
DOUGH MIXER
Curated by PROFFESIONALS -

UGT- DOUGH MIXER SERIES

A DOUGH MIXER IS A POWERFUL MACHINE USED TO MIX AND KNEAD DOUGH EFFICIENTLY, ENSURING CONSISTENCY,
SPEED, AND IMPROVED TEXTURE FOR LARGE-SCALE PRODUCTION. IT REDUCES MANUAL LABOR AND ENHANCES
PRODUCTIVITY WITH ADVANCED MIXING TECHNOLOGY.



DOUGH MIXER-  OUR HIGHLY SOLD
PRODUCT

Our high-demand product, trusted for its exceptional performance and reliability, delivers
superior efficiency, durability, and precision to meet industry needs. Designed with
cutting-edge technology, it ensures seamless operation, minimal maintenance, and

maximum productivity, making it a top choice for businesses.

ULTRAMIX GERMAN TECH



ULTRAMIX GERMAN TECH- DOUGH MIXER SERIES

A GLANCE AT THE PRODUCT



ULTRAMIX GERMAN TECH- DOUGH MIXER SERIES

WHY TO CHOOSE-
ULTRAMIX GERMAN TECH?

HIGH TORQUE MOTOR1.
VARIABLE SPEED CONTROL2.

HEAVY DUTY STAINLESS STEEL  304/316  CONSTRUCTED BODY3.
HIGH QUALITY FOOD GRADE COATING ACCORDING TO BUYER4.

EASY-TO-CLEAN PARTS AND CONVENIENT PARTS 5.
EXCLUSIVE WARRANTY WITH LIFE-TIME SUPPORT6.



FOOD
INDUSTRIES

USED IN BREAD, CAKE, PASTRY, AND BISCUIT
PRODUCTION TO MIX DOUGH EFFICIENTLY.
ESSENTIAL FOR PIZZA DOUGH, NAAN, AND OTHER
FLATBREADS.
ENSURES UNIFORM MIXING, BETTER GLUTEN
DEVELOPMENT, AND IMPROVED TEXTURE.

PHARMACEUTICAL
INDUSTRY

USED IN MIXING ADHESIVES, RESINS, AND
SEALANTS FOR INDUSTRIAL APPLICATIONS.
HELPS IN PREPARING SYNTHETIC RUBBER
COMPOUNDS.

CHEMICAL
INDUSTRY

PROMINENT IN THESE SECTORS

AND MANY MORE INDUSTRIES.....

USED FOR MIXING MEDICINAL
PASTES,TABLET DOUGH
,AND OINTMENT BASES.HELPS IN UNIFORM
BLENDING OF HERBAL EXTRACTS, GELS,
AND CREAMS.



SIZE AND CAPACITY SPECIFICATIONS

GET YOUR CUSTOMIZED DOUGH MIXER QUOTATION FROM ULTRAMIX GERMAN TECH 

ultramixgermantech@gmail.com
+91 9991805427   +91 9992768538

CAPACITY POWER

200KGs 15 HP

700KGs 25 HP

1000KGs 40 HP


