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ASE 
REMOVABLE BOWL SPIRAL MIXER 

TECHNICAL FEATURES 

 

 
TECHNICAL DATA 

Model   ASE 130 ASE 160 ASE 200 ASE250 ASE 300 ASE 400 
Dough capacity (min./max) *  kg 10/130 10/160 10/200 15/250 20/300 25/400 
Flour capacity (min./max) *  kg 6/80 6/100 6/125 9/150 12/185 15/250 
Water capacity (min./max) *  lt 4/50 4/60 4/75 6/100 8/115 10/150 
Bowl volume  lt 205 260 285 380 470 610 
% Water/flour minimum  % 50 50 50 50 50 50 
Spiral turns 1st speed (50/60hz)  rpm 98 92 92 92 92 87 
Spiral turns 2nd speed (50/60hz)  rpm 184 182 182 183 183 175 
Bowl turns 1st speed (50/60hz)  rpm 8.5 9.5 9.5 10 10 8.5 
Bowl turns 2nd speed (50/60hz)  rpm 17 19 19 20 20 17 
Motor power 1st speed  kw 3.6 4.6 4.6 7.1 7.1 11.4 
Motor power 2nd speed  kw 6.3 7.4 7.4 12.1 12.1 16.5 
Input current V. 230  A 23.5 27.5 27.5 44 44 57 
Input current V. 400  A 13.5 16 16 26 26 34 
Spiral bar diameter  mm 40 48 48 60 60 60 
Height from bowl lip A mm 860 850 890 930 950 990 
Total length P mm 1480 1750 1750 1960 2060 2160 
Total width L mm 890 1040 1040 1100 1140 1240 
Total height H mm 1460 1350 1350 1410 1410 1480 
Net weight  kg 700 980 990 1120 1160 1230 
*: capacity determined in view of % liquid/flour equal to 60 

 
SUPPLIED STANDARD EQUIPMENT 

Bowl, contrast column, safety guard and flour screen made of 
AISI 304 stainless steel 

Two timers setting the working time with automatic shift from 
1st to 2nd speed 

Spiral made of AISI 431 stainless steel Selector for reverse bowl rotation device at 1st speed 
Movement transmission to the spiral through pulleis and V 
belts, to the bowl through friction wheel 

Selector for plugging in of  2nd bowl speed 

Head lifting/descent and release/connection of the trolley 
through oil-pressure cylinders 

Push button for machine head lifting/release of the trolley with 
the presence of the operator 

Structure made of ral 9002 white coated steel Push button for machine head descent/connection of the 
trolley with the presence of the operator 

Bowl thrust rollers Tension 400 V - frequency 50 Hz - 3 phases 
Spiral shaft bearings cover Four meters of cable with CEE plug 
Trolley with bowl on wheels Operating/Maintenance instructions and CE statement of 

Compliance 
Overvoltage and overload motor protection Pallet packaging with nylon 

 
OPTIONAL EXTRA EQUIPMENT 

Stainless steel structure Dry ice blowing in: dough cooling system with CO2 injection 
Extra-bowl carrying trolley Automatic opening at cycle end 
Computer P20 with temperature probe Micro ingredients introduction tanks controlled by computer 
Contact probe for sensing of kneading temperature  Bowl scraping device 
Spiral with oversized bar for dough with 45% liquid and flour 
with high % gluten  

Machine and trolley grey steel ral 9007 coated 

Spiral uprated motor Controls on left side 
Stainless steel underhead Couple of connections for lifter with side discharge 
Closed dust guard Special voltage/Frequency: 230/50/3 220/60/3 380/60/3 
Small opening for water loading Wooden crate 
Small opening for flour loading  
 
 




