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BRESSO

ALWAYS WITH YOU.

EEsIEA RNA
INTRODUCTION OF HAN BAKING

BRESSO

ARERIEEEIREEREN 2B RIIRSS

For Chinese Bakery Owners To Provide HighQuality
The Full Range Of Services

IBS£I4h =
HEERETHE <>
FAR INFRARED

Energy saving and rapid heating

BUEHIAMEEIVER D

Baking Machinery Division
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mIEEER,

32YEAR A/SH

RETFFRFFR MEREEEE

32 YEAR A/S CENTER

Continuous development and research Quality after-sales management

ERRAEIER

Bread Technology Division

Hanbaking Technology Machinery (Shanghai)CO.,LTD,Established by KOREA HANYOUNG CORP.
Machinery Co., Ltd. in Shanghai in 2017, Hanbaking Technology has two divisions in order to provide

high quality all-round services to Chinese bakery shop owners.

1.Baking Machinery Division(High-end baking equipment)
2.BreadTechnology Division(Koreanartisanbreadtechnicaltrainingandproductline update)

To create an ecological circle of the bakery industry, it is an integrated bakery service provider in Asia.
Choosing Hanbak Technology can help your bakery shop quickly improve its performance and become
the crown jewel in the local bakery industry Hanbaking Technology China Operations Center is located
in Building 4,N0.258,YinLong Rd,Jiading District,Shanghai, CHINA.t has a baking product distribution
center, a world raw material application center, an inteligent baking equipment experience center, a
baking dassroom that can accommodate 60 people, and a free baking hobby. The exchange center is
used for bakers to exchange skils, exchange and learn new trends, and regularly invite famous Korean
and domestic bakely chefs and brand chain store managers to share trendy products and management

experience
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European Combi Oven
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~mESHPRODUCT PARAMETERS

ERXASIP HBWO-2025H-ZS1

BREKEAS HBDC-1618

FmEHEPRODUCT INSTALLATION

ERAS 1/28&F/1/28~F

BREKEAS 1/2885F/1/288F

FHWEMAIN VIEW
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KEMETF 2T 18, 0P IR AV F1050mm

A-AHE (REZETE)
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ey FmEHPRODUCT PARAMETERS
e s R
e
ﬁ%&;ﬂ BRESP HBDO-2025 1275mm X 1220mm X 2065mm 520kg 380v/17.4kw 2RAFETUBIP+SEFRUP
s b
peti
e EREKEAS HBDC-1618 780mm X 1250mm X 2065mm 250kg 220v/1.5kw 168 B R FE+18504 kTS
FmEEPRODUCT INSTALLATION
HRAESKH 128~ /125~ FEREGERE M AT 6777 55 EARH R4S, K EREF2F i, 4Pt ) AR A/ F1050mm
BRHEkEAS 128~ /123~ FRAIEIR N AR T 2.5 75 EARR BB 45,35 Fl 16A = FLIGEEX2
A-A#E (ZEZETE)
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FmEHPRODUCT PARAMETERS
Efwierr el HBDO-3025 1650mm X 1220mm X 2065mm 610kg 380v/21kw 2B 6E I +5 R AN
FEERE HBDC-2032S 780mm X 1250mm X 2065mm 250kg 220v/2kw RBWRKFHERLE
SRV HBLG-2036DS 780mm X 1250mm X 2065mm 250kg 220v/1kw 36RIRS H K
FmEEPRODUCT INSTALLATION
HEREP 1/28F/1/23F BRLA RN MR T 1075 5,8 ENRR B L, K ERE T 2F 08, 4 I I IR ST AV F1250mm
IR 1/2885F/1/23F BRERIR N MR T 2.5 75 BT B 45,2 A L6A = FLIEREX 2
S HRIKEE 1/28<f BRERIR N MR T 2.5 75 BT B 45, % A 16A = FLIEREX 1
SEFXNIA
Convection
Oven
i} . A-ARE (REZETE)
EHEMAIN VIEW : HIREBACK VIEW A-AVIEW (INSTALLATION SAPCE)
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BRESSO

