ERGO BEAR T VIR EF
ERGO BEAR Industrial Planetary Mixer Series
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60 to 140 liter capacity

100 L
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ERGO BEAR Industrial Mixer Series

The ERGO BEAR Series is an advanced industrial planetary mixer designed for
continuous production and thereby greater capacity.

The bowl with ingredients is wheeled direct into the mixer. The mixer tool is
mounted at a good working height before the servo motor raises the bowl to its
working position. ERGO BEAR is available in a 60, 100 and 140 L version.

The mixer is used extensively in industrial production units as bakeries,
catering and fast-food companies.

The design of ERGO BEAR is logical and simple with few moving wear parts.

It is easy to use, easy to clean and built with ergonomics in mind.

STANDARD EQUIPMENT OPTIONS ACCESSORIES

Stainless steel bow! Stainless steel waterproof planetary Tool rack

head, IP54
Beater in food grade aluminium Bowl truck

Stainless steel double chimney, I1P54

Whip with stainless steel wires Easylift 11 30 - 60 L

Stainless steel removable guard
VL-4 control panel and emergency

stop is standard Stainless steel removable splash guard

Easylift 11 80 - 140 L

Flexlift Inox

Stainless steel automatic scraper Maxilift Inox

AR&# SPECIFICATIONS

ERGO BEAR 60L 100 L 140 L

=i 60 L 100 L 140 L

VOLUME 60 L 100 L 140 L
BECEMMHIIAE 30L 40+60 L N/A
B-EQUIPMENT BOWL VOLUME 30L 40+60 L N/A

=R 3.0 kW 4.0 kW 5.5 kW

KW 3.0 kW 4.0 kW 5.5 kW

BE 400V, 50 }% 60 Hz 400V, 50 K 60 Hz 400V, 50 & 60 Hz
VOLTAGE 400V, 50 and 60 Hz 400V, 50 and 60 Hz 400V, 50 and 60 Hz
HE 330 KG 428 KG 525 KG

NET WEIGHT 330 KG 428 KG 525 KG

Bo LR 53 - 288 47 - 257 47 - 257

RPM 53 - 288 47 - 257 47 - 257
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEANEFTESHIRET I Ee WK From the small artisan bakery on the corner, to large
ESE | BiCESAME R | SR EHES industrial bakeries: Wherever in the world you walk in
[ AREFIALS T Sveba-DahlentgE 5. Bi]H K toha bakery, ygu acrle :kely to find Svel;a-DahIen. V;/ith
B . . N . a heritage in Swedish engineering and a passion for
WMAKIETZ  REVEBIHISHIRE | #1539 bread and baking, we develop, manufacture and sell
FRBENS TR BMOTATERROE L equipment for every stage of the baking process for

HEEWA. HISFIHEEmMBINE SRS, professional bakeries of all sizes.

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