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KEMPER

‘I'he company Emil Kempear haa bean lhailmt manufacturer of bakery machinery

who built &nd di g machines wnmng on spiral
kneading system. Conti rent and ad d research have led to a
dough preparing method according to latest findings.
Cwing to the special construction of the kneading 120ls in connestion with the

wor and tha sy number of lutbons of bowl s weil as

direction af ratation the dough is procassad most inlensively bul an the other
hand in a most gentls way due to reaching the highest poesible number of
kneading aclions, wharess & minimum of power consumption 15 invaled.
The of the K g System consists in the intensive
proceesing of dough E:nclusivaly In that part of the bowl where the kneading
tooks are situated, meaning that the dough allernately passes through zones of
processing and resting. This way a too high dowgh temperature is avolded.

Smlal advantages of the KEMPER Mixkneader “Superior”

i ing intansity
l short hnaadlng fima, i, 8 s 1o 8 minutes amralng o lypu of dough
of dough ding system in
eonnac:thn with the two timers
W excellent dough properties: smooth surface, high yield Mixkneader Sp 30 L, Sp80L
W high quality final producis with sacuring device
Technical Defails

— The Mixkneader "Superior” s equipped with two working speeds. The bowl
can be swilched inlo either direction of rotation, |. e. same resp. countar-
diraction to that of kneading tooks, allewing complele sdaplation to lype and
kind ol dough

— parfect processing even of small guantities (1 kg flour) as well as of large
quantities

— slandard equipment including bullt-in edectrical imers guaranteeing regular
kneading times

— operating an additienal tip-switch allows removal of dough evan in case the
protection guard if lifted.

— bowl and kneading tools made of stainless steel, non-corrosive, so that the
machine is also sultable o process marzipan and acidiferous substances

— standard equipment including Buill-in mater protecier for both speeds KEMPER Mizknuader
Including drive of bowl Zona-Kneading-Systam

— the machine has a modern closed design. is dust-proof, no trouble to wash arrangament of knesding tools
and to clean.

— the machine s moveble on castors. Two sacuring devices guaranies a firm stand.
The machine is equipped with & practical pretection guard which also functions a3 circult-braaker. This device is in
accordance to specifications.

— the mechine does not need any sarvicing. The gear of the bowl is running in an cilbath,

Technical dala machinas mevabia on castons
Sp3dL Sp5OL SpTSL SpidoL Spi2EL
capacity Mlour approx, kgs 2 Al = 100 125
capacity daugh approx. kgs. 45 a0 120 180 200
row] capaciy apgpron, lirs. BD 10 175 250 00
Epace reguiremanis: lngth Approx. cms 100 m 118 132 =
width epprox. cms &0 72 80 a4 o
hedght 1o lop of bawl BRI, TS 73 Ta B2 i) BE
molar power/sairal'bowl  apgrox. KW 3+0,75 A7+075 EB5+15 BE+1.5 65418
Apm 15t spaed { 2nd spand 11a/220 1oz Tz 1ivz20 1004200
waight nat approx. kgs s ar5 530 a0 550
‘wight gross (snawarthy packing)
APRCE. Kes 425 435 860 6a0 B80
dienensions of saawarlhy packing
BEPIOX. ams. 130/80/840 TE0I0 14D 1601104150 1B D50 1BV 50
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