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INBEELEE

BNG 100 Improver is a
good all round bread
improver for ‘no-time"
and fermented dough.
Suitable for a wide range
of bread including pizza
bases.

Also ideal for
continental and
crusty breads.

BNG

DERBRRNER
10192 - BD Supa Plus 10192 - BD Supa Plus 10068 - BNG 100 Improver 15kg
White Bread Premix 25kg BHEEE 25kg 10068 - BNG 100 B(RHI 15

A premium bread improver
technology with emulsifier
for optimum performance.
BNG 1% Improver adds a
number of benefits to
standard bread dough:

Assists with dough
development and
maturity.

Superior processing
tolerance.

Improved volume, texture
and crumb softness.

XE—AREAMHIERES SR,
B IREESRB AR,
hARESER

a3

BRI
HESBNRRE,

10193 - BD Wholemeal 10193 - BD &% 10069 - BNG 1% Improver 12.5kg
Bread Premix 25kg EEFER 25kg 10069 - BNG 1% BRI 12.5kg

10001 - BD Premium Yeast 20x500g 16453 - BD Bakers Flour Premium 25kg
10001 - BD {ft/5=EEE 20x5005% 16453 - BD B4MtIEEMN 252
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10036 - BNG Sponge & 10036 - BNGiE48& 10042 - BNG Utility 10042 - BNG =
Swiss Roll Mix 15kg ImtETRR 152 Cake Mix 15kg BT 152

S

10063 - BNG Lamington 10063 - BNG #i7BHTR 10044 - Bakels Cream Cake 10044 - §hHERE
Dip 15kg SE ST Muffin Mix 15kg 3 15kg

10045 - Bakels Pettina Chocolate 10045 - Bakels Pettina 55357 10046 - Bakels Mud Cake 10046 - Bakels
Cake Mix15kg BRI 15487 & Brownie Mix 15kg TEAREER 150

SINCE 1524
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10012 - Pastrex R/B Hard Margarine 15kg
10012 - Pastrex R/B FERAIEEIH 15kg

10037 - BNG Choc 10037 - BNG I5554
Sponge Mix 15kg TEETHRS 158

10010 - Sovereign Hard Margarine 15kg
10010 - Sovereign B[R AIEETH 15 AF

10013 - Solite Tropical Margarine 15kg
10013 - Solite #rs AiE&H 15 2

10029 - BNG Complete 10029 - BNG 5228}k
Meat Pie Premix 15Kg PABHFRRE 15Kg

22219 Bakery Delights Cake Margarine 15kg
22219 Bakery Delights ZEE AIEESH 158

10038 - .Bakels Donut 10038 - Bakels 12758 - BD All Purpose 12758 - BD ZFi&
Cake Mix15kg ERTE 150 Shortening 15kg ERi# 15kg
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10192 - BD Supa Plus 10192 - BD Supa Plus 10193 - BD Wholemeal 10193 - BD £%
White Bread Premix 25kg BHESEss 25kg Bread Premix 25kg E&FHER 25kg

16453 - BD Bakers Flour Premium 25kg 20236 - BD Multigrain Bread Premix
16453 - BD SRMHISEM 252 20236 - BD ZYRES T

10147 - BD Bakers Flour 50kg 11865 - Plain Flour 12 x 1kg VP 11865 - ZH&E S 12 x 1kg VP
10147 - BD gUi=ms) S0 20614 - Plain Flour 10kg VP 20614 - Zi@@E#3 10kg VP
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22183 - KaiKai Bakers Flour 25kg
22183 - KaiKai {tiEmE s 2520

2K KAI KAI

P,
W SKON ROLL PREMIX |

22200 - 2K KAIKAI Skon Roll Premix 25kg
22200 - 2K KAIKAI Skon Roll 4y 2525

22399 - 2K KAIKAI Yellow Skon Premix 5kg
22399 - 2K KAIKAI EERERTRRE Skg
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"\‘-" BNG 100 Improver is a
" good all round bread

| B BAKELS| o000
! Z and fermented dough.
Suitable for a wide range

of bread including pizza
bases.

Also ideal for

continental and

crusty breads.

BNG100¥ RAR—

FRAER BN E 4R R AR B R RO R A
BERBREEETD

10068 - BNG 100 Improver 15kg
10068 - BNG 100 K EHI 15T

~
\ =
1! d BNG 4000 Bread Concentrate
- BAKELS is a good all-round
o

bread contrate for ‘no-time’
doughs. Ideal for the manufacture

to top quality bread
and rolls.
.l

BNG 4000 Bread Concentrate
BNG 4000 EfLiR4EH
REHTR, ERTEMHEXNES

16453 - BD Bakers Flour Premium 25kg
16453 - BD =RBLEMER 252

& R
RAEYD

P A premium bread improver
E:&';' technology with emulsifier
for optimum performance.

BNG 1% Improver adds a

& BAKELS §

standard bread dough:

Assists with dough

development and

maturity.

Superior processing
‘ tolerance.

Improved volume, texture
and crumb softness.

= EE—REANANARESRREA,
BHA—REFTRREINR,

ET_ A lJ hENRESEE

PRt

10069 - BNG 1% Improver 12.5kg
10069 - BNG 1% $R5l 12.5kg

10057 - Bakels Ciabatta Bread Mix 12.5kg
10057 - Bakels EEAEEH) 12.5kg

10052 - Bakels Rye Bread Mix 15kg
10052 - Bakels BBEEE LA 15kg

12

10053 - Bakels Scandanavian Rye 10053 - Bakels JtErRE=E
Bread Mix 15kg EEFHR 15kg



BRI
RAEY)

20496 - Artisan Bread Concentrate 7% 20496 - FTHEEIRIEN 7% 10054 - BNG Multigrain Bread Concentrate 10054 - BNG ZUEE KRG
12.5kg 12.50F 15kg 158

10055 - Bakels 4 Seed Bread Concentrate 10055 - Bakels 4 fFEIEIR4EH 21316 - Fermdor W Classic 10kg
15kg 15.FF 21316 - Fermdor W &858 10kg

16009 - Bakels Scone Mix 10kg 10060 - Bakels Banana Bread Mix 15kg
16009 - BakelsEIEE G 108 10060 - Bakels HEERETH 15kg
SINCE 1924
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10036 - BNG Sponge & 10036 - BNGiE4&E& 10042 - BNG Utility 10042 - BNG &

Swiss Roll Mix 15kg BT 152 Cake Mix 15kg BTN 1528
10045 - Bakels Pettina Chocolate 10045 - Bakels Pettina I553/] 10046 - Bakels Mud Cake 10046 - Bakels
Cake Mix 15kg ERETED 158 & Brownie Mix 15kg RARER 158

10037 - BNG Choc Sponge Mix 15kg 10040- Light Fruit Cake Mix 15kg
10037 - BNG I55e /i85 EAEN 158 10040- ZRFRKRERETTRES 15kg

SINCE 1524
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10041 - Bakels Fruit Cake Mix 15kg
10041 - Bakels ZKERERETREMS 15 AT

14634 - Chocolate Lava Cake Mix 15kg
14634 - IS5 DR ERETAH 15

*No Egg Required
*Available on request MOQ
REECE
IR KR R VEEIT &

15213 - Bakels All-In Sponge Mix 15kg
15213 - Bakels £EEBEBEMETUE 15 2FF

SINCE 1524

TRADING COMPANY
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(=) GES )

10050 - Bakels Fino Carrot Cake Mix
10050 - Bakels Fino A% NEAETIEEM

14613 - Bakels Red Velvet Cake Mix
14613 - Bakels £ 8 RISHERETER

E‘ y
’ ] }' - *No Egg Required
ﬁ; s *Available on request MOQ
L TREILE

FAIRIEERIR AR/ NEEITE

15212 - Bakels All-In Buttacake Mix
15212 - Bakels S8BT



FATHAN R ST T A

*No Egg Required
*Available on request MOQ

AREBE
FEREE IR R/ INEIT R
10044 - Bakels Cream Cake Muffin 15kg 14607 - Bakels All-In Muffin Mix 15kg
10044 - Bakels YBMERREAAGITRREII5 AT 14607 - Bakels 2EMGITRRAS 15 AFF

10039 - Bakels Multi Cookie Mix 15kg
10039 - Bakels ZZEa TR 15 N

SINCE 1524
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10038 - Bakels Donut Cake Mix 15kg 14913 - Bakels Yeast Raised Donut Mix
10038 - Bakels EHEHEEIERLE 15 AFF 14913 - Braf B REEEHEHE T

TR

10029 - BNG Complete Meat Pie 10029 - BNG 2HJ# 10028 - BNG Chicken Pie Mix 15kg
Premix 15kg RS 15kg 10028 - BNG X8R 154

21315 - Fino Meat Seasoning 15kg 10067 - Potato Flakes Par Valley
21315 - Fino PI2&iARRE} 15kg 10067 - IH/RETER

SINCE 1924
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10049 - Bakels Choc H/Hog Slice Mix 10066 - Bakels Cheesecake Mix 10kg
10049 - Bakels I5537 BRIKERETE 10066 - Bakels Z+ZEREFRRAS 10 AT

19267 - Bakels Tart Custard Mix 15kg 18922 - Mallowhip Soft Gel 12.5kg
19267 - BakelsEHAFUE 15 AFF 18922 - BEWEFETIREK 12.5kg

19271 - Pettina Choux Paste 15kg 19268 - Bakels Instant Custard Mix
19271 - Pettina ;@345 15kg 19268 - BakelsiEEA-R AT

SINCE 1924
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PR ERFEFNEH =

15214 - Bakels White Mousse Mix 5kg 11821 - Bakels Choco Mousse Mix 5kg
15214 BakelsHEHFH#) Skg 11821 Bakels ISR ABEFIRA Skg

-
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22405 - Choc Hazelnut Spread 6kg 22406 - White Hazelnut Spread 6kg
22405 - 1553 /37 6kg 22406 - B#ET# 6kg

22407 - Speculoos Spread 6kg 22408 - Pistachio Spread 6kg
22407 - EEFERREEE 6 N7 22408 - FHHERE 6kg

SINCE 1524
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lilrodusing The new

SPREADS RANGE

Discover the ultimate indulgence with Bakels’ new

range of spreads, available in four irresistible flavours.
Perfect for any occasion, these spreads are

designed to elevate your culinary creations with
their versatile and rich flavours.

T B A Fr

RERE

RE Bakels FrmmmRAMREZES:

—?ﬂ#ﬁ% B AT ETHER R kR,
UGS HREE SRS

SEREAENRIEONE

HeEmEEONK,

FEATURES A

v~ Versatile: perfect for spreading, pouring, drizzling

RSz FRESRE. PUE. BRI
and dipping

TREBTS ATTERAIRER

BRI

RIS SRR RS
SEREMS - ERRERRRAGTE

Rich and indulgent flavour
Smooth and velvety mouthfeel

ANRNEN

Freeze thaw stable: maintains quality and consistency
after freezing

SNENENENAN

AN

Contain premium ingredients- uses real nuts and
biscuit crumb

PRODUCT INFORMATION ~mER

@ Item Codes and Packaging @ HRAEnaE
_Choc Hazelnut RET
22405 : 6kg pail 22405 : 627718

White Hazelnut B&EF
22406 : 6kg pail 22406 : 6AF T

Pistachio FLR
22408 : 6kg pail 22408 : 622FTHE
Speculoos Biscuit i tin
22407 : 6kg pail 22407 : 6AFT 1@
Storage a3
Store below 25°C in clean, dry conditions and FETFIE(RT 25°C ROiES. TIRIAEF,
protected from direct sunlight. B EEST.
B Shelf Life =
Best before 6 months from date of manufacture. BEFHEE 6 MAREE.
7 usage U m=
Use as a spread straight from the pail or heat EEMERE SIS R
;olrelqmred temperature for dipping, pouring or KBRS TR,
rizzling.

SINCE 1924
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21187 - BNG Baking Powder 15kg 10001 - BD Premium Yeast 20 x 500g
21187 - BNG /83T# 15kg 10001 - BD {t/&EE 20 x 50052

5009 * 20
¥ nit
Bego m‘fﬁ-w&
19274 - Fabao Instant Dry Yeast 20 x 500g
19274 - R=BPATEER 20 x 50058

SINCE 1924
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10063 - BNG Lamington Dip 15kg 10064 - Bakels Pettina Raspberry Dip 12.5kg
10063 - BNG #iBH#f; 5 15kg 10064 - Bakels Pettina B&F i+ 12.5kg

10078 - Bakels RTU Choc Icing 5kg 10079 - Bakels RTR White Icing 7kg
10078 - Bakels RTU I55e /348K 5 T 10079 - Bakels RTR Hf&##7E 7kg

10080 - Bakels RTU Choc Ganache 12.5kg 15408 - Fondant White 14kg
10080 - Bakels RTU I552 /3% 12.5 AFr 15408 - BEEE 1407

SINCE 1924
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15409 - Fondant Soft Choc 14kg 17818 - Bakels Lemon Cream 6kg pail
15409 - {1552 08 144 17818 - Bakels #5435 6kg 1%

19866 - Bakels Lemon Flavoured Filling 14kg 17820 - Bakels Orange Cream 6kg pail
19866 - Bakels #T5BRIER 14kg 17820 - Bakels ©Ey3HIER 6 AT

17821 - Bakels Caramel Cream 6kg pail 10135 - BNG Rasplum Filling 14kg
17821 - Bakels £EFETIHIER! 6 NFTiEss 10135 - BNGERFIER 140

SINCE 1924

28

TRADING COMPANY



29

10116 - FF Rasplum (Seedless) 15kg
10116 - FFERFIER (TfF) 152F

10081 - Bakels Hadeja Flan Gel
10081 - Bakels Hadeja 7K SREEXE R

10061 - Bakels Instant Creme Mix 15kg
10081 - Bakels JEEEE5HAS

SINCE 1524

TRADING COMPANY

pE AN

10137 - Bakels Blueberry Filling 6kg
10137 - Bakels 15%# 6kg

10035 - Bakels Instant Continental 12.5kg
10035 - Bakels A R(LIAM12.5 AT
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10118 - FF Sprinkles Non Pariels 1.5kg
10118 - FF #&%i Non Pariels 1.5kg

10120 - FF Sprinkles Chocolate 1.5kg
10120 - FF I55210%EE 1.5kg

20924 - Cake Toppings Pink 1.5Kg
20924 - MRS 1.5Kg

SINCE 1924

TRADING COMPANY

10119 - FF Sprinkles Rainbow 1.5kg
10119 - FF 324T#EE 1.5kg
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20923 - Cake Toppings Yellow 1.5Kg

20923 - EEEERE 1.5Kg

20925 - Cake Toppings Red 1.5Kg
20925 - LI &EHEE1.5Kg



31

Fort

20926 - Cake Toppings Orange 1.5Kg 20927 - Cake Toppings Mauve 1.5Kg
20926 - tE&HERE 1.5Kg 20927 - REREHEE 1.5Kg

20928 - Cake Toppings Green 1.5Kg 20930 - Cake Toppings Blue 1.5Kg
20928 - FaFEE 1.5Kg 20930 - ¥EEHEE 1.5Kg

AT et
e e i:-"‘i- TRL

'r‘ .
¥ e el T
Lo P .!_I; i :I'-ﬂiri::hlf'.lf .

20931 - Cake Toppings White 1.5Kg
20931 - H&HEE 1.5Kg

SINCE 1924
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15458 - Chockex Chocolate Bits 15kg 10128 - FF Dark Choc Buttons 5kg
15458 - Chockex I552 /3% 15kg 10128 - FF BI04 5 A

10131 - FF Dark Choc Block 5kg 10132 - FF White Choc Block 5kg
10131 - FF I558 08k 5kg 10132 - FF 5I552 /78R Skg

16384 Dutch Cocoa Powder 22/24 1x5kg
16384 far=A[A[#) 22/24 1x5kg

SINCE 1924
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OVERVIEW

A liquid bun spice
flavour for adding

to bread dough and
producing spiced
buns. Ideal for fruit
buns, added according

to taste.

R

RiRER
XE—HATEeEEATER
FAESRTARES
IR AERE

10086 - Apito Bun Spice kg
10086 - Apito EE&EH 1kg

BETIERE

OVERVIEW

A liquid, premium
quality vanilla flavour
for various bakery
applications, part of
the Apito Essences
range. Easily disperses
in cake batters, icings
and creams.

BRRAEENE,
ERTEAEe
et

20191 - Apito Vanilla Essence 84 1Ltr
20191 - Apito HE#5 84 1Ltr

10085 - BD Pure Vanilla Extract 945ml
10085 - BD #iEEE 94527

OVERVIEW
A chocolate flavoured/
coloured paste for
cakes, sponges and

3= icing. Ready to use

| straight from the pail.
Simply add 17g of the
chocolate paste for kg
of icing, cream or cake
batter.
1R
TS5/ R MR
B, IBEERIERE. RARR
BHENEER,
17585100052 HIFERR B A N1

10088 - Apito Chocolate Paste 5kg
10088 - Apito I552/3% 5kg

SINCE 1924
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OVERVIEW

A coffee coloured and
flavoured paste for
cakes, sponges and
icings. Part of the Apito
Flavouring Pastes
range, use 30g of paste
for each 1kg of icing,
cream or batters

RIS,
ERTEAES,

pEEN

305253 100052A9BEEHE

10087 - Apito Coffee Liquid Paste kg
10087 - Apito INHEEE 1kg

OVERVIEW

A strawberry coloured
and flavoured paste
for cakes, sponges and
icings. Part of the Apito
Flavouring Pastes
range, use 30g of paste
for each 1kg of icing,

cream or batters

ik

EEBMNEERIER
ERTER. BHENN
HETE. ApitolBALRERI—ERS
BIAFTEREMA30EE

10089 - Apito Strawberry Lig Paste 1kg
10089 - Apito BE&E&#S 1kg



OVERVIEW

A flavouring essence of
vanilla flavour with an
added ‘buttery’ note
for a variety of cakes,

sponges and icings.

i i SN
BT EMER,
ISR,

10091 - Apito Butta Vanilla Essence 1kg
10091 - Apito Butta J5iHEER 1kg

OVERVIEW

A rum flavoured,

brown colour paste

for cakes, sponges

and icings, part of the

Apito Flavouring Paste
range. Use

approximately 30g of

Apito Rum Flavouring

Paste for each 1kg of

icing, cream or batters.

A

BASEIRATIREMBIRYD
TER. BRERTIERER,
ApitoVErkEZRF. (M

#9305z ApitoBAIEAMRR}

&1 AR, DRsSERRILER .

EENEIES S

OVERVIEW

An orange colour/

flavour paste for cakes,
sponges and icings.
Simply add 30g of

Apito Orange

Flavouring Paste for

Tkg of icing, cream or
cake batter.

1R
ATFEREeaR/BKE,
ISR, REWHN 30 5=
Apito BEFELE
VTR, hHEk IR,

10094 - Apito Orange Liq Paste kg
10094 - Apito BEHEF#5 1kg

OVERVIEW
An orange-yellow, banana coloured
and flavoured paste for cakes,

sponges and icings, part of the

© Apito Flavouring Paste range. Use

approximately 30g of Apito Banana

Flavouring Paste for
cream or batters.

252

EEE. BEE

AR ERRARE
ERTERERIES
{557

#3053 ApitoEE
EkE

WBIHERER.

