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Standard Features

• Fork mixer model FC is particularly 

suitable to make soft doughs. The 

shape of the tool and its bowl allows 

for mixing without warming up and 

oxygenating the dough very quickly, 

for a very high-quality final product. 

• Ideal for doughs for pizza shops, 

bakeries and restaurants

• Strong design: Stainless Steel bowl, fork 

and shaft

• Stainless Steel Cover protection

• Geared motor with chain system, using 

trapezoidal belts.

• All rotating parts are assembled on 

ball-bearings

• Frame made in thick non-toxic painted 

steel.

• Controller includes Timer

FC60DUS

• 4 casters with brakes and 2 front 

levelers

FC35DUS

• 4 casters with brakes

FC60DUS

Models:

FC35DUS / FC60DUS

1-year parts and labor warranty (US Only) 

FC35DUS
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Notes: 
• Dough Capacity Calculated with 55% of hydration. 
The maximum capacity may vary depending on the ingredients
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*AMPTO is continuously improving products. Specifications are subject to change without notice.*

FORK KNEADING MIXERS
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