FmEHPRODUCT PARAMETERS

R HBDO-3003 1650mm X 1020mm X 2065mm 650kg 380v/18kw 3IBRIEEHR BN
bl HCV-5+&%2 780mm X1220mm X 2065mm 180kg 380v/9kw SERMRIA+1682IERSS
g;:ﬁiﬂ:ﬁ?ﬂ} i HRERE HBDC-20325 780mm X 1250mm X 2065mm 250kg 220v/2kw DENRL A
st
RIS HBLG-2036DS 780mm X 1250mm X 2065mm 250kg 220v/1kw 36RIEA kA

FmEZPRODUCT INSTALLATION

R 1/288F/1/288~F R R AME T 109 75 5T EAR SR B 48, K ERMEF 2 F 8 8Pt )T RS RZAR/)NVF1050mm
BRR 1/28&F /FHkK BREERE N MEF 4T 75 S0 EAR A B4
REERAE 1285 /1/25%~ RGN M T2.5F 75 EAR SR Fa 45, 15 FA 16A=FLIREEX2
Rk RGN AME T 2.5 75 BRI Fa 45, 5 FA 16A= FLIREEX 1
FHWEMAIN VIEW H#EBACK VIEW A-ANE (REZETE)
A-AVIEW (INSTALLATION SAPCE )
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SERXN
Convection Oven

BRZCAEHF

European Oven

2ENAREERFE «

Retarder—Proofer

SEEIVEXIEIKAE o

Freezer

FmES¥PRODUCT PARAMETERS

BRZLIELR HBWO-3003-2S3
R HCV-5+EE28
R HBDC-2032S
Rk HBLG-2036DS

FmEHPRODUCT INSTALLATION

EXUHE A 1/288F/1/28~F
b 1/288~F /FHK
FRERE 1/288F/1/28~F
RIS

EHWEMAIN VIEW

1500mm X1150mm X 2065mm

780mm X1220mm X 2065mm

780mm X 1250mm X 2065mm

780mm X 1250mm X 2065mm

760kg 380v/25kw
180kg 380v/9kw
250kg 220v/2kw
250kg 220v/1kw

BRESSO
1516 PAGE

3RIBMUEEIF
SEFARIF+168 RS
R2BWARGFEBERTE

36RNRILFHAFE

BIRAE RN AMET 107 75 SIS EAR R B LS K EME T 208, 0P 21T R T RV F1250mm

BRI AME T4 5 55 EAR TR R LS

BRI N AMET2.5F 75 EITSA BB 48,58 A 16A = FLIAEEX2

BEREGERE N M T 2.5 75 EARSH FR LS e F 16A = FLIAREX1
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~mEHPRODUCT PARAMETERS

sabiEn HBDO-30255 1650mm X 1160mm X 2065mm 760kg 380V/30kw 2E6EFHTIP+2XSEHRYD
BRab IR HBWO-3003-2S3 1500mm X1150mm X 2065mm 760kg 380V/25kw 3EORIRT M
R HBDC-2032S 780mm X 1250mm X 2065mm 180kg 220V/2kw NBMAGKRERE
GRERAE HBDC-2032S 780mm X 1250mm X 2065mm 250kg 220V/2kw BEWARFHEBELIE
ez HBLG-2036DS 780mm X 1250mm X 2065mm 250kg 220V/1kw 36RICR L HAFE

FmEFEPRODUCT INSTALLATION

EtiEp 1/23&~F/1/28~F B RLE R N BT 105 75 5/ EARER B 45 K E B F 2 F 1A ke ket i 1 I RS RZAR/ )N F1050mm
BRE kAR 1/23&~F/1/23~F BRGIER N AMETF 107 SEEIRF R L, K ERAMETF2F 08, I IR A/ F1250mm
AR E 1/258~F/1/256~ BRIER N AT 2.5 75 EAR R B 48,15 A 16A= FLIGREEX2
AR E 1/288~F/1/288~ BIRIEE N AR T 2.5 75 EAR TR B 48,1 A 16A= FLIGREEX2
R ERIKTE BRIEE N AR T 2.5 75 EAR R B 46,8 A 16A= LB EEX 1
FMWEMAIN VIEW E#BEBACK VIEW A-ARE (ZE=EFE)
- A-AVIEW (INSTALLATIONSAPCE)
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BRESSO

