
































热风循环炉
HOT AIR CIRCULATION OVEN

均衡风量系统
电机可按时自动正反转，炉 膛内风道大小可调节， 风量均衡， 烘 烤均匀。

蓄热性能
双面钢化玻璃炉门 ， 减少热量流失，增强炉内热辐射效果。

BALANCED A IR VOLUME SYSTEM

The motor can automatical y rotate forward and backward on time, the s ize of
the air duct n the furnace can be adjusted , the air volume is ba anced , and the
baking is even.

THERMAL STORAGE PERFORMANCE

The double-sided tempered glass oven door reduces heat loss and enhances
the thermal radiation effect inside the oven.

技术参数 TECHNICAL PARAMETER

LM-5XDHLM-4XD LM-5XDJ LM-8XD

加热方式 Heating type 电 Electric 电 Electric 电 Electric 电 Electric
5盘 Trays容量Capac ty 4 盘 Trays 5 盘 Trays 8 盘 Trays

380V 3N~电压Volage 220V~ 380V 3N~ 380V 3N~
以 功率Power 13 kw4.5 kW 9 kW 4 kW

旧 温度范围Temp range 室温 Room temp.~300 ℃ 室温 Roomtemp.~300℃ 室 温 Room temp.~300 ℃ 室温Roomtemp.~300℃

〔二 烤盘 尺寸Tray size 3 1 5 ×435 mm 400×600 mm 400×600 mm 400×600 mm

点 产品尺寸Dmenson 675×640×500 mm 780×1 21 0×725 mm 840×810×645 mm 870×1 165 ×1 130 mm

LM-10XD LM-12XD LM-5XQ LM-12XQ
S4 加热方式Heating type 电 Electric 电 Electr ic 燃 气 Gas 燃 气 Gas

容量 Capac lty 4盘 Trays 5盘 Trays 5 盘 Trays 12 盘 Trays

220 V电压voltage 220V~ 380V 3N~ 380V 3N~
以 4 .5 kW 9 kW 3 .1 kW 1 . 1 kW功率 Power

温度范围 Temp.range 室温 Room temp.~300 ℃ 室 温 Roomtemp.~300℃ 室温 Room temp.~300℃ 室温 Roomtemp.~300 ℃

400×600 mm烤盘尺寸Tray size 315 ×435 mm 400×600 mm 400×600 mm
780×1 210×725 mm点 产品尺寸Dimension 675×640×500 mm 900× 1250×780 mm 2000×1 400×2200 mm
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五盘热风炉 +一 层两盘层炉 + 十盘醒发箱
5-TARY HOT AIR CIRCULATION OVEN+1-LAYER 2-TARY DECK OVEN+10-TARY PROOFER

为您的店内烘 焙提供从发酵到烘焙一体化工作能力。

Provde your in store baking with integrated work capabilites from fermentation to baking.

LM-102+5D+LC

V 电 压 Vo ta g e 380V 3N~

(w ) 功 率 P ow er 15.6 kW

热 风 炉 H o t a i r  c i r c u l a t i o n  o v e n 层炉 D eck oven
一 烤盘摆放 Tary direction

醒发箱 Proo fer

□ 烤盘 尺寸 Tray size 400×600 mm

点 、产品尺寸 D ime ns io n 1360×1100×2200 mm

同 净重NW . 300 kg

五盘热风炉 + 两层四盘层炉
5-TARY HOT AIR CIRCULATION OVEN+2-LAYER 4-TARY DECK OVEN

满足多种 烘焙 食品需求，包括各种传统 面包 & 精 致甜点。

Meet various baking food needs,including various traditional breads and exquisite desserts.

LM-204+5D
380V 3N~电压 Vo ltag e

W 功 率 Po w e r 22 kW

—烤盘摆放 Tary direction热 风 炉 Hot air circulation oven 层炉De ck oven

□ 烤 盘尺寸 Tra y s i z e 400×600 mm

点 、产品尺寸Dimension 1360×1235×2005 mm

同 净 重 N W 350 kg

五盘热风炉+ 两层六盘层炉
5-TARY HOT AIR CIRCULATION OVEN+2-LAYER 6-TARY DECK OVEN

适合大烘焙量的店内烘焙，准确控制系统减少面包店日常工作中的不稳定因素。

Suitable for n store baking wth high bakng volume, accurate contro system reduces
unstable factors in daily bakery work.

