0.26/230/50
12
20
2X6
0.1-0.35
21|
38x33x37

Dough Sheeter & Noodle Machine

0.37/230/50
12-25
21 x @6
1E50/22.

0.05-0.7
61
33x25x32

1.1/230/50
20-30
20 x @9
1B 2SS
0.05-0.5
81
40x30x86

1.5/230/50
50
25x@12.3
IESHA2RESHAS)
0.05-1.5
150
56x55x104

1.5/230/50
60
30x@12.3
12/ 2780%9
0.05-1.5
160
60x55x105

Dough Sheeter

0.37/230/50 1.1/230/50 0.55/230/50 0.55/230/50
30 28.8 52 50
0.1-0.8 0.2-2.5 0.1-3.5 0.1-3.5
- - 50x200 50x200
59 101 125 190
62x72x40 71x56x123 208x88x62 255x88x118

Dough Moulder

(made in Taiwan)

0.75/230/50

200 @

136x68x110

BAKERY & NOODLE EQUIPMENT



0.2/230/50 0.28/230/50 0.35/230/50
0.6 0.9 1))
5 7 7
17 18 s
42x24x43 42x24x43 40x24x44

0.6/230/50 0.6/230/50 1.1/230/50 1.1/230/50 1.5/230/50
8 4 6 6 8
10 10 20 20 30
70 68 110 108 180
40x51x61 40x51x61 60x44x79 60x44x79 53x44x91

FOOd Mixer (Taiwan)

0.45/230/50 0.38/230/50 0.75/230/50
2 4 7
10 20 30
7(3) 90 150
49x41x64 55x50x84 63x64x101

1.1/230/50 1.5/230/50
10 14
40 50
170 200
64x61x105 65x61x107

BAKERY & NOODLE EQUIPMENT



Spiral Mixer

11
15
40
68

3.3/415/50
5-30

132/265

95x62x127

1.5/230/50
2-8
11
21
150/200
15/20
85
73x39x90

1.5/230/50

68x53x71

(made in Taiwan)

0.18/230/50
36
0.035-0.1
120
52x42x120

_—_———
s e o
5.75/415/50 Ldm;!ﬂ‘

8 -50
80 8

134 ‘ /

123/225 ‘ o

460 ‘

121x74x143 1 4
4

2.2/230/50

18
25
40
81

78x61x74

1.5/230/50 2.2/230/50
3-12 4-20
16 28
34 54
150/200 150/200
15/20 15/20
95 125
75x44x90 85x51x97

Dough Divider & Rounder

h*'_l‘

0.75/230/50 0.75/230/50
36 .
0.03-0.1 0.02-0.08 | :
368 | T
55x72x135 55x72x135 " 5 ®

BAKERY & NOODLE EQUIPMENT



Electric Oven

4.5/230/50
4
4
2
50-350
46X37X35
37
67x65x47

\@soumstn

2.8/230/50
1
1
0-300
64x45x16
41
93x59x41

6.0/230/50

4

4

1

50-350
62X42X45
65

88x80x58

6.6/230/50
1
2
0-300
87x67x22
i
122x82x53

BAKERY & NOODLE EQUIPMENT

3.0/230/50

1
1
0-300
64x45x20
68
92x64x44

13.0/415/50

87x67x22

122x82x126

( Pizza Oven)

3.0/230/50

1
1
0-300
64x45x20
68
92x64x44

24.0/415/50
3
9
0-300
130x67x22
272
165x82x158



0.1/230/50 0.1/230/50 0.2/230/50 0.2/230/50 0.3/230/50 0.3/230/50
1 1 2 2 S 3
2 3 4 6 6 9
0-300 0-300 0-300 0-300 0-300 0-300
LPG LPG LPG LPG LPG LPG
2.8-3 2.8-3 2.8-3 2.8-3 2.8-3 2.8-3
84x63x22 124x63x22 84x63x22 124x63x22 84x63x22 124x63x22
120 170 220 290 290 430
124x87x55 160x94x63 124x87x105 165x94x132 124x87x151 165x94x170

BAKERY & NOODLE EQUIPMENT



0.1/230/50
1
1
0-300
LPG
2.8-3
64x45x16
58
96x59x49

0.1/230/50 0.2/230/50 0.2/230/50 0.3/230/50 0.3/230/50
1 2 2 3 3
2 4 6 6 9
0-300 0-300 0-300 0-300 0-300
LPG LPG LPG LPG LPG
2.8-3 2.8-3 2.8-3 2.8-3 2.8-3
91x72x23 91x72x23 133x72x23 91x72x23 133x72x23
113 208 281 281 385
140x98.5x73 140x98.5x138 182x98.5x138 140x98.5x171 182x98.5x179

BAKERY & NOODLE EQUIPMENT




Fermenting Box / Retarder Proofer

2.4/230/50 2.6/230/50 3.3/230/50
11 22 16
30-110 30-110 -
- - 20-99
0-60 0-60 0-50
= = R134a
50 85 190

50x75x161 102x75x162 60x96x211

Electric Dryer
o xwaa

4.2/230/50
10
0-100
0-99
105
85x62x141

Bread Slicer

0.25/230/50
30
1.2
60
65x74x75

BAKERY & NOODLE EQUIPMENT



