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AUTOMATIC
SPIRAL MIXER

h-ilh.ninr with automatic spiral
and fixed bowl 80/100/120/140
160/200 Kg.

A fast dough - mixer which considerably reduces the
time taken by more traditional mixers.

It is a solidly - built and reliable machine.

The optimal angle of the spiral - breaking - bar in
relation to the bow] and the synchronisation of the
revolutions of the spiral in relation to those of the
guarantee excellent. All types of dough and pastry
can, in fact, be mixed perfectly smoothly.

The work cycle can be programmed by the bwo
timing devoices after the machine is switched on.
The change from the first to the second speed and the
switching off of the machine is automatic,

Main features

- Both the bowl and rear protection
are of stainless steel,

- The spiral is of special

high resistance stainless steel.

- Transmission belts are used with
conseguent reduction in noise
levels and maintenance costs.

- Two - speed mix.

- 24 volt control panel.

= Two timing devoiced for
programming the work cycle and
guaranteeing its continuity.

- Fmrrly devoice which

automaticly stops the machine when
protective grill is raised.

- The machine has two casters and

two adyustable feet so that

it can be easly mooved and positioned.

mac.pan,
a service,
a guarantee



AUTOMATIC
SPIRAL MIXER

Automatische Spiralknetmaschine mit
tester Wanne
80/100/120/140/160,/200 K

Schnellknetmaschine, die s erlaubt, die dbliche kneteeat
der traditionellen Maschinen betrachilich zu verkiirzen. S
wird mit eimer kraftigen und zuveriissigen Mechanik
Eubaut. Die optimale Positionierung der Spirake im

forhiltnis zur Wanne sowie die Synchromisierung des
[ehzahl der Spivale mit der der Wanne gewihrleisten
durch cin gleichmsssiges und feines Kneten eine perfekic
'n-braﬁmﬁungb\'nﬂ jeder Art von Brot- und Gebiickieig.
Der Arbeitsablaud ist programmierhar durch zwei
Zeilschattuhren und nach dem Start erfolgt automa fisch
der Ubergang von der 1. auf die 2 Geschwindigheit und
schliesalich das automatische Abschalten.

Hau male
- Wanne umd hirterer Wannenschutz sus rostreiem Stahl,
Colaala msie hackhwbam ractrose Skahl

::pwlahh‘: spirale avtomatica a

sca hissa
80/100/120/140/160/200 Kg
Impastatrice veloce che consente di abbreviare
notevobmente il normale fempo di mpasio delle macchine
tradizionali, costruita con una meccanica mbusta ed
affidahile
L'attimale posizione spirele-piantone rispetta alla vasca e la
sincronizzazione dei giri della spirale rispetto a quelli della
vasca garantiscono una perfetta lavorazione, medianle un
impasto omogeneo e raffinato, di qualsiasi tipo di pasta da
ANE € da pasticeena
I ciclo di levoro & programmabile mediante § due
temporizzator e, lrn:-pu l'avviamento, il passaggio dalla
prima alla seconda veloeit e 3 successiva fermata della
macchina avviene m modo automatico.

Caratteristiche principali
- Viteea @ fipar posherion: vasca in accigio ino
- smirale in acciaio inox specinle ad alta resistenza.



