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MEAT MIXERS 

 

 

Made in Italy 

Umbra Macchine mixers are built for long trouble-free service 
life. They are suitable for all types of meat and provide solutions 
to a wide range of mixing needs. Easy to move around. 
Capacities from 30 to 150 kg, with one paddle (F30/1P, F50/1P, 
and F75/1P) and with two paddles that rotate in opposite 
direction (F50/2P, F80/2P, F100/2P, F120/2P, and F150/2P). All 
stainless steel construction. Ideal for small and medium 
applications. Low-voltage controls and emergency microswitch 
on the tank cover are supplied standard. A safety device does 
not permit the machine to operate when the cover is open. 
Transparent extruded polycarbonate tank cover (available 
option: stainless steel tank cover). Forward and reverse mixing.         

Features that make your work easier:                                                  
- Two swivel locking casters                                                                                                       
- The tank can be tilted more than 90° for easy emptying                                                                                                 
-  Push button for temporary reverse rotation                                                                                          
-  Removable paddles for easy discharge and cleaning: no 
wrenches needed.         

Our machines conform to CE hygiene and regulation standards. 
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Due to a policy of continual improvement the company reserves the right to change 
specifications and design without notice. 

 
Models F30/1P F50/1P F75/1P 

Min. Work 

Capacity 

8-10 kg 10-12 kg 12-15 kg 

Max. Work 

Capacity 

30 kg 50 kg 75 kg 

Motor 230-400V/3/50Hz 

230V/1/50Hz 
230-400V/3/50Hz 

230V/1/50Hz 
230-400 V/3/50Hz 

230V/1/50Hz 

Power 1 Hp 
0.75 kW 

2 Hp 
1.5 kW 

2 Hp 
1.5 kW 

Empty Weight 40 kg 80 kg 85 kg 

 Dimensions 
(LWH) 

 
72 x 36 x 57 cm 

 
80 x 46 x 102 cm 

 
98 x 46 x 102 cm 

Optional Trolley 

 

  

 

MEAT MIXERS WITH TWO PADDLES 

SPECIFICATIONS 
 
MODELS F50/2P F80/2P F100/2P F120/2P F150/2P 
Min. Work 

Capacity 

 

10-12 kg 

 

14-16 kg 

 

17 kg 

 

20 kg 

 

25 kg 

Max. Work 

Capacity 

 

50 kg 

 

80 kg 

 

100 kg 

 

120 kg 

 

150 kg 

 

Motor 

 
230-

400V/3/50Hz 
230V/1/50Hz 

 
230- 

400V/3/50Hz 
230V/1/50Hz 

 
230- 

400V/3/50Hz 
230V/1/50Hz 

 
230- 

400V/3/50Hz 
230V/1/50Hz 

 
230- 

400V/3/50Hz 
230V/1/50Hz 

Power 2.5 Hp 

1.8 kW 

2.5 Hp 

1.8 kW 

2.5 Hp 

1.8 kW 

2.5 Hp 

1.8 kW 

2.5 Hp 

1.8 kW 

Empty 

Weight 

 

100 kg 

 

105 kg 

 

110 kg 

 

120 kg 

 

135 kg 

 

Dimensions 

(LWH) 

 

 

80x57x104 

cm 

 

100x57x104 

cm 

 

116x57x104 

cm 

 

110x63x108 

cm 

 

126x63x108 

cm 

                         

MEAT MIXERS WITH ONE PADDLE 

SPECIFICATIONS 
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