SPIRAL MIXER SP80 / SP120 / SP160

30 Minute Timer

Optimized Mixing Perfromance

Belt-Driven System +2 Mixing Speeds

Monoblock Spiral

-
Specification :
Model Voltage Rated power Capacity Weight Max.flour Dimensions DxWxH
oae (v) (Kw) 0 (Kg) (kg/times) (mm)
a ) i Ideal for donut stores, pizza shops, bakery or any other commercial kitchen requirements g . 1210 X720 X 1430
(Ib ROHS @ fi FM80 380 2.6/5.2 134 512 50
FM120 380 3.7/75 194 670 75 1240 X 780 X 1500
FM160 380 5.5/10 270 925 100

1425 X946 X 1715
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