KEFROAR I M

HBVO-3003 e

i i

L |

ED MatrixiERt MRS

Matrix Heating System

KETEE)
ERZOEAR>IE N NESS
BRESSOREIPIZIOMATBIAZ—

Thecolorofthefireismoreuniform
Patented core technology make firepower more uniform
BRESSO ovensoneof the coreadvantages of technology

) SERVERKRERS

SERVE long Warranty Service

BIZFE - Rie 24 BRERS
UEFERIEEERD
ERFREE DA A
BRESSOE &L Z—

Han Baking provides 24-monthwarranty serviceforall produ
cts. Letcustomersusethe equipmentmore peace of mind
Make customersto reduce maintenance costs

BRESSO ovensoneofthe coreadvantages of technology

() IBSasMEMInR S

IBS Frared Heating System

RtiERS[a) B iR

10052 E B R LYR25 PPt ISR )
BUKREMREFESIMNHE SRS
IESERRO[BLHE
BRESSO)EIFIZOABIRAZ—

bakingtimeis morefast

100g bread reduces bakingtime by about2 minutes
Lockwater moisture effectis better, suitable forAsian
sweetbread baking

Itmakesthe bread softerand excellecttaste

BRESSO ovensoneofthe core advantages of technology

IRASEEEER

Improve efficiency and save power

§2JEBRESSOMEIPTTEE T RERFAHBDO-3003
SEIEFH B 18KW

FILEX SR hEAE I 24KW T3 E8607T /107N B
365K X6075=219007c/&

MIEL HEETReFIgs
BRESSORIFRZILMBARAZ—
Bakingtimeismorefast

100g bread reduces baking time by about2 minutes
Lockwater moisture effectis better, suitable forAsian
sweetbread baking

Itmakesthe bread softerand excellect taste
BRESSO ovensoneofthe core advantages of technology

BRESSO

E) vTavisEakEaRs

VT&VI Full Weld Nano Insulation System

EMAERE. RAFRERER (FEHRBLIE
1B IR RIBMERERF30%

LHEE IR E R FF EnEK35%(E155F)
BRESSOME IRz B A Z—

Moredurable andinsulated, use environment-friendly insulation
cotton (does not contain glassfiber)
Improvethethermalinsulation performance of the oven by 30%
Extend the life of the main structure ofthe oven by 35%(tol5 years).
BRESSO ovensoneofthe coreadvantages of technology

FZSEREDE
Steam Is More Stable and Energy Saving

STEAM —{&LZAN

TR INPERA
EERRGMAREFFEEO —
B E AR R
BRESSOMEIFIZIMABIRAZ

STEAM--Integreted steam heating system
Noindependentheatingrod technology
Reducetheheatingfailure of steam systemto 0

Make ovens moreenergy efficientand power efficient
BRESSO ovensoneofthe coreadvantages of technology
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BRESSO

DECK OVEN

~mis=PRODUCT FEATURES

= EERUEEE,HT & BET® = RIREhFH LI IRE R FRAT AR R R BEE B
F = RS2 PCB R M A T SRR R R " ARIRERIIE KBRS (ER)
Eéﬁﬂ\,%”j . : @RAKER @LIIMENIAIBS ®iZiZIAEPCB = FEREUIALHS S RIS REME= RGBS " ERARABRN R BB EE)
: = BT eRGMILREREE TR = HEECTATIMAIBSEA, FEAEF HRANHEIERYE]

* SREUIFERBRESE. INRATHEWGEIE FLREAMAR S ESE

FEERITRAY SIZE FmE#PRODUCT PARAMETERS

HBDO-2003 HBDO-3003 HBDO-4003

¥EREE Trays quantity 28*3E=68 38 3E=92 A 3E=128 AE4AR=168

40
60 E D D SMEZR T (mm) Overall dimension(mm) 1280*1050*1800 1650*1050*1800 1650*1250*1800 1650*1250*2130 FEAHAE: 400600
40 AZ%: 400*600
40 40 40 40 40 D D EE Weight 565kg 700kg 760kg 760kg B2&: 400*600
6 60

