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BP40-H

]

FREQUENCY CHANGER
FOOD MIXER

* PROFESSIOMAL FREQUENCY CHANGER
Frequency changer makes high eflicientand low noise processing,

* INTELLIGENT DIGITAL CONTROL

Frequency Changer planeiary mixer is infelligent wilth siepless

speeds variator and timer

* DURABLE BELT DRIVEN
Durable belt driven makes powerdul mixing

* FOOD-GRADE EFFECTIVE TOOLS

The food-grade stainless steel mixing parts are sturdy and durable to

U5 or clean

Besides, it's gasy to operate wilh defachable parts of bowl and whisk,
the adjusiable howl height, and a security guard. This food mixer is

one of the most suitable choices for chel.

* HEAVY DUTY DESIGN
Heavy-duly design with oplional height

For gach 20&400er model designs in wo lypes for high and shor

sland 50 thal can satisty differant markel request

* DEM&ODM CONFIGURATION SPECIAL FOR YOUR MARKET

Contral Panal

+  Timer: 0-30 mén

= Spsed Leved 1-10
¢ Emesgenty Butkn

BP20-P

Slainless sleel maching body

DEMEDDM Canfigueation Special Far Your Marke!

MODEL
(% VOLTAGE(V)
(¥) POWER(kW)

@_:I BOWL VOLUME(L)

(7) MAX KNEADING CAPACITY (k)

) MIXING SPEED(rpm)

s
F:__”}\JI N.W.(kn)
H_ij DIMENSION (mm)

BP20-H
220~
1.1
20

182-480
&7
805*520"1290

940mm

BP20-H

Accessories

BP20-P

11
20

182-480
87
BO5*520*940

)

BP40-H
220~
2.2
40
1

165-436

140

890*590*1380

1290mm

BP4D P
220~
22
40
7
165-436
140
890*530*1030




J STRONG

FOOD MIXER FOOD MIXER

+ ETL APPROVED
ETL approved with every single eleciric part and motor.

* GEAR CONSTRUCTION
Strang gear construction with American slandard.

+ EASY OPERATION
Fasy operation with 3 Speeds adjustable, 60 mins timer, and
Emergency Button

* EFFECTIVE TOOLS
J series comes with complete strong stainless bowl, whisk, and
protection grid
Hook and beater are made by strong aluminum

» SAFETY & STABILITY
Double safety system and food 1ouchable matenial, strong and heavy
duty,

+ OPTIONAL ATTACHMENT
Meat Mincer Function is optional for 200 & 300
Machine can come with #12 meal mincer, 11 18 very popular and
special American standard

B20J B30J
With Meat Mincer With Meal Mincer
Accessories

B20J and B30J ; #12mm meat mincer

<%

Hook Beater Whip

MODEL B10J B20J B30J
(¥) VOLTAGE(V) 110~ 110~ 110~
(¥) POWER(kW) 0.6 11 1.8
(W) BOWL VOLUME(L) 10 20 36
(¥) MAX KNEADING CAPACITY (kg) 2 4 7
() MIXING SPEED{rpm) 113/184/341 108/199/382 84/151/270
@) WW.(kg) 56 90 145
(®) DIMENSION(mm) 452*432*606 535*496*780 610*630*1155




BT10/BT20/BT30
E-ﬁ:._w_: 1<l
a1 i 0.1
A=y | @ 7
e ,I" =1
MODEL

(%) VOLTAGE(V)

(¥) POWER({KW)

(@) BOWL VOLUME(L)

() MAX KNEADING CAPACITY(Kg)
() MIXING SPEED(rpm)

() NW.(kg)

@ DIMENSION (mm})

BT 10
220~
0.55

10

1.5
110/178/355

58
450*432*680

BT

FOOD MIXER

= POWERFUL MOTOR

BT miotar Is Taiwan lechnobogy which is strong and high etliciency

+ BELT DRIVEN
BT is with bell constuction

= EFFECTIVE TOOLS
BT comes with complele strong staindess sieel whip/alumingm bealen@luminum
hook, which ensure food s kneaded and tumed lo perfection.

« STRONG MIXING BOWL
Removable baw! is held efiectivaly in place with firm handle lock Easy opertion
and easy io clean up

+ EASY OPERATION
BT is with safety system with ememgency stop,easy operation with & powerful 3
speed.

= GOOD STABILITY
Thea firm zndd stability base for BT makas it moee Sirong and hesvy duty

220~ 220~
0.735 11
25 35
3 4.5
110/200/420 B0/160/388
a2 148
835*525*500 G20*630*1011

BT40/ BT60

(§) VOLTAGE(V)
(%) POWER{kW)

(W) BOWL VOLUME(L)

() MAX KNEADING CAPACITY(kg)
() MIXING SPEED(rpm)

&) NW.(ka)

[@j DIMENSION (mm)

B0/160/388
153
63T*630*1011

BELT

DRIVEN SYSTEM

« BT series s used belt construction wilh Taiwan lechnalogy
= Full copper motor important electric parts are with infemational standard,

« Salely syslem with emergency slop, gasy opesation and convenience for
TRQAINng

*  Low noise, high pawer, heavy duly, the service life of this series food mixer i

langer than the regular geaducts in the market

Trolley
s N
%% A
Accessories
|..
Hook Beater Whip
BT 60 BT 80 BT 100
asn~ s~ 380~
2.2 2.9/3.89 2.9/3.89
60 BO 100
] 30 40
T4/155/388 75111/220 791111/220
230 480 580
T24*652*1300 1205*740*1660 1300*840*1750
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AD GEAR

FOOD MIXER DRIVEN SYSTEM

+  AD Series planatary mivers are used high precision gear constuction in
Furapean téchnology with CE certificate, inchuding all of the electric parfs

+ STRONG GEAR CONSTRUCTION
AD series s used slrong copper gear construction wilh European technalagy
Main eleciric parts are Ewopean standard. » Emergency slop and doubl limit switches system ensures the safety when

custemer ageraling

«  Three aftachmeants—alurminurm hook & beater, stainless steal whisk realizes
ihe muttifunctiorsl mixng effect in three different speed teveis

« EFFECTIVE TOOLS
Al-comas with comglele strong stainless steel beater, dowgh hook strong whip.
which ensum dood is kmeaded and turmed to perfection
» Al series bowl capacity covers from 10 lites to 40 liters. High powes and
+ STRONG MIXING BOWL precisian gears realizes.
Remawvabie bowd is held effectively in place with firm handle lock: Easy operation

and easy to clean up « Fashion design with top-level painting technalogy, AD planetary mixers

become the most popular series in European maret,

« EASY OPERATION
A is with CE approved and emergency siop and double sately system easy
operation with a powerful 3 speed

* STRONG ERGONOMIC HANDLE
The ergonomically desioned Dowl up and down handle is very strong and easy 1o
operals

= GOOD STABILITY

The firm and stability base lor AD makes i mare strang and heavy duly

AD10/ AD20 AD35 / AD4D

Accessories

oo sater s

MODEL AD1D AD20 AD35 AD4D
(%) VOLTAGE(V) 220~ 220~ 380~ 380~
(%) POWER(KW) 0.45 1.1 1.1 2.2
(W) BOWL VOLUME(L) 10 20 35 40
() MAX KNEADING CAPACITY(kg) 2 5 6 8
() MIXING SPEED(rpm) 110/178/355 104/187/365 104/187/365 104/206/399
&) NW.(kg) 56 87 94 150
(®) DIMENSION(mm) 448*370*606 530440780 640"530*1000 §40"530*1000




FOOD MIXER

PROFESSIONAL CONSTRUCTION
100301 equipped with gear construclion
A0 fo 1000 equipped with belt construction

EFFECTIVE TDOLS
BH comes with complete strong slaintess steel beater/dough hook/sinng
whip, which ensure food is kneaded and hurned to perfection

+ STRONG MIXING BOWL
Removable bawl is held effectively in place with firm handle lock. Easy
npeation and easy b clean up.

