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Spiral Mixers

Spiral mixers with fixed bowl from 60 to 250 kg dough capacity

Product features
Fitted with two motors
Two speeds on spiral tool
Easy dough extraction thanks to the bowl jog push-button
Sturdy body in painted steel
Stainless steel bowl, spiral tool and breaking column
Control panel with two electromechanical timers
Bowl cover in wire grid style with gas struts.
Suitable for dough mixtures with an hydration greater than 55%

Spiroforce spiral mixers are designed to withstand the demands of high production bakeries.

The structure is fabricated from heavy gauge steel and 2 pak painted for high wear resistance.

The mixers are fitted with an electronic control panel which provides options for slow speed mixing in forward
or reverse direction, high speed mixing in foward direction, and incorporates a bowl jog feature to allow easy
removal of dough. The wire grid guard is designed for complete operator safety, but still allows easy visibility
of the dough while mixing.
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Spiral Mixers

Model SF60
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl! Motor
Nett Weight

Model SF80
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl Motor
Nett Weight

Model SF120
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl Motor
Nett Weight

4kg - 60kg
36kg
117 litres

698mm
1126mm
1385mm
2.06kw / 5.35kW
0.55kW

345kg

5kg - 80kg
50kg
131 litres

698mm
1126mm
1385mm
2.06kw / 5.75kW
0.55kW

350kg

8kg - 120kg
75kg
188 litres

779mm
115Tmm
1502mm
3.7kw / 6.75kW
0.55kwW

505kg

Additional Information:

SF60: Supplied with 4 pin, 10amp plug, SF80 & SF120: Supplied with 4 pin, 20amp plug,

Model SF160
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl Motor
Nett Weight

Model SF200
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl Motor
Nett Weight

Model SF250
Dough capacity
Flour capacity
Bowl volume
Dimensions
Width

Depth

Height

Spiral Motor
Bowl Motor
Nett Weight

SF160-SF250 Supplied with a 4 pin, 32amp plug

Control Panel

\

10kg - 160kg
100kg
266litres

879mm
1497mm
1582mm

6kw / 10.75kW
0.75kwW

695kg

10kg - 200kg
125kg
306 litres

940mm
1552mm
1582mm

o6kw / 12.75kW
0.75kwW

705kg

12kg - 250kg
36kg
378 litres

1035mm
1650mm
1612mm
6kw / 13kW
1.0kW
755kg
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Australia
moffat.com.au

Moffat Pty Limited

Victoria/Tasmania

740 Springvale Road
Mulgrave, Victoria 3170
Telephone +613-9518 3888
Facsimile +613-9518 3833
vsales@moffat.com.au

New South Wales
Telephone +612-8833 4111
nswsales@moffat.com.au

South Australia
Telephone +613-9518 3888
vsales@moffat.com.au

Queensland
Telephone +617-3630 8600
gldsales@moffat.com.au

Western Australia
Telephone +618-9413 2400
wasales@moffat.com.au

New Zealand
moffat.co.nz

Moffat Limited

Rolleston

45 |llinois Drive

Izone Business Hub
Rolleston 7675

Telephone +64 3-983 6600
Facsimile +64 3-983 6660
sales@moffat.co.nz

Auckland
Telephone +64 9-574 3150
sales@moffat.co.nz

Eaz)

Service Support

In line with policy to continually
develop and improve its
products, Moffat Limited
reserves the right to change
specifications and design
without notice.
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