


 

MIXER With GRINDING CAPABILITY 

Technical Data                                                                            MG-95 

Motors: 

3 Phase, 220V, 60Hz                                         Grinder                         HP / Amps             4.00 /  13.1 

                                    Mixer                             HP / Amps             1.75 /    6.4 

1 Phase, 220V, 60Hz                                          Grinder                           HP / Amps              4.00 /  16.5 
          Mixer                         HP / Amps              1.75 /    9.6 
Grind Speed  Lbs. / Min.      55 
Net Weight:                                                                                             Lbs.                           506 

 
 

Mainca USA Inc. reserves the right to alter 
any specification without prior notice.      

Hybrid  

Mainca USA Headquarters   St. Louis, MO USA Mainca World Headquarters   Barcelona, SPAIN 

411 Eichelberger Street 
St. Louis, MO 63111 USA 
Fax (314) 353-6655 
(877) 677-7761 
 

Available Exclusively 
Through Authorized 
Mainca USA Distributors 

          RM-150 

Programmable Mixing 
Timer & Display 

 
 

MG-95 A B C D E F G H  L* Lb.* 

   Inches 62.2 50.8 23.3 43.7 43.5 36.7 27.0 25.3  95 ± 145 

* Bowl Capacity    Liters & Pounds 

Mixer 

With GRINDING 

CAPABILITY 

MG-95 

MG-95     

FEATURES & BENEFITS 
 

TILTING TUB For True “Mix and Dump” Unloading when Grinding is Not Required 

SEALABLE AUGER OPENING Keeps Ingredients from Falling into the Auger while Mixing 

10 PROGRAMMABLE AUTOMATIC MIX SETTINGS For Precisely Mixed Batches Every Time 

REMOVABLE STAINLESS STEEL GRINDING HEAD Totally Eliminates Rust & Corrosion 

ERGONOMIC DESIGN With a High Grinder Discharge Height and a Low Loading Height 

SWING-AWAY SPURT GUARD Adds Convenience with Less Chance for Damage 

REAR SPLASH SHIELD For Easy Loading without Spillover Mess 

TWO POWERFUL MOTORS For Less Motor Strain & More Power 

ALL STAINLESS STEEL CONSTRUCTION For Durable Long Life 

COMPLETELY WATER TIGHT For Carefree Hose-Down Cleaning 

OPEN FRAME DESIGN For Easy Clean-up Under and Around the MG-95 

145 POUND CAPACITY HOPPER For Great Performance with Large Batches 

SLOTTED STAINLESS STEEL SAFETY LID Allows Easy Addition of Ingredients & Water 

INSTRUCTIONAL & ERROR MESSAGE DISPLAY Takes the Guesswork Out of Operation 

FORWARD & REVERSE MIXING ACTION For More Thorough Mixing, Faster Kneading, 

Less Air Infusion into the Product and Easy Unloading  

HOMOGENEOUS MIXING WITHOUT AIR POCKETS Ideal for Mixing Cured Sausage Batters 

DOUBLE FIN MIXING PADDLES with BREAKER BAR For the Fastest Possible Mixing Time 

MIXING PADDLES REMOVE WITHOUT TOOLS For Easy Cleaning & Thorough Sanitization 

SWIVEL CASTORS For Safe, Easy, Strain-Free Moving 

OPTIONAL “UNGER” STYLE DOUBLE CUT HEAD For Less Product Stress while Grinding 

FLEXIBLE DESIGN Mixes Sausage, Hamburger, Salads, Spices, Spreads, and More . . . 

Grinder Opening Seals to Prevent Ingredients and Water from Falling into the Auger 




