The SP 10-60 models are spiral mixers with bowls made of stainless steel. They feature
fixed stainless steel high strength spirals as well as a safety device which stops the
machine when the bowl cover is lifted. These machines will greatly reduce the usual
mixing time of traditional machines. Ideal for bakeries and pizza shops, these mixers
performs well with both hard and soft dough.
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The SP80 and SP 100 models are heavy-duty spiral machines with fixed basins made of
stainless steel and include a rear basin guard. These models are equipped with two kneading
speeds, two timers to program the working cycle and contain two fixed wheels and adjustable
feet for easy positioning. Larger capacity models are available upon request.

SPECIFICATIONS

Horsepower Bowl RPM Spiral RPM Capacity Electrical Dimensions (LWH)
0.75 HP-1 speed 11 126 220V/60/1
SP10 6 - 1stspeed | 63 - 1st speed 22 Ibs. 103 Ibs. 20.5"x 11" x 23"
0.6 /0.4 HP - 2 speeds 208V/60/3
12 - 2nd speed | 126 - 2nd speed
1.0 HP-1 speed 13 142 220V/60/1
SP20 6 - 1st speed 67 - 1st speed 44 Ibs. 161 lbs. 27" x 15.4" x 26.4"
1.5/1 HP- 2 speeds 208V/60/3
12 - 2nd speed | 134 - 2nd speed
1.5 HP-1 speed 7 95 220Vv/60/1
SP30 6 - 1st speed 64 - 1st speed 66 Ibs. 246 Ibs. 30" x 16.5" x 36"
1.9/ 1.5 HP - 2 speeds 208V/60/3
12 - 2nd speed | 128 - 2nd speed
1.5 HP-1 speed 7 95 220V/60/1
SP40 6-1stspeed | 64-1stspeed | 88lbs. 273 Ibs. 32"x 19" x 37.4”
1.9/1.5 HP - 2 speeds 208V/60/3

12 - 2nd speed | 128 - 2nd speed

4.5 - 1st speed | 60 - 1st speed
SP50 3.0/ 1.9 HP-2 Speed 110 Ibs. 208V/60/3 407 Ibs. 37" x 21" x 40.5”
9 - 2nd speed | 120 - 2nd speed

4 - 1st speed 42 - 1st speed
SP60 3.0/1.9 HP-2 Speed 132 Ibs. 208V/60/3 473 Ibs. 39" x 23" x 42"
8 - 2nd speed 84 - 1st speed

) 117 - 1st speed
SP80 | Spiral -5.0/ 3.0 HP | Bowl - 0.75 HP 14 176 Ibs. 208V/60/3 924 Ibs. 46" x 28.5" x 50”
234 - 2nd speed

. 117 - 1st speed
SP100 | Spiral -5.0/3.0 HP | Bowl - 0.75 HP 14 220 lbs. 208V/60/3 | 1034 Ibs. 46" x 28.5" x 50”
234 - 2nd speed

Models SP10, SP20, SP30, SP40 can have one or two speeds at request.
One speed motor is single phase
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