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| PLANETARY MIXER-BELT DRIVE SERIES | PLANETARY MIXER-CLUTCH SYSTEM
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C SM-100C Bow! capacity: 10 liters
SM-200C Bow! capacity:20 liters
SM-300C Bowl capacity.30 liters
SM-500C Bowl capacity:50 liters

SM-201 Bowl capacity:20 liters SM-800C Bowl capacity:80 liters
SM-401 Bowl capacity:40 liters

Fealures
Fealuras

« Siandard with bowi whipping ball, bester and hook,

Eo
= Siandard with bowl whipping ball bester snd hook. & 3 spoads.

& 3 speeds | & Mechanical fransmissicn.

& Mechanical fransmission, & The maching has 1o be stopped o change gears.

& The machine has to be slopped to chenge gears.

| -H' e

Drarwings, descriptions and pholos are fol contractual and can be modified

Model SM-101
CApacRy ) L a i Model SM-100C  SM-200C  SM-200CH  SM-300C SM-500C  SM-600C
.ﬁgt!mrﬁimd[rpm} 1st/2nd!3rd speed 14873071509 127287534 105208404
Power 0.25 0375 075 AT W 2 - o = b
; m} . - - - Agitator Spead(rpm) 148307500 1582031535 1587283/535 116208/464 208464 T30aM 467218
Outside Dimension(mm) (W'D'H) ATOX4S0XTO0 430X530X830 B20XET0X1000 v = o = = == o=
! I‘mj i L 1 ﬂl_ﬂmde [Jimﬂmil:rﬂmm} {W‘D‘H} AROX430XT00 S10X540XBR0 B10X540X 1052 SEOXTOOXIA30  SE0CTO0X1330 S400910X1450
Weight{kg] 75 100 120 220 250 480
Standard Atlachment biowl, beater hook and whipping ball bowd rofiey for SM-GDOC
Option safety grids, drive hub

Drawings descriptions and phistos are nob contractual and can be madified,
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PLANETARY MIXER-DIGITAL SERIES

SINMAG

muchines

SM-20L Bowl capacity:20 liters
aM-40L Bowl capacity:40 liters
SM-60L/60LM Bowl capacity:60 liters
SM-BOL Bowl capacity:80 liters

= Digital pansl

= 1{} speeds changed by inverter

= Saandand with bowd whipping ball bealer and hook.
= SHAEILME SMBOL, with autamatic bowl lifting. T
® Opticnaly available with reduction bowl,
®With a safety grid to prolect operator,
= Optional bowis,

ey _.
f":‘!l._

Drawings descriptions and photos are ot contraciual and can be moadified,

Model SM-60L/60LM SM-80L
Capaciy|iiter] 2 80
Agitator Speed(rpm) 151-10th 148492 133-400
Power{kw) 1.1 : 45
Outside Dimension(mm) (W'D*H) S60XB4DXI50  T4OXI010X1400  BTOX1050X1500 BTOX1250X1670
Weightiig| 125 430
Standard Attachment bowi,beater, ook, whipping bal safety grids;bowl troliey for SMEOL and 80L
Opticn bowl reduction(liter) 10 B0

| PLANETARY MIXER-STAINLESS STEEL

smmm‘ Ce

machings

SM-10L Bowl capacity:10 lilers
SM-20LS Bowl capacity:20liters
SM-40LS Bowl capacity:40/iters

® Timer,

& 11 speeds with a constant force,

'EH;I:I'HEH‘_

® Standard with bowl, whip, flai bester and hook

® it for use in bulcher shops.

# Machine fully in stainiass steel,

#® Meeis the most siringent hygiene siandards

& Optionally available with reguction bowl 10L and 3 ok,

Model SM-10LS SM-20LS SM-40LS
Capacty(iter) 10 20 40

Agitator Speed(rpm) 1st-10th 148-509 148492 125-424

Power{kow) 0.75 11 22

Bowl Dimension{mm) nnar diamater 2B A4 340 330

Bowl Dimension{mm) inner deep U5 302 395.5

Weightikg) 120 160 320

Cutside Dimension{mm) (W*D*H) 41862381 525°755°900 5858351350
Standard Attachment bowl, beater hook whipping ball

Option 5L bow beater,hook,whipping ball  10L bowl beater hook, whipping ball  20L bow! beater.hook,whipping ball

Drawings, descriptions and photos sre not contractual and can be modsfied.
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PLANETARY MIXER-MULTI SPEED SYSTEM I

SINMAG

Dvawings, descriptions and photos sre nat contraclual and can be modifed.

w Even mixing perfarmance.
® SM-G0LT. Twin whippers reduce mixing fime.

muachines

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

Standar Atlachmen for SM-80LG, bowt beater whipping el safety grids, bow! irollsy
Sandard Attachimant for SM-B0LT, howl, 2 baaters 2 whipping balls sxtety grids bew| Unlley scraper

Fealures

® SMBOLG has higher machine frame than SME0OLM,
w Bowl dolly coul] be easily removed from maching without remaval of miong tools,
® Bdopt rew style light-weight bowl dolly, easy for handing.
# Wilh steel fop cover, much solid,

® Wilh touch-screen control panel 10 adjustable speeds

avaiabia

Model

Capacity|liter) B0 8o
Power{kw) 3 a7
Outside Dimension(mm) (W'D'H) B40X1100X1675 BBOX1150%1550
Weightfkg) - 125 70
Qgtion hook, scraper i

| PLANETARY MIXER-TABLE MODEL

SINMAG

machines

1

,' :

SM-5L: Bowl capacity:5 lilers

= Standard with bow! whipping ball, baater and hook

& Eagy fo move and operale,

® Lagling for long fime.

= |sed for egas mixing, Rour kneading, mush potaba mixing elc.

I-_w.__l_

Model SM-5L
Capacityliter) 3
Agitator Speed(rpm) 1st-10th 0-300
Powerlkw) 0.18
Outside Dimensian{mm) (W°D*H) 234X389X400
Weighilsg) e
Standard Attachment bow, beater,hoak and whipping ball
Opfion safety grids

Drrawings, descriptions and pholos ane not contractual and can ba modifed

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

IN SINMAG

' ﬂwbﬂ"E machines cem@
. Control panal for KM-25/50T/S0TI 26T .
7 sy
mi Easars i

W
Features
= - wl contral
L
K25 .
0 AR CENIE PO, o * From KM-50T, Two motors, M B
« Solid construction, . .
® Three limers for raverse direcon and bath speeds.
& SM2-25,S4-50 single-mator driven. Py

= Sharl mixing time with excallent kneading resuff

& Swatch for manual or automatic funtion,

® Mouried on cestors easily movable.

# Simnless stesl hook and boel

® ARS plastic cower and safaty grids cover for cholca[KM-25 ABS salaly cover only)

® From SME-50T, Two mokars,

# Short micng lime wih exceliend kneading resufl.

& Switch for manual or sutomatic funtion.

® Meunded on castors, aasily movahle,

# Siainiess siesl hook and bowl,

® ARS plastic cover o safety grids cover for chowal SM2-25 ABS safaly cover only)

i | ;
: 5" | :
b 3 £
§ 2 1 :
g _ st ] 3 4 r i
g Model SM2-25 SM-50 SM2-50T SM-60T SM2-80T SM2-120T SM-200T Model KM-25 KM-50T KM-120T E
8 Tapaciy(hg) Flour 125 2 25 315 50 75 125 Capacitykg) Flour 125 25 50 75 g
E Capacityfkg) Dough 25 50 50 60 80 120 200 Capacily(kg) Dough 2% 50 Ao 120 :
= Spiral Power(kw) 22 3 3 45 45 9 12 Spiral Power(kw) 22 3 4.5 g 8
g Bowl Power(kw) [ ! 0.37 0.375 0.75 0.55 15 Bowl WWF { 07% 0.75 0.55 g
®  Speral Speed{rpm) 1st Speed 140 135 135 133 125 10 e Spiral Speed(rpm) 15t Speed 140 135 125 1o z
a  Spiral Speed{rpm) 2nd Speed 280 210 210 270 250 220 186 Spiral Speed(rm} 2nd Speed 280 2 250 220 2
i Bowl Speed{rpm) 1st Speed 128 128 178 178 17.2 13 1 Bowl Speed(rpm) 15t Speed 128 17.8 172 13 &
7 Bowl Speedipm) 2nd Speed %55 255 17.8 f 17.2 13 1 Bowl Speed(rpm) 2nd Speed % § I / i i
= Weightkg) 140 280 330 n 400 640 1300 Weight(kg) 150 320 380 810 I
gtﬁde Dimension{mm) (W*D*H) S60°B50"1120  GOO"SA0"1190 B40T1080°1Z20 660°1000°1300 765"12B0°1330 B25°%470°1520 GB0"1580"1580 Outside Dimension{mm) (W*D'H)}  490X880X1070 BO0X1000X 1200 720%1210X1350 B30X1350%1400 E
E a
07 08



SPIRAL MIXER-WITH REMOVABLE BOWL

SINMAG

muchines

Conbrol panel for SM-120a/120-51200a/2005-3/200aT

g - -
e uualazs)
T Pk

e

& Digital control solid constraction.

® 5M-120a,5M-1208-5,50M-200a, 5M-200=-5,CE approved.

