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PROFESSIONAL BAKING EQUIPMENT
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Golden Mark Machine
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&S| ENBARL S GUANGZHOU GOLDEN MARK FOOD MACHINERY €O, LTD.
FNEESRIEEZH/RLT GUANGZHOU I-CHULE BAKING EQUIPMENTS €O, LTD.

Adress: ["ARET M HED XHALE/ IDHHIKEE 101 S
Tel: 020-34870008/020-34870018  Fax: 020-34870288

web: www.gzacl.com / www.gzjinmai.com

Mail:sales @ gzacl.com / info @ gzjinmai.com
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PROFILE

IMEE R EEIERRARGET2010F, BEETI RALXUBHALEE. ARABATHEREEFVNHLEE, FK “BEE—.
bﬁ%  BEE— BBSE MeER, BESZFNEMEET VENLR, 27 “EEH’-” YEE . URERMLT mEBEEFD
THHENOE, ATENARNSRARIER, 2013FHAREMMAKEE, HTRFFRBERTIZI MU NEZBHET MNP X%
$H, EEHREZAINERN.

ATIGRATWEEUARHEHEFENT AR R, 2014FAFMILN NERERINMIRENR, SEEMEA. &7~ HE. ERMBENNES
MR EURBEERREET—F, TS “SX%” @k, BOAXBEeRI] . BE . X cFLARFRPFRERER, ZHEMR
REHEE A RAEMORRS . FR—REAT —REERFIMR,. TEE. RBIES, BOMAHIE: aRlEE. BEwr. QAE. HEkEr.
BRUP. ZERSEF. EEFHRARF. FEN. TTEN. RN FERIL. BEN. 2EIREN. KEBEFRIIMERSE. mREZER
Sh, EEEOBAEE, BE, %, FREIFHE, BITHEIRESHE. ANRIMNREZAFTRABTFPEEMUERNSR, BERENE
=&, $E?E§FE’\J§QI1%’IH/R%&‘B—LE BREARERS, EEmERA. INRITTE, SEEMEARL, BEACHRES AL~
WITHRER, MiEHE, RORS, BESEEFHE!

Guangzhou Ai Chu Le Baking Machinery Company was founded in 2010,located at Foshan Nanhai which is the Historical and Cultural Cities of Guangdong, China.lt focus on the R&D and
producing baking machineries,it has always been adhering to "Customers supreme, Quality first, Integrity first,Service first", and got high speed development during the short 3 years, the brands
of "Ai-Chule" ,"Kaobao" and "Belvis" get excellent reputation of customers. In order to adapt to the company's rapid development process, the beginning of 2013 the company has to re-plan the
blueprint, and at the end of the same year the overall relocation to Guangzhou Nansha District Nanhe town--" The Xinghai hometown" which is the Guangzhou cultural town of of, We are sailing
toward the new journey!

The Guangzhou Golden Mark Food Machinery co.,ltd was founded in 2014 to adapt to the industry changes and meet the increasingly customer demand, it is dedicated to research,produci
ng,markting,after-sale service of bakery equipments and hotel supplies for the customers with professional baking in the production line and hotel project of the best solution. The new brands
*JYM" and "Uniontech” intention for the big food factories, bakeries, institutions, enterprises and other large and medium-sized commercial customers, provide quality products and more attentive
service. The products are into ollie top-class technology and environmental protection, energy saving, low carbon concept.

The main products: Food conveyor line, tunnel oven, cooling tower, rotary oven, convection oven, auto gas oven, auto electric oven, dough mixer, planetary mixer, dough divider, dough sheeter,
dough moulder, dough divder and baller, proofer and other baking machines.

Products get worldwide reputation, have been exported to North America, South America, the Middle East, Southeast Asia and other regions, overseas markets have been high praise.We also fry
our best to send the best suggestion to customers as required, develop the best products and service as per customers' demand, making perfect the structure and desgin of products, combining
the innovate inspiration and humanization design based on practical application, rigorous producing, service foremost, grow up together with you hand in hand!

HEREE A 2k

PRODUCTION LINE

FamREl, SMEL; BIREBRANER; HHRESRERENEFTR
Product quality excellence, efficient operations, reduce the cost of transport at the same time, bring
you the most direct economic experience.

