I/l OTHERS-PIZZA CONVEYOR OVEN

SINMAG

machines

| Features |

o Digital panel displays setting temperature,current temperature and baking time.

© Stainless steel front,side,top and interior.
© Stackable up to three units high.
@ Maximum operating temperature 300°C.

@ Double fans provide very good heat exchange. power off till oven cools to 70°C.

»All control elements are installed on the door.
@ Easy cleaning chain belt.

Model SFP-C20EA SFP-C36GA SFP-C36ES SFP-C40EA
Copadh 106pcs/h(6”)  47pcs/h(9”) 196pcs/h(6”) 87pcsih(9”) 196pcsh(6”) 87pcsih(9”) 352pcs/h(6”) 156pcs/h(9”)

ApAcly 27pcs/ih(12”)  20pesih(14”) 42pcs/h(12”) 36pcs/h(14”) 42pcs/h(12”) 36pcs/h(14”) 88pcs/h(12”) 65pcsih(14”)
Baking Time 3-12 minutes(adjustable) 3-15 minutes(adjustable) 3-15 minutes(adjustable) 3-15 minutes(adjustable)
Temperature Range (C)  0~300 0~300 0~300 0~300
Power(kw) 8.3 12338Kcal/h(oil) 16.8 28

‘Width ~ 20"(510mm) 36"(915mm) 36"(915mm) 40"(1028mm)

Baking Size ' Depth ~ 18"(455mm) 20-7/8"(530mm) 20-7/8"(530mm) 31”(795mm)

Height ~ 3-1/4”(80mm)

3-1/4”(80mm)

3-1/4”(80mm)

3-1/4"(80mm)

iﬂWidth 62-13/62"(1585mm)
Dimension Depth  35-5/8"(905mm)

77-3/4”(1975mm)
48-15/64”(1340mm)

77-3/4”(1975mm)
49-7/32"(1250mm)

82"(2085mm)
61"(1550mm)

Height ~ 18"(460mm)

47-41/64"(1210mm)

44-11/16"(1135mm)

52-9/64"(1330mm)

Weight(kg) 95

200

200

350

Drawings,descriptions and photos are not contractual and can be modified.



