 550W motor takes care of even the toughest of doughs.

Consistently great results on soft ingredients
* Quality stainless steel beaters & dough hooks
* SoftPro whisk for gentle and consistent mixing

Powerful mixing and kneading
* 5 speeds plus turbo for maximum control
* 550W motor power for even the toughest of doughs

Quick and easy to use and store

HR1583/03 * Keeping your cables tidy is easy with the cord clip
* Stay focused on your mixing with the large control panel
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Mixer
550 W 5 speeds + turbo, SoftPro, Carribean blue

Specifications

Accessories
* Included: Double balloon beater, Whisk, Dough
hooks

Country of origin
* Made in: China

General specifications
* Number of speed settings: 5
* Product features: Turbo function

Service
* 2-year worldwide guarantee

Issue date 2017-08-22

PHILIPS

Version: 1.1.1

Sustainability
* Packaging: > 90% recycled materials
* User manual: 100% recycled paper

Technical specifications
* Cord length: 1.2 m

* Frequency: 50/60 Hz

* Power: 550 W

Design
* Color: Caribbean Blue
¢ Color of control panel: Cashmere grey

Finishing
* Material accessories: Stainless steel
* Material of main body: ABS plastic
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Highlights

5 speed settings
The wide range of speed gives you the best control
in mixing.

550W motor
The powerful 550W motor will make light work of
the toughest of doughs

Cord clip

Keeping your cables tidy is easy with the cord clip

Quality stainless steel
Quality stainless steel beaters & dough hooks

SoftPro whisk

The size of the bubbles is one of the key factors
governing the consistency of a mix such as a
meringue. SoftPro’s specially designed shape creates
finer and more consistent sized bubbles than
traditional double beaters. The extra soft Nylon/
Silicon coating takes care of your pans and bowls”

Large control panel

Stay focused on your mixing. With the large control
panel & turbo button you can intuitively select the
best speed setting for evey moment.
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