G00D STABILITY
Tt fir m and stabality base for BH makes it more strong and heavy duty

BH10/20/30: Wheel lift/litting lever

e/

BH10/BH20 / BH30

10 to 30L Gear Driven

MODEL BH10 BH30
(%) VOLTAGE(V) 220~ 220~ 220~ 220~
(¥) POWER{kW) 0.45 0.5 0.75 11
(@) BOWL VOLUME(L) 10 15 20 30
(7) MAX KNEADING CAPACITY{kg) 1 15 3 35
() MIXING SPEED(rpm) 100/178/390 110/178/390 105/180/408 105/180/408
(i) NW.(kg) 56 58 73 90
(®) DIMENSION({mm) 450366666 474*372*676 520*420*760 545°440*882

i1

40 to 100L Belt Driven

MODEL
(%) VOLTAGE(V) 380~
(¥) POWER(kW) 1.5
(@) BOWL VOLUME(L) 40
() MAX KNEADING CAPACITY(Kg) 45
() MIXING SPEED(rpm) 80/160/310
@) NW.ka) 150
(®) DIMENSION(mm) 620*630*1011

BH50
380~

1.8

at

1
74/150/288
195
690*622*1200

CLASSIC

SERIES

+  (onstruct with belt drivan, heavy duly and hign performance
»  Powerdul electnic 1fing, easy for chel to contral;
= Equipped with cart, more convenient for the bowl move oul

* Double lackers design in two sides of bowl, sirongly fix the bow! whilz
maching operating

Bowl trolley for BHGO Bowl trolley for BHEO
s Nl ~
—
\e A A 7
Accessories
Hook Beater Whip
BHGO BHBO BH100D
380~ 380~ 380~
2 25 2.5
&0 80 100
8 25 30
T4/150/288 75M111/220 751117220
230 480 580

T24*652*1300 1205*740*1660 1300*840*1750
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~ g § FOODMIXER

= HEAVY DUTY DESIGN

B84 lood mixer is heavy duty design with skang cast iron body

« POWERFUL GEAR DRIVEN
Durable and sthong gear driven, powerfll, quiel and high efficiency.

Digital Cantrol Panel

« SMART DIGITAL CONTROL
Digital contrgd pane| & mechanical ¢ontrol panel are available, suitable lor any

kitchen,
=
-
- * HIGH PRECISION TIMER
BHE User-iriendly design for 30 min fimer, machine slop when set fime passed, labor
With Bowl Cover saving in Kitchen

« SAFETY SYSTEM
Salety switch on maching, the mos! powerlul safety systern among table
top planetary miers

* OVERLOAD PROTECT
Power overioad automatic pawer off lunction, safely baking

— Accessories
O
A—
@ =
L ——==1]
oFF
v Mook Boater
Mechanical Contral Panel 'ﬁ?ﬁl —
. \l// —
BHB \%/
Without Bowl Cover
Whip Safety Guard
MODEL BHB
% VOLTAGE(V) 220~
¥ POWER(KW) 0.35
=) BOWL VOLUME(L) B
MAX KNEADING CAPACITY(ka) 1.5
. MIXING SPEED({rpm) 127/206/2383
N.W.(kg) 21
* | DIMENSION(mm}) 442*362*595

13

BH7B

MODEL
VOLTAGE(V)
POWER(KW)

BOWL VOLUME(L)

! MAX KNEADING CAPACITY{kg)
- MIXING SPEED{rpm)

N.W.(kg)
DIMENSION{mm)

BHS / BH7

BC10

BHS
220~
0.25

5.5

05
0-550

14

astaartaz

BHT
220~
0.27
1.5
07
0-680
17
400*250%410

— Y
'\_“
-

7

=
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FOOD MIXER

* PROFESSIONAL EQUIPMENT

Heawy duly painted cast iron and steel streciure.

+ UPLIFTED MIXER HEAD
Lipdift head provide canvenienl aperation, hypiene and easy io clean

= REMOVABLE BOWL
The bowi 15 head effectively in place during operation

« EFFECTIVE TOOLS
Slantard accessories: bowl, hook, beatar and whisk

+ STEPLESS SPEED CHANGER
Durable circuit board, flexitle speed confrol 1o satisty your bakery kichen

« LOW MOISE AND HIGH EFFICIENCY
Heavy duly design with reliable construction makes & smaolh operation.

+ CUSTOMIZATION COLOR AVAILABLE

Accessories
{11
Hook Beater Whip
BHTB BC7 BC10
220~ 220~ 220~
0.35 0.5 0.6
T 7 10
0.5 1.5 2.6
0-780 0-780 118/234/460
17 17 54
412%235*430 405*215*385 520*295*485

14
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DH-F rrequency cHaNGER

DOUGH MIXER

+ VARIABLE FREQUENCY MOTOR
High quality pure copper variable requency motor, powerful and super
silerit

+ BELT CONSTRUCTION

High-guality belt constrection drives the flour mixer quietly and efficiency.

+ EASY OPERATION
Daubte tpeed, clear and easy mechanical or digital contral pang! can be
choose

= STRONG MIXING BOWL
The stainless steel mixing bow! can revolve with Ihe hoak synchronously
Easy to operate and clean

+ SAFETY COVER
Sately cover can prevent imjurias while using.

 EFFECTIVE TOOLS
The: high-guality hook and bowl can mix dough efeclively and efficiently

« GOOD STABILITY
The strong and firm and stability base for H makes it more durable and
heavy duly.

DH-20mRD

Mechanical Control Digital Contral

MODEL DH-ZOFAD DH-30FAD DH-A0FAD DH-50FAD DH- GOFAD  DH- BOFAD
(%) VOLTAGE(V) 220~ 220~ 220~ 220~ 220~ 220~
(¥) WMOTOR POWER{kW) 15 22 3 3 3
() MAX KNEADING CAPACITY(kg) 8 12 20 25 35
() Bowl volume(L} 20 30 50 60 70
(&) MIXING SPEED(rpm) 220/110 220/110 2201110 220/110 216/108 216/108
) Drum speed|rpm) 22/11 22/11 22m 2211 2zzm
(®) DIMENSION(mm) 675%427*853  725°432*B86  754*490*1052  B00*532*1040  881°536*1142  B81°536%1142

MODEL
(%) VOLTAGE(V)
(¥) POWER(kW)
(W) BOWL VOLUME(L)
(¥) MAX KNEADING CAPACITY(kg)
() MIXING SPEED{rpm)
.f;f. N.W.(ka}
(®) DIMENSION{mm)

220~

0.7

158
36
495*302*385

DH counter ToP
DOUGH MIXER

« DURABLE CONSTRUCTION
High quality and etficiency chain consbrection.

+ SAFETY PROTECTION
BH-8 is aquipped with salety cover, which serve as safety cut-off

= EFFECTIVE TOOLS
DH-8 comes with complete shang stainless sleel dough haok

* REVOLVE BOWL
The stainless steel mizing bowl can revolve with 1he hook synchranously

« EASY DPERATION
Adjustable timer and simpie switch bor household &nd commercial kitchen

« GOOD STABILITY
The sturdy and firm base rmakes il mione stabke and professional when
fumctioning.

DH-BFAS DH-10
220~ 220~
0.7 0.95
8 10
3 4
91-198 160
36 a8
495*302*385 G00*315*630

18
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DOUGH MIXER

+ BELT CONSTRUCTION
DH saries i5 used high quality belt construclion with heavy duty and high efficiency

+ SAFETY COVER
Equipped with safely cover and satety switch

+ EFFECTIVE TOOLS AND DOUBLE ACTIVE
DH comes with complele stong stamless sleel dowsgh hook, both the hook and (ke bowl
can mvaive synchrondusly which increase mixing speed and improve [he efficiency.

