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¥} COMMERCIAL OVEN
Stability&Durability

Productivity Meets Creativity... The control panel with clear
We provide baking equipment and technical stiucture and' modularcons
. . . trol brings more baking id-
support for a wide range of baking scenarios.

from large-scale baking equipment to muti- eas

functional in-house ovens. The aim is to sim-
plify the operation prooess and allow bakers

to spend more time on baking ideas Stability&Easy Cleaning

Stainless steel body, explosion-proof glass window, easy to clean

Durability&Practicality

The electrical original adopts the
original of international industrial
control brand, which is efficient

and stable
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The Operation is Intuitive And Smooth
Stepless frequency conversion system speed regulation,imported optimal temperature
control instrument, used to set the temperature, time, running state real-time monitoring,

exhaust setting and control of each temperature zone, program preset, real-time display Electric Model 600*400MM Precise Temperature Control Energy Saving
of temperature change, etc. the operation is intuitive and smooth, and the operation is

simple and easy to understand.
Electric&Gas Model 600*400MM Mooncake

Security&Stability
Assembly line production pays attention to the details of each link and brings higher profits
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I Electric Rotary Oven

CM-WFC-D32

CM-WFC-D16
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Capacity: 64

Capacity: 16

Capacity: 32

Power: 36+3KW Power: 48+3KW Power: 98+3KW

I Gas Rotary Oven

CM-WFC-R16 CM-WFC-R32
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Capacity: 16 Capacity: 32 Capacity: 64
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Capacity: 5 Capacity: 5 Capacity: 8 Capacity: 10

Power: 7.5KW Power: 7.5KW Power: 15KW Power: 15kwW

Tray Size: 400*600 Tray Size: 400*600 Tray Size: 400*600 Tray Size: 400*600

| Gas Convection Oven

r

Capacity: 5 Capacity: 5 Capacity: 8 Capacity: 10

Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG

Power: 3KW

Power: 3Kw Power: 3kw

Tray Size: 400*600 Tray Size: 400*600 Tray Size: 400*600 Tray Size: 400*600




I Convection Oven

Specification: 5-layer oven/5-layer Proofer Capacity: 5-layer oven/5-layer Proofer

Power: 9.5KW Power: 2.5kwW

Tray Size: 400*600MM

Tray Size: 400*600MM

5-Iayer convection oven+1-layer deck oven+4-layer Proofer

5-layer hot 1 Deck 1

Specification: convection oven Spedification: Tray Oven

Specification: 4-layer Proofer

Power: 7.5KW Power: 5.4kKwW Power: 2.6KW

Size: 900*1340*2050MM

Size: 900*1340*2050MM

Size: 900*1340*2050MM

| Electric Convection Oven

Specification: 1 Deck 2 Trays Oven/ Specification: 1 Deck 2 Trays Oven/

10 Trais Proofer 10 Trais Proofer

Power: 9.4KwW Power: 2.8KW

Temp: lr;sf)ig%Temp:~400 e Temp: Inside Temp:~400°C

| Gas Convection Oven

2 Deck 4 Trays Oven/
10 Trays Proofer

2 Deck 4 Trays Oven/
10 Trays Proofer

Specification: Specification:

Power: 16KW Power: 2.8KwW

Temp: Inside Temp:~400°C Temp: Inside Temp:~400°C



| Oven With Fermenting Room Series | Electric Deck Oven

Specification: 1 Deck 2 Trays Specification: 2 Deck4 Trays Specification: 3 Deck 6 Trays

Size: 840*780*650MM Size: 840*760*900MM

Power: 6.6KW Power: 13.2kw Power: 19.8kw
Power: 4Kw Power: 0.5KW

Inner Size: 870*650*230MM  Inner Size: 870*650*230MM Inner Size: 870*650*230MM

| Oven With Fermenting Room Series | Gas Deck Oven

Specification: 1 Deck 2 Trays Specification: 2 Deck4 Trays Specification: 3 Deck 6 Trays

Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG

Power: 3KwW Power: 0.5KW

Inner Size: 890*695*220MM  Inner Size: 870*650*230MM  Inner Size: 890*695*220MM



I Electric Oven

| 1 Deck Electric Oven

Specification: 1 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 6 Trays Specification: 1 Deck 1 Trays Specification: 1 Deck 1 Trays Specification: 1 Deck 2 Trays

Power: 6.6KW Power: 13.2KW Power: 19.8KW Power: 4.4kw Power: 4.4Kw Power: 6.6KW

Inner Size: 870*650*230MM  Inner Size: 870*650*230MM Inner Size: 870*650*230MM Inner Size: 650*520*170MM  Inner Size: 650*520*170MM  Inner Size: 870*630*220MM

| Gasoven | 1 Deck Gas Oven

Specification: 1 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 6 Trays Specification: 1 Deck 1 Trays Specification: 1 Deck 1 Trays Specification: 1 Deck 2 Trays

Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG

Inner Size:  890*695*220MM  Inner Size: 890*695*220MM  Inner Size: 890*695*220MM Inner Size: 755*500*220MM  Inner Size:  755*500*220MM  Inner Size: 890*650*220MM



| 2 Decks Electric Oven | 3 Decks Electric Oven

Specification: 2 Deck 2 Trays Specification: 2 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 3 Trays Specification: 3 Deck 3 Trays Specification: 3 Deck 6 Trays

Power: 8.8KW Power: 8.8KW Power: 13.2kw Power: 13.2KW Power: 13.2kw Power: 19.8kW

Inner Size: 650*520*170MM  Inner Size: 650*520*170MM  Inner Size: 870*630*220MM Inner Size: 650*520*170MM  Inner Size: 650*520*170MM  Inner Size: 870*630*220MM

| 3 Decks Gas Oven

Specification: 2 Deck 2 Trays Specification: 2 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 3 Trays Specification: 3 Deck 3 Trays Specification: 3 Deck 6 Trays

Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG Gas: LPG/NG

Inner Size:  755*500*220MM  Inner Size: 755*500*220MM  Inner Size: 890*650*220MM Inner Size: 755*500*220MM  Inner Size: 755*500*220MM  Inner Size: 890*650*220MM



| Advance Computer Panel

Specification: 1 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 6 Trays

| Electric Pizza Oven

Capacity: 640%*430*130*1pcs  Capacity: 400*400*115*2pcs Capacity: 400*400*115*1pcs

Power: 6.6KW Power: 13.2KW Power: 19.8KW

Inner Size: 870*630*220MM  Inner Size: 870*630*220MM Inner Size: 870*630*220MM

I Simple Computer Panel

Specification: 1 Deck 2 Trays Specification: 2 Deck 4 Trays Specification: 3 Deck 6 Trays

Power: 6.6KW Power: 13.2kw Power: 19.8kwW

Inner Size:  870*630*220MM  Inner Size: 870*630*220MM Inner Size: 870*630*220MM

Power: 4.2KW Power: 2.4Kw Power: 1.6KwW

Dimensions: 870*590*375 Dimensions: 560*570*440 Dimensions: 560*570*280

| Electric Pizza Oven

Dimension: 910*780*400 MM Dimension: 910*780*720 MM

Heat flux: 4.2KW Heat flux: 8.4KW

Gas Type: 30-450°C Gas Type: 30-450°C
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Dimension: 910*780*400MM Dimension: 910*1120*400MM

Power: 0.1KW Power: 0.1KW

Voltage: 220V/50HZ Voltage:

220V/50HZ

Gas pressure: 2800PA Gas pressure:  2800PA

Gas Pizza Oven

Dimension: 910*780*720MM Dimension:  910*1070*720MM

Power: 0.1KW Power:  0.1KW

Voltage: 220V/50HZ Voltage:  220V/50HZ

Gas pressure: 2800PA Gas pressure: ~ 2800PA

| Gas conveyor pizza oven

Model:  cmM-MGP-12 The length of conveyor belt: 1100*340MM

Dimension: ~ 1100%640*430MM Temperatu: 0-400°C

Heat flux:  12KkwW/H Gas Type: LPG LNG

Model:  cM-MGP-20 The length of conveyor belt: 1550*530 MM

Dimension: 1550 *780*430MM Temperatu: 0-400°C

Heat flux:  15KW/H Gas Type: LPG LNG

| Electric conveyor pizza oven

Model:  CM-MGP-12 The length of conveyor belt:  1100*340 MM

Dimension: 1100*560*340 MM Temperatu:  0-400°C

Work area:  560*340MM

Model: cM-MGP-20 The length of conveyor belt:  1560*530 MM

Dimension:  1560*750*340MM Temperatu:  0-400°C

Work area:  800*530MM



| Gas conveyor pizza oven 32" | Electric Conveyor Oven
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1000(1400 with extention . .
Shaetinlates Bake Time Range :

