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SINMAG

1983 Sinmagwas established in Takan,
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1989 turﬁd,pamd]&lE#tlmh Berinsince then
Sinmag dakvered equipment io Europe |, LS. and Soulhaasl Asia.

o—
Snmag BEquipmentiNud) Lid Co. concentrated on
menuiaciuing and selfling of bekery equipment
2008 sinmag merged LBC in Seatie LISA e_
O—

2017 The annual tmover of Smag Group
achieved 150 milion LISD.

1987 Sinmag iniiated manufaciuring of bakeny equipment.
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1991 Snmag establshad branch company in Malaysia.

—0

2007 sinmag was isted in Tawan siock market.

2010 Sinenag Thailand branch company was established.

changed name as Sinmag Equipment (China) Lid. Co.
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2018 For global strategic development, Sinmag Equipment (Wand) Lid. Co

Sinmag Profile

Sinmag Group specializes in manufacture, R&D, sell and after service both in bakery and

kitchen equipment fiald. In bakery, the product widely involves toast, bread, European bread,
Danish pastry cake, cookie and Chinesa pastry. Sinmag provides full range bakery equipment
and assorted device of showcase and refrigerator, from small home-bakery to large automatic

production line, from standard product to customized service. Sinmag always focus on customer

demand and market-orientation, energetically develop and create advancad product line and
market field. Sinmag accomplish the development of kitchen equipment such as Chicken
Rotisserie, Meat Procaessing Equipment, Pizza Equipment, Combl Oven and Dishwasher.

Sinmag Sales and Service in China

Sinmag has 40 branch offices in all major cities of China. Each office authorizes baker 1o offer
guldance and training of product and machine utilizing, engineer to supply specialized after
senvice Sinmag provide comprehensive, sufficient and real-time service Sinmag has absolute
advantage of market share in supermarket In-store bakeries in China. Sinmag sells to primary
international and local suparmarkets, such as Wal-Mart, Carrefour, Tesco, BT Mart, Metro,
CR Vanguard, Yonghui etc. Sinmag equipment are also widely used by chaln store, hotel,
restaurant, training school and even personal workshop in China.

Sinmag Export Sales

USA is the second largest market of Sinmag, the sale s over 20 million US Dollars in 2019
Sinmag also export over 60 countries in worldwide Including Europe \USA, Africa,Oceania,
Asia,Middle East, and Latin America.

Sinmag Vision
To be the leading brand in the world.
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| PLANETARY MIXER-TABLE MODEL

machines

SINMAG |

SM-5L: Bowl capacity S liters
SM-TL: Bowl capacity.7 liters
Features
SA15L
& Easy 8 mive and operale

aLasting for lorg re
@ Lige for egns mintng, Beur kesading mush palals maing el

L
wHgh orgue D6 moban, 350W ke powar consumption, very guiet,
wARIMTUM s body,
o1 stepless spesds, maklng the spead shifing moee nahiral and smaoth
wAlkmetal gear irarsmission with righ precision,
B 0varisal prITECIN Snsues anger makr servos e
w0k Tor choios; SSilver [ Rose ool Miky whilz
wOplional plesiglass cover reduces spiashing of Ingredents and preven!s Bo0ess 1o Mixing @%ed when mier s running.

3

Model SM-5L
Capacity|liter} 3 7
Agfator Speedimom) 1510t 0300 100-938
Powar(ko] 0.32 0.35
Outside Dimensian{mm) (W*D*H) 234 XIBITHADD 231 %408, 5K4Z2 5
Weghtjg) 2 1
Standand Attachment bowi, beaser hook s whipging bal

Dirawings, dascriptane and phates re nok contrachual and can ba modifed.
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| PLANETARY MIXER-BELT DRIVE SERIES | PLANETARY MIXER-CLUTCH SYSTEM

' |
SINMAG | SINMAG ¢ ¢ @. @
Standard Apchment Slandaid Anachmen|

*3
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Optin ® ~ S
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i, L OIC Nl

SA201 optien spiral hook

ai-100C Bowl capacity: 10 liters

SM-200C Bowl capacity:20 liters
oM-300C Bowl capacity: 30 lers
SM-101 Bow! capacity: 10 liters SM-500C Bowl capacity-50 liters
SM-201 Bowl capacity-20 liters SI-600C Bowl capacity:60 liters

SM-401 Bowl capacity-40 liters
B v Features
a = 3 spects

= Mechznical Tansmission,
o3 apesds,

Draaings,descriptians end photos are not contraciual and can be madified.

= Standard with bowlwhinging bak, beatar end Foqk,
o Macharical Iraramission.

Stk vath boral whipping ball bastar and hoek.
& The maching has o be stopped 1 change gess,

wWith bow ntse and long lile reeamission gears. - |
o anly usad o prepare beciticookle hatter '

ke ol and cream whipping f

Model SM-101 SM-401
Capacity(liter) 10 0 T
Agitator Speedipm) 1sUZnddnd speed 14873071508 12772671514 OSI206404
Prawer kw) 025 {375 0.75
Ouitsica Cimensionimm) (W'O'H) 43 X43IXT00 530X510X830 B20XETOX000
Waightikg) &0 100 170
Cption spiral hook spiral hook spiral hoak

= The machie hias ko be slopped fo change gears
= With b npis= and kang Ife $Enamissian gess
= Manly uied o prepare biscudbieookss batlar cake batter and cream whisping.

4 ﬁ g -
SM-200CH  SM-300C  SM-500C
i

Model SM-100C  SM-200C

Cagacily(lter) 10 0 30 50
Agitator Speedirpm) 148/207/508 158/203/535 158/292/535 WB20R464 1162000464
Poweriion] 028 0g 0 12 12
Outside Dimension(mm) (W'D*H) 360X430X700  S10XS40KB80  SIOXS40MIDSZ  GRONTOOX1330  SEOXTO0M1330
Waight(kg) 75 100 120 220 250
Standard Altachmeart bawl, beater, hacix and whipping bl

safety grids, drive hub,spiral hook

=
M3

?ﬁffn'm ::_Lia.'zia
BA0XO10X1450

bl trestiny for SH-EO0C

Craswings, OEsCIgons and pholds &no Nol CONCraiu and tan o modifing,

&



| PLANETARY MIXER-DIGITAL SERIES NEW PLANETARY MIXER-WITH INVERTER

machines machines

E%E._..

MEH-EIEEH-B}L

"""\Q\ QD)

Sh-ECLopden apere ook

7

SINMAG ( € @_ @ SINMAG

Wiith hygeenic shett covar

=M2-20L Bowl capacity: 20 liters
aM2-40L Bowl capacity:40 lilers
ovlZ-60L Bowl capacity 60 lilers

SM2-80L Bowl capacity; 80 liters

oM-Z20L Bowl capacity: 20 lilers
sM-40L Bowl capacity:40 lilers

SIM-60L/G0LM Bowl capacity 50 liters

=1 A ="
¥
r F:l _-IJ.I.'Il.‘| l.| ._I|||r
oA 9000 appearance and & durabie sirosbure

wWith hygieme shalt coves,
Features ) #Full lranspanend eover and salety grids, sl dish washing mashies for eleaning.
" S #\Wih darmpesr in saety coer
WU Do, = Digital panel.

# 10 speads changed by invemner
& Shandar wilh ECwlwhining bal besar and hook, A—
& SRGILMAS ML with aulomabic boed Fing. .

w0 speechs changed by invaitar
# SMCBIL with autamnatie b liflisg,
w Ciplianaly avafable vath reduclion howd,

g L —

g :

8 w Option iy Evaiiabie with reductian how w '

B T Silet i 0 protet oprakir. WM krw nicise and lang | rarsmission gears -

E o W berwr noise and lang (B warsmission gesrs. o MEENlY i ¥ reane Bsnalnookes Datler,

5 wMainly used o presare bisculicookie Datler, Caki batber and creanm whipping,

E cke: balier and cream whipping,

g

5 Model SM-20L SM-40L SM-60L/60LM Model SM2-20L SM2-40L SM2-60L SM2-80L
E Capacty(iter] 7 i B0 B Capacey tar) ] 0 B0 B0

o Aghator Spesdifom] st-10M 145402 125424 165450 133400 Agitatar Speedrpm) 15t-10th 14343 125424 165450 133400

E Poawarikw) 11 iz 4 4.5 Pawe k) 1.1 7.2 3 4.5

] Outside Dimension(mm) (WTFH) SE0NB40XEE0  T4OX1010K1400 BAOMTIOOXIS00  STOXI2S0X1ET0 Outside Dimensicnimen) {W'D'H) SE4NTS0NEZT TENEIEX 1T TRANDTIN14G3 7EA*20ATHBTT
E Weightikn) 125 Fii] JBh30H 450 Weighifkg) 110 250 360 AT

'E Standard Attachment MNWMWIFF‘M bl safety gnds.rl:m troliey for SMEOL and 80L Standard Attachment bawl, beater haok whipping ball sefety grids; staindess sleal troley for SM2-G0L and B0L
E Cplion 20 hook 40L hook GO ook, scraper B0L hoak, scrapsr Option 20L hoak 4L hook BiL hook scraper B4, hook scraper
=]

R

Crawings, descriptions and photos ane nof contraciuad and an be modifieg.
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SINMAG

Dramings, descriptians and photos sre not contraciual ard can be maodified.

| PLANETARY MIXER-STAINLESS STEEL

mzchings

SM-10LS Bowl capacity:10 liters
=20l Bowl capactiy-20liters
SM-40LS Bowl capacity-40liters
SM-E0LS Bowl capacity:80liters
SM-80LS Bowl capacity:80liters
SM-BOLGS Bowl capacity:80liters

10 speeds with & conslant foree,
& Sfandard with bowd whip, Bt baaler and hook salety gnds.
# Fit fior usea bn butcher shops,

w Maching Tully in slamess sheal

o Meets the mast singen] hpgena standarnds,
® SM-20LSRILSBOLSIEMETL S SMBILGE

Optianaly avaiable with reduction bowd,  *

Model SM-10LS  SM-20LS EIII-JDLE EM—EﬂLE SM-80LS SM-BOLGS
Capacityllites] 10 20 40 A0 0 80
Agtator Speed(mm) 14108 148-503 148452 125-424. 165450 133-400 132400
Power(kw) 075 11 22 3 45 45
Wieight{kg) 120 160 320 320 481 50

Ouisids Dimension{mm|(WD'H} 426XEE0XEY SOSNTHINEBD  SASNBISXTMS SSONBAOMIZS0  TEEMIO3GNIGEE  POGKICASX10N0
Stardard Altachmeant hﬂtb&!ﬁhﬂnﬁpﬁr&hﬂaﬂaﬁ%hﬁ“h&hﬂ?hﬂhﬁﬁﬁ&ﬁ#ﬂﬂﬂmmﬂ
Qgtion J hnsini) e i i 5 AR, Saraper

| PLANETARY MIXER-MULTI SPEED SYSTEM

|

SINMAG

mmachmmes

SM-60LG Bowl capacity:60 liters
SM-BOLT Bowl capacity:80 liters

Slemetam Altachmen for SREILG: how bastier, wheprpmg: hal fonpk_s=taty grcks bowl trofey

Stardand Amchmest for SMABOLT beal 2 beatars 2 whiprng bads aafaty grids bowl iroellsy sorapar

@ SWHEILG has higher machine frame tean Sh-60LM.
& Bowl ciclly could be easily removed fram maching Hmwtrmmmufmmngh:-:ﬂ
# futiopt neEw syl light-weigh! bowd dolly, easy for handing.
@Yiith sizel lop caver, much sold.

aWith touch-scresn controd paned, 10 adusiabie speeds avalabis.
wsEven mixng paformance.

@ SM-HILT, twin whippers reduse mising time,

Model

Cﬂmﬂtﬁlﬁﬂ‘l B El
Power(iw) 3 .7
Outside Dimensionimm) (W'D*H| B40XT100X16TS AO0KII0ZNTTAT
Weigntikg) 155 T
Cbian soraper /

Ciravmings, descripbans and phatos &re nod contractual srd can be modified
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PLANETARY MIXER-GEAR DRIVE TRANSMISSION | SPIRAL MIXER-FIXED BOWL

SINMAG

machines | Sinmag spiral mixer staris from 1983, the hil product of Sinmag, After testing and improving for
28 years, it already has the mature design, reliable performance and perfect after-sales service.
Now the Sinmag spiral mixer has already occupied big market share, Sinmag has appeared in
large bakery shops, central food processing factones, supermarkets and education academy.
Sinmag mixers are exported o Amenca, Europe, South-Africa and Japan.
SM2-10 looks more beautiful, the function is more completed,and it is more suitable for home
induséry, studio and small shop.

