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MD-W Mixers with Bottom Discharge and Double Mixing Tool
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Bottom Discharge System Example of configuration — two MD-mixers
with transport belt
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MD-W Sprial Mixer with Bottom Discharge System and
Double Mixing Tool

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 MD-W Mixers are equipped with a bottom discharge system suitable for
larger bakeries and industrial use. The dough is unloaded onto a conveyor belt
or into a movable bowl. The system operates with dual tool for faster and more
efficient mixing.

FEATURES AND BENEFITS OPTIONS

The MD bottom discharge system is designed for feeding e Speed control system for tools and bowl
the dough directly to production lines. One or several (VDS-Vario Drive System)
mixers can be used on the same line.

An optional extension offers a system for letting the dough
rest.

Special attention given to exceptional food-safety and
functionality, with very efficient cleaning of the bowl
closing cap.

The bowl transmission guarantees constant rotations per
minute to improve the quality of the dough.

The same transmission is designed to require @ minimum
of maintenance, and lasts longer than traditional clutch
wheel transmissions.

KARZSH TECHNICAL R~ MEASUREMENTS
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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
MD-W160  160kg 100 kg 270 9.0 KW/15.0 kW 2.2 kW 17.2kW 1250 kg 1810 925 1770 2260
MD-W240  240kg 150 kg 380 9.0 KW/15.0 kW 2.2 kW 17.2kW 1700 kg 1885 1070 1770 2315

MD-W400 400 kg 250 kg 600 13.0 kW/23.0 kW 2.2 kW 25.2 kW 2500 kg 2300 1200 1920 2545
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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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