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HENDI BLACKBOLT PRO
Multi-tasking planetary mixer compliant with the EU Machinery Directive: The 
lid is securely attached to the mixing arm, and a microswitch ensures the device 
operates only when the bowl is correctly in place.

Kneading
dough

Sponge
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Whipping
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CAN BE USED FOR:

Beating
egg whites

www.hendi.eu

Safe and  
energy-efficient

Code Voltage 
(V)

Wattage 
(W)

Dimensions 
(mm)

Capacity 
(l)

221150 220-240 800 470x263x(H)413 7

SEE MORE



FEATURES & CHARACTERISTICS
Designed for intensive use as it can operate for 1 hour without overheating. Features 
an exceptionally energy-effi cient, powerful, and durable DC motor (800W) with low 
noise and minimal vibration. Equipped with a high-quality gearbox, a patented 
cooling system, and a modern design. Speed can be adjusted within each programs 
range.

V-SHAPED BELT MODULE
Effi cient power transmission. Suitable for 
intensive daily usage.

GEARS
Extremely solid, made of stainless steel.
Guarantee an even planetary rotation
and a smooth transition to the desired
power level.

CONTROL PANEL
• Easily legible
• Countdown timer

   4 PROGRAMS:
• Slow (speed 1-6)
• Standard (speed 1-8)
• Gentle (speed 1-9)
• Fast (speed 1-11)

LID WITH FILLING OPENING
Allows for easy addition of ingredients 
during operation. The lid is securely 
attached to the mixing arm for safer 
handling.

BOWL, 7 LITRES
Made of 18/8 stainless steel and equip-
ped with a non-slip, coated handle. It has 
capacity for up to 1.5 kg of fl our, 2-20 egg 
whites, 150-1,500 ml of sweet cream, or 
0.1-2.0 liters of fresh cream.

11 SPEED LEVELS
The convenient 
dial allows for easy 
adjustment of the 
settings. The speed is 
smoothly adjustable 
for optimal control.

HOUSING
Solid and stylish, 
made from 
high-quality 
alumininum.
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INCLUDED ACCESSORIES

Robust, low-maintenance, and long-lasting: The versatile accessories of the 
HENDI Blackbolt Pro are made from high-quality 18/8 stainless steel and POM, 
making them dishwasher-safe, acid-resistant, and food-safe. Accessories can also 
be purchased seperately in case they need to be replaced. 
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WHISK FOR WHIPPING
Ideal for mixing, blending, and whipping 
liquid or semi-liquid ingredients such as egg 
whites, meringues, and creams.
(Code: 967331)

FLAT BEATER WITH SILICONE RIM
Perfect for gently stirring firm cheesecake 
mixtures, creams, and sponge cake batters. 
(code: 967355)

HOOK FOR HEAVY DOUGH 
Ideal for kneading a firm, uniform, and 
smooth dough for pizza, pasta, or bread. 
(code: 967317)

FLAT BEATER
Ideal for creating smooth, lump-free dough 
and gently mixing ingredients such as 
dumpling or shortcrust dough.
(code: 967324)

BOWL, 7 LITRES
Lightweight, and spacious, with a non-slip 
grip. The lid, featuring a filling opening, is 
securely attached to the mixing arm.
(code: 967348)
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