I
SINMAG

machines

w1 heat mincng and ssusage siuffing

w [Hgitat Cantrol parsd
# Wormal mixing fime: low speed 3min, medum spead 2min, fesl spaed Imin; Afer low speed Amin mixng, there's no four in the bowd

E @ Afiar mexing, thera's no granula in e deugh. tha glalen can pull & fhe thin film E
E & Micro computer control, '/ wil nan aulomatically until finishing aftar you set the fme E
B wFunciion; Dough blending, 20 battering, meat mincig, veg sidng e mising of ofer ingredients. iﬂﬂmmﬂﬁalﬂfnﬁ:iﬂga?um'eﬂ'ﬂmqmdhud hrg_iam. 3
5 @ Suitibie for kitchens and canteers of businesses. tactories. schools and troaps. # The matenal of the hoak is imparted from Japan, process in Tatean F
E wFeasanable desion. & Tha ko &= mada of SUSI0 stainkess stesl with polishing. k-
= whutiple purpose. » When cpen the eaisty gid, the mixar stops immediately 4 avoid e hand entering the misng area z
d w Tidy and fire qutionic E_
s Easy operalion, z
g »High afficiancy, Mﬂdﬂl SM2-10 -.E.—
E REi chearing Capacityfk) Flour 3 E_
g Capacity(ha) Dough 10
E Model SM-200G SM-400G Sora ) i g
I e x o Bowl Powsr{] .' 2
a Agitator Spesdirpm)  1sU2ndSnd spead 1071 28365 HE20896 Spiral Spead(ra) 15t Speed 136 o
£ Powerikw) 11 232 Spiraf Speedirpm) 2nd Speed 270 g
E Cutside Dimension(mm) (WDH) 4ISXAHIET4H) SS0XE30X1000 Bawl Speed{tpm) 15t Speed 12 %
B Wegniikg) woo M Bl Seasdifamj 2 dieed 24 %
E Standard attachman bow! whipping bal beater hook and safaty grigs Weighifkg) 68 £
S Outsida Dimension{mmi} (W*D'H) ATEXFO0KEID I i
08 0g



SPIRAL MIXER-FIXED BOWL SERIES | SPIRAL MIXER-FIXED BOWL SERIES

|
! |
SINMAG‘ SINMAG| ¢ ¢ @. @ »
machines machines ey i s o -
4 »
Conim panal for KM SE0TIBOTH 0T § -—’—:”
o —
/ P

& Digtal coniral panal
# Bodd constuchan.
8 K25 single-michor dnven
o Dl pantrol paned @ From Kk-50T, Bz moiors
o Soik construchion. & Thraa trmars for programming raversa direction and both spesds
= EM2-25 2ME-50 single-moloe diiven, # Shart miing fime with excellent knaading resull.
# F roen SM2-50T, twa melors # Swich for manual or gutomaic funtion
i Shor midng fime with soeellent ineading resull. # Withcust covar,
o Switch for manual o aulomatc luntian, # Maunied on c=stors easily movable
w\Wilh dusl covar, # Sianiess shead hoos arod bow. -
o Mounted on casloe sty movable. ; FLh F L]
%k alnal hadk and ekl # MBS plastic cover and safaty grids cover for choipa K25 ABS sadaty cover only) = . g 5 "
o MBS plaghe pover of salaly grids cover for cholea {SME-25 ABS safely cover anly) m ﬁ Winm | |

-

. ok, . £7 :
| e, =2 = o E
it .o E
a - w s
g " . o :j."f ! .‘ | ol r 3 I g Az . 1 g
3 i 3
2 Model SM2-25 SM2-50 SM2-50T SM2-60T SM2-80T SM2-120T SM2-2007 Model KM-25 KM-50T KM-80T KM-120T E
| 5
. Capacity(kg) Flour 125 25 25 35 50 75 125 Capacitylkg) Flour 125 75 50 75 v
5 Capacitylkg) Daugh 25 50 S0 B B 120 200 Capacily(kg) Dough 25 50 B 120 =
% Spiral Power{kw) 22 3 3 4.5 45 g 12 Spirl Power(on] 23 3 45 g z
E Bow! Power{kw) f ! 0.75 075 075 055 1.5 Bawl Power{kw) f 0.75 0.75 0.55 g
@ Spiral Speedirpm) 15t Speed 140 135 135 135 125 e M Sipiral Speedirpm) 151 Speed 140 135 128 1o E
e Spiral Speed(rpm) 2nd Speed 260 27 270 27 250 0 194 Spiral Speedirpm) 2nd Spead 250 21 250 220 i
2 Bowt Speedirom) 1st Speed 128 1248 178 178 172 13 1 Bowl Speed|mm) 121 Speed 124 1748 172 13 g
5 Bowl Speedmm) 2nd Speed 255 x5 178 ! 172 12 L Bowl Speed(rpm) 2nd Speed 255 / ! !
E Waightikg) 1875 280 285 325 425 B0 1080 Wesght{kg) 130 320 390 610 )
,—': Cutsade Dimersomnimm] (WD H| SEss0sing S8 1) sIaiisn  shixInnK1200 TEREAZEDARAI0  BIOCIATORI4GD  REONITTI0NISED Cuibide Di‘ne.rmnntmm}- |I'I||'|“'D"'Hr AW XAGNKIOT0 R0 O 1 20 T30 X 1350 B30 35001400 E
o
a =1

—
=
-4
—



 SPIRAL MIXER-WITH REMOVABLE BOWL | BOWL LIFTER AND TIPPER

SINMAG SINMAG

maechines machines

O
& Digitad cantrol. sobd construction, BLT-1:2(0200¢ 1200 Borad Kfter and Hoper
# Machine head goss up vamicaly # Ezve targe working fime and manpower
#Hydraulic [ing system far the machine head. mhdariy used in large production hakery or by food manufatunng factorgconinuous peoduchon aulnmancal produchan (e,
# Thres fimars for programming reversa drechon and both speeds wCan offer spacel design far asfety Ming and thting of bowis for spacial working height
@ Bowd drive by fransmission wheel with rubiber coating. & Standand wih moior protective cover.
# The bowd s pulied avlomatically against tha irsremission whaal by maans of 3 hydreuiic systam, @ The direcion of lifting bowd can be lafl or nght.
& Besides digital conlrol panal manual switch is equipped in case fe famer one has problam.
# Brainlogs steel hook and bowl FG2-1200FGE-200 Bow! urmar

m i Lhaxd 1o tumn thee bowd for 5bows 95 degress in ondar i spill B dough on tha workng tabis
I3 # Save mich (ebor force, and enhiance the warking efficiency.

Model SM2-120aE SM2-200aE

CapRdipl) Fioe i 148 Mode! BLT-120/1800 BLT-200/1800

Capacity(kg] Dough 120 200

Spiral Power(kw) g 12 Powen(kw] 15 15 075 2.2

Bowl Power{low] 075 1.5 Deprhimm) 1250 1250 / !

Spiral Speedipm) 15! Speed 110 105 BawHifting Heightimm)  standard haighl & 1800,ather height can ba custormized / i

Spiral Speed(rpm) 2nd Speed 220 210 Other Heighilmm) oan be customized { j

Bawl Speedjmpm) 13 1 Avaiabie Turming Heightimm) f I 400 H00
Wekhiikg) 1300 1380 Dimensionimmj {WOH) / { TELOXATI0E2100 1600 X2000X220)
Cutside Dimensionimm) (W"D*H} TAOETRO0ETIE] SENEITAIKT40

Opkion Brrad Mee

Dramings descriptians and photos sre not contraciual erd can be modifed.

-,
ha

Crawings, descripliors and photos @re nek contradius and an be modifed

by
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| DOUGH DIVIDER-MANUAL

SINMAG

machines

@ famual dough dividing and maukdng,
@ [hida dough evenly

#baugh prassing hande

#Stainkass steel (ahls,

# M alectrical connection equirsd

# Takat it spacs.

uEguipped with deiding bin.

& S08-208:Cosing gnids are opticna, easily interchagaatlemainted on han fived wheels sasy fo movasoiege for 4 grids.

C:an be cusiomized othar division.

Ciptionally syaiisbie weih 4 grids.
:
E
B
E =
g
3
E |
b
¢ Model SDB-20A SDB-20B SDB-20C
E Murnbes af Civision 20 100 20 | 40 {ckhers 10 ¢ 20 ! 40 | olhers
] Weight Range per Fieceln) 100-300 300-300 150-400 T5-200 fathers 300800 (150-408) 75-200 | others
o Weighifig) a1 T4 50
g Width G20 620 Gl
E Dimensionimm) Diepth B0 Ea0) 500
E Heighi 1860 1560 1160
5

| DOUGH DIVIDER-MANUAL

SINMAG

machines

5DB-208 GRIDS

1) Plastic Grids-Single division
> >

10010x7) il

id 2254
Jmﬁgngm d1e3kmm

2] Plastic Gnds-Double division

[T || (T

f ‘f
200102 1682
Bi-2 110-31

EIJ:iEEhﬁEEn 41x1 El][rEm

3) Stainless-Steel Grids
-

-

Bl 9{Bed
e .
- om
% ¥
b o

2248453 mm 1151 (8mm

a8 2
STa 08 Ay

f
—_—

>~

s
255
4544 T

-

-

224xaEmm

I

11l:]'|:1I]=1:|
1 2u334mmi

»~
14(0T

J5d
22447 mm

]

&
GG T
e

ATxd5mm

21(743)
B3-280g
B 08mm

|

>

?4&::3:3
To-1
115061 S0mm

Brawings, deadriptcons gnd pholos gre net contraciuvsl and can e modified.

—
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 DOUGH DIVIDER

SINMAG

machines

SMH-E3GI5301536

Features

& SAE5100535 Manual dough dividing SA-636 bunomatic doongh divider.

w Dhikde dough everly.

& Thee dioogh platas and blades which come info contact with the dough are of
foord-grade. § can ansave that £ products are completed wilh & pood qualty

Crewings descriptians and photos are not contraciusl erd can be modifred.

Model
Number of Divisin 30 30 %
Wesight Ranga per Placalg) 50-170 30-100 30-100
Weightikg) 200 180 180
Wi 6 600 520
Dsmension(mm) Depth §20 &40 180
. ~ Height 1760 i 1220
Standarg Attachment twio plastc moukding plabes

| DIVIDER ROUNDER-SEMI-AUTOMATIC SERIES

machines

SINMAG ‘ |

& Seml-auternatic dvides seres,

& D and Fousd dough evenly.
& Perdact rounding foe dough pleces.
& Maching can be opersd on bolh sides for easy ceaning af mives,
» Easy adustvent lor diffenenl dough waighl.

& Cam aavi |ange wirking tme and fnish rousding jugl in B sesands.
& Oipthomon casior can e cugiomized.

Model SM-430 SM-936 SM-1136
Nurnber of Division ) 2 38 %
Weight Biange per Piecels) 0400 40120 2070 -100
Powerkw) 075 075 075 075
Wit £50 850 650 B50
: Width 1o 1720 17 1720
2l bl Depth 710 710 710 710
Height 2080 2050 2050 2050
Weghig) 340 30 M0 30
Standard Atiachent Three piastic rouiding plates

Dramings descriptions and praotos ane not contractual and can be modified.

ki
T
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| DIVIDER ROUNDER-SEMI-AUTOMATIC SERIES

SINMAG

machines

# Samib-Auiomatic senes
& Diridei Round dough evenly,
® Perfec! rounding far doogh places

VA

[

® flackine can ba ananed on bath sdes for easy cleaning of knives.

® Ezsy mdjustmenl for difesent dough weighl

& Can save large working time and finish rounding justin & zeconds,

® Red coloar for plastic modlding plates.

| DIVIDER ROUNDER-FULLY-AUTOMATIC SERIES

|
SINMAG|

machines

) Fulg.' FupboimiETe Sanas,
& DivctabRound doudh swanly
& Pafasd rmunding for dough peces

o Maching can be openad an both sides Tor easy cheaneg of knves
& Eagy adjetment for differsal dough eiahl.

& Have lame warking lina and finigh rounding 30 pleces just in abool B ssaonds

& Pt staul BO0O peg per hur.

o SR 330 ASM- 30850 0500 by meuarical.

& SR T30AYPSM-J02AY EMI0RY A TANY by hpdraabe Machins head el inlerchageahis

SM-330A SM-430A

.- SR
v

SM-936A

1

Maodel SM-330AY SM-352AY SM-430AY SM-414AY
Nurnber af Disision 30 30 16 30 53 30 14
Welght Range: per Piecelg) 30-100 40120 20-T0 10100 1645 40130 130-260
Powerkw) 1.1 11 11 13 13 13 13

Width 800 a0a 500 620 620 820 530

Depth GilKl G0 00 5] ol G 70
CNMENSOMM it 1600 1600 1600 1600 1800 1800 179
Walghblk) Bl 560 560 an 1 awn ana
Standerd Attachmant Three plastic mowldicg platas

[rasirgs descriptions ard pholog ame nol dontractual ard can be rmodifed
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. Model SM-330Y SM-352Y SM-430Y SM-414Y
E Mumber of Divissan 30 B2 30 i
E Waight Range per Piece(g) 30100 1645 40-130 130-250
E Frermkw) 0,55 0.55 (.55 055
E Width 61l g1l g1 B
¥ e C Widi2 950 350 550 850
= LAmSNSOMMM}| o 590 g0 550 500
g Haight 24010 2400 2100 2100
§ Weigniiko) 500 300 S 2o
% Standard Attachment Threa plastic moulding plates
5
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DOUGH DIVIDER-HYDRAULIC DIVIDER | DOUGH DIVIDER-HYDRAULIC DIVIDER
1
SINMAG C€ SINMAG

machines = machines

Standard Teflon Coated Stainless Steel Grids

|

diameter:47dmm - s d = 1
5[531:- E-{Elﬂ]- B3] 8(442) 10101 £0[562) 1001210 12(26) 12{4x3)
5001000  500-800g 168-207g 315750y 250-600g J00-600g A00-Bl0g 250-500x 2505005
100x415mm  Bledi5mm A7IMmm  126x207Tmm SOx415enm 100:20Twmm SDSwdDemen  2525x8Emm 126x138
' I - o - l — I - p
r . owF ., @ > > > - - - > - -
14(7%2) 15151 16238 18( 35 13 20(2x10 20(10x 0[5ed 21Ta
1513-53{#9 EJL'E-iEI:Ig 1%3?%5 13&4:1:}4; 15:%3&&; 1ﬁnE%"IE ) 15:E:3m§‘| 15[5L[5 12:}25 1
TH205mm 3541 5mm FE1ETmm  1BEXBTMEN  Bdwiimm 250xdirm ROkA0STEn 72138
G = Esssss Jeaes S I00 B e
» -~ < = <& P ¥
ST PICRon a0 24(4x3)x2 24425} (6 30(5x5) A0Y108) 4276 B3[]T) B 10x8)
A 105-210g 105210 B0-160g  B80-160g 70-150g £0-125 40857 15.65
#3.20 dwisions:100-350] 126138 1B4mm 125x67mm 36@imm  100x8Tmm 50t 00rmm T2ETmm S5xETmm E0xS0mm

&4 Slainkeis sieal bowl, blade and coner
&5 Autornatc Hade [ing systam
& fFar DIV2IM-0 with interchangeabia grids.

