
Spiral mixers with fixed bowl

The advantages

• Mixing quality:
- Control of dough heating
- Constant quality, whatever the 
amount of dough in the bowl
- Better dough oxygenation

• Ergonomics:
- Low noise
- Cover retention system
- Easy cleaning
- Intuitive operation

• Work on small kneaded
• Versatile: suitable for all types of
dough
• New mode dedicated to Paneotrad
(type E)

Capacity
• Flour: from 1,2 kg to 125 kg
• Dough: from 2 kg to 200 kg
• Pouring: from 0,8 litre to 75
litres

Use

Mixing is the 1st bread-making operation. It consists of mixing the ingredients in order to 
create a dough.
For professionnal use, Spiral mixers « Spiral Evo » are suitable for all types of dough.

Operating principle

Products of the Spiral Evo range are essential instruments to make a perfect dough. They 
work with two rotating speeds : he first  corresponds to the mixing phase (mixing and for-
mation of a dough). The second allows the stretching and the oxygenation of the dough.
The different controls offer the possibility of a manual use (electromechanical: typ M) or 
(electronical: typ E).

Construction

• Stainless steel arm, bowl and dividing blade
• Thermoformed anti-shock ABS top cover
• Thermoformed transparent PMMA cover scratch resistant
• The outer casing of the frame is painted with an anti-corrosion epoxy powder coating com-
patible with food contact
• Mixing time setting for 1st and 2nd speed
• Spiral Evo 50 and 70 have a single common motor for bowl and spiral
• The other models are equiped with two motors : one for the bowl and one for the spiral
• Power supply : 3N~ 400 V 50Hz
• All spiral mixers are equipped with locking mechanism to retain the cover from the Spiral
Evo 80 model and for all models of higher capacity

Standard model

• Type E : Electronical control panel with high resistant membrane keys proposing a new
special Paneotrad program (Use: See « Control panel Spiral Evo» in the catalogue)
• see-through and anti-spray safety cover

Optional

• Stainless steel safety grid in addition to the see-through safety cover (only with type E
control)
• Type M:  electromechanical control panel with pushbuttons and timers (operation: see
«Spiral EVO controls» in the catalogue)
• Infrared temperature sensor (only with control Type E)

Алматы   (7273)495-231   
Ангарск   (3955)60-70-56 
Архангельск (8182)63-90-72  
Астрахань   (8512)99-46-04   
Барнаул   (3852)73-04-60   
Белгород   (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск   (4832)59-03-52   
Владивосток   (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922) 49-43-18   
Волгоград   (844)278-03-48   
Вологда   (8172)26-41-59   
Воронеж   (473)204-51-73   
Екатеринбург   (343)384-55-89  

Ижевск   (3412)26-03-58 
Иваново   (4932)77-34-06  
Иркутск (395)279-98-46 
Казань   (843)206-01-48   
Калининград   (4012)72-03-81  
Калуга   (4842)92-23-67   
Кемерово   (3842)65-04-62   
Киров   (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48   
Краснодар   (861)203-40-90   
Красноярск   (391)204-63-61  
Курск   (4712)77-13-04 
Курган (3522)50-90-47   
Липецк   (4742)52-20-81 

Магнитогорск   (3519)55-03-13   
Москва   (495)268-04-70   
Мурманск   (8152)59-64-93   
Набережные Челны  (8552)20-53-41  
Нижний Новгород  (831)429-08-12   
Новокузнецк  (3843)20-46-81 
Ноябрьск (3496)41-32-12   
Новосибирск   (383)227-86-73 
Ноябрьск (3496)41-32-12   
Омск   (3812)21-46-40   
Орел   (4862)44-53-42   
Оренбург   (3532)37-68-04   
Пенза   (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 

Пермь   (342)205-81-47 
Ростов-на-Дону   (863)308-18-15  
Рязань   (4912)46-61-64  
Самара  (846)206-03-16 
Саранск (8342)22-96-24  
Санкт-Петербург   (812)309-46-40  
Саратов   (845)249-38-78   
Севастополь   (8692)22-31-93   
Симферополь   (3652)67-13-56   
Смоленск   (4812)29-41-54   
Сочи   (862)225-72-31   
Ставрополь   (8652)20-65-13 
Сыктывкар (8212)25-95-17 
Сургут   (3462)77-98-35 
Тамбов (4752)50-40-97   

