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Reduce energy consumption
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With interconnection function
REMOTE CONTROL
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APP INTELLIGENT SUPERVISION

Data management backend, remote control of working status,
operation of one button switch, preheating, timing, smart panel,
video monitoring, etc.




# 5B LARGE DISPLAY SCREEN

1.5mm FEWSE, 20mm FRERE, FeaRREinE, T
AR TREIR, WUTREINRIEEEE & S,

The 1.5mm stainless steel shell and 2.0mm stainless steel
interior meet food hygiene standards, The top large display
soreen design allows for clear and quick identification of baking
temperature and status.

OO 4EH], IMPORTED COMBUSTION ENGINE

THEE RN, I HREE RN TE EEE0M, 8tk
W eI R R AR R R EERE, INEXEFER. &
MBS, R EEREEY 20% K.

The energy-saving countercurrent combustion radiator allows the
baking returmn air to be heated layer by layer from bottom to top.
Compared to traditional concurrent combustion radiators, it has a
higher heat utilization rate, faster heating speed, smaller exhaust
heat loss, and reduces energy consumption by about 2059,

BIEDAERE A D ADJUSTABLE TRAREZOIDAL AIR OUTLET

FEwRESy, ETHRESSE, 8—EfdEFEEFSE
aliE, HEins,

Wind speed conversion system, adjustable hot air distribution,
controllable air outlet size and angle for each layer, and even
baking.

EFHEMREMAR INTELLIGENT OPERATION PANEL

iotZieflthie, 2EEET. BE /6E/ BN/ HEeE. #1#HS
FONR4ERM> 100°C ERES.

Memory storage function, temperature display, temperature’
time/steam/speed sefting. The centralized steam systam can
provide sufficient steam at temperaturas greater than 100°C.

0 HEITR 48] INTELLIGENT REMOTE CONTROL

migt, B APP o] LUSTTIEME AN, BRigd, RF
TEHEF 38,
Tha remote module can be monitored and controlled remctealy

through the APF, with robust design and strong anti-interference
ability.

A
HhiEEE St THE COMBUSTION CHAMBER IS EASY TO CLEAN

EEE SNSRI, NS dFeiE. ENTeR ]8R
{TFReE, FHEEE.

The combustion chamber is designed for easy cleaning,
reducing cleaning and maintenance time. The automatic
adjustment system for rotating platform door opening is
convenient for loading and unloading.
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LARGE BATCH BAKING EQUIPPED WITH INTELLIGENT CONTROL SYSTEM

IR
P HRPRI

> BUERmT

> Bk

> BEE
APPLICATION PLACE
P Central Food Factory

p Bakery Factory

» Restaurant

it

P Hotel [
BARSH
LM-32DG LM-32CG LM-32RG

é\jﬁ A = Heating type Ef Electric LEh Diesel S Gas
== ##& Specifications 32 #& Trays 32 # Trays 32 £ Trays
@E AR Temp. range Ro;;%mﬁ?n?;?soo“c Ro?mﬁ%?;?soo“c Ro?mﬁg?;?somo

Paia Prgiﬁ%&'ﬁggﬂgem] 100 kg / h 100 kg / h 100 kg / h
(V) EaIE Voltage 380V 3N~ 380V 3N~ 380V 3N~
(W) fEENIHE Power 2.6 kW 2.6 kW 2.6 kW
() #3E Energy consumption 51 kW 60000 cal 60000 cal
= #mEM Tolley layers 16x2 162 16x2

;%] HELRR<T Trolley size

820x670x1700 mm

820x670x1700 mm

820x670x1700 mm

(ék ia R~ Dimension

1810x2012x2522 mm

1810x2012x2522 mm

1810x2012x2522 mm

(@ BENW.

1600 kg

1800 kg

1800 kg
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TECHNICAL PARAMETER

LM-64DG LM-64CG LM-64RG

B Electric L5 Diesel e Gas

64 f& Trays 64 f& Trays 64 i Trays

=38 ~300°C 538 ~300°C =38 -300°C

Foom temp.-300°C Room temp.-300°C Room temp.-300°C
200 kg /h 200 kg /h 200 kg /h

380V 3N~ 380V 3N~ 380V 3N~

3.5 kW 3.5 kw 3.5 kW

72 kW 100000 cal 100000 cal

16x2 + 16x2 16x2 + 16x2 16x2 + 16x2
820=670=1700 mm 820x670=1700 mm 820=670x1700 mm
2120x2435x2522 mm 2120x2435x2522 mm 2120x2435x2522 mm
2300 kg 2500 kg 2500 kg

EdaEE 08
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| HOT AIR ROTARY OVEN
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TRREARS

ADJUSTABLE
AIR DISTRIBUTION SYSTEM




Bt R A COOLING FAN

MRS F e RS TIZ = AR B RS, &5
TEIFiHEHE, ®irgs.

The heat dissipation system allows the equipment to quickly
evacuate the heat and excess steam generated during the baking
process, maintaining a comfortable working envirenment and
protecting the equipment.

il B 35E THE AIR DUCT IS EASY TO CLEAN

MR, ERARBEREARNBT, ARTREATES IR,
BESENS, BRERT.
Haot air convection forms a large flow rate and low flow rate hot

air circulation. The hot air is fully convection in the oven, with
uniform temperature distribution, and easy to clean design.

\ Q
o 3
HESETES ROTATING PLATFORM

MAERET S, FREAERRE, HOEHEE, \BEAR
RS EREEAMNENE, RRLAES,

High load-bearing rotating platform, with the frame pushed into
and rotated for baking, with uniform rotation spead . The octagonal
inner chamber design maintaing the spacing between the rotating
circles of the trolley, and the food is evenly colored,

2]
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'.I’Ii:!lﬁm:l ADJUSTABLE VERTICAL AIR INLET
TR ES S AR, ERTEHS. FTEER. FTEETHIERR,

Adjustable air distribution system 1o meet the baking needs of
different products, capacities, and seasons

SO LN IMPORTED COMBUSTION ENGINE

BAHBERHOMGN, SSTWEIRLG M, BiRxs, A
HER, REE

The imported combustion machine from Italy, Baltur, uses
air assisted atomization method for combustion, with full
combustion, high thermal efficiency, and low noise.

ERFRHERP 'HEATING SYSTEM I'-‘H]TEGTIEIN

HEARREEHER, ARERRT,
Prowide protection far the heating system to avoid collision damage.

wRiE 10
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SUITABLE FOR VARIOUS SCALE PRODUCTION NEEDS

NI FAAFR
> BEFRT

> BERET
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> EE
APPLICATION PLACE

P Central Food Factory
P Bakery Factory

p Restaurant

p Hotel

EASEH

LM-16D LF-16C LF-16R LF-32D

é\j} A = Heating type E3 Electric LEh Diesel S Gas Ef, Electric

£= #i#& Specifications 16 £ Trays 16 £ Trays 16 £ Trays 32 £ Trays
: mmet =38 ~300°C =32 ~300°C =38 ~300°C %58 ~300°C
EN=T 5

& ‘BESEHE Temp. range Room temp.~300°C Room temp.~300°C Room temp.~300°C Room temp.~300°C
. EFBEN [ UE R ]

