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Pressure Cake Mixer for
mass production In a
short time
O R < Characteristics
e EAHt @ Labor-savings
BEF VI ACEMER LBHRRA v A~ XV EFORE Compressed. air and a special hopper carry out continuous mixing
AR L C Eﬁﬂﬁﬁ'@f@ R : of dough in a mixing tank. Dough is discharged and transfered by air

pressure through the stainless piping to a depositor, eliminating use of
any lifts for lifting a heavy bowl.
® Uniform Mixing

The length of mixing time can be set with a timer and the rotation
speed can be automatically switched, resulting in production of stable
dough. A water jacket mounted on the periphery of the mixing tank
allows adjustment of dough temperature, resulting in elimination of
fluctuation in product quality in every batch,

@ Easy Operation and Safetiness

All the operations from starting and stopping of the mixer up (o dis-
charge of dough are carried out with press button swilches and the
cover of the mixing tank can be opened and closed lightly, assuring
safety and easy operation together with other safety measures incor-
ported in évery esséntial part of the machine.
@ Measures for Environmental Pollution

In consideration of environinental pollution issues, washing of the
mixer is carried out within the mixing tank, and the used water is
transfered through the piping to a depositor to make effective use of
washing water, resulting in reduction of soiled water, which in turn
contributés 1o environmentally friendly measures.
@ Multi-purposed Application

Applicable in baking of sponge cakes, such as castella, chiffon

cakes, roll cakes, cup cakes, marshmallows, Dorayaki (An exlusive
vane is used), etc.

D% - B wvawn - RohE ERTIREA)
Y HELET,
o A A N
T HELH
T168—0074 wrTs

FREHER E%HF1-1—-5-101
TEL:03—6666—5831
FAX:03—6666—5019

ST AR S T T KR ARET6 — 4
TEL:078—939—9233
FAX:078—928—5520



ogo0l

i—LT
CRL=RN)

0081

G¥6l

OL¥l

G¥6lL Hx006 MXOL¥L 1

TGO
EWFSEXYHE R mm. .@ .N

MYS 'L —fa1ee | dE A0OC ac
o€ o F

3M 0SL EEYY wO0E L —NdS —f(FSXx—L-—AANL




	瀬戸ﾐｷｻｰｶﾀﾛｸﾞ表.pdf
	瀬戸ﾐｷｻｰｶﾀﾛｸﾞ裏.pdf