® Machine head goes up vestcally
® Hydraulic liting system fof (e machine haad,

® Thres Bmers for programming reverse direction and both speeds,

# Bowd drive by transmission wheed with rubber coaling.

& Tha bowl is pullad auiomatically against the transmission wheal by means of a hydrauiic systam,
# Besides digilal control panel manual swilch is aguipped in case the former one has problem

# Stainiess stesl hook and bowl

gt

t:_

SM-200a-S

SM-200aT

E

:

3

5 Model SM-120a
é Capacity{kg) Flour 75

& Capactylkg) Dough 120

g Spiral Power{kw) 8

= Bowl Powerfkw) 0.75

.g_ Spiral Speed{rpm) 15t Speed 1o

= Spiral Speed(rpm) 2nd Speed 220

E Bowl Speedirpm) 13

£ Veghilkg) 1300

§  Oulside Dimensionimm) (W'DH) 780X1600X1380
= Optian

g

-

5

SM-120a-S SM-200a

75 125
120 200

10 12
0.55 15
15 105
230 210

13 n
1300 1350

1010X1590X1300  9BOX1720X1430
o

125
200
12
1.5
105
210

1
1350

1020X1780X1330

125
200
12
15
105
210
Ll
1350

10200(17B0X 1330

| BOWL LIFTER-FOR REMOVABLE SPIRAL MIXER

SINMAG

michines

# Motorized bowl lifterBL-120/1800-8L-200/ 800} for removable spral mixer models
SM-120a5M-200a, 5M-1208-5/5M-200a-5.

& BLT-200:1800 for Spiral Mixer model S-200aT.

® Save large working fime and manpower.

# Mainly used in large production bakery or big food manufaturing factory,
Continuous produchion, Automatcal producton ine,

# Can offer special dessgn for safaty fling and bliing of bowds for speciaf working height.

Model BL-120/1800 BL-200/1800 BLT-200/1800
Power{kw) 15 1.5 15
Width{mm]) Detesmined by bowl-lifting height The higher the bowl is ifted the wider ther fifer is. 2000
Depthimmj) 1600 1600 1200
Bowl-ifting Heightimm) standard height &= 1800 cther height can be customized

Total Heght{mm) standard 3200 standard 3050 standard 3200
Other Height(mm) - can be customized '

Dirawings,descriptians and photos are nat contraciua and can be modified,
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DIVIDER ROUNDER | DIVIDER ROUNDER-FULLY AUTOMATIC SERIES ‘
|

|
SINMAG . SINMAG
machines ( € m machines .
“t]
. el g
Idead for small buns and pizza dough rounding. _} | ‘
H
- ==\ |,
- .. *_—-i ! —
' = JEE ==
“* ‘1'-'"‘ l . W

. A

S — '

= Manual Dough Divider for SM-530SM536.

® Semi-automatic Divider Rounder series for SM-330/SM-430/S44-536/54- 1136, ® Fully Automalic series, D

* Divide dough evenly. * Divide&Round dough evanly.

* Perfect rounding for dough pleces. * Perfect rounding for dough pleces.

® Maching can ba apaned on both sides for easy deaning af knives, #® Maching can be opened on both sides for easy deaning of knives.

® Easy adjustment for difflerent dough weight. * Easy adjustment for difierent dough weight

w fdeal for small buns pitta and plzza dough rounding. ® Save largi working time and finish rounding 30 pieces just in abaud B seconds,

# Dipbonoon castor can be customized. ‘ ® Rounds about G000 pes per haur..
- ] L!JIILI ,HJ\'L 11#’1_ A o Al E
£ . P q i 5
B — — =
E ..:"1 ' --:i‘ '.':"' E
g Model SM-636 SM-530 SM-536 SM-330 SM-430 SM-936 SM-1136 g
9: humber of Division 3 30 36 30 30 36 36 Model SM-330A SM-430A SM-936A 5
| e e e b te St EEmm——y : 2 E
» Width1 520 660 600 850 650 o 850 Weight H:rﬂﬂ per Piece{g) 3111-:DI:I 4:::-1121: 231..::; %
§ Dmmssorio 2 e O " I I T — e o00 00 o00 :
g Height 1220 1760 1780 2050 2060 2050 2050 Dimergion{rmm). Deplh 600 00 600 ﬁ
& Weighikg) 180 200 180 340 M40 340 340 : Helght 1;5;} ‘::'E 1;'1;‘ g
£ Two di ! : 1 Weightlkg) . £
E Standard Attachment  Two dividing plates for SM-636/530/535;  Three plastic moulding piates for SM-330430/836/1136 Standard Attachment Three plastic moulding plates &

—ly
-
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| DIVIDER ROUNDER-HYDRAULIC DIVIDER | DIVIDER ROUNDER-HYDRAULIC DIVIDER

SINMAG

muchines

— = SINMAG
C¢ ~

machines

Standard Tellon Grids

diameler474mm

~” o O o v @

10¢ 1001 T2 15{15x1 g ] o2 4001 0w

s 5 03D 3755 O DAa0S S03100m

250-800g 180-430g 230-400g 15€l -300g 150-300g 60-125g

A 7

o]

1‘4 A3 10{5x2 2454:16}1 Bx5) axi) !K‘.?ﬂzﬂ}
1265 184mm 100207 mm BEx125mm A0wB0mm 1000 S0xa0mm

1%?10; 300-8000 105-210g &0-180q BC-160a

& | Protachon handis.
= 1 Auiomatic lid closing system,

® 320 divisions: 1 00-850g

» 4 Stainless stosl bowl, blade and cover,

— g

= 5 Awipmatic blade iffing system. 5x1) 10{1x10)
# G For DIVONM-A }ngﬁéﬁ 50 dmrﬁ

with Irlerchanpeable grds.
= 7 5oft prassing plate
# 8 System for preasure control

Telflon+Plastic Gnds

_ 3 o ]
g * Round bowl or rectanguiar bowl,
5 * Press-sagments in ABS,
g * 0n casioes with Iocking system
E 10010x1) 9x1] 8{8x1) 8{1x8) T 1:?'; 6(1:x5)
T 505:415!11111 x4 1 mm 521-11511'!11 50557 mm S05xEEmm
E: 5?59 300-700g 300-800g
)
g
:
:
g Model D20- B DIV2ZOM-B
i Number of Division 20 20
;‘1 Capacity per division Grid 100-850g 100-850g
E Power(kw) 22 22 2.2
& Weightkg) 285 265 265

-
L]

Dirawings descriptions and photos are not cantractiusl ¢ of can be modified



DIVIDER ROUNDER-HYDRAULIC DIVIDER

SINMAG

| CE@-@

Fealures

& DG round bl

® Div2iractangular bowl.

# Wider range of division,

* Divide dough evenly,

= Press-sagmants in 485,

® Bowi with sisinkess-steel ning
& (In casiors with Iocking sysiem.

® Save bima, only cost 10-20 seconds for dnading, suitable for balch produchon.

DIVIDER ROUNDER-HYDRAULIC DIVIDER

Fealures

# Undar-irame in siainkess sieal,

& Tallon-coabed cone and track.

# fvailable in two rounding langths.

* Mechanical flour spraying system

® Mouried on sturdy casbars with loecking sysbem,

® SMCAOED prefect for infermediate proaflier aulpat.

g : g
! E
3 2
. 8
5
g Model D16 D20 Model SMQ-10 :
B
5 Number of Division 16 20 20 rwe— - E
B Weight Range per Piece(g) 125-1000 100-800 100-800 Dough Track Lenghim) 34 E
Power(kw) 15 15 1.5 ) ht Range(g] 200-1200 g
E Width 620 &20 .Eﬂﬂ Dosgh Wegrt B ng] 1'1m E
S Dimension{mm) Degih 810 810 700 Dimension(mm) Degth 1200 3
£ Height 100 1100 1080 o 50
i Weightfkg) 350 ¥ 231 Weight{kg) . 50 .
: Standard Attachment 4 short cleaning-assistant pipes Power{kw) 0.75 0.75 0.9 &
: E
15 16



DIVIDER ROUNDER-CONICAL ROUNDER DIVIDER ROUNDER-CONTINUOUS SERIES

SINMAG

miachines

SINMAG| ¢ €

muchines

fing
7

H —— - ’
e 5§ g uras —

» Under-frame in stainiess stael W B ® Lised for the dough division for toast, bun and the ather kinds of bread,

= Teflon-coated cone and frack, #® Equipped wilth a happer which can ioad Blkg of dough.

® Mechanical flour spraying system, # Mechanical fiour spraying system

= hounted on sturdy castors with locking eystem. & [ivida dough evenly

# Easy adjustrmant for difarent dough weight
* Mourted on sturdy castors with locking system,
E
g
2
g
E Model SMQ-V6 Model SMD-1P/80 SMD-1P/110
g Capacity{pcs/h) BO00 Number of Poackels 1 1
g Waight Range per Pieca(g) 30-500 Warking Efficiency{pcsih) 1200-1800 1200-1800
Width 1540 - Width 1650 1650

§  Dimension(mm) Depth 1140 Dimension{mm) Depth 850 850
E Height 2040 | Height 1700 1700
£ Dough Track Max Length{m| 5.1 Weight{ka) 700 700
§ Flour dusier{kw) 0.06 Power(kw) _ 15 15
& Faedng Height{mm) 600 Hopper Capacitylka) B0 80
g Weghilg 1000 Option Alr pump At purmp

—l
“'-q

Drawings, descriptions and photos are nob contractual and can be maodified.
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DIVIDER ROUNDER-CONTINUOUS SERIES MOULDER-DOUGH MOULDER SERIES

SINMAG SINMAG -
machines machines : ; .
|
- i H |
D 4
H
Faalures
® Lized for the dough division for toast, bun and the oiher kinds of bread,
» Divide dough everdy. 2 =
® Easy adjusiment for diffierent dough weight, ® Suiled for variety of bakenes(small and medium sized)
* For SMD-5P ® [wable constnuction.
Mounted on sturdy casions with locking system . * Beauliful appearance with four rollers, get rid of CO2 effectivedy.

