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Food Dough Mixer

This food dough mixer is designed for efficient food processing. It features adjustable mixing
shaft speeds and can handle a 5kg dough capacity.
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Product Overview

Professional Food Dough Mixer

This industrial-grade food dough mixer is designed to provide consistent, reliable performance for high-volume food processing environments.
Available in a wide range of model configurations, from compact 5L countertop units to heavy-duty floor models, it offers versatility for bakeries,
restaurants, and commercial kitchens. With adjustable mixing speeds and durable construction, these mixers ensure optimal dough texture and
efficient preparation times.

Technical Specifications

B30 Model Performance

0.95 kW 5kg 80 kg

Power Dough Capacity Gross Weight

Mixing Shaft Speeds (B30)
. 105
- 180
e 425

Water Resistance Rating
IPX1

Model Comparison

Available Models

Model Voltage Power (kW) Dimensions (mm)

B15M 220V 0.5 474x372x676

B20M 220V 1.1 520x420x760

B30M 220V/380V 13 545x440x882

B40M 380V 1.5 620x630x1011

B50M 380V 1.8 690x622x1200

B60M 380V 2 724x652x1300

B8OM 380V 3.4 1205x740x1620

B100M 380V 4.6 1205x740x1820
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