Pl Production capacity [bread] 50kg/h 50kg/h 50kg/h 100 kg/h
@ FBJE Voltage 380V 3N~ 380V 3N~ 380V 3N~ 380V 3N~
@ EENIHE Power 2.5 kW 2.5 kW 2.5 kW 2.5 kW
@ =R Energy consumption 36 kW 60000 cal 60000 cal 48 kKW

% HELRE ¥ Trolley layers 16x1 16x1 16x1 16x2
el T L 610 mm L 610 mm L 610 mm L 820 mm

%. L R~T Trays Trolley size W 465 mm W 465 mm W 465 mm W 670 mm
. H 1450 mm H 1450 mm H 1450 mm H 1700 mm

L 1750 mm L 1750 mm L 1750 mm L 2000 mm

1, PR Dimension W 1530 mm W 1530 mm W 1530 mm W 1800 mm

H 1950 mm H 1950 mm H 1950 mm H 2250 mm
@ AE NW. 1000 kg 1000 kg 1000 kg 1300 kg

1
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TECHNICAL PARAMETER

LF-32C LF-32R LF-64D LF-64C LF-64R

4% Diesel e Gas B Electric &2 Diesal S Gas

32 & Trays 32 £ Trays 64 8 Trays 64 8 Trays 64 & Trays
E& -300°C =B -300°C =& ~-300°C =& -300°C =R -300°C
Room temp.-300°C Room temp.~300°C Room temp.~300°C Room temp.~300°C Roarm termp.~300°C
100 kg / h 100 kg / h 200ka /h 200 kg / h 200 kg / h
380V 3N~ 380V 3N~ 380V 3N~ 380V 3N~ 380V 3N~
2.5 kw 2.5 kw 2.5 kw 2.5 kw 2.5 kw
60000 cal 60000 cal 72 kW 100000 cal 100000 cal
162 16x2 16x2 + 16x2 16x2 + 16x2 16x2 + 16x2
L 820 mm L 820 mm L 820 mm L 820 mm L 820 mm
Wa70 mm W E70 mm Wa70 mm Wa70 mm W E70 mm

H 1700 mm H 1700 mm H 1700 mm H 1700 mm H 1700 mm
L 2000 mm L 2000 mm L 2600 mm L 2600 mm L 2600 mm
W 1800 mm W 1800 mm W 2350 mm W 2350 mm W 2350 mm
H 2250 mm H 2250 mm H 2300mm H 2300mm H 2300mm
1300 kg 1300 kg 2000 kg 2000 kg 2000 kg

W
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HOT AIR ROTARY OVEN

NI FAAFR
BRPRI
BRI
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APPLICATION PLACE
Central Food Factory
Bakery Factory
Restaurant

Hotel

9.
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Temperature control

e
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SAVE SPACE
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HIGH YIELD, STURDY, AND RELIABLE

ALEEIEE PROGRAMMABLE TEMP CONTROL

5 REEN, FIFilEES, HAPREEERMUSEEE. Al
HEARE TR0 £ 50 S A ol G P AR ThHE.

S-stage temperature control, can store menus, and provide users
with functions required for new formats such as complex baking
standardization, big data statistics, and transmission.

Bl VISUAL BAKING

R R, P R R A, LR, BRAERELT,
B e TR HLAS N

High temperature resistant lighting, hollow double- layer
insulation glass, reducing heat loss, avoiding hot hands on the
outer glass, and cbserving the baking situation at any time.

ﬁemg UNIFORM COLOR OF FOOD

AR, & PLEIEITE M, BERGERLE A , Al 360°5E
PRIl RS, SRR RND T ISR R anon . FE A LR ,
IE ¥R REL,

Hot air comvection wall, multiple air ducts circulating for heating,
high-speed thermal cyclone technology, bottom 360° rotation,
uniform heat distribution, and full load baking can also achieve
ideal product quality, The maotor respands quickly and switches
between positive and negative directions sensitively,

SR EFFES HIGH TEMPERATURE SATURATED STEAM

SREhAIIREE BN 4 e, EIETEFRE 120°C Ll LM R RINES,
FIFRIOAD, DR RE Si%A DR,

A powerful fresh steam generator that achieves high ternperature
saturated steam above 120°C required for European packaging,
which is conducive to cutting and opening, cbtaining crispy skin
and attractive patterns.
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MEET THE BAKING NEEDS OF MULTIPLE PRODUCTS

1| =3 =T>
ik —g=] b
MULTIPLE MODELS AVAILABLE

158, 108, SETRERRS

10 £ & 5 EhRARE A UE R5R AElS, RENRETEEIE.

We offer 15, 10, and 5 trays different capacity models to choose from, with electric and gas
options available. The 15 trays oven is a cart style baking, and the 10&5 trays oven can have

a baking tray rack at the bottom for easy storage or a foot rack for easy cleaning and hygiene.
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%, BEAOTAMMSIAIE, 15 R4 itEnE,

RASH
LM-5D LM-10D LM-15D

é\fy A Heating type Ef Electric B8 Electric Ef Electric

% #M4& Specifications 5 £ Trays 10 #2 Trays 15 8 Trays

@E & FESEE Temp. range Rgoﬁnﬁgq%i?aomc %fllmﬁ&?:?somc %ﬁnﬁ%?:?somo
el fﬂgﬂﬂéﬁ i 25 kg/h 50 kg/h 75 kg/h

(W) f¥EhIHEE Drive power 15 kW 1.7 kW 1.7 kW

@ B EE Energy consumption 8 kW 16 kW 24 kW

| 380V 380V 380V

) = Voltage
S

&R <t Dimension

960x1310x1790 mm

960x1310x1980 mm

960x1600x2065 mm

350 kg

450 kg

600 kg

15
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TECHMICAL PARAMETER
LM-5R LM-10R LM-15R
WS Gas WS Gas S Gas
5 £ Trays 16 £ Trays 24 £ Trays
ER -300°C ER ~300°C Ei@ -300°C
Room temp.~300°C Room temp. ~300°C Room temp.~300°C
25 kg'h 50 kgt 75 kg'h
1.6 kW 1.8 kW 1.8 kW
8 kW 16 kW 24 kw
2207380V 220/380V 380V
1070x1310:x1900 mm 1070x1310=1980 mm 1110x 17052065 mm
400 kg 500 kg 650 kg
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DESIGNED AND CUSTOMIZED FOR ALL-WEATHER AND HIGH-VOLUME PRODUCTION OF VARIOUS CAKES, MUFFINS, FLOWER CAKES,
MOON CAKES, HAMBURGERS, TOAST, CROISSANT AND OTHER BAKED PRODUCTS

STANDARD
TUNNEL OVEN

g.l N

BASH TECHNICAL PARAMETER
LM-14D LM-14Q LM-20D LM-20Q
% #H& Specification g-%ay g-?r;ay g-fay 2_% v
é\ﬁ W45 2, Heating type Eectric gi? E%ectric g:::\‘
(V) HEE Voltage 380V 380 V 380V 380 V
(W) TH Power 10 kW/m 0.2 kW/m 15 kW/m 0.4 KW/m

(&) #E#ER Energy consumption

6 KW/ 3 / IhBT
6 kW/m/hour

0.5 md/ % / /b

0.5 m¥m/hour

4 KW/ K /B
4 kW/m/hour

0.75 m3/ K / /B
0.75 m*¥/m/hour

X WPREFEEE Cavity width

1400 mm 1400 mm 2000 mm

2000 mm

L FE§l| Customizable L 7E&| Customizable L FTE4%I Customizable

L E#l Customizable

QL. F=RR~ Dimension W 2300 mm W 2300 mm W 2900 mm W 2900 mm
H 1680 mm H 1780 mm H 1680 mm H 1780 mm
AENW. 680 kg/m 750 kg/m 900 kg/m 980 kg/m