10099 - Apito Banana Lig. Paste 1kg
10099 - Apito FE#E. Biklkg

10097 - Apito Rum Liqg. Paste Tkg
10097 - FIRZFEERIEIE. BiR1kg

OVERVIEW

An apple green colour
liquid for any
application. Simply
add up to 15g of Bakels
Apple Green Colour
into 1kg of cream,
icings, sponge/cake
batters and piping

Jjellies.

253

FEREERINEAER

RIf. RFERINRZ 15 52 Bakels
BRERFBRIMNIAF BT,
BT, BRER/ER
EHFERIE R,

OVERVIEW

A chocolate brown
colour for any
application. Add a
maximum of 5g of
Bakels Chocolate
Brown Colour in 1kg of
cream, icings, sponge/
cake batters and

piping jellies.

A

IDRhiRE, EEEHTEE.
% 5 73 Bakels I553 /7

kg IxEEEBER

N, ¥ERR. BRER/
BRI,

10101 - Bakels Choc Brown Lig. Col kg
10101 - Bakels ISsE iRERIAER. RUR1ARF

10100 - Bakels Apple Green Lig. Col 1kg
10100 - Bakels SERIAGBIRIK, RIRIAF

SINCE 1924
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OVERVIEW

A dark blue liquid
colour for any
application. Simply add
10g of Bakels Dark Blue
Colour in 1kg of cream,
icings, sponge/cake
batters and piping
Jjellies.

1R
REERAEREERTED
NF. RFEHNN105EBakels Dark Blue
BIAFIHES,

VR, BREN/ER
ERBFHETERAR.

10102 - Bakels Dark Blue Lig. Col Tkg
10102 - Bakels SRIEERIAEE, HEIAR

OVERVIEW

Abrilliant red
water-based food
colouring for batters,
creams and icings. Add
up to 10g of Bakels
Pillar Box Red Colour in
Tkg of product.

1A

BHTEBAKERR

. IR e,
BAREHESHFIMOARELGBEER

10104 - Bakels Pillar Box Red Liqg Col. kg
10104 - Bakels Pillar Box £I &4 1kg

OVERVIEW

An orange-yellow
liquid colour for any
bakery application.
Use up to 10g of Bakels
Lemon Yellow Colour
in 1kg of cream, icings,
cake batters and
piping jellies for a

vibrant yellow colour.

1R

BEERKEER, ERTEY
RUERIF.

10002 F2HIYBIH.

=N
BEFNOATIFREER

10106 - Bakels Lemon Yellow Lig. Col kg
10106 - Bakels frixzEkirEE 1kg

SINCE 1524
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OVERVIEW

A pink coloured liquid
for any application.
Simply add up to

20g of Bakels French
Pink Colour in 1kg of
creams, icings, and
sponge/cake batters.
1R
EREHIREIMLIL BRI,
REFNES 20 REET R
1kg W3, FEREFD
ISHRERRE/ RN,

10103 - Bakels French Pink Lig. Col kg
10103 - Bakels ;AE#HERIAEE 1kg

OVERVIEW

An orange yellow,
water-based food

colouring for batters,

creams and icings.

Add up to 5g of Bakels
Yellow Yolk Colour

to bakery item for a

vibrant, warm yellow

colour.

TR

BREOMKERR

EH. EFHERRE ST,
HINERZ 5 53 Bakels EEEHBER
BUSRREIUHENE. BROEE
=N

10105 - Bakels Yolk Yellow Liqg. Col kg

10105 - BEBER, #RIQT




B N

10020 - Currants 12.5kg 10021 - Sultanas 12.5kg
10020 - /AT 12,52 10021 - AFHFEETF 12.5 2

10023 - Mixed Peel 10kg 15948 - Whole Red Cherries 10kg
10023 - LZREHIBR 104 15948 - FERLEHL 102

FRUTEX

Sour
Cherries
phited

L T, g

12209 - Sour Pitted Cherry 1x 4.25kg 11456 - Crushed Peanut 1kg
12209 - BRIk 1 x 4.2500 11456 - &4 1kg

SINCE 1524
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18428 - Sesame Seeds 15kg 12298 - Poppy Seed 1kg
18428 - Zk 152F 12298 - 25T 1A

10111 - Desiccated Coconut 25kg 12394 - Almond Flakes 1kg
10111 - B2 2547 =R i B

12302 - Walnut Halves & Pcs kg
12302 - #ZBKZRAZBkR 180

SINCE 1924
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| SALT

R L

. 55

INCREDIENTS ||
= ia

[ 'y 1. -

EPa o b £5F
10156 - BD Salt 25kg 12799 - BNG Non-lodised Salt 25kg
10156 - BD £k 250 12799 - BNG Fhith 250

SINGE 1524

TRADING COMPANY



=

ikss
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18711 - Refined White Sugar 50kg 10154 - Castor Sugar 25kg
18711 - #&HIEHE S0 10154 - 4HEbHE 25T

10158 - Soft Icing Mixture 25kg 17328 - Pure Icing Sugar 25kg
10158 - JBAFINEHEN 25T 17328 - #hiEn 258

12278 - Golden Syrup 14kg
12278 - £EBIER 140

SINCE 1924
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<« 7
k WHEATEN
'CORNFLOUR
25kg

|, -

13165 - Cornflour Wheaten 25kg
13165 - FK#p 25T

SRR

@m |

— GELATINE

20617 - Gelatine 220 Bloom 25kg
20617 - BER 220 Bloom 2520

SINCE 1924
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12351 - BNG Beef Booster 1 x 8kg 12352 - BNG Chicken Booster 1 x 8kg
12351 - BNG 4-PItEmR#l 1 x 8kg 12352 - BNG 38PItEk%] 1 x 8kg

10160 - Anchor Milk Powder Instant 25kg 10072 - Gluten 25kg
10160 - Z{EFAYIS 252 10072 - EffH 252 F

10071 - Calcium Propionate 25kg
10071 - AE&ES 2520

SINCE 1524
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10013 - Solite Tropical Margarine 15kg
10013 - Solite #rs AR 15 2

10010 - Sovereign Hard Cake Margarine 15kg
10010 - Sovereign EEREREAIEER 15 AT

22219 Bakery Delights Cake Margarine 15kg
22219 Bakery Delights ZE# \i&EEiH 15

SINCE 1924

TRADING COMPANY

AERRF0;

10012 - Pastrex R/B Hard Margarine 15kg
10012 - Pastrex R/B IR ASEIH 15kg

10015 - Duo Pie Bottom Shortening 12kg
10015 - JREZERERA 123

12758 - BD All Purpose Shortening 15kg
12758 - BD ZFEi&elfl 1527
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10668 - Royal Danish Margarine 12.5kg
10668 - FAEERAIEEH 12.52T

12391 - Canola Oil 20Itr
12391 - ZFFil 20F+

14919 - Gold Leaf Dp Frying Oil 12.5kg
14919 - £MDPRIVERH 12.5AFT

SINCE 1524

TRADING COMPANY

RERRF0;

10016 - Bakels Bacom A100 15kg
10016 - Bakels 5% A100 15kg

mapasw
TINCOL
WET W T dme el

el |||

10006 - Tincol 15Itr
10006 - frtskestim 157
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21599 - 10-inch Palette Knife Ankle
21599 - 10 I=EEHKFET]

%‘ T —

——|

21798 - Kee Seal 12" Piping Bags
21798 - Kee Seal 1281658

.%*l FPipdig B
[ —=-- . Ledg]

10178 - Kee Seal 18" x 72 Piping Bags
10178 - Kee Seal 1838} x 72/M&AE4E

SINCE 1924

TRADING COMPANY

k4

KRS

2]

.'-I-f"

e

21600 - 10-inch Palette Knife Straight
21600 - 105 EHRFET]

21594 - Kee Seal 16"x10 Piping Bags with 3 Nozzles

21594 - Kee Seal 16"x10 #8458 (& 3 {NEE)

¥ L Fipimgn Mot

C=cmmrTy
—

21595 - Kee Seal 21" x 72 Piping Bags
21595 - Kee Seal 21355 x 724M&IER
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BAKERY CONSUMABLES #i&
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SINCE 1924

TRADING COMPANY




JLiERERS

21830 - TOP CHEF PVC Cling Film 45cm x 300m 6/ctn
21830 - TOP CHEF PVC {Rf£f& 458X x 300K 645/48

= e
e

/ Baking Paper

T TR

O EIEY g T TS

21824 - TOP CHEF Unbleached Baking Paper 30cm x 30m 12/ctn
21824 - TOP CHEF FGZEMLELE 30cm x 30m 12%/48

21823 - TOP CHEF Aluminium Foil 45cm x 130m 6/ctn
21823 - TOP CHEF $B3& 452K x 130K 65/58

SINCE 1924

49

TRADING COMPANY






Closures are available in seven colours that &G tHEE A%, 10162 - Kwik Lok 2000 Blue

permit colour coding pull dates AN GRS A 10163 - Kwik Lok 2000 Green
10164 - Kwik Lok 2000 Orange
10165 - Kwik Lok 2000 Red
10166 - Kwik Lok 2000 Tan
10167 - Kwik Lok 2000 White
10168 - Kwik Lok 2000 Yellow

*Custom bags also available, call for a quott.e
*OEHRESIES, BEHEEN

10197 - Bread Bag LDPE Plain (2,000)
10197 - LDPE &4 (2,000)

SINCE 1524

51
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10162 - Kwik Lok 2000 ¥t
10163 - Kwik Lok 2000 45
10164 - Kwik Lok 2000 1t
10165 - Kwik Lok 2000 412
10166 - Kwik Lok 2000 138
10167 - Kwik Lok 2000 B
10168 - Kwik Lok 2000 &







BAKERY
EQUIPMENT

BREAD PAN SETS

340g Loaf Pan 046/3

Configuration: set of 3

Top Inside: 171x102

Base Outside: 153x89, Depth: 102
Overall Dimensions: 400x187x102
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

680g Loaf Pan 122B/3

Configuration: set of 3

Top Inside: 266x108

Base Outside: 253x98, Depth: 106
Overall Dimensions: 400x282x106
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

6500 Loaf Pan 224/3

Configuration: set of 3

Top Inside: 234x124

Base Outside: 215x114, Depth: 120
Overall Dimensions: 455x250x120
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®&

4500 Loaf Pan 109/3

Configuration: set of 3

Top Inside: 234x100

Base Outside: 223x90, Depth: 95
Overall Dimensions: 400x250x95
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

6800 Loaf Pan 158/3

Comes with options of Fluting (corrugations)
or Fluting and Steam Release Holes*
Configuration: set of 3

Top Inside: 281x115

Base Outside: 267x102, Depth: 115
Overall Dimensions: 400x297x115
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

900g Loaf Pan 059/3

Configuration: set of 3

Top Inside: 295x116

Base Outside: 279x106, Depth: 108
Overall Dimensions: 400x311x108
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

700g to 900g Loaf Pan 193B/2

Configuration: set of 2, Top Inside: 268x133
Base Outside: 252x124, Depth: 127
Overall Dimensions: 325x284x127 (700g)
Overall Dimensions: 400x284x127 (900g)
Material: Aluminised Steel

Finish: PANGLAZE®

Drop on lids

Material: Aluminised Steel

Bread Pan Dollie BPD/2

Medium Corrugated
Tank Loaf Pan T229/3

Configuration: set of 3

Top Inside: 229x102, Depth: 48
Overall Dimensions: 400x244x112
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®&

SINCE 1924

IBNG

TRADING COMPANY



LongTank Loaf Corrugated T280/3

Configuration: set of 3

Top Inside: 276x102, Depth: 48
Overall Dimensions: 400x292x112
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLON®

Vienna Loaf Pan Oval Ends
Round Ends V270/3 & WEV270/3

Configuration: set of 3

Top Inside: 270x114, Depth: 30
Overall Dimensions: 403x320x30
Material: Aluminised Steel

Finish V270/3: PANGLAZE®
Finish WEV270/3: TEFLON®

Vienna Loaf Pan V286/3

Configuration: set of 3

Top Inside: 286x102, Depth: 32
Overall Dimensions: 400x320x32
Material: Aluminised Steel

Finish: PANGLAZE®

Farmhouse Loaf Pan
Deep Drawn FHS/4

Configuration: set of 4

Top Inside: 176x122

Base Outside: 164x110, Depth: 75
Overall Dimensions: 400x285x75
Material: Aluminised Steel

Finish: PANGLAZE® or TEFLONE

SINCE 1924

IBNG

TRADING COMPANY

BAKING TRAYS

Hamburger Roll Tray
Shallow WEHP102

Configuration: 6 rows of 3

Top Inside: 1020, Depth: 12
Overall Dimensions: 406x760x12
Material: Aluminised Steel

Finish: TEFLON®

Hamburger Roll Tray
Round Deep WEHS102

Configuration: 6 rows of 3

Top Inside: 1020, Depth: 23
Overall Dimensions: 406x760x23
Material: Aluminised Steel

Finish: TEFLON®

Hamburger Roll Tray Round Deep,
Staggered formation WEHS127

Configuration: rows of 5,4,5

Top Inside: 1270, Depth: 25
Overall Dimensions: 406x760x25
Material: Aluminised Steel

Finish: TEFLON®

Hamburger Roll Tray
Round Deep WEHP92

Configuration: 6 rows of 3

Top Inside: 92@, Depth: 14
Overall Dimensions: 406x760x14
Material: Aluminised Steel

Finish: TEFLON®

B

Torpedo Roll /Hot Dog
Baton Roll Tray WETP175

"

Configuration: 4 rows of 5

Top Inside: 175x58

Depth: 10

Overall Dimensions: 406x760x10
Material: Aluminised Steel

Finish: TEFLON®

Baton Roll Tray Batched in threes
Round, shallow ATP150G3

Configuration: 4 rows of 6

Top Inside: 150x51

Depth: 8

Overall Dimensions: 406x760x38
Material: Aluminised Steel

Finish: PANGLAZE®

Flat Baking Trays Non-Perforated
3 sided Tray AL406

Overall Dimensions: 406x368x25
Material: Aluminium
Finish: Natural

Flat Baking Non-Perforated 3 sided
Tray A1616R3 and A1816R3

Overall Dimensions:
A1616R3: 406x732x25
A1816R3: 457x732x25
Material: Aluminium
Finish: Natural




Flat Baking Non-Perforated 3 sided Seamless Non-Perforated, 4 tapered  French Stick Trays Perforated
Tray AT1616R3 and AT1816R3 sides & wired top edges B5016N

No. of Impressions: 5
Stick Width: 65

Overall Dimensions: Overall Dimensions: 455x660x25 Impression Depth: 35

A1616R3: 406x730x25 Material: Aluminium Overall Dimensions in three sizes

A1816R3: 457x730x25 Finish: Natural ASV5-02: 400x737x37

Mﬂt'el'iﬂli Aluminium ASV5450-02: 450x737x37

Finish: TEFLON® = ) ) ASV5-26: 450x660x37
Commercial Non-stick Liner Material: Aluminium

—sti i Finish: PANGLAZE®
Flat Baking Perforated 3 sided Tray Reugable nop-slick haxiig sesi e

AT1616R3P and AT1816R3P

French Stick Tray
Non-perforated SV2

B

BRS-16 Width: 400
BRS-18 Width: 445

Overall Dimensions: Length: 728 No. of Impressions: 2
A1616R3P: 406x730x25 Finish: TEFLON® coated fabric Stick Width: 65
A1816R3P: 457x730x25 Pack size: 6 sheets or 30m roll Impression Depth: 35
Material: Aluminium Overall Dimensions: 180x385x37
Finish: TEFLON® Material: Aluminised Steel

Fiat Trays Perforated with swage Finish: TEFLON®

Flat Baking Non-Perforated 4 sided ~ >\ 10 and SWT455

Trays A1616R4 & A1816R4 Baguetie Tray Perforated ASV4

Overall Dimensions:
SWT16: 400x737x6

Overall Dimensions: SWT455: 455x737x6 No. of Impressions: 4
A1616R4: 406x737x25 Material: Aluminium Stick Width: 75
A1816R4: 457x737x25 Finish: PANGLAZE® Impression Depth: 35
Material: Aluminium Overall Dimensions: 400x737x37
Finish: Natural Material: Aluminium
Flat Baking Perforated 3 sided FinistERaliaL =

Fiat Baking Non-Perforated Trays A1616R3P and A1816R3P

4 sided Tray A2916R4 Friand Tray WEHS75

B

Overall Dimensions:

A1616R3P: 406x737x25 Configuration: 8 rows of 4
Overall Dimensions: 406x737x50 A1816R3P: 457x737x25 Overall Dimensions: 406x760x40
Material: Aluminium Material: Aluminium Material: Aluminised Steel
Finish: Natural Finish: PANGLAZE® Finish: TEFLON®

SINCE 1924

IBNG

TRADING COMPANY




Mini Loaf Tray B6903

Configuration: 6 rows of 2

Top Inside: 98x64

Base Outside: 89x54, Depth: 30
Overall Dimensions: 495x250x30
Material: Aluminised Steel

Finish: PANGLAZE®

Mini Muffin Tray WEHS47

Configuration: 8 rows of 5
Overall Dimensions: 406x760x26
Material: Aluminised Steel

Finish: TEFLON®

Regular Mufiin Tray WEHS70

Configuration: 8 rows of 4
Overall Dimensions: 406x760x35
Material: Aluminised Steel

Finish: TEFLON®&

Texas Muffin Tray WEHS88

Configuration: 6 rows of 3
Overall Dimensions: 406x760x45
Material: Aluminised Steel

Finish: TEFLON®

Texas Muffin Tray WEHS88/45

Configuration: 6 rows of 4
Overall Dimensions: 455x735x45
Material: Aluminised Steel

Finish: TEFLON®

SINCE 1924

IBNG

TRADING COMPANY

Lunch Pie Round Plate Style
PTR406-04 and PTR457-04

Lunch Pie Tray Round Upright Style
PTRU406-13 and PTRU457-13

Configuration:

6 rows of 3 (PTR406)

6 rows of 4 (PTR457),

Impression Size: 1140

Top Inside: 1040, Base Outside: 696
Volume water: 170g

Depth: 25

Overall Dimensions:

PTR406-04: 406x685x27

PTRA457-04: 457x685%x27

Material: Tinplate, mild steel frame
Finish: PANGLAZE® interior, RKG2® ext.

Lunch Pie Round Plate Style
PTR406-13 and PTR457-13

Configuration:

6 rows of 3 (PTR406)

6 rows of 4 (PTR457)
Impression Size: 1140
Top Inside: 1040, Base Outside: 696
Volume water: 170g
Depth: 25

Overall Dimensions:
PTR406-13: 406x685x27
PTRA457-13: 457x685%x27
Material: Aluminised Steel
Finish: TEFLON®@

Lunch Pie Tray Round Upright Style
PTRU406-04 and PTRU457-04

Configuration:

6 rows of 3 (FTRU406)

6 rows of 4 (PTRU457)
Impression Size: 1140
Top Inside: 104e, Base Outside: 900
Voilume water: 170g
Depth: 25

Overall Dimensions:
PTRUA406-13: 406x685x27
PTRU457-13: 457x685x27
Material: Aluminised Steel
Finish: TEFLON®

Lunch Pie Tray Square
PTS406-04 and PTS457-04

Configuration:

7 rows of 3 (PTS406)

7 rows of 4 (PTS457)

Impression Size: 107

Top Inside: 97, Base Outside: 86
Voiume water: 200g

Depth: 26

Overall Dimensions:

PTS406-04: 406x760x28
PTS457-04: 457x760x28

Material: Tinplate, mild steel frame
Finish: PANGLAZE® interior, RKG2® ext.