BE20175F, NREEME-AKAENLTE, /RFRII100KA, TEWM, &I, S
REBARZE. ANRBHEZHERS, RNASF—FZERENHRNE, XERERE
HRRE MR BT BIFTIRFHR M T IR SEAIRRE .

ARRFGIH T80 ALFHAEIN, BITINE, HiIEhFLEBEFERE, TN
FitF=@EMTESE, MAXRKREZET IAMEN TS, XEFRARUAARENLRSR
=P

REX=@BRT, AR, H8RR, SIhEeE, NawmE, LT8R ENFES8R
HRLE, TRATEETHREREIAMRES, XBERKNE~RSERNREME

it

The company covers the area of more than 10000 square meters, standard industrial workshop, more than 100 staffs,
engineer, desginer, and managements. We have full stable supply chain which gives quality and stability of the quality and
innovation to provide a solid guarantee.

The company introduced 800-watt fiber laser cutting machine, CNC bending, CNC punching and other precision
manufacturing equipment, not only committed to the product more perfect, but also greatly reduce the workload of the
workers master, which also reflects the company's people-oriented development purpose.

Farm style products showroom, elegant style, full of interest, simple and elegant, picturesque, highlight the integration of
machinery and nature everywhere , fit the concept of modern low-carbon environmental protection everywhere , which is
what we create products with the fusion of nature.

A&

CORPORATE PHILOSOPHY

flr szt
BEE—. REE— EEF—. BREE—

Customers supreme, Quality first, Integrity first,Service first.

ek fEws

AR, FREREHRS ALFTERLES; UER
1R, REFREERENIIWRE, UkRdk, T
RHEHEERIMNS IR

Take People as the based, relentless pursuit the combined of
technology and human;Take honest as the root, adhere to the

integrity of the business foundation;Take techoglogy as the
foremost, keep R&D and introduce the high technology;

EAkER

Bl it RIS IR E — Rk, A S R AR R,
tUS5RTHERBRRE

To be the world top-class baking equipment brand,do a enterprise
full with social responsibility,enterprise sharing achievement with
employees

fa B S
EXCELLENT
QUALITY

B, SRR, FREETMAE

FIRY, HAEERERNEFEE
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LUXURY BAKING
EQUIPMENTS
FERIERRT] 1317

BAKING OVEN
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HBHERRT 21-24

PANCAKES/PIZZA
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BRIE IR —IR Lk AIA®E
First time baking Egg brushing

Ekbeiyialilka)

Auto.loading system

: E

SIS ’
Auto.sprinkler !

BapHEE

v Auto.pan arrangement
machine

B EL

! \Forming machine

»  BainEE
Auto.adding yolk

Ba1aiai

Auto.stuffing machine

B 3 &£ = 2 5 oh X B2 E Professional automatic moon cake line

1. B X EE B ERER RS
2. BEhEHPA

3. BhMiK RS

4. BEIF RS

5. R HTIFI 224K

6. R EEARS

7. B4 HENE

8. ATRHENFE R T R Wi
9. NEERIERS

10. EEHN2Z

11. BB ETINEEMN

12. SMELEEHEIIX L

1.Automatic control system for tray in molding area
2.Automatic input system

3.Automatic jet system

4.Automatic output system

5.Tray parallel and apart system

6.Automatic tray steering system

7.Automatic cooling tower
8.Artifical-demoulding and tray recycle convey
9.Inner wrap convey system

10.Metal detector

11.Mooncake auto-convey to packing machine
12.0uter packing convey line

EQUIPMENTS

Bl iNE
Buffer & cooling

BEE NP IRtk
Second time baking

BE1H P
Auto.paller outfeed system AR O W AT
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Vacant pan recycling line

ALER
Manuly pick and place

EEEEEN,

Auto.into packing line

AHEFEZIERE

Moon cake production line real map




EQUIPMENTS

Bl SRS DI BREINE IR + RBERN R R
R . - Auto.loading system Tunnel oven + Hot air circulating system B 3 P A4
% = = : :r - / Auto.unloading system
The spiral tower L W
fermentation room - - . - = : | : /
1! - . * i - i, A, R A T T '\\
ey '-'.’ . = i 4
: — ] " L
— = ] »
uFE. B F o P o — -,
AL N T R T i nlimlie e iwiy " T
s L] -]

m o S\ ammEn
e Auto.depanner /
i A
T ——— caz B HE S 515
: SRFIEER 57 /: T3 Double spiral cooling tower
\ Auto.arranging conveyor L. e
SRR *ﬂ 7o
Auto.matic transport mechanism T
mzar 5B & o= g e & ww ok '
ﬂ_. | ! Ty
Ilrr Lrizl :=.'.':I"l'=l:!|||||| 5
ot