Width (mm): 1"25"~11minutes

Dimension: ~ 1900%1120*430MM Temperatu: 0-400°C
== vl 511 P
Heatflux:  25KW/H GasType:  LPG LNG 2 4

I Electric conveyor pizza oven 32" I Electric Convection Conveyor Pizza Oven (—n:;v ,
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Dimension: 1900*1140*400MM Temperatu:  0-400°C Width (mm): e o et Iatesi Bake Time Range: 1~14minutes

Work area:  1200*850MM OverallHelight: 1125MM Hz: 50/60HZ



| Gas conveyor pizza oven 14"

Dimension: ~ 1185*618*385 MM Temperatu: 0-400°C

Heatflux:  12KW/H Gas Type: LPG LNG

I Electric conveyor pizza oven 14"

Dimension: 11100*552*326 MM

Temperatu:  0-400°C

Work area:  560*385MM Food import and export height:  80MM

| High Speed Oven 7%

Teflon mesh basket

Aluminium grilled plate

Micro Computer: CTT+Digital CTL StockMenu: 8

Microwave power:  2.4KW

ChamberSizeWxDxH: 305*230*185MM

380-415V 3N-, 220-240V~

Voltage & Frequency : 50/60HZ ' Blowerspeed: 3 Grade

I High Speed Oven

690

Teflon mesh basket

o

Aluminium grilled plate

Stock Menu: 1024

Micro Computer: 5in Touch Screen CTL

ChamberSizeWxDxH: 305*230*185MM

Microwave power : 2.4KW

380-415V 3N-, 220-240V~,

Voltage & Frequency : 50/60HZ Blowerspeed: 10 Grade




I High Speed Oven .

Teflon mesh basket

7H]

Aluminium grilled plate

Micro Computer: CTT+Digital CTL StockMenu: 8

ChamberSize WxDxH: 305*305*185MM Microwave power : 1.2KW

Voltage & Frequency : 208-240V-, 50/60HZ 3 Grade

Blower speed:

| High Speed Oven

Teflon mesh basket

Aluminium grilled plate

Control: 5in Touch Screen CTL Stock Menu: 1024

Chamber Size: 305*305*185MM Microwave power: 1.5KW

Boiler: 208-240V-, 50/60HZ Blowerspeed: 10 Grade

INGREDIENTS

Chilled French beguette (Baked)

Food Core Temp.5°C

Cooking stageStage1

Time:

Temp:

Blower speed:
Microwave
Power:

Cooking tips:

It needs to be used with the grill plate to catch excess fat, and baking paper can

90S Time:
265°C Temp:
60%  Blower speed:
100% Microwave

Power:

Cooking stageStage2

30S
265°C
80%
60%

Cooking stageStage3

Time: 40S
Temp: 265°C
Blower speed! 100%

Microwave 409,
Power}

be used to prevent the fat from splashing during cooking

INGREDIENTS

Chilled French beguette (Baked)

Food Core Temp.5°C

Cooking stageStage 1

Time:
Temp:
Blower speed:

Microwave Power:

Cooking tips:

405
200°C
70%
70%

The butter needs to be spread evenly. When baking,
you need to pay attention to the taste you need, and
the hardness is controlled by time

© 5-Inch Touch Screen CTL or digital CTL for option* © Single magnetron, low power consumption

© Built-in oil smoke filter and catalytic converter* © One-piece flat bottom makes cleaning much easier

© With pre-set menu and manual setting modes, © Hot air impingement locks up moisture in food
friendly operation

