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PROCESSING

SPIRAL DOUGH MIXERS

FEATURES
- l|deal for small bakeries and pizzerias. All units are supplied with castors for easy cleaning and manoeuvrability
Silent transmission system
S/Steel protection grid for increased safety
Units fitted with an electronic timer and 2 speed motor
New improved belt and chain drive

20LT - SINGLE PHASE

DMA2020

SPECIFICATIONS

CAPACITY 1 20LT (Dry flour 8KG)
VOLTAGE 230V - SINGLE PHASE - 50Hz
POWER S 1IKW

DIMENSIONS 1800 X 430 X 950MM

BOWL SIZE 1 360 X 210MM

WEIGHT 1 94KG

ROTATION SPEED BOWL/HOOK : Single speed - 15/185RPM

30LT

DMA2030

SPECIFICATIONS

CAPACITY : 30LT (Dry flour 12KG)
VOLTAGE 400V - 3 PHASE - 50Hz
POWER : 1.6kW

DIMENSIONS 1 880 X 470 X 1000MM
BOWL SIZE 1 380 X 260MM

WEIGHT . 108KG

ROTATION SPEED BOWL/HOOK : Dual speed - 16/101 RPM

40LT

DMA2040

SPECIFICATIONS

CAPACITY 1 40LT (Dry flour 16KG)
VOLTAGE 400V - 3 PHASE - 50Hz
POWER 2. 7kW

DIMENSIONS 1940 X 520 X 160MM
BOWL SIZE 1450 X 270MM

WEIGHT . 150KG

ROTATION SPEED BOWL/HOOK : Dual speed - 16/101 RPM

50LT

DMA2050

SPECIFICATIONS

CAPACITY . 50LT (Dry flour 20KG)
VOLTAGE 400V - 3 PHASE - 50Hz
POWER 2. 7kW

DIMENSIONS 11030 X 570 X 1160MM
BOWL SIZE 1500 X 270MM

WEIGHT 1 162KG

ROTATION SPEED BOWL/HOOK : Dual speed - 16/101 RPM

ANKOR 145




<
o
—
<
oz
<
o
L
oz
(-
(a]
o
2

—
o -]

SPIRAL DOUGH MIXERS
FLOOR STANDING

FEATURES

Robust construction

« The particular shape of the spiral allows for a perfectly

mixed dough

« Bowl, spiral, central column and protection grid is made

from stainless steel

« Oil bath gear motor provides a particular silent transmission

system

20 LITRE

SPECIFICATIONS

MODEL
ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

ORDER CODE

30 LITRE

SPECIFICATIONS

DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

MODEL
ELECTRICITY

ORDER CODE

MODEL
ELECTRICITY

ORDER CODE

50 LITRE

SPECIFICATIONS

MODEL
ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

ORDER CODE

Fitted with protection grid for increased safety

Two speed motor is available on request on 3 Phase models
Fitted with a 30 minute fimer

Fitted with castors for ease of movement and cleaning

Prismafood IBM 20

0.75kW, 220V, Single Phase
430 x 740 x 860mm high
62kg

17kg

360mm

Up to 56kg per hour

DMP1020 $
o

440 x 770 x 770mm high
87kg

25kg

400mm

Up to 88kg per hour

Prismafood IBM 30
1.1kW, 220V, Single Phase

DMP1030

Prismafood IBT 30
1.1kW, 380V, 3 Phase + N

DMP3030 ‘
o0

Prismafood IBT 50

1.5kW, 380V, 3 Phase + N
480 x 790 x 820mm high
98kg

42kg

450mm

Up to 128kg per hour

DMP3050 $
5\./
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