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Commercial Stainless Steel Dough Mixer

This commercial dough mixer is suitable for all kinds of dough. It is equipped with a stainless
steel bowl and features independent drum and screw motors.
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Product Overview

Commercial Dough Mixing Solution
This professional-grade stainless steel dough mixer is engineered for high-efficiency performance in bakeries and snack food factories. Featuring

a robust double-action, double-speed mixing system, it significantly reduces preparation time, capable of achieving consistent dough quality in
just 8-10 minutes. Designed for safety and ease of use, the unit includes intuitive digital controls, a protective safety cage with an automatic stop

mechanism, and a mobile base for flexible placement.

Technical Specifications

Power Output 1500 W

Voltage 220V

Bowl Capacity 20L

Weight 86 kg

Dimensions (L x W x H) 740 x 390 x 870 mm
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Operational Features

Mixing Performance

10 min

Dough Film Development Time

Key Features

Double-action, double-speed mixing system

Digital control panel with Power, Fast, Slow, and Stop functions
Protective cover linkage micro-switch for safety

Stainless steel bowl construction

Movable universal wheels with adjustable non-slip feet

Ideal Applications Bakery, Snack Food Factory
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