+ EASY OPERATION
Single speed with switch buttons and indicator light as standard

« STRONG MIXING BOWL
The food hygienic standard staintess steel mixing bowt can revodve with the hook
synchrnously,

+ GOOD STABILITY
The: strong and firm and stability base for 04 makes it more durabie and heavy duty

+ OPTIONAL
Single speed or double speed
Timar

ﬁurunl Hook

MODEL DH-30
(%) VOLTAGE(V) 220~ 220~
(¥) POWER(kW) 1.1 1.5
(@) BOWL VOLUME(L) 20 30
() MAX KNEADING CAPACITY{kg) 6 12
() MIXING SPEED(rpm) 207 207
) NW.(kg) 85 a7

675*427*853

*) DIMENSION(mm}) T25*432*886

(LA L L R R0 1
-

1

SPEED

-
LR R RN

DH-20

Round shapea Square shape
DH-40 DH- 50
220~ 220~

2.2 2.2

40 50

15 20

220 220

104 120

754*490*1052 BOO*532*1052

fasmasmmmE

LA R RN I
-

2

: SPEED

[
fsgaenesna®

"I'Il‘-llll

DH-30A DH-100
MODEL DH-20A DH-30A DH-40A DH- 50A DH- 60A
(%) VOLTAGE(V) 220/380~ 220/380~ 380~ 380~
(¥) POWER(KW) 1.1(0.45/0.75) 1.5(0.85/1.5) 1.5/2.4 1.5/2.4
(@) BOWL VOLUME(L) 20 50 60
() MAX KNEADING CAPACITY{kg) ] 20 25
{©) MIXING SPEED{rpm) 240/110(250/125)  240/110(250/125) 2501125 240/120 240/120
&) NW.(kg) 90 180 200
(¥) DIMENSION(mm) 675*427+853 725*432*886 754=490*1052 800*532*1052  940*595*1255
MODEL DH-80 DH-100 DH-130 DH-200
(%) VOLTABE(V) 380~ 380~ 380~ 380~
(¥) POWER{kW) 1.5/2.4 2.2/4.5 2.2/4.5 49
(@) BOWL VOLUME(L) 80 100 125 200
() MAX KNEADING CAPACITY(kg) 35 40 50 75
(&) MIXING SPEED(rpm) 240/120 2521126 252/126 225/112
@) NW.(kg) 220 293 392 720
(¥) DIMENSION(mm) 920*580*1142 1080*650*1315 1112*681*1364 1410*905*1405




DH-T

DOUGH MIXER

-

PROFESSIOMAL PIZZA DOUGH MIXER
Thee spiral mixer is the ideal maching for pizza. Special fechnology construction, perfect
mixing spead betwaen bowl and ook, it 5 suitable for pizza dough

ADJUSTABLE HEAD DESIGN

iz ong of the special European desson with adjusiable mixer head. Mier head can lifling

up and down, bowl can be emeveble

CHAIN CONSTRUCTION
OH-T are used high guatity chain construction with heavy duty and high efficiency, The lit
up head design is fashion and easy lo clean.

EFFECTIVE TOOLS AND DOUBLE ACTIVE
OH-T come with completa strong stainless steed dough hook, both the hook and the bowl
can revaive synchrongusly which incressing mixing speed and imgrmang the elect

SAFETY COVER
BH-T sesies is equipped with safely cover, which serve as satety cul-ofl

EASY OPERATION
DH-T is wilh single spead or dovble spead for choice. Easy operation and high efticiency.

STRONG MIXING BOWL
The strong stainfess steel mixing bowl can revalve wilh the hook synchronously. High
efficiency and easy to clean up

.-/.-

;

Wheels (2 with brake + 2 without brake)

DH-20T

étmng Hook

e
i

(%) VOLTAGE(V)
(¥) POWER(kW)

(@) BOWL VOLUME(L)

(¥') MAX KNEADING CAPACITY (kg)
(%) BOWL SPEED(rpm)

() MIXING ROD SPEED(rpm)

(®) DIMENSION{mm)

576*312*586

220~
0.9
20
18
|

90
695*385*630

220~
1.5
30
25
8

90
B10*445*715

80
875*485*765

9

a0
925*535*765

(%) VOLTAGE(V)

(¥) POWER(KW)

(@) BOWL VOLUME(L)

(¥) MAX KNEADING CAPACITY(kg)
() BOWL SPEED(rpm)

() MIXING ROD SPEED(rpm)
(®) DIMENSION(mm)

DH-10AT

13.5/9
13590

576*312*586

DH-20AT
380~
0.85/1.1
20
18
13.5/9

135/90
695*395*630

DH-30AT

25
13.5/9

135/30
810*445*715

13.5/9

135/90
B75*485*765

DH-50AT
380~
15/2.2
50
44
13.5/9

135/30
925*535*765




DOUGH MIXER

+ PROFESSIONAL PIZZA DOUGH MIXER
Theg spiral mixer is the ideal maching hor pizzerias, pasiny-shops; bakerigs
and commercial catenng kitchan
Tha parficular shape of the spiral allows 10 oblain a perfectly mixed dough

= FINED HEAD DESIGN g

Sirong and compact structure with fixed head design, popularin the market Y
+ POWERFUL CHAIN CONSTRUCTION
DH-G dough mixer are usad high quality chain construchion with heavy duly
and high efficiency, The lilt up head design |5 dashion and easy Lo clean

= EFFECTIVE TOOLS AND DDUBLE ACTIVE
Bowl, spiral hook, dough breaker, pratective cover grid are all made by
stainless steel
Mixinegy bow! can revalve with 1he hook synchonausty

+ HEAVY DUTY STRUCTURE
With Salety Side Piate, it will pradect the user when mixing bowl running
Timar is on all modets

DH-206
OPTIONAL

.-/.- -\-.'-\.
E I
LY r

Wheels (2 with brake + 2 without brake)

am lHNNNY

FIXED HEAD

MODEL DH-206 DH-306 DH-506
(%) VOLTAGE(V) 220~ 220~ 220~ 220~ 220~
(¥) POWER(kW) 0.45 03 15 2.2 22
(@) BOWL VOLUME(L) 10 20 30 40 50
(¥') MAX KNEADING CAPACITY (kg) 3 18 25 38 44
() BOWL SPEED(rpm) 9 9 9 9 g
() MIXING ROD SPEED(rpm) 90 a0 90 90 90
(®) DIMENSION(mm) 555+282*575 690+385*620 800*435*705 875+480*755 925*530*620
MODEL DH-10AG DH-20AG DH-30AG DH-40AG DH-50AG
(%) VOLTAGE(V) 380~ 380~ 380~ 380~ 380~
(¥) POWER{kW) 0.55 0.85/1.1 1115 1522 1.52.2
(@) BOWL VOLUME(L) 10 20 30 40 50
(¥') MAX KNEADING CAPACITY(kg) 3 18 25 38 a4
() BOWL SPEED(rpm) 13.5/9 13.5/9 13.5/9 13.5/9 13.5/9
() MIXING ROD SPEED(rpm) 135/90 135/90 135/90 135/90 135/90
(®) DIMENSION{mm) 555*282*575 690*385+*620 800*435*705 875*480*755 925*530*620




HS

DOUGH MIXER

+ CHAIN CONSTRUCTION
H3 series is used high quality chain constuction with
high efliciancy

+ SAFETY COVER
Equipped with safety cover and safety switch.

+ EFFECTIVE TODLS AND DOUBLE ACTIVE
HS spiral mier comes with complete strong stainkess
sleel dough hook bath the hook and the bow! can
revtlve synchronowsly which increase mixng speed and
imgeove the efficiency

« STRONG MIXING BOWL
The teod hygienic standard staintess steel mixing bowl
can revalve with the hook synchronously

+ EASY OPERATION
Single speed with switch buttans and indicator light as
slandard

" e S and iy bss 5 6t HS20/30/40/50 HS80 /130
rixer makes it more durable and heavy duty
MODEL HS20 HS30 HS50
(%) VOLTAGE(V) 220~ 220~ 220~
(¥) POWER{KW) 0.85 13 2.8
(W) BOWL VOLUME(L) 20 35 50
(¥) MAX KNEADING CAPACITY (kg) 8 12 20
(2) MIXING SPEED(rpm) 185 185 185
(&) M.W.(kg) 70 90 130
(®) DIMENSION(mm) 690*380*730 730*430*770 870*480*935 920530935
MODEL HS30A HS40A HS50A H580 H5130
(%) VOLTAGE(V) 380~ 220~ 380~ 380~ 380~
(¥) POWER{kW) 0.85/1.5 1.5/2.4 1.5/2.4 1.5/4 1.5/5.5
(@) BOWL VOLUME(L) 35 40 50 80 130
() MAX KNEADING CAPACITY(Kkg) 12 16 20 25 50
() MIXING SPEED(rpm) 101/202 101/202 101/202 210/107 210/107
©) NWikg) 90 127 130 439 522
(®) DIMENSION(mm) 730*430*770 730*430°770 920*530*935 1122*682*1305 1222*750*1430

MODEL
(%) VOLTAGE(V)
(¥) POWER(kW)
(@) BOWL VOLUME(L)

(7) MAX KNEADING CAPACITY(kg)
3) MIXING SPEED(rpm)

N.W. (kg)
DIMENSION{mm)

DOUGH MIXER

« FASHION DESIGN
Firm durable body, seliable quality and easy 10 operate far ail kings ol
daugh

« BELT CONSTRUCTION
DM series is used migh quality bait construction with nigh efficiency.

