
Marine BEAR
OFFERING CUSTOMIZED SOLUTIONS FOR THE GALLEYS

The Marine BEAR is built like a ship: 
To keep the water out – and to last for decades



– Strong as a BEAR

Everything we make is meant to last

BEAR Varimixer is known worldwide for being synonymous with 

strength and durability. Just like the ships that the Marine BEAR 

mixer is made for. 

For decades marine customers have appreciated our ability to 

provide mixers for all types of power supply. The mixer offers 

 intuitive operation and a simple construction for easy service 

maintenance.

Hygiene has become an increasingly important focus area for our 

customers. To meet your demands, we have taken further initia-

tives to make the mixer water resistant and easier to clean.

All of the following features can be applied in a marine package to 

upgrade the standard mixer to a Marine BEAR. The Marine BEAR 

will comply with USPHS requirements.

Easy cleaning
Stainless steel 
construction 
and smooth 
surfaces 
for optimal 
hygiene.

Unique 
ventilation cover

Prevents water 
from entering through 

ventilation grid.

Secure cable
Extra seal at cable 
lead-in prevents water 

from entering.

Waterproof legs
The machine has full 

welded stainless steel 
legs, which can be 

welded to the floor.



Hygiene in details
Screws without slots 
ensure that no 
bacteria get stuck.

Everything we make is meant to last
Rubber sealed covers 
Makes the mixer 
resistant to heavy  
cleaning.

Dishwasher-proof 
Tools are stainless steel 
and dishwasher-proof for 

optimal hygiene.

All voltages
Marine BEAR can be built to 

match any power supply.
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51 110 - 420 62+70 mm 3VC+GR10

RN10 floor IP44 10 - 0.7 63 110 - 420 62+70 mm 3VC+GR10

RN20 table IP44 20 12 1.2 82 98 - 375 70+82 mm GR20

RN20 floor IP44 20 12 1.2 87 98 - 375 70+82 mm GR20

AR30 IP44 30 15 1.0 170 57 - 311 70+82 mm GR20

AR40 IP44 40 20 1.1 180 53 - 294 70+82 mm GR20

AR40P (PIZZA) IP44 40 20 1.85 180 53 - 294 70+82 mm GR20

AR60 IP44 60 30 1.85 275 53 - 288 70+82 mm GR20

AR60P (PIZZA) IP44 60 30 3.0 275 53 - 288 70+82 mm GR20

ContRol pAnEls

tEChniCAl DAtA

lAyout DRAwings

MIXER 
SIZE

CONTROL 
PANEL

Manual 
speed 

regulation

Electrical 
speed 

regulation

Timer 
with auto-

stop

Manual 
bowl 

lowering

Electrical 
bowl 

lowering

Automatic 
bowl 

lowering

Program-
mable, 
Remix

Pause 
function

Emergency 
stop

10 L
20 L

VL-2

− √ √ √ − − √ √ √

30 L
40 L
60 L

VL-1 

√ − √ √ − − − − √

30 L
40 L
60 L

VL-1S 

− √ √ − √ √ − √ √

DIMENSIONS RN10 DIMENSIONS RN20 DIMENSIONS AR30 DIMENSIONS AR40 DIMENSIONS AR60
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A/S Wodschow & Co.
Industrisvinget 6, 

DK-2605 Brøndby, Denmark

Phone: +45 43 44 22 88

Fax: +45 43 43 12 80 

E-mail: info@wodschow.dk

www.bearvarimixer.com


