e

WHIPPING MACHINES



Whipping machines are kitchen appliances designed to whip ingredients
quickly and easily such as cream, eggs, or butter to create a fluffy and airy
texture. These machines come in various shapes and sizes, but they all function
by rapidly beating the ingredients with a whisk or beater attachment.

e One common use of whipping machines is to whip cream. Whipped cream is made
by beating heavy cream with a whisk or beater attachment until it forms soft peaks.
The air that is incorporated during the whipping process creates a light and fluffy
texture that is perfect for topping desserts or adding to beverages.

o Whipping machines can be either manual or electric. Manual whipping machines
require physical effort to turn a crank or handle, while electric whipping machines
use a motor to spin the whisk or beater attachment.

o Electric whipping machines are generally more powerful and efficient, making them
a popular choice in professional kitchens.

e When using a whipping machine to whip cream, it is important to not over-whip the
cream, as this can cause it to separate and turn into butter. It is also important to

use cold cream and a clean, dry bowl to ensure the best results.




Working Principle

e The cream is poured into a clean and dry mixing bowl.
e A whisk or beater attachment is attached to the whipping machine.
e The whisk or beater is lowered into the bowl and turned on.

e The whisk or beater starts to rotate rapidly, beating the cream and
incorporating air into it.

 As the whipping continues, the cream begins to thicken and form soft peaks.
» The whipping machine is turned off once the desired texture is achieved.
* The rapid rotation of the whisk or beater attachment creates a vortex that

pulls air into the mixture, which is then trapped in the fat molecules in the
cream. This process creates a light and airy texture that is ideal for whipped

cream. “




Market Insight

* One major segment of the market includes stand mixers, which are versatile kitchen appliances
that can be used for a variety of tasks, including whipping cream.

» These machines typically feature a motorized base with a detachable mixing head that can be
fitted with various attachments, including whisk and beater attachments for whipping cream.

SOME POPULAR BRANDS IN THIS SEGMENT INCLUDE KITCHENAID, CUISINART, AND
KENWOOD.

¢ Another segment of the market includes dedicated whipping machines that are designed
specifically for whipping cream and other light mixtures. These machines often feature a more
compact and lightweight design than stand mixers and are ideal for small kitchens or occasional
use.

SOME POPULAR BRANDS IN THIS SEGMENT INCLUDE ZYLISS, 0OX0O, AND TOVOLO.

* In addition to consumer products, there is also a market for commercial whipping machines, which
are designed for use in bakeries, restaurants, and other food service establishments.

» These machines are typically more powerful and durable than consumer models and can handle
larger quantities of ingredients. Some popular brands in this segment include Hobart, Vollrath,
and Robot Coupe.

* So, the market for whipping machines, including those used for whipping cream, is driven by
factors such as convenience, ease of use, and versatility.