17
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GAS PROPORTIONAL

TUNNEL OVEN

gAEN

= ##§ Spacification

\'4
£
kW)
e

‘ $EREM Energy consu

LA

B E Voltage

IThE Power

PREEERE Cavity width

~=da R~ Dimeansion

A MW

T 1|

Qi

LM-14QBL
2

2-Tray

380V

0.4 kW/m
0.5 m¥ 3/ (g

0.5m* mdhour
1400 mm

TR x2300x1780 mm
Customizable=2900x1780 mm

650 kg/m

TECHMICAL PARAMETER

LM-20QBL

3l
3-Tray

aso v

0.4 kW/m

0.75 m¥ 3 /o8y
0. 75m3 mhour

2000 mm

TEf =2900=1780 mm
Customizablex2900x1780 mm

900 kg/m

1a
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ELECTRICITY HOT AIR CIRCULATION OVEN

© @

Vil A ddd iy |
3 2 1o

[N

— h)
g HE In=E RESEE FegR RS
Specifications Voltage Power Temp. range Dimension
= E WFC-5DH 5 £ Trays 380V 7.5 kW =78 Room temp.~300°C 900x1120x960 mm
= e hn
i g WFC-5DH[{i5 7, ;] 5#&Tays 380V 75kW =38 Roomtemp.~300°C  900x1120x1510 mm
# g WFC-8DH 8 #& Trays 380V 15 kW =8 Room temp.~300°C 900x1120x1285 mm
o
“® WFC-10DH 10 £ Trays 380V 15 kW 32 Room temp.~300°C 900x1120x1510 mm
B WFC-5D 5 # Trays 380V 7.5 kW 32 Room temp.~300°C 900x1120x960 mm
B S et 10y
it % WFC-5D ({775 ] 5@ Tays 380V 75kW 28 Roomtemp.~300°C  900x1120x1510 mm
1
= E WFC-8D 8 £ Trays 380V 15 kKW 32 Room temp.~300°C 900x1120x1285 mm
£ WFC-10D 10 2 Trays 380V 15 kW ;8 Room temp.~300°C 900x1120x1510 mm

PASHIM 1

©®

BFAR

GAS HOT AIR CIRCULATION OVEN

©)

>
N B
N
B
B
R
\ r
N
N
N
N
N
N

ASSRRRRRRRRRREY

P o/t BE REEE FRRT

Specifications Gas Type Voltage Temp. range Dimension
®E WFC-5QH 5% Trays LS LPG/ REAS NG 220V ZFE:B Room temp.~300°C  900x1240x960 mm
E g WFC-5QH [[i#7, ] 58 Trays FISLPG/FAASNG 220V ZB Room temp.~300°C  900x1240x1510 mm
-HP é WFC-8QH 8 #£% Trays WIKS LPG/ RIAKNG 220V ‘B Room temp.~300°C  900x1240x1285 mm
8 "WFc-10GH 108 Trays LS LPG/ RAASNG 220V Z58 Room temp.~300°C 900x1240x1510 mm
L E WFC-5Q 5% Trays WIES LPG/ KA NG 220V ‘B Room temp.~300°C  900x1240x960 mm
% 8 WFC-5Q[77%,] 58 Tays MHSLPG/RASNG 220V Z3E Room temp.~300°C  900x1240x1510 mm
= E WFC-8Q 8 %% Trays K| LPG/ RAAKNG 220V =38 Room temp.~300°C  900x1240x1285 mm
£ WFcC-10Q 10 £2 Trays RIS LPG/ REAS NG 220V Z B Room temp.~300°C  900x1240x1510 mm

—_
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HOT AIR CIRCULATION OVEN

BERERS
BB RIREY BENIE RS, WFPREARKEAR/NFIET, NEHE, BEH4,.

B
NEWCIRIBIRT, HORBRE, 1E8RIPRAESFER.

BALANCED AIR VOLUME SYSTEM

The motor can automatically rotate forward and backward on time, the size of
the air duct n the fumace can be adjusted, the air volume is ba anced, anc the
baking is even.

THERMAL STORAGE PERFORMANCE
The double-sided tempered gass oven door reduces heat loss and enkances
the thermal radiation effect inside the oven.

BASY TECHNICAL PARAMETER
LM-4XD LM-5XDH LM-5XDJ LM-8XD

\”‘; WIS Healingtype BB Electric B8 Electric 8 Electric g Electric

= B Capacty 4 % Trays 5 £ Trays 5 £ Trays 8 £ Trays

(V) H[E Vollage 220V~ 380V 3N~ 380V 3N~ 380V 3N~

@) T Power 45 KW 9 KW 4 KW 13 KW

@E BESERE Temp range  ZEJR Room temp.~300 C ;8 Room temp.~300°C =38 Rocm temp.~300 C 38 Rcom temp.~300¢C
IEQ-’)%ﬁ R~ Tray size -315x435 mm .400x600 mm .400x600 mm .400x600 mm

ﬁ =& R~] Dmension 675x640x500 mm 780x1210x725 mm 840x810x645 mm 870x1165x1130 mm

LM-10XD LM-12XD LM-5XQ LM-12XQ

¢§4} N5 Heating type B Electric B Electric WM& Gas BR& Gas
= ég Capacity -4 £ Trays -5 2 Trays .5 2 Trays -12 £ Trays
V) BJE Volage 220V~ 380V 3N~ 220V 380V 3N~
@) The Power 45 KW 9KW 3.1 KW 1.1 kW

BEESCH Temp. range =& Room temp.~300 C Z38 Room temp.~300°C | =38 Room temp.~300°C =8 Room temp.~300 'C
I R Tray size 315x435 mm 400x600 mm 400x600 mm 400600 mm
ﬁ -F‘.ﬁ’,RTj’ Dimension .675><640x500 mm -780x121 0x725 mm .-900x1250><780 mm -2000x1 400x2200 mm
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BAKERY COMBINATION
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APPLICATION PLACE
P Bakery

P Hotel

P Restaurant

B

MR BTk, BUSHUETFAEINAE, EED
FEARGPIRRTERBIES, SHMM
BiE, EaEsFEmE.

DECK OVEN

Independently controlling the up and
down heat, baking data storage function,
and selecting a steam system can quickly
generate a large amount of steam, diverse
baking processes, suitable for baking various
types of bread.

21

b

EINFARESD, R EHHE F RSB SRS
AERnfEE—EEEERERE, HO
B, E5FAEE. B, ik Z1E
. FIBT. b

HOT AIR CIRCULATION OVEN

High heating capacity, turbo impeller and air
convection design, with hot air flow allowing
each layer of bread to be quickly and evenly
baked, suitable for croissants, puffs, pizzas,
cheesecakes, handmade bisculits, pastries, efc.

BRA

¥ g ]
EEEREFETHNEE—F, B4EED
HRSMLEDT, REEERERSTH
EHE, HEBNGGRET R,

PROOFER

Fermentation is an important part of the
baking process. The steam distribution is
optimized through the humidity distribution
system to obtain the dough suitable for
fermentation, laying the foundation for the
ideal product quality.

