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IBT.E 160-200-300 
REMOVABLE BOWL BEATER ARMS MIXER 

TECHNICAL FEATURES 

 

TECHNICAL DATA 
Model   IBT.E/160 IBT.E/200 IBT.E/300 
Dough capacity (min./max) *  kg 20/160 20/200 30/300 
Flour capacity (min./max) *  kg 12/100 12/125 18/180 
Water capacity (min./max) *  lt 8/60 8/75 12/120 
Bowl volume  lt 280 330 470 
% Water/flour minimum  % 55 55 55 
Arm turns 1st speed (50/60hz)  rpm 37 37 37 
Arm turns 2nd speed (50/60hz)  rpm 57 57 57 
Bowl turns 1st speed  (50/60hz)  rpm 6 6 6 
Bowl turns 2nd speed (50/60hz)  rpm 9 9 9 
Motor power 1st speed  kw 8.1 8.1 10.3 
Motor power 2nd speed  kw 10.3 10.3 13.4 
Input current V. 230  A 38 38 48 
Input current V. 400  A 22 22 27 
Height from bowl lip A mm 980 1030 1050 
Total length P mm 1650 1660 1870 
Bowl width C mm 955 955 1155 
Total width E mm 1200 1200 1360 
Total height H mm 2090 2090 2120 
Total height with opened guard HT mm 2640 2640 2640 
Net weight  kg 2010 2030 2210 
*: capacity determined in view of % liquid/flour equal to 60 

 

SUPPLIED STANDARD EQUIPMENT 
Bowl,arms and bowl guard made of AISI 304 stainless steel Head lifting/descent and release/connection of the trolley 

through oil-pressure cylinders 
Overvoltage and overload motor protection Structure made of grey RAL 9007 coated steel, raised from 

ground on stainless steel feet Tension 400 V - frequency 50 Hz - 3 phases 
Four meters of cable with CEE plug Movement transmission to the arms through V belts and oil 

bath reduction gear, to the bowl through friction wheel Operating/Maintenance instructions and CE statement of 
Compliance 

Trolley with bowl assembled on wheels Pallet packaging with nylon 
 

CONTROL PANEL 
Two timers setting the working time with automatic shift from 
1st to 2nd speed 

Push button for head lifting/release of trolley with the 
presence of the operator 

Push button for machine head lifting/descent consent 1st speed start push button 
2nd speed start push button Push button for head descent/connection of trolley with 

presence of the operator Stop push button 
Mushroom headed Emergency stop push button  

 

OPTIONAL EXTRA EQUIPMENT 
Stainless steel structure Special voltage/Frequency: 230/50/3 220/60/3 380/60/3 
Extra-bowl carrying trolley Wooden crate 
 