©® Convection at bottom to make color of food ©® Low, medium and high, 3 modes of blower speed

more attractive

available ( for NT-ProSi ) or adjustable blower sp-
eed from 10% to 100% in 10%increment(for NT-
ProSiT)*



| Touch Screen Combi Oven (with boiler)

Model: CM-NC0423T Boiler: 5.4KW

Roast Power: 5gkw

Control:  7-inch Touch Screen CTL

ChamberSize:  370*460*380MM Capacity:  4x 2/3GNP

Model: CM-NC0523T Boiler:  5.4KW

Control:  7-inch Touch Screen CTL Roast Power: 5 gkw

ChamberSize: 370 * 460*460MM Capacity:  5x 2/3GNP

Model: CM-NCO611T Boiler:  9kw

Control:  7-inch Touch Screen CTL Roast Power:  12kw

ChamberSize:  440*670*508MM Capacity:  6*1/1GNP

Model: cMm-Nc1011T Boiler:  18KW

Control:  7-inch Touch Screen CTL Roast Power:  18kw

ChamberSize:  440*670*735MM Capacity: ~ 10*1/1GNP4

I Touch Screen Combi Oven (with boiler)

Control:  7-inch Touch Screen CTL Roast Power:  36kw

ChamberSize: 480*660*1510MM Capacity:  20*1/1GNP

I Touch Screen Combi Oven (with boiler)

Roast Power: gakw

ChamberSize: 736*856*1510MM Capacity:  40*1/1GNP

Control: 7-inch Touch Screen CTL



| Electric Combi Oven with Dial Controls
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CM-NC0423DW

. 4-layer electric combi .
Name: oven with dial controls Roast Power: s gkw

Product Size WxDxH:  744*657*704MM Capacity:  4x 2/3GNP

380-415V 3N-, 50/60HZ.
220V-240V ~, 50/60HZ

Model: cM-NCO523DW

Voltage & Frequency :

5-layer electric combi

oven with dial controls Roast Power: 5.gkw

Name:

Product Size WxDxH:  744*657*784MM Capacity: 5% 2/3GNP

Model: cM-NCO611DW

6-layer electric combi
oven with dial controls

Voltage & Frequency: 380-415V 3N-, 50/60HZ

Name: Roast Power: 12kw

Product Size WxDxH: 963*876*943MM Capacity:  6X 1/1GNP

Model: cM-NC1011DW Voltage & Frequency: 380-415V 3N-, 50/60HZ

. 10-layer electric combi .
Name: oven with dial controls Roast Power:  1gkw

Product Size WxDxH: 963*876*1152MM Capacity: 10X 1/1GNP

Ti REZR K 7S

Variety of cooking, all proficient

Has 3 working modes: menu automatic cooking,

comb mode and programming mode. Choose
any mode to meet your needs. The three cooking
functions of steaming, roasting, steaming and
roasting are fully qualified for the cooking
requirements of Chinese and Western dishes,

allowwing you to easily become a professional chef.

Multi-rack separated cooking and
independent timing alert

i
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Dynamic Air Vortex Intelligent Automatic Cleaning



Fermentation box series

STABILITY & DURABILITY

The bread has good volume and elasticity,

STABILITY & DURABILITY

Staged fermentati 6 n can make the dough
form a better network organization and

good eoftness, skow aging speed, and long
storage time. The dough can be stored for
3-5 days in a low temperature environment
and can be used at any time

- . , One-stop Baking Toast Process
. IlIIIIIlIII/lIIIIIIILMIl
By

produce a unique bread fermentation aroma.
The secondary fermentation method has a
longer fermentation time ta make the dough
more mature in effect and characteristics

Put the Dough into
Proofer

Divide the Dough Put into Oven Shape the Toast
Delicisous Toast is done
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18 trays smgle door

36 trays single

18 trays single
door

Specification: Specification:

Power: 1.6KW Power: 1.8KW Power: 2.8KW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH

| Trolley Proofer

18 trays single 64 trays single

Specification: Specification:

Power: 2.8KW Power: 5.6KW

Humidity: Inside Temp:~95%RH Humidity: Inside Temp:~95%RH

door Specification: (Foaming tape with spray)