*+ HIGH POWER WITH DIGITAL CONTROL
Cansiderabte rotating speed, high efliciency and excellent mixing resull,

+ SAFETY SWITCH
Equipped with safiely cover and double salety switch

= EFFECTIVE TOODLS AND DOUBLE ACTIVE
HS spial mier comes with complete strong stainkess steel daugh hook,
bath the hook and 1he bawl can revalve synchranously which increase
miang speed and improve the efficiency.

+ STRONG MIXING BOWL
The food hygienic standard stainiess steel micing towl can revolve with the
ook synchronousky

« EASY OPERATION
Single speed with switch buttons and indicator lighl as standard,

+ GDOD STABILITY
The strong and firm and stability base for DN spiral mixer makes it mon
durahle and heavy duty

125
12.8/25.5
130
550*830*1050

DN-120
380~ 380~ 380~
337 5.25 6.75

50 80 120
25 50 75
17.8/117.8 17.2111.2 1313
320 385 600
G00*970*1250 750*1120*1300 830*1324*1450
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HM HEAVY DUTY

DOUGH MIXER

= SAFE CONSTRUCTION
Two #mengency boton lett and right of control pansl

+ HEAVY DUTY BOWL
Sirong bowl suftable for the bread which is low waler percentage lor eample the
baguetie.wivich reguires big strength Tor mixing,

= CONTROL PANEL

High guality digital control panél is smar and fashion design.

+ HEAVY DUTY BELT + COVER
Cowver with sale switch mixer siop when he cover open

« STRONG/POWERFUL STAND
A wide base ensurg the mixer 15 slable during heavy duly operation

+ POWER LOCK SECTION
Intermational high sale standard

gﬁ@ﬁﬁﬁnﬂﬁﬁ
_il'iﬁﬂflfi.--i g

(BT T 13 TIe

. T manno CUCINA

Compact structure Digital control panel

MODEL HM-15 HM-25
(%) VOLTAGE(V) e e
(¥) POWER(KW) 28 b
(@) BOWL VOLUME(L) 50 s
(7) MAX KNEADING CAPACITY(ky) 15 25
©) MIXING SPEED{rpm) 256/128 a4bin
@) NW.(kg) 296 32

(®) DIMENSION(mm) 990*550*1070 1065*603*1130

o

fif

HM-15

HM-50
is0~
6.3
130
50
2451122
420
1175*730*1230

]

il
L__' a1l |
IniE | iiil

HM-T75
380~
10.5
200
75
225122
710
1460*905*1400

1

HM-100
380~
13.5
250
100
255122
730
1460*305*1500

HWH HORIZONTAL

DOUGH MIXER

= FLOUR BOWL
Flour bowl and mixing hook are made in stainiess steal, gasy for
cleaning

« SAFETY SWITCH
Safety guards with internal safety switching.

= SAVE WORK

High elficiency, it ¢an reduce the fabor intensity,

* MIXING BOWL
Thier powl will be automalic focked up when its reversed, avoid
hitting with the machine body, easy operate

+ S.5TEEL CONSTRUCTION
Fully tonstrucied by cantemporaty 5.Steal

MODEL
(%) VOLTAGE(V) 220~
(¥) POWER(kW) 11
®) BOWL VOLUME(L) 40
(F) MAX KNEADING CAPACITY (kg) 15
) MIXING SPEED{rpm) 50
@) NW.(kg) 80
(®) DIMENSION(mm) 640*480*820

HWH-15A

Strong mixing tool

220~
1.5
50
25
40
115
T40*540*840

220~
2.2
60
30
40
125
T40*540*920
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Ed

INTELLIGENT 177 (®

BAKING OVEN

Intellegent and accurate Patented fast cooling system

* INTELLIGENT TEMPERATURE CONTROL

The inte st heating funclion and can quickly cool

Without Stone

Temperatures
» FAST COOLING SYSTEM
Patented fast cooling system, cool down ime is about 10 imes shorer

fnan he ngemal standard h-j"ll':g LH

Nc2Mc+ @

* FULL STAINLESS-STEEL STRUCTURE

The front plate uses 1.2mm thickness #5/5304 withoul fingenprint, side . 200°c-1580'c <+ [-]
and back pate use 1.0mm Ihickness #5/5 430
« |NTELLIGENT DIGITAL CONTROL PANEL i 200°c-180°c + &
The LCD control panel easy 1o operate, mulliple Baking mode, smari
contral pragram., Make bakin ) } } + {_E“k:

* HIGH EFFICIENCY HEATING ELEMENT
Haaling tube imparted from Germany. With a gentle and susiained heaf
iransfer
The femperature inside the chamber is much more evenly within 3 degrees

diflerence

LED touch screen

Flexible temperature control

= ENERGY SAVING

Intelligant baking oven saves enargy, demonstrate green developmant

Temperatures

oo oo momec] o
200°c-150°C + &
OPTIONAL JRETLICIEELE] '
200c-180c + ®
. ; . Take
Cfal -] T T T T[
13min  8min  Smin
300C
MODEL E0-12G ED-246G E0-366
(%) VOLTAGE(V) 380~ 380~ 380~
(¥) POWER(KW) 5.6 1.2 17
@l TEMPERATURE|*C) 300 300 300
DECK/TRAY 12 2/ 36
@ TRAY SIZE(mm) 400600 400*600 400*600
Fast Cooling Anti-Scald Handle Inlet Heating Pipe Strong glass door CHAMBER S1ZE{mm) 840750235 840750235 840°750"235
(®) DIMENSION(mm) 1300%1140%1170 1300*1140*1530 1300+1140*1890
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LUXURY ®

BAKING OVEN

YG O

BAKING OVEN

+ STAINLESS STEEL STRUCTURE
High quality stainbess steel covers all body
Top-grade stai

less steel is hard 1o lransberming heat o detormation heat under high
lemperature

+ UNIQUE DESIGN
Equipped with independent sieam generator, it can provide enough steam
strongly. High heating rellectivity marble is oplional choice. It 15 widaly use lor
baking difierent type of bread, specially for the European style hard bread

+ EXGELLENT HEATING EFFICIENCY

Gas type equipped with stainless steel gas bumar

* |IMPORTED HEATING ELEMENT
Heating element is imported from Germany, high quality and high eticient. The
{emperalure nside the chamber is much more evenly, the lemperEture
ditlerence of the is ealy 3T, backng producis’ color is evenly

« |NDEPENDENT CONTROL
Each laver work separately, lop and boltom temperaiure can be conrolied sepatatedy
or work independantly

* EXHAUST AND HEAT DISSIPATION
Reasenable design of the exiaust &nd heat dissipation holas can effectively
prevent the high pressure inside the chamber, and improve (he service [He of « BUILT-IN LIGHT

Stainkess Steal door with built-in light

« ANTI-HOT HANDLE
Anti-hot handle can insulation against ok, avoid barms bakers' kand

* DIGITAL CONTROL WITH TIMER
[nstrumen! shows exact temperatung, helping control lemperalure precisely, The
temperatine of #leciric oven range 0-400°C with micro-computar display

ED-36 « DEM & DDM DESIGM WITH YOUR REQUEST
3 DECKS 6 TRAYS WITH HIGH RACK Customization machine dimension

