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Baker’'s Kingdom Tunnel Oven

6th generation

& PLCPREERARIEI

& FHTSRHER SR
& ZRTUXER

¢ HEREMIBRE
& RATRIRARR

BEEL - B - EHFEHREE - »
FRUS « B « SRR T RIE |

ARMEFREERR r1200

Cupcake Production Line
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Pita Bread Tunnel Oven
BEWEE : 1200x1000x165mm
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R‘J’ 560x350x250mm : 3
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Horizontal Mixer for Making Biscuits and Cakes
R : 2103x1124x2300mm

#EE : 380V 11/17KW+1. 5KW

BE : 135K6/ZR
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Dough Rounding and Dividing Machine
R~ : 1250x900x1500mm

#FEE : 220V 3P 1. 9KW
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Starter
R~ : 1200x600x1700mm
FEE : 220V 2. 2KW
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8-hole Continuous Tart Making Machme
R : 680x99x1330mm
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Cake Batter Depositor

R : 1500x930x1400mm

FEE 1 220V 1KW

FIEFEE : EBRRATEA400mn
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2 in 1 Cake & Cookie Depositor

R~ : 1500x930x1400mm
FEE : 220V 1KW
EERE : ¥ 300KG//\BF
7EBH  90KG//\BF
FIEEE : EREARE400mm
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Piston Type Batter Depositor

R : 1508x1036x1412mm

FEE : 220V 3P 0.2KW
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Compact Cake Cutting

R : 1000x1000x1400mm

F£3 : 220V 0. 8KW
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Deluxe Cake Cutting
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Ultrasonic Cake Cutting
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Tempering machine Coating belt

Rt : 480x760x1450mm R : 1730x600x1120mm

FEE : 220V 3P 1. 6KW i FEZE : 220V 0. 5KW

158 : 24K6 e

YSHIAES : 1100880 //)\6F \ Y -4 '

SE2RER200 : 1730x760x1450mm
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Comfit+Spray System Benchtop Filling Injector

Coating pan R~ : 420x700x1360mm
R~ : 720x770x1420mm & 0 220V 0. TKW
FE : 220V 1. 8+2. 5KW S : 10K6

S : 20KG//\FF
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Coating machine for Truffles
R : 580x940x1050mn (E$85)
FEE : 220V 0. 6KW

EERE : 30KG//\bF
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Coating Line

BENE : 300mm

8% : 800mm

#8ES : 6000/12000mm

F£ : 220V/380V 3P 4KW

S alAED : 3800~40008i1//\bF
SREEHE : 30~200cm/DiE
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Pasteurizer Batch Freezer

R : 500x970x1300mm
FEE 1 220V 3P 4. 6KW
EEHE : 2~4L/2R

FETE : 220V 3P 3.5KW
4 EERE : 15~30L/R
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Ice Cream Machine
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Pasteurizer ZEMA O Rz

R : 505x410x430mm
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E’ EhE : 2~6L/7
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R : 955x560x660mm
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Style, quality and technology
VISTON simmare
Gelato
BRIO $§J S8 © 61%/9%

¥R
2

4+4 6+6 T+7
%R E (m) 0.42 0.49 0.62 0.37 0.53 0.62
4 #i # (litres) 110 127 159 97 138 159
H # (Ko 102 112 127 90 115 132
it AR B (°O) -16/-18° -16°/-18°  -16°/-18°  -16°/-18° ={60=18% Nt e g2
it A B & (°C/%U.R.) -25/60 -25/60 -25/60 -25/60 -25/60 -25/60
w & ©G) R404A R404A R404A R404A R404A R404A
5 ¥ (V/Ph/Hz) 230/1/50 230/1/50 230/1/50 230/1/50 230/1/50 230/1/50
#HE h ' (W) 620 620 710 620 620 620
[ 8% zh = (W) 1270 1270 1500 1021 1270 1270
|z ® (W) 30 30 36 20 30 30

DREAM 31

SE : 1248/18%8




REES

1. — 2 - BTRERERLE - RTAZRSE

2. 2R 20

b - I0ERLGE - BEZERMEA °
3. FE LIERER - IREe/\FTHIRTE @+ TIFENERRE ©

4.-38°CRRTR  BERREE - FEHEM » B - KRFERNNZERSR

5. BRI EEIAMETFHEE -
6. SBEABRRRAKSFERESER °

]

o v IREGRIEI0° CREE-3°CER25IE - AHER - FROTLRBB
HERIET - FEHACCPIRTE - RA TR - @REH6 « REESFHHE

EAHEIE

m 585, | @a
* g8r | @53
———— e - ada eada
| === ?;gﬂEEE B@ @sEr
—————-l__=__ (B === ==== ey——
SLE RS RN
| ! I ' 1 |
BB mm pidl Rtmm fLiBREEeC EEV MINEW  Efhtkg/H
49%2 & 5x(600x400) 790x700x850h +90+3 - +90-18 AC 23050 Hz 1400 10
=20 5, (600x400) 790x800x | 320h +90+3 + +90-18 AC 230 50 Hz 2000 24
65 ' o 12x(600x400) 790x700x1800h +90+43 = +90-18 AC 23050 Hz 3500 36
16x(600x400) 790x800x 1950h +90+3 = +90-18 3N AC 400 50 Hz 5250 56
SEN
> — . i
|
| ! i
=y =] =3
i T .. i T i
— . a— | — i TRUB(ETIR
- . . .
8 R<Tmm B3k Sp R T mm A R mm fibiREC WEY HMINEW  EftkgH
27x(600x400) 1200x1050x2430h  670x750x2120h +90+3 + +90-18 3NAC40050Hz 5510 105
54x(600x400) 1600x1450x2430h  870x1150x2120h  +90+3 + +90-18 3N AC 40050 Hz 9500 210
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Multifunction robot for food preparations

R~ : 994X807X1771mm
FEE : 220/380V 3P TKW
BF&E : 20L
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Industrial Smart Plus 6516
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Dishwashing Machines With Digital Controls

R : 600x620x828mm

FESE : 220V 3P 6. 6KW
BWSE : 375mm

AIBR T : 500x500mm
TOlRITEZ : 60/120/180F) /2R
PIEFEKE ¢ 3L/
EEIGRE : 40~60C

Warewashers
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R : 675x840x1850mm

B : 220V 3P 10. 5KW
BEWSE : 685mm

ABR Y : 550x700mm
TCiRITEZ © 120/240/360F) /2R
TPIEREKE : 2.5L/R
EIGEBRE : 10~60°C
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Flight Dishwashers R : 4900x950x1780mm

FEE : 220V 33. TKW
B ' BHSE : 600x440mm
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Automatic Cookie Production Line
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Fully Auto Paper Cup Cake Production Line
EEEE @ 6000~ 15000181/ /)\6F
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Multi-functional Automatic Cake Production Line
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Mini Chou (Puff) Production Line
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Mini Baumkuchen Production Line
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