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- Integrated lid on top of the stainless steel grid or standing alone

- Integrated water inlet mixer

- Built in infrared thermometer

bowl

spiral arm

Mechanical Pros

- Increased speed ratio of spiral arm and bowl revolution

- Improved geometry of the spiral arm in relation to the bowl shoulder 

- Better speed of bowl and spiral arm

- Power increase - only for  SPI 160 and 200 (4.8/7.4 kW vs 4/5.5 kW)

- Reinforced frames to stand bigger pulleys for 60 Hz

- Same power for 60 and  50 Hz motors

- Bigger bowl volumes on SPI 30 and 60 (ergonomic access to upload the dough)

- Larger frames for better stability and air ventilation of motor

 

Technological Pros

- Reduced kneading time form 5 to 3 minutes

- Easier unloading of dough and cleaning of the bottom of the bowl

- Reduced mixing time from 10 to 20% (ENERGY SAVING)

- Lower heating of the dough

- Lower minimum quantities of dough :

Safety

- The new stainless steel grid complies with the regulations (EN 453)
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