
TECHNICAL DATA SHEET / EN

Series

R
Spiral mixers for small pizzerias.

MODELS / DOUGH CAPACITY

7 · 25 · 44 kg

MADE IN ITALY
ROMA / SERIES R

Construction
& equipment R25 · R44

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
Transmission with an oil-bath gearmotor.

06
Single-phase or two-speed three-phase motor,
depending on configuration.

07
Timer fitted as standard.

08
Braked castors as standard on the 25 and 44 kg
versions.
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Series R

Technical data
CAPACITY, MOTORS AND DIMENSIONS

Model Dough

kg

Bowl

L

Spiral motor

kW

Power supply

V / Hz / ~

Weight

kg

R7 7 - - - -

R25 25 33 1.1 400 / 50 / 3 95

R44 44 50 1.5 / 2.2 400 / 50 / 3 110

R7: technical specifications are being updated. The dimensions and equipment described here refer to R25 and R44.

Dimensions DIMENSIONS IN MILLIMETRES

Model A

mm

B

mm

C

mm

R25 762 770 430

R44 842 770 530

A depth · B height · C width

Electrical system and safety devices in accordance with CE requirements.
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