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MX — A Compact and Easy to Use Spiral Mixer

As any baker will tell you, a good mixer is vital to making high quality dough,
and 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 Sveba-Dahlen MX Spiral mixer is a steady and compact spiral mixer with
enough power to mix most types of dough. The MX comes in versions with a
dough capacity ranging from 60 to 200 kilograms, making this model suitable
for most types of bakeries.

FEATURES AND BENEFITS OPTIONS

The MX series are fixed bowl mixers with two motors and e  Fixed bowl scraper

two speeds Infrared temperature measurement system
Beater for pastry dough

PTC Temperature probe

Bowl with drain plug

Touch screen

Stainless steel execution

The bowl rotates in both directions, and can be reversed in
1st speed

The MX has an automatic timer

Stainless steel bowl, spiral tool and breaker bar

KARSH TECHNICAL R~ MEASUREMENTS
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MODEL DOUGH FLOUR BOWL POWER OF SPIRAL  WEIGHT DIMENSIONS (mm)
CAPACITY CAPACITY  VOLUME (L) 1s/20d SPEED A B c
MX 60 60 kg 37 kg 112 1.5 kW/3.0 kW 350 kg 668 1170 1256
MX 80 80 kg 50 kg 154 2.1 KW/3.7 kW 380 kg 698 1185 1256
MX 120 120 kg 75 kg 185 2.1 KW/4.8 kW 431 kg 779 1295 1384
MX 160 160 kg 100 kg 270 7.5 kW/12.5 kW 570 kg 885 1404 1466

MX 200 200 kg 125 kg 310 7.5 kW/12.5 kW 615 kg 946 1465 1466
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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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