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Warm reminder : Catalog just for reference .
More types are not in this catalog . If you didn't find the product you need in here pls
contact us to make speical inquiry to confirm the detail .
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Company profile

-Guangzhou Mirabake Equipment Co., Ltd is a branch of Jiahua
Group, which is headquartered in Nantong, Jiangsu Province,
and has branches all over China. Our company has been
manufacturing and exporting food and bakery equipment for
more than 30 years.

We supply a wide range of high quality kitchen,bakery and food
processing equipment. Our sales consultants offer a bundle of
value-added services to our customers, dedicated to helping
them operate more efficiently in today's competitive business
environment. We put our best efforts on choosing raw
materials, checking products during producing and testing
finished products before they leave the factories. We guarantee
the quality of our products and lower the cost as much as
possible, which makes our price setting superior to others'.
Mirabake is your reliable business solution, not just your
supplier.

Annual Export US$1,800,000+ 120+ Skilled Workers and Inspectors
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PLANETARY MIXER

PLANETARY MIXER (BELT DRIVEN)

(GEAR DRIVEN)

TECHNICAL PARAMETERS

Power VoIt Frequency Bowl volume Mixing speed Dimension N.W.

Model ;
TECHNICAL PARAMETERS W) (V) (H2) (L) (RPM) (mm) (kg)

i Power Volt Frequency Bowl volume Mixing speed Dirassion N.W. B20 1.25 220 50 20 110/200/420 430*540*770 70
Mo (kW) (V) (Hz) (L) (RPM) {mm) (kg) B25 1.5 220 50 25 110/200/420 430*500*800 T2
B30 (s 220 50 30 142/234/429 430*500*820 74
B10 0.5 220 50 10 155/251/502 340*440*650 45 B40 2 220/380 50 40 65/102/296 640*730%1120 128
B15 0.5 220 50 15 155/251/502 340*440*650 46 BS0 2 220/380 50 50 65/102/296 6e0*750*1210 148
B60 2.2 220/380 50 &0 82/163/318 680*770*1320 200

B20 1.1 220 50 20 105/180/425 430*540*770 62
BSO(HEAVY-DUTY) 2.2 380 50 50 4141277 700*840*1440 280
B25 1.25 220 50 25 122/210/429 430*500*800 68 BEO(HEAVY-DUTY) 3 380 50 &0 T7/148/290 700*840*1440 300
830 1.25 220 50 30 122/210/429 430¥500*820 70 BBO(HEAVY-DUTY) 4 380 50 80 T4/141/277 790%960%1630 360
B100(HEAVY-DUTY) 4 380 50 100 T4/141/277 790%960*1630 370
B125(HEAVY-DUTY) 7 380 50 125 83/159/315 1040*1070*1800 600
B150(HEAVY-DUTY) 7 380 50 150 83/159/315 1040*%1070%1800 610



Planetary mixer

TECHNICAL PARAMETERS

N.W.

Model

FM-B7A

FM-B7B

CM-B7

CM-B12

CM-9500

CM-9600

Power

(kw)

0.35
05
0.55
14
0.55

0.55

Volt Frequency Bowl volume

(V)

220
220
220
220
220

220

(Hz2)

50
50
50
50
50

50

L

Flour Capacity
(kg)

05
0.9
15
3
1.5

15

PLANETARY MIXER
(TABLETOP)

Dimension
(mm)

390*240*430
390*240*430
415*215*390
490*340*500
420%240*420

420*240*420

(kg)

18
18
18
34
16

14
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Dough mixer

SPIRAL DOUGH MIXER

SPIRAL DOUGH MIXER (TWO SPEED & THREE-PHASE )

(TWO SPEED & SINGLE-PHASE)

TECHNICAL PARAMETERS TECHNICAL PARAMETERS

Power Volt Frequency Bowl Bowl  Mixing  Flour Dimension N.W.

