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Optimize 
your  recipes, 
extrapolate
with precision

Ensuring that a recipe is consistently reproduced 
while maintaining its quality is one of the 
major issues that planning professionals face. 
It is therefore essential to establish accurate 
associated procedures in the bakery industry.  

The SPI-LAB test bench was designed to identify 
the parameters required for optimal kneading 
while taking into account the specific conditions 
of the user.

Initially designed for bakers, millers, training 
and test laboratories, the SPI-LAB is the 
perfect tool to analyze raw materials, perform 
comparative tests to improve the quality of 
recipes and additionally conduct tests to 
optimize the parameters of the recipe for 
extrapolation to an industrial setting. 

Discover the several advantages that will make the 
SPI-LAB the most efficient test and extrapolation 
tool to ensure kneading consistency and the 
exact replication of your recipes. 

TEST
BENCH

SPI-LAB



+   Follow-up during trials
• 	Real-time follow-up by kneader or 		
	 parameter presented on a curve graph.
•	 Time stamped comments, files 		
	 and images.

+   �Programming and onset of trials
•	 Programming for the onset of the trial: 			 
	 adjustment of the parameters (time, temperature).
• 	Determination of number of phases making up 		
	 the recipe.
•	 Transition from one phase to another according to a 		
	 preset threshold time / temperature / power / speed.
• �	Possibility of overlaying the current test on 			 

	a reference test (chosen in the database).
• 	Simultaneous start-up of several recipes.	

The SPI-LAB is composed of a bench of kneaders 
and a PC of supervision, equipped with a 
software with follow-up and control. Each mixer 
operates independently, or can be connected 
to the supervision tool. The various parameters 
of kneading – time, rotation speed of the tool / 

bowl, energy, temperature – are tracked in real 
time on a graph curve. Temperature and speed 
can be changed during testing, for optimum 
mixing.  All the tests are automatically stored in 
an open standard database - HyperFile type.

Up to 10 spiral mixers wireless connected 
to a monitoring application on PC

+   �Control mode
•	 Synchronized onset of kneaders 			 
	 without recording.
• 	Manual and automatic modes.

+   �Adjustments and customization
• �	Access level parameterization 					   

(user, maintenance…).
• 	�Interface management (language, colours...).
• �	Addition of another kneader.
• �	Temperature offset from the control station.
• 	Alarm history.
• �	Administration of the trials database.
• Parameterization of Control mode.

+   Trial analysis
• �	Analysis by kneader or parameter presented 		

	on a curve graph.
• �	Subsequent resumption of each trial in 		

	the database.
• 	View of time stamped comments .
• �	Addition of comments and files at a precise 		

	moment during trials.
• �	Capacity to export to Excel or PDF format.
• 	Automatic backup of all trials.

+   �Focus on   
the spiral mixer

• �	Variable speed on the bowl and tool.
• �	Two way rotation of the bowl.
• �	Transparent hood.
• 	�Intuitive control panel 
• �	Completely made of stainless steel.
• 	Bowl capacity of 10 liters
•  Temperature probe



+    Modular Design and Ergonomics
Bench operations can include up to 10 kneaders. 
Each kneader can run independently as well as decentralized 
or in association with a control tool. 
Control software that runs in a Windows environment ensures 
spontaneous navigation.

+   Versatility and Precision
You can launch simultaneously as many recipes and kneaders 
as needed.
This tool gives you the capacity to line produce different 
recipes in sequence and each recipe can be broken down into 
30 phases. 
You can program transition conditions from one phase to 
another and also interrupt trials.
Additionally, you can modify any parameter during trials. 

+   �Hygiene and Ease of Use
Stainless steel design for easy cleaning.
Work station fitted on wheels to facilitate movement.
Wireless Bluetooth communication between the mixers and 
monitoring tool to limit wired connectivity and to adapt the 
layout of the bench to the available space.
Control and power are embedded in each mixer, making them 
independent, to offer greater flexibility of use and to save space 
by avoiding a separate electrical cabinet.



70 rue Anne de Bretagne
PA Les Marches de Bretagne
85600 Saint-Hilaire-de-Loulay - France
Tel. +33 (0)2 51 45 35 35
E-mail: comm-ind@vmi.fr

vmimixing.com

A company of

VMI, 
The Mixing Company
WE ARE SPECIALISTS OF THE BAKERY AND PASTRY MARKET

Our offer covers the whole of the global 
market of bakery, viennese pastry and pastry, 
as well as products specific to each segment. It 
includes many services, from R&D (Research & 
Development) support to start-off. 
 
Since 1945, we have been working 
hand-in-hand with our customers to 
lead them to success. Our objective is 
to provide reliable mixing solutions our 
customers can rely on to ensure unrivalled 
repeatability of their products and 
optimum productivity.

VMI is an international company with a network 
of representatives and dealers who cover every 
region in the world. We have been continuously 
developing on various markets in the world, 
respecting the cultures, regulations and habits 
specific to each country.

Our international expansion relies on the fact 
that we are a subsidiary of the Linxis Group. 
This has afforded us an in-depth knowledge 
of the market and allowed us to implement 
genuine partnerships with local players in the 
fields of bakery and pastry.

Upgradable and modular solutions
To meet your customer’s requirements, your business has evolved: production 
volumes and throughput, characteristics of the finished products, production 
constraints, need to diversify… This is why VMI integrates from the design of its 
solution, the required scaleability to support your productivity year after year. 
VMI’s engineers and technicians come into play early on in your project in order to assess 
and upgrade your production capacities. Our kneading and mixing systems adapt to the 
configuration of your workshops and production labs, as well as to the evolution in your 
manufacturing processes.

To run fork mixing tests, VMI has 
created the MAHOT laboratory 
kneader named  LABO 25. It has 
been designed for test laboratories, 
training centres or flour mills, to 
perform bread-making tests on a 
number of flours and ingredients. LABO 
25 can be used alone or as a test bed 
with a maximum of 5 kneaders.

  Laboratory fork mixers


