
 
 
 
SPIRAL MIXER CAPACITIES 
 
 

Flour capacity (lb - kg) Dough capacity (lb - kg) 
(60% absorption ratio) MODEL 

CRATED 
WEIGHT 
lb - kg 

A B C D 

Min Max Min Max 

ATA100 2535 
1150 kg 

34 1/4" 
870 mm 

83 3/4" 
2130 mm 

58 1/2" 
1490 mm 

78 1/4" 
1990 mm 22 (10) 220 (100) 35 (16) 350 (160) 

ATA120 2535 
1150 kg 

34 1/4" 
870 mm 

83 3/4" 
2130 mm 

58 1/2" 
1490 mm 

78 1/4" 
1990 mm 22 (10) 260 (120) 35 (16) 425 (190) 

ATA150 2645 
1200 kg 

38 1/2" 
980 mm 

88" 
2240 mm 

60 1/2" 
1540 mm 

82 1/4" 
2090 mm 22 (10) 330 (150) 35 (16) 520 (235) 

 

MODEL CRATED 
WEIGHT(lbs) Width Depth Height 

Flour capacity (lbs - Kg) 
Min Max   

Dough capacity (lbs - Kg) 
(60% absorption ratio) 
Min Max   

MOTORS 
(H.P.) VOLTS AMPS PHASES Hz 

AEF015 540 (245 kg) 16" 28" 38 
3/4" 2 (1)  30 (15)  3 (1.5)  50 (25)   2 208-

240 6 3 50/60 

AEF035 980 (445 kg) 24" 43" 46 
1/4" 5 (2)  75 (35)  8 (3.5)  130 (60)   

3 & 1 208-
240 14 3 50/60 

AEF050 1200 (545 kg) 27" 46" 51" 7 (3)  110 (50)  12 (5.5)  175 (80)   
7 & 1.5 208-

240 20 3 50/60 

AEF080 1640 (745 kg) 31" 60" 54" 11 (5)  175 (80)  18 (8)  280 (125)   10 & 2 208-
240 32 3 50/60 

AEF100 1750 (795 kg) 34" 58" 54" 22 (10)  220 (100)  35 (16)  350 (160)   10 & 2 208-
240 32 3 50/60 
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Link

http://www.pizzaovens.com

