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MR Professional — Spiral Mixers with Removable Bowl

=& . 80, 120, 160, 2008, 2404
Capacity 80, 120, 160, 200 and 240 kg
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MR Professional. High capacity Spiral Mixer with Removable Bowl

As any baker will tell you, a good mixer is vital to making high quality dough, and a good

dough in turn is the basis for all high quality baking products.

Sveba-Dahlen takes pride in manufacturing high end baking equipment for every step of

the baking process. Our range of Spiral mixers are world renowned for their sturdiness and

durability, and we have models suitable for all types of bread and bakery products for every

size of bakery.

MR Professional is a series of high performance spiral mixers with a removable bowl and a

patented system for motion control and taper bowl locking. The MR mixer comes in versions

with dough capacity ranging from 80 to 240 kilograms, making this model suitable for

medium to large size bakeries.

FEATURES AND BENEFITS OPTIONS

e A patented taper bowl locking and motion system
utilizes a taper coupling to connect the machine and
the trolley.

e The trolley is locked by means of a taper shaft that,
as it ascends, centers the bowl and moves it into the
working position.

e The hydraulically controlled cone engages under the
bowl and maintains constant pressure during use,
eliminating any possibility of slippage or wear.

e The taper shaft gives rotating motion to the bowl and
guarantees a constant number of bowl revolutions
thereby increasing the dough quality and machine
performance.

e The motion system is noiseless and free of mechanical
play.

ZARZH TECHNICAL

Extra bowl, MRC

Fixed bowl scraper

Infrared temperature measurement.
PTC temperature probe

Beater for pastry dough

Quick change system for tools
Spiral for the quick change system
Beater for the quick change system
Bowl with drain plug

Touch screen

Vario drive system

Removable bowl scraper

Stainless steel finish

Stronger motors:

MR 80 P, 4.0/7.6 kW

MR 120 P, 4.0/7.6 kW

MR 160 P, 9.0/15.0 kW

MR 200 P, 9.0/15.0 kW

MR 240 P, 11.0/18.0 kW

RJ MEASUREMENTS

e EEF @RS ASEG) LE/2ENE  ARENNE  QnE  B58 SPRST (mm)
MODEL DOUGH  FLOUR BOWL  POWER OF SPIRAL POWER POWER  WEIGHT DIMENSIONS (mm)
CAPACITY CAPACITY VOLUME (L)  1%/2" SPEED OF BOWL SUPPLY A B c D

MR 80 P 80 kg 50 kg 154 3.0 kW/6.25 kW 1.1 kW 7.35kW 1100 kg 1775 904 1470 1920
MR 120 P 120 kg 75 kg 181 3.0 kW/6.25 kW 1.1kw 7.35kW 1150 kg 1815 939 1470 1920
MR 160 P 160kg 100 kg 270 7.5 kW/12.5 kW 1.1 kW 13.6 KW 1250 kg 2001 1027 1500 2051
MR 200 P 200kg  125kg 310 7.5 kW/12.5 kW 1.1 kW 13.6 KW 1390 kg 2031 1060 1500 2058
MR 240 P 240kg 150 kg 380 9.0 kW/15.0 kW 1.1 kW 16.1kW 1500 kg 2056 1105 1500 2136
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEB/NEFTEERHEAE T Ee W& From the small artisan bakery on the corner, to large
EHE , TR, YIREHES industrial bakeries: Wherever in the world you walk in
& #EEEL LT Sveba-Dahlenfi 525, HA1S& to a bakery, yc;u are likely to find Sveba-Dahlen. V;/ith
. R N a heritage in Swedish engineering and a passion for
WBHMIELS  RENEBSHERE  #X bread and baking, we develop, manufacture and sell
FRBENS TR BMAOTATERROE L equipment for every stage of the baking process for
HEEWHA. FIEMEERBINEMIZRE. professional bakeries of all sizes.

DeRui Food Equipment (Shenzhen) Co.,Ltd.
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R www.dr-foodtech.com






