AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Ankor Dough Mixer 20Lt Single Phase

PRODUCT CODE NOT STATED | BRAND Ankor

CAPACITY POWER VOLTAGE WEIGHT
20L \(Dry flour 8kg\) 1.1kW 230V Single Phase 50Hz 94kg

PRODUCT OVERVIEW

The Ankor 20Lt Single Phase Dough Mixer is a compact, floor-standing unit designed for small bakeries and pizzerias. It
features a fixed head, stainless steel bowl, spiral mixing design, and electronic timer. The model DMA2020 includes a
single-speed motor and operates on 230V single phase power.

KEY FEATURES

Fixed head and mixing bowl design
Spiral mixing system for efficient dough blending
Stainless steel protective grid for safety

TECHNICAL SPECIFICATIONS

BRAND Ankor

MODEL DMA2020

MOTOR SPEED Single-speed

BOWL ROTATION SPEED 15 RPM

HOOK ROTATION SPEED 185 RPM

DRIVE TYPE Belt and chain drive

CONTROL PANEL Includes Start, Stop, Speed, and Timer controls
SAFETY FEATURE Stainless steel protective grid
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