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INDUSTRIAL MIXING SYSTEMS

ISM 100-32 105 qt spiral mixer with stainless steel
safety guard, dual-speed motor system,
maintenance-free transmission, and AlSI

304 stainless steel food-contact parts.

ISM 100-32 CR 105 gt spiral mixer with stainless steel safe-
ty guard, dual-speed motor system, mainte-
nance-free transmission, stainless steel
food-contact parts, and stainless steel
body.

ISM 100-32S

105 gt spiral mixer with stainless steel safety
guard, dual-speed motor system, mainte-
nance-free transmission, stainless steel food-
contact parts, and reverse bowl operation.
ISM 100-32S CR 105 gt spiral mixer with stainless steel sa-
fety guard, dual-speed motor system, ma-
intenance-free transmission, stainless steel
food-contact parts, reverse bowl operation,
and stainless steel body.

Specification

ISM Series spiral mixers are designed to provide fast, homogene-
ous, and efficient mixing performance for professional dough
production. The specially engineered spiral mixing system en-
sures excellent dough development without overheating or over-
working the product, resulting in soft, well-aerated dough with
consistent texture and easy handling.

The heavy-duty construction is suitable for intensive commercial
use in bakeries, pastry kitchens, pizza production, and industrial
food applications. AISI 304 stainless steel bowl, spiral arm, and

breaker bar provide maximum hygiene, durability, and long ser-
vice life while ensuring high mixing efficiency and reliable opera-
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Main Features
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e Dirmak equipment is designed for long-term operation under
heavy-duty commercial conditions. The mixer is equipped
with AISI 304 stainless steel food-contact parts and a 105 gt
stainless steel mixing bowl for maximum hygiene, durability,
and performance.

e Waterproof button control panel.
® Two speed.

e Two timer.
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® Reverse bowl for ISM 100-32S and ISM 100-32S CR

e Strong pulley-belt system.

e Silent operation.

® Maximum (With %60 hydration) 100 Ib flour capacity.
o Safety cover in stainless steel.

o Safety device will automatically stop the machine when the
cover opens.

® Equiped with wheels and machine levelling feet.

Construction

® Body painted with corrosion resistant electrostatical paint or
AISI 304 Stainless steel option.

o AlSI 304 Stainless steel bowl—105 gt capacity.
e Asynchronous motor with high start-up torque.

® Water protected spiral system (IP54 electrical controls, IP 32
overall machine)
® Power :
4,7 -7,5 HP ISM 100-32 and ISM 100-32 CR

4,7-7,5 +1,0HP ISM 100-32S and ISM 100-32SCR

Dirmak Industrial Mixing Systems—www.dirmakmakina.com
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Electric
Supply Voltage :
A
ISM 100-32 208-240V/3P/60 hZ
/ % 600\ ISM 100-32S 208-240 V/3P/60 hz
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uj \_Ié'[él_l h{' Electrical Power Max. :
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! 1 J ISM 100-32 4,7-7,5 HP
C ISM 100-32S 4,7-7,5 + 1,0 HP
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Capacity
Flour : 100 Ib / Cycle
Dough : 175 |b / Cycle
Capacity : 100 L (105 qt)
Bowl Diametor: 700 mm (27,6 in)
Key Information
fl | Width (A) : 730 mm (28,74 in)
=5 = ° Depth (B) : 1350 mm (53,15 in)
c | o Height (C) : 1300 mm (51,18 in)
I ] Shipping Weight : 550 Kg (1212 Ibs)
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The company reserves the right to make modifications to the products without

prior notice. All information correct at time of printing.



