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Since our founding, we have been a specialized manufacturer of mixers that provide 
hard and soft that meet a wide range of needs based on a step-by-step advance in 
technology and information. 
"Creating a mixer for your use“ Based on our motto, we have continued to manage 
our business by valuing partnerships with our customers.
We promise to be a reliable manufacturer offers superior safety and hygiene and a 
wide range of mixing processes.

Junichi Hayashi    CEO

Top Message 
Valuing Partnerships with Customers



■ Company Name：KANTO KOGOKI INDUSTRIAL CO.,LTD

■ Location：3-12 Ohara cho, Itabashi ku, 174-0061 Tokyo Japan

■ President：Hayashi  Junichi

■ Founded Business：1918

■ Capital Amount：16 million yen

■ Number of Employees：98people(2024)

■ Office：Tokyo, Osaka, Sendai, Nagoya, Sapporo, Fukuoka

■ Overseas Partners：France, Canada, Italy

■ Overseas Branch：Fmak(Thailand)

■ Business overview：Manufacture and sale of vertical mixers for business use; import 
and sale of related products
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Company Profile
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Initiatives for food safety

In order to reduce the risk of health hazards to consumers, such as contamination and food 
poisoning, we support our customers' product manufacturing through our safety and hygiene 
initiatives.
We work on designs based on AIB Food Safety standards, BISSC standards, and EHEDG guidelines. 
We also conduct risk assessments for each machine and reflect them in our product 
manufacturing.

EHEDG
European Hygienic EngineeringADesign Group

AIB International
American Institute of baking International Food Safety system

BISSC (ANSI/ BISSC Z.50.2)

Baking Industry Sanitation Standards Committee

ANSI : American National Standard Institute



Vertical Mixer

Ⓒ20223 KANTO KONGOKI INDUSTRIAL Co,Ltd



Mixer Line-Up
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Advantages and Disadvantages of Vertical Mixer

Advantages 

• Excellent agitation efficiency

• Compatible with small-lot, large-variety products, easy to switch

• Easy cleaning and hygienic

• Replacement of stirrer enables mixing of various products (dough)

Demerit

• Heavy and difficult to move

• 400L is the Maximum ball capacity that cannot be charged in large 

quantities at one time.
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Food Product

• Bakery 

• Retail bakery 

• Confectionery factory

• Confectionery store

• Wakashi store 

• Side dish plant

• Tofu Plant

• Dumpling

→  Up to about 200L of mixer 

Used for dough, screw dough, filling etc.

→ 50L or 60L mixer

→ HPi-AS Mixer, KTM/KDM

Mixers with 50 to 90 liters of dough and cream.

→   Dough or cream use 30Little mixer

→ 20L or 30L Fumanju dough

→ Mayonnaise salad

→ Gusset

→ Dumplings, shrimp leather and utensils
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Industry-specific applications 

• Industry

• Building

• Chemical

• Ceramic

• Powder

• Beauty

→ Mixing of grease

→ Mixed stone powder and cement(for research purposes 

→ Mixing planting solvents

→ Pre-molding mixing 

→ Mixing of seasoning 

 Mixing of bathing agents

→ Shampoos, conditioners are used at low speed.

 Foundation
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Product of using Kanto Mixer
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THE Accessory①

• Beater  →   Mashing solids, Liquids, Powders, etc. 

      

• Dough hook → Mainly dough mixing for bread 

      Image of hitting dough

                           Triangle in cross-section for good snagging       

• Whipper    → Cake dough for foam, cream
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THE Accessory ②

      Mixing between whipper and beater.

by incorporating the whipper`s foam effect 

Agitation is possible.

• Spiral Hook →        Mainly dough mixing for bread

  Image of kneading the fabric down

• Screw Hook →        For western confectionery flour and salad 

delicatessen use for mixing 

it is difficult to damage the fabric(material).

     

Wing Beater     →       
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• Cleaner is a third accessory 

• It not only scrapes off the dough on the side of the 

bowl,but also eliminates the remaining mixing of the 

bottom surface and increases the efficiency of agitation 

to the utmost.

• Actual use: Powder mix of Western confectionery, 
combination of prepared foods

Butter fabric, etc.

※There are many other stirrer bars

THE Accessory ③ Cleaner(Option)
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KANTO MIXER Main Lineup

• NHP Series

• ＨＰｉ-ＡＳ Series

• ＨＰｉ－ＬＡＳ Series 

• ＫＴＭ・ＫＤＭ Series

• SMI（AS） Series
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NHP Series Mixer 

• Stainless steel Body cover to prevent foreign matter from

entering due to peeling of paint.

• Featuring easy-to-clean legs and improved hygiene.

• Touch screen loading and automatic operation possible

(50, 60L mixer)
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ＨＰｉ－AS Series
ＨＰｉ－LAS Series（Long Body）

• Stainless steel Body

• AS series-featured mixer with an extremely high level of hygiene

• Benefits of LAS Series/Long Type Mixers

• Ball can be attached or detached without removing the 

accessory, reducing human work.
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ＫＴＭ Series（10L～200L）

• Stainless steel mixer

• Since the head moves up and down, the center 

of gravity is low and stability is good.

• Easy material input during mixing

• The same as the long type, bowl can be attached 

and  detached with the accessory attached.

• Touch screen loading and automatic operation 

possible
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KDM Mixer （60L・90L）

• Double accessory is developed for short-term 

foaming of mélange and fresh cream.

• Foaming is approximately proporational to number of 

wires in the whipper is made it easier to stand.

• Attaching screw hook, it is possible to perform 

manual grinding work. 
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Shaking Mixer （30・50・90L）
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The difference of Planetary Mixer 

Finish with a finely textured fabric to take in air finely

Good float and little sinking dough

No difference of the dough between Upper and lower 
layers in the bowl

Improved yield for a uniform fabric

Manual Mode、Automatic Mode、Flower mixing Mode

Automatic mode, register work for fine adjustment that 
was done 

Using Stainless Body improved safety and hygiene

Reproduce the speed and swing angle in detail



製品のご紹介
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Thank you for your attention.

For your request,

Please feel free to ask us anything.
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