Telfion Grids+Plastic Knives

&7 50 prassing plabke

#B Sysiom for pressute control i S VT — — ——— T
#Round bowl of rectangular bowl . . | — [ I ——] .1_=_..__I
o Priss sagresis in ABS . ‘ I I , I | — | ! I |

& 0n casiors wilh kking system f f f — [ | l

0{10x1) T 8{8x1) B{148) TR

(1)
Za0-500g Z5- 250-6 A00-E2 A00-710 F04 &00-1 125-300g
Alwd 15mm 551:4%1% ﬁ?:ﬂgjrlrgm 5Dﬁ:5{h§ngm 505::5?#;11 Eﬂﬁnﬁﬁmg i

5 1

Drawings descripbions and phaotos ame not contractual and can be modified.
Dinwirgs deaoriprinns and ghalon are fal conilraciial ol can Ba Ml

Model D20-D

Munbier af Dwision 20 Kl 20
Capacity per diision 100-850g 100-550g Grid
Bomer(in) 22 22 22
Wieight(kg) 68 255 288
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SINMAG

Dramings descripliaons anad pralos ame nol contraciual and can De modified,

| DOUGH DIVIDER-HYDRAULIC DIVIDER

(c D@

machines

-
-
=
-
-
-
-
-

Features

& 0 HIDArond bowl,

D24V 20rectangular boal,

w'iider ramga of divison.

w Dinvtda dough evenly.

= Press-sagmants in ABS.

w Bowd with siankess-sieal ring.

w{m caslors with locking system.

& Save time, only post 10-210 secands for diiding, sudable for batch produciion,

LN

Model D16 D20 D24 DIV-20

Mumber of Divisaon 16 a0 24 20
Weight Range per Piecedg) 125-1000 100-800 BO~E50 100-800
Prwer(kw) 15 15 L5 1.5

Width G Fal il G610
Dimensionimm) Degoy 81D B0 00 700

Height 1100 1100 1050 1080
Weigh{kg) o 350 350 2 b}l
Standand Altachmant 4 shor clearng-assistan ppes

 DOUGH ROUNDER-CONICAL ROUNDER

SMAGI C€

machines

Features

o Lrader-frame In slainkas steel.

o Tellan-coaled cone and track.

& Avalable in tee raunding lengths,

& hourded an glurdy caslan wih locking ayaieen,

w AN e rounders are mounted with e flour spraping syatem, i ensures e dough maves on e rounding rack withaut any dough slicks.
# SMO 130 prefect for intermediale proofer aulput

Model SMQ-10
Capacity(pesih) 2000 4500 4500
Dough Track Lenghtim) 3.4 _ 54 4%
Daugh Weight Rangalg)  200-1200 200-1200 A-1200
Wadth 1100 1200 1430
Dimensicn(mm] Depth 1200 1300 1100
Height 1500 1700 1350
Weightig) 650 0 g
Pawer(iw) 078 075 08

Drawarge dasoriptines ardl phatos are Pat conlraciual a0 can bs medifiad,
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- DOUGH ROUNDER-CYLINDER ROUNDER ‘ . DOUGH DIVIDER-CONTINUOUS SERIES
| SINMAG|

machines

SINMAG

machines

silnder-frame in stanless shead. & Lisedd fof the dough divesian Tor ioast, bun and B afhes kinds of braad,
o Hand cheome coating eylinder and (eflan caating irack, & Equipped 'with 2 hopper which tan iasd Bkg of dough.

ablacranical laur spraging syshem abecharecal our spraging syslem
ablaunbng on sherdy castors with ocking sysiom. & Divichir dough aventy

o Easy adjusimant for dferant dough weighl
Maunted on sturdy castors wih locking syshem,

SMD-1P/110

Model Model
Capacitypesh) Nurnber of Pockets 1 1
Weight Range per Pieca(g) Working Efficiancypesh) 1200-1800 1200- 1800
Pawerkn) Daugh Weight Rangalg) 50-300 BO0-600
Width Vildth 1650 1650
Dimensan{mm) Dect 1140 Dimensanimm] Depth 850 BAD
Height 2040 _ Heghi 1700 1700
Diseigh Track Max Langthim) 5.1 Waaightikg) 00 oo
Flaur dustarikw) 0.08 Power(kw) 1.5 15
Ebeth, Hogniinei 0 Hopper Capacitylka] 80 8
Waightikg) 1400 Option Air pump Air pump

Draaings,descriptians end photos are not contraciual and can be madified.

N

Dinwirgs desorlprinns amd phatos are mol comirachual aod can hs modfad.
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| DOUGH DIVIDER -CONTINUOUS SERIES | MOULDER-DOUGH MOULDER SERIES

|
SINMAG SWAGI

machines machines

Fealures

# Used for the doush division for toast, bum and the othes kinds of Deead.
& Equizped with & hoppar which can load S0y of daogh for SM0-2PSF 40kg of dough for SKD-5P Faalures
# Ciade dough evanly,
'E;*B*’m““ﬁmm““@‘  Suited for varioty of bakeses(smal and medium sized),
- EI.IEﬂﬁnI ity Wil lockirg & Dluraide constnucion
Theee sizes of rounding drum for choica and for standand prica.one dram only, :E ; II mm ::Th' ::hm-i'::::rjiml I h
& Bonom scrapar can b takan down easdy, morn convenignce for gheanng.
wifith componenis for wedth adjsstment, can adjust tha widih of dough,

=T i

: - " -y
E SMD-2R/4P .‘ e
B . r=—aah
: ;
= Model SMD-2P1 SMD-2P/2 SMD-2P/3 SMD-4P/1 SMD-4P/4 SMD-4P/6 SMD-5P LI'I'
7 Nunberof Pockei T z L) ] e § & v
_E Warking Efficiency(pes/h) 1500 3000 4500 1500 B000 8000 7500 L |
: Powet(ku) 17 17 1.7 24 24 24 24 Model SM-307 SM-500 SM-230J SM-230BS

Width 1620 ThA] 1820 1915 1915 185 1480 -
§  Dimensionimm) paghy 1370 1370 1376 1370 1370 1370 9950 Capachylpcsh) 2L 1800 1800 1900
E Hesght 1790 1790 1790 1740 1790 1790 1800 Dough Weight Rangely)  50-600 AT o TG
5 Hopper Capacityivg) 13 13 13 180 130 190 40 Woriang Width{mem) 30 00 00 360
S AirPressualkgin’ Not below S{prepared | L S ) 0 o
5 s L 1o Hpropared by uieq Orumd 3056 Cimension(mm] Depth 1680 1130 1040 1264
T DoughWeightRangelg)  120-1200 B0-480 50-300 200-2400 50480 51300 Dum? 4565 Heght 1139 270 1240 1320
: P Roler Gap Adjustmentimm)  1-15 1-14 1-15 115
£ Opfien Adjustable comveyer bek height(T30-960mm) for SMD-2PHP Weighi{) E‘?ﬂ ”?5 1 160
E WWezigghtiki) 00 a0 800 1000 1000 1000 170 Power(im) 4 075 04 0.4

b
Lo 7]

Drawinge descriptions and phohos are nat contrachual and can be modifsed.
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 MOULDER-DOUGH MOULDER SERIES ‘ | MOULDER-BAGUETTE MOULDER SERIES

machines machines

1
SINMAG SINMAG|

IH

e .

= Genfle ping Ioaded rellers. wSmall compact dasign. y - '

& 4" diarmetar rollars ciw rylon sorapers w A spring inadad dough roller syl :ﬁ:::“:::ﬁwbﬁ_m'w and mauiding.

i bl afic oo ol il e Jcirpert: # For dough ranges between 50 and 900y,

wHand foed or ime under 5 braad plant ® Pressuna piste controls al front and biack of maching, Stiding.cut sceplion Iably

o bfeed sately guard with aulemste shul off, & Haavy tuty motor and drive systam. " ﬂﬂw” nﬁtmmﬁrjﬂtmw .
o Toialty enciceed chaln and sprocket drive. «Optional side guides and flat pressues plates up 1o ¥ wide I Neriae i
& Produce up to 3500 peshr, #Lip ko 3600 rals per hour. Safaty .

iy cotonal curved peestie plales.

Model SM-860

Model
Capacityipeahh) JR00 600 R0 Capachy[pcah) 2500 2500
Dough Weight Rangaig) H4-1800 14-1800 14-450 Wizight Range per Fieosig) S0-500 =300
Wiarking Width{mem) 450 i 25 Powar(iw) 0.378 0375
Width 1380 1380 1030 Width 1050 1040
Dimensizn(Ten) Depth 40 740 475 Dimension{mm) Degth 890 715
. Height 1350 1350 640 Haight 1670 1650
Weightika) 23 261 B8 Working Widihjmm) 780 T80
Powerihw) 075 075 0.375 Weightikg) 265 250
Remark Guide cevice is opfianal Stainless steel side pansls

Dramingsdescptians and prates and not ordractual and can bo modified,

&

Crawings, descrigiiont and photos ane not cantraciuad and tan be modified.
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, TOAST DOUGH MOULDER SERIES | SHEETER-LIGHT DUTY SERIES
| |
SINMAG|

machines

SINMAG

machines

= Fior Darish pagiry, crokssant and puff pastry oz,

# PV conveyar belts,
# Menust oparalion,
Fﬂﬂh_.l['ﬂ‘ﬂ Gh-520F i handia.
: SI-3804: S-S EEM-5205-850: wih push busian,
SOM-M0B/SDM-34082: F
aSuiled for variely of bekeries|medum and big sized) » Stainiess siael matensl lagant eppearence. SECERN AN RO it et i Sl i
& i Lkt # | has seale to adust the rolier gapdt Is corvenient for usar bo da the standard operation # The safety grid can protect us fram inkary, :
wBeautiul sppearence wih four misrs, get rd al COZ effectively ST LA LR e o N ) oty R B BPIR Sapors Ao Lle KR cneey
o Sac edingas e ol i b o I it acefy » The botiom raller use nylon meateral t can avold the dough stckng. #SM-520F mounted o castors with locking sysiem easly movable
 Boiiom scraper can be tsken doan easlly, more comenience for cleaning, ® SPecisl tesign of pressing plaie wih scale i adjust
« Daugh widh with adystabie. # Triz can remove 31 very well achieve opfimal motiding effect

: :
3 £
- Model SM-5208 :
B Type Teble Mode! E
E Model Warking 'Width{mm) 500 5 E
g Comveyor Tabie Lengihimnm) LT I i a80 E
5 Capacitylpesi) 3000 Gap betwean Rollers(mm) 0.3-30 0350 0.3-30 0,330 3
£ DoughWeight Range(g) 30-300 Machine tables  Width 1500 1040 1000 2510 2
£ Working Widihimm) 400 are nwoking  Depth 550 B4D 940 640 %
posilian|mm) ¥ : . ¥
é Wi 1950 Haight 580 500 580 1180 :
Dimension{mm} Depth ] 170 810 ; Width B50 440 ! 1200
! Machine tabsas
H Heign! 1350 1350 1150 e fokied up | Depih 50 760 r 1030 z
5 Top Raler Gap Adjustmentmm| 14 %14 1-15 fri)  Haight B70 540 ! 1750 E
S Battom Rofler Gap Adjustmentmm|  1-9 18 1-15 Pawar{iw} 055 ] 055 0.55 £
= Moior Power{kw) 075 0.75 0.75 Weight{kg) 100 il 100 166 3
% Pressure Plats Heightmm 10-50 10-50 150 £
£ Weighlikg) 250 35 186 é.
i

L]
L |
3
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|SHEETER-HEAVY DUTY SERIES | SHEETER-EUROPEAN STYLE SERIES

SINMAG SINMAG

machines machines

Fealures

EM-EAOES2ECE wal
eCameyor betls m PYC : wilh mtlatm
wiCalch tays al both ends. FVC conveyor b
wShifting speed by chech commisalar and chain wheel weers wal, o s ]
wLriving by chain whesl yoids cormeyer bat slip Aptct i Endee
wiGeardriving in cil bath enatles heawy duty aperation. .wwh’uﬁimrﬂ Whes iirL .
wSorapars can be ramaved without tooés convesventy for cleaning. :Thu H"m_';i_m m"w

#The maching can be operated by both manual kever and fooiaand.
wCanvevor [able could be kted up for spece-saving when nal in operaton
= S0 with towch screen.

