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VMI: an international dimension
Based in the heart of Europe, on the 

coast of the Atlantic in France, VMI is 

established in Montaigu, near Nantes. 

The factory employs 220 people within 

its workshop that spans 20 000 m². VMI 

is a division of the Bretèche Industry 

group having to this day a sales figure 

of 160M€. VMI exports its know-how 

throughout the world. Its products are 

found in Europe, the United States, 

South America and numerous countries 

of the Asia-Pasific regio n. Thanks to 

its commercial network and special 

techniques, that take into account the 

specifications and processes of its 

clients, VMI supports them during their 

growth, favoring in this manner a true 

partnership alliance.

SPI LABO SPI AV •  Locking with collar
  
Flour (kg)                
Water (litres)
Tool motor + mixing bowl (kW)
Мixing bowl motor (kW)
Main hydraulic motor (kW)

400
156
94
13
1,1
0,4

340
125
75

10,3
1,1
0,4

  
Flour (kg)               
Water (litres)
Tool + mixing bowl motor (kW)

11
3,2
1,9

0,75

53 M
17
10
2,2

SPI AVI / DAVI • Locking with double clamps
  
Flour (kg)              
Water (litres)
Tool motor + mixing bowl (kW) 
Мixing bowl motor (kW)
Main hydraulic motor (kW)

1000
440
264
47
1,8
2,2

340
125
75

13/27
1,1/2,2

0,4

400
156
94

17/37
1,1/2,2

0,4

630
250
150

32/62
1,8/2,2

2,2

700
350
205

39/75
1,8/2,2

2,2

In-line mixing system Verymix III
horizontal kneading under vacuum

VMI 
SPIRAL MIXER 
SPECIALIST

Aquamix
The Aquamix mixer has been           specially 

designed by VMI for the kneading of 
highly hydrated dough. Having 

a bowl with flat      bottom, 
fitted with a half twist 

expanded spiral 
and a round pivot 
with scraper, 
the Aquamix 

k n e a d s 
without sticking. The sustained 

mixing rhythm of the Aquamix mixes highly   
hydrated doughs with great success.

For changing the dough 
kneading  intensity according to 
the humidity percentage of the 
dough. The Aquamix fitted with a 
frequency variator offers greater 
working flexibility and allows you 
to personalise the mixing profiles 
of your recipes e.g. rustic breads 
and ciabattas.

Frequency
variator

The tactile control panel 
with integrated automation 
allows up to 99 recipes to be 
memorised and your production 
planning. Fault information for 
maintenance is also available.

Operator Panel
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