AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

80OLT DOUGH MIXER - Special Order 14 - 16
weeks For stock to Arrive
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MODEL VOLUME CAPACITY FINISHED DOUGH OUTPUT
CS80 80L 25KG 40KG

PRODUCT OVERVIEW

80L two-speed dough mixer, model CS80, designed for pizza and bread. Features 380V power, 1500/2400W motor, 16 R/MIN
bowl speed, and 100/210 R/MIN mixing speeds. Capacity 25kg, finished dough output 40kg. Weight 429kg, dimensions
1222x750x1430mm. Includes high and low speed timers. Heavy-duty construction.

KEY FEATURES

Two-speed mixing \\\(100/210 R/MIN\\\)
Bowl speed: 16 R/MIN
High and low speed timers included

TECHNICAL SPECIFICATIONS

BRAND GATTO
VOLTAGE 380V

POWER 1500/2400W
MIXING SPEED 100/210 R/MIN
BOWL SPEED 16 R/MIN
CAPACITY 25KG
FINISHED DOUGH OUTPUT 40KG

WEIGHT 429KG
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