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START 
SPIRAL MIXER 

TECHNICAL FEATURES  
 

 
 

TECHNICAL DATA 
Model   START 35 START 50 START 60 START 80  START 120 START 160
Dough capacity (min./max) *  kg 8/35 8/50 15/60 15/80 20/120 20/160 
Flour capacity (min./max) *  kg 5/22 5/30 9/38 9/50 12/75 12/100 
Water capacity (min./max) *  lt 3/13 3/20 6/22 6/30 8/45 8/60 
Bowl volume  lt 50 75 100 120 205 240 
% Water/flour minimum  % 55 55 55 55 55 55 
Spiral turns 1st speed (50/60hz)  rpm 95 95 93 93 92 92 
Spiral turns 2nd speed (50/60hz)  rpm 189 189 184 184 183 183 
Bowl turns 1st speed (50/60hz)  rpm 8.5 8.5 9 9 9 9 
Bowl turns 2nd speed (50/60hz)  rpm 17 17 18 18 18 18 
Motor power 1st speed  kw 0.8 0.8 1.5 1.5 3 3 
Motor power 2nd speed  kw 1.6 1.6 3.0 3.0 5.2 5.2 
Input current V. 230  A 7.2 7.2 11.5 11.5 19.5 19.5 
Input current V. 400  A 4.2 4.2 6.5 6.5 11.5 11.5 
Spiral bar diameter  mm 28 28 30 30 40 40 
Height from bowl lip A mm 615 650 780 790 840 900 
Total length P mm 866 943 1040 1100 1240 1240 
Total width L mm 550 565 645 700 845 845 
Height H mm 1100 1100 1250 1250 1390 1390 
Net weight  kg 170 190 255 260 395 400 
*: capacity determined in view of % liquid/flour equal to 60 

 
SUPPLIED STANDARD EQUIPMENT 

Bowl, contrast column, safety guard and flour screen made of 
AISI 304 stainless steel 

Two timers with memory setting the working time with 
automatic shift from 1st to 2nd speed 

Spiral made of AISI 431 stainless steel Overvoltage and overload motor protection 
Movement transmission through pulleis and V belts Tension 400 V - frequency  50 Hz - 3 phases 
Structure made of ral 9002 white coated steel Four meters of cable 
Spiral shaft bearings cover Two speed spiral motor 
Structure raised from floor on 4 feet  Operating/Maintenance instructions and CE statement of 

Compliance 
 Pallet packaging with nylon 

 
OPTIONAL EXTRA EQUIPMENT 

Special voltage/Frequency: 230/50/3 220/60/3 380/60/3 Wooden crate 
2 fixed wheels on the back and 1 pirouetting wheel on the 
front 

 

 