EEEFELR
HEFEEE =2 The bread production line virtual case
BREAD PRODUCTION LINE

53

NI\ "JYM" bread production line adopt the advanced technology, SXREMBEFLERBEAIIMNCHZAR, BoibimxEig®
we get one perfect full automatic production by the auto L2 B R b T It 2 O I

‘|:L conveyor line, which connect the mixing, dividing, moulding, ;ﬁE’J}ﬁ#\ _53‘§le E‘Z&\‘ &?\ PSS @éfﬁmj 0
fermenting, and the packing process. The whole line is RRMZEMEOE L. RIFRSAE PLCER, TEAT,
controlled by the PLC control system, saving manpower, mRBEMBE, BEEMSRAMENS]REMEHIET
and the quality is more stable, food contact parts made of R, FIBREEMNDE,

food grade material, with a standard to ensure the food — O, = 5 .
8 . RIBEFPHERERMER, REETMAX. FREE. R
quality and hygiene.

We do the planning, consulting, designing, implementing ggit. TS, mEEE,
and management according to customers' demand.
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EQUIPMENTS

RRE VAR + B IRX R 5t

Tunnel oven + Hot air circulating system

ERERMN \ _
s Cake feeding machine Bz H P
B sh B IR A48 - . S — S — e — - == —— f Auto.unloading system
Auto.loading system A" i - —— - . - — —— i —— = - /
T : | | Ea
i B W [ .r-.:. L L ~ Ml W - A a1l 'l":'_,.‘..l" e - TR RS TRRN TRNRT WRNRE AN WS "R W R N
S i) ML | — —
TR T
45 1 L 4 ﬁ“ - i
Paper tray arranging machine e T i \ ERERYL EEBERS
> - L L Cake demould machine Pan conveying line
N T MBBES I
Akl & .‘.9/ Double spiral cooling tower BEhiEE &
=L . e Auto.arranging conveyor

f""'r'r

it

Vi

ETIN

EREFLRIEERE

The cake production line process map
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IMUNINIE EQUIPMENTS
EURNAEC SN NN EEEE

HANEF RS
Hot air circulating system

A B RRIE AP
GAS TUNNEL FURNACE

SZakiclic SEp

ELECTRIC TUNNEL FURNACE

BAKING RANG:Bread,cake,mooncake,toast,cake ect. HESEE: EmE. | AP HE. E&HS

PRODUCT TYPES:Power type gas type natural gas type. PERM: MO, RS, RASEZM, TREES LR M=]E
We can according to customer's production and tray - vt ) - Bﬁl_»ﬂ 5‘:,‘?{
specifications,the length and the width of the tunnel furnace EFBUREEANSE, REIFHKERNTEREM., .

can be customized. ERKER: 400x600mm 3 460x720mm, EIKE PR E M. The tunnel furnace virtual case
SUITABLE ROASTING PAN:400*600mm or BBIE / IhZE: 380V/15-20KW

460*720mm,customers can order any size.
VOLTAGE/POWER:380V/15-20KW

I‘ﬁli‘

Epea

1 J Specification Voltage Power Drive power Dimension Trays insert Baking time Dimension
R BE nE RENIhFE MR~ BRHR HERERTE  RERST
/7% Electric 380V 252Kw  2HP 20000%2050x1600mm W 8-60min 18000x1400mm
718! Electric 380V 308Kw 2HP 24000%2050x1600mm W 8-60min 22000x1400mm
Fuel Voltage Power Heat Total Heat Dimension Gas/hour  Trays insert
R BE hE  HE BpE SMEERSE ES/ I BRHEE

IS Gas 380V 2HP 12000 Caloric/kg 224280 Caloric  20000x2350x1600mm  11.4kg W

IS Gas 380V 2HP 12000 Caloric/kg ~ 274000 Caloric ~ 24000x2350x1600mm  13.68kg W
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ROTARY OVEN #& X hE%s kr

JMX-32Q

Suitable for kinds of products, especially such good for moon
cake, toast bread, baguette, biscuit, crispy buns etc.