LM-206+5D

电压 V oltag e 380V

以 功率 Po w er 33 kW

—烤盘摆放 Tary diection热 风 炉 Hot air circulation oven 层 炉 D e ck ov en

烤盘尺寸 Tra y s i z e 400×600 mm

众 、产 品 尺 寸 D im e n sio n 1740×1465×2000 mm
舌 N W 550 kg
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欧款层炉
DECK OVEN

稳定烘焙性能

微电脑控制，烘烤数据存储功能，定时报

警 系统，单 独控制 上下 火，U 形 波纹发热管，

可 控硅膜块辅 助加热，可定制蒸 汽系统。

可视化烘焙

欧式把手，内 开式镀膜钢化玻璃炉门，减

少 热量流失，烘 焙过程可视。

STABLE BAKING PERFORMANCE
Microcomputer control,baking data torage
function, timed alarm system, eparate
control of up and down flames, U-shaped
corrugated heating pipe silicon controlled
film block auxiliary heating,customizable
steam system.

VISUAL BAKING
European style handle, internally opened
coated tempered glass furnace door,
reduces heat loss, and the baking process
is visible.

技术参数 TECHNICAL PARAMETER

LMC-60DS LMC-60DST LMC-80DS LMC-90DS

加 热 方式 He ating type 电 Electic 电 B ectrc 电日ectric 电 Electric

3 层 Deck 6盘Tray 3 层 Deck 6 盘Tray 4 层 Deck 8盘 Tray 8 盘Tray容量 Ca pacly

3803N~ 3803N~ 220V~电压 Voltag e 3803N~

(kw ) 功率 Pow e r 19.3 kW 19.3 kW 26.5 kW25.7 kW

六 产 品 尺 寸 D me n so n 1280×1205×1780 mm 1280×1205×1910mm 1280×1205×1930 mm 1700×1205×1780 mm

面 净重NW 320 kg 400 kg 430 kg 480 kg
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标准款食品烘炉
CLASSIC OVEN

三种控制系统可选
THREE CONTROL SYSTEMS AVAILABLE

电力式

U型发热管，高精度密封探头，两侧8mm
保温耐火纤维硅酸铝棉，保温隔热。

燃气式

MDK点火器脉冲式点火，双电磁阀保护，
带火焰监测系统，陶瓷绝缘感应针。

ELECTRIC OVEN

U-shaped heating tube, h igh-prec ision
sealed p robe , 8mm insulated refractory
fber aluminum silicate cotton on both sides
thermal insu lation .

GAS OVEN

MDK ign iter pulse ign ition,dual solenoid
valve protection , with f lame monitor ing
system , ceramic insu lated sensing needle.

可选控制系统 OPTIONAL CONTROL SYSTEM

技术参数 TECHN ICAL PARAMETER

WFC-101D WFC-303DWFC-202D WFC-101Q WFC-202Q WFC-303Q

加热方式
Heat ng type 电 Electric 电 Electric 电 Electric 燃气Gas 燃气Gas 燃气 Gas

规格
Specifcations

1层 Deck
1盘 Tray

2层 Deck
2盘 Tray

3层Deck
3盘 Tray

1层 Deck
1盘 Tray

2层 Deck
2盘Tray

3层 Deck
3盘 Tray

电压
Voltage V 220 220220 220 220 220

功率
Power / /kW 4 .4 13.28 .8
燃气种类
Gas type / / LPG / NG LPG/ NG LPG / NG
温度范围
Temp. range ℃ 室温 RT

~300 室温 RT~300 室温 RT
~300 室温RT~300 室温 RT~300 室温RT

~300
内膛尺寸
Inner size mm 650×520×170 650×520× 170 650×520×1 70 755×500×220 755×500×220755×500×220

产品尺寸
Dmension 918×643×810 91 8×643×1 120 1000×725×595 1 000×725×1 175 1000×725×1655mm 918×643×4051
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豪华型食品烘炉电脑系列
LUXURY COMPUTER OVEN

易操作电脑控制系统
EASY TO OPERATE COMPUTER CONTROL SYSTEM

燃气式电力式 简易电脑控制面板

正面 201不锈钢，两侧保温层减少热量流
失， 上下6条红外线发热管，高精度密封
探头，线路监测自动报警系统，高温防爆灯。

MDK 点火器脉冲式点火，双电磁阀保护，
带火焰监测系统， 陶 瓷绝缘感应针。

独立控制上下火
比例控制运算
可定时99分 59秒

ELECTRIC OVEN GAS OVEN SIMPLE COMPUTER

CONTROL PANELThe front is made of 201 sta in less stee l ,
with insulat ion layers on both sides to
reduce heat loss . There are 6 infrared
heat ing p ipes on the top and bottom,
h igh-precision sealed probes, automat ic
alarm system for ine mon itoring, and high-temperature exposion-p roof l ights .

