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Sensible economy
Year after year

The rdck ovens are fltted with efflcient heat exchansers, so ld
insu ation, and a steam system whlch ensures quicker recovery.
The re5lrlt is hlsher product vity and reduced maintenance cost

Specifications Gas Operated Convection Oven

MODEL

02 AR/ 5070R

03 aR/ 6080R

05 AR/ 80100R

06 AR/ 9090R

07AR/80120R

DIMENSION

1310 x 1890 x

1310x 1890 x
1310x 1970 x
1560 x 2300 x
1560 x 2300 x
7160 \ 2514 x

1760 x 2570 x

TRAYSIZE

12 50x70
15 50 x70
18'50 x70
t8-60 x 80
1870x90
18 80 r 100

1890x90

2,25HP
2,25HP
275HP

7125
2000

2330

2330

2330
2330

2330

s0,000 Kcal/ h

64,000 Kcal/ h

72,000 Kcal/ h

80,000 Kcal/ h

90,000 Kcal/ h

1,10,000 (cal/ h

BAI(ING BREAD/LOAD
4.2704 108
5.25144 744
6.3168 168
8.64252 252
:11.14t36 336

17.28504 5a4

MODEL DIMENSION

l2s5 x 246s x 2370
TRAYSIZE

1870x902
(2 Tro leV)

18 45170 4
(2 Tro ley)

18-60 x 80'4

1870x904

THERMAL
6,25 HP

BAKING BREAO/LOAD
22.6A 67)

09AR/I20 \ 160F 3595x2730x2370

4000 x 3100 x 2370

190000 Kca / h

249000 Kca / h

625HP

9,25 HP

14.56 840

10AR/ 140 i 180F

MODEL

11AR/4060C
(E ectr G )

12 AR / 6080C

DIMENSTON (L\BXW)
1140 x:1800 x 960

1140x1350x920

TRAYSIZE THERMAL

17210 Kcal /h

BA(ING BREAD/LOAD
0.96 12

2.88 4S



Aru n rega
Baking simple

s an NDO- TALIAN Project, set for the
manlfacturing of Rotor Rack Ovens for Professiona
Bak ng. Rega from lta ywith the r ongaccum!ated
wea th of exper ence n oven manufactur ng came
out lviih the r at€st d€signs & Manufactur ng
technolosv to oln hands with Arunk nd a. O!r
ovens are designed and manufactured by rhe mon
modern merhods w th the atest techno ogy and by
extreme y compelent peop e at Coimbatore, India.

With a range of classica baklns ovens wh ch are eff cient
and reliab e, ARUN REcA Rotor Ovens ensures the quality of

Therma capacity obtalned by a new y - designed heat
exchanger abl€ to bak€ trEd tlonal y but with reduced

A two way steamer enab es homoge.ous and abundant

Use a specia high iemperat!re and hear retaining steet n

our heating channels, he ps ro maintain the heat observed
and a so reduce burner gnirioi ard cansumpt on as much
as possib e Lrp to 40%

dl1i.i

Rotor Oven Rear Heat Exchanger

Rotor Oven - FronL Heat txchanger



Hewer-high speed M,M
Spiral kneaders

llukt'rU
Thershtkneader foryourdolshandtherlghtchoiceforeverybaker.
Robust and dulab e Hewer Spira s are bui t with E speclal Rotating Centre
Hump Bow wh ch enhancesthe kne:d ng qua ityofthe dough.

Specifications
MODEL CAPACITY

H ' s0 50 KG Doush (30 kg. Flour)
H 100 100 ks Dough (60 ks. F our)
H - 150 150 kg Doush (90 ks. F our)

MODEL SPIRAI. BOWL

H 50 3HP 1HP
H 100 7.5 HP 1.5 HP

H - 150 10 HP 2.0 HP

LxBxH

Spiral Bowl Hydrate

3/7.5 1.sHP 2HP

1150 x 600 x 1100
1320 x 820 x 1480 Optiona
1450 x 975 x 1580 Optiona

TIPPER

Tilting Spiral
Ht 150

Specifications

MODEL Capacity

HT 100 100k9 doLrgh

60ks fiour
HT 150 150k9 dough

90kg flour
s/12.5 2HP



Cephas Planetary mixer
Features

>Viriatlons in Speed from 5% to 100% of rated rpm achieved e ectronlca y
>Mix ns time 8 min/batch
>Hlgher yle d than conventiona machine
> Fine qLra ity texture of finGh€d product
>40% power savings

>Timer for uniform ty n batches

Specifications
MODET C"X50

Capaclty 150 Ltr.

