
Company “Metal Components Supplier 
doo” was founded in 2005 as supplier 
of parts for the company “SIGMA 
SRL”  and other bakery companies 
and sectors in Italy and Europe.

Since 2008 in our company is 
made also finished products for 
the domestic market, according to 
project documentation, drawings and 
standards of the company “SIGMA SRL”.

PRODUCTION AND SALE OF MACHINES FROM THE SIGMA ASSORTMENT

Beside the new equipment, we repair also old models of SIGMA equipment



Model kW Weight (kg) Voltage Bowl (l) Bowl dimension (mm) Mixer dimension (mm)

CHEF 20 ECO 0.75 95 220/1/50 20 315x290 605x735x1180

CHEF 30 ECO 1.1 100 400/3/50 30 350x365 605x735x1180

STANDARD EQUIPEMNTTECNICAL CHARACTERISTICS OPTIONALS

• Electronic variator (inverter)
• Three-phase motor
• Transmission with belt
• Planetary turns 40-160 rpm
• Report tools and planetary turns i 
= 2.7
• Removable stainless steel grid
• Stailess steel feet
• CE rules

• Spiral
• Blade
• Whisk

• Special tensions
• Scraper
• Discounts on bowls and tools

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

PLANETARY MIXER „CHEF 20/30 ECO“



Model kW Weight (kg) Voltage Bowl (l) Bowl dimension (mm) Mixer dimension (mm)

CHEF 40 ECO 1.5 185 400/3/50 40 400x370 700x910x1355

CHEF 60 ECO 2.2 240 400/3/50 60 450x430 730x985x1490

STANDARD EQUIPEMNTTECNICAL CHARACTERISTICS OPTIONALS

• Electronic variator (inverter)
• Three-phase motor
• Transmission with belt
• Planetary turns 40-160 rpm
• Report tools and planetary turns i 
= 2.7
• Removable stainless steel grid
• Stailess steel feet
• CE rules

• Spiral
• Blade
• Whisk

• Special tensions
• Scraper
• Discounts on bowls and tools

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

PLANETARY MIXER „CHEF 40/60 ECO“



Model kW Weight (kg) Voltage Carpet dimension (mm)

SFG 500TM 0.55 185 400/3/50 500x1180

SFG 600TM 0.75 232 400/3/50 595x1180

TECNICAL CHARACTERISTICS

• Rolling cylinders ground and polished in hard chrome ø73
• Belts with different speeds
• Universal and reversible scapers
• Max cylinder opening mm 48
• Rising and dismountable arms
• Bored shoulders in anticorodal steel
• Single-phase inverter
• Ce rules

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

SHEETRS „SFG“



Model kW Weight (kg) Voltage Bowl (l) Max flour (kg) Min water (l) Mixer dimension (mm)

SL 50 1.9/2.6 182 400/3/50 67 30 17 545x875x1185

SL 60 1.9/2.6                  192 400/3/50 81 35 21 595x900x1185

TECNICAL CHARACTERISTICS

• Two motors: 1 for the 2 speed spiral and 1 
for the bowl with inverter
• Stainless steel bowl, spiral and bowl
 protection
• Bowl jogs button
• Device for manual use

• Bowl protection according to the CE 
rules
• Electromecanical control panel with 2 
timers
• Machine mounted on wheels
• CE rules
• EAC and ETL certification

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

SPIRAL MIXERS „SILVER (SL)“



Model kW Weight (kg) Range weight (gr) Dimension (mm)

PSR SFERA 0.18 70 50/650 400x610x858

PSR SFERA PLUS 0.18 120 50/1800 540x770x1050

TECNICAL CHARACTERISTICS

• Solid and strudy stainless steel structure
• Interchangeable aluminium endless screws
(tefloned for delicate pastry dough- on request)
• NSF certified plastic cylinder
• Stainless steel Output Tray
• Easy to clean and maintenance
• CE rules

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

SCREW ROUNDER „SFERA“



Model Type kW Weight (kg) Bowl (l) Bowl dimension (mm) Mixer dimension (mm)
Max flour 

(kg) Min water (l)

TAURO 25R 2V Fixed bowl 1,1 107 32 420x260 420х800х760 16 9

TAURO 35R 2V Fixed bowl 1,5 118 48 480x300 480х830х760 22 12

TAURO 25RB 2V Removable 
bowl 1,1 114 32 420x260 420х800х760 16 9

TAURO 35RB 2V Removable 
bowl 1,5 126 48 480x300 480х830х760 22 12

TECNICAL CHARACTERISTICS

• 2 speeds
• Three-phase motor
• Models with removable bowl and head
• Transmission with reducer and chain
• Stainless steel bowl, spural and grid
• Kinematic motion on pre-lubicated ball 
bearings
• Bowl rotates
• GOST certification
• CE rules

WARRANTY: 1 year

Metal Components Supplier d.o.o.
Kanicova bb – 34000 Kragujevac

+381 (0)34 304 222 
office@mcs.rs

mcs.rs 

SPIRAL MIXERS „TAURO R“