0 HERINE Voltage and power 380v3P+IN4.2KWEE  380v3P+IN6KWHERE  380v3P+IN/7.5KW&E/E  380v 3P+IN/7.5KWEZ
BYIRE Effective Temp =iB-300E E=iB-300 =58-300 =iB-300
NERIBER SR
#iS(miE) Steam(Optional) 1-3E A IR £ EREEIS, BHTE, LKFHK NEIRBRIR
B¥AE
AiR(mTiE)Marble(Optional) 1-3EA PR S BRERARR
S%EHIA Reference BREEINHKREHEREEEAITH
HBDO-2003 HBDO-3003 HBDO-4003
1280 o 1650 1020 1650 ﬁég
g o e o EJ _ g e o || L [ oo o s <_J
[T T A I R T T T
F | S =0= r,Ev""""""ﬂ""" TG r.5n||n|m|||||n|| LTI T
g g8 g | 8
2 S| | o o o g i I B T T TR T
rq WO D S | =O= r‘E OGO TG B fEﬂIIﬂIIﬂIIﬂIIIﬂl LU T
NG O DO ’
| L D 1D U LT 11T T T T 1]
HBDO-3003 8 3 3 o L : 8




BRESSO

DECK OVEN

PRO

HBVO-3003 -

F@mis=PRODUCT FEATURES

» —ARELRIHERTEE ARRN. Bt SMETEN, AEemEEE
BRERE, FRLR, B85

= EATINAEBHAERE IR TG — BRI RIS [E R Y D1 B e,

= EATF SRR AN RIFERRIBME, EitEE HHESRRRMR, TTLI8ER,

= JP T FLOWERRI IR AR E S EEE, AR BESNERRSR
4%, ETIHE, MR EE.
ERRBRIERISAER S 1R ZIREREHIEIR, ESFFHEEINI]
B, DRITEE—RYIRERERSE PROBIEEAMSE.

FERBRITRAY SIZE

HBVO-2003 HBVO-3003 HBVO0-4003

U DU ==

60 60

HBVO-2003

= Thewind speed isadjustable to adapt to products of different weights

» Adjustable power for different quantities of products

BRESSO
23/24 PAGE

The one-piece molding design makes the oven more heat-resistant and airtight. The outer boxis made of stainless steel,

andtheinnerboxis

made of high-carbon alloy, which has more baking properties, is not easy to deform, and is easy to clean.

Select degradable thermalinsulation materials that meet EU standards to enhance thermalinsulation performance and

saveenergy.

» Thefurnace dooris made of LOWE heat-insulating glass, which s easier to clean and has better heatinsulation effect.

Theintegrated circuit control method is safer and more stable. Aseries of intelligent systems such as a multifunctional control

panel, schedul ed start-up, automatic damper, automatic steam, and segmental temperature control make the PRO oven

more advantageous..

FmE#PRODUCT PARAMETERS

¥EREE Trays quantity 282" 3E=64

& HEN Tray Direction 600*400EL (12 1)
$MEER S (mm) Overall dimension(mm) 1330X1045X2065mm
EE Weight 700kg

BHRE Effective Temp E3R~300C

HBERINE Voltage and power 380V/15kw

HBVO-3003

38 3E=9%
600*4005L( 2 )
1730X1045X2065mm
900kg

=38~300C

380V/24kw




BRESSO

FRIF=PRODUCT FEATURES

= #REBressoARNRMWOEIEN, TEATHIGHAES, EFXEE, HNEE
M HXESRS, ARESEREZRS, BERO, AELIMNEHIMERR
@ 30447 HEF @IIZHER SR ® BEpHHREE . ST MR R W S BRSO A

BT\EW\%XF - [ERIR{T2E]

BRESSO[W]