IIIPLLS _ e, r}:r_‘.\_.f
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+ +
5-TARY HOT AIR CIRCULATION OVEN+1-LAYER 2-TARY DECK OVEN+10-TARY PROC

(.
Provde your in store baking with integrated work capabilites from fermentation to baking.
LM-102+5D+LC

380V 3N~

Vo tage

(v Paer 15.6 kW
Hotaircirculationoven Deck oven
Tary direction
P oo fer
i Tray size 400x600 mm
Diemsin 1360x1100%2200 mm
NW . 300 kg

+
5-TARY HOT AIR CIRCULATION OVEN+2-LAYER 4-TARY DECK OVEN

&
Meet various baking food needs,including various traditional breads and exquisite desserts.
LM-204+5D
& Votage 380V 3N~
HESEES Power _22 kw
— Tary direction Hot air circulation oven De ckoven
Lo Traysize  400x600 mm
Dimensin  1360x1235x2005 mm
N W 350 kg
+

5-TARY HOT AIR CIRCULATION OVEN+2-LAYER 6-TARY DECK OVEN

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

LM-206+5D
\/\E V dtage 380V
Power 33 kW
— Tary diection Hot air circulation oven Deckwen
IC Tmysize  400x600 mm
] Dinension 1740x1465%2000 mm
[6) v 550 kg



1 JI=h
BERIENP
LUXURY DECK OVEN

BUETFiE 1EF RS

RS, HESIEEFMETIRE, ERR
ERY, DERITRIRER ETA, F5F
MERE, TENESRR, PEHESR,
W= FRFAIRIE.

PROGRAMMED BAKING OF
DATA STORAGE

Microcomputer control, baking data torage
function, timed alarm system, layered
design for separate control of upper and
lower fires, stainless steel heating pipe,
customizable steam system, furnace door
sealing device, double layer insulation glass.

SEE R R
INTELLIGENCE CONTROL SYSTEM

BASY TECHNICAL PARAMETER

o .

©® © © VW : A @
58 ZEEAR memE  BE  IhE BT FaRRT AE
Volume Tray direction Gas Voltage Power Temp. range Dimension N.W.

#53 GAS DECK OVEN [600x400mm] M [kW] [°C] [rmm] kg
LMC-20RH 12 Deck 2 £ Tray B0 LPG/NG 220 0.1  ZEER1~300  1460x1100x760 225
LMC-40RH 2 /& Deck 4 £ Tray I LPG/NG 220 0.2  ZEER1~300 1460x1100x1335 420
LMC-60RH 3 Deck 6 # Tray LPG/NG 220 03  ZER1~300 1460x1100x1845 620
LMC-90RH 3 Deck 9 # Tray LPG/NG 220 03  ZER1~300 1880x1100x1845 790
LMC-120RHT 3 /2 Deck 12 #i Tray LPG/NG 220 0.3 8 RT~300  2010x1265x1845 820
LMC-120RH 3 [Z Deck 12 £ Tray ] LPGING 220 03 S8 RT~300  2300x1100x1845 850
LMC-40RHF L)% 8 & FEE 10 & (] LPG/NG 220 3.2 8 RT~300  1400x1100x1900 480

|z iR

® ©) © © § Jool Q)

=E EEAN BE IhE RECE R AE

Volume Tray direction Voltage Power Temp. range Dimension N.W.

faitat ELECTRICITY DECK OVEN [600x400mm] V] kW] [C] [mm] [kg]
LMC-20DH 1 2 Deck 2 # Tray Bl 380 3N 6.6 %38 RT~300 1360x1100x710 150
LMC-40DH 2 2 Deck 4 # Tray Bl 380 3N 12 38 RT~300  1360x1100x1335 425
LMC-60DH 3 /2 Deck 6 # Tray 8l 380 3N 18 Z=E RT~300  1360x1100x1915 660
LMC-90DH 3= Deck 9 Tay [ |[ ][] 380 3N 24 8 RT~300  1780x1100x1915 800
LMC-120DHT 3 |2 Deck 12 £ Tray ‘_:_: 380 3N 27 S8 RT~300  1910x1235x1915 850
LMC-120DH 3/ Deck 128 Tay [][][ ][] 3803N 27 FER1~-300  2200x1100x1915 880
LMC-40DHF L% 8 £ & 1042 0 380 3N 15 S8 RT~300  1360x1100x1850 470

23



DECK OVEN

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.

TECHNICAL PARAMETER

LMC-60DS LMC-60DST LMC-80DS LMC-90DS
St — ectic ¥ Electic
S capaly 3  Deck6 Tray Deck8 Tmy 8 Try
©@  vowge 3803N~ 220V~ 3803\~
@)  Power 19.3 KW 25.7 kW 26.5 kKW
I e 1280x1205x1780 mm 1280x1205x1910mm 1280x1205x1930 mm 1700x1205x1780 mm
NW 320 kg 430 kg 480 kg
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DECK OVEN

Al
=

RRE RS e
B, HUE IR TR, EER
BRG, PIRER T A EASMEINAE,
TERIZ SRS,

ABEE
TEMEMIEGE, WHRE RRSE.
MHRERLF, MFAL, AR,

STABLE BAKING PERFORMANCE

Microcomputer control, baking data storage
function, timed alarm system, separate
control of upper and lower fires, far-infrared
heating tube, customized steam system.

DURABLE AND EASY TO CLEAN

Stainless steel plate box, with good heat
resistance, heat reflection, mechanical
properties, oxidation resistance, and
corrosion resistance.

FR4EEIHE STAINLESS STEEL MATERIAL

RASH TECHNICAL PARAMETER
LMC-20DJ LMC-40DJ LMC-60DJ LMC-90DJ

£ #I#% Specifications 1 & Deck 2 2 Tray 2 | Deck 4 £ Tray 3 B Deck 6 £ Tray 3 B Deck 9 & Tray
— {255 Taydirecton [ ][] [600x400mm] (][] 1600x400mm] (][] 1800x400mm] | [] e00x400mm]
(V) EBIE Voltage 380V 3N 380V 3N 380V 3N 380V 3N

W) THE Power 6.6 kKW 13.2 kKW 19.8 kW 24 kW

I BErEE Temp.range 23R RT~300°C =8 RT~300°C =38 RT~300°C =38 RT~300°C

(o, @RS Dimension 1320x1080x610 mm  1320x1080x1365 mm  1320x1080x1780 mm  1740x1080x1780 mm
(&) BENW. 120 kg 260 kg 360 kg 500 kg

25
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CLASSIC OVEN

=R H R YAk

THREE CONTROL SYSTEMS AVAILABLE

BhHR
UBLEHRE, SREEHRL, B smm
RBEM A FHEERRIER, RERR.

M

MDK Rk ERBX IR A, IR B RIF,
TANEENESR, BRBEBR,

ELECTRIC OVEN
U-shaped heating tube, high-precision
sealed probe, 8mm insulated refractory
fiber aluminum silicate cotton on both sides
thermal insulation.

GAS OVEN

MDK igniter pulse ignition, dual solenoid
valve protection, with flame monitoring
system, ceramic insulated sensing needle.