Power Volt Frequency BOW!  poyispeed Mixin Flour Dimension NW. Model volume speed speed capacity
Model (aN) (V)  (H ~volume “Cppn°”  speed  capacity PUEEEOR el W L memy  RPM) (ko) (mm) (kg)
(L) (RPM) kg)

SH20  0.45/0.75  3~380 50 20 13/25 125/250 8 390*700*770 90
SH10 075 220 50 10 13/25 125/250 45 320%540%650 60 SH30 08515 3~380 50 30 1325 125/250 12 440+770*850 100
SH50  15/24  3~380 50 50  13/25 125/250 20 530880*920 175
SH30 15(22) 220 50 30 13/25 125/250 12 440°770*850 100 SHE0 1524  3~380 50 60  13/25 125/250 25 308807920 50
sHa0  15@2y 220 o " R — 15 o SH70  22/33  3~380 50 70 13/25 125/250 30  590*1000*1100 285
SHBO  22/33  3~380 50 80  13/25 125/250 35  590%1000*1100 300
SH50 3 220 50 50 13/25 125/250 20 530"880*920 175 SH100  33/45  3~380 50 100  13/25 125/250 40  660°1080°1140 340
SH125  5/7.5  3~380 50 125 125/250 50  830°1400"1300 610

SH60 3 220 50 60 13/25 125/250 25 530*880+920 / 13/25 /

SH150 T 3~380 50 150 13/25 125/250 70 830%1400*1400 630



Dough mixer

SPIRAL DOUGH MIXER

LIFTABIE HEAD&REMOVABLE BOWL

TECHNICAL PARAMETERS

Volt Frequency
V) re?HZ_l

Model

HS-05
H5-07
HS5-10
HS-20
HS-30
SH10T
SH20T
SH30T
SH40T

SH20TA 0.85/1.1

SH30TA

SH40TA

Power
(kW)

0.37
0.75
0.75
1.1
1.1
1.1
1.5
2.0
2.2

1.1/1.5
1.5/2.2

220
220
220
220
220
220
220
220
220
380
380
380

50
50
50
50
50
50
50
50
50
50
50
50

Bowl
volume

(L)
5
7
10
20
30
10
20
30
40
20
30
40

Bowl
ko
11 SPEEDS
11 SPEEDS
11 SPEEDS
11 SPEEDS
11 SPEEDS
16
16
16
16
10/16
10/16
10/16

specd

11 SPEEDS
11 5PEEDS
11 SPEEDS
11 SPEEDS
11 SPEEDS
160
160
160
160
100/160
100/160
100/160

Flour

ac
kg)

2

Dimension
(mm)
480*%270*370
490+280°410
560*320*510
720%400*570
760*440%740
660*400*800
760*470*910
820%510*1030
860*510*1030
760*470*910
820*510*1030
860*510*1030

N.W.
(kg)

26
28
40
78
89
105
124
170
175
124
170
175
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Dough mixer

FLIPPING BUCKET
SPIRAL DOUGH MIXER
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TECHNICAL PARAMETERS

Model

FSH130
FSH200
FSH260
FSH320
FSH380

Power
(kw)
9
12
13
15.5
16.5

Volt
V)

380
380
380
380
380

Frequency
(Hz)

50
50
50
50
50

Bowl volume
(L)
130
200
260
320
380

Mixing speed
(RPM)

120/240
130/260
130/260
130/260
130/260

Flour capacity
(kg)

50
75
100
125
150

Dimension
(mm)
1480*1570*1680
1770*1700*1770
1770*1700*1770
1800%1770*1800
2020*2020*2050

N.W.
(kg)
880
1180
1380
1480
1600



Dough mixer
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HORIZONTAL DOUGH MIXER
TECHNICAL PARAMETERS

Naeta] Power Volt Frequency Flour capacity Dimension N.W.
(kW) V) (Hz) (kg) (mm) (kg)

WIH7.5 0.75 220 50 5 455*570%600 45

WIJH15 1.5 220/380 50 18 540*650*690 63

WJH25 2.2 220/380 50 25 600*770*730 75

WIH50 3 220/380 50 50 700*900*900 110
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Bread slicer

TECHNICAL PARAMETERS

Model Power Volt Frequency Thickness Dimension N.W.
(kW) v) (Hz) (mm) (mm) (kg)

SH31 0.37 220 50 12 680*680*780 48

SH36 0.37 220 50 10 e80*680*780 48

SH44 0.37 220 50 8 680*6B0*780 48
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Dough sheeter

TECHNICAL PARAMETERS

Roller Roller shaft Max dough

Model Power Volt Frequency Conveyor size Dimension N.W.

w (V) (LRI o B e (mm) (mm) (kg)
JH-3808B 0.55 220/380 50 380 0.5-38 3 3601700 810*1780*640 100
JH-450B 0.55 220/380 50 450 0.5-38 4 430%1700 810*1780%640 120
JH-5208 0.55 220/380 50 520 0.5-38 5 500%2160 880*2230*640 159
JH-380C 0.55 220/380 50 380 0.5-38 3 360*1700 810*2100*1050 170
JH-520C 0.55 220/380 50 520 0.5-38 5 500*2160 g950*2750*1050 190