Three sipes of rounding dnsm for choice and for standard price.one drum anly, * Space betwean ihe rollers can be shown in scale dearly,

® Battom Scraper can ba taken down easly, mon convemance for ceaning,
# Wiih components for widih adjusiment, can adjusi the width of dough,

—

¥
E SMD-2P/4P
E Model SMD-2P/1 SMD-2P/2 SMD-2P/3 SMD-4P/1 SMD-4P/4 SMD-4P/6 SMD-5P
g Nurmber of Pockets i 2 3 T 7 5 5
£ Working Efficiency(pcs/h) 1500 3000 4500 1500 6000 8000 7500
5 Powerliw) 15 15 15 24 24 24 3 Model SM-307 SM-500 SM-230J SM-230BS
: Width 1620 1620 1620 1915 1915 1915 1480
% Dimension(mm) Degth 1370 1370 1370 1370 1370 1370 2250 Capacityeam) a0 L o 108
g Height 1790 1780 1790 1790 1790 1790 1800 Dough Weight Range(g)  50-600 30-500 30-350 70-1000
E Hopper Cagacitythg) g,u. %0 gu a0 m. i) 40 Working Width(mm) 380 500 300 380
] e P 3 Ml below Widlh BA0 850 544 580
§ Feesisglon) Lo Sprpered 20 B Dimension(mm) Deoth 1680 130 1040 1265

ight Range 1001200  50-560 50050 200-2400 50560 50350 Dum2 4565 v L Lol L 13
E_ s A e Roller Gap Adjustmentimm) 115 114 145 115
g — : - - Weight(kg) 220 115 160 160
E Dption Adjustable conveyor belt height{740-1020mm) for SMD-2PI4P s = i - o4

-
w

Drawings descriptions and pholos are not contractusl and cen be modified.
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BAGUETTE DOUGH MOULDER SERIES

I
SINMAG‘

muchines

Faatures

= Mechanical sefiings for rolling and moulding.

# Woalen conveyor belts,

& For dough ranges between 50 and 900g.

® Siding-oud recaption table,

® Dplion:Soiid soclke on casiors with locking sysiem.

Salety hopper.
Z
;
g
E Model SM2-380 SM-380S
£ Capaciylpesh) _ 2500 2500
5 Weight Range per Piace(g) 50-900 50-900
E Powartkw) 0.375 0.375
w Width 1000 1010
5 Dimension{mm) Degth 750 715
g Height 1600 1650
§  Working Wadth(mm) 780 780
T Weightlkg) 180 180
c Remark mild steel with painting Stainkess steel side panels
&

MOULDER-TOAST DOUGH MOULDER SERIES

SINMAG

machines

Features

& Suiled for variety of bakeres(madum and big sized)

® [Durable consfruction.

# Beautiful appearance with Tour roflers, get nd of CO2 effectively,
® Snace batwean the rollars can be shown in scale clearty,
® Batfomn Scraper can ba taken down aasly, mone convenience for ciaaning,

* Dough width with adjustable

Model SDM-340B2
Lapacity(pcsih) 3000 4500
Dough Weight Range(g) 30-2300 J0-300
Working WWidthimm) 400 800
Width 1835 1950
Dimension(mm) Depth 770 1170
Heigh 1350 1350
Top Roller Gap Adjustment{mm) B-14 b-14
Bottom Roller Gap Adjusimentimm) 12 1-9
Motor Powen{kw) 075 0.75
Pressure Plale Heighi(mm) 10-50 10-50

Drawings, descriptions and photos ang not contractual and can be modified,

M3
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|(SHEETER-LIGHT DUTY DOUGH SERIES

SINMAG

Drawings descripbions and phetos arg nal contractual and can be madifed,

NAG ¢ @.@

Features

#® For Danish Pastry, Croissant and Puff pasiry g,

& PVC conveyor belis.

# Manual operaton.

Sh-EI0F with handle.

SM-5205/5M-5205-85L with push bufion.

& SM-5I05/5M-520F with Raichet Whee! Commutator Sysiem.

® The sataly grid can probect us from injury.

% Remove scrapess winout (ools conveniently for cleaning,
* SWM-S20F Mounied on cestors with locking system, sasily moveble.

59

Model SM-5205 SM-500M SM-5208-BSL SM-520F
Type Table Model Table Model Table Model Floor Model
Woarking Widthimm) &00 500 500 500
Conveyor Table Length{mm) 670 / / 980
Gap batwean Rulhars{nun: 0.3-30 0,3-30 0.3-30 0.3-30
Machine tables  Width 1480 1040 1000 2610
arg in working  Depth 540 840 840 1030
position(mm} e iaht 580 500 580 170
Machine tables /Vidth 850 440 } 1200
are folded up  Depth 940 TED i 1030
(men) Height 560 580 i 1750
Power(kw) 055 0.55 055 055
Welght(kg) 100 £l 168 100

SHEETER-HEAVY DUTY SERIES

SINMAG

machings

Features

# Conveyar bells in PVC,
= Catch frays at bosh ends:

& Shifling speed by Clulch Commutator and Chan Whesd vwears well,

# Driving by Chain Wheel avoids conveyer ball ship,
*® Gear driving in of bath enables hagvy duty cperation,

& Serapers can be removed wihoul ools conveniently for cleaning,
# The maching can be operalad by both manu=l lever and foothoard,

# Comvayor table could be lifted up for space-saving when nof In operation,

® SM-a208: Wilh louch screan,
® SM-E30SETLAETLS approval,

=

Model SM-520 SM-630 SM-630S SM-620A SM2-650
Type Floor Model Floor Model Floor Model Floor Mode! Floor Model
Warking Width{mem) 500 800 600 650 650
Cionvayor Tabal Length{mm) 980 1400 1400 1600 1400
Machine tables Width 2610 3300 3300 3880 azro
areinworking Depth 1030 1130 130 1180 150
positon(mm) ‘yeont 1470 170 170 1330 1260
Machine tables Width 1300 2000 2000 / 3250
aefoldedup Depth 1030 1130 130 .' 1143
{men) Height 1700 1980 1980 I 2070
Gap between Rollers(mm) 0.3-30 0.3-30 0.3-30 0.3-42 0.3-50
Frame Cover Mikd Steel Mild Stesd Stainless Steel Stainkess Steel  Stainless Steel
Power{kw) 0.75 0.5 0.75 185 11
Weightikg) 220 260 250 430 310

Drawings,descripthons and photos are nol contractual and can ba modifed,
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| SHEETER-EUROPEAN STYLE SERIES | CROISSANT MAKE UP LINES

SINMAG SINMAG -

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

machines machines

= 2400 et
25 i
F | T E:
I |
ealures Features !
SM-GI0ES20E,CE val
: SULEIIC With ¢ mwﬂ. ® Tha SM-4000 is consist of three machings: Dough Thickness Adjust Machina AR-520 Cutfing Machine CT-520, and Croizsant
COMVEYD . Rolling-up Maching CR-4000.
® PYC beslis.
- Beltipu-:lﬁﬁrcmm. ® The capacity of (his make-up line is 3000 pesthour,
& Shifting spasd by Theat Commutatar snd Chain Whesl wedrs well :E‘sﬁwsaﬁmﬁ:ﬂ;m:ﬁwfwmmmwwmw-
® Tabas can ba raisad afier operafion. cutters TG Wiy
® The salety grid can probect us from inry ® Afler sheetng, the dough will be fed into the gauging rollers of (he thickness ad|usting machine. Then the idanghes ane cul i b
» Remove scrapers without tooés conveniently for claaning ﬁmmﬁwﬁammmmmrmdashhmthr]mMMMMUMWMMMM-WHMM
® |se manual lever or foofboard swilch convenienty lor operahon, ) trangfer mechanism,
* Conveyor able could be lted up for space-saving when not in operation ® The crossant roling-up maching can aisc be taken apan, tien the dough will be comeyed 1o ofher working tabbs for other usé.

