


Food Processing

Spiral Mixers

Fixed head spiral mixers - framed in heavy duty steel with a gear driven motor
enclosed in a white enamelled finish casing. Bowl, spiral, central shaft and
protection grid all in stainless steel.

These machines have a gear driven fixed head rotating spiral and a bowl that freely
turns with the pressure of mixed product. Especially designed for mixing dough and
pastry products — also used for other mixing applications.

Vector Table Top Spiral Mixers Fixed Head
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FM S27 FH Spiral Mixer \ FM S45 FH Spiral Mixer \ FM S60 FH Spiral Mixer
Wet dough capacity 27Kg Wet dough capacity 45Kg Wet dough capacity 60Kg
Bowl capacity 32L Bowl capacity: 52L Bowl capacity: 78L
1.5HP 220V 1 Phase single speed 3.2HP 220V 1 phase single speed 4.5/3.5HP 380V 3 phase two speed
1.5HP 380V 3 phase single or two speed 2.5HP 380V 3 phase single or two speed 3.5HP 380V 3 phase single or two speed
FM S40 FH Spiral Mixer \ FM S52 FH Spiral Mixer \ Included:
Wet dough capacity 40Kg Wet dough capacity 52Kg + All machines come standard with a
trolley with castors.
Bowl capacity: 40L Bowl capacity: 58L
2.5HP 220V 1 phase single speed 3.2HP 220V 1 phase single speed
1.8HP 380V 3 phase single or two speed / 2.5HP 380V 3 phase single or two speed /
Dimensions Bowl Dimensions

400x 710 x 700 400 x 260 85Kg

450 x 780 x 720 450 x 260 96Kg

500 x 860 x 720 500x 270 107Kg

530x 900 x 850 500 x 300 140Kg

580 x 970 x 1060 550 x 340 207Kg




Food Processing

Liftable head and removable bowl Spiral Mixers

Framed in heavy duty steel with a gear driven motor enclosed in a white enamelled finish casing.
Bowl, spiral, central shaft and protection grid all in stainless steel.

The mixer head can be released by simply pulling on a fixing knob. The bow! is removed by

rotating the bowl to unlock it.

/FM S18 LH Spiral Mixer \ /FM S40 LH Spiral Mixer

Wet dough capacity 18Kg Wet dough capacity 40Kg

Bowl capacity: 21L Bowl capacity: 40L

0.75HP 220V 1 phase single speed 1.5HP 220V 1 phase single speed

0.75HP 380V 3 phase single speed 1.5HP 380V 3 phase single speed

1.1/0.8HP 380V 3 phase two speed / 1.5HP 380V 3 phase two speed
/FM S27 LH Spiral Mixer \ /FM S45 LH Spiral Mixer

Wet dough capacity 27Kg Wet dough capacity 45Kg

Bowl capacity: 32L Bowl capacity: 52L

1.3HP 220V 1 phase single speed 2.5HP 220V 1 phase single speed

1.3HP 380V 3 phase single speed 2.2HP 380V 3 phase two speed
\1.3HP 380V 3 phase two speed / \

Dimensions Bowl Dimensions

S18LH 395 x 685 x 680 360x210 61Kg
S27 LH 435x740x750 400 x 260 96Kg
S40 LH 490 x 820 x 780 450 x 260 107Kg
S45 LH 500 x 860 x 720 500x 270 127Kg

Fixed head spiral mixers in stainless steel

Fixed head mixers can be supplied with the body made of stainless steel. The following
models are available - capacity and dimensions identical to the painted version.

/FM SS18 FH - 18Kg dough capacity
FM SS27 FH - 27Kg dough capacity
FM SS40 FH - 40Kg dough capacity
FM SS45 FH - 45Kg dough capacity

FM SS52 FH - 52Kg dough capacity

FM SS60 FH - 60Kg dough capacity
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Food Processing

Vector Mini Bow! Cutters

5 litre table top bowl! cutters with twin bladed knife assembly
and perspex lid to view the cutting process. During processing
the lower combination knife slices along the bottom of the
bowl to ensure there is no residual food at the bottom of the
bowl. Access, suitably protected, permits adding of product to
the bow! whilst the cutter is rotating. All materials in contact
with the product are in stainless steel and shaped to allow

easy cleaning. The bowl and knife can be easily removed for
cleaning. Ideal for emulsifying, kneading, chopping, vegetables,
bread dough, mayonnaise, purées, sauces, etc.

