DOUBLE ARM MIXER WITH REMOVABLE BOWL
TKE150-300-500

BAKERY EQUIPMENT

—_— Description: Heavy duty Y L
mixers purposely designed for e o v

I bakeries and confectionery

industries.

» Fabricated steel structure.

»Arms made of high
resistance stainless steel.

> Bowl of 18/10 stainles steel.

* Perfect oxygenation and low i Ll Ll I“ ‘

heating of the dough. I/

%@Z//rllll 3

» Head with hydraulic lifting
system (patented).

» Removable bowl mounted .
on a trolley.

» Hydraulic bow! lock for
TKE300-TKE500.

»24-\olt control board.

»Arm automatic stop by
lifting the safety guard.

> Supplied with two timers for
automatic switching from
slow to high speed and the
stop of the machine at the

end of mixing.
TECHNICAL DATA TKE150 TKE300 TKES500
Flour capacity kg {75 150 225
Liquids capacity It It. 45-50 90-100 130-140
Dough capacity kg kg 125 250 365
Bowl capacity It. It. 180 340 520
Bowl internal diam. cm 74 94 109,5
Arms speeds n° n° 2 2 2
Bowl speeds n° n° 1 il 1
Dimensions cm cm | 125X125X170 155X155X200 170X175X210
Weight kg kg 1050 1690 2170
Power KW kW 515 10,5 11,6
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