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BEcom’s spiral mixer provides faster kneading times without over-heating your bread, bagel,
or pizza dough. The BE-SFB series spiral mixer has front mounted control for easy and con-
venient use.

FEATURES

- 2-speed spiral and bowl drive

- Reversible bowl rotation

- Two timers with automatic changeover from low to high speed

- Stainless steel bowl, spiral arm, breaker bar and guard

- See-thru bowl guard with safety interlock prevents operation with guard open
- Belt driven arm and bowl for quiet operation and low maintenance

- Mounted on three casters for easy mobility and cleaning
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FLOUR DOUGH BOWL MACHINE
MODEL WEIGHT POWER HP
CAPACITY CAPACITY DIMENSIONS DIMENSIONS
BE-SFB 60 88 Ibs 123 Ibs 24" x 14" 24" x 42" x 45" 980 Ibs 208V - 3Ph - 60Hz - 15.4 AMPS 3.75
BE-SFB 80 110 Ibs 176 Ibs 28" x 16" 29" x 49" x 53" 1102 Ibs 208V - 3Ph-60Hz-19.4AMPS | 5-7.5
BE-SFB 130 176 Ibs 287 Ibs v 32" x51" x 53" 1168 Ibs 208V - 3Ph-60Hz-30.3AMPS | 5-7.5
BE-SFB 160 220 lbs 353 |bs 36”x19” 36" x58" x 53" 1852 Ibs 208V - 3Ph - 60Hz - 47.3 AMPS | 7.5-10
BE-SFB 250 3311bs 551 Ibs 40” x 20" 40" x62" x 62" 1940 Ibs 208V - 3Ph-60Hz-47.3AMPS | 10-15
BECOM SALES.COM, INC. CORPORATE HEADQUARTERS PHONE: 360-255-7467
CENTRAL WAREHOUSE 5500 OLYMPIC DRIVE, STE H105 - PMB 117 TOLL FREE: 888-869-5737

409 W. COOPER ST. TIPTON, MO 65081 GIG HARBOR, WA 98335 EMAIL: sales@becomsales.com
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