® Mourted on castors with locking system, sasiy movable,

[y TRy

o= - _
" L K g
LA N 2
| e Ry - | " E
& g
, Model AR-620 CR-4000 CT-620 ;
- .'l-'i|
e Dough Thickness(mm) 0.2~10 [ f 3
Conveyor Belt Widih{mm) 620 265 620 g
Model SM-630E SM-520E SM-630C Dimension(mm}W*D'H)  1500X300X1450 1800X580X1100 2500X1400X 1250 B
Tipe s et e o Dough Eﬂmnmm{Entlmn Width) ﬂf from E'E:'lﬁ 180m uf E
. m o m
Working Width(mm) 585 500 585 . : 2
Gm:fur Table Lengthimm) 1400 1000 1400 Dough Dimension(Heaght) ! fram 100mm fo 220mm J E
TA-3 f | Buottorm width 113mem Height 180mm 5
Sip AR S e i o Triquelrous knives  TB-4 / ! Bottom width 113mm r:aht 135mm =
Maching tahles are in working position[W0FH) 3540010401270 25A0X950X 1270 540X 10401270 j : ! _'E : -
Machine tabies are folded up (WD"H) 204810402000 {750X045X1750 2048X1040X2000 e { SRR WIS oot 100 E
o) 075 075 0.4 _ RAdseries | / Width 180mm,depth 180mm, 127mm or 95mm
m‘ ”'.Em[[kgj i = = Rectanguiar Knives RB-4 series | l Width 135mm degth 180mm, 127mm o 95mm &
RC-5 sarias | / Widih 108mm,depth 130mm, 127 mem or 35mm B
a

4%
n
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SINMAG

Dvawings, descriptions and photas are mal oontractual and can be madified

| PROOFER-SIMPLE PROOFER SERIES

muchines

Fealures

® Single doar or Double door,
® [loces wilh iempared glass.
& Mechanical confrol panel. easy maintenance,

w Economic proafiers, minimize the cost and tabar

® Wouned on castors with kacking system sasily movable.
& Sinmag proofers ane buill with durable components and relisble, easy-io-use conlrots.:

® Sinmag proofers make the process of proofing easy and consisient. keeping unifom temperatures,

]
=
ot
Model SM-328 SM-32F SM-48F
Capacity{number of trays) 32 32 48
Tray Size (mm) 400X600 400X600 400X600
Number of Shelves 16 16 16
Trav La [ [[
el — i uin
Dirrrnaom{mm WD H 725X045X1825 1100X925X2110 13B0XT40%2060
Weight{kg) 98 15 120
Dot single doar daubile door double door
Total Power(kw) 23 3 4
Control Mode mechanical control panel mechanical control paned machanical control panel
Outzide Paned stainiess steel plate withoul PU insulation

PROOFER-WITH FIXED SHELVES SERIES

SINMAG

machines

Digital control panel

Fealures

& Singke doar or Dauble dooe,
® Wadar sprayed proafars.
# Digital condrol paned.

® [oors with empened glass
& Casiors.

& Sinmag procters are built wilh dureble components and relisbie, easy-1o-use controls.

® Sinmag proofers make the process of prooting easy and conssstent, keaping unifom emperatunes.

W
[+ | .
li. ..
L] L
I_. L]

SM-80FP

Model SM-16FT
Capacity{number of trays) 16

Tray Size (mm) AG0XTH
Murmber of Shelves 16

Tray Layout l
Dimension(mmW'D'H 5B0X940X2000
Weight{kg) 100

Dhocar gingle doar
Total Power(kw) 1.5
Conirol Mode
Cutside Panel

32 40
460X720 A00XE00
16 20
]] [I =
=]
1100XS400C000 T25X850X2145
135 133
double dooe single doos
2 2
digital control panel

stainless steel paned with 30mm PU insulation

80
400X800

20

0 (il
= ==

1420X85002145

190

double door
4

Drawmngs descriptions and photes ane nok confractual and can De modified
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PROOFER-ROLL-IN PROOFER SERIES

SINMAG

Dvawings descriptions and photos arg mat contractual and can be maodified,

machines

Digital contral paned

® fvailable with single door, doubly deor four doar,

® Warking fast and efficianily, yielding even proofing with full lnads or parlial loads,

& Sinmag proofers are bull with durable companents and refiable, essy-to-u=a confrols,

& Sinmag prodlers maks (v process of proofing easy and consisben], keeping unilorm tamperalunes
throughout Ihe racks and even constant airllow,

#  Aszamble using 8 cam-lock design, minimizing natallabon fime.

Model ST-2R ST-8R
Capacity{number of racks) 2 4 B 8
Ty By 40000 K0 L) il
Rack Size(mm) GT5XB10X1800 675XB10X1800 B75X810X1800 B75XB10X1800
Width 1215 2190 2190 2190
Dimension{mm) Depth 2000 2000 2875 3n0s
Weighitkg) & o s o
Door single doar double door double door four doars(front and back)
ot . : 2 8
Caontrol Mode digital control panel
Outside Panel stainless steel piate with S0mm PU insulation
Remark any size of Rollin Progfer can be customized according to requirements

PROOFER-STEAM GENERATOR

SINMAG
machines

Fealures

w Stanless steel panels,

® Digital cantrol panel.
» Blsctric heating.

& A temperature range:~33 C
= Air humidity range~80%RH.

Model ST100 ST200
Capacity(number of racks) 4 8
Rack Size (mm) B75X810X1800 B75XB10X1800
Width 563 732
Dimension(mm) Depth 230 230
. Height 1650 1630
Weightfkg) 46 55
Total Power{kw) 4 B

Cirawings, descriptions and photos are not contractual and can be modified.
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RETARDER/PROOFER-WITH FIXED SHELVES PROOFER-ROLL-IN RETARDER PROOFER

|
INMA SINMAG
S mm:hine? - - W miachines '@' @ _ W
' —
Diigital control panal
. Digital control panet H
™ E R d|[: B
D

Fealures

Features

& Gingle door or double door, :ﬁl--"
* The cabinet is made of stainless steel '
# J-steps in operafion:-Retard.-Proof = Durable construction,
® Durable constriction. ® Ayaiable with single doar of doubke door, four doar,.
® Doors with fempersd glass, ® Digilal corfrol panel can be customized.
* Easy maintenance. & I5leps in operafon-Retand;-Proof
= Warsing fast and efficiently, yiekling even praafing with full ksads ¢ partial loads. * Working fast and efficiently, yiekding even proofing with full kiads or partial kads
# Caslors. & Bt with durable componends, reliable easy-ta-use cantrals,and buill refrigeration syslems,
® Sinmag retarder proofers ane built with durable components and relisble, easy-to-use controis, ® Retarder proofier makes e process of proofing easy and consistent. keeping uniform lemperatures
theoughaut the racks ard aven carstant airflow.white adding the versatility of retanding in the same space.
*I
g :
Model DC-365A DC-36F DC-18F DC-236S5 Model DC-2R DC-6R DC-8R
Capacity(number of trays) 38 3 18 36 Capacityinumber of racks) 2 4 g B
Tray Size (mm) 400X800 SB0XT20 480720 40000 Tray Size (mm) 400%a00 400600 A00XE00 400XE00
Mumber of Shelves 18 18 18 18 Rack Size{mm) G EXE 10X 1800 BT5X810X1800 GTSXE 10X 1600 GTEMA 10X 1800
— Widih 1215 2180 2130 2180
Tray Layout — Bl i — Dimension(mm) Depth 2000 2000 2675 3708
Height 2460 2520 2520 2520
Dimension{mm) (W'D'H) 7551 200X2155 1270702135 TEOXIOTON2135 THM 113002155 Weight{kg) 250 400 510 600
Weighlika) 200 240 180 245 Doar single door dowlble door double door four doorsifrant and back)
Doar single door double door single door double door Compressor Powenhp) 15 2 4 4 '
Compressor Powerhp) 1.125 1.125 1.125 0.5%2 comprassors Heater Power(kw) 2 4 B g
Healer Powen(kw) 23 23 2 1.5X2 heaters Confrol Mode digital confrol panel digital control panel digital control panel digital control panel
Contral Mode digital control panal digitad conirod panal digital control panal £ independent digital canfrol panel Temperature Range{x) F~40 A1) I=d[} =40
Temperature Range(c)  2-40 2-40 2-40 240 or -15-40 Outside Panel stainless steel with 50mm PLI insulation
Outside stainless steel panel with S0mm PL insulation with 60mm PU msulation  with 60mm PU insulation with 50mm PU insulation Remark any size of Roll-n Retarder Proofer can be customized according to requirements

Dvawings descriptions and photos are mal cantractual and can be modifed,

L
-

Drawings descriptions and photos are not cantraciual and can be modifed.
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Dvawings, descriptions and photas are mal oontractual and can be madified

- PROOFER-BASE PROOFER SERIES | CONVECTION OVEN-GAS SERIES
|
SINMAG

machines

sINMAG| C€

machines

Fealures | |

% Eagy o use digital condrols for temperature steam and timer,

® Qvens avaiable separately # Sheam system included,
® With tempared (iass # Under oven proofer avaidable
& Caslors

% [ight and timer standard on each deck,
® Door is designed 1o remain coal o (he tbuch,
% 5M-T10G,Castors,

£ €
Model SM-T16 SM-716F SM-10FG Model SM.710G
Capacityinumber of frays}] 18 18 12 10 15
Tray Size (mm) 400X600 4D0XG00 400600 400500 400600 Capacity{number of trays) 3 10
Number of Shehves : 8 ; : : Ty Aea Jm) i ek
Shelf Clearance{mm) 80 a0
Tray Layout : Width 810 B10
Dimension{mm) ' Dapth 1253 1253
Widh 810 780 1520 1365 140 | e o Lo
Dimension{mm) Depth 1000 1000 1270 1160 1150 Weightlkg) 210 210
Height 957 1085 1060 Gas5 800 Elacinc Powearlow| 05 1
Weight{kg) 70 70 220 140 150 Thermal Qutputikcalh) B7.30 17500
Total Power(kw) 0. 0.8 17 07 17 Chambsr Pansl stainiess sieel staintess steel
Control Moda  mechanical control panel ~ digital control panel  digital control panel - mechanical control panel  mechanical control panel Qutside Panelifront side) stainless steel stainiess sigel
Clutside Panaliothar sides) aluminumézinc-coalad steel aluminum&zinc-coated steel

%]
o

Drewings, descriptions and phatos are not contractual and can be modified
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| CONVECTION OVEN-ELECTRICAL SERIES

SINMAG CE

machines

Fealtures

& Easy bo use digital controls for temparature steam and Smar.
® Double heal-profecing wandow

# Support gatraction hood and proofer avadable separalely

® Dioor is dasigned o ramain cool bo tha towch.