DECK OVEN

* FIBSEIFTH AR AT LA mrl i B S EY[E]20~50%

HBWO-3003 «

HBWO-1001H HBWO-2003 HBWO-2003H
FERITRAY SIZE ‘
2003 3003 4003 = -
| | | | 40 . ) -
60 60
1001H 2001P ! ! !
20 |:| HBWO-3003 HBWO-4003
D 20 ww_ 0 105 Bj 0 1350
60 & | | 7 . ]
60 3 . i N
8 2
8 _ s .
" L
o i d
FmE#PRODUCT PARAMETERS
JEREE Trays quantity 18*1B=18& 28" 3F=65 (EH) 28 3E=65 3/ 3E=9& AR 3RE=128
W& 4EA Tray Direction 600*40042 5 600*4004# 1K 600*400%2 7% 600*4004% 1% 600*4001# 5K
MR (mm) Overall dimension(mm) 900X970X460 900X1390X2065 1120X1205X2065 1500X1205X2065 1500X1390X2065
Ei& Weight 160kg 510kg 510kg 760kg 835kg
HBERINE Voltage and power 380V 3P+1N/2.4KW/[E 380V 3P+1N/4.2KW/E 380V 3P+1N/4.2KW/E 380V 3P+1N/5.4KW/E 380V 3P+1N/6.3KW//E
iSIIE Steam Power 2kwiE R 2kwEE 2kwE R 2.8kwEE 2.8kwERE

BYIRE Effective Temp =B~3008 =B~3008 =B~300 E=38~3008 EB~300E

#iSfatR Steam/Stone

SEHI Reference

RIS, WENRIN T EEANLERSREERR

BEINUKERERMELEAITH



BRESSO

BRESSO

CONVECTION OVEN

FmiF=PRODUCT FEATURES

n F R IR O, FERE MR HE R AR E = The main accessories areimported in Europe, South Korearanked firstin the oven.
n RERXFRILIT AR AT BIER A hEE, FRLUE SR SEn 2194 m Theinternalfanis designed to rotate around the time period, so the baked product coloris uniform
H C\/ . 5 ?‘j{l\' Rw()j » SERSTHRGF AR TR E RS AR DS HIHT = Luxuriousdesign, the best performancein the Korean bakingindustry received the highest praise.
» MEEREE,AEEE, HT, EHERUNEERFEE = Baking French bread, cream bread, biscuits, pies and other European bread the best choice.
n EHREREERE R pchIRER, ILIBIFE R SIR1E = Accurate temperature sensor and with the pcb operation panel, so that the oven easier to operate.

FmEB%PRODUCT PARAMETERS

FBEE Trays quantity 18*52=5% 1&*10F=10%& P12 5R=54 BRAM 28"8FE=-161 28 8E=165
$MIZR < (mm) Overall dimension(mm) 780X1220X610 780X1220X2065 780X1220X2065 800X1100X1030
FEEMIE400*600
E& Weight 180kg 270kg 240kg
BERIIE Voltage and power 380V 3P+1N/9KW 380V 3P+1N/18KW 380V 3P+1N/10KW
HMEE Effective Temp ER~300E (K F3R~300E (K ER~300E (KK
SEHIM Reference FE LK FEHK
FMWEMAIN VIEW EMEBACK VIEW EHWEMAIN VIEW EMEBACK VIEW EMWEMAIN VIEW EHEBACK VIEW
780 170 780 1170 780 . 1170

] - = -

610
605

1100

2065
2065
2065

i

1030
1025

I Y I A

630

LB § B =] 1) D

SR+ 16ARERTE 10& KU




BRESSO

ROTARY OVEN

M TR I

HBCV=3201E  #----=mmmmmmmmmmmmmes oo ‘ mr

~R45=PRODUCT FEATURES

* REBMEFEHIER

SAFRIBIZITHIEIR

IMRRIFEARRIEMAL

EEFHIABBEEES

Lowels SIARFEHURTE

IIMANIARRSE

FEANIIHFEARBRRRAANER, EISHIETm95. iR
FREAMRT. BREERH R EEEIHE

R RASIR A R B A AR T E NI TIREIF (R

~mESHPRODUCT PARAMETERS

BRESSO

LCDtouch screen control panel

Multi-group product memory control module

Environmentally friendly and degradable insulation materials

ABB electrical appliancesimported from Germany

Low-E Heat-reflected Insulating glass

Infrared heating system

Reasonable wind wheel design produces large flow hot air circulation of low flow rate, making the baked
products even and soft

Large steamvolume, good effect, heat preservation and reduce energy loss

Unique heat exchangerand overall structural design are more energy-savingand environmentally friendly

B#HIHBCV-3201E 1630X1900X2450mm 1650kg 380V/4TKW
EHRSHBCV-3201G 1630X1900X2450mm 380V/2KW
EHWEMAIN VIEW EMELEFT VIEW
I — —/ )
o
—]
- &= L
= P '
) o
i i e
Cesebatacta] I -y 1




BRESSO

REFRIGERATED FERMENTATION

R AR

HBDC-2032S »

~mi¥mPRODUCT FEATURES

* REEREHTRE— SN RERRORIEER, REREER IRE TR HI AR S RIS ERR R EANEE

= BRI EESBR SR

= WELRE REIS BN BRI TR EEE.

