TRUFROST &BUTLER

Spiral Mixer - Premia Series

The Premia series Spiral Mixers from Butler feature a stepless speed control that allows you to change the
speed of the mixer without having to stop the machine. This feature saves time and minimises avoidable
wear and tear. Currently available only in a 10 litres bowl size, it is simple to operate, easy to clean and all
parts are made of quality stainless steel to ensure that they meet the required hygiene standards for food.
No longer limited to fixed 3 speeds, this Premia series spiral mixer offers multiple adjustable mixing speeds
within a large range for the user to choose from and are specially designed for dough mixing application in
bakeries, hotels and restaurants. The main function of the spiral mixer is to gently mix bread dough, allowing
it to develop the proper gluten structure, while not overworking the dough.

SM 10 Premia
Technical Specifications C€E
Model Bowl Power | MaxKneading Mixing Bowl Speed Dimensions Electricals ‘ Weight
Volume | Capacity Speed (rpm) (rpm) [ (WxDxH)in mm

SM-10 Premia 10 Itrs. 0.75KwW 4 kgs. 240 17 340x550x530 220V/50Hz/ 1Ph  48KG

Specifications are subject to change without prior notice due to continuous product development
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