JH-650C 0.75 220/380 50 650 0.5-38 6.5 63072400 1100*2980*1065 230
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Pizza dough roller

TECHNICAL PARAMETERS

Model Power Volt Frequency Size of roller Size of pizza Dimension N.W.
(kw) W) (Hz) (mm) (cm) (mm) (kg)
JH-T30 0.37 220 50 345 10~30 340+505*700 33

JH-T40 0.39 220 50 420 10~40 370*565*715 28
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Manual dough divider

TECHNICAL PARAMETERS

Capacity Cutting dough weight Dimension N.W.
sl (ps/time) ) (mm) (kg)

JH-36M 36 30-140 460*530*1620 70



Dough divider
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% @
[ J‘ In JH'245 _.IH‘BUF
JH-305 JH-36F
S . t t opmmm— . |H-365
emi-automatic - = :
Automatic
- e,
TECHNICAL PARAMETERS

Model Power Volt Frequency Capacity Cutting dough weight Dimension N.W.
(kW) V) (Hz) (pcs/time) (9) (mm) (kg)
JH-24S 0.75 220/380 50 24 40-120 570*740*2100 330
JH-30S 0.75 220/380 50 30 30-100 570*740*2100 330
JH-36S 0.75 220/380 50 36 20-70 570*740*2100 340
JH-30F 1.5 380 50 30 30-100 580*640%1500 400
JH-36F 1.5 380 50 36 20-70 580*640*1500 415
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Deck Oven
(electire)

Product Name Meodel Voltage Power Dimension Internal Dimensions Weight

1-layer, 1-plate MFT-11 220V 3.4kw  960x560x460 mm 650x450x200mm 45kg
2-layer, 2-plate MFT-22 220V/380V 6.8kw 960x560x910 mm 650x450x200mm 80kg
3-layer, 3-plate MFT-33 380V 10.2kw 960x560x1310mm 650x450x200mm 110kg
1-layer, 2-plate MFT-12 220V/380V  6.6kw 1300x835x565mm 860x695x220mm 78kg
1-layer, 3-plate MFT-13 220Vv/380V 6.8kw 1740x835x565mm 1300x695x220mm 105kg
2-layer, 4-plate MFT-24 380V 13.2kw 1300x835x1270mm 860x695x220mm 155kg
3-layer, 6-plate MFT-36 380V 19.8kw 1300x835x1450mm 650x450x200mm 180kg

3-layer,9-plate MFT-39 380V 24kw 1740x835x1450mm  1300x695x220mm 248kg
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Deck Oven
(gas)

Product Name Voltage Power Dimension Internal Dimensions

1-layer, 1-plate MFA-11L 220V 0.1kW  1080X635X600mm  630X565X230mm 63kg
1-layer, 2-plate MFA-12L 220V 0.7kW 1300X835X600 mm 860X665X230mm 88kg
2-layer, 4-plate MEA-24L 220V 0.2kW 1300X835X1400mm 860X665x230mm 175kg

3-layer, 6-plate MET-36L 220V 0.3kW 1300X835X1680mm 870X665X230mm 238kg
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Proofer

MF-30A MF-18D

Specification Voltage Dimension
ME-15A 15-plate 220V 2.6kw 600x840x2040 mm
MF-30A 30-plate 220V 3.2kw 1200x840x2040mm
MF-18D 18-plate 220V Cogling pousriefiserstion: S85W  610x930x2060mm

Heating power : 1.8kW
Coollng power(refngeratlon} 0.8kwW

ME-36D 36-p|ate 220V Cooling power{freezing) : 2.1kW 812x1134x2060mm

Heating power : 3kW
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Meat slicer

TECHNICAL PARAMETERS
Model Power Volt Frequency SLICER THICKNESS:  BLADE DIA. WIDTH N.W.
(kw) ) (Hz) (mm) (mm) (mm) (kg)
220A 0.12 220 50 0-12 220 220 160

250A 0.15 220 50 0-15 250 250 180
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Meat mincer

TECHNICAL PARAMETERS
Power Volt Frequency Efficiency N.W.
Model (kW) V) (Hz) (kg/h) (kg)
JH8 0.45 220 50 60 10
JH12 0.85 220 50 120 18
JH22 1.1 220 50 220 23

JH32 22 220 50 350 48



If you didn’t find the product you need in here,}
us to make speical inquiry to confirm the detail

E-mail : admin@mirabake.cn
WhatsApp : +86 13862739740
Tel : +86 13862739740

Website : www.mirabake.com




