
Models:

• UNI-NSE/R-200 (220 lbs flour)
• UNI-NSE/R-300 (300 lbs flour)
Standard Features:

• Heavy Duty Stainless steel arm, dividing plate and bowl
• Food grade epoxy body w/casters
• Stainless steel safety guard
• �Programmable electronic control panel  

w/manual backup controls
• Removable bowl on cart
• Smooth easy to clean surfaces
• Reverse bowl direction
• Power cord (no plug)
• One year parts/labor warranty
• 24/7 Nationwide Service
Options:

• Additional bowls
• Stainless Steel Exterior

Follow the Leader™

Features:

UNISOURCE HEAVY DUTY
SPIRAL MUSCLE MIXERS™

That’s Built to last!
Model UNI-NSE/R-200 (220 Lbs. Flour)
Model UNI-NSE/R-300 (300 Lbs. Flour)

THE UNISOURCE HEAVY DUTY 
SPIRAL MUSCLE MIXERS™ SERIES

With Removable Bowl
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UNISOURCE is constantly engaged in a program of improving our products. Therefore, we reserve the right to change specifications without prior notice. © UNISOURCE, JUNE 2020
Muscle Mixers™ are a trademark of Unisource Food Equipment Systems, Inc.
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Dimensions:
	 Model	 Bowl Dia. (A)	 Width in. Lock Handle (B)	 Depth (C)	 Bowl Loading Hgt. (D)
	UNI-NSE/R-200	 35.5”	 43”	 76”	 35”
	UNI-NSE/R-300	 41.2”	 46”	 81”	 34”

Technical Information:
	 Model	 Flour Capacity	 Max.Dought Wgt.	 Electrical	 Machine Weight
	UNI-NSE/R-200	 11 lbs (min)	 352 lbs	 220/60/3 @ 23.9 amps	 2585 lbs
		  220 lbs (max)
	UNI-NSE/R-300	 16 lbs (min)	 556 lbs	 220/60/3 @ 32.1 amps	 2750 lbs
		  300 lbs (max)

THE UNISOURCE HEAVY DUTY 
SPIRAL MUSCLE MIXERS™ SERIES

With Removable Bowl

Direct Phone & Service: (516) 527-3309   •   (888) 443-7014   •   info@unisourcefoodequipment.com   •   unisourcefoodequipment.com
170 Wilbur Place, Suite 300, Bohemia, New York, 11716


