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Spiral mixer with tilting head and removable high hydration bow! 10 speeds
5 kg single-phase

Description

The spiral mixer is one of the smallest counter-top machines available. A high hydration mixer
(65% to 100%), it is a compact product, yet it packs power and efficiency, with low consumption
and little noise. This model introduces 10 speeds to set. as you like, your dough. The mixer is
ideal for making different types of dough, especially soft dough such as bread, pizza, pastry,
piada, etc. The machine will be supplied with a specially curved central column, which allows
even smaller doughs to be kneaded, enhancing its capacity. The machine is equipped with a
latest-generation Brushless motor that guarantees low consumption and very high thermal
ef?ciency.

All parts in contact with the dough are made of stainless steel:
1) Tank

2) Protective grille



3) Spiral

Dimensions

Dimensioni esterne

Technical data

Alimentazione
Capacita di Impasto
Capacita vasca
Peso

Voltaggio

255x490x390 mm

Electric
5 kg

8 Lt

28 kg
230V
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