Lunch Pie Tray Square
PTS406-13 and PTS457-13

Configuration:

6 rows of 3 (PTRU406)

6 rows of 4 (PTRU457)

Impression Size: 1140

Top Inside: 1040, Base Outside: 900
Volume water: 170g

Depth: 25

Overall Dimensions:

PTRU406-04: 406x685x27
PTRU457-04: 457x685x27

Material: Tinplate, mild steel frame
Finish: PANGLAZE® interior, RKG2® ext.

Configuration:

7 rows of 3 (PTS406)

7 rows of 4 (PTS457)
Impression Size: 107
Top Inside: 97, Base Outside: 86
Volume water: 200g
Depth: 26

Overall Dimensions:
PTS406-13: 406x760x28
PTS457-13: 457x760x28
Material: Aluminised Steel
Finish: TEFLON®




Lunch Pie Tray Oval
PT0406-04 and PT0457-04

Lunch Pie Tray Football Round Ball

PTF406-13 and PTF457-13

Configuration: 5 rows of 4
Impression Size: 98

Top Inside: 90

Base Outside: 78

Volume water: 180g

Depth: 23

Overall Dimensions:

PTO406-04: 406x665x25
PTO457-04: 457x665x25
Material: Tinplate, mild sieel frame

Finish: PANGLAZE® interior, RKG2® ext.

Lunch Pie Tray Oval
PT0406-13 and PT0457-13

Configuration: 5 rows of 4
Impression Size: 98

Top Inside: 90

Base Outside: 78
Volume water: 180g
Depth: 23

Overall Dimensions:
PTO406-13: 406x665x25
PTOA457-13: 457x665x25
Material: Aluminised Steel
Finish: TEFLON®

Lunch Pie Tray Foothall Round Ball

PTF406-04 and PTF457-04

Configuration:

7 rows of 3 (PTF406)

5 rows of 4 (PTF457)

Impression Size: 103

Top Inside: 87

Base Outside: 61

Volume water: 180g

Depth: 28

Overall Dimensions:

PTF406-04: 406x735x32
PTF457-04: 457x650x32
Material: Tinplate, mild steel frame
Finish: PANGLAZE® interior, RKG2® ext.

Configuration:

7 rows of 3 (PTF406)

5 rows of 4 (PTF457)
Impression Size: 103
Top Inside: 87

Base Outside: 61
Volume water: 180g, Depth: 28
Overall Dimensions:
PTF406-13: 406x745x32
PTF457-13: 457x650x32
Material: Aluminised Steel
Finish: TEFLON®

Parly Pie Tray
PTP406-04 and PTP457-04

Configuration:

11 rows of 5 (PTP406)

11 rows of 6 (PTP457)
Impression Size: 650

Top Inside: 600

Base Outside: 400

Volume water: 65g, Depth: 25
Overall Dimensions:
PTP406-04: 406x737x27
PTP457-04: 457x737x27
Material: Tinplate, mild steel frame

Finish: PANGLAZE® interior, RKG2® ext.

Party Pie Tray
PTP406-13 and PTP457-13

Configuration:

11 rows of 5 (PTP406)

11 rows of 6 (PTP457)
Impression Size: 650
Top Inside: 60a

Base Outside: 400
Volume water: 65g, Depth: 25
Overall Dimensions:
PTP406-13: 406x740x27
PTP457-13: 457x740x27
Material: Aluminised Steel
Finish: TEFLON®

Stainiess Steel Cooling Wires
For TR Siyle Production Racks

Overall Dimensions:
CWB16SS: 406x737
CW818SS: 457x737
Finish: Stainless Steel

Wire Shelf For HB15 Racks

QOverall Dimensions:

HBSSSQ: 457x914

HBSSSQS: 457x914 (with stopper)
Finish: Stainless Steel

Wire Basket (shallow) for HB15SS
& HB5TSS Racks HBBSS50

Overall Dimensions: 455x915x65
Finish: Stainless Steel

Wire Basket (deep) for HB15SS
& HB5TSS Racks HBBSS150

Overall Dimensions: 455x915x150
Finish: Stainless Steel

SINCE 1924

IBNG

TRADING COMPANY




SPECIALITY PANS

Cob/Boston/Sponge Pan
CBS178/6 & CBS178/1

Configuration: 3 rows of 2
CBS178/1 is available as a single pan
Top Inside: 1840

Base Outside: 1780

Depth: 39

Overall Dimensions: 406x737x39
Material: Aluminised Steel

Finish: Natural or TEFLON®

Variety Loaf Single Pans

Most panset sizes are available as single pans
Material: Aluminised Steel
Finish: PANGLAZE®, RKG2® or TEFLON®

RACK SYSTEMS

Stainless Steel FLATPACK
TRSS Production Racks

Front loading Racks for bread pans
and roll trays fully adjustable to suit
16"(406mm) or 18" (457mm) trays.

TR12SS COLLAPS: 12 shelves
TR18SS COLLAPS: 18 shelves
TR22SS COLLAPS: 22 shelves

Finish: Stainless Steel
Shipped flat packed

FREE RACK COVER WITH ALL
FLAT PACKED TRSS Model RACKS

SINCE 1924

IBNG

TRADING COMPANY

Stainless Steel FLATPACK
Production Rack TR12S8S

TR125S COLLAPS 12 shelves:
Shelf Spacing: 136

Inside Width: adjustable 406 or 457
Overall Dimensions:

(HWD assembled) 470x1830x740
Optional Backstop Bar Available
Finish: Stainless Steel

Stainless Steel FLATPACK
Production Rack TR18SS

TN
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TR18SS COLLAPS 18 shelves:
Shelf Spacing: 91

Inside Width: adjustable 406 or 457
Overall Dimensions:

(HWD assembled) 470x1830x740
Optional Backstop Bar Available
Finish: Stainless Steel

Stainless Steel FLATPACK
Production Rack TR22SS

\

277N

TR22SS COLLAPS 22 shelves:
Shelf Spacing: 74

Inside Width: adjustable 406 or 457
Overall Dimensions:

(HWD assembled) 470x1830x740
Optional Backstop Bar Available
Finish: Stainless Steel

Stainless Steel FLATPACK
Cooling Rack Straight HB15SS

-
L
—
—
—

Stainless Steel Side loading

Shelves: 15 Straight, Shelf Spacing: 88
Capacity: 15 flat wires or 15 wire baskets
Overall Dimensions:

(HWD assembled) 975x1750x455
Finish: Stainless Steel

Stainless Steel FLATPACK
Tilting Display Rack HBSTSS

-

L LN

Stainless Steel Side loading

Shelves: 5 forward tilt, Shelf Spacing: 270
Capacity: 5 wire baskets

Overall Dimensions:

(HWD assembled) 975x1785x455

Finish: Stainless Steel

Stainless Steel Custom Racks

Custom made racks manufactured for your
bakery's specific products and processes.

Rack contents not included.

All measurements are in millimetres.

Mackies reserves the rights to modify
specification at all times.




GASTRONORM BAKEWARE

Mini Muffin Tray GN 1/1 HS47-10

Overall Dimensions GN 1/1: 530x325
Configuration: 5 rows of 8

Top Inside: 470, Base Outside: 300
Depth: 25, Weight: 2.5kg

Material: Aluminised Steel

Finish: Teflon® Coated

Regular Muffin Tray GN 1/1 HS70-10

Overall Dimensions GN 1/1: 530x325
Configuration: 3 rows of 6

Top Inside: 709, Base Outside: 550
Depth: 35, Weight: 2.4kg

Material: Aluminised Steel

Finish: Teflon® Coated

Texas Muffin Tray GN 1/1 HS88-10

Overall Dimensions GN 1/1: 530x325
Configuration: 2 rows of 4, 1 row of 3
Top Inside: 8890, Base Outside: 660
Depth: 45, Weight: 2.4kg

Material: Aluminised Steel

Finish: Teflon® Coated

Multi-Purpose Non-Perforated
3 sided Tray GN 1/2, GN 1/1 38-10

Overall Dimensions GN 1/2: 325x265
Weight: 0.5kg, Depth: 9

Thickness: 2mm, 45 turn up on 3 sides
Overall Dimensions GN 1/1: 530x325
Weight: 0.9kg, Depth: 9

Thickness: 2mm, 457 turn up on 3 sides
Material: Aluminium

Finish: Teflon® Coated

SINCE 1924
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Multi-Purpose Perforated 4 sided
Trays GN 1/2, GN 1/1, GN 2/1 P-10

GN 1/2P-10 - Overall Dimensions: 325x265
Weight: 0.5kg, Depth: 9

GN 1/1P-10 - Overall Dimensions: 530x325
Weight: 1kg, Depth: 9

GN 2/1P-10 - Overall Dimensions: 650x530
Weight: 1.9kg, Depth: 9

Thickness: 2mm, 45° turn up on 3 sides
Material: Aluminium
Finish: Teflon® Coated

Stainless Steel Cooling wires
Oven Grid Rack GastroCWSS

NN
‘\\\\\\\\\\\\\\\\\\\\

Overall Dimensions GN 1/1: 530x325
Weight: 0.82kg, Depth: 8, Outside wire: 5
Cross wire: 3

Finish: Stainless Steel

Stainless Steel Cooling wires
Oven Grid Rack GN 2/1

Overall Dimensions GN 2/1: 530x650
Weight: 2.1kg, Depth: 11, Ouiside wire: 8
Cross wire: 3

Finish: Stainless Steel

Pie Pallet Round Upright
GN 1/1 R1WF-10

Overall Dimensions: 530x325

Configuration: 2 rows of 4
Material: Stainless Steel
Finish: Teflon® Coated

Pie Pallet Party Pie GN 1/1 PTP-10

Overall Dimensions: 530x325
Configuration: 4 rows of 7
Material: Stainless Steel
Finish: Teflon® Coated

Stainless Steel Hospitalily
Glass Rack TR9SS

Y
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Set at 16" to fit bins, Shelf Spacing: 180
Overall Dimensions: 470x1830x740
Includes free rack cover

Includes Hospitality Pack (brake castors)
Optional Backstop Bar Available

Finish: Stainless Steel

Stainless Steel
Trolley Rack 18 Shelf HB18S

Comes flat packed

GN 1/2 — Width: 382

GN 1A — Width: 382

GN 2/1 — Width: 586

Depth: 680, Height: 1650
Includes 2 sets of spacer bars for
GN 1/2, GN 1/1 and GN 2/1

Finish: Stainless Steel

Rack contents not included.

All measurements are in millimetres.

Mackies reserves the rights to modify
specification at all times.




EURO BAKEWARE

Mini Cupcake/Muffin Tray EU47-10

Configuration: 5 rows of 8

Top Inside: 470, Base Outside: 300
Depth: 25, Weight: 2.5kg

Overall Dimensions: 400x600x25
Material: Aluminised Steel

Finish: Teflon® Coated

Regular Muffin Tray EU70-10

Configuration: 4 rows of 6

Top Inside: 700, Base Outside: 550
Depth: 35, Weight: 2.4kg

Overall Dimensions: 400x600x35
Material: Aluminised Steel

Finish: Teflon® Coated

Jumbo Cupcake Muffin Tray EU88-10

Configuration: 3 rows of 5

Top Inside: 880, Base Outside: 669,
Depth: 45, Weight: 2.4kg

Overall Dimensions: 400x600x45
Material: Aluminised Steel

Finish: Teflon® Coated

SINCE 1924

Multi-Purpose Non-Perforated
4 sided Baking Tray EUTrayNP-10

Overall Dimensions: 400x600x25
Depth: 25

Thickness: 2mm

Material: Aluminium

Finish: Teflon® Coated

Multi-Purpose Perforated
4 sided Baking Tray EUTrayP-10

QOverall Dimensions: 400x600x25
Depth: 25

Thickness: 2Zmm

Material: Aluminium

Finish: Teflon® Coated

Stainless Steel Cooling wires
Oven Grid Rack EUCWSS

Overall Dimensions: 400x600
Depth: 11

Weight: 2.1kg

QOutside wire: 8, Cross wire: 3
Finish: Stainless Steel

Perforated Baguetle
French Stick Tray EUASV5-02

No of Impressions: 5

Overall Dimensions: 400x600
Depth: 40

Material: Aluminium

Finish: Silicone Glazed

Aluminium Rack TR20AL

Overall Dimensions:

Depth: 660, Height: 1760, Width: 415
Weight: 13.2kg, Capacity: 220kg
Internal Width Adjustable (DIY):

to suit 410 or 460 trays

Shelf Space: 75

Suitable for:

American Standard Trays 460x660
Euro Trays 400x600

Australian Baking Trays 400 or 460x736
Finish: Aluminium

Rack contents not included.

1ENG I
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DRUM PALLETS

Drum Pallet - Horizontal Storage
solution for standard 205L Drum

Overall Dimensions:
Length: 1760
Width: 730

Height: 220

Weight: 15kg

Stacks up to 5 drums high

Material: 25mm outside diameter 1.6mm
ERW tube & 25x6mm flat bar

Surface Finish: Hot dipped galvanised

SINCE 1924

TRADING COMPANY

PALLET BIN - AN IDEAL WAY TO STORE,

HANDLE & FURTHER PROTECT VARIOUS ITEMS

The Mackie's Material Handling Solution
product — Pallet Bin has been utilised

in various conditions requiring a heavy duty,
secure way (frame padlock lockable) to
store and transport materials.

A few applications where the product may
be suited include warehouses,

engineering workshops, freight forwarders,
produce markets and farms.

The bin fits onto standard Australian wooden
pallets and has a single capacity of 850kg or
340kg per pallet bin when stacked 2 or more.

With a dual access drop gate, optional lid
and flat pack design allows warehouse and
logistics teams not only an easier way to
load and unload the stored products but also
save space when not in use. [t may well save
freight costs as well if bins and pallets are
on a returnable schedule. Additionally,

the 7mm diameter wire mesh (hot dipped
galvanised finish) provides a breathable

and visible transport solution for ease of
checking items at despatch or destination.

Pallet Bin B1241A

Overall Dimensions:

Height: 850

Length: 1182

Width: 1182

Weight: 43kg total

Capacity: 850kg per pallet bin
Stacked Capacity: 340kg per pallet bin
Material: 7mm diameter wire mesh
& 9mm diameter wire clips

(hot dipped galvanised finish)
Surface Finish: Zinc Coated




HEAVY DUTY FLOOR TILES RACK SYSTEMS

Stainless Steel FLATPACK
TRSS Production Racks

Siainless Steel Floor Tiles B430SS

Dimensions: 305x305x20

Material: 2.5 thick Stainless Steel

Weight: 2kg

Available in packs of 18 (1.674 sgm)
Installation instructions: available on request

Galvanised Steel Floor Tiles B430GAL

Dimensions: 305x305x20

Material: 2.5 thick Galvanised Steel
Weight: 2kg

Available in packs of 18 (1.674 sgm)
Installation instructions: available on request

Mild Steel Floor Tiles B430MS

Dimensions: 305x305x20

Material: 2.5 thick Mild Steel

Weight: 2kg

Available in packs of 18 (1.674 sgm)
Installation instructions: available on request

Checkerplate Floor Tiles B430CP

Dimensions: 305x305x20

Material: 2.5 thick Checkerplate Mild Steel
Weight: 2kg

Available in packs of 18 (1.674 sgm)
Installation instructions: available on request

SINCE 1924

IBNG
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Front loading for bread pans fully adjustable
to suit 16"(406mm) or 18" (457mm) trays.

TR12SSCOLLAPS 12 shelves:

Shelf Spacing: 136
Inside Width: adjustable 406 or 457

Overall Dimensions:
(HWD assembled) 470x1830x740

TR18SSCOLLAPS 18 shelves:

Shelf Spacing: 91
Inside Width: adjustable 406 or 457

Overall Dimensions:
(HWD assembled) 470x1830x740

TR22SSCOLLAPS 22 shelves:

Shelf Spacing: 74
Inside Width: adjustable 406 or 457

Overall Dimensions:
(HWD assembled) 470x1830x740

Finish: Stainless Steel

Optional Backstop Bar Available

FREE RACK COVER WITH ALL
FLAT PACKED TRSS Model RACKS

Stainless Steel Hospitality
Glass Rack TR9SS

Set at 16” to fit bins, Shelf Spacing: 180
Overall Dimensions: 470x1830x740
Includes free rack cover

Includes Hospitality Pack (brake castors)
Optional Backstop Bar Available

Finish: Stainless Steel

Stainiess Steel FLATPACK
Cooling Rack Straight HB158S

Shelves: 15 Straight, Shelf Spacing: 88
Capacity: 15 flat wires or 15 wire baskets
Overall Dimensions: 975x1750x455
Finish: Stainless Steel

Stainless Steel FLATPACK
Tilting Display Rack HB5TSS

VA

LELS

Shelves: 5 forward tilt, Shelf Spacing: 270
Capacity: 5 wire baskets

Overall Dimensions: 975x1785x455
Finish: Stainless Steel

Stainiess Steel Custom Racks
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Custom made racks manufactured for your
bakery's specific products and processes.

Rack contents not included.

All measurements are in millimetres.

Mackies reserves the rights to modify
specification at all times.




PLANETARY MIXER - TABLE MODEL

Standard Attachment for SM-5L

SM-5L: Bowl capacity:5 liters
SM-7L: Bowl capacity:7 liters

SM-5L
@Easy to move and operate.
@ Lasting for long time,
@Use for eggs mixing, flour kneading,mush patato mixing etc.

SM-TL
@High torque DC motor, 350W low power consumption, very quiet.
@Aluminum mixer body.
® 11 step-less speeds, making the speed shifting more natural and smooth.
@ All-metal gear transmission with high precision.
®0verload protection ensures longer motor service [ife.
®Color for choice: Siver M Orange Milky white
@ Ogtional plexiglass cover reduces splashing of ingredients and prevents access to mixing area when mixer is running.

Model M-5L SM-7L

Capacity(liter) 5 7
Agitator Speed(rpm) 1st-10th 0-300 100-938
Power(kw) 0.32 0.35
Qutside Dimension{mm) (W*D*H} 234X389X400 231X400X424
Weight(kg) 12 16
Standard Attachment bowl,beater,hock and whipping ball

Drawings,descriptions and photos are not contractual and can be modified,
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PLANETARY MIXER - BELT DRIVE SERIES

Standard Attachment

SM-101 Bowl capacity:10 liters
SM-201 Bowl capacity:20 liters

SM-401 Bowl capacity:40 liters

Features

@3 speeds.

@ Mechanical transmission.

@ Standard with bowl,whipping ball beater and hook.

@ The machine has to be stopped to change gears.

@ With low noise and long life transmission gears. Q

®Mainly used to prepare biscuit/cookie batter, '
cake batter and cream whipping. 3

eColor forchoice: ~ @white/@siver g

@qgrey+white /@ grey+silver

Model SM-101 SM-201 SM-401
Capacity(iter) 10 20 40
Agitator Speed(rpm) 1st/2nd/3rd speed 148/307/509 127/287/534 105/208/404
Power(kw) 0.25 0.5 0.75
Qutside Dimension(mm) (W*D*H) 430X430X700 510X530X830 620X670X1000
Weight(kg) 60 94 170
Option spiral hook spiral hook spiral hook

Drawings,descriptions and photos are not contractual and can be modified.
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PLANETARY MIXER - CLUTCH SYSTEM

(e @@

Intertek  Intertek

Standard Attachment

SM-100C Bowl capacity:10 liters
SM-200C Bowl capacity:20 liters
SM-300C Bowl capacity:30 liters
SM-500C Bowl capacity:50 liters
SM-600C Bowl capacity:60 liters

@3 speeds,
« Mechanical transmission.
« Standard with bowl,whipping ball,beater and hook.