Big baking output, 32trays per time, too much labor saved, one
worker can control 4 pcs oven Japan orginal burner, stable
performance during the 20 years test, high eficiency and energy
saved.

Application for 400x600/460x720mm trays, we can customize
steam system if need.

RUESBEITZ: A, me, <d, BT, b, HRERS
HEBRREMR

BUEBKR, TTEAN, —REAME 328, —ARIRINRE4 &
BAREEHOMAGAL, 20 ENRNIERERE, =K, K

153 400x600/460x720mm &, RIMZSRAMEMBIFIHRT

Model Fuel Voltage Power
m‘FHR B % Y ES

JMX-32D Electric FgE
JMX-32C Diesel £&mA!
IMX-32Q Gas posgkill 3.5Kw
JMX-64D Electric B2 HA S/l 72Kw
JMX-64C Diesel L&A 4Kw

IMX-64Q

s N

l||'1||'lllll'.

TEESRA R AN

TeF T AT EMEE

Stainless steel trolley

Capacity
S
32Tray/%&

3.5Kw 32Tray/#

32Tray/#
64Tray/#
64Tray/#
64Tray/#

J-

EQ

ERFEMIPIE

chamber

Tray size

PR

400x600 /
460x720mm

UIPMENTS

JMX-32D
ERRHR U BEAE

Stainless steel heater
for electric type oven

B 23 RGN
Full stainless steel Imported burner

from Hapan for gas
and diesel oven

Dimension

IMERSE
2680x1800x2480mm

2680x1800x2480mm
2680x1800x2480mm
3000%x2100x2480mm

3000x2100x2480mm
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JMC-315DH

In comparison with traditional electric baker, it saves the power baker
plus and power circuit cost, and economical and practical.High quality
stainless steel plate manufacturing, fashionable avant-courier, clean
sanitation, creating first-class baking for you.High-grade black crystal
layout design, double the 1000 high temperature resistant tempered
glass, thermal insulation effect is better and more safety.

SERBEIRELL, ATEEREAMEBRARSMERH, £FER.
MEREMRMENE, BHETE, F22E, METERRUEER.
SR BREIRT, WM 1000°CEENKIKE, REMREFERS,

JMC-306DH
JMC-309DH
JMC-312DH

JMC-315DH

Voltage Power
BE X

18Kw

24Kw

30Kw

~ 36Kw

Capacity
=2
ZRAE
ZRAE
ZEt+=#&
ZE+RE

Note
=iE
HORHRL
HORHRL
HOR B
Ok B

Tray size

400x600 mm

JMC-312DH

Dimension
IMERF
1330x1070x1800mm

1750x1070x1800mm

1750x1270x1800mm
1750x1470x1800mm

Types
BEAN

-.a. ._ [

| T N S ==

EQUIPMENTS

JMC-306Q (AIHMIRE)

Long comfortable wide handle design,made of high quality heat-
resistant materials,easily switch is not hot.High quality stainless steel
plate manufacturing, fashionable avant-courier, clean sanitation,
creating first-class baking for you.High-grade black crystal layout
design, double the 1000 high temperature resistant tempered glass,
thermal insulation effect is better and more safety.

BREFBELFIRIT, RBREALEMEIHIE, BMFXTZF,
METENRMEE, HEAE, F2EE, METERBUEER.
EERBREIRT, WEM 1000°CEHENKIKE, REMREFERS,

Model
S

JMC-306D
JMC-309D
JMC-312D
JMC-315D
JMC-306Q
JMC-309Q
JMC-312Q
JMC-315Q
IMC-248D
JMC-248Q

Name

&
SR AR

TR TS
EHETERRREE

Voltage

BE
380V
380V
380V

380V
220V

Power Capacity

nE JtrEE
21Kw ZEBRE
27Kw

Tray size

e RT

29Kw

400x600 /

460x720mm

13.5Kw

JMC-309Q

JMC-248D

Dimension

SMERST
1343x965x1845mm [}
1728x965x1860mm |}l

1728x1310x1860mm e

1728x1510x1860mm m

1343x1110x2010mm .'

- 1728xmoxz0iomm I
1728x1352x2010mm e
1728x1552x2010mm | T
1343x965x1445mm

1343x1110x1510mm




CONVECTION OVEN # X {EEF4F

Fuel
m#HRFE=R

Electric B8 HH

JMR-5DQ

JMR-10D Electric

JMR-10Q

JMR-10DQ

JMR-10DQ

Voltage
BE

380v/50hz
220/380/50hz  0.5Kw
380v/50hz
380v/50hz
220/380/50hz  0.5Kw

380v/50hz

ECGHIONEON

Suitable for kinds of products, especially such good for moon cake, toast
bread, baguette, biscuit, crispy buns etc.Hot air circulation inside the oven,
good baking effect with consistently even.Advanced electronic, auto timer,
auto temperature system.We can customize steam system and different
tray size(400x600mm or 460xx720mm).

BEEE 2 AN, BE, =0, BT, B, HRERFHENME
MR

FREEXVEFRSER, REDHLEIY, BRERES—
MEBFEIRA, EELmE, BEEN, BEE, ABRETIZI0E
FRERE P R RATHIE 400x600mm 1 460x720mm FFER M, FIIEINEE

BESAG

Capacity Tray size Dimension

Mg JEE R~ SN R~
1110x900x810mm
1160x960x810mm
1160x900x810mm
1210x960x810mm
1160x900x810mm
1210x960x810mm

m 131
10Tray/ % 400x600 / 0x900x1310mm
460x720mm 1160x960x1410mm

1160x900x1310mm
1210x960x1410mm
1160x900x1310mm
1210x960x1410mm

STray/#

STray/#

STray/#

10Tray/#

10Tray/#

PROOFER

JMF-32D JMF-32C

High quality stainless steel;The electronic control panel, refrigerated from proofing to full
automatic control; cooling rate can drop one minute once. 24 hours just need a bottle of water
Thickness for PU is 45mm. This proofer is not spraying type,S0 it is not affected by temperature
and humidity with interference.

RERENEREN;

BFEHIER, WARIELLRENS; MWERETU—DH TR, RETKBE, 24/

B AR EAB—HN RKAG,

RERSEMELE, 2BEEIE 45mm.

RES B R R T IRk, BB ERIRE T, Il RS, Details of the features

Voltage Temperature Temperature Capacity Tray size Dimension
HE RAFREEE BLREEE FE BERYT  SMERS

CIMF-L16D - 580x980x1880mm

2
IMF-L32D  220=10%V §ﬁ 780x1200x2100mm

IMF-L16C | 15~38°C | 580x980x1880mm
JMF-L132C 15~38°C 400x600 mm  780x1200x2100mm

REEA T

\
'y

FERMENTATION PROOFER <




Humanized design of super wide door, high quality
heat resistance materials, easily open or close is not
hot.In comparison with traditional electric baker, it
saves the power baker plus and power circuit cost, and
economical and practical.A layer with two sets of large

AMEHIRITBEREE, RBMLETNEMRGIE, Ei
FXRTZF. SEHBEFEL, IEXBNEAME
RBAREMHXH, EFEH. —ERENBARIETE,
AIRESTERAHITHE, 51RHER R,

baking space,can be placed many baked pastries,who
leads the baking time progress.

ACL-1-1Q

=

[ ]

&

ACL-1-2Q

ACL-2-4QH

In comparison with traditional electric baker, it saves the power baker
plus and power circuit cost, and economical and practical.High quality
stainless steel plate manufacturing, fashionable avant-courier, clean
sanitation, creating first-class baking for you.High-grade black crystal
layout design, double the 1000 high temperature resistant tempered
glass, thermal insulation effect is better and more safety.

SfsgeEipiats, TaERNEANRBARSRRRE, SFLM, _ ACL-2-4Q ACL-3-9Q
(RERFMEABIE, FHHD, FHDE, NETE—REES. ALY SHEE
BHESIRERT, WRH 1000°CERNEE, RENEEFERe. EUTIEETIEITE Control panel

Model Note Voltage Power Capacity Tray size Dimension

BS #ix BE By Mz s SMERST
Model Note Voltage Power Capacity Tray size Dimension Types e =
S #iE HLE & P R~ SN R~ pEAETR ACL-1-1Q WELRRE 220V 0.1Kw BE—#& 990x652x613mm

ACL-1-2QH  RILHIAIT 220V 0.1Kw —B=#& 1330x890x780mm [l ACL1-2Q HERER 380V olkw  —B=#& 1320x890x670mm
ACL-2-4QH  #R{LIEIEI] 220V 0.2Kw —Emz .ﬁ"’iﬁ} 1330x890x1450mm [} A2 BEEER 2200 O.2kw  —RHZ 1320x890x1450mm

et o _
ACL-3-6QH  ItATZE 220v 0.3Kw ZRAE = 1330x890x1770mm |} ACL-3-6Q wHRER 220V 0.3Kw =EARE 400KE00mm 1320x890x1770mm
ACL-3-9QH  3HETS 220v 0.4kw ZBRh& 400x600mm  1760x890x1770mm  Jll ACL-3-9Q BILRER 220V oskw  =ZRAE 1760x890x1770mm

LUXURY GRS OVEN
ORDOMARU GAS OVEN &




EMESRRNET="" 1
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ACL-1-2DH

SR

)
—
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nmmpEw——J sy a7

ACL-3-6DH ACL-2-2DH

Model Note Voltage Power Capacity Tray size Dimension Types

HE JER R IMERT
ACL-1-1DH  #iigiBask 220V 880x580x380mm
ACL-2-2DH  ##LiRiITR 220V ” | 880x580x770mm
ACL-1-2DH HILEER 220/380V  7Kw | 1220x820x600mm
ACL-2-4DH  #RZBiER 380V 14Kw —EmE 1220x820x1270mm

- oo Feemmee SR T TEEE 400x600mm

-.."'i:-_'p' - JT ACL-3-6DH  ¥IZiBfER 380V 21Kw ZERE 1220x820x1550mm

- L
ATHERF EEG e
Hismanizod Handlo Internal structure - ACL-3-9DH  HiRSiRfER 380V 28Kw | 1640x820x1550mm

b

LUXURY ELECTRIC OVEN
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ORDINARY ELECTRIC OVEN &3

ACL-3-6D

European and American luxury handle design, super flexible
humanized,comfort level increased by 50%,easily open or close.
Dual explosion-proof toughened glass door design,keep track
of baking process at the same time, protect you and your family.
Adopted far infrared radiation heating technology, electric heating
tube heat evenly, improve work efficiency.

MERENFIRIT, BRIFAMK, REEFEERA 50%, FXEM,
WERBRWIRIEI NI, BNEE/HEIENFEN, RIPEMRA.
RAELIMLBAE RS RANR, R85, SERATIERE,

Model Note Voltage Power Capacity
BS =i BE hE  HEE

ACL-1D 96BISR 220V

ACL-2-2D 96RIER 220V

ACL-3-3D 96RIER 220V

ACL-1-2D 96BISR  220/380V

ACL-2-4D 96EIER 380V

ACL-3-6D 96RISZ% 380V ZBARE
ACL-3-9D 96BIEg 380V =BhE&

L&

Tray size

PR

400x600mm

ACL-3-9D
Dimension Types
SME R~ REEREN

880x580x390mm
880x580x780mm

~ 880x580x1160mm
1220x840x600mm
1220x840x1250mm

 1220x840x1550mm
1640x820x1550mm

ACL-3-3D

It can use single independent or multi-layer,intelligence multiple powers
adjustable,deal with all sorts of baking requirements easily.High grade
black crystal layout design,double 1000°C high temperature resistant
tempered glass,Thermal insulation effect is better, more safety.Adopted
far infrared radiation heating technology, electric heating tube heat
evenly, improve work efficiency.

ARRBINSEENGER, EESHERRE, BRENSHEEER,
AMAGRITHEBRERIE, RAARMEMEGIE, BIRFRTZF,
KATANMLBAERITRAMA, RNH5, 2EREATENE,

Model Note Voltage Power Capacity
B #i BE PIES HiEE

ACL-1D EGOIRIE

ACL-2-2D EGO;R 1%

ACL-3-3D EGOi#%

ACL-1-2D HWRDBE 220/380V TKw

ACL-2-4D WRDRE 380V 14Kw —EOEE
ACL-3-6D HWIDRE 380V 21Kw ZBEARE
ACL-3-9D HWILRE 380V 28Kw ZRhE

EQUIPMENTS

ACL-1D

ACL-2-2D

BIFER EAEE
BEaking prooucts Large Windmas

Tray size Dimension Types

R R SME R~ EEHR
880x580x380mm

880x580x770mm
880x580x1070mm
1220x820x600mm
400x600mm 1220x820x1270mm
1220x820x1550mm
1640%820x1550mm




EQUIPMENTS

Tray size -
%ER# ?Fﬁ:’?l‘?ﬁ
2  400x600mm

RANCIAT

ACL-2-4QK

}:I

Pancakes oven is a specifically for the north meat clip buns, pancakes,
waffles, donkey fire, pancakes and southern yellow golden cake baking
equipment products such as sole design. It first layer surface have BBQ,
Fried, and other functions, can have the following two layer insulation
fermentation function, can satisfy the function of short fermentation,
and can be realized by thermal insulation finished crispy taste, is a snack
essential artifact.

