
Model: SP100
Fixed, 2 speed & bowl reverse
Programmed timer prevents overmixing
Solid robust construction with wheels for easy moving
Anti-vibration feet ensure greater stability
Clockwise and anticlockwise turning for bowl and spiral arm
Safe operation and easy cleaning
Emergency stop button
100kg flour capacity
Dimensions 915 x 1450 x 1360mm (W x L x H)
10 HP spiral motor
3 phase 4-pin 32 amp plug top supplied

4 Bag Spiral Mixer

*Product specifications may be subject to change without prior notice
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