@ The machine has to be stopped to change gears. fé

@With low naise and long life transmission gears, g

@ Mainly used to prepare biscuiticookie batter, cake batter and cream whipping. 8

8

bl c
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Model SM-100C  SM-200C  SM-200CH  SM-300C SM-500C SM-600C §
Capacity(liter) 10 20 20 30 50 60 ‘.:?L
Agitatar Speed(rpm) 148/307/509 158/283/535 158/293/535 116/208/464 116/208/464 73/109/146/218 &
Power(kw) 0.25 0.5 0.5 1.2 1.2 22128 §
Qutside Dimension(mm) (W*D*H) 430X430X700 510X540X880 510X540X1052  560X700X1330 560X700X1330 830X910X1450 g
Weight(kg) 60 100 120 190 250 480 §
Standard Attachment bowl,beater,hook and whipping ball bow trolley for SM-600C ¢
Option safety grids,drive hub,spiral hook E

BNC I 1\ AG B
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PLANETARY MIXER - DIGITAL SERIES

(e@ @

Intertek

Control Panel

Cptlon beater:
SM-20L SM-40L

DLW

SM-E0Loption spiral hook:

~

SM-60L SM-80L

SM-20L Bowl capacity:20 liters
SM-40L Bowl capacity:40 liters
SM-60L/60LM Bowl capacity:60 liters
SM-80L Bowl capacity:80 liters

@ Digital panel.

E ® 10 speeds changed by inverter.

‘é » Standard with bowl,whipping ball beater and hook.

g ® SM-B0LM&SMBOL.:with automatic bow lifting.

=  ®Optionally available with reduction bowl.

E o With safety grids to protect operator.

E @With low noise and long life transmission gears.

g @ Mainly used to prepare biscuit/cookie batter,

B cake batter and cream whipping.

g

g

8

8 Model SM-20L SM-40L SM-60L/60LM SM-80L
T Capacity(liter) 20 40 60 80

g Agitator Speed(rpm) 1st-10th 148-492 126-424 169-420 133-400
2 Power(kw) 141 22 3 45

2 Outside Dimension{mm) (W*D*H) 560X840X950 740X1010X1400 B40X1100X1500 870X1250X1670
b=

@ Weight(kg) 125 270 385/398 490
"!s; Standard Attachment bowl,beater,hook,whipping ball safety grids;iron trolley for SME0L and 80L

a]
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PLANETARY MIXER - WITH INVERTER

Control Panel

[~2=4@

With hygienic shaft cover

SM2-20L Bowl capacity:20 liters
SM2-40L Bowl capacity:40 liters
SM2-60L Bow! capacity:60 liters
SM2-80L Bow! capacity:80 liters

@A good appearance and a durable structure.

@With hygienic shaft cover,

@ Full transparent cover and safety grids, allow dish washing machine for cleaning.
@ With damper in safety cover,

e Digital panel. b
@10 speeds changad by inverter. 5
» SM2-80L:with automatic bow lifting. ‘% g
@ Optionally available with reduction bowl. : _ ' a2
@ With low noise and long life transmission gears. 5
@ Mainly used to prepare biscuit/cockie batter, =
cake batter and cream whipping. =

g

=

8

] "o"

=
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Model SM2-20L SM2-40L SM2-60L SM2-80L g
Capacity(liter_) 20 40 60 80 t:a
Agitator Speed(rpm) 1st-10th 148-492 125-424 169-420 133-400 g
Power(kw) 11 22 3 45 g
Outside Dimension(mm) (W'D*H) 564XT750X927 732X838X1379 729X972X1463 758X1037X1677 2
Weight(kg) 110 250 360 470 s
Standard Attachment bowl,beater,hook whipping ball,safety grids; stainless steel trolley for SM2-50L and 80L &
o

O
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PLANETARY MIXER - STAINLESS STEEL

SM-10LS Bowl capacity:10 liters
SM-20LS Bowl capacity:20liters
SM-40LS Bowl capacity:4Qliters
SM-60LS Bowl capacity:6Qliters
SM-80LS Bowl capacity:80liters
SM-80LGS Bowl capacity:80Qliters

@ 10 speeds with & conslant force.

« Standard with bowl, whip, flat beater and hook.safety grids.

@ Fit for use in butcher shops.

wMachine fully in stainless steel.

«Meets the most stringent hygiene standards.

+SM-20LS/40LS/60LS/60LMS/SMBOLS/SMBOLGS
Optionally available with reduction bo'.:di

:

Model SM-10LS SM-20LS SM-40LS SM-60LS SM-60LMS SM-80LS SM-80LGS
Capacity(liter) 10 20 40 60 60 80 80

Agitator Speed(rpm) 1st-10th  148-509 148-492 125-424 169-420 169-420 133-400 133-400
Power(kw) 0.75 1.1 22 3 3 45 45
Weight(kg) 120 160 320 380 380 480 500

Outside Dimension(mm)(W*D*H) 426X650X811 526X751X899 585X835X1345  550X840X1350 550X840X1350 788X1035X1685  706X1035X1010

Standard Attachment bowl,beater,hoak, whipping ball safety grids;stainless steel tralley for SM-60LS&SM-60LMS&SM-80LS&SM-B0LGS
Option / / scraper scraper scraper scraper scraper

SINCE 1924 SINCE 1983
BNG I 51\ \VAG B
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PLANETARY MIXER - MULTI SPEED SYSTEM

SM-60LG Bowl capacity:€0 liters

SM-80LT Bowl capacity:80 liters

Standard Attachment for SM-80LG: bowl,beater,whipping ball,hook,safety g17rids,bow trolley.
Standard Attachment for SM-80LT, bowl,2 beaters,2 whipping balls,safety grids,bow! trolley,scraper.

Features

® SM-60LG has higher machine frame than SM-60LM.

@ Bowl dolly could be easily removed from machine without removal of mixing tocls.

@ Adopt new style light-weight bow! dolly, easy for handling. i
@ With steel top cover, much solid.

®With touch-screen control panel, 10 adjustable speeds available.
@ Even mixing performance.

@ SM-BOLT: twin whippers reduce mixing time.

Model SM-60LG SM-80LT
Capacity(liter) 60 80
Power(kw) 3 47
Outside Dimension(mm) (W'D'H) 840X1100X1675 800X1102X1747
Weight(kg) 410 586
Option scraper /

Drawings,descriptions and photos are not contractual and can be modified.
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PLANETARY MIXER - GEAR DRIVE TRANSMISSION

Optional accessories

o (Meat mincing and sausage stuffing (3 Meat tenderizer

2

:

E

2 @Function: Dough blending, egg battering, meat mincing, veg slicing and mixing of other ingredients.

8 ®Suitable for kitchens and canteens of businesses, factories, schools and troops.

° wReasonable design. :

= @Multiple purpose.

g @Tidy and fine autiook.

= w@Easy operation.

8 @High efficiency.

2 ®Easy cleaning. _ ]

£ Model SM-200G SM-400G
o Capacity(iter) 20 40

o Agitator Speed(rpm) 1st/2nd/3rd speed 107/198/365 116/208/398
£ Power(kw) 1.4 22

E Outside Dimension(mm) (W*D*H) 425X592X740 550X690X1000
;g Weight(kg) 130 200

E Standard attachment bowl, whipping ball beater,hook and safety grids

&8
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SPIRAL MIXER - FIXED BOWL

Sinmag spiral mixer starts from 1983, the hit product of Sinmag. After testing and improving for
28 years, it already has the mature design, reliable performance and perfect after-sales service.
Now the Sinmag spiral mixer has already occupied big market share. Sinmag has appeared in
large bakery shops, central food processing factories, supermarkets and education academy.
Sinmag mixers are exported to America, Europe, South-Africa and Japan.

SM2-10 looks more beautiful, the function is more completed,and it is more suitable for home
industry, studio and small shop.

Control panel
[__] r ..... q ety
:F EJ =F

@ Digital Control panel.
@Normal mixing time: low spead 3min, fast speed 3min; After low speed 3min mixing, there's no flour in the bowl.

@ After mixing, there's no granule in the dough, the gluten can pull to the thin film. E
@Micro computer control, it will run automatically until finishing after you set the time. ‘é
@The material of mixing area meats the request of food hygiene. @
©The material of the hook is imported from Japan, process in Taiwan. c
@The bowl is made of SUS304 stairless steel with pelishing. o
@When open the safety grid, the mixer stops immediately to avoid the hand entering the mixing area. E
Model SM2-10 ‘5
Capacity(kg) Flour 5 g
Capacity(kg) Dough 10 5
Spiral Power(kw) 14 £
Bowl Power(kw) / a
Spiral Speed(rpm) 1st Speed 135 g
Spiral Speed(rpm) 2nd Speed 270 =]
Bowl Speed(ipm) 1st Speed 12 &
Bowl Speed(ipm) 2nd Speed 24 3
Weight(kg) 88 2
Outside Dimension(mm) (W*D*H) 375X700%810 E

SINCE 1924 SmCE 1983
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SPIRAL MIXER - FIXED BOWL SERIES

SM2-25/SM2-50/SM2-50T/SM2-60T/SM2-80T
option panel

@ Digital control panel.

@Solid construction.

®S5M2-25,5M-50 single-motor driven.

@ From SM2-50T, two motors.

@ Short mixing time with excellent kneading result.
@ Switch for manual or automatic funtion,

o With dust cover,

@ Mounted on castors easily movable.

t /!
®Stainlass steel hook and bowl.

®ABS plastic cover or safety grids cover for choice.(SM2-25,ABS safety cover only)

Outside Dimension(mm] (W*D*H)  590X880X1100 640X1080X1120  640X1080X1220  660X1000X1300  765X1280X1310 BIOX1470X 1460  9BOX1T10X1580

3

3

.

5 L gt S¢ -y

g Model SM2-25 SM-50 SM2-50T SM2-60T SM2-80T SM2-120T

8 Capacity(kg) Flour 12.5 25 25 37.5 50 75

2 Capacity(kg) Dough 25 50 50 60 80 120

S Spiral Power(kw) 22 3 3 45 45 9

2 Bowl Power(kw) / / 0.75 075 075 055

2 Spiral Speed(rpm) 1st Speed 140 135 135 135 125 110

2 Spiral Speed(rpm) 2nd Speed 280 270 270 270 250 220

g Bowl Speed(rpm) 1st Speed 128 128 178 17.8 17.2 13 11
% Bowl Speed(rom) 2nd Speed 255 255 178 17.8 172 13 11
2 Weight(kg) 155 285 285 325 425 640 1050
%

&

BNG I ST\ AG

TRADING COMPANY




SPIRAL MIXER - FIXED BOWL SERIES

(€D.@

Intertek

i

Control panel for KM-25(50T/80T120T

« Digital control panel.

@ Solid construction.

© KM-25 single-motor driven.
o From KM-50T, two motors.
@ Three timers for programming reverse direction and both speeds.
@ Short mixing time with excellent kneading result.

@ Switch for manual or automatic funtion.

o Withdust cover.
@ Mounted on castors,easily movable.
» Stainless steel hook and bowl. _
© ABS plastic cover and safety grids cover for choice(KIM-25,ABS safety cover only) . J=) L Y
» - 23
b7 Y b é 3 = h——
&7 s i L = » 5
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iak C¥ VOV ¢V
I t t S
Model KM-25 KM-50T KM-80T KM-120T g
Capacity(kg) Flour 125 25 50 75 §
Capacity(kg) Dough 25 50 80 120 o
Spiral Power(kw) 22 3 4.5 9 @
Bowl Power(kw) / 0.75 0.75 0.55 %
Spiral Speed(ipm) 1st Speed 140 135 125 110 -
Spiral Speed(rpm) 2nd Speed 280 270 250 220 §
Bowl Speed(rpm) 1st Speed 128 17.8 17.2 13 ‘§
Bowl Speed(rpm) 2nd Speed 255 17.8 17.2 13 3
Weight(kg) _ 150 - 330 -390 610 2
Qutside Dimension(mm) (W*D*H)  430X860X1070 600X1000X1200 720X1210X1350 830X1350X1400 %
(=]
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SPIRAL MIXER - WITH REMOVABLE BOWL

» Digital control.solid construction.

® Machine head goes up vertically.

@ Hydraulic lifting system for the machine head.

® Three timers for programming reverse direction and both speeds,

» Bowl drive by transmission wheel with rubber coating.

o The bowl is pulled automatically against the transmission whesl by means of a hydraulic system.
« Besides digital control panel,manual switch is equipped in case the former one has problem.

» Stainless steel hook and bawl.

2

:

5 Model SM2-120aE SM2-200aE
g Capacity(kg) Flour 75 125

3 Capacity(kg) Dough 120 200

- Spiral Power(kw) 9 12

5 Bowl Power(kw) 075 15

3  Spiral Speed(rpm) 1st Speed 110 105

E Spiral Speed(rpm) 2nd Speed 220 210

o Bowl Speed(rpm) 13 1

S Weight(kg) 1300 1350

S  Qutside Dimension(mm) (W*D*H) 830X1660X1370 1215X1820X1510
3 Opton N Bow fer

5

3
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BOWL LIFTER AND TIPPER

BLT-120/200/1800 Bowl lifter and tipper
® Save large working time and manpower.
@ Mainly used in large production bakery or big food manufaturing factory,continuous production,automatical production line.
@ Can offer special design for safety lifling and filting of bowls for special working height,
® Standard with motor protective cover.
@ The direction of lifting bowl can be left or right,

FG2-120/FG2-200 Bowl turner
#Used to turn the bowl for about 95 degrees in order to spill the dough on the working table.
® Save much [abor force, and enhance the working efficiency.

5

Model BLT-120/1800 BLT-200/1800 FG2-120

Power(kw) 15 15 0.75

Depth(mm) 1250 1250 / /
Bowl-lifting Height(mm)  standard height is 1800,other height can be customized / /

Other Height(mm) can be customized / /
Available Turning Height(mm) / / 970 970
Dimension(mm) (W*D*H) / / 1600X1790X2100 1600X2000X2200

Drawings,descriptions and photos are not contractual and can be modified.
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DOUGH DRIVER - MANUAL

=]
|
[ |
! |
=
W
Features
= Manual dough dividing and moulding.
@ Divide dough evenly.
@ Dough pressing handle,
& Stainless steel table.
@ No electrical connection required.
@ Takes little space.
@ Equipped with dividing bin.
® SDB-20B:Cutting grids are optional, easily interchageable;mounted on two fixed wheels,easy to move;storage for 4 grids.
Can be customized other division.
Optionally available with 4 grids.
9
2
3
E
3
5
il
©
2
5
g |
3
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5 Model SDB-20A SDB-20B SDB-20C
un
E Number of Division 20 10/ 20 / 40 /others 10/ 20 [/ 40 [others
E Weight Range per Piece(g) 100-300 300-800 /150-400 / 75-200 / others 300-800 / 150-400 / 75-200 / others
; Weight(kg) 81 74 50
ﬁ _ ' Width 620 620 610
'% Dimensmn(rnm) Depth 600 590 500
= Height 1960 1960 1160
o
(u]
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DOUGH DRIVER - MANUAL

SDB-20B GRIDS

1) Plastic Grids-Single division

~ b | |

— — — |V — = —_— | I == =

10(10x1) 8ng1 ?(g_x?? 661 xﬁgj
180-500g 225-62 255-710g 300-830g
30x334mm 41x334mm 454x47mm 454x54mm

2) Plastic Grids-Double division

y [

~ > » o

20(10x2) 16(8x2) 14(2x7 1 2(2ng
90-250qg 110-310g 125-355¢9 150-415g
30x160mm 41x160mm 224x45mm 224x54mm

3) Stainless-Steel Grids

6(6x1 8(8x1 10(10x1) 10(5¢2)

300-1000g 225-75 180-600g 180-600g 3
73x334mm 54x334mm 42x334mm B88x160mm g
£

|

12(2x6 1264){3& 14(2x7 21 gx3} E
150-50 150-500g 125-42 85-2859 2
224¥53mm 115x108mm 224x47mm 62x108mm -
: $

| ‘_ s | SEEEEEEL. g

- @ ] g
24(8x3) 40/(8x5) 63(9x7) 24g4x3gx2 b
75-2500 45-125g 25-63g 75-16 g £
57x108mm 54x64mm 47x45mm 115x108x150mm H
(a]
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DOUGH DRIVER
-

SM-636/530/536

1 L i gl
s W

» SM-530/536:Manual dough dividing;SM-636:Automatic dough divider.

@ Divide dough eventy.

® The dough plates and blades which come into contact with the dough are of

food-grade. It can ensure that the products are completed with a good quality.
|
|

g -
E | =2
E . P
3 -
g I1 - t’ﬁ iy ‘i
5 Model SM-530 SM-636
E Number of Division 30 36 36
@ Weight Range per Piece(g) 50-170 30-100 30-100
3 Weight(kg) 200 180 180
E Width 660 600 520
: Dimension(mm) Depth 620 580 180
% Height 1760 1780 1220
= Standard Attachment two plastic moulding plates
2
5
a
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DIVIDER ROUNDER - SEMI-AUTOMATIC SERIES

» Semi-automatic divider series.

# Divide and Round dough evenly.

@ Perfect rounding for dough pieces.

@ Machine can be opened on both sides for easy cleaning of knives.
» Easy adjustment fer different dough weight.

® Can save large working fime and finish rounding just in 8 seconds.
© Option;on castor can be customized.

SM-430 SM-936 SM-1136

Model
Number of Division 30 30 36 36
Weight Range per Piece(g) 30-100 40-120 20-70 30-100
Power{kw) 0.75 0.75 0.75 0.75
| Width1 650 650 650 650
Dimension(mm) Width2 1720 1720 1720 1720
Depth 710 710 710 710
Height 2050 2050 2050 2050
Weight(kg) 340 340 340 340
Standard Attachment Three plastic moulding plates

Drawings,descriptions and photos are not contractual and can be modified.
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DIVIDER ROUNDER - SEMI-AUTOMATIC SERIES

W
Features

® Semi-Automatic series.

® Divide&Round dough evenly.

@ Perfect rounding for dough pieces.

® Machine can be opened on both sides for easy cleaning of knives.

@ Easy adjustment for different dough weight.

@ Can save large working time and finish rounding just in 8 seconds.

® Red colour for plastic moulding plates.

4 L} Lk |

( f B (
*HI \"'il H ' \=
£ Model SM-330Y SM-352Y SM-430Y SM-414Y
% Number of Division 30 52 30 14
E Weight Range per Piece(g) ~ 30-100 16-45 - 40-130 - 130-250 -
5 Power(kw) 0.55 0.55 0,55 0.55
g Width 810 610 610 610
= Dimension(mm) Width2 950 950 950 950
E 690 690 690 690
2 Height 2100 2100 2100 2100
5 Weight(kg) 500 500 500 500
§_ Standard Attachment - ~ three plastic moulding plates > -
a
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DIVIDER ROUNDER - FULLY-AUTOMATIC SERIES

==

. :

@ Fully Automatic series.

@Divide&Round dough evenly.

@ Perfect rounding for dough pieces.

& Machine can be opened on both sides for easy cleaning of knives.
© Easy adjustment for different dough weight.

@ Save large working time and finish rounding 30 pieces just in about 8 seconds.

«Rounds about 6000 pes per hour.

= SM-330A/SM-430A/SM-836A: by mechanical.