ALER B RSt

R IEH R 45 INTELLIGENT SYSTEM

{UsR =S R INSTRUMENT CONTROL PANEL

OPTIONAL CONTROL SYSTEM

NEH T B iEE R KNOB CONTROL PANEL

EARAE#H TECHNICAL PARAMETER
WFC-101D WFC-202D WFC-303D WFC-101Q WFC-202Q WFC-303Q

; ngz‘r?g S‘Ee B Electric B8 Electric B Electric RS Gas MRE Gas MRE Gas

= 1 |2 Deck 2 2 Deck 3 |2 Deck 1 2 Deck 2 2 Deck 3 & Deck

== Specifications 112 Tray 2 £ Tray 3 £ Tray 1 82 Tray 2 % Tray 3 £ Tray

<) BE

& Votage V 220 220 220 220 220 220

o ThE

) Bower kW 4.4 8.8 13.2 / /

N W%ﬁgﬁ

© Gastype / / LPG /NG LPG /NG LPG /NG

; %%p%?ige °C ¥R RT~300 FBRT~300 FTRBART~-300 | FRBRT~300 FTRART~300 FE&RT~300
) F{?ffr’:‘:g mm 650x520x170 650x520x170 650x520x170 | 755x500x220 755x500x220 755x500x220
& PRy mm 918x643x405 918x643x810 918x643x1120| 1000x725x595 1000x725x1175 1000x725x1655

ALt Dmension

BmigtiE 26
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INSTRUMENT TYPE ELECTRIC DECK OVEN

KRS TECHNICAL PARAMETER

= © © & £ .

B8 HBE T SREEE MRS PR

Volume Voltage Power Temp. range Inner size Dimension

WFC-102D 12 Deck 2% Tay 220/380V 6.6kW  ZEE RT~300°C  870x630x220 mm 1220x805x595 mm
WFC-204D 2 [ Deck 4 £ Tray 380V 13.2kW =B RT~300°C  870x630x220 mm 1220x805x1240 mm
WFC-306D 3 |2 Deck 6 £ Tray 380V 19.8kW =& RT~300°C  870x630x220 mm 1220x805x1645 mm
WFC-103D 13 Deck 3£ Tray 220/380V  8kW E& RT~300°C  1270x630x220 mm 1640x805x595 mm
WFC-206D 2 | Deck 6 £ Tray 380V 16kW FB AT~300°C  1270x630x220 mm  1640x805x1240 mm
WFC-309D 3 | Deck 9 £ Tiay 380V 24kW  FEB RT~300°C 1270x630x220 mm  1640x805x1645 mm
WFC-312D 3 /2 Deck 12 £ Tray 380V 37.8kW 4 AT~300°C  1670x630x220 mm  2020x800x1640 mm

(LRENA S R

INSTRUMENT TYPE GAS DECK OVEN

__pEm

BASH TECHNICAL PARAMETER

i ® O & £ 2.

B PRSThE B REGEE PR R T FRR~

Volume Gas type Voltage Temp. range Inner size Dimension

WFC-102Q 1 B Deck 2 £ Tray LPG / NG 220V =B RT~300°C  890x650x220 mm  1340x890x673 mm
WFC-204Q 2 |Z Deck 4 #& Tray LPG / NG 220V 72 RT~300°C  890x650x220 mm  1340x890x1363 mm
WFC-306Q 3 2 Deck 6 # Tray LPG /NG 220V =R RT~300°C  890x650x220 mm  1340x890x1843 mm
WFC-103Q 1 & Deck 3 £ Tray LPG /NG 220V i RT~300°C  1290x650x220 mm  1760x890x673 mm
WFC-206Q 2 |2 Deck 6 £ Tray LPG / NG 220V qm AT~300°C  1290x650x220 mm 1760x890x1363 mm
WFC-309Q 3 = Deck 9 £ Tray LPG /NG 220V B RT~300°C  1290x650x220 mm 1760x890x1843 mm
WFC-312Q 3 B Deck 12 £ Tray LPG / NG 220V =B RT~300°C IZ7FEH| Customizable 3&7EF Customizable
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LUXURY COMPUTER OVEN

1R ERRER RS

EASY TO OPERATE COMPUTER CONTROL SYSTEM

Bh

IEME 201 FEW, WUFRERMNLDAER
%K, ETFO6RIINERAE, SRERH
w3k, KR ENANRERSR, SEMHRT.

msX

MDK g2 KB3BKAT RN, IREBRAIRIRIF,
WAMEENERS, BEBSBRHo

18) 5 ER A 42 U AR
TRarish) BTk
LLRIEREE
oI Eft 99 43 59 #

ELECTRIC OVEN

The front is made of 201 stainless steel,
with insulation layers on both sides to
reduce heat loss. There are 6 infrared
heating pipes on the top and bottom,
high-precision sealed probes, automatic
alarm system for line monitoring, and high-
temperature explosion-proof ights.

GAS OVEN

MDK igniter pulse ignition, dual solenoid
valve protection, with flame monitoring
system, ceramic insulated sensing needle.

SIMPLE COMPUTER
CONTROL PANEL
Independent control of up
and down fire
Proportional control
operation

Cal be timed for 99min
and 59s

BAS¥ TECHNICAL PARAMETER
WFC-102DJ WFC-204DJ WFC-306DJ |[WFC-102QJ WFC-204QJ WFC-306QJ
O INRAA octri ' s PR J PR
oY Heaing ype £B Electric ,EB Electric ,@ Electric MRS Gas | MK Gas | MK Gas
= MK 1B28 2B 48R 3E6R& 1B28& 2E4: 3E6#
= Specifications 1-Deck 2-Tray 2-Deck 4-Tray 3-Deck 6-Tray 1-Deck 2-Tray 2-Deck 4-Tray 3-Deck 6-Tray
Q@ \%E‘ge V. 220/380 380 220 220 220
Th¥
Power kW 6.6 .19.8 / _/ _/
§ERRE oc mERT-300 ERAT-300 EEAT-000 |FEAT-300 ERAT-300  ER AT-300
:3% En%r?z\_‘er mm 870x630x220 870x630x220 870x630x220 |890x650x220 890x650x220 890x650x220
Jfé'; Er:l::aﬁsgn mm 1220x805x595 1220x805x1240 1220x805x1645| 1340x890x673 1340x890x1363 1340x890x1843

BRRME 28



MNEWIP + BEAREES

HOT AIR ROTARY OVEN + PROOFER

R
ML IE

B
&R
APPLICATION PLACE
Bakery

Hotel

Restaurant

@

30:00. 03

HA

Q.
m R

Temperature control

e
h 3th =S [8]

OPTIONAL CLEANING
WATER GUN




B4R T2IEE PROGRAMMABLE TEMP CONTROL

5 ECRERH], AIEAERS, NAFRMERMEITENL. KBIE
SRR ER LSRR IhAE.
5-stage temperature control, can store menus, and provide users

with functions required for new formats such as ccmplex baking
standardization, big data statistics, and transmission.

ﬁ@iﬁtﬂ‘s_j UNIFORM COLOR OF FOOD

ARSTREE, ZPMRERFRA, BEABENKXA, KE 360°1EH,
RENHE, RRAECIIRTEBN MMM, B REMR,
ERFEEHRRE 8

Hot air convection wal, multiple air ducts circulating for heating,
high-speed thermal cyclone technology, bottorr 360° rotation,
unifor heat distributicn and ful load baking can also achieve deal
product quality. The motor responds quickly and switches ketween
positive ana negative directions sensitively.

