MIXER s.r.l. - Via dell'Industria, 2 - 36047 MONTEGALDA (VI) - Tel. 0444/737020 - Fax 0444/636499 - www.mixerit.com

The most important objective of Mixer staff in the design and manufacture
of beater arms mixers is quality doughs.

For this reason, special care has been taken with the joint fits between fork
tool and blade arm and with finding the optimal ratio of bowl speed to tool
speed.

Beater arms mixers generally work at higher speeds to give a more refined
and accurate processing, which contributes to improve quality of end products.
Smaller quantities of dough can also be processed, from around 10% of
total capacity and above.

Higher speeds require redimensioned parts and components and a lot of
work of Mixer went into producing a series of robust and reliable pieces of
equipment.

IBTE LINE

IBTE beater arms mixers with removable bowls are flexible both in terms
of use and productivity for artisans working with delicate doughs for
confectionery and more tenacious kneadings for bread and pizza.
IBTE mixers have the advantage of a removable bowl trolley which allows
for easy and safe transfer of large quantities of dough to give efficient
management during processing, when adding ingredients and when leaving
dough to rise.

PRACTICAL AND RELIABLE HYDRAULICS SYSTEM
IBTE mixers have been equipped with a hydraulic circuit to lift the arm
support unit and trolley hook to improve efficiency and make unhooking the
trolley more practical as well as simplifying maintenance operations.

OPTIONAL Amongst other options IBTE models can also be produced with
stainless steel structure.
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