
Fully Automated Mixing Center
Topos offers our new Model TMC-300 / TMC-240 Automated Mixing Center (AMC). This mixing 
center features a 300 kg or 240 kg capacity heavy duty spiral mixer, a hydraulic bowl tilter, bowl 
scraper (optional), and dough chunker with a twin belt dough elevator. It utilizes heavy-duty, 
sanitary, mostly stainless steel construction, and an Allen-Bradley PLC panel view plus touch-
screen LCD display which controls the entire unit. It has easy initialization for both prepro-
grammed recipes or for manual mixing control. It offers fully automatic operations from bulk 
ingredient loading, programmed mixing, dough dumping, dough chunking and dough delivery 
to your dough divider or extruder.

*Dough mixing capacities of 62% absorption dough.

Models
TMC 240 (529 lbs)
TMC 300 (661 lbs)



Standard Features