T,

- Steam Generator :g:ﬁszmﬁ WITH WHEELS SN s

MODEL ED-12 ED-24 ED-36 ED-48 MODEL
(®) VOLTAGE(Y) 380~ 380~ 380~ 380~ 380~ (%) VOLTAGE(V) 220~ 220~ 220~ 220~
(¥) POWER(KW) 5.6 1.2 16.8 22.4 32 (¥) POWER(KW) 0.1 0.2 0.3 0.36
(@ TEMPERATURE(C) 300 300 300 300 300 (@) TEMPERATURE(T) 300 300 300 300
© CHAMBER SiZE(mm) 840*750+235 840750235 840750235 840750235 1240*750*235 @) THERMAL POWER (MJ/H) 25 50 75 120
DECK/TRAY 12 2/4 36 4/8 4/12 (Z) DECKTRAY 12 2/4 306 3/9
@ TRAY SIZE(mm) 400%600 400*600 400*600 400*500 400*600 @ TRAY SIZE(mm) 400*600 400*600 400*500 400*600
;\_@ DIMENSION (mm) 1300*1140*640 1300*1140*1000 1300%1140~1360 1300=1260*1720 1690*1260*1720 @ DIMENSION(mm) 1210=925*760 1210*925*1150 1210%925*1720 1B40*8T0*1850
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EB (®

BAKING OVEN

« STAINLESS STEEL STRUCTURE

High quality stainless steaf cavers all body

* EXCELLENT HEATING EFFICIENCY

Elettric 1ype equipped with high qualily heating elemant

* INDEPEMDENT CONTROL

Each layer work separately, lop and botiom temperature can be conrolled separately or

work independently

« BUILT-IN LIGHT

Stainless Steel door with butlt-in light

« ANTI-HOT HANDLE

Anli-hol handle can insulation against hol. avoid burns bakers’ hand

* MECHANICAL CONTROL WITH TIMER

Qualily mechanical control panel. The temperaiure of electic oven range 0-400°C with

MiCra-Comiriter display.

» DEM & ODM DESIGN WITH YOUR REQUEST

Customization maching dimension
Opticnal- Digital confrol/steamy/stong plate.

Heating element

MODEL

(%) VOLTAGE(V) 220~
® power(w) 3

(@ TEMPERATURE(’C) 300
&) DECKTRAY 1"

@ TRAY SIZE(mm) 400*600
(®) DIMENSION(mm)  922*630°410

EB-22
220/380~
6
aoo
212
400*600

922*630*755

EB-33

220/380~

300

33

400*600

922*630*1080

EB-12
220/380~
i
300
1/2
400*600

1210*805*540

EB-24
220/380~
14
300
2/4
400*600

1210*805*1130

EB-36
dsn~
21
300
36
400*600

1210*805*1335

EB-39
380~
27
doo
39
400*600

1645*805*1395

GB O

BAKING OVEN

STAINLESS STEEL STRUCTURE
High quality stainkass stagl covers all body

EXCELLENT HEATING EFFICIENCY

Gas typa equipped with slzintess steel gas bumer

INDEPENDENT CONTROL

Each layer work separately. iop and boltom temperaturé can ba

conlrolled separately or work independantly

BUILT-IN LIGHT
Staintess Steal door with bulk-in fight

ANTI-HOT HANDLE

Amrli-hot handle can insulation against hot, aveid bums bakers

Tl

MECHANICAL CONTROL WITH TIMER

Qualily mechanical cantrol panel. The temperatune of elecinc oven

ramige 0-400°C with micro-compuler display

0OEM & DDM DESIGN WITH YOUR REQUEST
Customization macking dimension
Optional, Digital control/steam/stane plate

MODEL GB-11 GB-22 GB-33 GB-12 GB-24 GB-36 GB-39
(%) VOLTAGE(V) 220~ 220~ 220~ 220~ 220~ 220~ 220~
(¥) POWER(KW) 0.08 0.16 0.24 0.1 0.2 0.3 0.36
€} THERMAL POWER [MJ/H) 16 32 48 25 50 75 120
(@) TEMPERATURE(’C) 300 300 300 300 300 300 300
) DECKTRAY " 22 33 12 2/4 3/6 3/9
@ TRAY SIZE(mm) 400*600 400*600 400*600 400*600 400*600 400*600 400*600
(*) DIMENSION(mm)  1030*650*525  1030650*1015 1030*650*1500  1310*825°610  1310*825*1220 1310*825*1700 1310*825*1690
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cONVECTION OVEN () (%)

+ CONVECTION
Huot air circufation 360 degrees avenly haaled, haking
colar maee Deight

+ PRECISE TEMPERATURE CONTROL
High precesion elecironic prabe is used 10 dedect the
termperature of the aven in nzal time ar
temperature in real time, which is
Stalye than the mechnical oven

@ acciale and

+ INSULATION COTTON
High qualily insulzlion colton maxes (he inner chamber

insulalion effect beller and impeaves e baking qualidy

* MEMORY MENU
12 memory menus can be st up, convenient and quick
one key start

« EXPLDSION PROOF LAMP
Built in high lemgperature explosion-proof bulb, can
obisarve the whoke baking st

fal

+ CLEAR WINDOW
Visual loughened glass can control the fermentation
oo i redl time, which 15 easy to

adjust al any ime

OPTIONAL NHTATLIRET T

(%) VOLTAGE(V) 380

(¥) POWER[KW) 1.5

@) TRAYS 5

(= TRAY SIZE(mm) 400*600
(§) TEMPERATURE(°C) 300

@) NW.KG) 135

) B00*1120%1540

) DIMENSION mm)

-~
1

ERF-5D

Powerful Fan

ERF-10D ERF-20D
aso aso
15 30
10 20
400*600 400*G00
300 300
195 450

BOO*1120*17680  1500*1120*1740

220
0.6
5
400*600
300

155
800*1150*1540

ERF-10D

ERF-100

220
1.2
10
400*600
300

255
800*1220*1780

ERF-200

220
2
20
400600
aoo

450
1680*1310*1740

OPTIONAL BEHTITGIRELED

ROTARY CONVECTION OVEN () @

« CONVECTION
Hot air circulation 360 degraes evenly healed, baking
tolor mane bright

« PRECISE TEMPERATURE CONTROL
High precision glectronic probe is usad fo de
temperatere of the oven in real time
temperatie 2, Wil
slable than the mechanical o

en

* |NSULATION COTTOM
High qualily insulalion collon makes the mner chamber

insulalion efiect b i imgprgwes the baking g

« MEMORY MENU
12 memary menus can be sat o, convenient and quick
one key star

« EXPLOSION PROOF LAMP
Built in high lemperature explosion-prood bulb, can

obsanve he whole baking state

+ CLEAR WINDOW
Visual 1otighensd glass can control the fermentation
condition insade e boe in real time, which is easy 1o

adjust at any hima

Agoo

MODEL
(%) VOLTAGE(V) 380
(¥) POWER{KW) 1.5
TRAYS 5
) TRAY SIZE(mm) 400600
(§) TEMPERATURE(°C) 300
&) Mw.(e) 135

(“:':] DIMENSION{mm]) 800*1120*1540

Rotary Rack

ERF-10D

380

15

10
400*600

300

195
800*1120*1760

ERF-50

220
0.6
5
400*600
300

155
BO0*1150=1540

ERF-10D

ERF-100

220
1.2
10
400*600
300

255
B00*1220*1780
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CUSTOMIZED COMBINATION PIZZA OVEN @

BAKERY OVEN

OEM/ ODM

Our strong and professional OEM ability can maet different kifchen
dermands.

Deck oven. comvechion aven and prodfer are different types of
machings, which can be combined [ogether acconding to your
reques!