& ShHEI05:ETLSETLS spproval

@ Rt scrapess withaul tools cormandantly $or cleaning,
& Use manisal hiver o aothosed satich coreeniently Jor operalion

@ Conwiear ek could be lifled op fiod space-saving whon nod in opesalion.
& Mounbed on cashors with cking Sestem, ssesily movabie,

Model SM-520

Drawings descripbions and photos ane e controciugl gng can be modified,

Type Floar Moded Floor Moded Floor Mode Floor Mode! Floor Model
Warking Widthimer) 500 B0 800 A5 RS0
Conveyor Tabel Length{mm) 980 1400 1400 1600 1400 SM-630E SM-520E
Machine tables Wil 2510 3500 20 1880 70 Tye Fioar Mode Fioar Mods! Floor Mods!
arzin working Depth 1030 130 1130 1180 1150 Warking Widthimen) E45 50 545
POSTATEN] | Height 1170 17 1 130 1260 Conveyr Table Length{mm) 1400 1000 1400
Machine tables Widih 1300 2000 2000 f 4250 Giep between Raliers{mm) 0350 0350 0.3-50
i e G- SR Lt 14 ; e Mechine fables are in working osboniN'D'H) - 3580X1040K1270 2540KBS0K12T IOK 1401270
Height 1700 1980 1460 A 2070 Machine tables ame foided s WHDFH) BN D400 ATSOXOS0X1 750 MOS0
Zap between Rollersimm)  0.3-3) 0.3-30 {1,3-30 0.3-42 0.3-50 W-' ©ars 0.75 075
Frame Cover mild stesl mid stesl Sfainiess steel stniess sied stainless sleal Weighifkg] 960 792 00
Fower(kw) 075 0.75 0.75 1.85 1.1
Weight{ig) 22l 26l £l 430 10

Drawings, descApticns and ahotns are Aot contractual shil cam b meditisgy |
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SINMAG

Dramingsdescptians and prates and not ordractual and can bo modified,

| CROISSANT- MAKE UP LINES

machines

G TL-540
#The culling shapes an congishent.
#{Cutiors could be replacod very casily,

& Equipped wtin inlding lracked for e nusting jools, avoid damages fo fhe cutiers.

w Scrap ALTO-recycling sysiemn

& PLE systom and serva mator for higher precision,

o emary encagh Tor 20 moipes

Model CTL-540 CR-4000

Dezonplion Maka up ing Creissant relling-up machine Cutfing machine

Conveyer Belt Widih{mm) -5 265 G

Dimension{mm)(W°D"H) JE50X1020X1140 1E00X580X1100 Za00X 14001250

Powerki) 0.0 0.75 02

Dough Dirnension]Battom YWidsh) f ! J

Dough Dimersion{Height) { i i
Th-3 { / Bottorn widih 113mm Height 180mm

Triquetrous knives  TB-4 f { Bottom width 113mm,Helght 135mm
TC-5 J { Berlom width 113mem, Hesght 108mm
= T T / ! Wikh 180mm.dapin 180mm, 1:27mm o 15mm

Reclangudar Knives = RB-4 series | { Widthi 135mm,dept 190mm. 127mm or SSmm
RiC-5 series ! I Widh 108mmdaoth 130mm. 127mm or 35mm

| PROOFER-SIMPLE PROOFER SERIES

SINMAG

machines

= Single doar of deible doo

& Dooes with tempered glass

& Mechanieal contral panel &asy manterano

& Esomamies proclers mminimize e cost and labor

w Moinied an castors with kacking syslem essily movable
& Srmag proakars ame bl wih durable components and reliable; easy-lo-uSe sontraks.

#5inmag praalems make the procass of greefing ey and cons stert, keeping anfarm |[Erparaluess,

2

:

8

SM-48F E

0 4 g

A0NXEQD A00X500 £

16 18 %

= e %

iz au §

Dimension{mmjW'D*H T25X945%1025 1100XEE0X2110 1380X740X2110 £
Weightika) 4% 85 126 -
Doar single doar dauble door diaible dooe ¥
Ttal Powerlkw] 53 i 4 i
Centrol Moda mechanical control ganel mexchanical contral panel mechanical conral panel &
Dutside Fanal stainiess steel piate withaut PL insulzfion E

®

Cad
&



SINMAG
machines
W
Digital contral parel —H
EEC DoBE e _"
|.| H L]

| PROOFER-WITH FIXED SHELVES SERIES

& Singhe thoor of double doa,

w'iaber sprayed praofers.

= Digital canlict paned

o Do wilh lesrpered gims,

wiCaskans,

&SN proclers ans bxill willh churabie ormpanents and rekable, sssy-o-use coninls

= S prooters ke the process of proaling easy and corsisten, keeping urilorm lemperahires.

| PROOFER-ROLL-IN PROOFER SERIES

machines
Digital consnol paned
‘ | . | -
e rm— A]
&

Fealures

ET-2RET-AR/ST-6R/ET-AR Frooler ETTET20 Steam Gensralor
wAwalablz with single doar, double dooe four door, & Blairiess shedd panals,
wWarking fest end eficikntly, pekling even procdng with ful kads ar partial lesds. & Digial conlral panel
#5inmag progfers &re buill with durabie components and refieble, easy-tn-use contrals. # Efgeirie haaling
w5nmag proolens make the process of proofng easy and conslatent, bespng unifanm fempersiures & Ajr femperatune range-38 C.

trroughout tha racks and eten constant aiflow. & Air humidity range:<B0%REH,

& AsseTile uEing & cam-ock deskyn, minimizng retelaton tme.

:

E

E L |
2 Model SM-16FT SM-32FT SM-80FP
E Capachylnumberof rays) 18 e 40 a0

g Tray Size mm)  4G0XTAADXE00 AG0XT20400XR00 400XE00 A00XE00
: Number of Shelves: 16 16 20 20

£ Ty Lkl el =
- Cimensicnimm|WD°H 580XB40X2115 NO0XI40X2 115 TE5RI045H2 115 FA20XISIRITS
5 Weighthg) 100 135 133 190

B Dow single door double door single daor double door
j§ Tl Powerfhu} 15 £ 2 ud

E Control Mods digtal cortrol panel _

E Cuiside Pangl stanless steel paned with 30mm PU insulation

%

-

ey R i 2

Model ST-2R ST-6R ST200 —:

Capacity|number of ragks) 2 4 € 4 B E
Tray Size {mm) 4002500 400%E20 400X800 400%600 f ! 8
RackSze(mm]  GPSNRNONIA00  ETMANONIEN GTRNAIONIGO0  GSMEMON1SNO ETBMEIONIBN  ETSMEINIBOD  ©
Width {215 2140 2190 2190 K] T2 3"

Dimensicnmm) Depth 2000 2000 2875 3560 230 230 i
Meight 2200 2290 2200 2200 1650 1650 b

Welghtfkg) 260 350 450 550 86 55 E
Door single door deibie doce doubse dooe  faur doars(frent and Back) / { £

Total Powerhp) 4 4 B 4 i E
Procier Control Mode digited controé panel ot
Proafer Outside Panel slanless steel plate wilh S0mm PU insulation 1
Ramark any siza of Rok-in Proafer can e customized acconrding o reguiraments E

&

Ca
-]



 RETARDER/PROOFER-WITH FIXED SHELVES

SINMAG|

machines |

Digyitad woeirol panal

W 8]
11 LCILL
o ||
s
| W ¥
@ Sengle doe o doahk door,
o The cabingl is made of slainkss sleel,
#d-alaps n opaiaion - Fetard, ool
# Durable congtnaction,
o Dpors wih bempened glass,
» Eazy mainlenarce.
o'Wkl 1532 and efficiently, yieiding even proaling with Tull leeds or paral laeds,
& Banuma relander proofers ane buill wilh durable components and reliable, easy-bo-uss caninols,
o Castors, —— % —_—
e = ;
fr=r] - ” -—-n-
| E
| —
- .
; Model DC-18S DC-18F DC-36F DC-36SA DC-2368  DC-2365Z
E Capacity{number of trays) 18 18 i) i 32 i) 36
u Tray El;!-&q_mrrl:l L¥E00 AR0XT20 450%7F ) d00XE0 A ﬂm}-’:ﬁm AQ0XE0
g Mumber of Shelves 18 18 18 18 16 18 1B
3 e - - —
I
E by Lﬂﬁ'ﬂ“t Tz = — .
g WWidsh 555 TG0 1270 7oa Irh T55 fiil
] Dimensiom{mm) Depin 115 1070 10T 1280 1315 1210 1210
¥ Height 215 2135 2135 2ME 1550 2M5 2
E Door _ ~_singledoor  single door double doar singée dear double doar double doar doube dear
Compressor Powerfhpl 005 1125 1,183 1125 D525%2 D.5XE DE2oNE
% Heater Powerkw) 2 2 23 23 15¥2 heaters  15X2hesters  1.5X2 heaters
E Contol Made digital congral panel 2 independent digital candral panal
= T&mp&rﬂm Renge(c) 2-40 2‘_4EI 240 =40 =1~ a=4 ~Ji-=dil
i Weighfig) 160 180 241 200 3 255 255
g %ﬁ%ﬁﬁiiﬂn S0mm Elmm Edrnm Slmm Blimm Emm almem
5

| PROOFER-ROLL-IN RETARDER PROOFER

SINI
SINMAC) @. @
Digital control pansl

Fealures

& Cursble censtruction,

# Avalable with singie door or double door four door,

& [igital congrol panel,zan be cusiomized

& Fstepe in operstion:-Reland-Prood

@ \Norking fesl end eficenty, waldng aven proodng wih ful loads or parial loads,

# Huit with durable comporeeis, reliabfe eazy-io-use coninols and bolll refrigaration sysherms.

& Retarder procdar mekes the procass of proefing easy and consistent. keeping wriform temperaturss
thrzughout e racks and evan constan! sirflow.while adding the versafily of ralarding in the zéme space

y
; }
Model DC-2R DC-4R DC-6R DC-8R
Cepaciylnumber of racks) 2 4 g 8
Triéy Size |mm) 400630 A00XE00 00 XG0 200 XE00
Rack Size{mm) GTaAR 1061500 aroaB 0130 SToAB 1001800 EFSRETOTE0D
Width 1215 2190 19 100
Dimengionimm) Ceps 2000 2000 2875 35
Hemghd 2480 il 2530 25H]
Weightikg) 250 400 510 E00
Daar singie doar doubie door tloubia doar four docre(iront and back)
Cormnpressar Power{hp) 175 2 1.75%2 202
Heater Powerlkw) 4 6 8 12
Control Mode digital control pane dighal control panes digital contod paned digital contral panel
Temperature Range{') 240 240 2-40 2~40)
Cusiside Panel stamless stesl with Sirm PU insulesan
Remerk &Ny size of Rod-in Retarder Proofer can be cusiomized according fo reguirements.

Ciramings descripbions dregd phabos sre net comdraciual amd can be modified,

&

3
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 PROOFER-BASE PROOFER SERIES

sINMAG! C €

resc il s

» Chveenes anvmilathe separabely
» Castors

# Haso prooier w=es gledrical heater and contral circuil i generabe conslant temperature and bumidty atmosphors for lemmentation
Diowtie giazed with lampered glass, give prooéer superh heat presaning and enengy-saving padformance. 450 digial contral panel
makes operation more feibks, makes conirol mone accurals

& Sinmay baking ovan with base progfar senes hawe boan desigred for years ol inoukie-frea aperafion in oday's modem hakery and
haes b provved that it can provide weers with the best pedomance as well a5 the safoty

CONVECTION OVEN-GAS SER

SINMAG!

machines

1 !

e
-‘ c

DEEY 10 use Hgis conrole for 1Bmpesraiing shaam and Hmer
& SlERm Syeiem inciuded

g lnder aven prootsr auaiaiie

@ Liahd &nd lener S1andar on secly deck

w00 is designed 1o remain ool o He such,

o,
=

L

E . - y - o =T 3
5 Model SM-716 SM-T16F SK-12P SM-10FG SM-15F

é Capacibyinumber of tays) 16 16 12 10 15

) Tray Sira {mm) AO0KEDD A00XEDD A00XE0D LR &0 XG0

B Mumbes of Shelves ; B B 5 5

:

] Tray Layoul

g

g Wdth 310 TED 1520 1365 1450

E Dimensicnimm| Depth 1000 1000 1270 1164 1150)

5 Height q57 1085 1060 #a5 B30

S Weightiig) 70 70 220 140 150

B Tola Powerfow) 04 0.4 1.7 1) 1.7

g Conired Mode  mechanical conbml| pansal dighal condrgl paned  digial condrol penel - mecharecal confrol parel - mechanical contred panel
B

E

50T 100G, Casion.

s

W

"

LA
Model SM-705G SM-7106
Capacity|nuamber of frays) 5 10
Tray 3ize {mm) 00K EC0 A00EEND
Shelf Clearancemm) o 40
Widlh a1l E10
Dimension|men] - Death 1233 1251
Height &40 1340
Waightika) 210 20
Eleciric Powerkw) 0.5 !
Tharmal Outsutfkealh) §rag 17500
Chambear Paral slainless stegd stainfass steal
Cutside Panel(fron side) slainless slest stainiess steel

Qutside Fanel{pther sides)

alumimumazinc-coaled siea|

alummum&sinc-cnaied stes

Drawsings, descnpticrs and photos are nat contractual and cen be modified
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 CONVECTION OVEN-ELECTRICAL SERIES

i
SINMAG!
rmachines ( E
-.hiﬂ W D
oDl
& I I ‘I [o— ._—-
———— T H
-i_-l-lﬂ u__.r: {
. S H A {
T HH
%
B B

Dramimgs Jecriplions amd phabis an noT ConTraciual amd can De modified

sEasy touse dighal cantro® for lemperatune sheam and limer.

o Douitila haalpralacing window

s Supporl drachion hood and procler svallalie separally

& Doy Is designed §a nevman cool 15 the fouch

o Glass door for sagy cleanng

& Profaciee design i door fock o avoid infury causesd by Bal siaam puffing fram chambaer

