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ROTARY RACK
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BAKING EXCELLENCE, EVERY TIME

ADVANCED TECHNOLOGY

Uniform heat distribution for
perfect baking results.

PRECISE TEMPERATURE CONTROL

Digital control panel for accurate
temperature & time setting.

ENERGY EFFICIENT

Optimized insulation and efficient
heating system saves energy.

DURABLE & RELIABLE
Built with premium stainless steel
for long life and heavy duty use.

LARGE CAPACITY OPTIONS
Multiple tray capacity models to
suit your production needs.

EASY TO OPERATE

User friendly digital panel for
smooth operation.
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AVAILABLE MODELS
36 TRAY 44 TRAY 54 TRAY 72 TRAY 88 TRAY 108 TRAY
22 TRAY MODEL MODEL MODEL MODEL MODEL MODEL
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= Tray Capacity : 22 = Tray Capacity : 36 + Tray Capacity : 44 = Tray Capacity : 54 = Tray Capacity : 72 = Tray Capacity : 88 = Tray Capacity : 108

» Rack Type : Trolley * Rack Type : Trolley * Rack Type : Trolley » Rack Type : Trolley = Rack Type : Trolley * Rack Type : Trolley *» Rack Type : Trolley

* Power :35HP + Power 135 HP » Power 35 HP = Power :35HP = Power 4. 5HP = Power 45 HP = Power 14 5HP

+ Violtage : 380V /S0Hz « Voltage =380V / 50Hz *Voltage :3B0V [ 50Hz = Voltage :3BOV/S50Hz * Voltage : 380V / 50Hz « Voltage  : 3BOV f 50Hz * Voltage  : 380V / S0Hz
+ Dimensions (mm]) + Dimensions (mm) + Dimensions (mm) = Dimensions (mm) = Dimensions (mm) + Dimensions {mm) = Dimensions (mm)

1200 x 1150 x 2050 1500 x 1350 x 2250 1600 x 1450 x 2300 1800 x 1500 x 2350 1800 x 1600 x 2450 2200 x 1700 x 2550 2400 x 1800 x 2650
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