® Opfipnaidigital condrl paned, steiniess sieel door

® (3lass door for aasy cleaning,

& Profeciive design in door lock can avoid injury cawsad by hat sieam puffing rom chamber
& SM-TOSERT10EE ETLAETLS approval

Model SM-704E

SM-7T05EE  SM-T05EB SM-T10EE SM-710EB SM-B0SE SM-810E

L]

| CONVECTION OVEN-FIXED RACK

SINMAG| (€

machines

Ciutside Panel{front side)
Outside Paneliother sides)

stainless steal
aluminumézinc-coated steel paned

Dravings desoriphions and photas amg nat contractual and can be modifed

Number of trays) 4 5 5 10 10
Tray Size (mm)  400X600 400X600 AGOXEBOMEOXTED  400XE00  ABOXSE0MEONTEQ
Shelf Clearance{mm) 90 a0 90 80 o0
Width 780 780 B70 780 a70
Dimensioa{mm) Depth 1080 1253 1400 1253 1400
Height 540 580 540 1140 1140
Weighlikg) 14 149 150 270 00
Total Power(kw) 6.5 a5 125 19 25
Chamber Panel stainless steel

5

30
TEO
1453
581
160
125

400X800

10

400800

80
Ta0
1453
1140
300
28

(] ﬁl
L O]
. IOfF
EES
O
IO
Fealures ] L/)
i
® \fi'iih axtraction hood. |
® In stainless sheel L .]
= Easy to use dgitas conirols for temperature sheam and timer '
® Steam injection and effectuation fime adgustable, |
& Dipuble heal-profecing window! 4
= Dampar kay 18
® Standard with troliey with 16 kbvels
= Digital control panel Lip 1o 20 programs available
Model RV1
Capacity[mumber of racks) 1 single rack
Mumber of Trays 16
Tray Size S00XE00
Width 1035
Dimension(mm)  Depth 1450 1660
Heighi 2185 2185
Weight{kg) 560 580
Heaater Power(kw) a3 a3
Energy elecircily aleciricity
Chamber Panel stainless steel stamiess steed
Dutside Panelront side) stainiess stedl slainkess steal
Chstsiche Panel{other sides) aluminumdzinc-coated steal panal alurminumézinc-coated steal pansl
Temperature Ranga(c ) =300 =300

Drawings,descriptipns and photas are nat contractual ang ET"'- b madifed
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| RACK OVEN-HOOK

| RACK OVEN-F SERIES(TURNTABLE)

| |
SINMAG ( € F SINMAG
muachines machines
: W =
]
M 0
— ® With exiraction hood for F1/F2F 3F4. Ol '
Fealures ® Single fack or double rack :I
: ® Al stainiess steel
: :::-i: fr::ﬂ & Turntabsa 2ysiem for rack,
_“m;ﬂ:"m : ® Steam injection and eflactuation lime adjustable. H
® Easy 1o use digital contrals for lemperature steam and timer. 9 :Wﬁmmﬂm i
« Steam injection and effectuation time adjustabis, i o i
 Available in 40XE0. ety
1 ﬂ:grm'lm k
: %ﬂmww & Easy 1o use digial conirols for emperature sieam and bemer,
3 AR ® Easy mantenance bakng chambar
Easy maintenance baking chamber, B sceidindt tortisat hoawd.
® Economic ovens for FIBF2EF I8, minimize the cost and (ahar.
i;l
z
FAF2FAF4 FIBFZBF3B g
Model 5
8
Capacity(number of racks) 1 diouble rack Model F1 F2 F3 F4 FiB F2B F3B =
Ruekerot frave s Number of Rack Tsngerack 1 double rack 1 double rack 2 doukle rack 1singlerack 1 double rack 1 doube rack | %
Tray Size = “”Ef::' Tray Size (mm) 4BOXTE0  ADOXE0O 4GOXTE0  ADONBOO  4B0XTBO0  400MBOD  4BOXTED g
- Max. Trays 18 5 % 72 18 5 %
D
R m ‘ri; Width 1890 2180 2420 3120 1890 2180 2420 E
il 1300 Dimension{mm) Depth 1950 1850 2350 2600 1950 1850 2350 o
L P[“?} k s Height 2410 2500 2600 2020 2410 2500 2600 g
'm““' i “;’ = Energy slectricitylgasioil for F1/F2IFAF1BIF2RIF38; gasioil for F4 &
e m:""“’" i Motor Power(k| 11 16 27 6 11 16 27 s
Temperature Range(c) 0-300 SROEEY PAL) =300 - g
Electric Heater Power (kw) 37 47 59 i ¥ 47 59 5
Bumer Heater Power(kcalh) 43850 48870 BEQO0 103200 43850 49870 m g
Weight{kg) 1100 1570 1900 3900 1100 1570 1900 £
Optional steam devicelexhaust fanidiese! tank &

Crawings descriptions and pholos ane mat contractual and can be modified,
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(RACK OVEN-SV SERIES(TURNTABLE OR HOOK}‘
I

SINMAG
machines ( G

® With extraction hood

® Al stainless sheal

% Single rack or double rack
® Tumtabla or hook sysbem for rack.

® Sieam injection and eflectustion tima adjustable.

# Elgctrical or fisel exesution

# Easy mantenance baking chambsr

® Standard with trollay

& Programmable

= Easy bo use dighal conirols for bamperature, steam and bmer
® Accept customized control board

W -

R

¥

£

i Model SV1 sv2 sV3

.. Number of Racks 1 single rack T double rack 1 double rack

E Tray Size (mm) 480XT60 400XE00 460XTE0

‘g Number of Trays{breadoast) 10415 20030 2030

% Width 1435 1625 2080

- Dirmension{mm) Depth 1680 1560 2100

g Heagh 2550 2550 2550

s Weightikg) 1020{edactricity) 1130(gasloll) 1340(electricity) 1440(gas/oil) 1700 edectricity) 1880{gas/od)
g Motor Power{kw) 1.1 16 a7

g Temperature Range() 0-300

2 Electric Healer Power (kw) 38.1 486 61.7

& Burmer Heater Powar(kcalh) arsad 49670 B0

a Energy electricity/gasioil electricity/gasioll eleciricity/gasiod
z

&

SINMAG

machines

Features

RACK OVEN-ROLL-IN ROTATING RACK OVEN

Al stainless staed construction,

Available with single or double rack models

Prowices high quality and high vodume baking and reasting
Haavy-duty Iilt and milate systam.

Gear drive rotation system,no belts or chaing,

Slandard compuler control, 5-slep programming, g 10 60 programs,
for fime lamparatune sleam,vant and blower functions.

® High volume steam generator
® Accommodates single of double rack with “B° type lifls
® Patanied vertificw heal axchanger design-Does not usa blowess o air swichas,
® Racks nof included,
1N
Model LRO-1EMG LRO-2E/2G
Capacily(number of racks] 1 5ingle rack 1dauble rack
Mumber of Trays 18 36
Tray Size 4B0XEED 4E0XE60
Width 1400 1830
Dimension{mm) Depih 1300 1550
Height 2700 2700
Weight{kg) 1320 1350
Eleciris Heater Power(kw) 3887 51.96
Burmer Heater Power(kealh) 43750 72500
Enengy electricity/gas electricityigas
Temperature Range{t) 0-275 0-275
Motor Power(kw) 12 1.2

Lo
w0
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SINMAG| @), @

Drawings descriptions and photos are ot contraciual and can be moadified,

RACK OVEN-ROLL-IN ROTATING RACK OVEN

machines

Fealures

Stainfess steal construciion.
Heawy-duty ralate systam.

High volume sigam genesator.

- B & ® & & & 8 @

Model LMO-Max-E

for time temperaiure siaam, vent and blower functions
Inchides rack, specily 6.8,or 10 pan a2 time of ceder

Opticnatbundemeaath prooferirack for LMO-EB/GEAER/GE,
Smal sira big pedormanca the LMO meni rotating owens provides bolh, -
LMO-ER/GRERGS, Standard digital 6 recipe prasel canfralieroplional programmatle 60-mean mm]::rl'ﬂ.l'mﬂ'l up fo S-evanls per grogram.
LIMO-MAX 40 preset recips capacity with § quick-salection butions for pre-saved racipas.

LMO-Max-G

LHD—EEI'GE

LMO-EB/GS
Number of Racks 1single rack 1single rack {singie rack 1single rack
Tray Size (mm) 460XE60 A60MEED 460X660 460XEE0
Energy elaciricity 0as eleciricity/gas electricityigas

Width 112 1112 1112 1112
Dimension(mm) Depth 1061 1081 1061 1061

Height 2163 2163 2163 2163
Weight{kg) 820 620 410 410
Mator Power(kw) 0.365 0.365 0.365 0,365
Eleciric Heater Power (kw) 26 / 125 125
Bumer Heater Powerlkcalh) f 32000 22700 700
Temperature Range{c) 0-275

G5heives 201 2 135 138
Gap between BShelvas 151 151 100 100

10Shetves 120 120 B3 83
each shellimm) 4 sap ol e 100 100 / /

165heives ] 75 / /

ELECTRIC DECK OVEN-ASIAN SK SERIES

SINMAG

machines

Features

® The ovens ane composed of detachable decks easy to install sie

SK2-PB23/5K2-623

# Doors with windows open down 10 acoess baking chamber

® Individua steam system an each dack aperate indapandently.

