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The ASM mixer was designed for artisan bakers and confectioners as an
efficient tool to produce quality materials for clients who make a point of
being proud of the variety and quality of their product.

The ASM mixer has a fixed bowl with two bowl speeds and two spiral speeds,
operating independently of each other, and the option of reversing bowl
motion direction.

MIXER has introduced a second bowl speed to offer expert artisans a wide
range of dough options. Definitely worth a try — many of our clients were
reluctant to revert away from the second bowl speed.

ASM bowl motion direction reversal allows homogeneous and refined
processing even of small quantities of dough.

RELIABLE

Years of sector specific experience on the market have combined to produce
a reliable piece of equipment with tried and tested solutions and quality
components.

DOUGH QUALITY

MIXER staff are proud of this quality spiral mixer, the result of over twenty
years of experience in this sector. The ASM mixer gives excellent results
whatever the conditions and minimizes dough temperatures. This is the
model mixer for a medium sized artisan bakery.

OPTIONALS

A complete range of optionals to suit your requirements.
Temperature probe, computer for electronic management of recipes, reinforced
motors for special products, stainless steel versions, to name but a few of
the extra options available.
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