KitchenAid ARTISAN
4.8 L Tilt-Head Stand Mixer 5KSM125

012463810
L

Iconic, timeless, elegant and smooth, rounded
tilt-head design
Easy cleaning and usage

Single multipurpose attachment hub
A wide choice of optional attachments available
Versatile and easy to use

Excellent performance - direct drive

To prepare small to large quantities/batches of
food

No power loss between the motor and the
accessories/attachments

ONYX BLACK EMPIRE RED

ALMOND CREAM

4.8 L stainless steel bowl

Can process up to 1 kg of all-purpose flour and
12 egg whites (medium)

Full metal construction — 5 years warranty
Robust, stable and durable

Original planetary action
Fast and thorough mixing

CONTOUR SILVER
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KitchenAid ARTISAN 4.8 L Tilt-Head Stand Mixer 5KSM125

TECHNICAL DATA

MAX CAPACITY PER FOOD TYPE

Max flour advised:
All-purpose flour
Whole wheat flour

1 kg (8 cups)
800 g (6 cups)

Wattage 300 W

Motor type AC (Alternating current) with
Direct Drive

Max. output motorpower (Horsepower) 0.19 HP

Voltage 220-240V

Frequency 50/60 HZ

Revolutions per minute (Speed 1 to 10) 58 to 220 RPM

Bowl capacity 4.8L

Material body

Die-cast zinc

Speed control type

Hybrid electronic

Product dimensions HxWxD 36 x24x37cm
Head-up height 45 cm

Packaging dimensions HxWxD  41.3x40.6x27.3cm
Master pack dimensions HxWxD  425x41.3x28.6cm
Net weight 10.4 kg

Gross weight 11.3 kg

Master pack weight 11.8 kg

Master pack 1 unit

Cord length 145.4 cm

Country of origin U.S.A.

Cookbook No

REFERENCES COLOURS EAN
5KSM125EOB ONYX BLACK 5413184200770
5KSM125BOB ONYX BLACK 5413184202613
5KSM125EER EMPIRE RED 5413184200787
5KSM125BER EMPIRE RED 5413184202620
5KSM125EAC ALMOND CREAM 5413184200794
5KSM125BAC ALMOND CREAM 5413184202637
5KSM125ECU CONTOUR SILVER 5413184124557
5KSM125BCU CONTOUR SILVER 5413184124564

STANDARD ACCESSORIES

4.8 L Bowl 5K5THSBP

Polished stainless steel bowl with

ergonomic handle.
Dishwasher-safe.

6-Wire Whip K45WW

Pie crust: grams of flour 500 g

Egg white 12 eggs (medium)
Whipped cream 1L

Cake 2.7 kg

Bread dough 2 kg

(stiff yeast dough

= 55% Absorption ratio)

Mashed potatoes 3.2kg

Cookies 108 units

(standard 5.1 cm -2 inch cookie) (9 dozen)

Flat Beater K5THCB

Used for heavy mixtures, such as cakes,
frostings, cookies and mashed potatoes.
Made out of aluminium and anti-stick
nylon coated.

Dishwasher-safe.

Dough Hook K45DH

Used for incorporating air into eggs,

egg whites, whipping cream and dips
(such as mayonnaise).

Made out of stainless steel wires and
aluminium head.

Not dishwasher-safe.

Used for mixing and kneading yeast
dough, such as bread, pizza dough and
pasta dough.

Made out of aluminium and anti-stick
nylon coated.

Dishwasher-safe.





