SPIRAL DOUGH MIXER

MODEL 2 /50 KG MODEL 2 SPECS

208/220 Volt

20 Amps.

3 KW

Cycles/Phase: 60HZ / 3 Phase
W 24” XH47” XD 377
Weight: 530 Ibs.

CAPACITY

50 KG / 110Lbs. Dough
55 Lbs. Flour

Spiral 1st Speed: 135 rpm
Spiral 2nd Speed: 270 rpm
Bowl 1st Speed: 12.8 rpm
Bowl 2nd Speed: 25.5 rpm

FUNCTIONS

Chopping
Cutting
Pureeing
Blending
Kneading
Mixing

DESIGNED FOR

Supermarket Bakeries
Pastry Shops

Artisan Bread Shops
Delis

Pizzerias

Restaurants

and More!

*BE&SCO equipment is solely intended for use in a commercial facility.
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