# Light and fimer standard on each deck
# Easy mantenance baking chambser.
& Cashars,

SK-PE34/SK-PEI4T/SK-PE44T

# Stainless steel frame, botlom-placed proafier and op-placed convecon oven are cptions

# Oplional Accessories sieam device exhausting hood sione bathom.

» Easy to use digital controls for temparature steamn time and top and battom heal conftrols for each individual deck.

L.
i
. rm.'l_,ﬂil
¥ ¥

Model SK2-P623/5K2-623 SK2-P634/SK-634 SK-PEI4TISK-634T SK-PE44T/SK-644 SK-P644FISK-644F

Mumber of Decis 3 4
Number of Trays(per deck) 2 3
Tray Size{mm) 400X600 400X600
SR | Hij
Extamal Width 1320 1720
Dimension(mm) Depth 1050 1050
Height 1665 1885
sy 1920
Dimansionimm) ;
Height 210 210
Wiaight(kg) 600 BE0
Powear par Deck(low) 2.5 1.5
Temperature Range{x) 0~300 0~300
Dutside Panel{front side)
Dutside Panel[other sides) Aluminum coated steed
Door-open style
Power Adjustable NolYes NavYes

] Z 4
400X600  460X760 400X600
= n 3
1520 1370
1270 1640
1825 1825
1050 500
800 1320
230 230
HE0 1100
7 g
0~300 0~300
stainless steel plate
 mild steel with painting
downward&outward
NoiYes NoiYes

4

Aluminum coated sieel

HofYes

Drawings, descrsptions and phatos are not oantraciua and can be modified,
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SINMAG

Drawings descriptions and phistos are nob contractual and can be madified,

ELECTRIC DECK OVEN-ASIAN SK6 SERIES

machines

SK2-P923G SK-PIAISK-SI4/SK-PAMTISK-G34T/SK-POLA/SK-O44/SK-PUAFISK-O44F |

® Standard moded no, for Stainkess steel deor, 'G' model nofor glass door,
& The ovens an Composed of detachable decks eay (o install sibe,

& Doors wilh windows opan down o access baking chamber

& Individual steam system on each deck operate indepandenty,

= Light and temer standard on aach deck

® Eazy mainenanca baking chamber.

= Cagters for easy desning and servics.

% Stainless steal frame, botom-placed procofer and top-placed convaction dnan ane opltions,

= Opbonal Accassonessteam device exhausting hood;stone bathom.

® Easy to use digial condrols for temperature sieam time,and top and bottom heat controls for each individual deck,

Model SK2-P923/SK2-923 SK-PO34/SK-934 SK-PO34T/SK-034T SK-PI44/5K-044 SK-PO44F/SK-044F
Mumber of Decks 3 4 [ 4 4
Number of Trays(per deck) 2 3 3 4 4

Tray Size{mm) 400XE00 400X600 400X600  480XTED 400600 A00xe00

Tray Layou [ | b i ==

- i i . = i ] =
Extemal Width 1320 1790 1520 1arQ 1780
Dimensian|mm) Depth 1050 1030 1270 1640 1270
Heght 1650 1825 1825 1925 1925
Sakiny Chamber WA 900 1320 100 900 1320
Dm"ﬁm[mmj Deplh 720 580 900 1320 00
Hesght 210 230 230 230 230

Weightikg) 8O0 BB 480 1100 1112
Power per Deck(kw) 5.5 7.5 7 | 8
Temperature Range(c) (=300 (=300 (=300 =300 0300
Cutside Panal (front side) stainless steel
Cnaside Fanel (other sides) stainless steal

Dioar-open style downwandfoutward

Power Adjustabls MofYeg No'Yes Molfes MNolYes MNofYes

| ELECTRIC DECK OVEN-CLASSICAL SERIES

SINMAG

machines

am2-901C

Features

® The ovens are Composed of detachable decks easy io install site.
® Doors with windows open down 0 Scoess baking chamber,

® Indnadial sbaam systams on aach deck oparaba indapandentiy.

w Light and Gmer standard cn esch deck,

# Easy maintenance baking chambes,

® Stanless steel frame, battom-placed prooder and kop-placed convection aven ans oplions.

# Oipbonal Accessornies.staam devicecexhsusting hood,stane bottom,
# Easy to use digital controls for temperature,steam lime;and top and boftom heat controds for each indnideal deck,

® SM2-523 with damper key

7

& Casiers,
Model SM-905C
Nurmiber of Decks 5 3 3
Number of Trays{per deck) 1 z ] 3
Tray Size{mm) 400XE00 400XE00 400MB00 AB0XTED
B 0 -
Tray Layout i == i
Extermal Width 7D 1320 2190
Dimension(mm) Deplh 1015 1050 1220
Haight 1600 1650 1850
Baking Chamber Width 420 800 1720
Deiondrin) Depth 620 720 B45
Height 150 1] 250
Weight{kg) 400 GO0 1260
Power per Deckikw) 28 5.8 i
Temperature Range(t) (~300 (~300 0-300
Outside Panal (front side) stainless steel
Clutside: Panel{other sides) Aluminum coated slesl
Door-open style dowmnward&outwand

Orawings, descriptions and phobos are nol cortraciual and can be modifed.
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ELECTRIC DECK OVEN-MB SERIES ELECTRIC DECK OVEN-SE SERIES
I
SINMAG

machines

SINMAG

machines

[Tt
E..-.ﬂ...-ﬂ_.-_ﬂ-_...“_._lﬂ._.lu

i

MB2-623/923

MB-624/634T/934T/644F/044F _ Features

Features

D sa = e e e |
H:‘ ]

B i

® Economic avens. | & (lass door.

® (Zass door,open up and outwend, ® The ovens are Composed of detachable decks.easy 10 installation sile

® The ovens are Composad of datachable deciks easy 1o mstallsbe, ® [nciividisal sheam systams on aach deck operate indepandentiy.

# Individial shaam systams on sach deck oparate independently. ® Light and imer standard on aach deck.

& |ight and fimer standard on esch deck & Easy mainfenance baking chamber,

® Essy maintenance baking chamber, ® Casiers for @asy cleaning @nd seavics,

& Slanless sieel fame, boliom-placed procter and fap-placed convection oven ane options. ® Simnless siesl frame, boltom-placed prooter and fop-placed conmveclion aven are aptions,

® Optional Atcessories sheam devicereshausting hood stars botlom. & Stendard with slone botiom plabe and sieam davice,

® Modutar design-cecks can be add easiy laler a5 your operation expands. ® Opbonal Accessones exhausting hood.

® Easy io use digital conbrods for tamparatune steam lime_and 109 and bofiom haat contross for each indnadual dack. ® Eagy o u=e digital conbrols for emperatuns, steam time.and 1op and boftom heaal contros for each indvidual deck,

& Damper key, = Damper Key.

® Caslers

Model MB2-623  MB-634T  MB-644F MB2:923  MBOMT  MB-944F  MB-934A Mods| SESZ SE433 SEMF
£ = - z z - - z : Number of Dechs 3 3 4
E NumberofTraysipordeck) 2 3 | 2 4 2 3 | 2 4 3 i i 3] ] - 2 :
um raysiper
A00XE00 4 4
‘E Tray Sizefem) 4060  4OX6O 46X76  40BO A0XG0  40XBO 4GXTE  4DXEO 46X76 il i Sy
= L1
: - —— Tray Layout il
E o B NEm B2 ON IZ2 @ 2= §E u —
i Extemal Width 1350 1750 1750
5 Widih 1320 1530 1810 1365 1530 1810 2020
B Extemnal Dimension(mm) Depth 1025 1025 1225
& Dimensionim) Depth 1050 1336 1336 1160 1336 1336 1280 Height 1605 1605 1845
E Haight 1650 1965 1865 1965 1965 1965 1965 Width 40 1300 1300
w _ Width 900 1050 1320 830 1050 1320 1470 Baking Chamber 200 700 800
E Baking Chamber pepn 720 a0 900 BRO 900 400 B40 Dimension{mm) HM@““' e o e
v Dimensionimm) oo 210 210 20 210 M0 210 20 e = = s
o Weight{kg) 5D a0 1180 £90 ] 1180 1650 i EI:I] T :
i Power per Deck(kw) 5.5 7 g 545 7 g 9 PO pot ! o = e
. Temperature Range(c (=300 0=300 0=-300

g Temperature Range(r) 0~300 0~300 =300 0~300 0~300 0~300 0~300 Outside Panel{front sid]-:a:l stainless stesl
= Oulside Panel  Aluminum coated sbesl mild steel with painting stainiess stasl plate Outside Panel{other sides) Stairias Shaal
Er SOy Ay spmchca Doar-apan skyle upwand&inwand

o+
n

Dirawings, descriptions and photos are not contractual &and can be modified.
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ELECTRIC DECK OVEN-AMERICAN STYLE

SINMAG @@

Drawings descriptions and photos are ot contraciual and can be moadified,

machines

=

D

® Stainkess sieel door or glass door

& Tha chamber af the oven |s conslructed of comasion-fesisiant luminized stoal.