& SMTISERT10ER ETLEETLS approval

& Ciplianal digital canlr parsd shainkess stoel door,
Model SM-T04E SM-TOSEE SH-T'JEEB SM- ?1 [lEE SM- T1EEEI SM- E{I!':-E SM- E1ﬂE

Mumber of rays 4 5 3 10 10 5 10

Tray Size {mm) 4O0XE0 A0XE00 A60MESDdENXTa0  00xB00 ROXERAEINTE] 2[NXA0N 400XEN0

Shell Cearance{mm} 90 & 30 1) a0 ] a0
Width 7a0 T80 &70 a8l ara T80 Ta0

Dimension(mm) Deplh 1060 1253 1400 1283 1400 1453 1453
Heighl 540 550 500 1140 1144 e 1140

Vimghi[kg) 114 144 150 2T F 16 oo

Total Powar|k 6.5 85 125 19 5 125 2h

Chamber Panel slainless steed

Disside Panslfront side) stairass sizal

Cytzide Parel(ather sades) aluminumbzinz-coaled steel pansl

. CONVECTION OVEN-FIXED RACK

SINMAG| (€

machines
L A
i VJ
I ;
IO H '
BRRES o (/KT
L1 |
E g
- i
| I T | ..:II !
& With exirachion hood
#|n slainkess sleel
# Easy o use digital mantrols for kemperature sleam and timear
& Sleam injecton and affectuation lime adjustabla
& Dovatin haal-prolecing window
& Campor key
= Cigital contrl panel,up to 20 programs avaiabls,
Model
Capacitylnumber of racks) 1 single rack
wumbsarof Trays 16
Tray Siza{mm) 400XA00
Widkh 1035
Dimenginndmm Depth 1450
Height 45
WWaigntika) 550
Heater Power{kw) 33
Enemy elaChicily
Chambar Pansal slainkss sleal
Cubside Panalifront sids) stainless steal
Culzite Panelioler sices) aluminurmézinc-coated sieel pane
Temparature Range(c) £-300

Dramings drscripbions and photos ang not condracihual and can be madified.
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SINMAG

Crawings,descriptions and photos ane not contractual end can be modifed.

| RACK OVEN-HOOK LIFTING SYSTEM

machines ( e

Wil estraction hood
= Hiock Syshiem %t rack
oAl stairiess sl

# Easy 0 Lse dgital comiiols for lepenature, sleam &nd lmear

& Sleam inpaion and efeciualion tme adjpustate

& A lalie e A0005,
o Programimatie:
& Eafy manienanss haking chamier
Model
Capacity{number of rachks) 1 double rack
Wumber of Trays 36
Tray Sizedmm) 4008E20
Width 1441
Dimensiordmm)  Dapth erali]
Heaght 2460
Weaght(g) 1300
Heater Power(y| ar
Motor Powankw) 1.6
Enargy alectrcty
Temperature Rangev) =300

l RACK OVEN-F SERIES(TURNTABLE)

SINMAG

machines

w i ealrsction koo
wEingla rack of double fack
w il 3EEnless slee,

& TumEabie sydtesn 1r rck
e EteEn irgechion and efechisafion ime sdusiatls
wElectical or fuel sxaoadion

s Easy mainlanance baking chamber,
sPmgrammabia,

BEay 1o use dighad conlrab [or lemperatune sesem and limer,

»Eagy mainenance Laking thamber
 Aepapl Customized contrel boang

Model F2 F3 F4
Mumber of Rack 1 sirgle rack 1 chouble rack 1 deuble rack 2 double rack
Tray Size {mm) A00XEDD | 4BONEED H00XED0 400XE00 | AB0XEED A00XEN0
AB0X720 | 4803760 4B0XT20 | 4BIXTED
Mex Trays 18 36 36 72
Wicth 1890 2180 2420 3120
Dimension{mm) Depth 1950 1850 2350 2600
Height 2410 2500 2600 2520
Energy alechicilylgasiol slecirictyigasisil slecirictyigasisi pasloil
Miator Powerkw) 11 15 27 8
Temperahire Range() 0~300 (=300 Q=30 030
Eleciriz Heater Pover (ki) a7 a7 0 |
Bumner Heater Powerf{kcath) 43850 40870 BE000 1032080
Weightikg) 1100 1570 1800 1800
Optionial stearn devicelashaust fanidiasal Lank

Drawirgs descriptions aril phobos e ral coniractual and can be modifed,
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| RACK OVEN-SV TURNTABLE OR HOOK LIETING SYSTEM

SINMAG[

Dramings descriptians and photos sre not contraciual erd can be modifed.

machines | c '€

= W .
— T
I
- H
Features =
& \With exiraction hood
o Al atainkass sleel,
o Singla rack or doubls rack.
& Tumbsble or hook system for rack.
o Stezn injection and effectustion ime adjustabla,
@ Eletrica or fusl exacodon.
= Ezay maintenance baking chamber.
& Programmabile.
@ Ezay 10 usa digtal contreds for temperature steam and timer.
o beoanl costoenized contral baard.
R
Model sV Sv2 SV3
Musmber of Racks 1 single rack 1 doubde rack 1 double rack
Tray Size |mm) SD0XG00 f 460XE50 SO0 XE00 A00XE00 | 4G0KEED
AGEET20 | LBIETE] dROXTH] ¢ 46[TED
HmhurufTra.ys_‘,I:n‘aa:h‘tmsu 1015 20030 A5
Width 1435 1625 2060
Dimension{mm) Depth L 1964 2100
Height 2550 2530 2550
Weight(ka) 102elackicity) 1130(gasiof) T3 saciricily) 1440 gaskil) 1T M{elactncity) 1880 gasail)
Mator Powerlkw) 1.1 1.6 27
Temperature Range(T) O~300
Electric Heatar Power ~:hjn'] a7 47 £
Bumer Heater Powar(kcalh) 43850 453710 AE00
Energy elecinchyigasioll elecincityigasial elecincity'gasiol

| RACK OVEN-ROLL-IN AMERICAN RACK OVEN

SINMAG

machines

#AE slainkss slil oonsfrucion
& fvalable with singi or deubin rack modals,
# Prenidies high qualiy and Figh welurme Baking and masling
i Hgsny-chaty i1 and ratabe system
& Gear drive rolation Systemn no bolts o chains.
o Slandard camputer cantrol 5-stes aregramiming, s b 80 progrars,
feor firme, Inmpseature st vant and Blowss functiang
& High volume sheam gereraton
# Accommadales snghe or double rack wilh "B typa 1l
& Palpntesd verlifiow heat pchanger desge-Doss o use Blowers or & swiiches

Racks nal ncudied .
L 1}
Model
Capacityinumber of racks) 1 gingle rack
Murnber af Trays 1E
Tray Zize{mm) 450 XBED
Widih 1400
Qimension(mim) - Degth 1300
Haight 2700
Weightikg) 1320
Elecinc Healer Power(w) 51.96 £4.95
Bumer Haater Powarlkcall) 43750 T2500
Enesgy elecincityigas elecinclylgas
Temperature Range() 0-275 0-~275
Motor Power o) 12 12

Drawings, descrpibons and photos ane not contraciuad and c=n b madified.
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Draaings,descriptians end photos are not contraciual and can be madified.

| RACK OVEN-ROLL-IN AMERICAN RACK OVEN

machines |

@Etanless sheed constnachian,
aHaayy-duly ot syslam

& nciudes rack specty B.B.or 10 pan at time af ordar

& High walurme sleam ganeraiar,

aOpticnal underneatty procferirack for LMC-ERGRAERIGA

& 5mal s big perlammancs Hie LMD mini rolating ceang proades bolh

& LMO-ESGRIERIGE standand dgilal B racipe praset contiolke aptional programmie B0-manu comguianwith up 5 5-svents pir ghogram,
& LA0: WA A0 prased recipe capacty with B cuick-sakection BuRons Sar pre-sawed macipis

Ll T -
Model LMO-Max-E LMO-Max-G LMO-E6/GE LMO-EB/GE
Number of Racks _ 1 rack 1 rack 1 rack 1 rack
Tray Size [mm) AB1AEED dG0xGE] AENRGE] JA0RGED
Energy alectricty a8 lecinciy’gss alecincityigas
Width 1112 1112 112 1112
Dimension(mm) Depih 1061 1061 1061 1061
Haighl 2163 2163 2163 163
Wialightika) £l g2l 210 410
Motor Powenkw) 0,385 0,385 {.365 (365
Elecinc Healer Powar (kw) 26 I 125 125
Bumer Heater Powerfkcalh) |/ 32000 22700 22700
Temperature Range|c) =275 0~275 =275 [~275
AEnEhves al| 2 133 134
Gap between A%helves 151 1M 100 100
108hees 120 120 a3 83
each shelfmm) {3Shaives 100 100 / r
I6Shekes 5 5 ! /

SINMAG

| ELECTRIC DECK OVEN-ASIAN SK SERIES

machines

& Thar puins ana covrgesed al delachabie decks esgy b instal ste
#Diaars vl windows opin down 1 adess baking chambaer,
irchvidual sheam Syslom on each dack cperabe independeantly

s Light ared fimat standard on each deck,

oEasy mainlanance baking chambar.

nCashers,

e Shankest sleel frama, boltom-pladed procler and bop-placed comacion cwen ane options,

e Oplional aonssones:saam device exhausling hood sione plbe

D
TE—
I ﬁ.}
e |
¥ ¥ &0 i3

sE3y 10 use dighat contraks for temperalu e shesm teneand op 2nd botlom beat oomfrls far eack individusi deck,

Model SK2-P623/SK2-623 SK2-P634/SK-634 SK-PEMTISK-634T SK-P644/SK-644 SK-PE44FISK-644F
Mumber of Decks 3 4 4 4 4
Mumber of Trays|per deck) 2 3 3 2 i 4 =

Tray Siza(mm) A00AEI0 400KEC0 4[0XE00  4B0KTED A00XEI0 A00HED0 %

Pl 11 g HE =l 3

Trip Layon is IR — | i1 o 3

- b

Extermial Width 1320 1720 1520 1370 1720 E

Dimensionimm) Depth 1050 1090 1270 1640 1270 g
Haight 1865 1885 1925 1925 1885 E

. Widih 500 1300 1050 00 1300 5
poell s = - I—
Haigh 210v230 option 10230 apion 30 230 2104230 opian z

Wieighifkg] 800 B0 530 1100 1112 ]
Pnser per Deckikw) 53 TS 7 g ¥ H
Temperature Range(T) 0-~300 0~30K) {-300 (=30 (=300 ﬁ
Qukside Panel(front gide} sainkess seel plate 5
Digside Panel(ofher sides) Aluminum coated sisel mikd szl with painging Alurrinum coaled sieal %

Coor-open styls doamwerdioutavard 5,

Power Adustable Nuves o Nofvies NoYes NoiYes E

&

Ju
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SINMAG

Draaings,descriptians end photos are not contraciual and can be madified.

| ELECTRIC DECK OVEN-ASIAN SK6 SERIES

machines

SK-PY34/SK-034/5K-PO3ATISK- 034 T/5K-POA4ISK-B44/ SK-PIAF K -044F

w Slandard modet Mo, for slainless sleel dogr, "G mode Mo, lor ghass door,

® Tha owens bie composed ol delachalle decks, easy 10 st sile

oD wilh windoves open down 10 Becess baking chimbar

o individual sleam Sysiem on each deck pperale independerdy

o Light ard Yives siandand on gach deck

sEasy mardenance baking chambear,

wiCaslers far eady cesiring and senice,

&3l kess sheel rame, Dollomepiaced proofes and (op-placed oonvection cven &g oplions.