+ SM-330AY/SI-352AY/SM-430AY/SM-414AY:by hydraulic.Machine head easily interchageable.

e 38 ) 2, I l !
. as 1 4 N 3
-L'er = -L"'i’f- - e e
Model SM-330A SM-430A SM-936A SM-330AY SM-352AY SM-430AY SM-414AY
Number of Division 30 30 36 30 52 30 14
Weight Range per Piece(g) 30-100 40-120 20-70 30-100 16-45 40-130 130-250
Power(kw) 1.1 1.1 1.1 1.3 13 1.3 13
Width 800 800 800 810 810 810 810
Dimension(mm) Depth 600 600 600 720 720 720 720
Height 1600 1600 1600 1790 1790 1790 1780
Weight(kg) 560 560 560 370 370 370 370
Standard Attachment Three plastic moulding plates
SINCE 1924 SINCE I 983
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DOUGH DIVIDER - HYDRAULIC DIVIDER

1746

Length:505mm

WG WP

o 1 Protection handle,

©2 Automalic lid closing system.

@ 3.20 divisions:100-950g.

@4 Stainless steel bowl, blade and cover.
@5, Automatic blade lifting system.
#6,For DIV20M-D,with interchangeable grids.
©7 Soft pressing plate.

©8 System for pressure control.

«Round bowl or rectangular bowl.

© Press-segments in ABS.

©On castors with locking system.

Drawings,descriptions and photos are not contractual and can be modified.
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DOUGH DIVIDER - HYDRAULIC DIVIDER

Standard Teflon Coated Stainless Steel Grids

L s ssalll ik I==

Ssli;

5(5x1) 6(6x1) 6(3x2) 8(4x2) 10(10x1) 10(5x2) 10(1x10) 12(2x6) 12(4x3)
500-1000g 500-900g 168-207q 315-750q 250-600g 300-600q 300-600g 250-500q 250-500g
100x415mm 83x415mm 42%334mm  126x207mm 50x415mm 100x207mm  505x40mm 252 5x66mm 126x138
CL e (ot /) 1 i ' { - e ‘
: | | | | = “ [T
~ > - - S & -
fx2) 15(15x1) 16é2x8g 18 3)(6g 18&6)(3 20(2x10) 20610)(2) 20(5x4 21(7x3)
30g 230-400g 156-375g 139-333g 150-30 150-300g 15 07 150-300g 120-250g
72x205mm 33x415mm 251x51mm 166x67mm 84x138mm 250x41mm 50x205mm 72x138mm 72x138
A 14 T T W ' P il ] amsnaaa: “
» ~ i e 4 - 4 - <
24(4x3)x2 24(4x6) 30(6x5) 30(5x6) 40(10x4) 42(7x6) B3(9x7) 80(10x8)
105-210g 106-210g 80-160g 80-160g 70-150g 60-125g 40-85g 15-65g
126x138x184mm 125x67mm 84x81mm 100x67mm 50x100mm 12%67mm 55%x57mm 50x50mm
Telflon Grids+Plastic Knives
TT [ — - I |
I I W = E—E |
W i : 3, Ak ;i
10(10x1) 9(9x1) 8(8x1) 8(1x8) 7(1x7) 6(1x6) 5(5x1) 20(10x2) =
250-600g 250-625¢ 250-650q 300-625g 300-700g 300-800g 500-1200g 125-300g 5
50x415mm 55x415mm 62x415mm  505x50mm 505x57mm 505x66mm  100x415mm 50x205mm g
|
' g
' v
8
& 9
» @
Model D20-D DIV20M-F DIV20M-D E
Number of Division 20 20 20 E
Capactty per division 100-950g 100-950g Grid 3
Power(kw) 2.2 22 22 =
Weight(kg) 265 265 285 2
SINCE 1924 SINCE ]983
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DOUGH DIVIDER - HYDRAULIC DIVIDER

(e @@

Intertek  Intertek

|
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:
®D16/D20:round bowl.
®D24/DIV20:rectangular bowl,
@ Wider range of division.
@ Divide dough evenly.
® Press-segments in ABS,
@ Bowl with stainless-steel ring.
® On castors with locking system.
® Save time, only cost 10-20 seconds for dividing, suitable for batch production.

:

0

8

% e ' 4

£ Model D16 D24

S Number of Division 16 24

£ Weight Range per Piece(g) 125-1000 100-800 80~650

£ Powerfkw) 15 15 15

Z‘ Dimension | Vit 620 620 680

5 (mm) Depth 810 810 700

5 Height 1100 1100 1050 1050
g Weighl(kg) 350 350 231 231
£ Standard Attachment 4 short cleaning-assistant pipes

5

5
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DOUGH ROUNDER - CONICAL ROUNDER

Features

®Under-frame in stainless steel.

® Teflon-coated cone and track.

« Available in two rounding lengths.

@Mounted on sturdy castors with locking system.

wAll the rounders are mounted with the flour spraying system, it ensures the dough moves on the rounding track without any dough sticks.
® 3MQ10/20 prefect for intermediate proofer output.

Model SMQ-10

Capacity(pcs/h) 2000
Dough Track Lenght(m) 34
Dough Weight Range(g)  200-1200

~ lwidh 1100
D"{‘n‘i{,‘%‘f’" Depth 1200
Height 1500

Weight(kg) 650
Power(kw) 0.75

Drawings,descriptions and photos are not contractuzl and can be modified.
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DOUGH ROUNDER - CYLINDER ROUNDER

wUnder-frame in stainless steel.

@Hard chrome coating cylinder and tefion ceating track.
@Mechanical flour spraying system.

«Mounted on sturdy castors with locking system.

Model

Capacity(pcs/h)
Weight Range per Piece(g)
Power(kw)

Width
Dimension(mm) Depth
Height
Dough Track Max.Length(m)
Flour duster(kw)
Feeding Height(mm)
Weight(kg)

Drawings,descriptions and photos are not contractual and can be modified.
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DOUGH DIVIDER - CONTINUOUS SERIES

@ Used for the dough division for toast, bun and the other kinds of bread.
@ Equipped with 2 hopper which can load 80kg of dough.

« Mechanical flour spraying system.

@Divide dough evenly.

@Easy adjustment for different dough weight.

@ Mounted on sturdy castors with locking system.

%

E

2

Model SMD-1P/80 SMD-1P/110 £
Number of Pockels 1 1 ’
Warking Efficiency(pcs/h) 1200-1600 1200-1800 E
Dough Weight Range__(g_] 30-300 60-600 E
Width 1650 1650 £

Dimension(mm)  Depth 850 850 5
— Height 1700 1709 g
Weight(kg) 700 700 2
Power(kw) 15 1.5 g
Hopper Capacity(ka) 80 80 I
Option Air pump Alf pump s
a
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DOUGH DIVIDER- CONTINUOUS SERIES

Features

®Used for the dough division for toast, bun and the other kinds of bread,
@ Equipped with a hopper which can load 90kg of dough for SMD-2P/4P.40kg of dough for SMD-5F.
@Divide dough evenly,
wEasy adjustment for different dough weight,
oFor SMD-5P
Mounted on sturdy castors with locking system .
Three sizes of rounding drum for choice and for standard price.one drum only.

—

‘|
=
&:-F. l -hi--{
F- -
- A :

3

g | SMD-2PMP

% Model SMD-2P/1 SMD-2P/2 SMD-2P/3 SMD-4P/1 SMD-4P/4 SMD-4P/6 SMD-5P
E  Number of Pockets 1 2 3 1 4 B 5

£ Working Efficiency(pcsih) 1500 3000 4500 1500 6000 9000 7500
§ Power(kw) 17 17 1.7 2.4 2.4 24 2.4
: ' Width 1620 1620 1620 1915 1915 1915 1480
5 Dimension(mm) Depth 1370 1370 1370 1370 1370 1370 2250
g Height 1790 1790 1790 1790 1790 1790 1800
g Hopper Capacity(kg) 13 113 113 190 190 190 40

E Air Pressure(kgf/cm’) Not below S(prepared by user)

S Weightfkg) 900 900 900 1000 1000 1000 170
E Option Adjustable conveyor belt height(790-860mm) for SMD-2P/4P

2 Drum1 30-50
g Dough Weight Range(g) 120-1200 80-480 50-300 200-2400 50-480 50-300 Drum2 45-65
g Drum3  60-75
SINCE 1924
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MOULDER - DOUGH MOULDER SERIES

Features

»Suited for variety of bakeries(small and medium sized).

®Durable construction.

= Beautiful appearance with four rollers, get rid of COZ effectively.

@ Space between the rollers can be shown in scale clearly.

@Bottom scraper can be taken down easily, more convenience for cleaning.
@ With components for width adjustment, can adjust the width of dough.

Model SM-307 SM-500 SM-230J SM-230BS
Capacity(pes/h) 2000 1800 1800 1800
Dough Weight Range(g) ~ 50-600 30-500 30-350 70-1000
Working Width(mm) 380 500 300 380

Width 680 850 540 580
Dimension(mm) pepth 1680 1130 1040 1265

Height 1135 1270 1240 1530
Roller Gap Adjustment(mm)  1-15 1-14 1-15 1-15
Weight(kg) 210 115 160 160
Power(kw) 0.75 0.75 0.4 04

Drawings,descriptions and photcs are not contractual and can be medified.
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MOULDER - DOUGH MOULDER SERIES

; . % "
SNWAG 2
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! PR Ty = W |
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- e o
SM-860/SMB60L: SM-670:
®Gentle spring loaded rollers. @ Small compact design.
04" diamgter rolierts ciw riylon scrapers. ®A spring loaded dough roller syster.
oFully adjustable side guides. ®Non-stick dough rollers with plastic scrapers.
®Hand feed or use under a bread plant. @ Pressure plate controls at front and back of machine.
@ Infeed safety guard with automatic shut off. @ Heavy duty motor and drive system,
@ Totally enclosed chain and sprocket drive. @ Optional side guides and flat pressure plates up to 9” wide.
@ Produce up to 3,600 pes/hr. Up to 3600 rolls per hour.

@With optional curved pressure plates.

F [ 3

5 e B «F
; ; at
2 . ®

- ‘ ¢

2 @ @ /
§ Model SM-860 SM-860L SM-670
§  Capacity(pes/h) 3600 3600 3600

2 Dough Weight Range(g) 14-1800 14-1800 14-450
5 Working Width{mm) 450 600 225

£ — 1380 1380 1030
2 Tam)"  Depth 640 790 425

5 Height 1350 1350 640

5 Weight(kg) 230 280 88

5 Power(kw) 0.75 0.75 0.375

5
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MOULDER - BAGUETTE MOULDER SERIES

D
=]
H
Features
® Mechanical settings for rolling and moulding.
@ Woollen conveyor belts.
® For dough ranges between 50 and 900g.
® Sliding-out reception table.
@ Option:Solid socle on castors with locking system.
Safety hopper.
! 3
J 3
" | £
"
kl h o
v . g
L 3
Model SM2-380 SM-380S g
Capacity(pcsih) 2500 2500 8
Weight Range per Piece(q) 50-900 50-900 E
Power(kw) 0.375 0.375 5
| Width 1050 1010 g
Dimension(mm)| Depth 690 715 5
| Height 1670 1650 E
Working Width(mm) 780 780 .g
Weight(kg) % 250 i 8
Remark Guide device is optional Stainless steel side panels =
5
@
[&]
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TOAST DOUGH MOULDER SERIES

Features

SDM-340B/SDM-340B82:
@ Suited for variety of bakeries{medium and big sized).
@ Durable construction.
@ Beautiful appearance with four rollers, get rid of CO2 effectively.
@ Space between the rollers can be shown in scale clearly.
@ Bottom scraper can be taken down easily, more convenience for cleaning.
@ Dough width with adjustable.

SM-380A:
@ Stainless steel material elegant appearance.

wlt has scale to adjust the roller gap.it is convenient for user to do the standard operation.

©The scraper of the roller can be detached easily,easy fo clean.

@ The bottom roller use nylon material it can avoid the dough sticking.
@ Special design of pressing plate with scale to adjust,

@ This can remove air very well, achigve optimal moulding effect.

2

3

E

£

2 Model SDM-340B SDM-340B2 SM-380A
E Capacity(pesfh) 3000 4500 2000

S Dough Weight Range(g) 30-300 30-300 30-600

5 Working Width(mm) 350 750 380

g Dimengion | idth 1950 1950 1750

s (mm) | Depth 770 1170 610

5 Height 1350 1350 1150

§ Top Roller Gap Adjustment(mm) 9-14 5-9 1-15

£  Bottem Roller Gap Adjustment(mm)  1-8 1-9 1-15

£ Motor Poverkw) 075 0.75 0.75

§ Pressure Plate Height(mm) 10-50 10-50 1-50

5 Weight(kg) 250 325 186

a]
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SHEETER - LIGHT DUTY SERIES

@ For Danish pastry, croissant and puff pastry etc.
@PVC conveyor belts,
»Manual operation.
SM-520F:with handle.
SM-5208/5M-5205-BSL:with push button.
« SM-5205/SM-520F with Ratchet wheel commutator system.
@ The safety grid can protect us from injury.
@ Remove scrapers without tools conveniently for cleaning.
® SM-520F:mounted on castors with locking system,easily movable.

o
B,

s
—— \"‘:‘* o i %
! v —B, £
Model SM-520S SM-500M SM-520S-BSL SM-520F g
Type Table Model Table Model Table Model Floor Model g
Working Width(mm) 500 500 500 500 g
Conveyor Table Lenath(mm) 670 / / 980 i
Gap between Rollers(mm) 0.3-30 0.3-50 0.3-30 0.3-30 §
Machine tables | Width 1500 1040 1000 2500 E
areinworking | Depth 950 840 940 940 o
position(mm) " peiant 580 500 580 1180 £
Machine tables| Width 850 440 / 1200 :S
are folded up | Depth 950 760 / 1030 5
(mm) Height 670 580 / 1750 8
Power(kw) 0.55 / 0.56 0.55 g
Weight(kg) 100 60 100 168 _ &
£
£
(=]
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SHEETER - HEAVY DUTY SERIES

@ Conveyor belts in PVC.

o Catch trays at both ends.

® Shifting speed by clutch commutator and chain wheel wears well.

@ Driving by chain wheel avaids conveyer belt slip.

@ Gear driving in oil bath enables heavy duty operation.

® Scrapers can be removed without tools conveniently for cleaning.

@ The machine can be operated by both manual lever and footboard.

» Conveyor table could be lifted up for space-saving when not in oparation.
© SM-620A: with touch screen.

« SM-630S:ETLEETLS approval.

g o
8 a1 4 ; . -
L. Model SM-520 SM-630 SM-630S SM-620A SM2-650
= Type Floor Model Floor Madel Floor Model Floor Model Floor Model
g Working Width(mm) 500 600 600 650 650

‘5 Conveyor Tabel Length(mm) 980 1400 1400 1600 1400

8 Machine tables| Width 2510 3500 3500 3880 3270

g are inworking Depth 1030 1130 1130 1180 1150

2 position(mm) [Height 1170 1470 170 1330 1260

£ Machine tables Width 1300 2000 2000 / 3250

= arefoldedup Depth 1030 1130 1130 / 1143

£ (mm) 'Height 1700 1980 1980 / 2070

2 Gap between Rollers(mm) 0.3-30 0.3-30 0.3-30 0.3-42 0.3-50

E Frame Cover mild steel mild steel stainless steel stainless steel stainless steel
g Power(kw) 0.75 075 0.75 185 1.1

E Weight(kg) 220 268 250 430 310

a
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SHEETER - EUROPEAN STYLE SERIES

i
w

® SM-630E/520E,CE approval.

» 8M-630C with cutter.

®PVYC canveyor belts.

@ Belt speed 60 cmisec.

@ Shifting speed by thread commutator and chain wheel wears well.
® Tables can be raised after operation.

» The safety grid can protect us from injury.

® Remove scrapers without tools conveniently for cleaning.

® Use manual lever or footboard switch conveniently for operation.
@ Conveyor table could be lited up for space-saving when not in operation.
@ Mounted on castors with locking system easily movable.

Model SM-630E SM-520E SM-630C
Type Floor Model Floor Model Floor Model
Working Width(mm} 585 500 585
Caonveyor Table Length(mm) 1400 1000 1400
Gap between Rollers(mm) 0.3-50 0.3-50 0.3-50
IAachine tables are in working position(W*D*H)  3540X1040X1270 2540X950X1270 3540X1040X1270

‘Machine tables are folded up (W*D*H) 2020X1040X1950 1250X950%1750 /

Power(kw) 0.75 0.75 075

Weight(kg) 272 234 300

Drawings,descriptions and photos are not contractual and can be modifiedy
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CROISSANT - MAKE UP LINES

Features

CTL-540
o The cutfing shapes are consistent.
o Cutters could be replaced very easily.
@ Equipped with holding bracket for the cutting tools, avoid damages to the cutters.
@ Scrap AUTO-recycling system.
@ PLC system and servo motor for higher precision.
@ Memory enough for 20 recipes,

o

%

: Model CTL-540 CR-4000 CT-620

g Description Make up line Croissant rolling-up machine Cutting machine

'§ Conveyor Belt Width(mm) 558 265 620

s Dimension{mmj)(W*D*H) 3550X1020X1140 1800X580X1100 2500X1400X1250

p Power(kw) 09 0.75 0.2

8 Dough Dimension(Bottom Width) / / /

2 Dough Dimension(Height) / / /

B A3 / / Botiom width 113mm,Height 180mm

5 Triquetrous knives ~ TB-4 / / Bottom width 113mm Height 135mm

-% TC-5 / ! Bottom width 113mm,Height 108mm

L RA-3 series / / Width 180mm,depth 190mm,127mm or 35mm
g' Rectangular Knives RB-4 series / / Width 135mm depth 190mm,127mm or 85mm
5 RC-5 series / / Width 108mm,depth 190mm, 127 mm or 95mm
a]
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PROOFER - SIMPLE PROOFER SERIES

W
D
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@ Single door or double doar.

@ Doors with tempered glass.

@ Mechanical confrol panel,gasy maintenance.

@ Economic proofers, minimize the cost and labor.

»Mounted on castors with locking system easily movable.

@ Sinmag proofers are built with durable components and reliable, easy-to-use controls.

© Sinmag proofers make the process of proofing easy and consistent, keeping uniform temperatures.

| 3

E

Model SM-328 SM-32F SM-48F 5
Capacity(number of trays) 32 32 48 &
Tray Size (mm) 400X600 400X600 400X600 E
Number of Shelves 16 16 16 g
u

Tray Layout g
Dimension(mm)W*D*H 725X945X1925 1100X850X2110 1380X740%2110 £
Weightlkg) 93 95 1% g
Door single door double door double door 2
Total Power(kw) 23 - 3 4 2
Control Mode mechanical control panel mechanical control panel mechanical control panel &
Outside Panel stainless steel plate without PU insulation §
]
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PROOFER- WITH FIXED SHELVES SERIES

W
Digital control panel D |
L] I b
EEC S=En B |1
H % y N *®
) -2
Features

@ Single door or double door.

@ Water sprayed proofers,

@ Digital control panel.

@ Doors with tempered glass.

@ Castors.

@ Sinmag proofers are built with durable components and reliable, easy-to-use controls.

