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AME-251

55 |b SPIRAL MIXER - SINGLE SPEED

AME40-]

88 b SPIRAL MIXER - SINGLE SPEED

AME-40-2

88 b SPIRAL MIXER - DUAL SPEED

Fleetwood by Skymsen’s Spiral Mixers
for mixing heavy dough. These heavy
duty powerful units easily knead and mix
all types of dough and are perfect for
commercial kitchens, bakeries, pizzerias,
bagel shops. They are equipped with a
304 stainless steel bowl with anti-adherent
treatment. AME-25-1 has a bowl capacity
that holds a 25 Ib bag of flour and the
AME-40 units easily hold up a S0 Ib bag.

ORDER TOLL FREE 800-445-6601

www.skyfood.us




Equipment LLC

AME-251

55 Ib SPIRAL MIXER - SINGLE SPEED

AME40-]

88 b SPIRAL MIXER - SINGLE SPEED

AME-40-2

88 |b SPIRAL MIXER - DUAL SPEED

Equipped with 304 stainless steel rotating bowl with anti-adherent treatment. Tin coated cast
iron knife and spiral. Safety grid stops machine when lifted. It is equipped with a 20 minute
timer to ensure process is finished at the right time for a good quality dough. Chain and belt
drive system guarantees an even mix without slipping. No-Bac baked enamel finish.
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Tin coated cast iron knife and spiral.

304 stainless steel rotating bowl! with anti-
adherent treatment. Transmission system
with chains and belts.

AME-25-1 AME-40-1 AME-40-2
SINGLE PHASE SINGLE PHASE THREE PHASE

Net Weight
Shipping Weight
Capacity
Production
Number of Speeds

Office: ORDER TOLL FREE 800-445-6601 Warehouse:

12550 Biscayne Blvd. Suite 800-3 71 Bloomfield Ave
North Miami, FL 33181 - USA www.skyfood.us Newark, NJ 07104 - USA

Phone: 305 868 1603 X - i X Phone: 973 482 5070
Fax: 305 866 2704 Contact your local Skyfood Representative for additional information. Fax: 973 482 0725

Visit our web site at www.skyfood.us for location and contact information.
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