
M Line
50_60_80_100_120_160_200_240 Kg

M line Fixed bowl spiral mixer with two motors suitable for 
bakeries of all sizes.
   · Two speeds
   · Two motors
   · Two way bowl rotation allowing to reverse the bowl in     · Two way bowl rotation allowing to reverse the bowl in  
     1st speed
   · Belt transmission
   · Automatic timers
   · Stainless steel bowl, spiral tool and breaker bar
   · Optional stainless steel finish, stainless steel lid, touch 
     screen and infrared temperature measurement.

M Premium lineM Premium line
Premium model specifically designed for intensive use and 
stiffer doughs.All the same features as the M line 
plus Premium drive system with a dual belt resulting in 
more power being delivered tothe spiral tool and energy 
savings.


