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TWIN SHAFT PADDLE MIXER 180 L "BARSSO" , TYPE BARMIX 180

New !

all stainless steel

2 speeds

2 mixing directions

1,8 KW - 2,5 KW/

safety lid

CE-approved

overall dimensions (Lx w x h): 1.676 x 830 x 1.428 mm (open lid: H: 1.985 mm)

The Barmix 180 litre twin shaft paddle mixer is an ideal machine for mixing all types of food products within the
meat, poultry, fish, vegetables, dairy, cereal, confectionery, petfood and sandwich filling industry.
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Mixing for meat and vegetarian burgers, sausages, meatballs, coleslaw, potato salad and other wet salads, mash
potato, vegetables fresh and frozen, cereals, raw petfood the mixer is ideal for mixing many products that are free
flowing and easy to move around.

The Barmix 180 features a special paddle shaft arrangement with one slightly higher than the other to give a more

effective and quality mix.

The effective mixing action with high peripheral wing speed gives good protein extraction and uniformed
distribution of spices, additives and liquids.

Also the Barmix 180 Litre Mixer produces a gentle mixing action which reduces particulate destruction maintaining
the product structure and its original quality.

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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