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MR Pro Industrial — High Capacity Spiral Mixer with Removable Bowl

=& : 300, 350, 4008} 5004 1
Capacity: 300, 350, 400 and 500 kg
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MR Pro Industrial. Industrial Capacity Spiral Mixer

As any baker will tell you, a good mixer is vital to making high quality dough, and a good

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.

MR Pro Industrial is a series of high performance spiral mixers with a removable bow!| and

a patented system for motion control and taper bowl! locking. The MR Pro Industrial mixer

range consist of spiral mixers with removable bowl and patented taper bowl! locking and

motion system. With their durability and a capacity from 300 to 500 kilograms the MR Pro

series is well suitable for long hours of use in industrial bakeries.

FEATURES AND BENEFITS OPTIONS

The new taper bowl locking and motion system is superior
to the traditional systems as it utilizes a taper coupling to
join the machine and the trolley.

The trolley is locked by means of a taper shaft that, as it
ascends, centers the bowl and moves it into the working
position.

A hydraulically controlled cone engages under the bowl and
maintains constant pressure during use, eliminating any
possibility of slippage or wear.

The taper shaft gives rotating motion to the bowl and
guarantees a constant number of bowl revolutions, thereby
increasing the dough quality and machine performance.

The motion system is noiseless and free of mechanical play.

Elimination of the oscillating movements of the head while
mixing a fully loaded bowl and with particularly dryer
dough.

Extra bowl, MRC

Fixed bowl scraper

Infrared temperature measuring.
PTC temperature probe

Beater for pastry dough

Bowl with drain plug

Touch screen

Removable bowl scraper
Stainless steel finish
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MODEL DOUGH  FLOUR BOWL  POWER OF SPIRAL POWER POWER  WEIGHT DIMENSIONS (mm)
CAPACITY CAPACITY VOLUME (L)  1%/2" SPEED OF BOWL SUPPLY A B c D
MR 300 P 300kg 185 kg 450 11.0 kW/18.0 KW 1.5 kW 19.5kW 1800 kg 2111 1130 1509 2087
MR 350 P 350kg  225kg 500 15.0 kW/22.0 kW 2.2 kW 242KkW 2210 kg 2411 1256 1774 2287
MR 400 P 400kg 250 kg 600 15.0 KW/22.0 kW 2.2 kW 242 KW 2300 kg 2461 1306 1774 2354
MR 500 P 500kg 300 kg 700 22.0 KW/30.0 kW 2.2 KW 32.2kW 2400 kg 2561 1356 1774 2421
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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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