SELF-TILTING SPIRAL MIXER

SPISWING

USE

hydration with European flour).

Line of kneading machines specially designed for kneading
all types of dough, including hydrated dough (more than 64%
hydration with European flour) and hard dough (more than 45%

CAPACITIES

M Tank capacity | Doughcapacity | Flour capacity
odel
L Min (kg) | Max (kg) (kg
120ST /120DT 188 8 120 75
160ST / 160DT 266 10 160 100
200ST / 200DT 306 10 200 125
250ST / 250DT 378 12 250 150

* Information provided for guidance only.
It may vary depending on the type of dough.

FEATURES

- Consisting of a fixed bowl spiral mixer and
an hydraulic elevator

+ 2 motors on the spiral mixer

- 1 motor on the elevator

- Two spiral tool speeds

- Bowl reversal possible in 1st speed

- Easy dough extraction thanks to the

* ‘pulse bowl rotation’ button

- Discharge on one side only, choice
between: right or left

« Transparent, shock-resistant PMMA bow!l
cover

- Two possible discharge heights:
- onto a table at 1400 mm (model B)
- onto a hopper at 1900 mm (model H)
- Dashboard can be equipped with:
- either two electromechanical timers
- or an electronic dashboard with bypass
selector
- Craft use: 3 cycles per hour, 10-12 hours
per day
- The SpiSwing DT line, equipped with
double spiral transmission, straight pivot
and reinforced spiral motor

OPTIONS

- Electronic control panel with bypass selector that can store up to 9o recipes
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PRESENTATION

Transpare

nt, impact-resistant,
movable tank cover

Tank
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Model
7 —— cm

o 120 ST/DT | 1840 | 1510 | 1760 | 2500

A 2 160 ST/DT | 1950 | 1650 | 1800 | 2680
ke

zO 200 ST/DT | 1950 | 1650 | 1815 | 2700

[l 250 ST/DT | 1980 | 1650 | 1865 | 2780

T 120 ST/DT | 1840 | 1730 | 1760 | 3050

©  160ST/DT | 1950 | 1730 | 1800 | 3200
= ke

O | o) 200 ST/DT | 1950 | 1730 | 1820 | 3240
| L ] b

250 ST/DT | 1980 | 1730 | 1870 | 3310

Hydraulic lift

Control panel with
dual display timer

WEIGHT - PACKAGING

120ST 120DT 160ST 160DT 200ST 200DT 250ST 250DT
Weight (kg) | ModelB 1045 1085 1235 1285 1245 1295 1300 1350
Model H 1175 1215 1365 1415 1375 1425 1425 1475
ELECTRICAL FEATURES
120ST 120DT 160ST 160DT 200ST 200DT 250ST 250DT
Spiral motor power kW 52 6.2 10.3 12 10.3 12 12 12
Tank power kW 0.55 0.75 0.75 11
Hydraulic unit motor power kW 15 1.5 15 15
Current at 400V/50Hz, A 15,26 24,13 28,1 24,13 28,1 281
Current at 220V/60Hz, A 25,85 45,6 53,6 45,6 53,6 53,6
+ The kneading machine complies with:
+ Machinery Directive 2006/42/EC
+ Labour Code
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