THE RECIPE FOR A SUCCESSFUL BAKERY

DoucGH
MIXER DK

ADVANTAGES:

P Allows kneading of different types of
dough.

P Automatic cover lifting and lowering.

» Removable bowl (better performance).
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THE RECIPE FOR A SUCCESSFUL BAKERY

DOUGH MIXER

The dough mixer DK is designed for kneading rye dough as well as other types of dough. There is one
model available, DK 100.

The machine is universal allowing mixing of different

types of dough.

Simple cleaning and maintenance.
Automatic lifting and lowering of the cover.
Adjustable mixing time (up to 30 minutes).

Sturdy construction assures long life of the machine.

- trolley with bowl

- time relay for mixing time setting

- mechanical clamping of trolley with bowl Max. FLOUR QuANTITY (Kc) 100

- enfeese mixing - ting MAX. FLOUR QUANTITY FOR STIFF DOUGH (KG) 45
MIN. FLOUR QUANTITY (KG) 10
MAX. DOUGH QUANTITY (KG) 160
BowL vOoLUME (L) 290
INSTALLED POWER (KW) 7,5

- trolley with bowl DIMENSIONS:

- electronic control panel DIMENSIONS (MM) (LXBXH) 1335x915x1310
HEIGHT OF THE MACHINE WITH LIFTED COVER (MM) 1980
MACHINE WEIGHT (KG) 715
DIMENSIONS OF PACKED TROLLEY WITH BOWL (MM) (LXBXH) 1000x950x1080
WEIGHT OF TROLLEY WITH BOWL (KG) 150

®

MORE INFORMATION CAN BE OBTAINED BY DIALING
+386 5 33 07 100 OR E-MAILING TO INFO@GOSTOL-GOPAN.SI

Gostol-Gopan d.o.o0., Prvomajska 37, 5000 Nova Gorica, Slovenia
Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102 info@gostol-gopan.si www.gostol-gopan.si

Equipment of successful bakers.
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We reserve the right of product development.



