
ORDER TOLL FREE 800-445-6601
www.skyfood.us

MBI-20S, MBI-30S AND MBI-40S
HEAVY DUTY BARREL MIXERS

Heavy duty Barrel Mixers are ideal cost effective dough mixers. Perfect for pizza and 
bakery operations were large quantities of dough need to be mixed quickly. Exclusive 
mixing system with dual shafts does same work as hand mixed, but faster and with less 
stress and heat. Mixes and kneads all pizza dough, bread cakes, pies and biscuits. 
Stainless steel tilting bowl.

MBI-20S

MBI-30S
MBI-40S



HEAVY DUTY BARREL MIXERS
MBI-20S, MBI-30S AND MBI-40S

ORDER TOLL FREE 800-445-6601
www.skyfood.us

Sales & Warehouse:
71 Bloomfield Ave
Newark, NJ 07104

Phone: 973 482 5070
Fax: 973 482 0725
Cell: 973 985 8239

Office:
PO BOX 416702 

Miami Beach, FL 33141-3230 
Phone: 305 868 1603

Fax: 305 866 2704
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Contact your local Skyfood Representative for additional information.
Visit our web site at www.skyfood.us for location and contact information.

MBI-20S

MBI-30S

MBI-40S

Voltage ............................................................110V

Power Rating...................................................1/2 HP

Height ..............................................................24 5/8”

Width ...............................................................9 1/16”

Depth...............................................................12 5/8”

Net Weight.......................................................73 lbs

Gross Weight...................................................105 lbs

Capacity ..........................................................15 lbs

Production .......................................................67 lbs/h

Voltage ............................................................110V / 220V

Power Rating...................................................1 HP

Height ..............................................................32 1/8”

Width ...............................................................23 7/16”

Depth...............................................................20 5/16”

Net Weight.......................................................104 lbs

Gross Weight...................................................163 lbs

Capacity ..........................................................50 lbs

Production .......................................................165 lbs/h

Voltage ............................................................220V

Power Rating...................................................1 1/2 HP

Height ..............................................................35 7/16”

Width ...............................................................23 7/16”

Depth...............................................................21 7/8”

Net Weight.......................................................113 lbs

Gross Weight...................................................178 lbs

Capacity ..........................................................80 lbs

Production .......................................................260 lbs/h

The Barrel Mixers have an exclusive mixing system with dual mixing shaft, providing a uniform 
mixture of the ingredients, kneading dough just like hands would knead but faster and more 
perfect (cooler and with less stress). The Barrel Mixer is ideal to knead and mix any type of 
dough, such as pizza, dumpling, bread, biscuits, bagels, and any kind of stuffing. It features 
304 stainless steel bowl with non-adherence treatment and safety grid that stops the motor 
once lifted. All moving parts are mounted onto permanent lubricated double coated bearings 
and SAE 1045 steel shafts. The tilting system allows an easy and quick unloading of dough.

Dual Mixing Shafts


