SPIRAL MIXERS

Model: PSM-80 PSM-120
WITH ADVANCED ITALIAN TECHNOLOGY

Spiral roixer fited with one mater or o moelars

Flour Capacity:
FEM-B0: 2-50 kg ord 4-110 Ibs
FEM-120: 2-75 kg or 4 4-188 |hs

Dough Capacity:
PSM-80: 3.2-t0 80kg or 7.04-178 |bs
PEM-120: 3.2-120 kg or T04-188 |bs

Power: 3 phase
FSM-80; 2. 6KWI3.5HP) of 1 speed, 5.75KW(T.THF) of 2 speead
O.55KWND FEHP) of bowl mctar
PEM-120: 3. TEWISHP) of 1 speed, 7 SKW10HP) of 2 spead
OS5V D FSHE) af bovd mator
Violtage and Frequency: U.S market 208V G0HZ

Other market 380%-415Y, S0HZ

Or at customer's optian

Dimenslons: width = length  haight (mm)
FSM-80: 1210 x 740 % 1430
PSM-120: 1240« 785 x1500

Ship Weight:
FEM-80: 460 kg
FSM-120: 635 kg

Safety guard, dough hook, kneading bar, and bowl are made of
stainless steel

Asolid and sturdy construchon

The atility to knesd both small and large quantity of dough parfecthy

The mixer can run in hree modes

WManual; the tmers are dsabled

Saml-autematic; allows the mixer b operate anly in 18 speed ar
Znd speed

Automatic: the machine automatically switches from 15t to 2nd
speed and stops once the sei time has elapsed

The drecton ol bowl ratation can be reversad 1o Tacilitate daugh
removal

Standard components: telemecanique, Halian imer
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