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m Refrigeration Equipments Freezing Workbench
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P lU g' I n REfrige ratO r @ Size Is Customized According To Customer Requirements

Main Characteristic
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Oven Oven
series ® Overall foam design, removable sealing strip, automatic return door hinge; serles
i/ﬁ;':r' ® Cooling system, imported compressor, frost-free preservation, uniform temperature, fast cooling, environmental fﬁ;‘;‘
series protection and energy saving; | series
Pli/ﬂ:;fry ® Standard baking pan design, low temperature -22 degrees, can freeze mousse, puff pastry and other dough. P'iﬂ’j;arry
Series Series
Forming | v Forming
Machine T Machine
Series Series
Sheeter Sheeter
Series s Series
' S'n;e{' e [ Cslicer
eries Series
Proofer *Proofer
Series Series
Cake and EMFW-3 Cake and
Bread Bread
Machine Machine
Series Series
Ice Making Ice Making
Series Series
 Trolley Trolley
& Parts & Parts
Series Series
Refigeraion | | | | | | Refigeation
e EMRE-2D | EMRE-4D | EMRE-6D | EMRE-6DD pmens
Bakery R N I ) ‘ Bakery
g : : : g
Solution V;olfjgre 220V/380v 0.53Kw  220V/380V 220V/380V 0.95Kw Solution
Temp e rer oo e 20 o por | 22°C~
ORI . e 2?,C SC ,,,,,, scrcgc PO sopcegc
Cooling - Air Cooling Air Cooling Air Cooling Air Cooling = Air Cooling |
Method " T T I
Capacity 14 Tray 28 Tray 28 Tray 42 Tray 42 Tray
Tray S 400°600 400600 400°600  400°600  400%600
E.()Ifﬁi’lje 6208301980  1220*830*1980 1220*830*1980 1820*830*1980 1820*830*1980

EMFW-3W
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