Spiral Mixer Mixer

The mixer is specially designed for making
dough. Available in several models in

. N . . . . . . aluminum and steel bowls that made
Spiral Mixer is used in restaurants, industrial bakeries, confectionaries, etc ... .

accordance with industrial standards.

Spiral Mixer Specification:

The automatic and handwork systems adjustable. The original body and spiral axis are made of steel.
Equipped with fast and slow speed cycle separately.
Equipped with timer for adjusting rotation time at slow and fast speed cycle separately.

The tank rotation is adjustable at left and right.

Equipped with guard steel door that when opened, the spiral axis is stopped.

Absorption of much water.
Machine capacity : 200 Lit Tank Dimension (cm) Bowl Depth  Motor Voltage  Approximate
Mode cagg;'ty Length Width Height ECHT; P(?(V\x,(;r ) Weight (kg)
Features: ©) W) )
1- Saving in preparation time of dough. Mixer, Steel, 8kg 8 72 39 58 19 0.25 220 24
2- Improving quality of bread. Mixer, Steel, 40kg 40 95 60 80 33 0.5 220 150
3-The variety of products (With making kinds of dough). Mixer, Steel, 60kg 60 115 71 100 33 0.75 220 150
Mixer, Aluminum, 60kg 60 120 70 106 36 0.75 220 160
Mixer, Aluminum, 80kg 80 115 70 105 34 0.75 220 180
Mixer, Steel, 90kg 90 115 75 110 35.5 0.75 220 200
Dimension (cm) ;/lo?:;;fr Voltage  Approximate Mixer, Steel, 120kg 120 135 80 112 40 1.5 220 200
Length Width Height  (kw) i WEIITE Mixer, Aluminum, 120kg 120 135 80 112 40 1.5 220 215
135 95 150 75 380 675 Mixer, Steel, 180kg 180 145 95 114 43 1.5 220 250
Mixer, Aluminum, 180kg 180 145 95 114 43 1.5 220 205
Mixer, Steel, 240kg 240 170 104 126 47 2.2 220 383

Mixer, Aluminum, 240kg 240 155 110 126 47 2.2 220 356
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