10 trays convection oven+ 1 deck 2 trays deck oven

1280 1300

] =
) e
g | 1 e
E g
1 - T I
- I E
! ]
Fi n £
! 2 ) B =
5 trays convection oven+ 1 deck 4 trays deck oven
1960
o = = fl c-lwr-
] il i
= : 3
E-E :
f )
¥ g ‘ 4
g —
_ _@ l U ) % .....
= — ] =
- l 1
I
11 - 3
Lt & o 12 I "

Ve

* FULL STAINLESS STEEL STRUCTURE
Food grade stainless stest hausing, compact in size, highly
efliceent in baking

= SATINLESS STEEL CONVEYOR BELT
Remavable stainfess sieel conveyar belt, which is durahle
and easy to clean

* STRONG FAN DEVICES
Equipped with fan devices, use hot air will blow inio the
aven and lock the moisture o the food, which can make the
pirza much fasteful

» ADJUSTABLE BELT SPEED
Wilh variable speed controller, The speed ol the conveyor
Bel 15 adjusiable according Lo the cooking requirsments

* HIGH PRECISION DIGITAL CONTROL
The digital contrad panel is high precisien wilh fimer, easy (o
operae

§ trays convection oven+ 3 deck 6 trays deck oven

1
r 7 =] g e -
1 i - | e 1 ——] i
[ 1
| Ei _ |E
— | : LAy
3¢ — : ‘ [ y ﬁ!
L2 v ——— | ol |
'8
= 5
'8
L ————— I L 1
r 4 T¥ - o g
2 deck 4 trays deck aven+ 12 trays proofer
MODEL PSL-8C
" 1260 __ - 1300 _
| - . (§) VOLTAGE(V) 220~
r - — , ﬁl @ POWER(KW) 8
= : §| (B TEMPERATURE(C) 400
g [l R ——— i1 L
a ; i1 N.W.(ka) 115
E 5 @) PIZZA SIZE(inch) 8
1. ¥ o E: @) DIMENSION{mm) G004 1047485
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PROOFER

« Gonvection system

Fi'.H."I-f_:. paower fan with good comvection ol ai inside chamber ol prooler

« Temperature and humidity control
Temperature and hamidity can be adjusiable, dough wake wp more parfectly

« Multiple sizes

Diflerent size will be match for difference hakery shog's request

« [Easy to aperate

Mechanical knob, double adjustment of lemparalure and humidily, easy operalion

+ Stainless steel structure
The inside and outsade ol the machine body are all stainless steel sealing desin,
antl comosion, sl resistance faslenimg and durable

« Double protection

(rptional avlomatic wates inand out, prevent dry burming, easy lo use

F-16

F-15/16
(¥) VOLTAGE(V) 220~ 220~
(¥) POWER(kW) 2600 2600
TRAYS 15/16 32
& NW.(kg) a2 87
&) 6.W.(kg) 60 127

?} DIMENSION (mm) s00*705*2030 684*920*2130

F-30/32

220~

2600

30/32
61
&0

1030*705*2030

220~

2600

64

162

206

1383*922*2130

RETARDER PROOFER

« Retarder proaler can be usad according to precise tamperature and

humidity, suitable tor dough lermentalion environment

wtial egquipment to improve the quality of bread production

= |l san ass

« DIGITAL CONTROL PANEL
It can set the fime on prooler, precise fermentation
Electronic thermostal & LED digital lemperature for gocurate reading

* THERMAL INSULATION FOAM
The thermal insulation from layer adogts loaming agent in ling with
environmental protection standards and the density of thesmal

insulation from layer is 45KG/m

- —

» ¢ e 5 ¢
CP-18PN

MODEL CP-18PN FP-18PN
%) VOLTAGE(V) 220~ 220~
§) TEMPERATURE(T) 1-40°C 14~ +40°C
@ Tay Size 400*600 400*600
&) PACKING SIZE(mm) 710*1095*305 860*1250*305
(¥) Power(w) 750 1500
Capacity(L) 528 528

@ Material

201 Stainless Steel

201 Stainless Steel

(& Compressor Secop Secop
@ Type of cooling Fan Cooling Fan Cooling
N.W(KEB) 152 152
G.W(KEG) 190 1490

CP-36PN
220~
1-40°C
400*600
1300*1130*2210
950
1050
201 Stainless Steel
Secop
Fan Coaling
200
250

FP-36PN

220~
14~ +40°C
400*600
1300+1095*2210
1800
1050
201 Stainless Steel
Secop
Fan Cooling
200
250
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Cake Decorating
Machine

Adjustable knob

PRODUCT CHARACTERISTICS

Dc Motor Low Nosie

Apply Evenly Metal Body

-

Control panel

- /

® 4-12inch
e Precise measure
e Detailed parameter

e Precise control system

% VOLTAGE(V) 220~
¥ | POWER(W) 120
& NWikg) 27
* DIMENSION(mm) 610*510*380
i



PIZZA DOUGH RDLLEH Wﬂum—:atnl.ilmh

= EASY OPERATION

CE standard ON/OFF Switch

« TILT ENTRANGE

Autematically tum the press dough, then continue the 2nd molling

{NOCESS

« RESIN ROLER

Roller made of resin suitable for contact with food

Thickness Control knob 0.7mm~5.4mm Thickness Ringe

« SAFETY COVERS

Trensparent safety covers for the top and botfom rllars

+ S.STEEL CONSTRUCTION =V N & _ =P s %
Fully constructed by contemporary S.Steel ; : 47 hisougr shipttar S nigali O, 012 fudt ik
’ ) DR-30 and 4-12 inch diameler dowghs with adjustable
= Ihickness knobs and wide rollars, ! !
* ADJUSTABLE THICKNESS RIS, 1 \
Roller opening from O.7mm to 5.4mm mix (Automatic) * Itadopis a two-stage rofler design for an automatic ' '
gough sheeling process wilh 4 meial arm, I i I 40em 1
construclad with 3 304 stainless steel shell, food- :: :f
grade resin rollers, and PP plasic covers ! :
2 I I
g + |t 5 equipped with & waterprool switch and nonslip : of :
|egs. This pizza dough rofler is ideal Tor home and ] A
commercial use. —
DR-30D

= |t i5 equipped with a walerproof switch and nonslip
legs. This pizza dough mbler is ideal Tor home and
commecial use:

MAX. 40cm Dough Diameter

MPR270
(Manual)
DR-408
(Semi-Automatic)
MODEL DR-30 DR-40 DR-40S8 DR-30D MPR270
@ POWER{kW) 0.37 0.37 037 0.45 -
@ DOUGH WEIBHT(g) 50-500 50-500 50-500 50-500 -
® pizza DIAMETER(cm) 30 40 40 10-30 27
] ’ b . -
Nonslip Legs Food-grade Resin Rollers Waterproof Switch PP Plastic Dustproof Cover N.W.(ka) 35 # 41 24 n
DIMENSION({mm) 495*430*640 540*550"650 540*550*650 367"480*370 500*550*220
o .

47 48
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DOUGH SHEETER

HEAVY DUTY ROLLER
Hand chwome seamless roller for trge dough weight capacity

REASONABLE CONSTRUCTION
Easy to remove&eclean scraper assemblies with low replacement
ol

HYGIENE AND EASY CLEANING
(uality leod grade comveyor ekl (naf a cotlon belt)

EASY TO CLEAN
Allows easy access in folded position to conveyar drive-rolies for
cleaning

SAFETY SWITCH

Safety guards wilh Intermal salety switching

TSP380/520
MODEL TSP380
(%) VOLTAGE(V) 220/380~

(¥) POWER(kW) 0.75

(@ ROLLER LENGTH{mm) 86x380
ROLLER RANGE(mm) 0-35
ROLLER SPEED(rpm) 133
H.W.{kg) 125

(®) DIMENSION(mm) 1630730640

LSP520A

TSP520
220/380~
0.75
882520
0-35
133
145
2050*870*640

LSP380/ LSP520

LSP380
220380~
0.75
B8x380
0-35
133

170
16307301225

LSP520
220/380~
0.75
88x520
0-35
133
195
2050*870*1225

LSP520A
220/380~
14
T1x515
0-39
136
195
2520*940*1225

DOUGH PRESSER

+ PROFESSIONAL EQUIPMENT

The heavy duly dough pressers are with heavy construction ko long-lasting pertormiancs,