# The ovens aré compased of detachable dechs easy o mstaliahon sfe.

® Yienna-shyle doors with windows open up and in fo baking chamber efminating the hot surace to load across.

® |ndividual steam systems on each deck operais independantly.

® Light and timer standard an each deck.

# Easy maintenance baking chambser

# Optional Accessoriessieam device;gxhawsting hood:slone botiom

& Modular design-decks can ba add aasily [aler a6 your operalion expands.

® Easy to use digital controls for temperature. steam time and top and battam heat controls for each individual deck,

# Standard with stone boliom plate and sleam device.

* (ptionaf Accessonesaxhausting hood.

® Caslers,

Maodel SM-284

Mumber of Decks 4 4
MNumber of Trays{per deck) 2 3
Tray Sizefcm) dGXEE AEXGE
Tray Layout na iyl
External Dimension{mmj{W*D°H) 150X 066X 1905 195X 066X 1905
Baking Chamber Dsmension(mm per deck)(WD*H)  950XT60X200 141 5K FE0X200
Weightikg) 1050 1450
Power per Deck{kw) T.2 8.4
Temperature Rangs(t) =300 0~300
Cutside Panel stainkess steel
Door-open Style upwardirwand

SINMAG

machines

& 8 B @ B & B F BB E

GAS DECK OVEN-MBS8 SERIES

Glass door,
The chamber of the oven is constructed of comosion-resisiant alummized sisal,
The ovens are Composed of delachable decks. easy ho instaiation site,
Individuad sleam sysiems on sach deck operate ncepondanily.
Light and timer stardand on each deck.
Doors with windows open gown 1o aooess baking chamber,
Stainless steel frame, bottom-placed proofer and fop-placed comectan ovan & opions.
Optienal Accessories-Optianal Accassanas:sieam device exhausiing hood:stone battam.
Modular design-decks can be add easily later 85 your operation expands
Easy to use digilal confrols for lemparature sbeam fims, and top and bottom heat condrols for aach individaal deck,
Castars,
Model MB-823
Mumber of Decks 3
Musmber of trays{per deck) 2
Tray Siza(cm) 40X60
Tray Layout I
Exlemal Width 1365
Dimension(mm) Depth 150
Height 1845
Baking Chamber ﬁ: ﬁ
Di :
— Haight 210
Weight(kg) 630
Power per Deck{kw) 0.1
Thermal Output par Deck(kcalih) SB00
Temperature Range(t) 0~300
Qutside Panellfront zide) slainless steel
QCuiside Panelother sides) mild steel with painiing
Doar-open style upward&outward

Drawings descriplicns and photos ane nol contractual and can be modifed
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GAS DECK OVEN-SM8 SERIES GAS DECK OVEN-SM-B SERIES

SINMAG = I SINMAG em_, L
s [— T =) [T
L —— W | [T/ * HY E]‘
s 1 | -—s LF:' _‘l
— a . —
D

—— i Fealures
Features T — - | galu

® [Extarnal sbeam dimvicn.

® U=np a ssmplified combustion system and the operation :

& The chambear of the oven is constructed of comosion-resistant aluminized stesl s TM&:WHMmmhmmm:r:mﬁﬂmmm.
® The overn are Lomposed of detachable decks. sasy fo installabor: sile, ' = The ovens are composed of detachable decks, sasy to instaliabion sae.

# Individual sieam systems on each deck operate indepandently, # Light and timer standard on sach deck.

= Light and timer standard on each deck. - » Easy o use instrument conrols for temperature, time, and top and bofiom heat controls for each individual deck.
# Doors with windows open dawn o accass baking chambear. * Eazsy maintenance baking chamber

® Stainless steed frame, boflom-placed proofer and fop-placed convection oven are oplions: '

# Stainless steed door or ghass door,

& \With castars.
-WWMMM:MMM:MW. * Oplionsl A " i ohabning tisodaions Yot
® Wiotkicar desgre-decis Coun b 2xid Al 1A i XU Dperalion Bxpanae, B ® Sinmag SM-B series gas deck oven |8 one oven with high performance and competitive price. )t keeps Sinmag gas deck oven advanages of
# Easy to use digital contrals for temperature steam time,and top and bottom heat controls for each individusl deck, avan baking and excellent heal presenation, This new series of gas deck oven Is aasy o operals, sconcmical
& Epsy mainienance baking chamber,
® Cashars.
Maodel sope
5 Tt Humber of Decks 3 3 3
: r:‘m:T (perdeck) 3 3 2 :: j 5 ; 3 rdideslic ! N £ ) 3 3
B bl ; : Tray Sizejcm) 40XBD  4BKTE 40X 4060 AEXTE
2 Tray Szsfcm) A0X60 4678 4060 4080 4080 4676
g =1 =
2 ] ' . - =E Tray Layout
g Tray Layou = i i v LI == Wen = i iRl —— fiu
Edemal | Width 1430 1770 2180
E Extenal  Width 1480 1770 1770 2180 emorsin(sn) | Dep i s o
S Dimension(mm) Depth 1150 1175 1040 1240 Dimiension Hﬂlﬁm P pr 1830
g Height 1775 1775 1775 1820 ' Width Y020 Y300 730
g . Width 1020 1300 1300 1720 Baking Chambes -
Baking Chamber - 805 840 850 B45 Di sonisrm] Depth A0S 50 845
é Dimension{mm) He[ E:;Hht e 240 240 24D Height 240 240 250
2 : | Weightfkg) 660 690 1280
: Weipi) 5 50 i S Electric Power per Deck(kw) 0,14 02 026
5 Electric Power per Deckikw) (.14 0.2 0.2 0.26 o Dackiicaii] 8900 e T
: Themsl Ou 3 uTtm:aAmJ 8600 i B600 12660 lemmumc S it S
- pone i Outside Panel(front side) stainless steel
&  Quiside Panel{front side) stainless steel Outside Panelother sides) sluminum&zinc-coated steel
E Outside Panel{other sides) mild steel with painting

+fu
w0

Erawings, descriptions and phatos are not confractual and can b modified.
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SLICER-HORIZONTAL SLICER

SINMAG
muchines ( €

Fealures

Horizontad skicer mainly used for Biscui, cake, bagats, Iithe braads and hamburger cutfing
Distance between the culiing bades, easy o adapt per sheps of 5 mm,

Equipped with an adjustable spead and height kop conseyor,

This tap conveyor tacilitates the franspor of the products 1o the culfing knives.

The maching can cut the products in different layers af (he same time.

Maching on casions with Doking sysiem

Standard equigped with 2 knives blades.

HE-33 with upper conveyor for fe infesd.

Dvawings, descriptions and photos are mal oontractual and can be modified,

Model H5-3 HS-15
Capacity 3500 hamburgesh 5000 hamburgesh
Power(kw) 0.42 0.42
Standard Attachment 2 blades ? blades
Weight(kg) 120 140
Remark ~ Adjustable for different standards of thickness

Width a0 Ta0

Dimension(mm)  papth 150 1150

Height 1185 1185

SLICER-CAKE SLICER

SINMAG

machings

Fealures

& Baoth CT-808/808T work on fal sponge cake and round bifthday cale. Sponga cake size less han 400mmxB0mm,

birthrlay cake size less than 14” and height less then 100mm.
® CT-804 cuts into square and rectangular cake, and CT-808T cuts into square, rectangular
and triangutar with dimansien and guanity set in PLC conbrl,
= With cusiomized PLC controd by Siemens, Chinese, English and offer languages for choice.
® Food grade blade allows heasing and speed adjustable. Al cakes are cul neatly wih ess crumb,
® Crumb is wel collecied by designed crumb bes.

® Machine is gut of staintass sisel and fiued wih sefety cover. meeting safely and sandary request

& Siandand maching provides one piece of 400x600mm plate for sponge cake, and ane piece of 14" plate for birthday cake,

® Af plates are oul of Aongic.

® High bnghi baue display scraen aperate positions and trouble shootng are displayed on the screen,
a =

simpde and easy o handle. L

Model CT-808 CT-808T
:Bimmular'BUm!l:ﬁUmn | 2600
triangular 60mmXE0mm K 2500
irectangular 30mmXS0mm 2500 0
Capacity(pcsi) rectangular G0mmXE0mm 2900 2000
(cake roll) widih:Z2mm;diameer; 100mm arso 2500
iicake roll) width-22mm;diameter§0mm G000 4000
Mayx. Cake Size(square) mm B00XE00 SO0YAR
hax. Cake Size(rounde) mm 14" 147
Power{kw) 15 15
Cake Heightimm) 0-100 0~100
Weightkg) 400 450
.ﬂiﬁmnplmsul_ ﬂgﬂm[ngpmﬂdb]lmﬂtmwﬁ} fkgficm (prepared by cusiomers)
Width 800 800
Dimension{mm} Depth 1000 1200
Height 1420 1420

Drawings, destriptions and photos are nat contractual and can be maodified.
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| SLICER-BREAD SLICER

| SLICER-EUROPEAN STYLE-MANUAL TYPE

1
SINMAG SINMAG _- J
muchines i machines ( E ‘@" @ / / /
] = 1_-—"_,',_ N, "
- | e
H J &8 oW :
S — e 0
L W -l _—

® Llsed for slicing Me fnast and baguette et
® Stairdass steal inall food conlact aneas.

