
1 single-phase 230V motor.
Maximum dough capacity 30-40-50 kg respectively.
Robust and reliable machine, designed to contain costs while ensuring excellent performance.
Reinforced spiral, bread tub, calibrated column.
Retractable wheels as standard.
Bowl, spiral, column in high resistance stainless steel.
Transmission on pre-lubricated ball bearings 
Painting with non-toxic epoxy powders for food.
Electrical systems and safety devices according to CE standards.
Available with single-phase motor with inverter, speed variator from 70 to 210 rpm
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40KG DOUGH MIXER: TOP LINE
SUN40TLA
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 Model LxDxH
 (mm)

Weight
(kg)

Power
(kW)

Bowl Volume
(Litre)

Flour Capacity
(kg)

Dough Capacity
(kg)

Variable
Speed(rpm)

Electrical
Connection

SUN40TLA 540x850x1020 165 2.2 55 22 40 70-210 230V/1pH/50Hz