=

|

BRINANZESS HIGH TEMPERATURE SATURATED STEAM

SERINRVIREE RS R ER, RIKREMRE 120 C L EERMRMNZS,
FFEIGFFO, RIGEARRRSEALERE,

A powerful fresh steam generator that achieves high temperature
saturated steam above 120°C required for European packaging,
whick is conducive tc cutting and opening, obtaining crispy skin
and attractive patterns.

s o

SyEe AR A SEGMENTED PROOFER

BREBRENRSE, RE. 2E. HEE, 2BRIAELR, XNE
Wigit, EREABEESEENSI—E.

Intelligent fermentation control system with controllable
temperature, humidity, and time, segmented wake-up, fan
circulation design, ensuring uniform temperature anc humidity
inside the box.

RS TECHNICAL PARAMETER
LM-5D10F LM-10D10F
Bn#75 = Heating type BB Electric B3 Electric
5 BHRXPEEIF + 10 BEERTE 10 |AXITERRIP + 10 BER AT

E ##% Specifcations 5-fray rotary oven

10-tray proofer

10-tray rotary oven + 10-tray proofer

f SR FESBE Temperature range
oo, EFRER [ E R

=2 Room temp.~300°C

E 2 Room temp.~300 C

_Producticn capacity [bread] . 25 kg . 50 kg
@) fEEHLHE Power 1.5 KW 1.7 KW
@ FAEE Energy consumption 8.8 KW 16.8 kW
() ®fE Voltage 380V 380V
ﬁ &R~ Dimension 960x1310x1840 mm 960x1310x2290 mm
BE N.W. 475 kg 575 kg

amitiE 30
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OVEN & PROOFER

SCAHHASRIL

PRACTICAL COMPOSITE PATTERN

Il\w

NEREHRTR, BEARSBESHIELE
ELENEE, MAESGSE, MBS
MDK g1 A28 B ERIP, ANEER

FHESE LD,

A
IeHlRSE, RENUE, ERRRIER, &8
ZRE RSN

OVEN

Instrument control system, electric high-
precision sealing probe accurately monitors
temperature, heating pipe is reasonably
distributed, gas MDK igniter is equipped
with double solenoid valve protection,
with high thermal efficiency and low gas
consumption.

PROOFER

Knob temperature control, temperature and
humidity dual control, hot air circulation
in the box, temperature and humidity
environment is uniform.

WA ) Y

i

nuuw

il

FEARBH TECHNICAL PARAMETER
WFC-102DF WFC-204DF WFC-102QF WFC-204QF
é\f? ﬂ]eﬁi?r?;?ype B8 Electric BB Electric WAS Gas A= Gas

1/E 2 B 10 BEELTE 2 = 4 BEF +10 BELHE

1/E 2 85 10 REELTE 2 & 4 BHUP 10 RELHE

= %!I‘jﬁ_ : 1-deck 2-tray oven +10-tray 2-deck 4-tray oven +10-tray 1-deck 2-tray oven +10-tray 2-deck 4-tray oven +10-tra
== Specifications proofer ! 2 proofer J y proofer ¥ ¥ proofer ¥ Y
HE
) s 220V 380V 220V 380V
@ = 9.4 kW 16 kW 9.4 kW 16 kW
5 mEE p "=/ RAS RS/ RAS
=~ Gas LPG/NG LPG/NG

P =38 ~300 °C
B =R ~110°C
Oven : RT. ~300 °C
Proofer : RT. ~110 °C

BT

i‘lz Temp. range

L ERRT
L Dimension

31

1220x805x1470 mm

iR =8 ~300 °C
KB2%5 =8 ~110°C
Oven : RT. ~300 °C
Proofer : RT. ~110 °C

1220x805x1875 mm

MR =38 ~300 °C
EEER =R ~110°C
Oven : RT. ~300 °C

Proofer : RT. ~110 °C

1340x890x1558 mm

P =58 ~300 °C
KEEF =R ~110°C
Oven : RT. ~300 °C
Proofer : RT. ~110 °C

1340x890x2068 mm



CRAWLER PIZZA STOVE

HOT AIR MPACT FAST BAKING

18
65~300 g =il

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.

i,

STAINLE SS STEEL M ESH CHAIN

TECHNICAL PARAMETER

LMX-10D LMX-15D LMX-18D
Spedfcatins %8 inch electrc %g inch electric 1?3 inch electric
V) Voltige 220/380 V 220/380V 220/380 V
" Po wer 7 kW 10 kW 10 kW
1 Di e 15 im 1510%790%450 mm 1710%910%x450 mm 1985x%1015%450 mm
N W 100 kg 110 kg 120 kg

32
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FOAMING TROLLEY PROOFER

BASY TECHNICAL PARAMETER
LM-32 LM-64
% A snaciicdione 222 tﬁf ﬁcikt type gj t;'ﬁ;f icikt type
[D nﬁ By “II L—EI)OF gil?:or
(V) BBJE Voltage 220V 220V
() ThEE Power 4.5 KW 5.5 KW

@5 BETEE Temp. range

E 2 Room temp.~50°C

E 2 Room temp.~50°C

SREESEE Humidity range

60~99 %RH

60~99 %RH

Q. F&R~F Dimension

1150x890x2110 mm

1150x1780x2110 mm

(@ BB NW.

200 kg

400 kg

33

HEA LB
BEEHRSG, BE. BEAR, nEHA
REESEREN . THERRIR, FTHEH
R, BERBHEN.

TROLLEY PROOFER

Intelligent control system with controllable
temperature and humidity provides a
suitable fermentation environment for
dough. Stainless steel pedals, stainless
steel frame, and universal wheels move
effortlessly.



FROZEN & REFRIGERATED PROOFER - 7

PROVIDE ACCURATE TEMPERATURE AND HUMIDITY ENVIRONMENT FOR DOUGH

20F
10+

TP

FROZEN& REFRIGERATED PROOFER

Refrigerated and frozen fermentation boxes
save time by making dough in advance and
Elacing it in a refrigerated envir onment to

eep 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

BC-18C BC-36C BC-32C2 BC-18D BC-36D Bc-32D2 BC-32CD
1 18 36 32 18 36 32 32
= spocification R 1S 1ays 36 trays 32 trays 18 trays 36 trays 32 trays 32trays frozen&
P refrigerated prooferefrgerated proofer refrgerated proofefrozen prooferfrozen proofefrozen prooferrefrigerated
U 1 1 2 1 1 2 2
) Door 1 door 1 door 2 door 1door 1door 2 door 2 door
.
K\_Q_Votage V 220 .220 .220 .220 .220 .220 _220
W e kw 2.6 346 2.6+2.6 3 4 343 3+2.6
40/+2~+40-5~+40/+2~+40-5~+40/+2~+40 ~15~+40 = ey
Temp.range -5~+40/+2~+40-5~+40/+2~+40-5~+40/+2~+40 -15~+ -15~-+40  -15~+40 ., 4o
e R404A R404A R404A R404A R404A  R404A R404A
efrigerant
A L 610 L 800 L 800 L 610 L 800 L 800 L 800
S Dmension MM W950 W 1150 W 1150 W950 w1150 W 1150 w 1150
_ H 2050 H 2050 H 2050 H 2050 H 2050 H 2050 H 2050