@ Sinmag proofers make the process of proofing easy and consistent, keeping uniform temperatures.

|

3 |
E
=]
. : '.
. - J
= Model SM-16FT SM-40SP SM-80FP
S Capacity(number of frays) 16 32 40 80
g Tray Size (mm) 460X720/400X600 460X720/400X600 400X600 400X600
2 Number of Shelves 16 16 20 20
=]
& Tray Layout
fg‘ Dimension{mm|W*D*H 580X940X2115 1100X940X2115 725X1045X2115 1420X950%2115
o Weight(ka) 100 135 133 190
;_.g Door single door double door single door double door
5 Total Power(kw) 1.5 2 2 4
1”3:. Control Mode digital control panel
%‘ Outside Panel stainless steel panel with 30mm PU insulation
5
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PROOFER - ROLL-IN PROOFER SERIES

Digital control panel F/

o I v W D
@8C ©C=am| I Z
H
Features
ST-2R/ST-4R/ST-6R/ST-8R Proofer: ST100/8T200 Steam Generator;
+ Available with single door, double door,four door. @ Sfainless steel panels.
o Working fast and efficiently, yielding even proofing with full loads or partial loads. @ Digital control panel.
® Sinmag proofers are built with durable components and reliable, easy-to-use controls. @ Electric heating.
® Sinmag proofers make the process of proafing easy and consistent, keeping uniform temperatures 8 Air temperature range:~38 C.
throughout the racks and even constant airflow. @ Air humidity range:~80%RH.

® Assemble using a cam-lock design, minimizing installation time.

- —h h g ¢
5
[ |

i |

| BE BE
. _?_::" ) ‘I "  — S £
' W H
Model ST-2R ST-4R ST-6R ST-8R S$T100 ST200 3
Capacity(number of racks} 2 4 6 8 4 8 g
Tray Size (mm) 400X600 400%600 400X600 400X600 / l g
Rack Size(mm) 675X810X1800 675X810X1800 675X810X1800 675X810X1800 675X810X1800 675X810X1800 =
|Width 1215 2190 2190 2190 563 732 g
Dimension(mm) ‘Deplh 2000 2000 2875 3560 230 230 s
i Height 2290 2290 2290 290 1650 1650 13
Weight{kg) 250 350 450 550 48 55 o
Door single door double door double door  four doors(front and back) / [ 2
Total Power(hp) 4 4 8 8 4 8 &
Proofer Control Mode digital control panel 3
Proofer Outside Panel stainless steel plate with 50mm PU insulation g
Remark any size of Roll-in Proofer can be customized according fo requirements 5
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RETARDER/PROOFER- WITH FIXED SHELVES

Digital control panel

Features

© Single door or double door.

@ The cabinet is made of stainless steel.

© 3-steps in operation;-Retard;-Recovery;-Proof
@ Durable consiruction.

@ Doors with tempered glass.

@ Easy maintenance.

o Working fast and efficiently, yielding even proofing with full loads or partial loads.

© Sinmag retarder proofers are built with durable components and reliable, easy-to-use controls.
® Castors.

——

- 1 ! - v
5 Model DC-18S DC-18F DC-36F DC-36SA DC-236S  DC-236SZ
% Capacity(number of trays) 18 18 36 36 32 36 36
; Tray Size (mm) 400X600 460X720 460X720 400X600 400X600 400X600 400X600
8 Number of Shelves 18 18 18 18 16 18 18
5
5 Tray Layout
E Width 555 760 1270 755 775 785 755
3 Dimension(mm) Depth 1015 1070 1070 1280 1215 1210 1210
£ Height 2215 2135 2135 2215 1950 2215 2220
2 Door single door single door double door single door double door double door double door
2 Compressor Power(hp) 0.5 1.125 1.125 1.125 0.625X2 0.5%X2 0.625x%2
2 Heater Power(kw) 2 2 23 23 1.5X2 heaters 1.5X2 heaters  1.5X2 heaters
g Contrel Mode digital control panel | 2 independent digital control panel
2 Temperature Range(c) 2~40 2~40 2~40 2~40 -10~40 2~40 -10~40
EJ Weight(kg) 160 180 240 200 230 285 255
g‘ %ﬁﬁﬂ%ﬁ%ﬁ%g}gﬂn 50mm 60mm B0mm 50mm 60mm 50mm 50mm
&
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PROOFER - ROLL-IN RETARDER PROOFER

@. @

Intertek  Intertek

Digital control panel

L D
H
Features
@ Durable construction.
® Available with single door or double door,four door.
@ Digital control panel,can be customized.
@ 3-steps in operation:-Retard;-Recovery;-Proof.
@ Warking fast and efficiently, yielding even proofing with full loads or partial loads.
® Built with durable components, reliable easy-to-use conirols,and built refrigeration systems.
@ Retarder proofer makes the process of proofing easy and consistent, keeping uniform temperatures
throughout the racks and even constant airflow.while adding the versatility of retarding in the same space.
|
|
Model DC-2R DC-4R DC-6R DC-8R £
Capacity(number of racks) 2 4 6 8 8
Tray Size (mm) 400X600 400X600 400X600 400_)(600 2
Rack Size(mm) 675X810X1800 675X810X1800 675X810X1800 675X810X1800 E
Width 1215 2190 2190 2190 g
Dimension(mm) Depth 2000 2000 2875 3705 g
Height 2460 2520 2520 2520 8
 Weight(kg) 250 400 510 600 5
Door single door double door double door four doors(front and back) .§
Compressor Power{hp) 1.75 2 1.75%2 2x2 §
 Heater Power(kw) _ 4 iy 6 ______F — 12 s
Control Mode digital control panel digital control panel digital control panel digital control panel 5
Temperature Range(C) 2~40 2~40 2~40 2~40 -g
Qutside Panel stainless steel with 50mm PU insulation 2
Remark any size of Roll-in Retarder Proofer can be cusiomized according to requirements. §1
=
£
(=]

BNC I 1\ AG B

TRADING COMPANY




PROOFER- BASE PROOFER SERIES

Ce

@ Qvens available separately.

@ Castors.

@ Base proofer uses electrical heater and control circuit to generate constant temperature and humidity atmosphere for fermentation.
Double glazed with tempered glass, give proofer superb heat preserving and energy-saving performance. Also digital contro! panel
makes operation more flexible, makes control more accurate.

® Sinmag baking oven with base proofer series have been designed for years of trouble-free operation in today's modern bakery and
has been proved that it can provide users with the best performance as well as the safety.

)

E I 2 L Ih

g Model SM-716 SM-716F SK-12P SM-10FG

2 Capaciypumber o trays) 16 e e e g
5 Tray Size (mm) 400X600 400X600 400X600 400X500 400X600

E _NumtgerofShﬂes_ B 8 _ 8_ = _(?‘_ e _5_ ~1 ___5_ L=
g

8 Tray Layout

g widh 80 780 520 1385 140

5 Dimension(mm) Depth 1000 1000 1270 1160 1150

5 Height 957 1085 1060 985 890

5 Weight(kg) 70 70 220 140 150

£ Total Power(w) 0.9 09 17 0.7 1.7 {
g,"}_ Control Mode  mechanical control panel digital control panel  digital control panel mechanical control panel mechanical control panel
2

5

a
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CONVECTION OVEN - GAS SERIES

SR gy

MU g

& ¢

# Easy to use digital controls for temperature,steam and timer.
® Sleam system included.

@ Under oven proofer available.

o Lightand timer standard on each deck,

#Door is designed to remain cool to the touch.

# 5M-710G, castors,
i gy ; 2 E
Model SM-705G SM-710G §
Capacity(number of trays) 5 10 if
Tray Size (mm) 400X600 400X600 %
Shelf Clearance(mm) 90 90 ‘§
Widh 810 810
Dimension(mm) Depth 1253 1253 o
i Height 840 1390 g
Weight(kg) 210 270 2
Electric Power(kw) 0.5 1 2
Thermal Output(kcal/h) 8730 17500 g
~ Chamber Panel stainless steel stainless steel a
Outside Panel(front side) stainless steel stainless steel E
Outside Panel(other sides) aluminumé&zinc-coated steel aluminum&zinc-coated steel E,
5
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CONVECTION OVEN- ELECTRICAL SERIES
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Features

@ Easy to use digital controls for tlemperature,steam and timer.

@ Double heat-protecing window.

@ Support extraction hood and procfer available separately.

@ Door is designed to remain cool to the touch.

@ Glass door for easy cleaning.

@ Protective design in door lock can avoid injury caused by hot steam puffing from chamber.
SM-705EB/710EB ETL&ETLS approval.

@ Optionaldigital control panel,stainless steel door.
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- Model SM2-704E SM-710EE SM-710EB SM-805E SM-810E
8§ ‘Number of trays 4 5 5 10 10 5 10

8 Tray Size (mm) 400X600 400X600 460X860/460X750 400X600 460X660/460X750 400X800 400X800
2  ShelfClearance(mm) 90 90 90 90 90 90 90

_‘:’ Width 780 780 870 780 870 780 780

§ Dimension(mm) Depih 1165 1235 B 1400 1235 1400 1453 1453 _
,; Height 540 690 690 1700 1700 690 1700

5 Weightlg) 14 149 0 20 0 300 0 160 300
S TolPowerkw) 65 95 125 19 K L -
g Chamber Panel stainless steel

5 Qutside Panel(front side) stainless steel B o

2 Ouiside Panel(other sides) aluminumé&zinc-coatad steel panel
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CONVECTION OVEN - FIXED BACK
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®» With extraction hood.
@ In stainless steel.
® Easy to use digital controls for temperature,steam and timer.
® Steam injection and effectuation time adjustable.
#Double heat-protecing window.
@ Damper key.
# Digital control panel,up to 20 programs available.
:
' 2
Model RV1 g
Capacity(number of racks) 1 single rack §
Number of Trays 16 5
Tray Size(mm) 400X600 2
Width 1035 £
Dimension(mm)  pepth 1450 S
Height 2195 2
Weight(kg) 550 5
Heater Power(kw) 33 g
Energy electricity %‘
Chamber Panel stainless steel i
Outside Panel(front side) stainless steel 2
Outside Panel(other sides) aluminumézinc-coated steel panel 5
Max Temperature (-¢) 300 §
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RACK OVEN- HOOK LIFTING SYSTEM

® With extraction hood.
@ Hook system for rack.
@Al stainless steel.

o Easy to use digital controls for temperature,steam and timer.
® Steam injection and effectuation time adjustable.

® Available in 40X60.

@ Programmable.

o Easy maintenance baking chamber.

&

2 Model RV2

3 Capacity(number of racks) 1 double rack
5 Number of Trays 36

% Tray Size(mm) 400X600
£ Width 1440

8 Dimension(mm) ' Depth 210

E Height 2460

2 Weight(kg) 1300

s Heater Power(kw) 37

° Motor Power(kw) 16

2 Energy electricity
] Max Temperature ('c) 300
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RACK OVEN - F SERIES (TURNTABLE)
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® With extraction hood.

@ Single rack or double rack.
@ All stainless steel.

® Tumtable system for rack.
® Steam injection and effectuation time edjustable.

@ Electrical or fuel execution.

® Easy maintenance baking chamber.

® Easy to use digital controls for temperature,steam and timer.
@ Easy maintenance baking chamber.

® Accept customized control board.
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Model F1 F2 F3 F4 5
Number of Rack 1 single rack 1 double rack 1 double rack 2 double rack E
Tray Size (mm) 400X600 / 460X660 400X600 400X600 / 460X660 400X600 §
460X720 / 460X760 460X720 / 460X760 ‘?,:f

Max.Trays 18 36 36 72 ‘E
Width 1890 2180 2420 3120 P

D"(mgion Depth 1950 1850 2350 2600 E
Height 2410 2500 2600 2920 Y

Energy electricity/gas/oil electricity/gas/oil electricity/gas/oil gas/oil g
Motor Power(kw) 11 16 27 6 2
Max Temperature ('c) 300 300 300 300 2
Electric Heater Power (kw) 37 47 60 / ?zi
Bumer Heater Power(kcal/h) 43850 49870 86000 103200 g
Weight(ka) ' 1100 1570 1900 3900 E
Optional steam device/exhaust fan/diesel tank %
a
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RACK OVEN- SV TURNTABLE OR HOOK LIFTING SYSTEM
-
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® With extraction hood.
@ All stainless steel.

® Single rack or double rack.

® Turntable or hook system for rack.

o Steam injection and effectuation time adjustable.

» Electrical or fuel execution.

@ Easy maintenance baking chamber.

# Programmable.

® Easy to use digital controls for temperature,steam and timer.
@ Accept customized control board,

i)
B
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g Model Sv1 SV2 SV3
= Number of Racks 1 single rack 1 double rack 1 double rack
*3 Tray Size (mm) 400X600 / 460X660 4004600 400X600 / 460X660
‘5‘ 460X720 ( 460X760 460X720 / 460X760
8 Number of Trays(bread/oast) 10/15 20/30 20/30
£ ~ Width 1435 1625 2050
2 Dimension(mm) ' Depth 1690 1960 2100
2
= Height 2550 2550 2580
2 Weight(kg) 1020(electricity) 1130(gas/oil) 1340(electricity) 1440(gas/oil) 1700(electricity) 1880(gas/oil)
g Motor Power(kw) 1.1 1.6 27
2 Max Temperature (‘c) 300 300 300
3 Electric Heater Power (kw) a7 47 59
"g". Burner Heater Power(kcal/h) 43850 49870 86000
H Energy electricity/gas/oil electricity/gas/oil eleciricity/gas/oil
&

SINCE 1924

SINMAG B

TRADING COMPANY



RACK OVEN - ROLL-IN AMERICAN RACK OVEN
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Features
@ All stainless steel construction.
@ Available with single or double rack medels.
@ Provides high quality and high volume baking and roasting.
@ Heavy-duty lift and rotate system.
@ Gear drive rotation system,no belts or chains.
® Standard computer control 5-step programming,up to 60 programs,
for time, temperature,steam,vent and blower functions.
@ High volume steam generator.
@ Accommodates single or double rack with “B" type lifts.
@ Patented vertiflow heat exchanger design-Does not use blowers or air switches.
@ Racks not included.
-' 3
1 8 :
[ 1]
Model LRO-1EMG LRO-2E/2G 5
Capacity(number of racks) 1 single rack 1 double rack J E
Number of Trays 18 36 g
Tray Size(mm) 460X660 460X660 £
Width 1400 1830 §
Dimension(mm) | Depth 1300 1550 E
Height 2700 2700 8
Weight(kg) 1320 1350 g
Electric Heater Power(kw) 51.96 64.95 -
Burner Heater Power(kcal/h) 43750 72500 o
Energy electricity/gas electricity/gas 8
O
Max Temperature (‘'c) 300 300 5
Motor Power(kw) 12 1.2 s
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RACK OVEN- ROLL-IN AMERICAN RACK OVEN
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w Stainless steel construction.
@Heavy-duty rotate system.
@Includes rack specify 6,8,0r 10 pan at time of order.

@ High volume steam generator.

@ Optionalunderneath prooferirack for LMO-E6/G6&ES/GS.

o Small size,big performance the LMO mini rotating ovens provides both.

»LMO-E6/G6/EB/GB,standard digital 6 recipe preset controller,optional programmable 80-menu computer,with up to 5-events per grogram.
wLMO-MAX 40 preset recipe capacity with 6 quick-selection butlons for pre-saved recipes.

il K
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g Model LMO-Max-E LMO-Max-G LMO-E6/G6 LMO-E8/G8
§ Number of Racks 1 rack 1 rack 1 rack 1 rack

E Tray Size (mm) 460X660 460X660 460X660 460X660

§ Energy electricity gas electricity/gas electricity/gas
E Width 112 112 112 1112

g Dimension(mm)  Depth 1031 1031 1061 1061

2 Height 2163 2163 2163 2163

e Weighi(kg) 820 620 410 410

2 Motor Power(kw) 0.37 0.37 0.37 0.37

'g Electric Heater Power (kw) 264 / 125 12.5

e Burner Heater Power(kcal/h) K 32000 22100 22100

g Max Temperature ('c) 275 275 275 275

2 6Shelves 201 201 139 139

=

? G ap between 8Shelves 151 151 100 100

;: 10Shelves 120 120 83 83

¢  eachshel(mm) 1o8helves 100 100 / /

5 16Shelves 75 75 / i
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ELECTRIC DECK OVEN - ASIAN SK SERIES

Standard panel
)
SK2-P623/5K2-623 .
optional panel
. W ’ D |
= |
@ The ovens are composed of detachable decks.easy to install site. — —l
®Doors with windows open down to access baking chamber. g] I]r
@ Individual sieam system on each deck operate independently. H =
sLight and timer standard on each deck. " Q] W’
@ Easy maintenance baking chamber. =
®Casters. == g] []f'
o Stainless steel frame, bottom-placed proofer and fop-placed convection oven are options. = M
@ Optional accessories:steam device,exhausting hood;stone plate. ¥

@ Easy lo use digital controls for temperature,steam time,and top and bottom heat confrols for each individual deck.

Model SK2-P623/SK2-623 SK2-P634/SK-634 SK-PG634T/SK-634T SK-P644/SK-644 SK-P644F/SK-644F

Number of Decks 3 4 4 4 4
Number of Trays(per deck) 2 3 3 2 4 4 3
Tray Size(mm) 400X600 400X600 400X600  460X760 400X600 400X500 %
5
Tray Layout c
External Width 1320 1720 1520 1370 1720 g
Dimenaion(mm} Depth 1090 1090 1270 1640 1270 E
Height 1665 1885 1925 1925 1885 ‘g
‘ Width 900 1300 1050 900 1300 5
Bo?ﬁ;ggs%';]?mf Deph 720 7 900 1320 00 s
Heigh 210/230 option 210/230 option 230 230 2101230 option @
Weight(kg) 600 860 980 1100 1112 g
Power per Deck(kw) 55 75 7 9 9 T
Max Temperature () 300 300 300 300 300 E
Outside Panel(front side) stainless steel plate g
Qutside Panel(other sides) Aluminum coated steel mild steel with painting Aluminum coated steel %
Door-open style downward&outward ;
Power Adjustable No/Yas NofYes NolYes NolYes NofYes %
a
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ELECTRIC DECK OVEN - ASIAN SK6 SERIES
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Standard panel g| —_— ;‘ ﬁy
iy v I

T— SK-P934/SK-934/SK-PI34T/SK-934T/SK-P344/SK-944/SK-P944F/SK-944F
optional panal

@ Standard model No. for stainless steel deor, 'G' model No. for glass doaor.

® The ovens are composed of detachable decks.easy fo install site.

® Doors with windows open down fo access baking chamber.

® Individual steam system on each deck operate independently.

®Light and timer standard on each deck.

®Easy maintenance baking chamber,

» Casters for easy cleaning and service.

« Stainless steel frame, bottem-placed proofer and top-placed convection oven are options.

® Optional accessories:steam device;exhausting hood;stone plate.,

® Easy to use digital controls for temperature, steam time,and top and bottom heat controls for each individual deck.

Model SK2-P923/SK2-923 SK-P934/SK-034 SK-PO34T/SK-934T  SK-P944/SK-944 SK-P944F/SK-944F

Number of Decks 3 4 4 4 4
3 Number of Trays(per deck) 2 3 3 2 4 4
% Tray Size(mm) 400X600 400X600 400%600  460X760 400X600 400X600
£
§ Tray Layout
.
- External | Width 1320 1790 1520 1370 1790
g Dimension(mm) | Depth 1090 1030 1270 1640 1270
‘§‘ | Height 1650 1925 1925 1925 1925
g Bakinig Chariber ‘ Width 900 1320 1050 800 1320
g Difisnslostifit) | De!nth 720 | 680 900 1320 900
2 | Height 210/230 option 230 230 230 230
g Waight(kg) 600 860 980 1100 1112
E Power per Deck(kw) 5.5 75 7 9 9
2 Max Temperature ('¢) 300 300 300 300 300
f-: Outside Panel (front side) stainless steel
g Outside Panel (bther sidés} stainless steel
% Door-open style downward&outward )
3 Power Adjustable NolYes No/Yes No/Yes NofYes No/Yes
ol
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ELECTRIC DECK OVEN - CLASSICAL SERIES

Standard panzl

® The ovens are composed of detachable decks.easy to install site.

