OVIGAN

‘ Diverse + Dependable + Proven

DOUGH MIXER
Model HS30DA / HS50DA

HSD mixers are designed to have the mixer and bowl revolve simultaneously to provide efficient
mixing. These mixers are quipped with safety covers. They are easy to operate and clean. These
mixers are especially suitable for bakeries, hotels, and restaurants.

HS30DA HS50DA @@
SPECIFICATIONS
Models HS30DA HS40DA HS50DA
Power 1.1/1.5HP 1.5/3 HP 1.5/3HP
Shaft Speed 101 /202 RPM 101 /202 RPM 101 /202 RPM
Bowl Speed 8/16 RPM 8/16 RPM 8/16 RPM
Volume 35L 40L 50 L
Maximum Kneading Capacity 26.40 Ibs. 35.2 Ibs. 44 |bs.
Electrical 220V /60/3 220V /60/3 220V /60/3
Net Weight 209 Ibs. 279 Ibs. 286 Ibs.
Dimensions (DWH) 30.3"x 16.9” x 31.9” 34.3"x 18.9” x 36.8” 36.2" x 20.9” x 36.8”
Packaging Weight 249 Ibs. 319.40 Ibs. 326 Ibs.
Packaging Dimensions 35" x 22" x 37" 37" x 23" x41” 39” x 24” x 40”
Item 19194 19195 19196
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