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Spiral mixer
Model RTF 30TR and RTF 50TR

• Material: steel, painted white

• Material: (bowl) stainless steel

• Speed: 2 levels

• Wheels and timer as standard

• Boiler diameter Ø 300 mm / Ø 450 mm

Spiral mixer
Model RTS30TR 2V and RTS50TR 2V

• Material: stainless steel AISI 304 / white painted steel

• Noise level: <70 dB

• 2 speeds

Planetary mixer
Model FP 107

• Material: steel, painted white

• Material: (bowl) stainless steel

• speed continuously variable

• Rotation 0-302 per minute

• Removable cover for bowl

• With whisk attachment

Kneading hook (Order No. 407-5005) and

Flat mixer (order no. 407-5010) optionally available

Model Order no. GTIN Price

FP 107 407-1000 4017337047437 870,00 €

230 V - 50 Hz  - 0,5 kW 7,5 L / 1 kg 15

W 380 x D 240 x H 405 mm    Bowl: Ø 220 mm  

Model Order no. GTIN Price

RTF 30TR 407-1030 4017337047444 3.200,00 €

RTF 50TR 407-1050 4017337047451 3.900,00 €

Model Order no. GTIN Price

RTS30TR 2V 407-1035 4017337055722 3.700,00 €

RTS50TR 2V 407-1055 4017337055739 4.250,00 €

RTF 30TR RTF 50TR

400 V - 50 Hz - 1,25 / 1,8 kW        400 V - 50 Hz - 1,5 / 2,2  kW         

25 kg / 32 L 43 kg / 48 L

99 136

W 440 x D 740 x H 780 / 1070  mm   W 495 x D 810 x H 880 / 1190  mm   

RTS30TR 2V RTS50TR 2V

400 V - 150 Hz - 1,1 kW - 1,5 kW        400 V - 50 Hz - 1,8 kW - 2,2 kW         

25 kg / 32 L 43 kg / 48 L

99 136

W 510 x D 790 x H 930 mm   W 570 x D 850 x H 940 mm   

RTF 30TR

RTS 30TR 2V

FP 107

Dough processing

https://horeca.shop/nl/saro-planeetmenger-model-pf-107-407-1000
https://horeca.shop/nl/saro-kneetmaschine-model-rtf-30tr-407-1030
https://horeca.shop/nl/saro-kneetmaschine-model-rtf-50tr-407-1050
https://horeca.shop/nl/kneedmachine-model-rts30tr-2v-407-1035
https://horeca.shop/nl/kneedmachine-trs50tr-2v-407-1055