Lt.Battery Capacity 60 kgs

Motor Hp 1.5
Motor Phase 3A

c- 100

100 Ltr
40 kgs

5

3O

c- 50

60 Ltr
24 kgs

3A

c- 40 c- 24

40 Ltr 70

16 kgs 8 Kss

3 1.5

3a /14 la

The mixins process takes p ace ln a seal€d room. The mach ne

hasthefaciltyto inject airwhie mixingwh ch reducesthe
mlxing time and ena b es to produce aerated dough. Complete
automation forthe auromatic contro ofthe different
production staSeswith a c€pabllity ofcontrol ngupto99
recipei throueh TOUCH SCREEN PLC.

@:#d.*/
Bridge type The bridge type planetary mixer for the food processing

indunry is su table for the mixine of so id and liqu d

P I a n e t a ry m I xg r ;'i:l5J'll"''f'l::Hi;"1 illlH'11:lflJi:1i:x

Specifications

MODEL

cG,200
300

MOOEL
(fsl)

11

18.5

ABCD
2860 2300 16001200CG

1200 2600 3288 1926

WEIGHT

1888

2414

MtxER tvltxtR

:120 2aa
715 300



Rusk
Laying Machine

We are manufacturers ond suppl ers of pre. s on englneered
ruskcutterwhlch is perf€ct ydesisned byski ed profes,lonals.
Leveraglng on o!r advanced facilties, w€ lntroduce our huge
production capaclty so as to serve you wth our h th-tech
products at lndustry leading prices. with lmmense expertise,

^e ",e "p"b- o drF" I l'- rlo .,( ..4'8ron'1C
demands as per thelr mentioned requirements. A renowned
rusk .utt€r manLrfacturer s a ways ab ded by the compliance
ssues of buyers so asto caterthe rspecific req!lrements.



Dough Sheeter
ThB machine has been studled and realized wirh modern
ideas, to provlde robust. functiona and easy to use
features. lt can work every type of dough even to very
minimum thlckness. Ihe rol er cylinders are had chrome
p ated sround and po ished.Ihe scraper b ades can be
easivtaken down.

Specifications
Specification S 600
Belt Dinrensionr600 x 1400
Roler D mens on:600mm
Rol er Length:34 mm to 0.5 mm

Over allDimension:3300 x 1200 x lroo hm (L.B{H)

Flou r Sieve/Sifter Deslgned to e lminate al impuritles:nd oxySen.te
the flour Mounted on wheels with Loc (ing device
and equlpped with splral de lvery system.

The flour del v€ry heieht above floor leve is 1000
mm for standard ma.h ne (th s he shr can be
lncreased on request)

Specifications
Shifting Capacity r90 kg n 5 min

Overall Dlmensionrll00 x 620 r 1350
(txBxH)

Table Top Slicer
A RugBed Machine which has a proven track record n the indian
market, th s emp oys 5talnless sree for bread conr:ct areas and
acts throush smvlty feed. ldeal for bakeries and star hote s.

Specifications

Slice Wldth:10 mm / 12 mm
M.x Bread S ze:W - 380 mm / H 125 mm
Capaclty:400 loafs / hr. (Approx)

Power 230 V, 0 25 HP

Dimension:800 x 600 x 800 mm (Lx Bx H)



Cup cake preparation line

spraying u nlt.

