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MW — Removable Bowl| and Double Tool

=& . 160, 2408, 400 Fr
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MW — High capacity Spiral Mixer with Removable Bowl and Double Tools

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.

The MW-line is a range of mixers with removable bowl and double mixing tool. The
mixers are equipped with the patented taper bowl locking and motion system, and the
transmissions are oil free. The MW mixers have excellent blending and kneading capacity
and are suitable for all types of dough.

FEATURES AND BENEFITS OPTIONS

The MW series offer essential advantages with regard to e Speed control system for tools and bowl
dough quality. (VDS-Vario Drive System)

e Touch screen
Rapid blending of all ingredients is followed by intensive,

dough-friendly, kneeding.
Higher hourly output rates and short kneading cycle.

The mixers are suitable for all types of dough, including
more delicate products as dough with fruit or with high
levels of fat and sugar.

The MW can also be used for such as chocolate, nougat or
truffle fillings.
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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
MW 160 160kg 100 kg 270 9.0 kW/18.0 kW 2.2 kW 20.2 kW 1900 kg 2001 1027 1500 2051
MW 240 240kg 150 kg 380 13.0 kW/22.0 kW 2.2 kW 242 kW 2150 kg 2083 1120 1652 2244

MW 400 400 kg 250 kg 600 26.0 kW/37.0 kW 2.2 kW 39.2 kW 3050 kg 2461 1306 1800 2360
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From the small artisan bakery on the corner, to large
industrial bakeries: Wherever in the world you walk in
to a bakery, you are likely to find Sveba-Dahlen. With
a heritage in Swedish engineering and a passion for
bread and baking, we develop, manufacture and sell
equipment for every stage of the baking process for
professional bakeries of all sizes.

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