


MIX-MATIC
Tilting boiling pan 

. -��7 
with mixing 

TECHNICAL FEATURES 

• Entirely made of stainless steel 18/10, on adjustable feet
• Hydraulically driven pan tilting device

• Lid mounted on balanced hinges, 'vvith handle

• Insulated cooking pan

• Automatic mixfog device, operated by a geared motor
and equipped with blending paddles

• Discharge cock, 0 2", made of chromium-plated brass

• Saf ety devices on the pan tilting and on the mixing

• Blending paddles easily removable for cleaning

• ISPESL exempted machine as per DPR 341 dd.
13.02.81

• Adjustable cooking temperature

• Saf ety valve for steam overpressure

• Hot/cold water tap

• Low tension control board, equipped with: electronic pro­
grammer (with built-in timer, pan tilting push-button,
continuous/alternate mixing selector, ON light, reached

· temperature warning light), pressure gauge, digita] ther­
moregulator, emergency stop button.

• Upon request, Mix-Matic may be equipped to run
Nilma's "Creative Contro} Machine Point" software.

THE VERSIONS 

STEAM: stainless steel cavity wall, working with low pres­
sure steam (0,5 bar), equipped with steam inlet solenoid 
valve and steam trap 
ELECTRIC: with incoloy steel heating elements placed 
into the cavity wall. Automatic level regulator 
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Mix Ma tic 300 1600 1190 

Mix Matic 150 1250 930 

THE ACCESSORIES 
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Stainless steel 18/10 trolley, with twò fix li:::S�;J 
wheels and two castors with brakes. 
Tilting collecting vat, capacity 80 1, 
removable for cleaning. 
The height of the vat is adjust­
able by means of a manual de­
vice, according to the tilting 
height of the pan (from 375 to 
915 mm). 
Weight of the trolley: 56 kg 
Dimensions: 805x1030x1050 mm. 

@ DESIGNEO 

AND MANUFACTURED 

TO CE STANDARDS 

LA SCIENZA DELLE GRANDI CUCINE 
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Company with UNI ENI ISO 9001 :2008 
certified Quality System 