Тверь   (4822)63-31-35 
Тольяти (8482)63-91-07   
Томск   (3822)98-41-53   
Тула   (4872)33-79-87   
Тюмень   (3452)66-21-18 
Улан-Удэ (3012)59-97-51   
Ульяновск   (8422)24-23-59  
Уфа   (347)229-48-12   
Хабаровск   (4212)92-98-04 
Чебоксары (8352)28-53-07   
Челябинск   (351)202-03-61  
Череповец   (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97   
Ярославль   (4852)69-52-93  

Киргизия  (996)312-96-26-47 Россия   (495)268-04-70 Казахстан  (772)734-952-31 

https://bongard.nt-rt.ru || bdi@nt-rt.ru

Спиральные тестомесы Spiral 
EvO

https://bongard.nt-rt.ru
mailto:bdi@nt-rt.ru


Capacity (indicative Values)

Model Flour (kg) Dough (kg) Pouring (litre) Total (litre)

Spiral EvO 50 1,2 - 20  2 - 30 0,8 - 12 50

Spiral EvO 70 1,5 - 30 2,5 - 45  1 - 15 70

Spiral EvO 80 1,8 - 40  3 - 60 1,2 - 20 80

Spiral EvO 110 2,2 - 50 3,5 - 80 1,3 - 30 110

Spiral EvO 150 2,5 - 62,5 4 - 100 1,5 - 37,5 150

Spiral EvO 200 2,5 - 80 4 - 130 1,5 - 50 200

Spiral EvO 250 2,8 - 100 4,5 - 160 1,7 - 60 250

Spiral EvO 300 2,8 - 125 4,5 - 200 1,7 - 75 300

Model Total power 
(kW)

Net weight 
(kg)

Spiral speed 
50Hz (rpm)

Bowl speed 
50Hz (rpm)

Spiral speed 
60Hz (rpm)

Bowl speed 
60Hz (rpm)

Spiral EvO 50 1,5 218 100 - 200  10 - 20 100 - 200  10 - 20

Spiral EvO 70 1,5 225 100 - 200  10 - 20 100 - 200  10 - 20

Spiral EvO 80 2,57 360 100 - 200  7 - 14 100 - 200  7 - 14

Spiral EvO 110 4,55 417 103 - 207 7.5 - 15 103 - 207 7.5 - 15

Spiral EvO 150 4,55 417 103 - 207 7.5 - 15 103 - 207 7.5 - 15

Spiral EvO 200 6,8 630 103 - 207  10 - 20 103 - 207  10 - 20

Spiral EvO 250 8,4 705 103 - 207  10 - 20 103 - 207  10 - 20

Spiral EvO 300 8,4 705 103 - 207  10 - 20 103 - 207  10 - 20

Spiral EvO 
50

Spiral EvO 
70

Spiral EvO 
80

Spiral EvO 
110

Spiral EvO 
150

Spiral EvO 
200

Spiral EvO 
250

Spiral EvO 
300

Type of bowl

Fixed ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢

Control

Electronical (type E) ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢

Manual mode special Paneotrad (only type E) ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢

Temperature control  (only type E) € € € € € € € €

Electromechanical  2 timers (type M) € € € € € € € €

Cover

See-through cover lid ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢

See-through cover lid and Stainless steel safety 
grid € € € € € € € €

Bowl

Stainless bowl ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢

Power supply

3N~ 400 V ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¢
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Packing

Cardboard box on 
palett

Model Spiral EvO 
50

Spiral EvO 
70

Spiral EvO 
80

Spiral EvO 
110

Spiral EvO 
150

Spiral EvO 
200

Spiral EvO 
250

Spiral EvO 
300

Width (mm) 1150 1150 1300 1300 1300 1600 1600 1600

Length (mm) 650 650 850 850 850 1000 1000 1000

Height (mm) 1550 1550 1730 1730 1730 1750 1750 1750

Weight (kg) 239 245 395 452 452 660 741 741

Wooden crate

Model 50 70 80 110 150 200 250 300

Width (mm) 1250 1250 1400 1400 1400 1700 1700 1700

Length (mm) 750 750 950 950 950 1100 1100 1100

Height (mm) 1670 1670 1820 1820 1820 1850 1850 1850

Weight (kg) 301 305 479 536 536 744 825 825

Perforated crate

Model 50 70 80 110 150 200 250 300

Width (mm) 1250 1250 1400 1400 1400 1700 1700 1700

Length (mm) 750 750 950 950 950 1100 1100 1100

Height (mm) 1670 1670 1820 1820 1820 1850 1850 1850

Weight (kg) 323 327 556 613 614 765 846 847

Spiral Evo Spiral mixers with fixed bowl 

Model
Dimensions (mm)

