
Double Spiral Mixer
The Topos removable bowl double spiral dough mixers (RBDSM) are heavy duty and built for 
demanding production requirements. The reinforced, double spiral mixing agitators with dual 
“stripper” bars offer a faster and more thorough dough mixing in less time than a single spiral 
agitator mixer. The entire dough mixing zone is constructed in heavy duty stainless steel. The 
mixer bowl bonnet allows for the connection to both dry and liquid bulk ingredient feeds. The 
mixer is built up on six leveling legs to allow for the cleaning of the floor under it. 

The mixer is fabricated to be “cleaning friendly,” allowing easy access for sanitation. The 
agitators are driven via a heavy duty, high efficiency, two-speed drive motor connected to 
Kevlar reinforced timing belts and oversized bearing support assemblies. This double spiral 
agitator design can handle both soft and firm dough mixing tasks with extremely high efficiency. 
The Allen Bradley Panel view and PLC allows the operator to run preprogrammed mixing recipes 
for full control and consistency. 

Model
T-300 DS (660lbs)



Standard Features