MDK ign iter pulse ign ition , dual solenoid
valve p rotect ion, w ith flame monitor ing
system , ceramic insulated sensing needle .

Independent cont ro l of up
and down fire
Proportional control
operaton
Ca be timed for 99min
and 59s

技术参数 TECHN ICAL PARAMETER

WFC-102DJ WFC-204DJ WFC-306DJ WFC-102QJ WFC-204QJ WFC-306QJ

加热方式
Heating type 电 Electric 电 Electric 电 Electric 燃气Gas 燃气Gas 燃气 Gas

3层 6盘1层 2盘 2层 4盘 3层 6盘 1层 2 盘 2 层 4盘规格
Specifcations 1-Deck 2-Tray 3-Deck 6-Tray 1-Deck 2-Tray 2-Deck 4-Tray 3-Deck 6-Tray2-Deck 4-Tray
电压
VoltageV V 220 /380 380 380 220 220 220

功率
Power以 kW 6 .6 13.2 19.8 / / /

温度范围
Temp. range ℃ 室温 RT

~300 室温 RT~300 室 温 RT~300 室温 RT
~300 室温 RT.~300 室温 RT.~300

内膛尺寸 mm 870×630×220 870×630×220 870×630×220 890×650×220 890×650×220 890×650×220Inner sze
产品尺寸
Dimension mm 1220×805×595 1220×805×1240 1220×805×1645 1340×890×673 1340×890×1363 1340×890×1843
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5段温度控制，可存储菜单，为用户提供复杂烘焙标准化、 大数据
统计和传输等新业态所需功能。

强劲的新鲜蒸汽发生器，实现欧包所需120 ℃以 上高温饱和蒸汽，
利于割纹开口， 获 得酥脆表皮与诱人纹路。

5-stage temperature co ntrol , can store menus, and prov de users
with functions requi red for new formats such as complex bakng
standardization, big data statistics , and transmission .

A powerful fresh steam generator that achieves h igh temperature
saturated steam above 120℃ req ui red for European packagng ,
which is conducive to cutting and opening, obta ining crispy skin
and attract ve patterns.

热风对流壁，多个风道循环受热，高速热旋风技术，底部360°旋转，
热量分布均匀， 满载烘烤也可获得理想的出品品质。电机快速响应，
正反转向切换灵敏。

智能醒发控制系统，温度、湿度、时间可控， 分段式醒发，风机循
环设计， 使箱体内部温度与湿度均匀一致。
Inte l l igent fermentat ion control system with controllable
temperature , humidity, and t ime , segmented wake-up , fan
c ircu lat ion design, ensuring uniform temperature and humidity
inside the box .

Hot air convecton wal l , multip le air ducts circulating for heating,
high-speed thermal cyclone technology, bottom 360° rotation ,
uniform heat distribution  and ful load bak ing can a lso achieve dea l
product quality The motor responds quickly and swtches between
positive and negative directions sensitive ly.
技术参数 TECHNICAL PARAMETER

LM-5D10F LM-10D10F

SY 加热方式Heating type 电 Electric 电日lectic
5盘热风旋转炉+10盘醒发箱
5-tray rotary oven+ 10-tray proofer

10 盘热风旋转炉+10 盘醒发箱规格Spec ifcations
10-tray rotary oven + 10-tray p roofer

温度范围Temperature range 室温 Room temp.~300℃ 室温Roomtemp.~300 ℃
生产能力[以面包为例] 25 kg 50 kgProduction capac ity [bread]

(w) 传动功率 Power 1.5 kW 1 .7 kW

W 热效率Energy consumpt ion 8.8 kW 16.8 kW

√ 电压Votage 380 V 380 V

六、 产品尺寸Dimension 960×1310×1840 mm 960×1310×2290 mm

同 净重N.W 475 kg 575 kg
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履带式披萨炉
CRAWLER PIZZA STOVE

热风冲击快速烘烤
HOT AIR MPACT FAST BAKING

快速烘烤

上下循环加热，热风由上至下循环系统，

可做1 8 寸披萨，或者同时使用两个9 寸，
6 5 ~30 0℃均衡受热，3 ~12 分 钟 快速出炉。

易 清洁

食 品级不锈钢网链 输送，可拆卸 积屑盘，门

档风板、导 风盒和输送链条整体拆下，方 便

清洁。

QUICK BAKING

The upper and lower circulation heating, hot
air circulation system from top to bottom,
can make 18 inch pzzas,or use two 9-
inch pizzas simultaneously, evenly heated at
65-300,and quickly discharged in 3-12
minutes.