= EASY TO OPERATE

Easy opariation design, and adjustable thickness. ensure the different demands of the

dowgh pressing

* POWERFUL MOTOR

Powestul copper mator make it simple 1o press dovgh for congistent rsulls,

* GREAT PERFOMANCE
Heavy duty design wilh firm base, low noise and high efiiciency

Easy control

(%) VOLTAGE(V) 220/380~
(¥) POWER(kW) 22
(@) ROLLER*LENGTH(mm) 118*340

(@) ROLLER RANGE(mm)  5-25
(©) ROLLER SPEED(rpm) 74

@ NW.(kg) 240
DIMENSION(mm)  1035*650*1065

220/380~
3
118*490
5-25
78
300
1130*755*1240

Stainless steel contact parts

AYM-110

2201380~

1.5
110*250
0-20
140

150

600*700*1120 G00*T05*1120 480*460*1110

HY500

AYM-110

AYM-130
220/380~
1.5
110300
0-20
140

165

AYM-300
220/380~
1.5
120*300
0-25
129

110

AYM-300

AYM-350
220/380~
1.5
120*350
0-25
129
118

AYM-500
220380~
2.2
120*500
0-25
129

135

530*460*1110 7504601100
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DOUGH DIVIDER

« DOUGH DIVIDER
Reasonable design for cutling dough evenly in range 30—1800
gach piecs

« SAFETY SYSTEM
Wiren you take oul tfe fray maching will stop working
autarmatically

= HIGH EFFICIENCY
Using stainless sleel blades and dividing plate. Divides dough
within 10 seconds. Improve working efficiency and save labour
WOk,

* FINE CUTTING
Non-slick surlace, scralch resistance, sham and
durahle blades, unitarm strepglh, culfing the dough into several
fiat sechons

* STRONG MOTOR
Powerful electic motor fow noise, energy saving

HMK-36M HMK-20

HMK-308

Easy to operate

(%) VOLTAGE(V)

(¥) POWER(KW)

(@) CAPACITY(pes)
© DOUGH WEIGHT(g)

@ NW.(k)

(®) DIMENSION(mm)

HMK-30

Precise and uniform devide

AS-CG-36
220/380~
0.75
36
i0-100
195
520*410*1300

380~
1.5
20
100-800
50
650*830*1650

= Dowgh Divider is an ideal wheaten tood and pastry processing

machine, widely use in western-stybe cake shops dining halls of
enterprizes and schoals.

It possesses the oulstanding lestures including stainless sizel
body, line appearance, workeng stably with low ngise, high
elhciency and convenience of moving-aroumnd.

Compact structure

HMK-30A HMK-305 HMK-36M
da0~ -
0.75 =
30 30
d0-100 30-180
300 195
600*730*1440 650*730%1440 530*440*1285




DOUGH MOULDER

* PROFESSIONAL EQUIPMENT
The heavy dify dough pressers ane low-maintenance construction
for long-fasting perlormance.

» EASY TO OPERATE
Mulliple speed options, easy-t0-use design, and adjustable
thickness saffings. ensuring partect douah gvery fime

* POWERFUL MOTOR
The efficient desion and pewerul motos make it simple (o press
dough for congistent resulls every tims.

* GREAT PERFOMANCE
Heavy duty design with firm base, low noise and high efficiency

gt - -

Stainless steel conveyor belt

oy

IFZ-750

MODEL AS-CG-38 IFZ-750
(¥) VOLTAGE(V) 220~ 3680~
(¥) POWER(KW) 0.75 1
(€ CAPACITY(g) - 50-1250
H.W.(kg) 180 284
DIMENSION (mm) 1380*665*1095 960+1010+1080

3 B

BREAD SLICER

» HEAVY DUTY
Heavy duly siainless sleel consbruction with powerdul

+ HIGH EFFICIENT
35pcs slicers,can finished 36pcs 12mm thickness breads one
time, 240 bread per hour .

+ SPECIAL FOR HARD BREAD
Speical push handles for press the hard bread

« EASY OPERATION
CE sately standard swilch easy for use-and clean

» MOVABLE DRAWER
Easy to clean the hread crumbs

[White/sliver)

MODEL AQ 32
(®) VOLTAGE(V) 220~
(¥) POWER(KW) 0.55
() NUMBER OF SLICE(PC) 31
@ THicKNESS(mm) 12
€ DIMENSION(mm) 750*650*780

AQ 36A
380~
0.75

35
12

TO5*GES*TED

Stianless steel comb knives

ACS-031 ACS-Q37
220~ 220~
0.25 0.25

31 a7
12 10
750*650*780 750*650*760

ACS-045
220~
0.25
45
8

T50*650*780

54
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AJT12H/ 22H / 32H

AJT12 /22

MEAT MINCER

= Slainless steel casing and hopper. Removabie grinding unil
i stainless sleel AISEI04, salely micro switches on tha
hopper. Equipped with enterprise system with stainless steel
plate, and self-sharpening stainless steel knife.

* Compact structure

* Structured in polished stainless steel

* Q0il immersed steel gears

* Easy-removable mincing unit

* Stainless steel tray and hopper

« Sausage filling kit available on demand

* Gear inversion option available on demand
* Reliable performance

» Easy to use and clean

T T ST

AJT12H AJT22H AJT32H
(%) VOLTAGE(V) 220~ 220~ 220~
(¥ PoWER(KW) 11 15 1.8
(@) CAPSACITY(kg/h) 180 330 480
@ N.W.ikg) 25 28 30

@ DIMENSION (mm) 510253340  5107253*340 S33v2r8 432

220~ 220~ 220~
0.75 1.1 1.5
100 200 oo
23 ar 68
390220450 445*250%450 560*350*370

MEAT MINCER

COMPACT STRUCTURE
Meal Mincers bave the charactenstics ol compacl structure, stable
opezation and reliable performange

FOOD GRADE STAINLESS STEEL
The mincer head unit and all ather parts that contact the food directly
are made of high quality stainlass steel,

HEAVY DUTY

The machings have the-smooth outling design withaul the gaps that
could deposit dirt and share edges that could hurl the operator
heavy duty and good finishing

win
They are widely used in hotels, restaurants, company dining-Ratls
and canleens for meal mincing

AJT22A AJX42 AJX32A
MODEL AJT22A AJT32A AJX32 AJXA42
(%) VOLTAGE(V) 220~ 220~ 220/380~ 280~
(¥) POWER(KW) 1.1 15 15 2.2
() CAPACITY{kg) 220 300 320 420
&) NW.(kg) 38 68 44 90
DIMENSION{mm) 451*276*457 516*320*532 420*420*720 525*525%920
=



ADRD180

Meat Slicer
{ 3.5mm & 5.1mm )

AQSL-150
Meat Mincer

MEAT MINCER / CUTTER

* FRESH MEAT SLICER
Capacity for slice 500kg/hour the thickness of meat slice is
3.5mm/pes

« SAFE COVER
Prolective cover meets the requirement ol easy operation and ensure
the user's safely

+ SAFE LOCKER
Reasonable locker bor lixing the upper plate

« FOOD GRADE STANDARD
Al the parts touch with lood are made of high quality stainless steel
contorms o the international hygiena standard

+ EMERGENCY BUTTON
Press e emergency button can cul off the power supply immediately

AQR-130
Removable Cutter
[3.0mm)

AQRD105
@ VOLTAGE(V) 220/380~
@ POWER (kW) 1.1
@ THICKMESS(mm} 35
@ SLICE CAPACITY(ka/h) 400
N.W.(kg) 40
@ DIMENSION(mm) 390*300*660

AQRD180

220/380~
1.1

3.5/5.5
360

43
390*300*660

AOR-130

220/380~
0.55

500
45
525*445*712

AJQS360 ADR-2
Meat Mincer & Slicer Meat Slicer
{ 3.5mm ) { 3.5mm&S.0mm )
AQR-1 AOR-2 AQSL-150 AJOS360
220/380~ 220380~ 220/380~ 220/380~
1.1 1.5 oIS 2-1.1
a5 3.5/5.5 .5 8.5/5.5
400 600 500 360
55 85 78 75

490*420*750 600*430*780 620*620*820 S560*423*660

BONE SAW

* Bone saw machines are suitable for treaking meat, frozen meal. They
are widely used in hotel, restaurant, foad processing Fclories