RBOHPR—REI IS RRIR, K85, KB, PRAE, RIGILIRETS
BERETRBRIGITHIRERE. CERRERGHRIRFEE, IUEEIEE,

TERERUREREREINGE, BRI LUARRLEINE, XALEdR BB " R
BT R RO, S %S e, Internal Structure Stainless steel appearance
Model Voltage Power Capacity Dimension

B BE HEE SMERT
ACL-2-40QK 220V = 5 1330x890x970mm

PANCAKES OVEN #&#



i

B=

PIZZR OVEN &

EQUIPMENTS

ACL-2-2PS

ACL-1-1PS

Temperature control freely,0 ~ 500°C temperature adjustment knob
to mobilize easily,pizza baking is fully controlled.Left open handle,
facilitate hands and operation,far away from the panel light hot, sweet
for your safety.Using top-level refractory slabs that the baked food are
heated more evenly,heat preservation effect is remarkable,pizza is more
delicious.

BESEBRIEE, 0~500°CERIEREMIAR, KiFE-IEHR2EN,
ERARNEF, BFNFESERE, TEEIREMEZ, WOFERL, i

KA—RMHANERKERYRAENS, RERREE, KFEEXK, PhZiEF AERLEH
Scald proof handle Internal structure

Model Note Voltage Power Capacity Tray size Dimension Types
5 BE HriEE EER SMERSE

ACL-1-1PS 400°CiE#% 560x530x300mm

ACL-2-2PS 400°CimtE : 560x530x430mm
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JMF-16F

Adopt automatic temperature control system, multiple sets of fan
convection hot air circulation, improve the heat transfer effect, make
the temperature and humidity in uniform. Stainless steel material
manufacturing, spray type, digital display function, the overall foam,
heat preservation performance is good.

ACL-16Y

Using factory digital display instrument, simple easy
to complete fermentation temperature and humidity
setting, can provide the most appropriate for bread
fermentation tank fermentation environment inside
and outside the stainless steel material, durable and

ACL-32Y

RAB BENR, BITRARE, BRZENEESE
ERE, AANESRMRGENAERR, KEESEN
SNRBARFWEFIE, EAMAXBERE, XTER.
AMECHERLT], BRAFX, KBNS, BNEELER.

clean sanitation, never rust Humanized sliding door,
_ . , . o _ easily switch, glass Windows, real-time control of
RALBHRERS, SARHARERNR, REEADK, EIERN R
BENEENS—H. FERMEAHIS, MEN. BF TR, BHRL8,
RRMRER,
EsRn
Equipped with a fan

Voltage Power Capacity Tray size Dimension
Model Voltage Power Capacity Tray size Dimension Types HE IhER e KRRt SR~
BS A3 2 Brsg ) ¥ SMERS T
= s L it }%ﬁﬁ k] e ACL-13Y 220V/50Hz 2.6Kw 135 700x500x1750mm

IMF-16F 220V/50Hz 2.6Kw 168 : g. 700x500x1970mm = ACL-16Y 220V/50Hz 2.6Kw 1682 700x500x1970mm

ACL-26Y 220V/50Hz 2.8Kw 268% 700x1000x1750mm
- . —I
IMF=32F 220V/30Hz 28K = 400x600mm ~ '00X1000X1970mm == ACL-32Y 220V/50Hz 2.8Kw 328 | 400x600mm  700x1000x1970mm

LUXURY FOAM PROOFER
BRERD PROOFER =% 255




|~ EER MACHINERY

[ =]
N . Orginal imported belt from U.S.A, 10 times endurance
QXE;FIJ &E%* i) than common belt.Famous brand motor, 20 years
=T N 1= E experience of it, safe and low fault rate.Orginal imported
bearing from Japan, low noise, durable.Water absorbed
and wheat gluten are much better than others, get
BREH[] PRU[]FER . better taste of bread.
EEFRERT, WEBEEHMELRE 10 EME, MER
e e el s Ol R s e KA, 20 FEMSR, RETHE, AAREEIWE,
temperature and humidity of simple can provide
= 2

