High Speed Dough Mixer

Magna mixers are designed to give you complete mixing control over a wide
range of food products, and can hold capacities up to 1100 Ibs. of flour and
2000 Ibs. of dough.

Specialty Dough Development and Thorough Mixers
Adjustable rollers and correct proportioning of dimensions and
shapes between agitators and bowls give selective kneading

| action that is not obtainable with concentric type bowls.

Maintenance
| Has centralized lubrication and easy access to all mechanical
| parts to reduce maintenance time and lowers bakery cost.

Maximum Sanitation
Has a “wash-under” base and the sanitary UHMW seals are
easily accessible to assure ultimate mixer sanitation.

Cooling Jackets
\ All mixer bowls can be fitted with liquid cooling or refrigerant
(@l direct expansion jackets.

Best Suited For
Doughs such as, cakes, Danishes, donuts, pretzels, white
bread, rolls, pizza, bagels, muffins, and sweet goods.
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General Specifications
25H 12 2 25 1200 80/40 3/1.5 2.2 0.33
50H 25 3 50 2800 80/40 5/2.5 3.7 0.33
100H 45.3 6 200 2900 80/40 41187 7.5 0.33
200H 82.3 11 300 3500 80/40 15/7.5 11.2 0.33
300H 123 16.4 500 4400 80/40 20/10 14.9 0.33
400H 158.5 21.2 800 7000 80/40 30/15 22.4 0.75
500H 209.4 28 1000 7700 80/40 40/20 29.8 0.75
600H 299 40 1200 150000 80/40 50/25 37.3 15
700H 299 40 1400 161000 80/40 60/30 447 15
800H 389 52 1600 18500 80/40 75/37.5 55.9 15
1000H 500 67.5 2000 21000 80/40 100/50 74.6 2
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Due to the continuous efforts of Magna Mixer Co.
To improve performance, dimensional data and
specifications are subject to change without notice.




