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LIFTING DEVICE
AT-2

Dperation, The Lifting Device |5
a hydraulic system that lifts the
Spiral Mizar for dough dis-
chame In s mlet funnel of the
Volumetric. Devider. The BRing
and lowering of the meer arg
contralled with appropriata but-
tons. During Iting, the bow| of
the mixer may rofate o either
direction, lgfi or right, by press-
ing the appropriste bulions on
ihe operaion controd, In this
way, dough discharge s
=mooth and easy. v case of a
Dlacxoat duséng liting. the Bing
stops and e miker sides
Shewty Oown Dy Bctlivating -a
special switch in the hydraulic
Sy58Em

Technical description. Tha
Lifting Device consisis of the
frame, tha lifting. arm, the
fydraulc system, the eeciical
board and & scoop far dough
dischange
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AYTOMATA TAXYZYMOTHFIA ITABEPHE AEKANHE
SM-40, EM-80, 5M-120, SM-160. 5M-200
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AUTOMATIC SPIAAL MIXERS WITH FIXED BOWL
SM-40, EM-B0, 5M-120, 3M-160, 3M-200

Lkse. This midng and kneading maching prepares dowgh
for & wide range of bakery and confoctionary products. i
i5 tha ideal abernative bo the manual dough exiracion sys-
b o Bradilianal micirs, Saving fimse and hand work. The
icach el e position of e biade and Spins 25 well &5 1he
raso of rotation spesd of the bowl aad the spirel. bath the
resut of canefl manfiorng and precision tesis, ansure wal-aired
homogansous mixing af ingredients and atimurn dapgh wolume, Sup-
pleness and conssiancy,

Operalion. Teo-step coeralian, mising and kesadng, on bwo gears af
thr spiral. Mixing of dough ingredients {first gear, 100 rpm} usualy
takes befwaen 3 and & minutes, while kneading {second gear, 200 rpm|
is normalky complets in B to & minutes. The bow! can ratale o fhe nghd
oF 10 e lelt al the ees's will by pressing the melesant contml but-
toa

Technical Descriptian, The auiomatic Spiral Mixers are man-
facharad with maberials of excelent qualify in accordanca fo EEC
speciicatons (B3 3%2CEE)

* Machine trame made of Gmim-1nici shesl

= Bowd, spkal and blade made of slainkess steel AIGI 3046

* Pralection (accideat praverdion) frame over thia o, linked to @ micro-2wilch,, which
immediatsly stops cpersfion upon frame: Eing

* Woizgless malion Fansmission fheough Vee-balls

* Easily mosmed on SBE 00 DS Casior whess

Confral system, Electromeshanical condral system, which includes:

* Automieic nperation on two mers for mixing and kneading

* Manual selection of spiral spaed and of the diraction of bowl rotation

= Bwilch for dough dischange
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AUTOMATIC SPIRAL MIXER WITH FIXED
BOWL TZ5-200

Wez, The adomatic Spiral Miser, fype TZ5-200
cperales without 3 bowl bilsde 51 an rpm rabe Dwer
than that of the type S Spiral Misers. Bz heloald
spral & of special manudactae so that i is nat nec-
Essany fo cortrol the femperatum ol the water used
in the dough mistuee, The special sprad manalaches
gl he shape and rotation speed of the howl ensues
raximum ‘water uplaks by the fiour and enhanced doegh

Operation, Tyo-step operaban, meeng and keadng, o
two gears ol the spial, Mizing of dowugh mgredients (first
gear, 70 rom) wsuslly takes Betwaen 5 and 7 miutes
wille knesding {z=cand gaar, 140 mem) (s noemizly com-

pede in 6 1o B minutes. An apomabc or semi-aulomalic

operalian modo can b selecied om fhe electno-

mechanc control ﬁ-jfﬁ‘lﬁl'l"l of e mixer, In the

LEmi-FIR0MEN: aperaion mode, fie user seecls

the spirad speed and e direction of bewl rofs-

lian. In the aulomabc operation mode, e wEer

pre-sets the meig and kneading tme. This mode,

when requlyly used for a paricutar oo of prodisct
ghes peesisient daugh quaily
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z b Techaleal spesilications. The automatic Spiral Miker TEE-200 has a stong stesl

TECHHICAL SPICIRCATION S

T | x : o il Pawar ginecture, A bun-gear mator drives the sfainkess steel helicokd spiral, whils a fimer
— b b il requlatas the spiral's speed doring oparbon. & vano-gearbax modar drivas the two-
G | eTeeg | e way fotation of the stainfess stesl bowl, An acident prevention Fame aver the Bowl
mpe— B PrOEcs users dusng apenaion, 'Whie periiod $1005 wheneser fie prolsction frams
1 ; : b . ;
— a0y :,:EH 400 - i [fad. & complete eleckical board is incorporated in the maching,
Secnd ear 8
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