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Brand Name : Toast Moulder
Product Model : CG-38

fast, full exhaust, the maximum stretched dough,
finished excellent organization, no pores;laps than 1.5
turns plastic machine

= Product description

Bread machine for shaping, maintaining a certain shape of bread. Easy to operate, turn on
the power, press the dough rolls, for example adjusting the size and distance of the
protective cover, you can adjust the size of the plastic plate.

Features:

1, the unique design of immersion oil, low noise, easy to wear;

2, the finale of the hard chrome-plated, non-stick surface is not easy to scratch;

3, fast, full exhaust, the maximum stretched dough, finished excellent organization, no
pores;

4, laps than 1.5 turns plastic machine

Technical parameters:
model : CG-38

voltage : ~220V/50Hz
power : 0.75kw

hours : 200pcs

size : 500X1050X1300mm
weight : 193kg



Brand Name : Dough divider
Product Model : FC-C-30

Reasonable design, uniform and complete
dividing.Automatic dividing, easy to operate.Improving
work efficiency, saving cost.

= Product description

The aircraft division geometric principles and eccentric swing principles, stressing shape
dough evenly divided into 30 parts, equal to the weight of the dough within 6-10 seconds,
saving time, greatly enhance the effectiveness of bakery production.

Features:

1.Reasonable design, uniform and complete
dividing.

2.Automatic dividing, easy to operate.

3.Improving work efficiency, saving cost.

4.Realize dividing and rounding of the paste at the
same time

Technical parameters:
Product Name: Dough
Divider

Product Model : ZT-36
Specified Voltage:
220v/50Hz

Specified Power : 1.1kw/
h

Amount for  Divide :
36pcs Weight Per piece:
30-180g Overall Size:
400x500x1300mm

Net Weight : 180kg



Brand Name : Dough divider and rounder

Product Model : FC-C-30

Reasonable design, uniform and complete
dividing.Automatic dividing, easy to operate.Improving
work efficiency, saving cost.

= Product description

The aircraft division geometric principles and eccentric swing principles, stressing shape
dough evenly divided into 30 parts, equal to the weight of the dough within 6-10 seconds,
saving time, greatly enhance the effectiveness of bakery production.

Features:

1.Reasonable design, uniform and complete
dividing.

2.Automatic dividing, easy to operate.

3.Improving work efficiency, saving cost.

4.Realize dividing and rounding of the paste at the

same time

Technical parameters: Product
Name: Dough Divider

Product Model : ZT-36 Specified
Voltage: 220v/50Hz

Specified Power : 1.1kw/h

Amount for Divide : 36pcs Weight
Per piece: 30-180g Overall Size:
400x500x1300mm

Net Weight : 180kg



Brand Name : Bread slicer
Product Model : HLM-31

Processed products smooth surface, uniform, in the
processed products, fast, efficient, safe and reliable.

= Product description

This slicer square package with a compact, beautiful appearance, convenient and safe
operation, and high efficiency. Used in food processing plants, bakeries and other
bread slice.

Features:
1 machine design is reasonable, beautiful appearance, simple operation, safe and
reliable;

2. may be on the bread, toast, bread and other products to slice, dice and processing;
3. Processed products smooth surface, uniform, in the processed products, fast,
efficient, safe and reliable.

Technical parameters:
name : bread slicer model :
HLM-31 voltage : 220V/50hz
motor power : 0.25kw/h
Maximum pcs: 30pcs Slice
width: 12mm Size:
680x780x780mm Net
Weight : 52kg



Brand Name : Baguete moulder

Product Model : F750

The aircraft is one of the devices supporting French bread production line can produce volumes layer
and rub long bread rolls training for small bakeries...

Product description

The aircraft is one of the devices supporting French bread production line can
produce volumes layer and rub long bread rolls training for small bakeries produce
baguettes and other long breads multifunction molding equipment. Pei roll surface
after forming smooth and uniform, and create favorable conditions for the final
fermentation.

Features:

1.Simple structure, easy to operate, even saving time and labor,
shaping the organization behind the group.
2.Easy to operate and clean.

Technical parameters:
model : F750

voltage : 220V/380V/50Hz
power : 0.75kw

size : 980X700X1430mm
dough range : 50-1200g
weight : 285kg
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