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PRODUCT

Sammic XM-12 Commercial Stick Blender – 240 W, 15,000 rpm

Model / SKU: XM-12

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200

Phone  1300 001 366

Email   sales@kwcommercial.com.au

Web     www.kwcommercial.com.au

Scan for the current KW product page

DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.sammic.com.au/wp-content/uploads/2025/brochures/XM-12.pdf



xmby
The commercial compact immersion blender
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Watch Video
on Youtube · 2 ·
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https://www.youtube.com/watch?v=jmx3qhpPnCU
https://www.youtube.com/watch?v=jmx3qhpPnCU
https://www.youtube.com/watch?time_continue=2&v=0PdY0KETpew


Download the speec sheet See XM at the website
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https://www.sammic.com/catalog/dynamic-preparation/commercial-hand-blender/hand-blender-mx-12
https://www.sammic.com/dl/454667/40d38/spec-sheet-hand-blender-xm-12.pdf


All-in-one

Versatility without 
add-on tools
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Versatility without add-on tools
All-in-one

XM-12  is ideal for achieving 
the most subtle, delicate and airy 
blending or smooth purées. The 
advanced design of the blade, the 
blade protector and the range of 
speeds available make it ideal for 
achieving the most subtle blending 
to more delicate and airy emulsions, 
all in a fast and comfortable way 
and without the need for add-on 
tools.

Watch Video 
on Youtube
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Y-Blade
All-in-one

The Y-Blade, professional and 
with three very sharp blades of 
tempered steel with a long-duration 
cutting edge, has inclinations 
which have been studied in order to 
achieve a perfect result with each 
elaboration. 
Thanks to the three blades, less 
time and less motor effort is 
required to obtain the desired 
texture.
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Designed for small productions
All-in-one

XM-12 is ideal for mise-
en-place and support in 
service. It is intended to work 
with maximum comfort in 
recipients of up to 10 litres of 
capacity.
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Optional arm
All-in-one

Optionally, XM-12 can 
be equipped with a shorter 
additional arm, making the 
blender even more versatile.
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Enhanced UX

Maximum comfort 
for the user
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Compact design
Enhanced UX

Similar in size to a domestic 
mixer, XM-12 is a logical 
and manageable size for 
mise-en-place and support in 
service.
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Ergo-design & bi-mat-grip
Enhanced UX

XM-12 is a highly 
manageable blender. The 
external casing, made in 
two materials, allows an 
ergonomic hold with an 
anti-slip grip and the handle 
features optimum inclination 
in order to minimise fatigue.
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Click-on-arm
Enhanced UX

The arm is detachable with 
quick fastening due to the safety 
restraint system and the “click” 
which indicates the locked 
position.
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Hood designed to avoid splashes
Enhanced UX

The careful design 
of the hood avoids 
splashes during 
work.
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Intuitive use

The operation of the XM-12 is very 
simple and intuitive and it has a warning 
light when the machine is connected to 
the mains.

Enhanced UX
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Built to last

Durability guarantee
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Professional performance
Built to last

Robustly constructed, XM-12 
is manufactured with materials 
of the highest quality and offers 
maximum motor power in a 
compact size. It is capable of 
carrying out prolonged work 
without the casing overheating.
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Life-plus
Built to last

XM-12 is equipped with a 
motor which has passed all of 
the most demanding usage 
tests. 
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Studied geometry
Built to last

The exterior shape of the casing is 
designed to avoid it rolling and falling 
from the work surface.
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Easy to clean
Built to last

Thanks to the ease of 
assembly and disassembly 
of the arm, cleaning it is 
extremely easy and can be 
done both under the tap and 
in the dishwasher. The lower 
closure of the metal arm 
guarantees robustness and 
durability.

· 19 ·
Distributed by KW Commercial Kitchen  |  1300 001 366

www.kwcommercial.com.au  |  sales@kwcommercial.com.au



Approved by NSF
Built to last

XM-12 is approved by NSF: 
guaranteed safety and hygiene.
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Specifications

• Total loading ........................................ 240 W
• Maximum recipient capacity ............. 10 l. / 2,6 gal.
• Motor speed ......................................... 1500 rpm - 15000 rpm
• Blade guard diameter ......................... 65 mm. / 2.6"
• Electrical supply .................................. 230 V / 50-60 Hz / 1 ~ (0.7A) • 120 V / 50-60 Hz / 1 ~ (1.5A)
• Length:

- Liquidising arm length ....................... 223 mm. / 8.8"
- Total length ......................................... 448 mm. / 17.6"

• Net weight ............................................ 1.4 kg. / 3.1 lb
• Noise level ............................................ <80 dB(A)

See XM at the website

Download the speec sheet
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