I Single Door Proofer with Spray Function

’ i

13 trays single door 16 trays single door

Specification:

pecification: (with sirai) (with sirai)

Power: 2.8KW Power: 2.8kKwW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH

I Double Doors Proofer with Spray Function
mm
B

32 trays single door

26 trays single door
(with spray)

(with spray) Specification:

Specification:

Power: 2.8KW Power: 2.8kKw

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH



| Single Door Proofer

Specification: 16 trays single door

Specification: 13 trays single door

Power: 2.6KW Power: 2.6KW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH

| Double Doors Proofer

|r-

Specification: 26 trays double doors Specification: 32 trays double doors

Power: 2.8KW Power: 2.8KW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH

I Single Door Proofer with Computer Panel

‘Eﬂ

Specification: 13 trays single door Specification: 16 trays single door

Power: 2.6KW Power: 2.8KW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH

-

Double Doors Proofer with Computer Panel

Specification: 26 trays double doors Specification: 32 trays double doors

Power: 2.8KW Power: 2.8KW

Humidtiy: Inside Temp:~95%RH Humidtiy: Inside Temp:~95%RH



| Automatic Dough Mixer

Voltage: 380V Voltage: 380V Voltage: 380V

Power: 13KwW Power: 16.5KW Power: 16.5KW

Max Keading
Gapactity:

Max Keading
Gapactity: 75KG

I Double Motors speeds Dough Mixe

Max Keading e

Gapactity: [25KG

Voltage: 220V/50Hz

Voltage: 220V/50Hz Voltage: 220V/50Hz

Volume: 20L Volume: 30L Volume: 40L

Rod Speed: 220/120r/min Rod Speed: 220/120r/min Rod Speed: 220/120r/min

Size: 400*730*880MM Size: 440*800*910MM Size: 480*850*910MM

| Dough Mixer

Voltage: 220V Voltage: 220V

Voltage: 220V

Power: 1.9kW Power: 2.7kW Power: 2.7KW

Max Keading Max Keading Max Keading 20KG

Gaiactiti: l2e Gapactity: 16KG Gapactity:

Size: 445*800*790MM Size: 500*900*960MM Size: 530%*950*970MM

Mixer

 Model cw-wrson  Model cuHFiooA

Voltage: 380V Voltage: 380V

Power: 3.9KW Power: 6.3KW

Max Keading Max Keading
Gapactity: 25KG Gapactity: A

Size: 1540*1540*1650MM Size: 1640*1640*1750MM




| Planetary Mixer

Voltage: 220V/50Hz Voltage: 220V/50Hz Voltage: 380V/50Hz

Volume: 20L Volume: 30L Volume: 45L

Rod Speed: 1180/234/460r/min  Rod Speed: 1180/234/460r/min Rod Speed: 125/204/430r/min

Size: 460*610*930MM Size: 550*630*980MM Size: 610*700*1180MM

| Planetary Mixer

Voltage: 220V/50Hz Voltage: 220V/50Hz

Volume: 20L Volume: 30L

Rod Speed: 125/222/477r/min Rod Speed: 125/230/480r/min

Size: 410*500*780MM Size: 430*520*850MM

| Manual Dough Divider

1
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Voltage: 110/220V Voltage:  110/220/380V
Dimensions: 750*650*780MM Size:  848*750*1500MM

| Hydraulic Dough Divider

Voltage: 220V Voltage: 110/220V
Size: 530*440*1285MM Dimensions: 605*600*680MM



| Standing Dough Sheeter | Baguette Shaping Machine

Voltage:  220/380KW Voltage: 220/380KW Voltage: 220V/ 380V60HZ Beltwidth: 380MM

Dimensions:  1630*730*1225MM Dimensions:  2050*870*1225MM Workbench Size: 1300*665*1050mm  Shaped dough weight range:  50-600g

I Desktop Dough Sheeter | Cookie Shaping Machine

Voltage:  220/380KW Voltage:  220/380KW Voltage:  220V60Hz Beltwidth:  420MMm

Dimensions:  1630*730*1225MM Dimensions:  2050*870*1225MM

The flower mouth can be rotated to make various
930*1550*1410MM squeezing shapes

Size:




