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Characteristics 
– Steel stand
– �Bowl and mixing tool made from stainless steel, high polished 

Plastic flour dust protection cover
– Control in machine head; contactor control
– build-inmo tor proteczion, automatic operating cycle
– two eletro-mechanical timers
– manual/automatic selector switch
– push-button control
– illuminated buttons
– clockwise/anti-clockwise bowl rotation

Size Capacity Capacity Connector plug Connector plug Dimensions
flour (kg) dough (kg) Spiral (kW) Bowl (kW) (L x B x H) in mm

ECO 30 	 30 	 45 1,0/4,0 0,75 1.085 x 782 x 1.265
ECO 50 	 50 	 80 1,0/4,0 0,75 1.195 x 782 x 1.265
ECO 75 	 75 	120 2,7/7,8 1,10 1.280 x 885 x 1.300
ECO 100 	100 	160 2,7/7,8 1,10 1.420 x 940 x 1.300
ECO 125 	125 	200 2,7/7,8 1,10 1.420 x 940 x 1.300

Options
– �Temperature sensor PT 100 (internal dough 

temeratur)
– Stainless steel stand
– �Program control 

Siemens S7 PLC
– Bowll with drain screw
– Special tool
– Bowl scraper for mixers “mobil”
– Special paint finish
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