/FPSO \ /FPVSO \
Blade revolution - 1300 per minute Blade revolution - 400 to 3500 per minute
5 litre table top bowl cutter. 5 litre table top bowl cutter with variable speed cutter.
230v, 50Hz, 0.6HP motor, 1 phase 230v, 50Hz, 6HP motor, 1 phase
Overall dimensions (mm): 180 x 255 x 370 Overall dimensions (mm): 180 x 255 x 370

Weight: 14Kg \Weight: 14Kg




Bread Slicers

Bread Slicers

From the densest wholemeal to the lightest white, the Mainca bread slicers will slice
all types of bread to perfection quickly, efficiently and up to 250 loaves an hour.

Stainless steel blades descend smoothly through the firmly held loaf until the slicing
cycle is complete resulting in cleanly cut slices. The slicing speed can be adjusted to
suit individual types of bread of varying freshness.

Vector Range Bread Slicer

/BS1 1-13 \ Options:

Designed for counter-top operation the BS11-13 allows the operator to both - Painted steel stand with lockable castors
insert and collect loaves from the same position in front of the machine -
reducing the effort involved and saving valuable shop space.

Standard equipment includes a removable crumb tray, an adjustable bagging
spade attached to the front of the machine, and a no-volt release power switch
to prevent accidental start-up if the power supply is interrupted.

This model also incorporates additional safety features such as side guards.
Single phase 240v, 50Hz, 0.5HP motor - other voltages available.

BS-11 11mm medium slice table top

BS-13 13mm thick slice table top

Machine dimensions (mm): 450 x 600 x 650
Weight: 92Kg

Shipping data (mm): 510 x 660 x 710
Shipping Weight: 135Kg
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Butchers Blocks

All our blocks are 10” (250mm) thick to give added strength and
to improve the stability of the block. We have dispensed with the
need for a frame around the block and thus avoided the inevitable
expansion cracks experienced in a framed block.

Our blocks are manufactured from seasoned Hornbeam and do not
require turning, something which is rarely done. We also impregnate the
chopping surface to reduce moisture absorption.

/Butchers Block Brush \

To guarantee a hygienic and durable butcher
block, we strongly recommend cleaning with
this specific butcher block brush.

« Cleans and dries the block.

- Eliminates working residuals and smooths
the surface.

« Increases the lifetime of the block.

N /

Butchers Block Stand Block size (inches) Block size (mm)

Thickness 10” Thickness 250mm
Image above shows stainless steel stand —
available to special order. Standard stand SSRGS 457 x 457
manufactured in square tube aluminium. 24x18 609 x 457

24x24 609 x 609
30x24 762 x 609
36x24 914 x 609
42x24 1066 x 609
48 x 24 1219 x 609
60 x 24 1523 x 609
72x24 1828 x 609

Option:

- Aluminium stands available for every
block size

- Stainless steel stand

All block and cutting boards can be made to
measure - please ask for a quotation.




Reversible Sectional Butchers Chopping Boards

- High shock resistance and absorption, designed for a variety of applications.

.

Extremely compact due to finger joints and assembly with high temperature glue

Reversible working surfaces.

Manufactured from first class seasoned Hornbeam.

Chopping boards must be placed on to a stable base.

Block size (mm)
Thickness 120mm

400 x 400
500 x 400
600 x 400
700 x 400
800 x 400
900 x 400
500 x 500
600 x 500
700 x 500
800 x 500
900 x 500
600 x 600
700 x 600
800 x 600
900 x 600

All block and cutting boards can be made to
measure - please ask for a quotation.

Useful tips for the care of blocks & cutting boards

Wood is a natural fibre, avoid excessive moisture/water contact. Scrape the
surface daily with a block brush to allow the block to breathe and “dry out”.
Regularly place salt or sawdust on the surface overnight to accelerate moisture
extraction. Work the entire surface as this provides equally distributed moisture.




New Products

Food Processing

Vector Expert 2 Vegetable Preparation Machine

High performance, vegetable preparation machine designed to handle large volumes
of raw vegetables, ideally suited to restaurants and fast food processing establishments,
where slicing, grating, dicing and chopping is required.

Powered by THP 240v 1 phase motor, driving a disc spindle running at 300rpm.

Safety features include a thermal overload and magnetic switch to ensure the machine
cannot be started when the pressure pad is lifted. The top cover is easily removed,
allowing all parts to be easily accessed for cleaning. The hourly production varies
depending on the product - normal rates 200/300Kg per hour.

