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Prepared and distributed by KW Commercial Kitchen

PRODUCT
Mecnosud SMM1060 Spiral Mixer — 100L Bowl, Dual Motor, 60kg Dough Capacity

Model / SKU: SMM1060

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200
Phone 1300 001 366

Email sales@kwcommercial.com.au

Web  www.kwcommercial.com.au

Scan for the current KW product page

DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: /media/products/39499/documents/spec_sheet-ice-2026.pdf



MECNOSUD
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SMM1060 ITALY
Bakery Spiral Mixer

e 60kg Finished Product
e 40kg Flour ¢
e 100L Bowl r&—l
« Dual Motors, 1 For The Bowl And One For The Hook ; —
e Dual Automatic Timers

o Pulse Rotation Of Bow! For Easy Unloading

* Reversible Bowl

e 2 Speeds

o Stainless Steel Safety Guard

o Stainless Steel Head Plate Cover Above Spiral
e Min. Water To Flour Ratio Is 50%

o Plug Not Supplied. Installation Required

o Manufacture Code SP60
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Technical Specifications

Spiral Motor Power: 1.5kW/3kW
Bowl Motor Power: 0.55kW
Voltage: 400V/3 Phase
Dimensions (Ax Bx C x D): 1180 x 1312 x 630 x 800mm
Weight: 370kg
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