
SPIRAL MIXER CHART

These professional-grade mixers are well suited to bakery workshops and industries. All
models feature solid, sturdy construction, great power reserve, and exceptional ability
to knead both small and large quantities of dough perfectly.
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	 GL50/SL50	 70 qt	 68 L	 110 lb.	 50 kg

	 GL80/SL80	 140 qt	 130 L	 176 lb.	 80 kg

	 GL120/SL120	 180 qt	 170 L	 265 lb.	 120 kg

	 SL60 Plus	 120 qt	 115 L	 132 lb.	 60 kg

	 SL160	 243 qt	 230 L	 353 lb.	 160 kg

	 SL200	 306 qt	 290 L	 441 lb.	 200 kg

	 SL280	 444 qt	 420 L	 617 lb.	 280 kg

	 SL80RB	 137 qt	 130 L	 176 lb.	 80 kg

	 SL120RB	 180 qt	 170 L	 265 lb.	 120 kg

	 SL160RB	 243 qt	 230 L	 353 lb.	 160 kg

	 SL200RB	 275 qt	 290 L	 441 lb.	 200 kg

	 SL250RB	 330 qt	 360 L	 550 lb.	 250 kg

	 SL300RB	 418 qt	 400 L	 660 lb.	 300 kg

Model Number             Capacity (QT)             Capacity (L)              Finished Dough (LB)         Finished Dough (KG)


