
SFR60, SFR80, SFR120, SFR160, 
SFR200, SFR250
Spiral Mixers

Reinforced transmission spiral mixers with fixed bowl 
from 60 to 250 kg dough capacity

Product features

•  Fitted with two motors

•  Two speeds on spiral tool

•  Easy dough extraction thanks to the bowl jog push-button

•  Sturdy body in painted steel

•  Stainless steel bowl, spiral tool and breaking column

•  Fitted with double spiral transmission, breaking column without  
 foot and reinforced spiral motor for stiffer dough mixtures

•  Control panel with two electromechanical timers

•  Bowl cover in wire grid style with gas struts.

•  Suitable for dough mixtures with an hydration greater than 45%

Spiroforce spiral mixers are designed to withstand the demands of high production bakeries.  
The structure is fabricated from heavy gauge steel and 2 pak painted for high wear resistance.  
The mixers are fitted with an electronic control panel which provides options for slow speed mixing in forward 
or reverse direction, high speed mixing in foward direction, and incorporates a bowl jog feature to allow easy 
removal of dough. The wire grid guard is designed for complete operator safety, but still allows easy visibility 
of the dough while mixing.



Model SFR60
Dough capacity  4kg - 60kg
Flour capacity  36kg
Bowl volume 117 litres
Dimensions
Width  698mm
Depth  1126mm
Height  1385mm
Spiral Motor 2.06kw / 4.8kW
Bowl Motor 0.55kW
Nett Weight 380kg

Model SFR80
Dough capacity  5kg - 80kg
Flour capacity  50kg
Bowl volume 131 litres
Dimensions
Width  698mm
Depth  1126mm
Height  1385mm
Spiral Motor 2.06kw / 5.2kW
Bowl Motor  0.55kW 
Nett Weight 390kg

Model SFR120
Dough capacity  8kg - 120kg
Flour capacity  75kg
Bowl volume 188 litres
Dimensions
Width  779mm
Depth  1151mm
Height  1502mm
Spiral Motor 3.7kw / 6.2kW
Bowl Motor 0.55kW
Nett Weight 545kg

Model SFR160
Dough capacity  10kg - 160kg
Flour capacity  100kg
Bowl volume 266litres
Dimensions
Width  879mm
Depth  1497mm
Height  1582mm
Spiral Motor 6kw / 10kW
Bowl Motor 0.75kW
Nett Weight 745kg

Model SFR200
Dough capacity  10kg - 200kg
Flour capacity  125kg
Bowl volume 306 litres
Dimensions
Width  940mm
Depth  1552mm
Height  1582mm
Spiral Motor 6kw / 12kW
Bowl Motor 0.75kW
Nett Weight 755kg

Model SFR250
Dough capacity  12kg - 250kg
Flour capacity  36kg
Bowl volume 378 litres
Dimensions
Width  1035mm
Depth  1650mm
Height  1612mm
Spiral Motor 6kw / 12kW
Bowl Motor 1.0kW
Nett Weight 805kg
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Control Panel Double Spiral Transmission
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