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Precision Spiral Mixer                        Model S-80

Standard Equipment and Features

»	 Stainless	Steel	Mixing	Bowl
»	 55	lbs.	of	flour
»	 88	lbs.	of	dough
»	 Bowl	dimensions	21"	x	14"	
»	 2	speeds	Spiral	and	Bowl	drive
»	 2	timers	to	program	the	working	cycle
»	 Stainless	Steel	Security	Guard	&	Spiral	Hook
»	 Bowl	motor:	3.5	HP
»	 Electricity:	208/230V	/	3	phase
»	 NET	Weight	827	lbs.
»	 Dimensions	39"	x	23"	x	42.5"
» Industry Leading, 3-Year Limited Parts Warranty
» 1-Year Full Parts and Labor Warranty

Features
»	Handles	heavier	PIZZA	&	BAGEL	dough	at	LOW	speed	only
»	Reversible	mixing	action	makes	better	dough,	and	in	less	time
»	Heavy-duty	construction	and	powerful	two-motor	system
»	Heat	treated	enamel	coating	resists	scratches,	rust,	and	dents
»	Mounted	on	castors	for	extra	mobility
»	Overload	relay	protects	motor	and	transmission
»	Emergency	Stop	for	safety	operation Precision North America, LLC.

60 Commerce Ave.
Albany, New York 12206

www.precisionmixers.com • Phone: 1-877-R-MIXERS (1-877-764-9377) • Fax: 518-462-3389

Standard Equipment and Features

 208/240 Volt 
 Single or 3-Phase 
 Gear-Reduction Transmission 
 30-Minute Timer with automatic shut-off 
 3-Speed 
 #12 Attachment Hub 
 Stainless Steel Bowl Guard 
 Bowl Lift Safety                              
 Manual Bowl Lift                                                  
 Dough Hook      
 Beater/Paddle 
 Stainless Steel Bowl 
 Bowl Locking Handles 
 Bowl Stabilizer 
 Industry Leading 7-Year Warranty on All Gears 
      and Shafts in the Planetary and Transmission 
 Also, Our Standard 1-Year / 3-Year Warranty












     
     

Designed Exclusively for Pizzerias

Optional Accessories
 40-quart Knockdown Plate 

 40-quart Bowl 

 40-quart Paddle, Hook, and whip 

 Electric Bowl Lift 

 Larger bowl available for dough with very 

low A/R and cold water at no extra charge. 
   Please specify when ordering mixer. 

The Perfect Pizza Machine at the Perfect Price
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Model Flour Dough Power Bowl Dim. Dimension NET Weight
S-80 55	lbs. 88	lbs. 3.5	HP 21"	x	14" 39"	x	23"	x	42.5" 827	lbs.

S-100 84	lbs. 132	lbs. 4.75	HP 23.6"	x	13.9" 43"	x	25.6"	x	42.5" 870	lbs.
S-150 110	lbs. 176	lbs. 6.75	HP 26.3"	x	15.7" 48"	x	28.3"	x	46.8" 992	lbs.


