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Equipment
In the standard version TITAN DS:
– 3 Zone Mixing Principle with double guide bar and 2 spirals 
– Stainless steel panels 
– Stainless steel mixing tools, bowl and bowl carriage 
– Infinitely variable control

Options
– Titan SPi: 3 Zone Mixing Principle with single guide bar and 1 spiral
– Stand with solid stainless steel construction
– Water spray protection
– Motors with efficiency class 1
– “Monitoring System” Defect warning system 
– Quality control through interface with the company server

Interfaces
– Data interchange with customers’ server
– Connection to automated systems (e.g., Power Roll System)
– Connection to a control system (e.g., Winback, Toolbox)

Technical Data

Dough capacity per hour � in h 1440

Flour capacity � in kg approx. 150

Dough capacity � in kg approx. 240

Bowl capacity � in l approx. 350

Batches�  per hour 4-6*

Weight, Machine � in kg 3000

Weight, Extra bowl � in kg approx. 180

* depending on version / dough and recipe dependent
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