
  Thickened dough bucket and auxiliary rod ;
  Double action double speed , frequency conversion 

Timer, adjustable from 1 to 60 minutes;
  The shell is made of one-time stretch-formed metal, 

which is beautiful and durable;
  One-touch operation panel makes work easier;

Standard Spiral Mixer--Fixed 

  Transmission mode: belt + gear transmission.

Type

Main Characteristic 

Sprial Mixer Series02

  Bowl material 304SS with thickness 3.0 mm ;
  USA GAIZ belt,Japan NSK axis,low noise, big power;
  Type of dough bowl: forward and backward rotation;
  Working mode: automatic, manual, and inchin;
  Touch screen computer panel, 2 motors for 2 speed;
  Variable speed from slow to fast;
  Stop running once open safety cover;
  With overload protection;
  Mixing hook with special treatment,long life usage and durable;
  Water absorption up to 60%.

Luxury Spiral Mixer--Fixed Type

Main Characteristic 

Model EMDM-50S EMDM-80S EMDM-130S EMDM-200S EMDM-260S EMDM-320S

7Power(Kw)

Bowl Capacity(L) 130

10

200

110V/220V/240V/380V,50/60Hz

5

80

25

420/450

980*650* 

4

50

15

320/360

89
1
0

2
*6

3
3
0

N/G Weight(Kg)

E.x. Size (mm) 0* 
1250

50

530/560

1140*720* 
1460

75

750/800

1400*750* 
1550

11

260

100

850/900

1480*920* 
1550

13.5

320

125

1000/ 1050

1520*940* 
1600
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Solution

Model EMDM-7L EMDM-10L EMDM-20L EMDM-30L EMDM-40L EMDM-50L EMDM-60L EMDM-80L

0.8 1 1.1 1.5 2.2 2.2 3 3

220 220 220 220 220 220/380 220/380 380

Power(Kw）

7 10 20 30 40 50 60 80

Max Dry

 Flour Weight 4 16

Voltage(V）

Bowl 
Capacity(L）

(Kg)

E.X.Size(mm)

N/G Weight

5 8 12 20 25 36

300*555*480 320*575*510 750*400*880 800*430*910 860*490*960 860*490*960 970*580*1140 970*580*1140

38/46 42/49 83/97 92/107 120/133 130/149 190/203 215/228

Max Dry

 
Flour Weight(Kg)

EMDM-60L EMDM-40L 

EMDM-50L EMDM-80L

Voltage(V）

EMDM-7L 

EMDM-10L



  Bowl material 304SS with thickness 3.0 mm ;
  USA GAIZ belt,Japan NSK axis,low noise, big power;
  Type of dough bowl: forward and backward rotation;
  Working mode: automatic, manual, and inchin;
  Touch screen computer panel, 2 motors for 2 speed;
  Variable speed from slow to fast;
  Stop running once open safety cover;
  With overload protection;
  Mixing hook with special treatment,long life usage and durable;
  Water absorption up to 60%.

Main Characteristic 

Luxury Spiral Mixer--Rotating Type

Model EMDM-130RS EMDM-200RS EMDM-260RS EMDM-320RS

Power(Kw) 9 12

EMDM-321RS

13 15.5 16.5

Voltage(V) 110V/220V/240V/380V,50/60Hz

Bowl Capacity(L) 130 200 260 320 320

Max Dry Flour 
Weight(Kg) 50 75 100 125 150

N/G Weight(Kg) 880/920 1180/1250 1380/1460 1480/1580 1600/ 1800

E.x. Size (mm) 1380*1470*1580 1600*1550*1620 1650*1600*1620 1700*1650*1650 1950*1960*1740

  Removable Bowl;
  Bowl material 304SS with thickness 3.0 mm ;
  USA GAIZ belt,Japan NSK axis,low noise, big power;
  Type of dough bowl: forward and backward rotation;
  Working mode: automatic, manual, and inchin;
  Touch screen computer panel, 2 motors for 2 speed;
  Variable speed from slow to fast;
  Stop running once open safety cover;
  With overload protection;
  Mixing hook with special treatment,long life usage and durable.

Model EMDM-250MS EMDM-320MS

Power
Large Motor :9Kw

Small Motor :1.5Kw
Hydraulic Motor:1.5Kw

Large Motor :12Kw
Small Motor :1.5Kw

Hydraulic Motor:1.5Kw
Voltage(V) 220/380V;50/60Hz 220/380V;50/60Hz

Bowl Capacity(L) 250L 320L

Max Dry Flour Weight(Kg) 100 125

Max Dough Output(Kg) 160 200

N/G Weight(Kg) 1350Kg/1500 1500Kg/1700

Dimension(mm) 1150*1790*1365 1150*1850*1395

Main Characteristic 

Luxury Spiral Mixer--Removable Bowl Type
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