A B C D E F G

Spiral EvO 50 477 1000 1370 741 1892 590 181

Spiral EvO 70 477 1000 1370 791 1892 590 131

Spiral EvO 80 565 1150 1550 911 1705 675 153

Spiral EvO 110 588 1250 1560 886 1795 771 188

Spiral EvO 150 588 1250 1560 936 1795 771 138

Spiral EvO 200 735 1450 1630 870 1890 875 224

Spiral EvO 250 735 1530 1620 881 1995 980 203

Spiral EvO 300 735 1530 1620 941 1995 980 143



Control for spiral mixers
 Electronic control panel – Spiral Evo type E

Use

• 9 mixing programs are available
• A complementary program: program 0 keeps in memory the last set value
• Electronic controls with digital display and high resistance membrane keyboard
• Classic manual mode
• Special Paneotrad mode
• Electronic controls can memorise times used in 1st and 2nd speeds
• Times can be changed without stopping the mixer
• Buzzer sounds on completion of the mixing cycle
• Inversion of rotation of the bowl during the mixing, except models 50 and 70

Characteristics of control panel type E

Manual mode : used to test the mixing time of a recipe before programming it. One can 
program up to 9 recipes.
Automatic mode : is used to launch the different recipes.

The times decrease and the change from 1st into 2nd speed happens automatically.

-With the Paneotrad mode, it is possible to adapt the mixing of paneotrad recipes that need 
resting time such as autolyse and bulk fermentation. With this specific mode «P», the baker 
can programm up to 8 different recipes. the cycle runs automatically, including the resting 
time, without any intervention. the paneotrad mode can be use in automatic or manual mode.

- With the infrared temperature sensor option, you know the temperature of the dough at 
any time. With this option (only available with the type E control), you can also program a 
temperature limit that must not be exceeded for your different programs. Once this limit has 
been exceeded and according to your preference:

• The temperature display may blink
• There may be an audible sound signal, to warn the baker from an overshooting

of the set dough temperature  
• Programm the end of mixing once the set temperature limit is reached.

 Electro-mechanical control panel - Type M

Use

• 1st and 2nd speed timers adjustable before start
• Manual and automatic modes
• Automatic cycle for the passage from 1st to 2nd speed
• End-of-cycle sound signal
• Inversion of the rotation of the bowl, except for models 50 and 70

   Important notes : 

If the mixer is fitted with the see through anti-splash lid, it is possible to start mixing in 2nd 
speed. When fitted with a grid, to comply with the CE norm, the 1st speed time setting can 
not be less than 2 minutes.

The advantages

• Manual or automatic cycle
• Setting of 1st and 2nd speed
• Optimized control of the recipes
• A specific Paneotrad work mode
• Audible sound signal at the end of
the cycle
• 3 operating modes available with
the temperature sensor

Electronic control panel for Spiral Evo type E

New special 

Paneotrad 

mode

Electromechanical control panel Spiral Evo 
Type M for models  80 and more

Electromechanical control panel Spiral Evo Type M for 
models 50- 70

Control panel Spiral Evo
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Control panel

Time display 1st speed

Time display 2nd speed

Decrease the time of the 
1st speed

Increase the time of the 
1st speed

Decrease the time of the 
2nd speed

Increase the time of the 
2nd speed

Emergency/Stop button

Visual mode selected («0 
to 9 or» H «)

Program selection button

Red Led Programming

Auto or manual mode 
activation button

Red Led «current mode»

Touch:
- rotation of the bowl 
with open cover
- Inversion direction of 
rotation during mixing

Led red signaling reversal 
of movement

Temperature display of 
kneading

Start button

Stop button

Control panel

1st Speed Timer

2nd speed timer

Selector to activate:
- V1 runs continuously
- V2 runs continuously
- Adjust with the timer

Emergency/Stop button

On Button

Control panel

1st Speed Timer

2nd speed timer

Selector to activate:
- V1 runs continuously
- V2 runs continuously
- Adjust with the timer

Emergency/Stop button

On Button

Tank rotation

Direction of rotation of the tank
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