HEAVY DUTY [

SPIRAL MIXERS MECNOSUD

Models:

== CE@ME@ =R @ SP501/5P601/SP8O1/ SP1301

Standard Features
« Heavy Duty and Strong design of the

bowl, spiral and shaft all made in sturdy
Stainless steel

* |deal for working doughs for pizza
shops, bakeries and restaurants

« Cover protection made in Stainless steel

« Pulse push rotation bowl button

* One heavy duty motor for spiral hook and
for the bowl.

 Trapezoidal Belts Drive system, for highest

silence.

* Includes 2 timer

« Standard mechanical control panel.

* Includes casters with brakes
 Fraome made in thick Steel coated in Non- ! '

toxic paint I -

Heavy Duty Design
Belt driven
1 Motors

1-year parts and labor warranty (US Only)




HEAVY DUTY
SPIRAL MIXERS

Optional: Electronic Controller

RPM’s

Spiral Hook -112/224
Bowl-12/14

MECNOSUD

Our standard dough breaker is

designed

to improve folding, §

mixing and aeration while
reducing friction temperature

SPECIFICATIONS

SP&601

Optional: Electronic Controller, work in an Intuitive interface. Allow
to make programs on variable speeds, and timer during all the
dough mixings process, also allow a rest time.

SP1301

Bowl Volume

74 Qt (70 liters)

100 Qt (95 liters)

137 Qt (130 liters)

211 Qt (200 liters)

Flour Capacity

66 Ib (30 kg|

88 Ibs (40 kg|

110 Ibs (50 kg

176 lbs ( 80 kg|

Dough Capacity 110 Ib (50 kg} 132 Ib (60 kg} 176 b (80 kg} 287 Ib (130 kg|
Speeds 2 Hook / 2 Bowl
Power Supply 220V/é0Hz/3ph
Motor Power (Hp) 7
Amps 18
Plug / Connection Wire - No plug
40.2" x 48.4" x 21.7" | 42.1" x 48.4" x 24,4" | 44.5" x 48.4" x 29.1" | 52.9" x 56.9" x 32.5
Unit Dim. HXWxD . -
102x123x585cm | 107 x123x62Cm 113x 12374 cm 134 x 145 x82cm
i . 661 lb 717 lbs 772 lbs 1058 lbs
Unit Weight
300 kg 325 kg 350 kg 480 kg
{?} Notes: @
Dough Capacity Calculated with 60% of hydration. )
. ; . : . Wired
The maximum capacity may vary depending on the ingredients No Plug

*AMPTO is continuously improving products. Specifications are subject to change without notice . *

ampto.com .