Splional aocessones seam device; exhasling hood shone pishe

e Easy i0ouse digtal controls for lempesatune sheam Dme and op ard Dollem hesd cordeols S each indhidual deck

Maodel SK2-PO23/SK2-023 SK-POI4/SK-034 SK-POJT/SK-O34T SK-PO44/SK-944 SK-PO44FISK-O44F

Mumber of Decks g 1 4 -
Murnber of Trays(per deck) 2 3 3 £ 4
Tray Siza(mm) 400X600 AD0XE00 400X800  AROXTEO ADOXE00
Tray Layout
Extarnal Width 1320 175 1820 1370
Dimensicn{ mm] Depth 1080 1030 12 1640
Height 1650 10235 1925 1925
. Width 900 132 1050 SO0
ﬁﬁsﬂmﬁ epih 720 580 500 1320
Height 210240 option i &30 230
Weightikg; GO0 BE0 ] 100
Power per Deckiw) 5.5 15 7 4
Tempersture Range(t) (=300 (=30 =300 0-300
Outside Pengl (front side) stainless shaal
Cytside Panel (othar sides) slainkss slesl
Cinar-open sk diaw nward&ohwand
Powar Adustable Malea Hodfas hiofYas Wo'as

4

4
400XEN

| ELECTRIC DECK QOVEN-CLASSICAL SERIES

SINMAG
machines
D
: ]
SMZ-801C |:]
: "
» Tha ovans are composed of delachable decks easy to Instal ske
o Doare with windows ogan down 30 access baking chamber,
» Indivadual stearn sysiams on esch deck aperate indepandently,
@ Light &rd lames slandard on gach deck,
» Eaay maidanance baking chamber,
& Stainkess gleel frame, bolom-placsd proofes and foo-plaped convection owen g ophions,
» (ptianal acceaeanies:shaam device;exhausling hood slone jlats,
o Eaay o use digtal conlrais for lemperaiure steam Yme and lop e baltem hesl condols for esch individual cech,
o EME-523 with damper ey
o Caslers
Model SM2-905C
Bumber of Decks 9 3 3
Mumber of Trays[per dack) 1 2 7] =
Tray Size(mm) A{xE0d JOxE30 A00KED SEIRTED
Tray Layous
Extema Widih TEd 1320 2180
Dimensianmm) Depih 1015 1000 1220
Huightl 1800 1710 1B&0
D
TENSONIT! | it 150 2901230 aptian 250
Walghbiko) 40 600 1260
Power per Dackikw) 2B 5.5 1
Ternparaturs Ranga() 0-300 3-300 0-300
Dutside Panal (front sde) stairass sleal
Dutside Panaliother sides) alurminam cosbed stael
Door-open shyla doarniardBoutaard

Cravings,descripbions and photos are nob contractusl ard can e modifed.
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| ELECTRIC DECK OVEN-MB SERIES

SINMAG

Drasings descriptions and phatos amn nof confractual amd can ba modifed.

machines

MBZ-623/%23

& ECOnormic cyens

8 :ags donrapen wh and cubuand

o The overs. 3 compasad of defachaile decks sasy 1o nslall ik,
o Indisidual SIeam svslems on sach dack pperale independanty
aLigh and timer sfandand on each dack,

o Easy maintenance Bating chambes

MB-E24/834T/DIAT/G44F/B44F

& Slaideas el rame, boBoam-placed proiar and 10-pEaced Conyechion v A ook,

o Dpfnesa aCoessores: sleam devitaadausing hood;sane plale,

o Madular cesign-dacks can be add easily |ler 35 your peralon spands.

o Easy o se digial conbmls tor [srgenaiune, Seam fime, 2nd i and bofioen heal conira for each ecbvidual ek

abampes kay,
s Casien.
Model MBZ-623 MB-634T ME-644F MB-223 MB-934T MB-944F WMB-934A
Mumier of Dachs 3 ] i 3 i i 4
Number of Trays|per deck) 2 3 2 4 2 3 2 4 3
Tray Siza(mm) 400X600 400XE00 460XTE0  400XE00 400%600  40OMG0D 4BOXTED  400XEOD 46076
Tray Layeut iR I= BB = i il = B = Bl i
Exema Width 1320 1530 1810 1365 1530 1810 2020
e Degth 1050 1336 1336 $160 1336 1336 1250
Dimension|
™ beight 1650 1365 1965 1965 1965 1865 1865
Width 900 1080 1320 850 1050 1320 1470
Baking Chamber pagth 220 500 900 £30 500 900 840
Dimensanimm) | Heiont 20/2300pton 210 210 210 210 210 210
Walghtikg) 850 G800 180 | BAD 1180 1600
Pawer per Dackikw) 55 7 g 5.5 7 g g
Temperaiure Range{c)  0=300 =300 {1~300 =300 =300 0-300 =300
Cutgida Fanal  slumnum coaled sleal mikd steel wilh pairting | siainfagy steal F!JE|E
Docr-open Stye upwarddautward

| ELECTRIC DECK OVEN-SE SERIES

SINMAG exhaust hood
machines
Ty i33am 1leie 2 !’-u]'_175.'l'l'l ~— ] i )
LrapdBan T P dmy it ————— |"—'-“'—"'l
_-..F'-_ SEA gramber dmensnns
t g
= 1Sk 20T
2%k ke
— S
_ &1 H }
Features

& Up fa 4 decks can be slaeked iogetherar you can build yoor cwn combi by pubing together Sinras dack oven cenyertion Jven hatfom eabinet of prooter,
& Crven s supplea wisth cesamie haanh that can he easly kken cut of tha chamber for Pamugh ceaning

o Full view tempered piass doors that open up and incembined wih Baghl inleder Sghting, enalie viewing of the whale haking process

& O s oiried on nghd casiens wilh leveing fesd,

w Each deck is equipped with 3 reboglindiidualy-cortreliar sleam syatern and & rasual damper

# Each deck i equipped with independently-controllad lop ard Batiom lubusr heatsrs for papid haatig,

& Separale panirod fee each deck an whish the lempheal power Daks e and Sleam ime can be 3el for each recipe.

#Lip 8 90 programenable eeees can be siored and acegged.

B AUID slam hmcton adomes e ured o Pt up selsenatically ba 8 el Empersiue & 5o s,

& Optional aceessodies manual beder eshaust hood infaned healers

Model SE941/2/3/4 SE981/213/4
MNumber of Trays per Deck 2iray siza BI0mmEEI0mm) dfiray szaGlmmEEi0mm)
Mumier of Decks 1 2 3 4 1 2 i 4
Width 1750 1750 1750 1750 1750 W 1750 1750
Dirnension{mm) Daplh 1230 1330 1330 13% 2180 2180 2180 2180
Height 1020 1380 1610 1300 1020 1380 1610 1900
2 Width 130d 1300 1300 1300 1300 1300 1300 1300
msﬂ?mrnm 900 000 %00 900 700 700 1700 4700
Height 220 220 220 2 220 20 2 A
Bake Powerkw) 4 14 il 28 13 2 k1] 52
Steam Powerlkw) 2 4 B B 1 6 g 12
Temperature Range(c) =300 {i~300
Daor-open Shyie igrward S outeard upaardSoubywand

Drawings descripbions and photos ame e controciusl arg can be modilied,
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Draaings,descriptians end photos are not contraciual and can be madified.

| ELECTRIC DECK OVEN-AMERICAN STYLE

"

s Glainkas sieel door of glass doar,
o The chamner ot The oyen & consinacies of comnaion-resstan Suminizad gl
& The avens e composed of detacnahie decks easy 0 mstalation sie.

o Vierna-slyle doars with winows apen up &nd in b haking chamiber sfminating Ihe hot surtace 10 0an 2o08s.

#Indivicusl sleam systems on each deck operales independently,

# Light and timer standand an sach deck

# Easy musnienanda haking chamoear,

# Dptional acoessovies slesm device exnausting hood sione plate

& Modidar desigredecks can be add easly e a5 wour operalion expancs.

o Easy 0 use dgilal paniiols Tor bemperature SIeam hime and 4ap and batlam heat controls o sach indhidual dech

& Slandard with slone pate and $sam device
& Optional aCcessories exhausting hood,

s Casters

Model SM-284
Murriber of Decie 4 )
MNumber of Traysiper deck) 2 3
Tray Sizedrmm) AEREED ARENES0
Tray Layout i MHE
Extarnal Dimsrson|mm ) WD™H) 152 DEEN 1505 15X 106811905
Baking Chamber Dimensicn(mm per deck)(\W'D'H)  S50X7TE0X200 1415X760K200
Weighkg) 1080 1450
Power per Dechikw) T2 0B
Temparsture Range(1) 0=300 {300
Outside Panel stainiess sweel
Doar-apan Style upward&inwand

| GAS DECK OVEN-MBS8 SERIES

SINMAG

machines

w Gigzs door
w Tha chamber of the oven is construcied of comosion-resistant aluminized steal.

o Tha gvans are composed of detachable dechs.eeay 10 instailation sibe,

& |nidividieg’ sbeam syshems on sach deck ooersts independentiy,

wLight and tmer siandard on each deck.

 [hoors with windows opea down 10 azcess baking chamibar,

w Siginiess sieal freme, botlom-placed proofier and bop-placed comvection oven ere oplions,
wOptional accessones:steam device; exhausting hoodsione plate

= icduler desge-decks can be add easly later as pour oparation expancs

» Easy o use disital controds for emperature steam fmecand lop and botiom heat corerpls for each individual deck,

®Cashers.

Model MB-823
Nusnber of Dacks 3
Mumber of trays{per deck) 2

Tray Sizemm} 400XE00

Tray Layout i

Extearnal Width 1365

Dimensionmem) Ceph 150

Height 1845

Baking Chambar Eﬂ ﬁ
Oi .

e 210

Weightfg) B(
Power per Dechlkw) a1
Thesmnal Culput per Dechikeali) S800
Tempem HEI'I?E['I’_‘_! I:I_—JDB

Culside Penelifront side) Etairdass sieal
Digsde Panslsther sides) mild steel with pamnting
Doar-apen shyla upwardSoubward

Dirssaings, dascri prinns amd phates 2w nod comtraciial and can be modifed.
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| GAS DECK OVEN-SM8 SERIES

machines

o Stainless sieed doo or ghnss doe,

o The charsber of the aven s canstructed of corsion tesstant sluminized shsd

o The crers are sampased of detachable docks sasy b inslaliaicn site,

o bdhvidual sheam sysloms oo each deck perab indipendely

o Light amdl limie sharcsrit on mach dadk.

o Dotrs with windws apen down | access baking chamber

o Stairliess sheed Frame, boon.placed proatr and dep-placed conveition aven ane cpfitrs.

o Dpfieeal acemseres:shim devive adunising Food sk plaly

o Madular design dacks can be add essily laler s peur operabon axpands.

By o usie digital coneats for lemgaralure, shoam lime and o and botioen haal contra for aach revidual dack
o Eamy maintenzree bating ehambes

& Castars,

| SLICER-HORIZONTAL SLICER

SINMAG

machines

wHonizantal sfoer mainly used for bisoult, caka, bagels, itk breads and hambusger cuting
o Distence bateeen the culting blades, sasy 1o adepd per sleps of & mm
o This tap comveyor Taciitatkes fhe transport of the products 10 the culiing knives.
@ The machine can cut the products in diferent layers at the sams dme.
wbiacne on castons with iocking syslem.
@ Standand equippad with 2 knives Hedes.
aH5-25
With uppar conveypar far the infeed

Equipped wilh an adusisble speed and baight fap canvayor

Maodel SM-B038

B Numberof Decks 3 3 3 3

§  Numberof Trays(per deck] 3 2 4 3

¥ Tray Size(mm) ADINGO0  460X780 400%G00 ADIXE00 400X500

3 =  E—y

i Tmlama =1 [ == W

z

E Extemag  Width 1450 1770 1770 2180

8 Dimensianmm) Depth 1150 75 1040 1240

B Haight 1775 1775 1775 1820

B Bafing Clisber LT 1020 1300 1300 720

E Dimensionmmy 26PN 305 B4D) 850 845
Hesight 240 240 240 240

5 eigntkg) 770 800 750 1340

5 Electric Power per Decklkw) 0.1 o2 02 0.25

2 Thermal Outpul per Deckikeallh) B500 o705 8500 12680

4 Temperalure Range{c) 030

£ Ouskle Panel(front side) stainiess sieel

E Culsida Panel|olher sides) milld steal with pairting

4
Maodel HS-3 HS-15 HS2-35
Capacity 1500 hamburgesh EOD0 hamburges! 5000 hamburgas
Powar(ion] 0.42 0.45 0.55
Sandard Adlachment 2 bledes 2 blades 2 blades
Weightikgl 120 144 150
Width 740 790 880
Dimensionimm|  Depth 1150 1150 1845
Heght 1165 1250 1380
Remark Adjusisble for differerd standands of hickness

Ciramings descripbions dregd phabos sre net comdraciual amd can be modified,
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| BREAD SLICER | BREAD SLICER-DUAL SLICING &THICKNES:!
SINMAG! SINMAG.

machines machines

i

* Inniowativs and elegant design o Pncrllve A Seqant design
# Usar-linedly ideal far suparmakets :

'} Tt

i : » SML52A: Tabe manual model Optional with stand, Usgr- ey e for spenmarkels

* Elanless Shee in ?"J':m mll'l:"m E"_P"E - 5 SM-52E: Manusl, »3lzinkess sleel n ol Tood conbacl areas

‘:i’f“"-:“':“"'{"‘l"ﬁ‘“"”-“"""-"'"" uriform shoers \ SMLC: Automatic with the salety cover, » Periact iade lensiondF 3mm) for union sicers

i Ffmfh h:sf:l'!dfn!uﬂq pasy o ampl S ST sinrmeie Wl oplical sl . THE:‘HIIE:;WI.:E =

. ;aslnm bt » SM-52E:Automatic with the safety cover and blowing system w Crumily Bkl in A5 sy 0 empty

3 SM-52F-Self-senvice. »Caslers
» SN2 S sanyice with front cover, SREEN-E Manual
o EMESWLC ARG G Wil The SaElaly cover

o : i SESIWLD A noma i with afrlicsl Salich
3 N a ' |
3 -h i g b i F, i i @ @ o
: q oy v : g o o
2 Model SM-52A SM-52B SM-52C SM-52D SM-52E SM-52F SM-52G Model SM52W-B SM52W-C SM52W-D
%
: Motar Powerike] (.55 .55 0.55 [0.55 0.55 .55 ilah Motor Poweri ki) (.55 0.55 .55
; Weightlkg) {60 180 200 200 28] 240 £r0 hax Dimension of Bread (mm) (Length) L ] B
g i i Max Dimension of Bregd (mm) [Haight] 160 16 T80
Tt L T 140 440 440 440 440 440 s
g [mm) {Length) Dimerszn]mm )W 0TH) 23X a1210 FrANr0x114n FIAKTI0RTIE0
= Max Dimension of Bread i 5 - kn 1 ; thikckn | iz
A Moo D 160 60 160 1860 150 180 160 Slicing Thickness standrm 12Zmm,other thickness(Smm-ddmm) can be customized
£ imm; [Heighi]
E DimensiondmmiWED*H) B4E50XA06 BEOKTI0NIZ2I0 SOEMTINHAD  SREXTIONUIED  10G0XTIONIIAD  EO8KTINET1&0  SEEXTI0N{18D
E:1 Shcing Thickngss stardard 13mm,other thickressdSmm-16mm) can be customized
&
&

on
o

Diramings, daccriprmns amd plalos S mad contraciuial amd can be madified

in]



| BREAD SLICER-TABLE TOP SLICER | SLICER-CAKE SLICER

|
SINMAG SINMAG e B

machines c E @_ @ machines
(TSR wr—

® Bolh CT-B0SR08T wark an Ral spange cake and round bifhday cake, Spongs cakie 50 ess Shan A00mendES00mm,

< & itheay Cae size s than 14” and haight less than 100mm
& CT-B08 culs inda squan: and meclangular cake. and CT-B08T culs vl squans, reclangular
anl trarguizr with dimension and quandly sal in PLE conlrat
PC-16CIPC-16: 'a’ » Wit custornized PLC contol by Siemens. Chinese, Engish and ofher languages fer choce
® Compact & Food grade bisds aliows haaling and speed adjusiable. A1 cakes aee cul neally with less cnemd,
8 Gianless sheed in all food comiact ameas. & Crimb is wall coliectedd By desined cramb box
& PC-18C with rear safely cover PC-16 wifhaut rear safety covee = Maching s ool ol stariess shisi o Sood with Safesy covar, mesting safety and sanilarg regquest,
® Laver operated shoer with speing tensionad handle that pulls the braad through the knives # Slandard maching provides ane pece of 300eA0mm plate for sponge cake, and ane piece of 147 plale for bidhday cake
& Boring tensionad blades, AR plates ana aul of Soryic
& Crumiy fray in 8BS, essy tn clean, & High bright hles deplay screan,operati posions. and boubie shocting ane deplaysd on e schesn,
& Ootionad with sland sirpde and sy o handie ._!"_!_'._..-

SM-Z0ENSM-3EN:
@ Eianless stead in all fond pomviact aneas.

