LEGACY< MIXERS

Unmatched capacity and power.
You deserve exceptional results.
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Recommended maximum capacities
(Dough capacities based on 70° F water temperature and 12% flour moisture)

Hobart Legacy+ mixers are the industry’s only Maximum Heavy-Duty mixers—delivering as much as 10%, 20% or 30% more capacity, depending on the

application. Ensure your mixer’s long lifetime of service by respecting its maximum capacity; always consider the types of ingredients you'll be mixing

before adding them to the bowl.

Agitators
suitable

for
operation

Capacity of Bowl (Qt. Liquid)

Egg Whites D
Mashed Potatoes B&C
Whipped Cream DorcC
Cakes B
Cookies, Sugar B
Dough, Bread or Roll * (Lt.-Med.) 60% AR ED
Dough, Heavy Bread * 55% AR ED
Dough, Thin Pizza 40% AR*

(max. mix time 5 min.) ED
Dough, Medium Pizza 50% AR * ED
Dough, Thick Pizza 60% AR * ED
Dough, Whole Wheat 70% AR ED
Icing, Fondant B
Icing, Marshmallow Corl
Pasta, Basic Egg Noodle £D

(max. mix time 5 min.)

Up to 10% more capacity

[ Up to 20% more capacity
I Up to 30% more capacity

Abbreviations—agitators suitable for operation

B Flat Beater

C Wing Whip (4-Wing: 12 through 30 qt,
6-Wing: 40 through 140 qt.)

D Wire Whip

ED Dough Arm (20 through 140 qt.)

1 Heavy-Duty Wire Whip (30 through 140 qt.)

® st Speed

B 2nd Speed

A 3rd Speed

“B" flat “ED” dough “D” wire
beater arm whip
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HL120

12
1V pt.
10 Lb.
2% qt.
12 lb.
10 Lb.
13 lb.®
8lb.®

5lb.®
6lb.®
1b.®
1lb.®

7 lb.
14 Lb.

HL300 HL662 HL1400
20 30 40 60 60 80 140
1qt. 12 qt. | 1% qt. 2 qt. = 2 qt. 4 qt.
151b. | 23lb. | 30lb.  401lb. - 60 Lb. 100 lb.
4 qt. 6 qt. 9 qt. 12 gt. = 16 qt. 30 gt.
21lb. | 30lb.  40lb. | S51b. 75 Lb. 100 Lb. 185 Lb.
51b. | 23lb.  30lb.  40lb. | 50 lb. 60 b. 100 b.
250 | 451b® 451b.® 80b®  90lb® | 170b.m 210 b,
BB sobe 35W.° 60b®  85bE | 40lbm 175 b
-- 251b.® 60®/40 b.®  851b.® 135 b.®
NI0UBISY 20 be 21be 90/70 lb.® | 155 b.® 190 b.®
20 b.* 401b.® | 451b.® 90 b.® | 155 b, 190 b.®
201b.®  401b.® 45(b.® 70(b.®  90(b.® | 150 (p.® 185 Lb. ™
121b. | 18lb.  25Wb. | 36lb. — 65 Lb. 100 Lb.
2lb. | 3lb. | 4%lb. | Slb. - 10 Lb. 20 b.
5(b. | 8lb.® 150b.® 30b® 40l.® | 65l 100 Lb.®

Note: % AR (% absorption ratio) = Water weight divided by flour weight. Capacity
depends on moisture content of dough. Above capacities based on 12% flour
moisture at 70° F water temperature.

% If high-gluten flour is used, reduce above dough batch size by 10%.

2nd speed should never be used on doughs that are 50% AR or less except for
when using the HL662.

Use of ice requires a 10% reduction in batch size.
1 gallon of water weighs 8.33 Lb.

Note: Attachment hub should not be used while mixing.
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(' From 12 quarts to 140 quarts, there’s a wide range of Hobart Legacy+ mixers
with the capacity, capabilities and helpful accessories your kitchen needs.

hobartcorp.com

1-888-4HOBART (1-888-446-2278)

1-937-332-3000

F40494 (12/24) © 2024 Hobart

Hobart
701 S. Ridge Ave.
Troy, Ohio 45373

JTT FooD EQUIPMENT GROUP