34
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FOAMING SPRAYING PROOFER

HERSR ARBAHRERS

ACCURATE AIR FLOW, FINE AND EVEN SPRAY SYSTEM

g

o

L, i |

Bopg

LB
e @ g

4
f
R
BARS TECHNICAL PARAMETER
WFF-13A WFF-16A WFF-26A WFF-32A
= A 13 & 16 & 26 £ 32
= specifications 13 tray 16 tray 26 tray 32 tray
(E:3d 117] 117 217 217
lDOOF 1 door 1 door 2 door 2 door
) \%Eg . 220V 220V 220V 220 V
Ih=x
W) R 2.6 kW 2.6 kW 2.8 kKW 2.8 kW
: mETE
4 Temp.range 60 %RH 60 %RH 60 %RH 60 %RH
EEEE FE~95°C FE~95°C FTE~95°C FE-~95°C
Humidity range RT, ~ 95 RT. ~ 95 RT. ~ 95 RT. - 95
g R L 550 mm L 550 L 1100 L 1100
a]u} o
LGNS W8oomm W 800 W 800 W 800

35

H 1760 mm

H 2050

H 1765

H 2050

DR

ERTUER AITH AL, —RIgBR Btk
JRAN G AN D 5B RS, TRk
RELRE, BERAREARZEARS
BE, HENEEERESNS—B, N5
AL EER RGN, SasRrliFE.

SEGMENTED FERMENTATION

Segmented wake-up control system, with
automatic segmentation set at once. The
fan system and side pressure forced hot air
convection, energy-saving steam generator,
spray system deliver delicate and uniform
spray to the cabinet, the temperature and
humidity inside the cabinet are uniform, the
internal lighting is convenient to view the
fermentation situation, and the movable
rack is removable.



CLASSIC PROOFER

PROVIDE ACCURATE TEMPERATURE AND HUMIDITY ENVIRONMENT FOR DOUGH

PU

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.

194) %58 UNIFORM FERMENTATION

TECHNICAL PARAMETER

WFF-13A WFF-16A WFF-26A WFF-32A WFF-13B

WFF-16B WFF-26B WFF-32B

= 13 16 26 32 13 16 26 32
= specifications 13 tray 16 tray 26 tray 32 tray 13 tray 16 tray 26 tray 32 tray
il il 1 21 2 1 1 21 2
.} Door 1 door 1 door 2 door 2 door 1 door 1 door 2 door 2 door
Lo s B N B SN
®) L over 26kW 2.6 kW 28kW  28KkW  2.6kwW 2.6 kW 2.8 kW 2.8 kW
(? : 60 %RH 60 %RH 60 %RH 60 %RH 60 %RH 60 %RH 60 %RH 60 %RH
= Humidty range
1[ 95 95 95 95 95 95 95 95
® Temp.range RT.~95 RT.~95 RT.~95 RT.~95 RT.~95 RT.~95 RT.~95 RT.~95
) L485mm L485mm L1000mm L 1000mm L500mm L500mm L 1000 mm L 1000 mm
S W685mm W685mm W685mm W 685 mm W685mm W685mm W685mm W 685 mm

Dimension

H1655mm H1910 mm H 1655mmH 1910 mm H1705mm H 1985 mm H 1705 mm H 1985 mm
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BAKING TRAYS TROLLY

NE A HIER AT

SUPPLEMENTING PROFESSIONAL BAKING

FEENREEMMAAE, IEH 18 32 FRE, ATERNCHRR, PEIEAZE,
HHEDEE, REABEERERETZER, Boxiilg. AHAEaR%E,

Available in stainless steel or aluminum materials, it can accommodate 16 or 32 baking trays,
used for storing and transporting food, saving store space, equipped with brake universal
wheels, high-quality rubber contact surface load-bearing, not easy to wear, and quiset and
smooth movement. There is an optional enclosed trays rack.

oA

-—

FrryeNe

RASH TECHNICAL PARAMETER
32 FiESR 18 SIER AN 18 A JEE IR F
32 trays rack 18 trays rack open 18 trays rack closed
T EEE
1 IS spacing 9.5 mm 8.5 mm 8.5 mm
G0 kv TN 8 B
bearing Stainless steel Aluminum Aluminum
o FRKE
hearing 300 kg 200 kg 200 kg
ﬁ PR 670x820x1700 mm 470x610x1855 mm 480x610x1855 mm
Dimension
st 30 kg 20 kg 25 kg




e £

BAKING TRAYS

| ke o

304 FIFHIE L
304 SS TRAY

At (%)
ALUMINUM TRAY (SHALLOW)

201 FEEPWEFLER
201 S5 PERFORATED TRAY

ek (R )
ALUMINUM TRAY (DEEP)

WEHTLA AT IGER
ALUMINUM PERFORATED TRAY TEFLON TRAY

fREES
ALUMINUM BAGUETTE TRAY

FibERE

TEFLON BAGUETTE TRAY

mERSE

BB ERER, B RFHL. FHEM.
RERFRERMETEETATIMES
MEER .

ERE
THRER [ BMEANE, BRihE, ERT
iR, BETEEARAMR, FRTH, B
AR,

STANDARDO CONTAINER

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

BAGUETTE TRAY

Nor stick coating/aluminum material is
optiona tc aveid adhesion, suitable for French
sticks, helping tc fix the shape of the dough.
not easy to bend, and easy to shape.

‘RmidtiE 38



9.

R EITR
Curve temperature
control

M IETF
EY

HOT AIR CIRCULATING
SYSTEM

E.‘E

PROGRAMMABLE TEMPERATURE CONTROL

HMEF

5 BEZRERR, BE/ RERE, T
ERRF, RivHaNFRSE—

DECK OVEN

5-segment curve temperature control, time/
temperature controllable, programmable to
maintain a unified flavor of the product.

39

HheEnER
RABHRS, BYBIIER, EEREN
8%

HOT AIR CIRCULATION OVEN

The hot air circulation system automatically
rotates the motor to evenly heat each roast
duck.

- E ]

EFFEA 1.0mm EE 304# FHEWHF,
MEBTEERER, WIHINE S EVZRIERRET.

PROOFER

The main body is made of 1.0mm thick
3044# stainless steel, with internal lighting
and glass windows for easy observation of
the roast duck situation.



SMART HOT AIR ROAST DUCK OVEN _

CUISINE THINK TANKS OBTAIN STANDARDIZED AND UNIFIED
DELICIOUS PRODUCTS

TECHNICAL PARAMETER

YKL-6D-1 YKL-6D-2 YKL-6D-3
:’\'\./ L . o
il -7 i S R o R O
ﬁ SIS/ W 56 BISEY/ AW 516 6 /W6
~ Voltage Peking duck 8pcs/Goose 5~6 pcs Peking duck 8pcs/Goose 5~6 pcs Peking duck 6pcs /Goose 5~6 pcs
185~210°C / 47~55 min 185~210°C/47~55 min 185~210°C /47~55 min

5 _ : 185~210°C / 47~50 min 185~210°C /47~50 min 185~210°C /47~50 min
== baking temp &timBuck 185~210°C/47~55 min Duck 185~210°C/47~55 min Duck 185~210°C/47~55 min
Goose 185~210°C/47~50 min Goose 185~210°C/47~50 min  Goose 185~210°C/47~50 min

M=

45 350 45 350 45 350
- _temperature range .
) P 380V 380V 380 V
@ 9/13.5/ 18 kW 13.5/ 18 kW 13.5/ 23 kW
ower
_;3-\1_ BRmenEsh 980x1060x1960 mm 980x1060x1850 mm 1003x850x1770 mm

40
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SMART GAS ROAST OUCK OVEN

oK & AN BF RN VR AR

MICROWAVE & GAS HEATING IN INDUCTION FLAME EXTINGUISHING PROTECTION

RIEFE
fHEBRITRT IR, O M AERE, WEFREMHRR, ANEARS, BEERME.
SINARERE, HEFERZUEMRR, RETHSR.

