
Order No.

Item/Model

GTIN

Origin China

customs tariff no. 84381090

Importer Saro Gastro-Products GmbH, Sandbahn 6, 46446 Emmerich am Rhein, GERMANY

Stand: 06.03.2025
Subject to technical changes and errors. 

Designs and illustrations may differ from the original.

- Material: (housing) reinforced steel , stove-enamelled (container, spiral, central axis and 

protection grid) stainless steel

- Cast steel spiral dough hook

- 2 speed levels 

- All rotating parts of the transmission system are mounted on ball bearings

- Reduction gear self-oiling

- For approx. 25-38 kg dough

- 4 wheels included (not pre-assembled)

- Bowl (fixed): Ø 450 x H 260 mm

- Weight: 143 kg

- Dimensions: W 500mm x T 840mm x H 720mm

- Conn.: 400 V - 50 Hz - 2 kW

Eingetragen: Kleve HRB 2768 * Geschäftsführer: Dominique de Charry, Aloys de Charry

ID-Nr. DE 120061194 * St.-Nr. 116/5718/0194 * ILN 4017337000005 * WEEE-Reg.-Nr. DE 58229827

Internet: www.saro.de
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SARO Spiral Mixer

model PK 50-2V
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Safety and Warning Instructions

- Installation must only be carried out by qualified professionals.  

- Safely dispose of packaging materials to avoid suffocation hazards.  

- Clean the device thoroughly before first use and check for damage. Do not use if damaged.  

- Place the machine only on a stable, level, and non-tilting surface.  

- Always keep the safety guard fully closed during operation.  

- Never touch the power plug with wet or damp hands.  

- When cleaning, first remove dough residues with a plastic or wooden scraper, then clean the machine with a damp 

cloth and mild cleaning agents.  

- Do not use aggressive cleaning agents, sharp objects, or abrasive sponges to avoid surface damage.  

- Protect ventilation openings and electrical parts from moisture, dust, and contaminants.  

- Before cleaning or during long periods of non-use, completely disconnect the machine from the power supply.  

- Never leave the machine unattended during operation; keep children and unauthorized persons away from the 

device.  

- Repairs should only be carried out by qualified professionals; do not attempt repairs yourself.  

- In case of visible damage or malfunction, immediately stop operation and contact qualified personnel.
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