
SET INTERNATIONAL
STANDARDS IN BAKING

contactus@csaerotherm.in

+91 80 40895000
For Sales, Call

Email Us

Our products are tried & trusted by
leading bakers around the world.
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CS aerotherm stepped into the commercial bakery equipment domain, in the year 1997, 

with a long-term technical collaboration with FN Aerotherm, Denmark to manufacture 

rotary-rack (B-900 and B-1300) and electrical deck-ovens and most advanced Diesel, Gas, 

Electric Rotary Rack ovens. Today our product range not only meets the demand of 

domestic clients but also find their way to highly satisfied clientele in countries of Indian 

sub continent, Middle East and Africa. For the expanding domestic and international client 

database, our brand 'CS Ovens' stands for quality, variety and dependability.
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SPIRAL MIXER

Automatic timer increases work efficiency.
Powerful dual motor design with low noise emission.
Stainless steel body makes it solid and durable.
Equipped with chrome-plated bowl safety guard.
An electrical overload system protects the motor and
transmission components. 
Anti-Acid Powder Coating makes it easy to clean.

Flour Capacity: 25 kgs, 50 kgs, 75 kgs, 100 kgs.
Dough Capacity: 40 kgs, 80 kgs, 120 kgs, 160 kgs.

Standard Features:

Available Capacities

•
•
•
•
•

•

We manufacture a comprehensive range of Spiral Mixers for food 
processing. The dough mixer is efficient, fast and requires little 
maintenance. Our range of Spiral Mixers offer good sealing and 
homogeneous mixing. In addition to that, they have low noise emission 
and are energy efficient. The dough mixer is equipped with bowl safety 
transparent guard. Independent motors are provided for bowl and 
spiral mixer. Spiral Arm, Bowl and Dividing plate are made of high 
grade Stainless Steel.
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Specifications:

Technical Specifications CSM-25

Dough Capacity (kgs)

Flour Capacity (kgs)

Installed Power (KW / HP)

Voltage and Phase
(Volts / Phase / Hertz)

Dimensions (L x W x H) in mm / inches

Weight (Kgs)

40

25

3 / 4

415 / 3 / 50

1060 x 625 x 1245 / 42 x 25 x 50

250

CSM-50

80

50

7 / 9

415 / 3 / 50

1120 x 680 x 1320 / 45 x 27 x 52

380

Technical Specifications CSM-75

Dough Capacity (kgs)

Flour Capacity (kgs)

Installed Power (KW / HP)

Voltage and Phase
(Volts / Phase / Hertz)

Dimensions (L x W x H) in mm / inches

Weight (Kgs)

120

75

9 / 12

415 / 3 / 50

1250 x 810 x 1410 / 50 x 32 x 56

430

CSM-100

160

100

11 / 14

415 / 3 / 50

1450 x 915 x 1360 / 58 x 37 x 54

520
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Address:
143 H, Bommasandra Industrial Area,
Hosur Road, Bangalore - 560 099, India.
Tel: +91 80 40895000
Email: contactus@csaerotherm.in 
Web: www.csaerotherm.in
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