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Ankor Dough Mixer - 50Lt
PRODUCT CODE  NOT STATED    |    BRAND  Ankor

CAPACITY

50Lt
MOTOR TYPE

2-speed \(models DMA3030
SAFETY FEATURE

Stainless steel protecti
CONTROL

Electronic timer

PRODUCT OVERVIEW
Ankor 50Lt Dough Mixer for small bakeries and pizzerias. Features castors, fixed head, spiral mixing, silent transmission,
stainless steel safety grid, and electronic timer. Model DMA3020 has single-speed motor; DMA3030, DMA3040, DMA3050
have 2-speed motors. Includes improved belt and chain drive.

KEY FEATURES
  Fixed head and mixing bowl design
  Spiral-shaped mixing for efficient dough preparation
  Silent transmission system

TECHNICAL SPECIFICATIONS
BRAND Ankor

MODEL VARIANTS DMA3020 \(single-speed\), DMA3030, DMA3040, DMA3050 \(2-speed\)

MIXING BOWL Fixed, stainless steel

TRANSMISSION Silent, belt and chain drive

SAFETY GRID Stainless steel

CONTROL PANEL Electronic timer, red start button, green stop button, speed selector

MOBILITY Fitted with castors

PRODUCT CONDITION New
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