The perfect choice for
cupcake production with a

semi automatic ine for
faster and more accurate
depositlng of the batter
clu bbed a ong wlth
automatic paper cup
dispenser and an oil

Oi Spray UNIT

Specifications

MODEL

Oi Spray Unlt
Paper CLr p Dispenser

CAPACITY

16 strokes/Min

16 strokes/Min

20 Nozze

20 cups

20 Deposits

PRESSURE POWER

4 Bar

6 B.r
6 Bar

750 watts servo
750 watts servo

DIIVIENSION

As p€r customer specif cation
As per customer spec flcat on
As per cunomer spec flcat on

Dosing & injection machine

U

Stee Structural w th wh€e s, f!nne oading hopper of 40
Iters. Dosage from 60 upto 400 grams w th cy!inders.
F ling by preumatic foot control ever by hand,on p stol
grip or by e €ctric drlve pu se. Eq! pment w;th
interchangeable dosine-w.y on request.

Speciflcations
>Pneurnati. sour.e : 6 har
>Alr average consumption I 50 NI/min
>Nlach ne We ght : 115 kgs.

>Cyc es of product on : adjusrable from 5 to l0 / m n

Dimensio n s
L xBxH

500 X 1230 x 1700



Batter pump Scoop
Th s pneumat c powered lne is a un q!e transfer system

to draw products d recilyfrom a mixer bow tothe
hopper w iho!t damaging the batter cons stency.

Features
> Draws products dlrectly from th€ mlxer bow to the hopper.

> Extremely gent e process oftransfer.

2s kglmln
6 bar
1800 x 1300 r 2100

> Qulck and easy to clean.

specifications

MODEL Scoop 3"

Lapac ty 15 rg /rn n

Pressure 6 bar
Dlmension 1500 x1100 x 1700

r 5lsht var ation may be there ln un ig due toth€ difi€renc€ n batlercon.istencv



Detachable
Spira I kneader
The right kneader-for your dough and the risht choice for every baker.

Robust and durab e Hewer Spira s bui t with a speclal Rotatins Centre
llump Bowl whlch enhances the kneadlng q!a ily of the dough

Features

>Detachable BowiTools
>lmported Bou, Too s

>Hook Lft ns & BowlC ampins Hydraulics
>Food Grade Stain ess Stee on Food Contacts Grease

>Bow on Movsb e Whee s

>User Frlend v Panel

>High Quality Kneadlng
>Dough Heating - Very Min mal

Specifications

MODEL CAPACITY

HD 240 240 KG Dough

HD 160 150 ks Doush

Dimensions
HD 240

L xBxH
2200x 1650x1600

SPIRAL BOWL HYDRA

(1s0 ke Fiour) 20HP 1.sHP 1.sHP

(90 ks. F our) 12.5HP 1.5HP l sHP

HD 160

L xBxH
2085x1120x1552

Bowl Hoist
Specifications
Model Size

BH- 160 151,2 x

BH 240 1875 x

(Lx Bx H)

1292 x 3133

1792 x 3550

2 HP

2 HP



! nd ustria I Sl icer-1000
Specifications
Model: ind!siria sli.Fr
s lce w dth: 10 mm / 12 mm
tvlax br€ad size: 470nrm x 1a0mm (W x H)

capacityr 800 loafs / hr
Power:415 v, 1.5 hp
Dimens onr 1980 r 960 x 1400 (L x B x H)

it)

,?

lnd ustria I SIicer-2000

Specifications

Model:Heavy Duty 2000
slice Width:10 mnr / 12 mm
Max. Bread Size:400 mm x 120 mm (W x H)

Capacity:2000 Loafs / hr

Dimension:4495 x 970 x 1045 (Lx B x H)



w
Manufacturers and exporteis

ARUN RIGA
BAI(ERY I.iACHINTRItS

PVI LTD

of biscuit and bakery machinerles

LJnit ll. sF.No. 213, Srte No.4, S|TRA Ka apatti Rd., Kalapatti (pO), Cotmbatore 641048
Te + 91422 6458111, 6458222 Ce l:+ 919600965636, 9003688088

Erna l: lnfo@arunresa.com, Web: www.ar!nresa.com


