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L. BRE (BTJL ---- REIEATI3) SPECIFICATION
1. Main motor : 200V 0.75kw
PRODUCTK)N METHODS 2. Dropping motor : 200V 0.75kw

A. Dropping * For soft-dough (Option) 3. Convayer motor : 200V 0.10kw others 0.5kw

B. Twisting H. Busse & Sponge 4. Max twist angle : Flex

C. Wires cut (Option) | . Sponge Sheet 5. Max working strokes : Max.30 (1,800 strokes/hour)

D. Drop in cup J . Whipped Cream 6. Output capacity/hour : 200kg/hour

E. A blade is detachable K. Mont Blanc 7. Baking pan size : 400(width)x 550(Length)mm e
F. Waving (Roping) (Option) 8. Weight : Aprox. 420kg 4
G. Stamping 9. Electric sorce : 200V/3ph 2.0kw )
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I 15 TEL:(048)223-2283(4X) FAX:(048)223-9942

URL http://www.masami—sangyo.co jp

E-mail info-rm@masami—sangyo.co.jp M111S122K
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® A shaped baking plate can be used.

@ Easy operation with centralized control of electro-
luminescencl display (toutch panel type).

® Data storage makes readjustment
unnecessary for molding similar products.

@ Simple desingn and improved operational safety.

®Very soft dough could be extruded using the
optional head.
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