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The automatic spiral mixer with removable bowl is equipped with automatic lifting 

and coupling.  The bowl drive eliminates noise and maintenance.  The mixer’s two 

speeds enable the user to obtain a mixture which is well blended and of a high 

quality.  The body of the mixer is made of heavy duty coated steel.  The mixer 

complies with the latest CE regulations. 
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Creative Technology and Service for the Baking Industry 

In an effort to consistently upgrade our products, we re-

serve the right to change specifications and dimensions 

AUTOMATIC SPIRAL MIXER WITH REMOVABLE BOWL 

Technical Data 

*Dough capacities are approximate and     

depend on dough consistency. Figures are 
based on 60% water absorption. 

Models  GBE-ME130 GBE-ME160 GBE-ME200 

Dough  

Capacity* 

Lbs. 287 352 440 

Flour  

Capacity* 

Lbs. 176 220 275 

Diameter of 

Bowl 

Inches 32 36 40 

Power Requirements  

 GBE-

ME130 

GBE-

ME160 

GBE-

ME200 

kW 7.55 7.75 10 

Volts 208 208 208 

Phase 3 3 3 

Hertz 60 60 60 

Amps 33 41 48 

Minimum 

Circuit 

40 50 60 

Dimensions  GBE-ME130 GBE-ME160 GBE-ME200 

Width Inches 41” 43’ 45” 

Depth Inches 69” 73” 75” 

Height Head Up 

Height Head Down 
Inches 

Inches 

67” 

54” 

67” 

54” 

75” 

54” 

Net Weight Lbs. 2,037 2,104 2,734 


