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THE UNISOURCE HEAVY DUTY 
SPIRAL MUSCLE MIXERS™ SERIES II

With Fixed Bowl

Models:

• UNI-NSE/T-55 (55 lbs flour) 

• UNI-NSE/T-66 (66 lbs flour) 

• UNI-NSE/T-110 (110 lbs flour) 

• UNI-NSE/T-176 (176 lbs flour) 

• UNI-NEE/T-220 (220 lbs flour) 

• UNI-NEE/T-275 (275 lbs flour) 

Standard Features:

• Heavy Duty Stainless steel arm, dividing plate and bowl

• Food grade epoxy body w/casters

• Heavy Duty Stainless steel safety guard

• �Programmable analog controllers (No computer boards)

• Solid frame/easy to move

• Smooth easy to clean surfaces

• Two-speed motor

• Reverse direction bowl motor

• Power cord (no plug)

• One year parts/90 day labor warranty

• 24/7 Nationwide Service

Optional: Stainless Steel Exterior

Follow the Leader™

Features:
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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
SPIRAL MUSCLE MIXERS II™ are a trademark of Unisource Food Equipment Systems, Inc.
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Dimensions:
Model 	 Bowl Dia. (A) 	 Width (B)	 Load Ht. (C)	 Ht (D)	 Depth (E)	 Grid Open Hgt. (F)	  Bowl Motor 
UNI-NSE/T-55 	 21” 	 22” 	 30.5” 	 45” 	 41” 	 61” 	 1 
UNI-NSE/T-66 	 21” 	 22” 	 30.5” 	 45” 	 41” 	 61” 	 1 
UNI-NSE/T-110 	 27” 	 28” 	 30.5” 	 47” 	 45” 	 67” 	 1.5 
UNI-NSE/T-176 	 31” 	 35.5” 	 35.8” 	 51” 	 48” 	 72” 	 3 
UNI-NSE/T-220 	 35.5” 	 37” 	 36.8” 	 61” 	 63” 	 75” 	 5 
UNI-NSE/T-275 	 35.5” 	 37” 	 37.8” 	 62.6” 	 68” 	 76” 	 7 

Technical Information:
	 Model	 Flour Capacity	 Max.Dough Wt.	 Electrical	 Machine Wt (Unloaded)
UNI-NSE/T-55 	 4 lbs (min) 	 88 lbs 	 60 220/60/3 @ 6.7 amps 	 850 lbs 
		  55 lbs (max) 
UNI-NSE/T-66 	 5 lbs (min) 	 110 lbs. 	 80 220/60/3 @ 15.2 amps 	 880 lbs 
		  66 lbs (max) 
UNI-NSE/T-110 	 7 lbs (min) 	 176 lbs. 	 120 220/60/3 @ 21.8 amps 	 1145 lbs 
		  110 lbs (max) 
UNI-NSE/T-176 	 8 lbs (min) 	 275 lbs. 	 180 220/60/3 @ 31.8 amps 	 1210 lbs 
		  176 lbs (max) 
UNI-NSE/T-220 	 10 lbs (min) 	 355 lbs. 	 240 220/60/3 @ 34 amps 	 2200 lbs 
		  220 lbs (max) 
UNI-NSE/T-275 	 15 lbs (min) 	 398 lbs. 	 260 220/60/3 @ 49 amps 	 2400 lbs 
		  250 lbs (max)
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