MR HHFIREE, MER, NEEE, RKEMEEHH
[ ,gz (+
JMM-15J JMM-25J 4558, MMEEEOREE

the most appropriate for bread fermentation
conditions Humanized sliding door, easily switch,
glass Windows, real-time control of fermentation
conditions

-

-

ACL-16C ACL-32C

FAEERNAT, BRFENEESEERE, AN
EERMRISHNRETE, AEKER], BRF
X, WIBAE, BNEERERL.

Model Voltage Capacity Dimension Tray size
S % 5 by MR~ R R

ACL-13C 220V/50Hz 1382 500x700x610mm __,'.{.
=

ACL-16C 220V/50Hz 168 500x700x1880mm %’,
ACL-26C 220V/50Hz 2648 700x1000x1610mm W

ACL-32C 220V/50Hz 2.8Kw 328 700x1000x1880mm 400x600mm

FRHME JMM-50J JMM-100J
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TATTTTITRC

i

iz TEEMB 123 TR B oz EiR
Dough process Stainless steel whisk Safety shield MANUAL CONTROL AUTO CONTROL
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f
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AT

Model Capacity Voltage Barrelspeed Hook speed $44%i% Dimension
Eite= FEmE HE HHEEIR Fast Slow SME R~

JMM-15J 12.5kg 380V/50Hz 24/m 130/m 550x830x1050mm
JMM-25] 25kg 380V/50Hz 20/m 125/m 600x970x1250mm
JMM-50] 50kg 380V/50Hz 17.5/m 105/m 1100x710x1060mm
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Model Number Model Number Model Number Model Number JIMM-75) 75kg 380V/50Hz 15/m 100/m
BS  HAK S BEH i) HEH S HEH JMM-100J 100kg 380V/50Hz 10/m 90/m 1450x850x1450mm

ACL-15) 158 ACL-30) 30 ACL-15H) 158 ACL-30H) 30#&

FOOD MACHINERY & s /Lt

SPIRAL MIXER #nm#l
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ws ns ns
Dough divider W::E= P> Y08 Dough Divider Dough Divider FEZFEzs4il

nEE nEl= nEl=

HESEE HEEE 100~800g L HEIBE

BE /% 380V/0.75Kw WAy S 380V/0.75Kkw G A ES 0
SN R~ 420x520x1250mm SMER T 610x680x1000mm IMER T 370x590x1160mm

N

WY.ER
Miser gicessodies

Dough presser W EvEsi:i ! Dough presser [=piEsiif), French bread moulder |S57 Ty idy i}
BE / hE 380V/0.75Kw BE / hE 380V/0.75Kw A 50~1250g
SMER 1350x920x1380mm SN RS 1350%920x1380mm 8 =2 55 /= 380V/1Kw

r 1 AT s
[N il _: ! _ i % 960x1010x1080mm
? n]t rl |l " L | "-.

.'i_ / i JMQ-520 RS JMQ-520 i JMF-750€
||

i

Capacity Mixing Capacity Voltage Dimension
582 RANASE B E SME R
220v/50hz 400x250x410mm
220v/50hz 400x500x400mm
220v/50hz 450x366x606mm
220v/50hz 0.45kw 474x372x676mm
220/380v/50hz 0.75kw 520x420x760mm
220/380v/50hz 0.95kw 545x440x882mm
220/380v/50hz 0.75kw 560x530x830mm
220/380v/50hz 17kw 620x630x1011mm . me = A = = S—
220/380v/50hz 1.1kw 637x630x101Tmm Toast shape Toast slicer i METIAL : Divider vs rounder

380v/50hz 730x720x1180mm HA% Mg EV NEIE
380v/50hz 724x652x1300mm BE /% 380V/0.75Kw BE / hE SEEE 30~100g

SMER T 1400x670x1120mm SMER T 650x740x780mm BE / hE 380V/0.75Kw
380v/50hz SIS D SR~ 650x540x2100mm

PLANETARY MIXER #T&#
FOOD MACHINERY & m/Li
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