Marra Forni Spiral Mixers

Marra Forni spiral mixers are the ideal machine for restaurants, confectionaries,
bakeries and domestic use. Take advantage of our range of sizes, from 5 to 60 kg.
Although forked mixers are superior for high-hydration doughs, spiral mixers allow
you to mix wider varieties of dough. Both mixers produce better gluten development

due to a lack of heat, but spiral mixers cut your mixing time in half.

QUICK SPECS

Marra Spiral Mixers Ax CxB*
Model Knead Capacity Flour Cap. Bowl Cap. Weight (kg/lb.) Motor Pwr. Dimensions(in.)
IM5M 5kg /11 Ibs. 7 Ibs. 7 qt. 33/73 5hp 21 x 10 x 21
IM8M 8kg/ 18 Ibs. 11 Ibs. 11 qt. 36 /79 5hp 22x11x22
IM12M 12 kg / 27 Ibs. 18 Ibs. 16 qt. 60/ 132 1.2 hp 27 x 14x 27
IM12D 12 kg / 27 Ibs. 18 Ibs. 16 qt. 60/ 132 8/1.1hp 27 x 14x 27
IM18M 18 kg / 40 Ibs. 27 Ibs. 21 qt. 65/ 143 1.2 hp 27 x 15x 27
IM18D 18 kg / 40 Ibs. 27 Ibs. 21 qt. 65/ 143 8/1.1hp 27 x 15x 27
IM25M 25 kg / 55 Ibs. 37 Ibs. 35qt. 95/209 1.5 hp 30x 17 x 30
IM25D 25 kg / 55 Ibs. 37 Ibs. 35qt. 95/209 1.3/1.4hp 30x 17 x 30
IM38M 38 kg / 84 Ibs. 55 Ibs. 42 qt. 105/ 232 2hp 32 x 19 x 30
IM38D 38 kg / 84 Ibs. 55 Ibs. 42 qt. 105/ 232 2/3hp 32x19x 30
IM44M 44 kg /97 Ibs. 66 Ibs. 53 qt. 110/ 243 2hp 33x21x30
IM44D 44 kg / 97 Ibs. 66 Ibs. 53 qt. 110/ 243 2/3hp 33x21x 30
IM60M 60 kg / 132 Ibs. 88 Ibs. 80 qt. 250 / 551 3.5hp 40 x 23 x 40
IM60D 60 kg / 132 Ibs. 88 Ibs. 80 qt. 250 / 551 3.5/4.6hp 40 x 23 x 40

*Dimensions rounded to the nearest inch.
Red Outline in illustration indicates optional removable bowl and lid, available on models 12-44.
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TECHNICAL SPECIFICATIONS

All mixers- Freight Class 85. One year labor / parts warranty. All Mono models are 220V/1ph, all Dual models are 220V/3ph.

Models from 12 to 44 kg are supplied with wheels and brakes.
Stainless steel frame, bowl, fork, protection cover, and tool-holder shaft.
Standard timer from 12 to 60 kg models.

Rotating parts are assembled on ball bearings

Chain drive system uses a geared motor.

Electric system and safety devices meet European regulations.