EASY TO CLEAN
ood grade stainless steel mesh chain
conveyor, detachable chip tray, door baffle,
air guide box, and conveyor chain can be
removed as a whole for easy cleaning.

不 锈 钢网链 S TA INLE SS S TE EL M ES H CHAIN

技术参数 TECHNICAL PARAMETER

LMX-10D LMX-15D LMX-18D

18 寸电力型10 寸电力型 15 寸电力型
三 规格Specifcations 10 inch electrc 15 inch electric 18 inch electric

220/380 V 220/380V 220/380 V电压 Volta ge

W 功 率 Po w e r 7 kW 10 kW 10 kW

M 产 品 尺 寸 Di me ns ion 1510×790×450 mm 1710×910×450 mm 1985×1015×450 mm

同 净 重 N W 100 kg 110 kg 120 kg
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冷藏冷冻醒发箱
FROZEN & REFRIGERATED PROOFER

灵活规划烘焙准备工作
PROVIDE ACCURATE TEMPERATURE AND HUMIDITY ENVIRONMENT FOR DOUGH

烘 焙30-

20-整形 发 酵
冷 藏10-

冷 冻0+
—10—

—20—

冷 冻 冷 藏 发 酵 示 意 图—30—

冷冻冷藏发酵

冷 藏冷冻发酵 箱节 约时间，提前制作好面

团，将面团置于冷藏环境，使酵母处于休

眠 或 者抑 制 状 态。通 过 自 动 转 换 模 式 在 一
定时间后得到 发酵好的面团，冷冻发酵则

能让面团保存更长时间，自动转换让面团
拥 有 均 匀的 标准。

FROZEN& REFRIGERATED PROOFER

Refrigerated and frozen fermentation boxes
save time by making dough in advance and
placing it in a refrigerated envir onment to
keep the yeast in a dormant or inhibited
state. By automatically swtching modes, the
fermented dough is obtained after a certain
period of time,while frozen fermentation
allows the dough to be stored for a longer
time, and automatc switching allows the
dough to have a unform standard.

TECHNICAL PARAMETER技术参数

BC-36DBC-18C BC-36C BC-32C2 BC-18D BC-32D2 BC-32CD

3 6 盘冷冻 3 2 盘 冷冻18 盘冷藏
18 tays
refrigerated proofer

3 6 盘 冷藏
36 trays
refrgerated proofer

3 2 盘 冷藏
32 trays
refrgerated proofer

18 盘冷冻
18 trays
frozen proofer

3 2 盘 冷冻冷藏
32trays frozen&
refrigerated

规格
36 trays 32 trays
frozen prooferfrozen prooferspecifications

1 门
1 door

1『 2 门 1 门 1 门 2 门 2 门门数
Door 1 door 2 door 1door 2 door1door 2 door

电压
Votage 220V 220 220 220 220 220 220

功率
Power

kW 2.6k 3.6 42.6+2.6 3 3+3 3+2.6

温 度范围
Temp.range

-15~+40胆
见 ℃ -5~+40/+2~+40-5~+40/+2~+40-5~+40/+2~+40 -15~+40 -15~+40 -15~+40

+2~+40

制冷剂
Refrigerant染 R404A R404A R404A R404A R404A R404A R404A

L 610 L 800 L 800 L 610 L 800 L 800L 800
W 1150产品尺寸

Dmension mm W950 W 1150 W 1150 W950 W 1150 W 1150
H 2050 H 2050 H 2050 H 2050 H 2050 H 2050 H 2050
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经典型醒发箱
CLASSIC PROOFER

为面团提供准确的温湿环境
PROVIDE ACCURATE TEMPERATURE AND HUMIDITY ENVIRONMENT FOR DOUGH

合理温湿分配

热 风 循环对流，内 部温度与湿 度均匀稳定，

高 密度 PU 保 温层更节能，内部照明系统方

便 随 时 查 看 发酵 情 况 ，排 水 装 置 清 洗 快捷。

REASONABLE DISTRIBUTION OF
TEMPERATURE AND HUMIDITY
Hot air circulaton convecton, unform and
stable internal temperature and humidity,
high-density PU insulation layer is more
energy-saving, internal lighting system
is convenient to check the fermentation
situation at any time,and drainage devce
cleaning is fast.