= Using high stability and odher safiend features, this series of bone saw
maching i5 stainfess steal walding. where the pants in contact with food
are made ot stainless steel and special Irgatment, in lime with
international standards of foad hygiena

= STAINLESS STEEL BLADE

Easy operation wilh adjustable saw blade,
« WORKING TABLE

Wide area is convenience for cutling job
» EMERBENCY BUTTON

Sale desion, power supply will be cul olf once prass the button

AJG400 AJG400A AJGBSD

AJG210 AJG250 AJG300A AJG400 AJG40DA AJG650
(%) VOLTAGE(V) 220~ 220~ 220~ 220~ 220~ 220~
(¥) POWER(KW) 0.75 0.75 15 15 15 2
() CAPACITY(kg) 250 250 350 400 400 600
N.W.(kg) 56 45 110 150 150 300

DIMENSION (mm}) T40*590*1040 600*580*1005 920*7501790  1250*1100%1930 1250*1100*1930 1850*1280*2100




AGC260

ASF150

MODEL
(¥) VOLTAGE(V)
(¥) POWER(kW)
) CAPACITY(ka/h)

N.W.{kg)
PACKING SIZE(mm)

ASF350
ASF150

220~
0.75
aoo

120

530*410*1350

ASF260

220~
1.1
400

160

600*470*1350

SAUSAGE FILLER

« Automatic sausage filler isan ideal machine used for
pracessing and filling differant kind of sausages in the meat
pracessing factory, individual food indestrials and commercial
unils

* DOUBLE CONTROL
The double confrol betwaen conversed switch and foot pedal
switch ensures sale operation

* STAINLESS STEEL STRUCTURE
Ilis designed wilh stainless sieel structure and luxurious
appearance. I works under low noise and high efliciency

« EXPORT PLYWOOD PACKAGE
The side linked hydraulic pressure packages is gasy (o install
remove and malnkain

* LARGE CAPACITY

Large volume charging basketand the up-down filling is done

try the hydraulic pressure system

Stainless steel nozzie

AGC260 ASF350
220~ 220~
0.75 1.1
400 600
165 180

585*490*1340 680*540+1350
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FILLING MACHINE

* MULTI-FUMCTION
Filling machines are suitable for mixing various lood-shapad
piece like filling

* HIGH EFFICIENCY
They work two stirrers that whirl from positive to negative in the
charging basket ensure uniformiy mixing effacl

« STAILESS STEEL STRUCTURE
All parts thal contact the food directly are made of stainless
steal with fime treated surfaces, which are durable and income
lormals with food hygiene slandard

* POWERFUL MIXING
High elliciency with reasanable mixing speed

ABX50

ABX35A Contral panel Safety system

MODEL ABX35A ABXS0A ABX70DA ABX100A ABX150A
(%) VOLTAGE(V) 220~ 380~ 380~ 380~ 380~
(®) POWER{KwW) 0.75 1.1 1.5 15 1.5
CAPACITY(kg) 35 50 70 100 150
N.W.(kg) 136 152 178 223 265
@ PACKING SIZE{mm) 790*580*1090 890*580*1090 940*600*1150 1080*650*1180 1180*690*1190
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VEGETABLE CUTTER

¥ FIZI:[!Ell'.!l-'l_il:”HI:?'II'['.'-55EEL=EE"n'I3EEII_ZI'IE[||DI‘ELHIII'UI‘--EE€E'IE
vegetable, it can cuts meat, vegelable, melon and Iruit rapidly [0
make fillings.

« ALUMINUM ALLOY STRUCTURE
The main body is made of aluminom alloy, which kas been
anodized. 1 provides you smooth surtace and easy to.clean

+ SAFE COVER
Elahorately design proiective cover, meel the requirement of easy
opecaling and ensure he user's salely

+ DOUBLE SAFE SWITCH
Food grade stainless steel bow! never get rust. Built-in safety
switch, the maching stop once the bowl Coveropen

ADXP5 + EMERGENCY BUTTON
Press ihe emargancy button can cul olf the power supply
immediately

AOQXPSA Stainless steel contact parts

Strong blade

MODEL AQXPS AOXPSA ATQ5A ATQBA

@ VOLTAGE(V) 220~ 220~ 220~ 220~

@ POWER (kW) 0.55 0.34 0.37 0.75

@ capacimyikgh) 80 80 80 120
N.W. (kg) 58 37 50 82

e PACKING SIZE({mm] 625*510"635 605*485"615 580*520*630 BT0*640"6E0

VEGETABLE CUTTER

* Food cutling machine is specially designed for cutling meat-and
vegetable, il can cuts meal, vegelable, melon and fruit rapidly ta
make fillings

* ALUMINUM ALLOY STRUCTURE
The main body is made of aluminum alloy, which has been anodized
It provides you smaooth surlace and easy to clean

+ SAFE COVER
Elaborately design protective cover, mael the requirgment of easy
operating and enswre 1he user's salaly

* DOUBLE SAFE SWITCH

Food grade stainless steel bowl never get rust. Built-in salety

switch, the maching stop oncea the bowl cover open

AQS620B + EMERGENCY BUTTON
Press the emergency button can cut off the power supply
immediaiely

AQXP30 Stainless steel contact parts

Strong blade

MODEL AQXP30 AOS620B A0S630 A0S650

(%) VOLTAGE(V) 220/380~ 220~ 220~ 220~

(¥) POWER(KW) 1115 1.1/15 2.2/2.8 2.2/2.8

B caracimykamh) 300 300 350 1000
N.W.{kg) 125 130 320 360

G PACKING SIZE{mmy) 920" 765" 1065 B60*TT0*1040 1080*900*1100 1300*1100*1220
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ATP8

PP5ST

MODEL

(¥) VOLTAGE(V)
(¥) POWER(KW)
() SPEED(rpm)
@ CAPRCITY(kg/h)
@ NW.ikg)
DIMENSION{mm)

PP10F

ATPS
220~

1.1
227
8
55
550*520%935

ATP15
220~

1.1

227

15

94
600°585 985

ATP30

220~

27

30

105
G25*612*1042

POTATO PEELER

STAINLESS STEEL STRUCTURE
The potata peeling maching is complelely made lram stainless
stea|, all components arg robust and stabie

EASY TO CLEAN

Maximum hygiene, the careluf seleclion of matenals which
come into contact with loodstutls and due to the elimination of
sharp edges from 1he parl which comes into confact with the
product, such-a way to guaraniee easy and through clganing

DODR WITH LOCK
Discharge door with lock easy fo open and ¢lose

WIDE APPLICATION
Wide applicatiob range and it is especialy suitable for using in
vErious star hotels, guesthouwse, reslaurant and snackbars

INTERNAL WALLS

The internal walls ol the container are in abrasive resin lo enabie

a higher level of abrasion with the product 1o be worked

e

Efficiency abrasive resin wall

ATM60 /80 /100

PP5ST PP5SF PP10SF PP18SF
220~ 220~ 220~ 220~
0.55 0.55 0.75 141
240 240 240 240
70-100 70-100 130-200 240-360
332 38.6 39 41.8
Ti0*620*810 710*620%990 T710*620*1040 T710*620*1190

Rubber fingers

(%) VOLTAGE(V)

(¥) POWER(KW)

(B) BUCKET SIZE(mm)
() CAPACITY(kg/h)
@ N.W.(ka)
DIMENSION{mm)

S$tainless steel structure

PLUCKER

STAINLESS STEEL CONSTRUCTION
Full slainless steel construction, heavy duty and durable

COPPER MOTOR
Powertul copper motar, high etficiency

RUBBER FINGERS

Large Solid Natural Rubber Fingers. allowing for quick feather
release

Boftlom Water-proof Cover 10 keep safety

EASY OPERATION
Waterproof switch is easily activated by simply pressing the
bulton

ATM60
220/380~

1.5
T500%470
240
65

G00*600*390

ATMB0 ATM100
220/380~ 220/380~
1.5 1.5
T600*440 ©T50*500
240 240
70 80
665*665*950 815*815*1020