(e

xpert Mk2 vegetable preparation machine \
240/50/1 (other voltages available upon request)

Machine supplied with an ejector disc

Pack of discs - comprising disc support, E3 cutter, E5 curved
knife, Z4 grater, H6 julienne, E10 slicer, and D10/10 cuber
Discs can be purchased individually as follows:

« Type E discs with straight blades from 1,2, 3,4, 6,8 10 and
14mm for cutting potato, onion, lettuce, cucumber and
peppers etc.

« E5 disc with curved knife for 5mm slices for cutting apples,
lemons, tomatoes etc.

« Hdiscs 2.5,4, 6,8 and 10mm for stir fry (julienne)
« Z discs 2,4 and 7mm for grating cheese and bread etc.

- W disc 4mm for curly cut potatoes, beetroot, carrots and
cucumber etc.

+ Bdiscs 6,8 and 10mm for strip cutting to be used in
combination with appropriate E disc.

+ Ddiscs8x8,10x 10,12 x 12 and 20 x 14mm cubes to be
used in combination with E disc.

Disc rack for up to 12 discs.
Dimensions (mm): 285 x 525 x 480

Gross weight: 25Kg
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Options

+ No. 180 - Changes the speed range from 150 to 400rpm to
recreate a hand cut appearance




New Products

Food Processing

/RPSE Multi Use Preparation machine

Ideal for use in restaurants, pubs and other food establishments. This unique multiuse unit can be
adapted to various kitchen uses in a matter of seconds. Three different utensils can be fitted to
obtain the following uses:

A) Meat mincing - the head has a choice of 3 to 10mm plates

B) Pulp Roller - This device is ideally suited for squeezing cooked or raw tomatoes to obtain a
consistent pulp with or without skin or seeds. It is also suitable for other soft vegetables.

() Shredding and Grating - the shredding and grating head can be adapted to either operation
by simply changing the revolving disc. The grating disc is ideal for grating hard cheeses such
as parmesan as well as dry bread, fruits and chocolate. Any number of vegetables can sliced or
shredded by substituting the different size slicing discs.

Gear Reduction Motor 240V 200W
Overall Dimensions (mm): 160 x 100 x 390
Weight 2.5Kg




New Products

Food Processing

NOW WITH
LARGE FEED
PAN AS
STANDARD

/TL1 2E Catering Mincer \ /32EL Mincer \
This is a compact mincer with a stainless steel head and This is a1.5HP compact mincer with an all stainless steel casing
worm-gear driven motor with forced ventilation. This compact with detachable feed pan and mincing head. The body and
unit is ideal for on demand mince requirements in a small worm are plated cast iron with a stainless steel pan. This mincer
canteen or restaurant. Reverse switch eliminates the need to has a standard a reversible switch and powerful motor driving
dismantle the mincer if blocked. a reduction gearbox with helicoidal gears in an oil bath.
500W motor with reversing switch 240V 1400W motor with reversing switch 240V
Overall Dimensions (mm): 170 x 210 x 380 Overall Dimensions (mm): 610 x 300 x 370
Weight: 5 Kg Large Feed Pan Dimensions (mm): 540 x 400 x 90

K / QVeight: 29 Kg /

Options

- Sausage filing nozzle 10 & 20mm
- Large feed tray 440 x 290 x 50mm




Delivery Charges

2008 UK Pallet Rate Schedule

UK Zone Delivery Time Per Half Pallet

24 Hour
48 - 72 Hours FREE
24 Hour £24.00
48 - 72 Hours £15.00
24 Hour £60.00
48 - 72 Hours £50.00

Supplements Additional Charge

Timed Delivery Before 10am £15.00
Timed Delivery £10.00
Morning Delivery £5.00
Saturday Delivery Double Rate
CA ML AB
DD <7 PA 1-19 DD >8
DG PH1-5&12-14 HS
EH PL M
EX SA>14 v
G SY >23 Kw
FK TA >21 PA
KA D PH
KY TR
LD TQ
Zone 1 LL>15




Mainca UK Ltd
8 Horton Gardens, Datchet Road, Horton, Berkshire SL3 9PX. United Kingdom
Tel: 01753 684025 or 01753 685167 Fax 01753 682611

Email: enquiries@mainca.co.uk Web: www.mainca.co.uk






