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Double Arm Mixers

Magna mixers are designed to give you complete mixing control over a wide
range of food products, and can hold capacities up to 300 lbs. of flour and

480 lbs. of dough.

SPECIALTY DOUGH DEVELOPMENT AND

THOROUGH MIXERS

Our double arm Sigma agitator blades will provide you with a
smoother mixture of your fillings and frostings. Double arms
offer favorable kneading when mixing dough and a more thor-
ough mix for dryer mixes such as animal feeds and treats.

MAINTENANCE

Magna Mixer machines have centralized lubrication and easy
access to all mechanical parts to reduce maintenance time
and lowers bakery cost.

MAXIMUM SANITATION

Our mixers are designed with a “wash-under” base and
sanitary UHMW seals for easy accessibility to assure ultimate
mixer sanitation.

COOLING JACKETS
All mixer bowls can be fitted with liquid cooling or refrigerant
direct expansion jackets.

BEST SUITED FOR
Wider range of dough; including, Danish, health food bars, animal
feed, deposit dough, short dough, cakes, donuts, sugar and drop
cookies, fillings, frosting, toppings, pretzels, potato dough, bagels,
sweets, pies, and stiff fillings.
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TILT POS.

RES i

BOWL CAP BOWL BASE APPROX. APPROX.FLOOR LOAD/ APPROX. STANDARD TWO SPEED POWER RATING TILT MOTOR
GALLONS VOLUME/CU.FT. CAP. LBS. PER SQ.FT. SHIPPING WT. R.P.M. DRIVE MOTORH.P. KILOWATTS H.P.

100DL 50 7 300 280 2,500 60/30 7.5/3.75 5.6 3/4

300DL  |100 14 600 370 5,000 60/30 15/7.5 11.25 3/4
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