E & Wasy usad for faast diding,
a #Chouce of Calor{goiden green bipe slhver rad. pink|
E
E Model CT-808T
g frigngailar S0mm X50mem FR00
= trizngular GOmm*E0mm 2500
é rectangular S0mmXS0m 2200
g Capacily{pos'i) rectanguiar S0mmXE0mm 2000
e (ke roll] width:22mmdiameter: 100mm 2600
p (cake roll width-22mm;dameterBimm 4000
E Model SM-322N Max, Cake Siza{squams) mm BOOKA00
: 4"
Matar Pawerke) 055 158 0.18 018 00, ekl ChMA RS TR :
. Power{kw] 15
5 Weightiky) 150 150 A = Caka Heightfmem] 1~100
5 Mex Dimension of Braad {mm) (Langth} 420 42 &0 400 Weightha) 5]
& Max Dimension of Bread (mm) (Hesght) 135 13 130 130 Alr Comgrassion Sighiem (prepared by cusiomers)
= Dimension|mm|{WDHj BB X5BAXTED B4 XERENTED S5EXT20XT20 FOOXT20%720 Width = 00
g‘ Slicing Thackness slandard 12mm olher thickness(3mm-4Brm) can ba cuslomizad Dimersion{mm) 500
5 Heighl 1420

=]
=

Crawings, fescrptiors sqd ahotoes Bre mob contrsctual sand can be modified.
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| BREAD SLICER-BAND SLICER | BREAD SLICER

}
SINMAG SINMAG

machines machines

1]
Features
aStariegs slesd 0 al food ponlas] aneds.
& Operalian 12 sy 16 b done by mly one péracn.
wSenal, eaay and conveniant for mawng upon Egerament.
Fealures o Efcien, fas! speed and akert
, . aShang Bickness can be esally afusled by handwhesl,
i Slarinheds shisd in ol T?N.Nﬂll‘ﬂ_ﬁfm- & Thee reaching has horne ell, and | can be i=ed d gharpen the blada.
# SW5-30 Band gioar is using lo slice loast loaves @ With e satety cover,
i | i o oo by rofafneg andless blades. The cuf surtace al ks is mare smoad, o Thee biade can be kep! dean by the crumb seraper
 High Capacity. Max. 1,000 loaves per haur or 30 loaves per minute, Work speed & adjustabls, #Forsafsty, the mokr is mounled with 3 brake, and e blade can stap Inmedialely when the maching s tumed aff
11 has bag blower o open bags of Iuasts _ 530, Rear-nadng bread alcer
o Biaries tin b sharpened easily with bullin shamener, | WEF21 Plece by placs stioar.

Model SMS-30

Dramimgs Jecriplions amd phabis an noT ConTraciual amd can De modified

Model SX-30
Mator Pawer(kw) 24 Mator Power{iw) b2
Weightikgl , 80 Weight{ig) 30
Min Width of Braad(mm) 160 Max Dimansian of Bread (mm) (Length) 120
Miax, Wikkh of Bread{mm) 0 Max Dimensien of Bread (mm) (Height} arn
imensioarer)(W°D"H) 2270X1 2102020 Dimensonimm)WD"H 4807 30X380
Slicng Thickness standard t2men other thickness| 10mm-10mm) can be customized Sicing Thickness(mim| -3l
Capacty[loavesth) 1600 Blade Diameterimm| = 195827 o 185

Cirvaings, descripbons ard photcs are nok confrachual and can B2 modified.
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| SLICER-BUN SLICER | TUNNEL OVEN

| SINMAG
SINMAG
machines machines
m ® Each unnal oven is tailor-made acoording t customens product and capacity requiremant.
# Sinmag Tunnal Oven & operating in Malaysia ndanesia Panama and China.
= Slankess sieal in &l ood conlact aneas. = Syalatie wilh gas bumear or elecing kealing emenl
& Diperation & aasy o be done by only ane person, # For gas tunnal sven, aach bumer can be swilched on of off while cihar burnar ara working
#Designed Tor slicing the bun, e bun can ba shiced Mo fwo pieces = Total heat outpul can be changed according to product reguirement.
A justabie sheing thickness. & For elactric healing tunrel oven, the power of each electnic haating skment can be adjusied 1o meat produc requirment
= Sanfafy, aasy o clean and keep It clan, = We have good know haw ta hawe aven Baving of producl
w Effcient, fagl speed and ailerd, # Faliabke and trouble Iree oparation.
w\Very safe with the blade insise & Product can be moved oul of fmnel oven by manually.
# To wark oul 3 quctation, we nead folkawing data
-praducts to ba baked
-hiaking time of each product
-hakiryy temperatura
-ray size
-fequired capacity par hour

-healing sourss - gas of alecirdty
-zpace avadable in widlh and length
-olfer specil requiresmant

Dramings Jeccriphans and phatos am nal contraciual and can Do modifisd,

Maodel SM-313
Maodel SMTV-G1500 SMTV-G2100 SMTV-G2T00
o omest) L SMTV-E1500 SMTV-E2100 SMTV-E2700
Weighi(kg) 25
Bun Height ug ke 6Tmm Tray Siza{em) 40E0 4060 4060
Bun Widih B0~130mm Max Power (gas keal'm) 17500 26250 35000
Cutting Haight From Batiom of Bun _ 10-30mm B A Y L 2 30
Dimengionimm] {WrDXH) SR EARER) Average Power (gas kcallm) B850 13125 17500
Malor Power(iow} 037 Average Power (elechic kwim} 7.5 125 15
Chamber Widsh{mm} 1350 1850 2550
Extermal Width{mm) 2260 2860 1480
Ty Laynt ny L mANM
Ramark Ay size of lunnel oven can be customized according i requinements

R

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

&



| OTHERS-SOURDOUGH FERMENTER

SINMAG

Draaings,descriptians end photos are not contraciual and can be madified.

machines

wWitth glycohol conling systom,
# Frame casting and fEnk in slainkss sieal,
& Programmable conirol paned,
& Haavy tty cansinchon,
= Easy in chean
Model SPL2-B0L SPL2-300L SPL2-500L
Capacity(L) a0 300 I
Pover (k) 1 1 ] 2
Weighlika) 183 24 290 375
Width 840 a0 1030 1250
Dimension({mm}  Depth 925 1065 1035 1275
Haight 1440 1435 1645 1670

| OTHERS-DOUGH PRESS ROLLER

SINMAG|

machines

0 S panstuction SEong powr,
& Auna mixded manual mode.

o Suabae for hard dough.

wwiih countes indicalion of prosses

w'iith safeguasd on iading hopoer,

Model SM-YMZD500 SM-YMZDE00 SM-600
Dough Weight Rangeika) 520 05T .58 25
Roler Gap Adjustmentimm] 10-20 M 5-20 1-30
Powar{kw] 24 3 3 45
Walght{ki) 560 343 356 475
Width 160 140 13 1500
Dimersion{mm) Dreipdh 1050 7T a1 115
Height 1450 1240 1244 1450

Ciramings descripbions dregd phabos sre net comdraciual amd can be modified,

3
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| OTHERS-CAKE AND COOKIE DEPOSITOR | OTHERS-CAKE AND COOKIE DEPOSITOR
|

SINMAG SINMAG

Accessones for SCO-400F2400DF2 Cookia (1)

Dramings descriptians and photos sre not contraciual erd can be modifed.

Accassones for Cake
I'I'I.ll_'hllll:.'-"s I'I'IEI{“lIII'II:‘. Tk g e
Moot A A 2 4
Fi n [F] L] 3]
5 ® €@ ¢ & 9 @
I 1
H Accessones for SCO-ADDFZMO00F2 Cookss (H)
e B G- [E--
AE-- BE-- EE--
BE)--—- Bl EE--
| 2 EEl--
SCD-400DveIDE0F 2 DF 2460 IN460F 24 60DF 2 @,m E@“,“
aGhible perkamanes with e LCD louch sreen, PLE system and Serva malor, 10 sets progrsmenér memary lor easy opesition,
» Consistent filing by Slica Gel gear roller EEM .mu-r:
& Twe kinds of iling modesfosd-pont dosing and conlinueces dosing,
#1036 programmer memory for easy coeralion E@“"’“ i@ﬂm
& Chear fo ses all e paramgier and siluson of maching in Cranesie and English on thi cisplay, _
» Slatinkess shesl bady, ey Tor cleaning and sanitary for food grade requiemen] ﬁ w _ :
#Easy wscrape and coliect e reraing an the el suamalicaly, ™ Nt =1
# 3004000V SCD-BI0Y S008I0, Cake deposior E @m :‘
SLADANIFHECDARIFE, Conhie depasiler cusionizsd sproul quanify and dimension, *Suitable for abowve sprouts
SCOAMIDF2/SCO-S600F2 Cake and cookie deposiioni works for buth cake and cooke raw material lﬁw{
_Capacity
Model SCO-4000 SCO-6000 SC0-480D :
Flat tray c=ke | TraysH) tray sae 400mm=Bmm: 00 fraty size 400mm=E00mm:45( 2l size 4E0mms BEDmm A0 ACoAaReries: 17 4ﬁDFE.HEUEﬂ|:IkE
Cup cake (PosH) biazed on 4 noedes 4000 biased on § nozdes: BH00 bixzed on § nozses: 8R40 . - .i" .
Birthday cake (B * for axampis] [FesH) 1200 1200 1200 A 3 ; o
Puff cakePoat) based on 6 nozzies G000 based on & nozzles 2000 basad on & nozzles11520 ;
Wodel 040072 SCO-460F2 Fe :
CookialFeatH) based on d nozoles; 7500 bazedon 10 nozzies 10500 O wd
54 56 2
Model SCD-400D SCD-600D SCD-400F2 SCD-400DF2 Model SCD-460D SCD-460F2 SCD-460DF2
Descriptian cake depasitor cake depositor coakie depasitor cake and cookie depositor Gescripbon cake depositor cookie depossor cake and cockie depositar
Wieking Widihimm) 400 600 400 400 Werking Wigen{mm| 450 il 460
Tray Sizemm) 40XE50 400XE00 S[0xE0] 400XE00 Tray Siza(mm} 4E0X560 AB0XEE0 AGDXEED
Hopoar Capacity|L) 40 i) 5 A0L for cake: 250 tor cockia Happer Capacity(L) &0 30 50U for cake; 30 for cookie
Poearioa ) 12 21 20 20 P kw) 20 20 20
Weaightikg) 370 400 40 380 Wieightlkg) 400 400 500
Dimenzion(mmj(W*D*H)  950X16001500 50X 1EI0X1500 930K 1530%1400 30X 530X 1400 Dimensian{mm){WD*H) 153050 %1500 1530X5A0X 1500 1530890 1500
Air CompressonPrepared by user) nat below 5 kghicm? Air CompressariPrepared Dy user) not below 5 kglic®

Drasaings, descr prinns and pretes @ ot comtraciil and can be madified

&
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| OTHERS-BOWL LIFTER AND TIPPER ‘ | OTHERS-DOUGHNUT FRYER

|
SINMAG C€ SWAG|

machines machines

o Mizing bowd iz easly feed, liBed up and dvertums bo tebls or depasiton

 Reduce warkirg sfrength and working labour, Features

& Eazy bo move B machioe by castors

o Elervalor are made ouf of SUS304 with-sand Blast. wSuiled for sl and reduin sized bakeries.

# Eale cperation with mit swilches: # Fryirs bne and lemperaturs adjussmenl,

*BLC-ITS: o Elactric haated,
The lifting capacity i up %o 50Ky inad{bowl ral ncludad).

eEasgy o dean
Foor bosds froen &0 1o 80 liers, for Hipging Fedghd up to 1583mm, e Minimized tha cost e ke
Th i &= contraled with gush Butions for up and down mosemanl. & Blainkesg geal oonsiricion
wBL-CE8: uFE-H0CE aporoval.

