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Kumkaya’s spiral mixers are produced by latest technology. Spiral 
mixers saves energy and time by shortening the kneading time fairly.  
It is possible to knead every kind of bread and other floury product 
dough and provides homogeneous mixture of dough.  
Automatic and  manual  usage is available. Mixing times can  be 
adjusted. Pulley system  with engine  system  works very quiet.  
With its double  rotated  engine  allows use  of two different speeds. 
Dough  boiler can  work with two different direction. Especially 
successful in filo pastry  products. In SP130 and SP 200 models  self-lift 
models  are available. So that, after dough  kneading  without the need  
of any apparatus dough  may be unloaded to dough  cutting weighing 
machine’s  bunker. Lifting the unit works with hydraulic tilting unit. 
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W: ibakery.com.au – F: SmartBakery 

 

SP 80 

 

  



 
 

 

Xcaqa S  

     

SUPPLIIED: 
¶ Supplied with wheels & adjustable feet  
¶ Supplied with Technical Service manual 
¶ Warranty: 1 year 

Capacity (Flour) 50 kg. Weight  660 Kg 

Capacity (Dough) 80 kg. Power  6.75 Kw 

Spiral Speed -r/min 118 - 232 Phase 3 

Bowl Speed -r/min 15.6 Capacity 
Dough 

280 kg/h 
Bowl Diameter 745 mm 

 

 

¶ Premium belt drive system 
¶ Quiet drive system, Steady, reliable, heavy-duty 

construction  
¶ Micro-switch control safety feature 

¶ Stainless steel bowl, spiral arm, breaker bar 
¶ Quiet drive system, Steady, reliable, heavy-

duty construction  
 

- Automatic and manual usage mode 

- Two speed Spiral tool (Fast & Slow) 

- Two way bowl rotation 

- Two automatic timer for slow speed & fast speed 

- Automatic change from low to high speed 

 

Spiral Mixers – SP Series 
QUALITY SP 80 - SPECIFICATIONS 

Australia Smart Trading - 2/20 Alfred  Street , Chipping Norton, NSW  2170 

                                                 W: ibakery.com.au       F: facebook.com/SmartBakery 

                                                 M: 0450 600 800              P: 1300 799 988 

Ask how you can optimize your bakery business and maximize your productivity? 
 

 

 

 

 

¶ High performance spiral mixers 
¶ Stainless steel bowl, spiral arm, breaker bar 

 
 