®Doars with windows open down to access baking chamber.

@ Individual steam systems on each deck operate independently

@ Light and timer standard on each deck.

® Easy maintenance baking chamber.

» Stainless steel frame, bottom-placed proofer and top-placed convection oven are options.

© Optional accessories:steam device;exhausting hocd;stone plate.

» Easy to use digital controls for temperature,steam time,and top and botiom heat cantrols for each individual deck.

il

SM2-523

© SM2-523 with damper key.
® Casters,
Model SM2-901C SM-603A SM2-523
Number of Decks s 3 3
Number of Trays(per deck) 1 5 3 2
Tray Size(mm) 400X800 400X600 480X780 400X600
Tray Layout
External Width 780 2190 1320
Height 300 1860 1710
; Width 420 900 1720
Baking Chamber
Dimension{mm) DeF’“’ 620 845 20 -
Height 150 250 210/230 option
Weight(kg) 80 1260 600
_ Power per Deck(kw) 2.8 11 55
Max Temperature ('c) 300 300 300
Outside Panel (front side) stainless steel
Qutside Panel(other sides) aluminum coated steel
Doar-open style downward&outward
SINCE 1924 SINCE 1983

SINMAG
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Drawings,descriptions and photos are not contractual and can be modified.



ELECTRIC DECK OVEN - MB SERIES
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Stan.dard panel

-

MB2-623/923 ‘

@ Economic ovens.

® Glass door,open up and outward.

@ The ovens are composed of detachable decks.easy to install site.

o Individual steam systems on each deck operate independently.

®Light and timer standard on each deck.

» Easy maintenance baking chamber,

& Stainless steel frame, bottom-placed proofer and top-placed convection oven are options.

@ Optional accessories:steam device;exhausting hood;stone plate.

» Modular design-decks can be add easily later as your operation expands.

@ Easy to use digital controls for temperature,steam time,and top and bottom heat controls for each individual deck.

b

MB-624/634T/934T/644F/944F

@ Damper key.

o Casters,
5 Model MB2-623 MB-634T MB-644F MB-923 MB-934T MB-944F MB-934A
S Numberof Decks 3 2 4 3 4 3 :
£ Number of Trays(per deck) 2 3 2 4 2 3 | 2 4 ¥
< Tray Size(mm) 400X600 400X600 460X760  400X600 400X600 400X500 460X760  400X600 460X760
®
% Tray Layout
W e e — R
3 i ep
L e 1965 1965 1965 1965 1965 1965
2 Width 900 1050 1320 850 1050 1320 1470
g Baking Chamber pepth 720 900 900 680 900 900 840
2 Dimension(mm) 'ejont 210/23000ton 210 210 210 210 210 210
2 Weight(kg) 560 980 1180 590 980 1180 1690
g Power per Deck(kw) 55 7 9 55 74 9 g
2 Max Temperature () 300 300 300 300 300 300 300
2 Outside Panel aluminum coated steel | mid steel with painting | stainless steel plate
% Door-open Style upward&outward
[a]
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ELECTRIC DECK OVEN - SE SERIES

exhaust hood

——

SE94-chamber dimensions

s

"‘

]

n—"l
Standard panal
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. 7 SE98-chamber dimensions

2ray:123em
‘ 44ray:208cm "‘

-dec
‘ ! ke 4~deck 180cm
H u varies Mt: maede! J U h

@ Up to 4 decks can be stacked together,or you can build your own combi by putting together Sinmag deck oven, convection oven,battomn cabinet or proofer.
@ Oven is supplied with ceramic hearth that can be easily taken out of the chamber for thorough cleaning.

@ Full-view tempered glass doors that open up and in,combined with bright interior lighting,enable viewing of the whole baking process.

®Oven is mounted on rigid casters with leveling feel.

®Each deck is equipped with a robust individually-controller steam system and a manual damper.

» Each deck is equipped with independently-controlled top and bottom tubular heaters for rapid heafing.

@ Separate control for each deck,on which the temp. heat power,bake time and steam time can be set for each recipe.

@Up to 99 programmable recipes can be stered and acessed.

@ Auto start function allows the unit to heat up automatically to a set temperaturs at a set time. E
@ Optional accessories:manual loader;exhaust hood;infrared heaters. ‘E
Model SE-941F/2F/3F/4F SE-981F/2F/3F/4F §>
Number of Trays per Deck 2(tray size:600mmX800mm) 4(tray size:600mmX800mm) g
Number of Decks 1 2 3 4 1 2 3 4 g
i ~ Width 1750 1750 1750 1750 1750 1750 1750 1750 §
D'{Tr;%qg"o“ Depth 1330 1330 1330 1330 2180 2180 2180 2180 5
Height 1020 1380 1610 1900 1020 1380 1610 1900 g

Baking Chamber - Width 1300 1300 1300 1300 1300 1300 1300 1300 g
Dimension(mm) Depth 900 900 900 900 1700 1700 1700 1700 £

| Height 220 220 220 220 220 220 220 220 g

Bake Power(kw) 7 14 21 28 13 26 39 52 g
Steam Power(kw) 2 4 6 8 3 6 9 12 _§
Max Temperature ("c) 300 300 300 300 300 300 300 300 g
Door-open Style upward&outward upward&outward g
g

a]
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ELECTRIC DECK OVEN - AMERICAN STYLE
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« Stainless steel door or glass door.

@ The chamber of the oven is constructed of corrosion-resistant aluminized steel.

@ The ovens are composed of detachable decks.easy to installation site.

@ Vienna-style doors with windows open up and in to baking chamber,eliminating the hot surface to load across.
@Individual steam systems on each deck operate independently.

@ Light and timer standard on each deck,

®Easy maintenance baking chamber.

@ Optional accessories:steam device;exhausiing hood;stone plate.

“ Modular design-decks can be add easily later as your operafion expands.

»Easy to use digital controls for temperature steam time,and top and bottom heat controls for each individual deck.
« Standard with stone plate and steam device.

@ Optional accessories:exhausting hood.

@ Casters,
S
=
(=]
E
2 Model
B Number of Decks 4 4
g Number of Trays(per deck) 2 3
g Tray Size{mm) 460X660 460X660
5 Tray Layout
g
§ External Dimension(mm)(W*D’H) 1520X1066X19056 1985X1066X 1905
§ Baking Chamber Dimension(mm per deck)(W*D*H)  950X760X200 1415X760X200
_§ Weight(kg) 1050 1450
-g Power per Deck(kw) 7.2 9.8
5 Max Temperature ("c) 300 300
§ Outside Panel stainless steel
§ Door-open Style upward&inward

BNC I 1\ AG B
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GAS DECK OVEN - MB8 SERIES
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o Glass door.

@The chamber of the oven is constructed of corrosion-resistant aluminized steel.

@ The ovens are composed of detachable decks easy lo installation site,

@|ndividual steam systems on each deck operate independently.

@ Light and timer standard on each deck.

@ Doors with windows open down to access baking chamber,

» Stainless steel frame, bottomn-placed proofer and top-placed convection oven are options.

© Optional accessories:steam device;exhausting hood;stone plate.

= Modular design-decks can be add easily later as your operation expands.

®Easy to use digital controls for temperature,steam time,and top and bottom heat controls for each individual deck.

@ Casters.
Model MB-823
Number of Decks 3

Number of trays(per deck) 2 5
Tray Size(mm) 400X600 %
£
Tray Layout é
8
External | Width 1365 5
Dimension(mm)  Depth 1150 %
Height 1845 £
; Width q00 )
Baking Chambe g
ll}:?n':zgsion;m)r Bepth e E
i Height 210 a
Weight(kg) 650 :g
Power per Deck(kw) 01 o
Thermal Qutput per Deck({kcallh) 5800 w
Max Temperature ('c) 300 g
Outside Panel(front side) stainless steel E
Outside Panel(cther sides) mild steel with painting P
Door-open style upward&outward %
o
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GAS DECK OVEN - SM8 SERIES
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@ Stainless steel deor or glass door.

@The chamber of the oven |s constructed of corrosion-resistant aluminized steel.

@ The ovens are composed of detachable decks.easy to installation site.

@ Individual steam systems on each deck operate independently.

®Light and timer standard on each deck,

®Doors with windows open down to access baking chamber.

®Stainless steel frame, bottom-placed proofer and top-placed convection oven are options.
® Optional accessories:steam device;exhausting hood;stone plate.

wModular design-decks can be add easily laler as your operalion expands,

@Easy to use digital controls for temperature, steam time,and top and bottom heat controls for each individual deck.
@Easy maintenance baking chamber.

©Casters. =
e— =
Model SM-803T SM-803F SM-803A
& Number of Decks 3 3 3 3
g Number of Trays(per deck) 3 2 4 3 5 3
o Tray Size{mm) 400X800 460X760 400X600 400X600 400X600 460X760
g Tray Layout
E External Width 1430 1770 1770 2190
8  Dimension(mm) Depth 1150 1175 1040 1240
2 Height 1755 1755 1755 1860
£ . Width 1020 1300 1300 1720
«»  Baking Ch
g Beaking Chamberrpor 805 840 650 845
2 Dimension(mm)
= Height 240 240 240 250
5 Weightlkg) 720 800 750 1340
§  Electric Power per Deck(kw)  0.14 0.2 02 0.26
g Thermal Output per Deck(kcal’h) 8600 9795 8600 12660
§  Max Temperature ('c) 300 300 300 300
&  Outside Panel(front side) stainless steel
§ Outside Panel(other sides) mild steel with painting

SINCE 1924 SmCE 1983
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SLICER - HORIZONTAL SLICER

@ Honzontal slicer mainly used for biscuil, cake, bagels, litile breads and hamburger cutting.
« Distance between the cufting blades, easy to adapt per steps of & mm.
@ This top conveyor facilitates the transport of the products to the cutting knives.
@ The machine can cut the products in different layers at the same time.
o Machine on castors with locking system.
« Standard equipped with 2 knives blades.
®HS-35:
With upper conveyor for the infeed.
Equipped with an adjustable speed and height top conveyor.

=

P g

< A
2
. r g
.' t =
|I" "-i g
Model HS-3 HS-38 HS2-3S &
Capacity 3500 hamburges/h 5000 hamburges/h 5000 hamburges/h g
Power(kw) 0.42 0.45 0.55 <
Standard Attachment 2 blades 2 blades 2 blades é
Weight(kg) 120 140 160 p
Width 790 790 880 8
Dimension(mm) | Depth 1180 1150 1840 £
Height 1165 1250 1360 g
Remark Adjustable for different standards of thickness £
3
£
[a]
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BREAD SLICER
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Features
@|nnovative and elegant design.
:g;;:;n::g;??:g?&psg:;f:éas ©SM-52A:Table manual model,Optional with stand.
Perfect blade tension(13mm) for uniform slicers. SESZRMAniE,
o Takos it 5nacs @ SM-52C;Automatic with the safety cover.
oCrumh ba skzt in ABS easy 1o emply, SM-52D:Automatic with optical switch.
By = Py ©SM-52E:Automatic with the safety cover and blowing system.
: ®SM-52F  Self-service,
»SM-52G:Self-service with front cover,
3
2 -ﬂ .E ; 5‘ %
2 !I | '
E . A . [
E | ‘ } " ‘
g Model SM-52A SM- 5ZB SM-52C SM- 520 SM 52E SM-52F SM-SZG
g Motor Power(kw) 0.55 0.55 0.55 0.55 0.55 0.55 055
; ‘Weight(kg) - 160 180 200 220 20 20 20
2 Max Dimension of Bread 440 440 440 40 440 440 440
2 _ (mm} (Length) o - ol
¢ MaxDimension of Bread g 160 160 160 160 180 160
i (mm) (Height)
% Dimension(mm){W*D*H) 646X650X805 650X730X1210 598X730X1180 598X730X1180  1080X730X1180 598X730X1180 598X730X1180
g; Slicing Thickness standard 12mm,other thickness{9mm-16mm) can be customized
a
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BREAD SLICER - DUAL SLICING & THICKNESS
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Features

@|nnovative and elegant design.

@ User-frinedly,ideal for supermarkets.

@ Stainless steel in all food contact areas.
@ Perfect blade tension(13mm) for uniform slicers.
o Takes litte space.

@Crumb basket in ABS,easy to empty.
®Casters.

» SM52W-B:Manual.

@ SM-52W-C:Automatic with the safety cover,
@ 5M-52W-D:Automatic with optical switch.

L ]

g o )
Model SM52W-B SM52W-C SM52W-D
Motor Power(kw) 0.55 0.55 0.55
Max Dimension of Bread (mm) (Length) 600 600 600
Max Dimension of Bread (mm) (Height) 160 160 160
Dimension(mm)(W*D*H) 825X730X1210 773X730X1180 773X730X1180
Slicing Thickness standard 12mm,other thickness(9mm-48mm) can be customized

Drawings,descriptions and photos are not contractual and can be modified,
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BREAD SLICER - TABLE TOP SLICER

< &
Features L N ,
PC-16C/PC-16: i

® Compact.

® Stainless steel in all food contact arsas.

® PC-16C with rear safety cover,PC-16 without rear safety cover.

® Lever operated slicer with spring tensioned handle that pulls the bread through the knives.
@ Spring tensioned blades.

® Crumb tray in ABS,easy to clean.

® Optional with stand.

SM-302/SM-322:
@ Stainless steel in all food contact areas.
@ Mostly used for toast slicing.
@ Silver,white for choice.

Drawings,descriptions and photos are not contractual and can be modified,

Model
Motor Power(kw)
Weight(kg)
Max Dimension of Bread (mm) (Length) 420 420
Max Dimension of Bread (mm) (Height) 135 130 130 130
Outside Dimension{mm) (W*D*H) 684X588X760 684X588X760 555X720X720 B00X720X720
Slicing Thickness standard 12mm,other thickness(9mm-48mmy} can be customized
SINCE 1924
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SLICER - CAKE SLICER

Features

w»Both CT-808/808T work on flat sponge cake and round birthday cake.Sponge cake size less than 400mmx600mm,
birthday cake size less than 14" and height less than 100mm.

®CT-808 cuts into square and rectangular cake, and CT-808T cuts into square, rectangular
and triangular with dimension and quantity set in PLC control.

@=With customized PLC control by Siemens.Chinese,English and other languages for choice.

@Food grade blade allows heating and speed adjustable.All cakes are cut neatly with less crumb.

®Crumb is wall collected by designed crumb box.

®Machine is out of stainless steel and fixed with safety cover, meeting safety and sanitary request,

@ Standard machine provides one piece of 400x600mm plate for sponge cake, and one piece of 14” plate for birthday cake.

®All plates are out of Acrylic.

@High bright blue display screen,operate positions and trouble shooting are displayed on the screen,

simple and easy to handle. 2w mm
3
H
Model CT-808T =
triangular 90mmX50mm 2600 s
triangular 60mmX60mm 2500 i
rectangular 90mmX50mm 2200 2
Capacity(pesh)  roctanguler 6ommxe0mm 2000 £
{cake roll) width:22mm;diameter: 100mm 2500 g
(cake roll) width:22mm;diameter:60mm 4000 o
Max.Cake Size(squars) mm 600X400 g
Max.Cake Size(rounde) mm 8" f 10" _g
Power(kw) 115 5
Cake Height(mm) 0~100 2
Weight(ka) 450 2
Air Compression Skgficm (prepared by cusiomers) §
Width 1130 by
Dimension(mm) | Depth 1360 g
! He_igh1 1420 e

SINCE 1924 SINCE 1983
BNG SINMAG B



BREAD SLICER - BAND SLICER

-

@ Stainless steal in all food contact areas.

# 8MS-30 band slicer is using to slice toast loaves

» It slices the loaves by rotating endless blades. The cut surface of loaves is more smooth,

e High Capacity: Max. 1,800 loaves per hour or 30 loaves per minute, Work speed is adjustable.
@t has bag blower to open bags of toasts.

« Blades can be sharpened easily with built-in sharpener. =\

Model SMS-30

Motor Power(kw) 24

Weight(kg) 460

Min.Width of Bread(mm) 150

Max.Width of Bread(mm) 380

Dimension(mm)(W*D*H) 2270X1210X2020

Slicing Thickness standard 12mm,other thickness(10mm-30mm) can be customized
Capacity(loaves/h) 1800

Drawings,descriptions and photos are not contractual and can be modified.
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BREAD SLICER

® Stainless steel In all food contact areas.

o Operation is easy fo be done by only one person.

® Small, easy and convenient for moving upon requirement.

o Efficient, fast speed and silent.

® Slicing thickness can be easily adjusted by handwheel.

@ The machine has hone itself, and it can be used for sharpen the blade.
o With the safety cover,

o The blade can be kept clean by the crumb scraper.

® For safety, the motor is mounted with a brake, and the blade can stop immediately when the machine is tumed off.
® 5X-30 Rear-loading bread slicer.

@ SF-21 Piece by piece slicer.

Drawings,descriptions and photos are not contractual and can be modified.

Model SX-30

Motor Power(kw) 023

Weight(kg) 30

Max Dimension of Bread (mm) (Length) 120

Max Dimension of Bread (mm) (Height) 370

Dimension(mm){(W*D"H) 493X730X380 560X450X340
Slicing Thickness(mm) 6~30 6~60
Blade Diameter(mm) @195X2.7 ? 195
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SLICER - BUN SLICER

« Stainless steel in all food contact areas.

@ Operation is easy to ba done by only ane person.

© Designed for slicing the bun the bun can be sliced into two pieces.
® Adjustable slicing thickness.

© Sanitary, easy to clean and keep itclean.

@ Efficient, fast speed and silent.

o Very safe with the blade inside.

Model SM-313 SM-513
Capacity(loaves/h) 3600 3600
Weight(kg) 25 28
Bun Height up to 67mm up to 90mm
Bun Width 60~130mm 60~130mm
Cutting Height From Bottom of Bun 10~30mm 10~45mm
Dimension(mm) (WXDXH) 360X540X590 360X540X607
Motor Power(kw) 037 0.37

O Drawings,descriptions and photos are not contractual and can be modified.
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TUNNEL OVEN

Features

@ Each tunnel oven is tailor-made according to customers'product and capacity requirement.
@ Sinmag Tunnel Oven is operating in Malaysia Indonesia,Panama and China.
@ Available with gas burner or electric heating element.
@ For gas tunnel oven, each burner can be switched on or off while other burner are working.
® Total heat output can be changed according to product requirement.
® For electric heating tunnel oven, the power of each electric heating element can be adjusted to meet product requirement.
» We have good know how to have even baking of product,
@ Reliable and trouble free operation.
® Product can be moved out of tunnel oven by manually.
® To work out a quotation, we need following data
-products to be baked
-baking time of each product

-baking temperalure g

-fray size %

-required capacity per hour £

-heating source - gas or electricity 2

-space available in width and length 8

-other special requirement g

Model SMTV-G1500 SMTV-G2100 SMTV-G2700 E
SMTV-E1500 SMTV-E2100 SMTV-E2700 £

Tray Size(cm) 40X60 40X60 40X60 %
Max.Power (gas kcal/m) 17500 26250 35000 2
Max.Power(electric kw/m) 15 25 30 2
Average Power (gas kcal/m) 8750 13125 17500 °
Average Power (electric kwim) 7.5 11.25 15 9
Chamber Width(mm) 1350 1950 2550 =
External Width(mm) 2260 2860 3460 g
i n— = T 3’

Tray Layout 1] _ —§

Remark Any size of tunnel oven can be customized according to requirements o
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OTHER - SOURDOUGH FERMENTER

H D
1Ha
® B
Features -

@ With glycohol cooling system.

o Frame,casting and tank in stainless steel.

® Programmable conirol panel,

@ Heavy duty construction, :

@ Easy to clean. I
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5 Model SPL2-80L SPL2-150L SPL2-300L SPL2-500L
£ “Capaoity) 80 150 300 500
8 Power (kw) 1 1 1.8 2
E Weight(kg) 180 230 290 375
§ Width 840 920 1030 1250
S Dimension(mm)  Depth 995 1085 1035 1275
= Height 1440 1455 1645 1670
E
a
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OTHER - DOUGH PRESS ROLLER
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® Solid construction, strong power.

® Auto mode&manual mode.

@ Suitable for hard dough.

o With counter indication of presses.
® With safeguard on loading hopper.

Model SM-303 SM-YMZD500 SM-YMZD600 SM-600

Dough Weight Range(kg) 520 057 0.5-9 25
Roller Gap Adjustment(mm) 10-20 8-20 820 1-30
Power(kw) 2.5 3 3 45
Weight(kg) 550 343 356 475
Width 1600 1340 1340 1500
Dimension(mm) | Depth 1050 770 870 1150
Height 1450 1240 1240 1450

Drawings,descriptions and photos are not contractual and can be modified.
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OTHER - CAKE AND COOKIE DEPOSITOR

ST SINMAG
A

Features

« Stable performance with the LCD touch screen, PLC system and Servo motor.10 sets programmer memory for easy operation.
» Consistent filling by Silica Gel gear roller.
o Two kinds of filling modes:fixed-point dosing and continuous dosing.
10 set programmer memory for easy operation.
o Clear to see all the parameter and situation of machine in Chinese and English on the display.
# Stainless steel body, easy for cleaning and sanitary for food grade requirement,
@ Easy to scrape and collect the remains on the belt automatically.
# SCD-400D/SCD-600D,Cake depositor,
SCD-400F2,,Cookie depositer.customized sprout quantity and dimension.
SCD-400DF2,Cake and cookie depositor,it works for both cake and cookie raw material.

Accessories for Cake
o DN Y v

Flat Feeder

Model SCD-400D SCD-600D
Tray Size(mm) 400x600 400x600

Flat tray cake 1000g ( Trays/H) 600 720
Cup cake 60g(Pcs/H) based on 4 nozzles:5760 based on 6 nozzles:8640
Birthday cake 400g (8 " for example) (Pcs/H) 1200 1800

Drawings,descriptions and photos are not contractual and can be modified.
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OTHER - CAKE AND COOKIE DEPOSITOR

Accessories for SCD-400F2/400DF2 Cookie

Teeth Sprouts shape

=

@ 3
\‘ & 4 9 y
5
Model SCD-400D SCD-600D SCD-400F2 SCD-400DF2 £
o
Description cake depositor cookie depositor cookie depositor cake and cookie depositor 5
Working Width(mm) 400 600 400 400 ®
Tray Size(mm) 400X600 400X600 400X600 400X600 =
Hopper Capacity(L) caked0 cake 60 cookie25 40L for cake;25L for cookie g
Power(kw) 12 1.9 20 20 £
Weight(kg) 325 400 375 420 g
Width 1530 1530 1530 1530 g
Dimension(mm)| Depth 930 1130 930 930 2
| Height 1400 1400 1400 1400 =
Air Compressor(Prepared by user) not below 5 kgficm? g
g
(]
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OTHER - BOWL LIFTER AND TIPPER

® Mixing bow! is easily fixed, lifted up and overturns to table or depositar.
o Reduce working strength and working labour.
@ Easy to move the machine by castors.
@ Elevator are made out of SUS304 with sand blast.
® Safe cperation with limit switches.
@BLCS-86:
Suitable for SCD400D/SCD-600D/SCD-400F2/SCD-400DF2,
Standard height is 1500mm,other height can be customized.
®BLCS-80TS:
The liffing capacity is up to 50kg load(bowl not included).
For bowls from 60 to 80 liters, for tipping height up to 1588mm.
The lift is controlled with push buttons for up and down movement.

Drawings,descriptions and photos are not contractual and can be modified.

Model BLCS-86 BLCS-80TS
Suitable Bowl 40L,60L,80L 40L,60L,80L
Power (kw) 1.5/0.75(fast/slow) 0.75
Bowl Tile Angle('C) 120 120

Width 1300 984
Dimension(mm) = Depth 1350 1062
' Height 2300 2158
Weight (kg) 390 135
Remark Stainless steel body Stainless steel body
SINCE 1924

SINMAG B

TRADING COMPANY



OTHER - DOUGHNUT FRYER

Features

@ Suited for small and meduim sized bakeries.
@ Frying time and temperature adjustment,

® Electric heated.

®Easy to clean.

@ Minimized the cost and labor,

o Stainless steel construction.

Model FR-40 FR-50 FR-80
Volume(L) 40 50 80
Basket Size(cm) 40X60 46X66 67X85
Weight(ka) 65 75 85

Width 1340 1470 1840

Dimension(mm) ' pepth 665 860 945
| Height 1040 1025 1000

Max Temperature (c) 200 200 200

Drawings,descriptions and photos are not contractual and can be modified,
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OTHER - NEW CAKE STEAMER
-

Features

@ Roof top shape on the top.to prevent dripping of steam vapor that will affect product guality.

@ Individually set of temperature and timer,there are six sets of time and temperature shortcuts stored in memory for easy operating.

® Automatic water inlet system,healer rod with temperature limiter sensorto prevent further heating in dry condition,and protect the equipment.
® Front door with heat resistant glass design,able to observe steaming process.

@ Detachable steaming frame,for easy cleaning inside the chamber.

@ Suitable for steam cake, steam bun, stuffed bun and other rice made products.

3
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; SSNDS1510453 TISTE-460 S5NDS1510453

g Model ST-10

E Number of trays 10

2 Tray Size(mm) 460X460

g Power(kw) 6

2 Width 764

;: Dimension{mm) Depth 740

£ Height 1950

s Weight(kg) 90
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OTHER - WATER COOLER & FLOW CONTROLLER

w
H
=]
Features
SMC-180(Water Cooler)
730 litres of cooled water availabel in the first € hours,then 60 litres per hour.
@ Cools water to a temperature between 2°C and 5TC.
@Fully in stainless stesl.
eWith water evacuation valve.
=Mounted on castors with brake.
oWorks on network water pression,no internal pomp needed.
@Digital display.
@Ccoling with coil system.
&CE approval and ETL approval.
WM-175({Water Flow Controller) :
o Display temperature adjustable with water cooler, E
@Holds up to 99 programs. ‘é
2
[ =
8
B
m
- £
: 8
Model SMC-180 WM-175 2
]
Output(L/H) 120 / 3
Power(kw) 1 0.02 2
d (=3
Water Temperature(c) 2~5 / B
Compressor Power(hp) 1 / g
Weight(kg) _ 130 135 ‘§
. Width 540 550 s
Dimension(mm) | Depth 900 150 )
' Helght 1120 210 g
(&)

SINCE 1924 SINCE ]983
BNG SINMAG B



OTHER - CHOCOLATE SHAVER

@ Speed regulation for the blades.

& The blades can be replaced separately.
@ Easy to set and operate.

@ Shave chocolate chips with thickness rang 0,1 to 3 mm.
® Sanitary,easy to clean and keep it clean with drawer.

3

3

E

a

E

% Model QM-210CE
:’:; Motor Power(w) 90 90

S Speed 1.5~24rpm 1.5~24rpm

¢ Transmission Mode Motor Driver Directly Motor Driver Directly
o ' Width 370 370

g Dimension(mm) Depth 370 394

] Height 639 639

s Weight(kg) 30 30

g T 145~210 145~210

5 ate brick |~ = e

£ Dimension(mm) De_pth 40~330 40~330

s Height 17~40 17~40

_%

a
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MAKE UP LINES

- G -

Intermediate Proofer : o,

% |

Moulder

Conical Rounder

Continuous Divider

LINE 1) Capacity:1800pcs/Hr;Dough Weight Range:100-300g

Equipments:SMD-1P/80 ( Continuous Divider) — SMQ-30 (Conical Rounder) —SMP-T0 (Intermediate Proofer)
—SI-380B(Moulder)— Table

Model SMD-1P/80 SMQ-30 SMP-70 SM2-380
Dough Weight Range (g) 50-300 30-1200 100-300 50-900
Capacity(pcs/h) 1200-1800 4500 2400 2500
Power(kw) 15 09 0.75 0.375

Width 1650 1530 1600 1050
Dimension(mm) | pepth 850 1100 2140 690
Height 1700 1350 2550 1670

LINE 2) Capacity:2400pcs/Hr;Dough Weight Range:100-300g

Equipments:SMD-2P/2 ( Continuous Divider) — SMQ-30 (Conical Rounder) —SMP-90 (Intermediate Proofer)
—SDM-340B(Moulder)—Table

Model SMD-2P/2 SMQ-30 SMP-90 SDM-340B
Dough Weight Range (g) 80-480 30-300 30-300 30-300
Capacity(pcs/h) 3000 4500 2400 3000
Power(kw) 17 0.9 0.8 0.75
Width 1620 1530 2490 1950
Dimension(mm)  Depth 1370 1100 1620 770
Height 1790 1350 2400 1350

Drawings,descriptions and photos are not contractual and can be modified.
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MAKE UP LINES
-

LINE 3) Capacity:3000pcs/Hr;Dough Weight Range:100-300g

Equipmens:SMD-2P/2 (Continuous Divider) —SMQ-30 (Conical Rounder) —8PQ-8112 (Intermediate Proofer) —SDM-340B(Moulder)

Model SMD-2P/2 SMQ-30 SPQ-8112 SDM-340B
Dough Weight Range (g) 80-480 30-1200 100-300 30-300
Capacity(pcsih) 3000 4500 3000 3000
Power(kw) 1.7 09 1.7 04
| Width 1620 1530 4600 1935
Dimension(mm) | Depth 1370 1000 3000 770
| Height 1790 1350 3010 1350

LINE 4) Capacity:4500pcs/Hr;Dough Weight Range:100-300g

Equipments:SMD-2P/3 ( Continucus Divider) — SMQ-V6 (Cylinder Rounder) —38PQ-8172 (Intermediate Proofer)

—SM-34082(Moulder)

Model SMD-2P/3 SMQ-V6 SPQ-8172 SDM-340B2
Dough Weight Range (g) 50-350 30-500 60-300 30-300
Capacity(pes/h) 4500 6000 4500 4500
Power(kw) 15 1.5 51 0.75
" Width 1620 1140 6510 1950
Dimension(mm) ' pepth 1370 1540 3000 1170

Height 1790 2040 3010 1350

LINE 5) Capacity:6000pcs/Hr;Dough Weight Range:100-300g

Equipments:SMD-4P/4 ( Continuous Divider) — SMQ-V6 ( Cylinder Rounder) —SPQ-10175 (Intermediate Proofer)

—2XSDM-340B2(Moulder)

Model SMD-4P/4 SMQ-V6 SPQ-10175 SDM-340B2
Dough Weight Range (g) 100-300 30-500 60-300 30-300
Capacity(pcs/h) 6000 6000 6000 4500
Power(kw) 15 1.5 6.5 0.75
e | Width 1915 1140 7000 1950
Dimension(mm) | Depth 1370 1540 3000 1170

| Height 1790 2040 3010 1350

Drawings,descriptions and photos are not contractual and can be modified.
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MAKE UP LINES

SMD-2P/SMD-4P SMQ-30
Continuous Divider Conical Rounder

SPQ-8112 N SPQ-10175
Intermediate Proofer ; Intermediate Proofer

Drawinas,descriptions and photos are not contractual and can be modified,
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BURGER LINE

LINE 6) Capacity:6000pcs/Hr

Equipments:SMD-5P (Continuous Divider) — SMP5-160 (Intermediate Proofer)—ZP-64(Platnoon machine)

3800
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_H E iL 1650 o l - o
1410 2435

ZP-64(Platnoon machine) SMP5-160 (Intermediate Proofer) SMD-5P (Continuous Divider)
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OTHER - PIZZA CONVEYOR OVEN

o Digital panel displays setting temperature, current temperature and baking time.
® Stainless steel front,side top and inlerior.

& Stackable up to three units high.

@ Maximum operating temperature 300°C.

wDouble fans provide very good heat exchange. power off till oven cools to 70°C.
@ All control elements are installed on the door.

®Easy cleaning chain belt.

Model SFP-C20EA SFP-C36GA SFP-C36ES SFP-C40EA

: 106pcsih(6”)  47pesh(9”) 196pcs/h(6”) 87pcsih(9”) 196pcsh(6’) B7pesh(’)  352pesih(B’) 156pesih(@’)
Capacly | p7pesi(12') 20pesh(ta’) 42pcsh(12) 36pesh(14’)  d2pesih(127) 36pesh(14")  B8pes/h(12”) B5pesth(14’)

Baking Time = minutes(adjustable) 3-15 minutes(adjustable) 3-15 minutes(adjustable) 3-15 minutes(adjustable)

Max.Temperature(C) 300 300 300 300
Power(kw) 8.3 12338Kcal/h(oll) 168 28
Width  20"(510mm) 36"(915mm) 36"(915mm) 40"(1028mm)
BakingSize Depth  18”(455mm) 20-7/8"(530mm) 20-7/8"(530mm) 31"(795mm)
Height  3-1/4”(80mm) 3-1/4"(80mm) 3-1/4(80mm) 3-1/4”(80mm)
Width 62-13/62"(1585mm) 77-3/4"(1975mm) 77-3/4"(1975mm) 82'(2085mm)
Dimension Depth  35-5/8"(905mm) 48-15/64’(1340mm) 49-7/32"(1250mm) 61(1550mm)
Height  18"(460mm) 47-41/64"(1210mm) 44-11/16"(1135mm) 52-9/64"(1330mm)
Weight(kg) g5 200 200 350

Drawings,descriptions and photos are not contractual and can be medified,
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OTHER - ELECTRICAL ROTISSERIE
-

Ce€

& ® @

SR7-PT  SR7-PTL SR7-PTM

@ Allowing manual and automatic control,programmable control option with a twenty program memory.

® Large, full sized double panel glass for high visual impact.

» Stainless steel interior/exterior. Rockwook insulation is applied to top and sides.

@ Baskets and forks are easy to remove without the use of tools for product removal end to faciliate cleaning.

® Stainless steel drip tray slopes downward to a bottom drip pan for convenient removal.

© The rotisserie features a combination of convection and radiant heat.heating elements and fans are located
in the top of the oven for high convected movement of air.Product browns evenly on all sides.

3

B

E

2

g -t

H Model SR7-PTM(stackable) SR7-PTF

£ Basket Quantity(pcs) 5 7 X2 /

2 Capacity(pcs) 20 35 35X2 3B

g Power(kw) _ 6.3 8.3 8.3X2 8.3

2 Overall ' Width 805 990 990 990

v Dimension(mm) | Depth 730 840 840 865

é | Height 955 1105 2188 1105

5 CookChamberSize(WDMmm)STSXSGSXS00 7OSXGBSXES0 7OSXGSXGS0 705G85(700
;: jcceis_ofy_ _5 Easl_(ets_,ﬁ fcrks_,4 foot pads_ 3 7 basketsizfurksﬂ foit pﬁ _ _1_4 basketsjf_i fcrks,4_fo_ot pads o 7 forks_ B
e Weight(kg) 120 180 180 180

5 Remark 3 kinds of panels for choice
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IN-STORE EQUIPMENT

R 2
- g1 §
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_ :
SK2-632H+SM2-705Ex2+5hell I DC-236S J
@ Total tray capacity:16pans i)
©5J3-932 6 trays electric deck oven 400x600mm,(stainless steel door) ® 1ol ey capacrty.iﬁpg e
) : © 5K2-632,6 Irays electric deck oven,400x600mm (glass door)
®SM2-T03E,S trays electric convection oven. : .
® SM2-705E,5 trays electric convection oven
W00 2560 - et WOORQt Ky ©DC-2355,2-door retarder proofer 36 trays
-T3.top freeze hifler, ; ! ! <
B50DAC-ARd-Ttop Feazerant datton ciec I ig)ys ®SCD36-C2-T3,10n freezer and bottom chiller, 36 trays.

690
G680

460 BQ
2215
420 BQ

2215

Drawings,descriptions and photos are not contractual and can be modified,

|

460
420

aro

L 205

j | i - . 1
w » 2 _ | o —~
$.J3.922+ SM2.705E+Rack Ji{ DC-236S JERRSCDI6.C2.T3 $K2-622+SM2-705E+ Rack SCD36-C2-T3

@ Total tray capacity:9pans @ Total fray capacity:-8pans
®5J3-922 4 trays deck oven,400x800mm (stainless steel door) ©SK2-622 4 trays electric deck oven 400x600mm,(stainless steel door)
©5M2-705E,5 trays electric convection oven. ®SMZ2-705E 5 trays electric convection oven.
@1 x rack. @1 xrack.
©DC-2368,2-door retarder proafer,36 frays. ©DC-23685,2-door retarder proofer,36 trays.
®SCD36-C2-T3,top freezer and bottom chiller,36 trays. © 5CD36-C2-T3 top freezer and bottom chiller,36 trays.
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IN-STORE EQUIPMENT

s

=
h e i%
= =
— 8
H 1_
H g
® ¥ = . )
SCD36.C2-T3 g ' _
-
© Total tray capacity: 13pans/11pans » Total tray capacity:8pans
®5M2-602F/6025,4 trays electric deck oven,400x600mm(stainless steel door/glass door) 4 syo.522 4 trays electric deck oven,400x600mm.
® 1x SM2-705E,5 trays eleclric convection oven. o1 SM2-':"O4E 4 trays electric convéciion oven.
@ rack: ® 1X rack.
®DC-236S, 2-door retarder proofer, 36 traysl,‘ »DC-2368,2-door retarder proofer, 36 trays,
.SCD36-CZ-T3,l0p freezer and bottom chlllar,SS ka)’s. oSCDSG-CZ-T3,top freezer and bottom chiller,36 ‘TEYS.
= =
SR A, 4
= :. :
] -
a
(=1
2
- g 3
£ S ~
(=] -
;8
5 8 2
R
33
=R
= A
8 . —
g _ SM2-705E+SM2-901C+SM-716F
?
g DC-236S SD36-C2-T3 SD36-C2-T3
3
S @ Total tray capacity:8pans ® Total tray capacity:6pans
o ® 5M2-803C, 3 trays electric deck oven with underbase,400x600mm. ®5M2-301C,1 tray electric deck oven,400x600mm.
ﬁ ® SM2-705E,5 trays eleciric convection oven. ® SM2-705E,5 trays electric convection oven.
g ®DC-236S,2-door retarder proofer,36 trays. o SM-716F,Procfer.
fé ®SD36-C2-73,top freezer and bottom chiller,36 trays. ® SD36-C2-T3,top freezer and bottom chiller,36 trays.
2
3
£
Z
a
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