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M1 A — Spiral Mixer with Fixed Bowl

As any baker will tell you, a good mixer is vital to making high quality dough,
and the dough in turn is the basis for all high quality baking products.

Sveba-Dahlen takes pride in manufacturing high end baking equipment

for every step of the baking process. Our range of Spiral mixers are world
renowned for their sturdiness and durability, and we have models suitable for
all types of bread and bakery products for every size of bakery.

The M1 A is a silent and reliable spiral mixer, very suitable for the daily
production needs of a small to medium sized bakery, pizzerias and
supermarkets.

FEATURES AND BENEFITS OPTIONS

The M1 A is automatic with electronic timers. It has two e Single phase motor and inverter
speeds, one-way bowl rotation and belt transmissions. e |ndependent bowl transmission with bowl reverse

e  Stainless steel execution (Only available on M1 40 A)
The center of the bowl is raised and rounded, improving

dough quality and reducing mixing times.

RS TECHNICAL RYJ MEASUREMENTS

s HE == HWEE MEIEFES(F) I 1/ 284EThE B8 SARR T (mm)
MODEL DOUGH FLOUR BOWL POWER OF SPIRAL  WEIGHT DIMENSIONS (mm)
CAPACITY CAPACITY  VOLUME (L) 1527 SPEED A B o
M1 30A 30 kg 18 kg 50 1.0 kW/2.0 kW 259 kg 540 875 1305

M1 40A 40 kg 25 kg 60 1.5 kW/3.0 kW 284 kg 540 915 1305
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEARNNEFTEEHERETWESEW R From the small artisan bakery on the corner, to large
EE , T EEA RO, WIS EHES industrial bakeries: Wherever in the world you walk in
5 ERAATAE S T Sveba-DahlentI 522, BfiSiK to a bakery, ygu are likely to find Sveba-Dahlen. V;lith
- . e N - a heritage in Swedish engineering and a passion for
WARIELZ  RENEBSHUSHIRE | #3 bread and baking, we develop, manufacture and sell
FERBENS TR, SATARERENE L equipment for every stage of the baking process for

HEEWHA. FHIEMEERBINEMIZRE. professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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