
IGF 2200T Spiral Dough Mixer

Description

Also available without a Timer.

Similar to the IGF 2200 spiral mixers, but this range has a timer. 
A great solution for the medium to small sized pizza business.
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Fixed Head Spiral Mixer
Noiseless due to it’s compact mechanics (60dB Max)
An oil bath transformer allows to optimise the mechanics
Special grid that allows the addition of extra ingredients during mixing
Space saving design
3 protection systems, both active and passive, for complete operator 
safety during use, cleaning and maintenance
In accordance with Worldwide Health and Safety Regulations
Single speed spiral mixer
With timer

Spiral Mixer, IGF Fixed Head Specifications


