
SPIRAL DOUGH 
KNEADER

MODEL: MSM 50

SPECIFICATIONS

Power

Connection

Nett Weight

Gross Weight

Machine Dimensions

Packaging Dimensions

Packaging Volume

Packaging Material

HS Customs Code

EAN Code

Article Number

MAXIMA HOLLAND  -  NIJVERHEIDSWEG 19F  -  3641 RP MIJDRECHT  -  THE NETHERLANDS  -  +31 (0) 297 253 969  -  INFO@MAXIMAHOLLAND.COM

HIGH QUALITY / LOW PRICES

24 / 7 SUPPORT & SERVICE

IMMEDIATELY AVAILABLE FROM STOCK

TECHNICAL DEPARTMENT & WARRANTY

EXCELLENT CUSTOMER SATISFACTION

Professional spiral mixer 
Dough kneader with very strong motor 
With drive chain and v-belts 
Metal housing with durable coating 
Axle and spiral made of stainless steel 
Complete with timers 
Protective metal guard 
With safety switch 
Stands on wheels and adjustable feet
Spiral speeds: 120 & 240 RPM 
Bowl speed: 15 & 30 RPM 
Max. flour quantity: 20 Kg
Min. dough quantity: 15 Kg
Max. dough quantity: 32 Kg (bread dough)

Strong motor works with drive chain and 
v-belts

Easy to operatie 50.0L stainless steel bowl of
 Ø 50 x 30 (h) cm

2400 Watt
400V / 50Hz / 3Phase
175.0 Kg 
195.0 Kg
H1052 x W532 x D800 mm
H1190 x W600 x D930 mm
0.66 CBM
Wooden Box With Foam
84381010
8719632122715
09361050