技 术 参数 TECHNICAL PARAMETER

WFF-13A WFF-16A WFF-26A WFF-32A WFF-13B WFF-16B WFF-26B WFF-32B
13 盘 16 盘 26盘 32盘 13 盘 16 盘 26盘 32盘规 格

号 specifications 13 tray 16 tray 26 tray 32 tray 13 tray 16 tray 26 tray 32 tray
1 门1 门

1 door
2 门
2 door

2 门
2 door

门数
Door

1 门
1 door

2
2 door

1 门 2『
2 door1 door 1 door

电压
Voltage√ 220 V 220 V 220V 220 V 220V 220V 220V 220V

功率
Power 2.6 kW 2.6 kW 2.8 kW 2.8 kW 2.6 kW 2.6 kW 2.8 kW 2.8 kW

湿度范围
Humidty range

60 %RH 60 %RH 60 %RH 60 %RH60 %RH 60 %RH 60 %RH 60 %RH

温 度范围 室温～95℃
RT.~95℃

室温～95℃
RT.~95℃

室温～95℃
RT.~95℃

室温～95℃
RT.~95℃

室温～95℃室温～95℃
RT.~95℃

室温～95℃
RT.~95℃

室温～95℃
RT.~95℃Temp.range RT.~95℃

L 485 mm L 485 mm L 1000 mm L 1000 mm L 500 mm L 500 mm L 1000 mm L 1000 mm
产 品尺寸
Dimension W 685 mm W 685 mm W 685 mm W 685 mm W 685 mm W 685 mm W 685 mm W 685 mm

H 1655 mm H 1910 mm H 1655 mm H 1910 mm H 1705 mm H 1985 mm H 1705 mm H 1985 mm
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烤盘
BAK ING TRAYS

标准容器

提供烘焙标准烤盘，带孔或不带孔。不锈钢、

特 氟龙涂层烤盘和铝制烤盘可用于烘焙各
种面包食品。

法棍盘

不粘涂层/铝材质可选，避免粘连，适用于
法棍， 有助于固定面团形状，不易弯曲， 轻
松成型。

STANDARD CONTAINER

Provide standard baking trays or perforated
trays. Stain less steel, Teflon coated baking
plates, and aluminum baking plates can be
used to bake various bread products .

BAGUETTE TRAY

Non stick coat ing/a luminum material is
optona to avoid adhesion, sutable for F rench
sticks, heping to fx the shape of the dough,
not easy to bend, and easy to shape .
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智能热风烤鸭炉
SMART HOT AIR ROAST DUCK OVEN

料理智库 获得标准统一的美味出品
CUISINE THINK TANKS OBTAIN STANDARDIZED AND UNIFIED
DELICIOUS PRODUCTS

技术参数 TECHNICAL PARAMETER

YKL-6D-1 YKL-6D-2 YKL-6D-3

加热方式
Heating type 电 Electricity 电 Elec tricity电 Electricity

北京鸭 8 只 /鹅 5~6 只 北京鸭 8 只/ 鹅 5 ~6 只 北京鸭 6 只/ 鹅 6 只容量
Voltage Peking duck 8pcs/Goose 5~6 pcs Peking duck 8pcs/Goose 5~6 pcs Peking duck 6pcs /Goose 5~6 pcs

鸭1 85~2 10°C / 47~55 min鸭1 85 ~210°C / 47 ~55 min
鹅1 85~210°C / 47 ~50 min

鸭1 85~2 10°C / 47~55 min
鹅1 85~2 10°C /47 ~50 min 鹅1 85~2 10°C / 47~50 min建议烤制温度时间

baking temp &timeDuck 185~210°C/47~55 min
Goose 185~210°C/47~50 min

Duck 185~210°C/47~55 min
Goose 185~210°C/47~50 min

Duck 185~210°C/47~55 min
Goose 185~210°C/47~50 min

控 温范围 45～350℃ 45～350℃45～350℃
temperature range

电压
Voltage

380V 380V 380 V

功率
Power 9/13.5/ 18 kW 13.5/ 18 kW 13.5/ 23 kW

产品尺寸
Dimenson 980×1060×1960 mm 980x1060x1850 mm 1003x850x1770 mm
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电热智能快速烤鸭炉
ELECTRIC INTELLIGENT SPEED ROAST DUCK OVEN

