
TECHNICAL DATA SHEET / EN

Series

Pro-X
Twin-motor spiral mixers for
high-volume production.

MODELS / DOUGH CAPACITY

70 · 100 · 120 · 150
180 · 220 · 280 kg

MADE IN ITALY
ROMA / SERIES PRO-X

Construction
& equipment

01
Bowl, spiral and breaker bar in high-strength
stainless steel.

02
Stainless steel safety grille.

03
Heavy-gauge steel frame.

04
Blu Roma finish with non-toxic epoxy powder
coating for food applications.

05
Two mixing speeds with automatic control.

06
Two electronic timers for automatic speed control.

07
V-belt transmission.

08
Adjustable stainless steel front feet.

09
Two motors with reversible bowl rotation.
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Series Pro-X

Technical data
CAPACITY, MOTORS AND DIMENSIONS

Model Dough

kg

Bowl

L

Spiral motor

kW

Bowl motor

kW

Weight

kg

R70 Pro-X 70 100 1.5 / 3 0.55 370

R100 Pro-X 100 130 3 / 5.2 0.75 510

R120 Pro-X 120 160 3 / 5.2 0.75 520

R150 Pro-X 150 200 3 / 5.2 0.75 580

R180 Pro-X 180 250 4.5 / 7.8 1.1 790

R220 Pro-X 220 290 6.5 / 11 1.1 830

R280 Pro-X 280 390 6.5 / 11 1.1 870

Dimensions DIMENSIONS IN MILLIMETRES

Model A

mm

B

mm

C

mm

D

mm

R70 Pro-X 1180 1312 630 800

R100 Pro-X 1305 1460 730 830

R120 Pro-X 1305 1460 730 850

R150 Pro-X 1355 1460 830 870

R180 Pro-X 1440 1560 930 870

R220 Pro-X 1490 1560 930 910

R280 Pro-X 1580 1560 1030 950

A depth · B height · C width
D bowl rim height

Electrical system and safety devices in accordance with CE requirements.
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