
 

 

  

DAM0050 DOUBLE ARM MIXER 

 

• Double arm mixer for specialty dough                      
and pastries. Allows for excellent 
oxygenation of the dough without heating 
the product 

• Single phase, variable speed 
• 65lt bowl 
• 45kg finished product 
• Ball bearing mounted parts 
• Self-lubricating nylon gears for arms 
• Stainless steel bowl 

 

Model Description Size (mm) Power Weight (kg) 

DAM0050 Double Arm Mixer 540 x 790 x 1200 10 AMP (240V) 170kg 

 