HIGH HEATING RATE

Microcomputer controlled time and temperature control, with 9 intelligent menus to meet
different food needs, hot air circulation system, automatic rotary baking. Gas heating quickly
heats up, equipped with ion sensing flameout protection, and quickly cuts off the gas source.

y 5

(A XXX}
L0060

BASE TECHNICAL PARAMETER
YKL-6Q-1 YKL-6Q-2
M ’ ‘
&% Heating type S Gas WA Gas
BE tEE8 R /#8562 tmEe R /#eR
Voltage Peking duck 8pcs / Goose 5~6 pcs Peking duck 8pcs / Goose 5~6 pcs
fiy 185~210°C / 47~55 min
BiESREE 5 185~210°C / 47~50 min 8 /48 185~210°C / 18~25 min
bakingtemp &time  Duck 185~210° C / 47 ~55 min Duck / Goose 185~210°C [ 18~25 min
Goose 185~210° C [ 47~50 min
IAE EE;—E@ o o
i@» ternperature range A5 360G 45 ~ 350°C
BE
© Voltage 220V 220V
e AT
@ Rated thermal load 16 kW 2.5kW
L RS 1160x1160x1780 mm 1160x1160x1780 mm
et Dimension

4
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ELECTRIC INTELLIGENT SPEED ROAST DUCK OVEN

BapiEm HIRERE
AUTOMATIC CONSTANT TEMPERATURE
UNIFORM HEAT TRANSFER

18-25 73 #hiRiR )

HeEefizaiER, W10 MERERSR, HE
TREEYMFR, BHERRA, ANEFR
4, BEhAERE U, PULIBINE , B ZIEF.

18-25 MIN RAPIO EAKING

Microcomputer controlled time and
temperature, with 10 intelligent menus
to meet different food needs, automatic
constant temperature system. hot air
circulation svstem, automatic rotary baking
tempered glass window and anti scald

handle.
BASE TECHNICAL PARAMETER
YKL-6DJ-1 YKL-6DJ-2 YKL-6DJ-3 YKL-6DJ-4
L fm%ittyp . B8 Electricity B Electricity B8 Electricity B8 Electricity
@ n8 JtFEE8 R/#6 R ItFAE8 R/#6 R IEEMIR/HE2 R ItRB4R/84 R
e Voltage Peking duck 8 pcs Peking duck 8 pcs Peking duck 3 pcs Peking duck 4 pcs
Goose € pcs Goose 6 pcs Goose 2 pcs Goose 4 pcs
<~ BiIVESRERNE FS/ #§ Duck/ Coose S / $8 Duck / Goose RS / §8 Duck / Goose B8 / %8 Duck / Goose
== baking temp &tme  185~210 'C/18~25 min 185~210°C/18~25 min 185~210 C/18~25 min 185~210°C/18~25 min
Iz ﬁ ;ﬁ@ (-] ) b O
$ s 45 ~ 300°C 45 ~300'C 45 ~ 300°C 45 ~ 300°C
Fan EEE
&) Vohage 380V 380V 380V 380V
@ D= 1€ kW 17.5/27.5 kW 72 kW 12.5 kKW
4K 760x710x900 .1k 810x863x1020
RRY %48 775x715X755 42 942x745%686
L. Dimension INTExE30XIS0imimi  HS72XNISIGZZSINMY | P irei760x710X800.  Machinei8104855x1020
Shelf 775x715x755 Shelf 942x745x686
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PURE ELECTRIC ROAST DUCK OVEN SERIES

BN R = SRR T momff

ADAPT TO FAST PACE AND IDEAL PRODUCT QUALITY

BRE
2014 B¢ 3044 TFEMRM, NFETZ, B
EIFBIRIER BAE, BiEE. MEiE,
BIFER, WEARPARE. AT, N\
—

g -0
H

ZHERIER

TENERE, FAMES, 45~300°C:R
EEE, SERTEM, B8, BYRE, &
EhE, W, EHE%

| !

EASY TO OPERATE

201 # or 304 # stainless steel plate, stretching
process, equipped with microcomputer
controlled electric box, automatic constant
temperature, time setting, simple operation,
with flameout protection visual window and
interior light.

SUITABLE FOR VARIOUS FODDOS

Stainless steel heating tube, with high heat
transfer efficiency and a temperature range
of 45-300°C, suitable for use in roast duck,
roast goose, barbecue, roast lamb leg, roast
chicken, grilled ribs, etc.

TRNEHE
STAINLESS STEEL HEATING TUBE

RASH TECHNICAL PARAMETER

YKL-900D YKL-1000D YKL-900D YKL-1000D YKL-900D YKL-1000D
(2014#) (2014#) (3044) (3044) (4304#) (4304#)

éi/dlf Eiiigtlijnzitgpe B3 Electricity B3 Electricity E3 Electricity E3 Electricity E3 Electricity E3 Electricity

HE
@ Voltage 380V 380V 380V 380V 380V 380V
w 2= 9 kW 12 kKW 9 kW 12 kKW 9 kW 12 kKW
ower
L FEmRsT (©@940+200) (©1040+200) (©940+200) (©1040+200) (@910+200) (@1010+200)
L. Dimension x1500 mm x1500 mm x1500 mm x1500 x1500 mm x1500 mm
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DRYING CABINET

48 55 iR PR B i8]

SHORTEN DRYING TIME

R2RE

BIMRTIAEER, RBEANTE, 465
REetiE) (RHERFRE12/08MLE) , F
ADE, BEERRTVENERER.

SHamER

BRERMER, BIRELH, BIEANM,
RERF, B8R, BT, (RETNEE, S
58\ 5538 \ 128 \ 1RH8 \ R F R IRER
FERFo

SAFE AND FAST

The inner and outer stainless steel
container replaces the treditional air-drying
room, shortens the drying time (traditional
air-drying takes more than 12 hours), clean
and hygienic, and avoids the deterioration
of the embryc material caused by high
temperature weather.

SUITABLE FOR VARIOUS FOODS

Intelligent computer temperature control,
temperature and humidity contral, high-
power large fan, cold anc hot air drying,
thawing. dehumidificaton, and preservation
functions, suitable for quick air drying
of inaredients siich as braised pigeons.
roasted chickens, roasted ducks, roasted
geese, and roasted pigs.

BASH TECHNICAL PARAMETER
LY-680JF LY-1.2JF LY-1.6JF
\f BEBEEemprange 0~25'C 0-25 C 0-25°C
V) HfE Voltage 220V 220V 220V
@) heE Power fREF 1 430 W/ RF: 1100 W fREF:630 W KIF:1900W  fREF: 780 W XF : 2400 W
Keep fresh : 430 W/ Airdry: 1100W  Keep fresh: 630 W/Airdry: 1900W  Keer fresh : 780 W/ Air cry : 2400 W

=& R~ Dimension 630x760x2130 mm

1260x760x2130 mm

1860x760x2130 mm
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