= Lowtemperature fermentation parallel system a machine can solve freezing to thaw, fermentation skillsalso reduce equipment space.
= The mostadvanced microprocessor control methods will keep the correct temperature and humidity.

= No contact control method without noise and small faults.

= Timeand temperature, the automaticinput mode of the temperature settingis simple.

~REHPRODUCT PARAMETERS

¥EREE Trays quantity 281 16/2=328
SMEZR T (mm) Overall dimension(mm) 780X 1250 %2065
EE Weight 250kg
EBERINE Voltage and power 220V 2P/2KW
BHRE Effective Temp -10~42°C
EFEHBERETBE Temp.&Humidity range(Proofer) EREE~99%
HEHIT Necessary matters FE K HK
ik Optional specifications RIBRTE SR 2 E
EHREMAIN VIEW EHELEFT VIEW
780 780
z
z
% z
v, 7
U z
g a g
Z
D 2 /%
v, 7
z
z
% z

BRESSO

FERRITRAY SIZE

HBDC-2032S

[ ]«
[ ]~

60

28" 16/5=324
780X 1250X2065
250kg

220v 2P/2KW
-10~42°C
ERIEE~99%
TE LK HK

RIERTERITR RIS E

BAEPICTURE OF SINGLE UNIT
/ 100, 1250

it
2065
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B R E S S O A ~mismPRODUCT FEATURES

D O U G H M | X E R B . |  EIRTHITEREM. I TRUAREEERE = SRR AEA SRS HORERE S, B ETRER LD
= BEREK ST AR R A, SR SRR, E S T T DN = BEFER(BEHER) =Rk, ARECHIFEK,. . SRS —R
= It'ssuitable for mixing cakes, creams, fillings, etc. ltis professionally designed to = Use high-quality motors. Large torque, low noise,imported originalbelt, hard
ZIIREHFFL
= BeiW, mixevenly and hasa high rate of rise. gearsurface planetary gear transmission
® Thestirringhook and the stirring bowl are made of stainless steel, and thestinring = Stirring ball (stirring paddle) three-speed optional, randomy equipped with a
supportis made of cast aluminum, which complies with the current health sttandards. stirring ball, a stirring hook, and astirring fan

F~mEHPRODUCT PARAMETERS

SIHEREN HKM-201PRO/401PRO 20L/40L 208kg 380V/2.2kw
10LEHEM HKM-101 (F I 2) 480X389X620mm 10L 47kg 380V/0.45KW
20LHEM HKM-201(F M=) 610X600X916mm 20L 110kg 380V/1.1KW
40LERHEN HKM-401 (#F ) 640X710X1200mm 40L 190kg 380V/2.2KW
60OLIIHEE HKM-601 (FF ) 976X882X1525mm 60L 480KG 380V/3KW