自动恒温 均匀热量传递
AUTOMATIC CONSTANT TEMPERATURE
UN IFORM HEAT TRANSFER

18~25分钟快速烤制

微电脑控时控温， 带 10 种智能菜单，满足

不同食物需求，自动恒温系统，热风循环系
统，自动旋转烘烤，钢化玻璃视窗， 防烫把手。

18-25 MIN RAPID BAKING

M icrocomputer cont rol led t i me and
temperature, with 1 0 inte l l igent menus
to meet different food needs, automatic
constant temperature system , hot air
circulation system , automatic rotary bakng
tempered glass window and anti scald
hand le.

技术参数 TECHNICAL PARAMETER

YKL-6DJ-1 YKL-6DJ-2 YKL-6DJ-3 YKL-6DJ-4
加热方式
Heatng type 电 Electricity 电 Electrc ity 电 E lectr icity 电 Electricity

北京鸭8只/鹅 6只
Peking duck 8 pcs
Goose 6 pcs

北京鸭8只/鹅 6 只
Peking duck 8 pcs
Goose 6 pcs

北京鸭 3只/鹅2只
Peking duck 3 pcs
Goose 2 pcs

北京鸭 4只/ 鹅 4只
Peking duck 4 pcs
Goose 4 pcs

容量
Voltage

鸭/鹅 Duck/ Goose 鸭/鹅 Duck/Goose 鸭/鹅 Duck /Goose 鸭/鹅 Duck / Goose建议烤制温度时间
baking temp& time 1 85

~21 0 ℃/1 8
~

25 min 185
~

210°℃/18
~

25 m in 1 85
~

21 0 ℃/18~25 min 1 85
~21 0°℃/18

~
25 min

控温范围
temperature range 45～ 300 ℃45 ～ 300°℃ 45 ～ 300 ℃ 45 ～ 300°℃

电压
380 V 380 V 380 V 380 VVoltage

功率
Power 16 kW 1 7.5 / 27.5 kW 7.2 kW 12 .5 kW

机体 760x71 0x900
支架 775x715x755

机体 810×863x1020
产品尺寸
Dimension

支架 942×745x686点 1 11 6x836x1950 mm 1072x1 139x1775 mm
Mach ine 760×71 0x900 Machine 81 0x863x1 020
Shelf 775x715x755 Shelf 942x745x686
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晾鸭柜
DRY ING CABINET

缩短晾胚时间
SHORTEN DRYING TIME

安全快速

里外不锈钢箱体，代替传统风干房，缩短晾
胚时间 (传统风干需要12小时以上) ,干
净卫生，避免高温天气造成胚料变质。

多种食品适用

智能电脑温控，温湿度控制，高功率大风机，
冷热风干，解冻，除湿， 保鲜功能，适用烧
鸽\烧鸡\烧鸭\烧 鹅\烧猪等食材快速晾
胚风干。

SAFE AND FAST

The inner and outer sta in less steel
container replaces the traditional ai r-drying
room , shortens the d ry ing time (tradit ional
air-drying takes more than 12 hours), clean
and hygienic, and avoids the deterioration
of the embryo mater ia l caused by high
temperature weather.

SUITABLE FOR VARIOUS F0ODS

Intelligent computer temperature control,
temperature and hum idity control, high-
power large fan, co ld and hot air drying ,
thawing , dehumidificaton, and preservaton
funct ions , su itable for qu ick air drying
of ingred ients such as bra ised p igeons ,

roasted ch ickens , roasted ducks , roasted
geese, and roasted pigs.

TECHNICAL PARAMETER技术参数

LY-680JF LY-1.2JF LY-1.6JF

作  温度范围temp range 0~25 ℃ 0~25 ℃ 0~25℃

(V 电压Voltage 220 V 220 V 220 V

保鲜：430W/风干：1100 W 保鲜：630W 风 干：1900 W 保鲜:780 W 风干：2400 WW 功率Power
Keep fresh:430W/Air d ry: 1 100W Keep fresh : 630W/Airdry : 1900W Keep fresh :780W/Air dry : 2400W

产 品尺寸 Dimension 630×760×2130 mm 1260×760×2130 mm 1860×760×2130 mm

食品烘烤 44