Suitabls fr SCOAMCECD-E000S CO-I00F 25 C0-4000F2
Slandard height i 1500mm, clfer height can be customized,

BL-C86 Model FR-40

Model FG-80
Suitable Bowl EOL BOL ilume(L) a0 [T [ 80
Power k) 1510, T5{fastisiow) Basket Size(cm 40%60 46X BYXT8 Iray size 46XTE
Bowl The Angis| T} 120 Waightfkg) 5 75 88 160
Vidth RE Width 1340 1470 1870 2500
Dimensionimm| | Depth 1350 Degth 700 860 5 LEL
Height 2300 Haight 4035 1025 340 110
Temperature Renps! ¢ 200 {200 0-200 0-200

Crewings descriptians and photos are not contraciusl erd can be modifred.

=

Crawings,descriptions and photos ane nof cantraciuad and an be modifieg.

|
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| OTHERS-NEW CAKE STEAMER | OTHERS-WATER COOLER& FLOW CONTROLLER
|

SINMAG SINMAG
maechines machines
™
D W
T
H
H = -
Features
: ShC-1B0Waar Conler)
Features w730 litres of cosled water svaitabet n the frak & hours,then B0 fires per hour
= Cociy waber 10 @ temperanure beswsen ' and 55

Rkl o shape on B top, Lo pressnt dnpping of shesmn wapar (el will alec! prodiuct gusily. « Fully i stainless steel,
windividialy s af lemperiung and limerihene ane ik st of Bre and lemperalung shorculs shored In memory koT &3y operaling, #Wiih water evacaalion vave,
o Al berTeRi; wakber inled aiysiam, heates rod wilh lempesalung Smiler sersorn o prevant further heating 5 dry eondlon and profect e equipment w Meursed on casian wih brake.

B Frnl So0r with Fes) resistan giass design, atie 10 oDserde SIsumeng prooess,
w Dedactanie sleaming Yame for easy ceaning ingite ne cnamber
B 3uitable for shessn Cake. Sleam bun, Slafed bunand alher rios made produch

= WoiksE on nebvwnrk watar pressian, no intemal pomp nesdad,
w»Digital diplay.

= Cociing will coll aystem,

» CE apgroval and ETL aggrowal.

WA 175 (Water Flow Contralier)

= Display Bmparaiure afjuslabke with waber conlar, E

wHolis up b 58 progeams, E

B

q

g

E

Model SMC-180 E
Quigul{LiH] 120 7 a
Power{is) 1 Q.02 E
Water Temperature/1) g { 2
Compresser Powenbp) i ! E
Width 540 55D 2

Dimension(mm) Depth &0 150 _E
_ Height 1MH 210 5
Wightikg} 175 4 i
=]

Crewings descriptians and photos are not contraciusl erd can be modifred.
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| OTHERS-CHOCOLATE SHAVER

SINMAG

machines

plIE

| MAKE UP LINES

machines

SINMAG|

& Speed regulalian fon the blades.

o Tha blades cae be reelaced separataly,
& Enay o st and operale,

& Bhave choooksta chips wilh thiceneas wang 0,1 1o 3 mm
& Sanilargansy bo clean and keea I elean with drawer

LINE 1) Capacity:1800pcs/Hr;Dough Weight Range: 100-300g

Equipments:3MD-1PB0 { Continuous Divider? — SMQ-305 ¢ Conical Rounder —~8MP-TD (Intermediate Proofer)
—= SM-3B0B{Moulder)—~Tehis

Model SMD-1P/80 SMQ-308 SMP-T0 SM2-380B
Dough Waigt Range (3] 50300 30-1200 100-300 £0-900
Capacity{pesih) 1200-1600 4500 2400 2500
Pawar(kw) 15 09 075 0.375

Width 1660 1430 1600 1100
Dimension(mim} | Depth 850 1100 2140 785
Helght 1700 1350 2560 1650

LINE 2) Capacity:2400pcs/Hr;Dough Weight Range:100-300g

Equipments: SMO-2F2 ¢ Continuous Divider] — SMO-305 ( Conical Roundar ) —SMP-80 | lntarmsdiabe Proodsr)
— B0M-3408(Mouder)— Table

£

E

&

&

£

= Model am-210 QM-210CE
g Motor Power(w] ol a0

- Speed _ 1.5~24rpm 1.5~24m0m

w  Transmission Mode Metor Driver Directly Molor Deiver Directly
s Whdth aro 3

ﬁ Dimeansicn/mm) Da-pH-| 104 304

2 Height 639 B30

% Chocolate brigh | Vidth. 145-210 145-210

£ Dimension(mm| Depth A0=330 40=330

i Haight 17-411 17-40

e Weightlk) 30 3

H

=]

Model SMD-2P/2 SMQ-308 SMP-90 SDM-340B
Dough Weight Rarge (g) @0-480 30-300 A-300 A0-300
Capacitylpcsih) 3000 4500 2400 000
Powerikw] 17 075 09 0.75
Widh 1620 1200 2450 1950
Dimensicn(mm] | Depth 1370 1300 1620 77
Height 1790 10 2400 1350

Drawings, descripbicns pnd phobes gre net contraciual and tan be modifieg

|
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SINMAG

machines

. MAKE UP LINES ‘ | MAKE UP LINES ‘
| SINMAG| I

machines

LINE 3) Capacity: 3000pcs/Hr,Dough Weight Range;100-300g

Equipmens:SMD-2P12 © Continuous Divider ! -=SMC-305 { Corical Rounder —-SPO-8112 ¢ Intermeciate Proofer) —-S0M-2408(Mouider)

Model SMD-2P/2 SMQ-305 SPQ-8112 SDM-340B
Cough Weight Range () B0-480 1200 100-300 30-300
Capacitylpesih) 3000 4500 3000 3000
Powesikw) 1.7 0.9 1.7 0.4
Widlth 1620 1430 4600 1935
Dimeasion(mm|  pepsh 1370 1100 3000 o SM[. 19180 SN ZPEMOSP
Hesight 1790 1250 3010 1350 Continues Divider Contnuous Dividst

LINE 4) Capacity:4500pcs/Hr:Dough Weight Range:100-300g

Equipments:50-2F13 | Contiruous Divider ) — SMQ-VG (Cylnder Rounder ) —5PO-8172 1 Imesmediate Proafer)

- SM-340B2{Moulder)
Model 3SMD-2P/3 SMQ-Ve 5PQ-8172 SDM-340B2

Dough Weight Range [g) 6350 30500 0300 30300

Capacity(pcsh) 4500 BI0G 4500 4500

Fowerikw) 15 15 57 075
Width 1620 1140 BEID 14950 SPITE

Dimension(mem)  pepey 1370 1540 3000 1170 e At Pt
Hegha 1740 2040 i (1] 1380

LINE 5) Capacity:6000pcs/Hr:Dough Weight Range:100-300g

¥ and can be madifed.

Equipments: SMD-4FM [ Continuous Divider } — SMO-VE (Cyfinder Rounder ¥ —5PQ-101TH {Intarmediale Procdar)

;
E

B

B

5

g —ZXSDM-34082(Mauider)
5

‘ Model SMD-4P/4 SMQ-VB SPQ-10175 SDM-340B2 E
E Dough Weight Range (o) 100-300 =500 0300 300 SOM-MOE2 E

Capacity(pest) BOOD 000 BOOD 4500 Motk
E Prower{kw) 15 t5 6.5 0.75 %
8 Width 1918 1140 7000 1950 8
£ Dimensonimm) | pegi 1370 1540 3000 1170 §
3 Height 75 2040 310 1350 g
i :
: 5
I |

76 77




SINMAG

Drawings, ESCIgons and pholos ang NoE CONCITL and tan Do modifing,

. BURGER LINE

machines

LINE 6) Capacity:6000pcs/Hr

Equiprents: SMD-5P { Continuous Divider) — SMPS-160 (intermediate Proofer) - ZP-64(Platnoon machine)

L <

| OTHERS-PIZZA CONVEYOR OVEN

|
SINMAG |
machines
— B
H £

#Dighal penes displaya setling lemperature currend bemperature and haking fme
Iﬂﬁiﬂﬂﬂiﬂh{ﬂ,ﬂm,hp and inferse.

o Stackable up bo Free wrds high,

o Marimumn aperaing kemperatre 20070,

#Double fans providé very good heal eschange, powsar off Bl oven coold to T0°C,
w4 oninad elamenta are iralallad an the daor

o Eany clesrrg chaln b,
o
e -
Model SFP-C20EA SFP-C36EA/SFP-C36GA SFP-C40EA
Gy 106pcshiB’)  4Tpesih(y”) 196ocsh(f)  BTposhig”] 2pesin(’) 156pesihiaT]
2pesii12)  20peshi1e’) 42pcshi2’)  36pcsh147) B8pesi(12') GSpcshi14)
Baking Time 312 minutesiadjustable) 345 minules{adjustabls) 315 minutes{adustable)
s Temperature ) 300 300 300
Power(kw) B3 16,8058 9B TU 28
Wirh 20°(508mm) 36(@15mm) 40°(1028mm)
BakingSize  Degth 18°(457mm) 20-718"{530mm| 31(795mm)
Height 344" (80 3-5/16"{80mm) 3-1/2"{%0rnm)
Width 62" (1534mm] 7T-3014"(1790mm] B1-1/2°{2070mm)
Dimension Dpith 35" [90E mm) 48-15/54"( 1240mm) 57-7i8"(147D)
Height 18"{480mmi| AN Xmm} se-14"{1328)
Weightfig) 5 220 350
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Three kinds of conr panels for your choice

— Fm
SRT-FT  GRT-PTL  SR7-PTM
o Total Iray capacity; 18pans

5.0 BUTF B Ay slecine deck aven S000500mm: (sianiess stes door
70 SM-TOSEE 5 Irays elecine convection oven,
o s DC-7365 2-000r resanter prooter,36 rays

reatures » SCOI6-CFT1, Iop reazer and hatinm chiler 36 rays

& Atmwing ranual and aulpmatn contrd, programmabia cortrol opton wilk & ety progeam memony

o Lamge, lul seed doubls panel glass for high visual mmpect

& Slariess shea intericeftclanion Rockwook insulaton & applied 1o op and sdes,

# Baskets and forks are easy to remove without the wse of toaks for produc emosal and o faciiabe cleaning,

@ Slanless stoal drip fray siopes downwasd toa botiom dop pan Fer conenient remaval

& The motissere Seatunes a combinafion of conveclion and radiant heal. heafing slements and fans am located
in thiz top of the cven for high camescted mavemant of @inProduct browes everly on all sides

E%l

Model SRT-PT SR7-PTM(stackable) <
Basket Quanbity|pcs) 5 7 TXZ '
Capacity(pes) . 3 Fx I Oy GO
Spwer{uw B B3 BaX2  &12~ Rass N DC236E )
Overall Widih B0 350 380 #Total iray capacty: {pare o Tolal iy capacty:Bpans
Dirsaresiarmm) - Depth Fab B40 840 # 5M2-602F 3 trays deck oven 400xB00mm. (steinless steel deoriglass doorh o ymousoy g trays electric dack oven, d00RE00mM, foass door|
Heagh A50 1000 1980 o SM-TOSEE 5 frays aleciric canvacion oven o SHTOSE A Iranys elecyic conveclion aven
Cook Chamber SizeWD'H mm)  515X565X500 TOEXERSXEE] TEERRAXES] 1 xrack o1 ¥tk
Aoessary & baskets,5 forks.4 foot pads 7 baskets, 7 farks.4 foo! pads 14 traskets, 14 forks 4 lpol pads # DC-2365,2-door retarder prooker 35 trays  DG-2365 2400r relarder procler, 36 Irays,
Weighl{kg) 10 180 360 MRS G2 aop o s R ot e o SCOI3-C2-T1 o resener an batiam chiler, 36 rays
Remark A kinds of panels for choics

OTHERS-ELECTRICAL ROTISSERIE | . IN-STORE EQUIPMENT

@ Tolal ey capachy; 13pans

0 SE 4R 5 trays skl deck aven S00xG0Tmm, iglass door)
o o SMTOSEE S Inays elecinic convection aven

w0365 2dror retanier prooder 36 rays,

o FCO36-C2-T1 Iop reerar and battom chiler, 36 raya

ra-
i
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| K3 .4229 M TO5E » Fami DC-2365
o Tokal tray capacily Spans w Tiral iy Capagty Bpars
W EEE-012 4 Says eecing deck owven AX0ENmmsenlepss steel doonylass door) e 5M2-522 4 (s ehegic deck cyen, 400RE0Cmm,
@10 SM-TOSEE, S rays sleclic comectian owan, w1 % SM-TOHE 4 frays elachic convickon oven.
#lxrack w1 X @k,
wDC-2365, 2-doar ralander proaler, 36 rays. w DC-21635, 2-<door retarder proofier 36 1rays.
o SCIKE-C2-T1 bop ez and bottom chillier. 38 (s, ® BC0E0-CE-T1 jop eaeer and bofam chiller, 38 trays.

AW TOEEE+EMI 003

[oc. s ]

& Total ray capacty Bpars = Total tray capaciy &pans

w 520303 trays elechic deck oven with undernaze A00:600mm, = SNE00C, 1 fray elecing deck cuen, 400E00mm,

& SM-MSEE 5 frays slecine conveston aven wShMISEE, S trays eleciic corvectian ousn,

o 0C-2363, 2<oor retarder prooden 36 rays. ST 6F, Prooder,

aSC0MEHCE-T1 jop freszer and bosiom chidler, 36 frays. = 3C036-C2-T1 op feezer and batiom chiler 36 ¥ays.
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