HKM-201PRO/401PRO

1480

HKM-201PRO/401PRO

870
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BLENDER

F@i5=PRODUCT FEATURES
= FARHIKE RS, SIFHRHE, HEERFTEE
*D Ejfﬂ’ e i = RAHONMMFIRBEETTH, & HRIFTRE, REkEEREn

R T RTERIR, 2EMIEFIRE, ERSEFIMRIERT, REXW, 127518
Wok&E=, HHRNERAKES, REME

HKPM-25 -

= RAMEN, HEX, BEE, HORRET
= MEREREPRESH. GMBRIFEE. PiFEReEDERE

= Visual belt tensioning system, easy to disassemble the pulley, convenient for

maintenance and repair

= Imported steeland electrical components are used, equipped with overload

protection function toimprove the service life of the equipment

® Using high-quality point machine, large torque, low noise, imported original

belt

" Theforward and reverse rotation of the kneading bucket is optional for overl

oad, phase loss protection device, and protective cover safety linkage device

F~mEHPRODUCT PARAMETERS

& & Capacity

HBE/INE Voltage and power
$#3%%1% Hook speed

E1%%i%E Bowl speed

=& Weight

R Dimension

"E#)-12.5kg  EE-25kg"
380V/2.2KW

H—IRE-140rpm $EEE-280rpm
FE—IRE-12.8rpm FEIRE-25.5rpm
155kg

550X880X1100mm

EERHEMES, KFEHER TlgihaeEERE S R

SEEEMENORATER, FFEIMTREmE

Microcomputer digital display control panel, automatic program setting,and man

ual operation mode, luxurious and beautiful, easy to operate

High waterabsorption, high expansion rate of dough stirred out, reducing cost

Suitable for mixing all kinds of bread, pizza dough, professional design to avoid e

xcessive heating of dough

The partsin contact with the dough are made of stainless steel, which meetsthe c

urrent hygienicstandards

"Ei#-25kg  EIE-50kg"

380V/3KW

E—RE-135rpm HIRE-270rpm
E—RE-17.8rpm FHE-17.8rpm
285kg

650X1080X1220mm

"Ei#)-50kg  EE-80kg"
380V/4.5KW

E—RE-125rpm HIRE-250rpm
E—EE-17.2rpm HIRE-17.2rpm
425kg

785X1280X1320mm
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SHEETER

FFERHL FE4SEPRODUCT FEATURES

ERTEAR, R, R ETEEEE, v BN, HETIE);

VEHRER S, D%, BHES Bi&it, FEHAAIEEIRE, E#EYS;

KOS, 1 KERE®S,; HOMEET, NEE, TE4E,

=mE, EHRE, REMK, EREDK,; RERT TAENE, SIBINERINT, HEE, BERENE, REEAN, A58,

Itis suitable for puff pastry, crispy food, also for rolling do Foldable structure, saving space.

ugh.Machine operation is safe, hygienicand easy to clean. Professional design, the dough can be pressed to the thinnest, uniform thickness.

Imported motor parts are used to increase the service life. = Imported conveyor belt, lint-free, strong wear resistance.

High quality, solid structure, high stability and long servic e life = Therollersare made of seamless steel pipes, processed by computerlath
es, ground, hard chrome plated, etc. The surface of the rollersis not paste

dandisnoteasytoscratch.

F~mEHPRODUCT PARAMETERS

HBE/INE Voltage/ Power 380V/0.4KW 380V/0.4KW

T{EZE Working Width 500mm 520mm

IfiZ&KE Conveyor length 990mm 990mm

RESTIERBE Roller gap 0.3-35mm 0.3-35mm

#iE#RY Conveyor size 32500mm £2000mm F500mm  $2000mm
RY (T{E&HTFKE) Open Size 2550X880X1170mm 1770X820X620mm
RY (I{E&IFBIAS) Close Size 750X880X1600mm 660X820X710mm
HFERWeight 220KG 100KG

HKDS-520D «
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HBK-QZDO01

HBK-BZD02

HBK-500DM

HBGC-2238

HKTS-30D

HKYM-350A

HBTS-307

700X650X1490mm

640X780X2050mm

1337X654X683mm

350x555x258

646X751X770mm

1120X615X1075mm

1457x665x1090mm

EBFE/LE: 380V/1.5KW
MR 30KI/R
RAERES: 30-100g
EE: 400KG

BBFE: 380-400V, 50Hz, 3N, PE

IhE: 0.75 kW

B3 1.09A

B8 330kg

FERERSEE: 308 (30-100g) /&
B 3REER

ESFE: 220-230V, 50Hz, PE
D 18kW
i T.8A
EE: 130kg

IKFERE: 501
NEEKE
RERERIZE3C

FBEINE: 220V/150W

EBJE/IHE: 220V/0.25KW
HEEE: 12mm
EE: 90KG

EBEINE: 220V/3KW
JATEE: 5-25mm
IR 350mm
IR 98%%/5)

EEMMNINZE:0.75kw
R FE:380V/220V
ENESNZE:50HZ
EE:208kg

BRESSO
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