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Thermal oil and electric heating optional

[ﬁiﬁ%%mu%ﬂ‘l‘lﬁ'ﬁﬁuajjhxﬂler Hot air steam cooking oven is designed and
MERE, AMTHOME. STHEe. manufactured with the European advanced equipment
o S E MR T 0 B%JE%%MEE%)EH for benchmarking. It embodies uniformity, versatility,
Frreme | BSOS (T simplicity and ease of use and reliability. Hot air steam
T f*?m__l E 7am, R cooking tunnel is mainly used for producing steamed,
FERIEFREMT@IMLIREW. 7 cooked and roasted products with a high yield and
RIBEREF RSk, 2MHSMOMK. B attractive appearance. A variety of models can be

SR, provided in accordance with the capacity requirements.
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< YD - Tworelatively independent zones - Adjustable cooking temperatures

- The air circulation system forms a - Two regional dew points can be
horizontal and vertical combined air flow controlled independently
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Equipment Performance
- FEREREIRZNRERIZES/N - Lowest variation of product color
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SRS and core temperature
- IEEIE THIEHS - Uniform airflow
- AZEHALE S - Maximum uptime

- Internal Omni-directional cleaning
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Conveyor belt
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- Stainless steel mesh belt,
sanitary and clean.
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- Sediment removal

- Food grade lubricant

Eh=EE
Control Device
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- PLC controlled
- Cooking process control

O B4igit Hygienic design

- ¥B85#) CIP EEE% - Semi-Automatic CIP system
T ENE T B R - Continuous conveyor belt cleaning system
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