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O Tt is suitable for bigger dough, like bread, toast, baguette, pizza
and etc.

© Easy operating and efficient production.

© The cutters are coated with Teflon-easy to clean and
anti-adhesive.

© Capacity: 112 pcs/per min

& MCHINE SPECIFICATION

O Model (BY3%) - D-14

O Divisions ($8f@ 2 EI8) - 14 (pcs)

@ Dividing Range(ﬁ@ﬁﬁ) + 120~3350 (g)
OHP(fB7]) - 1/4 (HP)

© Dimensions WxLxH (#288RY) - 51x50x72 (cm)

ONW. (EBWESE) - 40 (kg)
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© Continuous feed by hand, single setting for different weights.
© The water content of dough can be up to 70%.

© Suitable for bread, toast, baguette, pizza, bagels and etc.

© Anti-adhesive process-no sprinkling flour is needed.

© Various speed control by inverter.

© Capacity: 1~1000 pcs/per hour

AEERAE RS MCHINE SPECIFICATION
© Model (B45%) - R100
© Dough Weight Range GEfIE B&EE]) - 30~350 (g)
OHP(F%7]) * 1/2 (HP)
O Dimensions WxLxH (#88RY) * 73x67x52 (cm)
ON.W. (IEWEE) - 52 (kg)




