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MTX MTX SERIES
TILT BOWL MIXER

BP-200-350

% A series of 550 and 850 mixers are also available.

B Unit Features MTX BP-200-350
Shaftless braid

B With the adoption of the unique shaft-less
blade, it is possible to evenly mix ingredients
such as chocolate chips, nuts and raisins into
the dough in a short amount of time.

M Bowl inner surface blade surface is shot
blasting dough is hard to attach.

B Single unit which can handle creaming, to
hard and soft cracker dough.

B Seal section adopts a mechanical seal.

B Adopting a V-belt drive ensures quiet operation.
B Light curtain adopted in consideration of safety.

B Improved maintenance with the adoption of a

retractable side cover. Movie can be seen.




2,364(1,978) '

MT){ BP-200-350

% () :BP-200

1,685(1,386)

‘427(35[[4 1,437(1,178) “500(450); 1,297(1,067)
__“_5—51_£____‘ t__”___
2 t \Fi\\\ Il i
13 =3 N
T NN T
i = SN 4
W ( l S ¢ < -
o === § @
————— [ —— = .
(| ST = o
| \l I Ll: ] S ¢
it e e e N [ = i g;
L e, , »
150(120) 1,363(1,122) ‘150(120) 315(260)‘ Is 685(560)
1,663(1,362) 1,000(820)
B Basic specifications
Model MTX BP-200 MTX BP-350

Dough capacity

200kg (Soft Dough)

350kg (Soft Dough)

Dough extraction method

Bowl! turning type

Blade size

D734 XW735 (mm)

|

D898 XW9S0O0 (mm)

Blade shape, materials

Shaft-less - Stainless steel

Bowl materials

Stainless steel

Frame materials

Standard : Stainless steel

Blade rotations

30/45/90rpm(Possible speed change)

25/45/75rpm|Possible speed change)

Electric motor

22kw Brake with high-efficiency motors

37kw Brake with high-efficiency motors

Main drive system

Belt drive , Inverter control

Bowl cooling function

Cooling water corresponding,”Cooling water - Circulation equipment options

Cooling water

17L/min (0.2MPa)

30L“min (0.2MPa)

Control panel (SSmade-painted)

Standard : Top-mounted or Body back

Static load volume

abt.3,000kg (Incl. control panel)

abt.4,500kg (Incl. control panel)

Dynamic load volume

abt.4,300kg (Incl. control panel)

abt.6,800kg (Incl. control panel)

% The specifications in this catalog are subject to change without notice. 20140101Y®M1,000

H Request a catalog, Contact us
W Production and sales

S MISUZU KOKI CO., LTD.

530 Kitagomizuka Kusu-Cho Yokkaichi-City Mie 510-0103 Japan
TEL 81-59-397-3211 FAX 81-59-397-3217
530Kitagomizuka Kusu-Cho Yokkaichi-City Mie 510-0103 Japan
TEL 81-59-397-3216 FAX 81-59-397-3217
3Fl., Daimon KS Bldg.,1-2-1,Shibadaimon Minato-Ku, Tokyo 105-0012 Japan
TEL 81-3-3434-2936 FAX 81-3-3434-2939
5FI, Minami Senba Mizorogi Bidg. 2-10-20 Minami Senba Chuo-ku, Osaka-City Osaka, 542-0081 Japan
TEL 81-6-6241-1091 FAX 81-6-6241-1093

Headquarters
Tokyo Sales Office

(Osaka Sales Office

M Sales