PC-16C/16 Fealures

® Siainiess steel in all food cortact aeas
® Compact

J ¥

® PC-16C wilh rear saiety cover, PC-16 withoul raer safisty cover,

e ® Lever operated slicer with spring tensioned handle (hat pulls the bread thmough the knives.
& SAE52E-Manual & Spring lensioned blades,

w ERLEIC: Aubamatic with the safely cover, & Crumb fray in ABSeasy b claan,

& Shi-520:Automatic with oplical switch

® EM-GIE-Automatic with the safety cover and blowing sysiem

* SMLSIF Selfservice. GF-18 Fealures

® 552G Sel-service with nont cover,

® Stainess shenl in all food contact areas.
® Spnng kaaded blades for easy changes

3 # Last oaf pusher pushes final loaf or single loafs throogh blades.
£ - . # Crumb tray in ABS easy to clean,
£ - ® [Casharg,
< " g "
B 0 ’ ' . « . ¢
i & .
E: Model SM-52B SM-52C SM-52D SM-52F SM-52G
:  MolorPowefo 055 056 055 Model PC-16C PC-16
: Weight{kg) 180 200 200 —— = =
£ Max Dimension of Bread (mm) (Length] 440 440 440 = :“[ }""" ") =X =
= Max Dimension of Bread (mm) (Height) 160 160 160 N - e = o
= Dimension(mm)(W'D"H) B50X730X1210 598X730X1180 S508XTI0X1180 1080XT30X1180 SOBXTIONI1B0 588XT30X1180 Nl A (Lo}
£ Slicing Thickness standard 12mm,cther thickness(Bmm-16mm} can be customized Max Dimension of Bread (mm) (Height) 135 130 134
g Dimension{mmyW*DrH) AB4X5BEXTED BR4X5RBXTAO 7BOX9BOX1750
v Slicing Thickness standard 12mm,other thickness{9mm-48mm) can be customized
E
&
|

Drawings, descriptions and photos are nat contraciual and can be rrsadified,
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BREAD SLICER SLICER-BAND SLICER

|
D
SINMAG @_@ | SINMAG
machines —— machines
H
W
| — |
FA-17 . RA-18 Features E E
® [Usad for shiging the toast and baguetis efc,
& Save kabor hal only one personngl = needed or oparaiion
® The labor inlenzity is lessaned with the aulomalic oparation mode.
® Susable for both 208 and heavy bread. teatures
& Shift betwean aulomatic and manual mode by he control panal,
& The slicing spead can be adjusted for the differant hardness-sofiness of the bread. & Srainkess steed in all food contact ameas.
® Casters, # SMS-30 band slicer & using 1o shoe loast baves
. FA-t?:Fm[-MmMﬂFﬂf ® |t shcas the loaves by rotating endiess blades. The cut surface of loaves & mare smoath,
® RA-18:Rear-bading bread shcer. ® High Capacy: Max. 1,800 lngves per hour or 3 lnaves per minute. Work speed is adjussabie

AR IS e E # |t has bag blower to open bags of toasts.
Erl\l‘_ 3{];?'"']'5,';&32‘1 I-":"Hiur‘:'ﬁ 'EI:EIdEEI:EmhﬂsharanEI'.'l mwm M“—ﬂﬂlmﬂﬂﬂf N '||;-i-r

» Stainless steal in all food contact areas.
® {ostly used for loast sicing
. Mmmmmm.m.m,ﬁmw.radﬂm

Dravwings desoriphions and photos ame nat contradtual and can be modifeed,

- Model SMS-30

Model FA-1T RA-18 SM-302N SM-322N Mator Powerikw) 24
Matar Power(kw) 0.65 0.65 0.18 0.18 Weight(kg) 280
Weight(kg) 170 130 70 B0 hdin. Width of Braad{mm) 150
Max Dimension of Bread (mm) (Leagth) 420 420 380 400 ';Tx-mﬂ’ Emmﬁ:-:; - :?:}uxzuzu
Max Dimension of Bread H 150 150 130 130 mension{enm . :
s n[:?nﬂwu-m ) { Hgmﬁﬂﬂ:ﬂaﬂ:um s s Slicing Thickness standard 12mm,other thickness{10mm-30mm) can be customized
Slicing Thickness standard 12mm, oiher thickness(Gmm-48mm) can be customized Capacitylloavesh) 1800

55 56

Drawengs descriptions and photos ane rob contractual and can be modified.



BREAD SLICER

SINMAG
maihines

% Stainless stesl in all food contact aress.

& (Operation & 2asy 1o ba done by only one parsoe,

® Small, easy and convenient for moving upon requirement.

® [Efficient, fast speed and silent

& Slicing thicknass can be easdy adiusted by handwhes

® The maching has hona itsalf, and & can be wsad far sharpen {ha blade
& YWith the safefy cover,

® The bade can be kepl clean by the cumb scraper

® For safety, the mator is mounded with & brake, and tha Hade can siop immediataly when tha maching 5 turned off
® 5¥-30 Rear-lpading bread slicer,

SF-21 Piece by piece slicer,

Model SX-30 SF-21
Motor Powerlkw) 023 0.23
Weight(kg) 30 175
Max Dimension of Bread (mm) (Length) 120 120
Max Dimension of Bread (mm) [Height) 370 185
Dimensson(mmj(W'D"H) 483X730X380 5E0X450X340
Slicing Thickness(mm) 6-30 f~60
Bilade Diametenimm) a195%27 o185

Dvawings, descriptions and photas are not contractual and can be maodified,

SLICER-BUN SLICER

SINMAG

machings

Features

® Stainless stoal in all food contact areas.

® Operafion & easy 1o be done by anly one person.

# Designed for-slicing the bun. Tha bun can be sliced inlo two pleces,
# Adustable slicing thickness.

® Sanilary, easy o clean and keep it claan.

& Efcient, fast spead and sllent.

& ‘ery sala wilh tha blade insida,

Model SM-313 SM-513
Capacity{loavesh) 3600 3600
Weight{kg) 2 2
Bun Height up to 67mm up to 90mm
Bun Width 60~130mm G0=130mm
Cutting Height From Boftom of Bun 10~-30mm 10~45mm
Dimension(mm) (WXDXH) J60X540K580 J60X540X607
Mator Pawer(kw) 0.37 0.37

Cirawings, descriptions and photos are not contraciual and can be modified,
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TUNNEL OVEN

SINMAG

muchines

Fealures

# Each tunnel oven is tailor-made according io customers product and capacity requirement.

® Sinmag Tunnel Cven &5 operafing in Malaysia Indonesia Panama and China.

® Avgilable with gas bumner or electric heating element.

® For gas tunnel oven, each bumer can be switched on or off while other bumer are working.

® Total heat output can be changed according 0 product requirament.

® For electric heating tunnel oven, the power of each sfsctric heating element can be adusted o mest product regquirement.
® e have good know how o have aven baking of product.

¥ Reliable and trouble free operation.

® Product can be moved out of tunnel oven by manually.

& To work out a quotation, we need following data

-products to be baked
) -baking time of each product
I -baking temperature
g -ray size
3 -requened capacity per hour
§ -nealing sowe - §as of alecincity
-space available in width and length
E -olher special requirement
2
g Model SMTV-G1500 SMTV-G2100 SMTV-G2T700
E SMTV-E1500 SMTV-E2100 SMTV-E2700
" Tray Size{cm) 4060 ADXED 4060
g Max Power (gas kcalim) 17500 26250 35000
4 Max. Power{edectric kim) 15 225 30
E Average Power (gas kcal'm) 8750 13125 17500
B Average Power (gas kcalim) 1.5 11.25 15
ﬁ Chamber Widih{mm) 1350 1950 2550
i External Width(mm) 2260 2860 3460
P o ! un L0
(=] Remark Ay size af tunnal oven can be customized according Lo requiremants

OTHERS-CHOCOLATE SHAVER

SINMAG| ¢ €

machings

Faaliiroe
FEediuies

® Fully Stainless stesl (including e recapting iray)

# Speed requistion for the biades,

® The blades can be replaced separaiely,

® Easy fosel and cperate.

# Shave chocotale chips with fickness rang 0,1 to-3 mm,

& Saniaryeasy o chean and keep it clean with steniess sleal dravwer,

Model am-210
Motor Power{w) a0
Speed 1 5~2drpm
Transmission Mode Matar Drivar Directly
Width 370
Dimensionimm) = Depth 304
' Height 629
Dimension(mm) = Depth 40-330
Height 17=40
Weight{kg) a0

Drawings, descriptions and phatos &re not confractusl and can be modified.
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OTHERS-SOURDOUGH FERMENTER

SINMAG

Drawings descriptions and photos are ot contraciual and can be moadified,

machines ( E

# Frame.casting and tank in Stamless shesl

& Programmabie control panal,
& Heavy dufy constnuction
& Eagy to clean,

Model SPL-80L SPL-150L SPL-300L
Cagacity(L} BO 150 300
Power (kw) 1 1 2
Weaghtikg) 150 195 250

Width 770 B30 972
Dimension(mm)  Depth 200 B0 are
Hesght 1180 1450 1660

OTHERS-DOUGH PRESS ROLLER

SINMAG

machings

# Soiid consbruction strang power.
= Ao modekmanual mode.

® Suitabila for hard dough,

= With counber indicabon of presses,
#® With safeguard on loading hopper.

Model SM-303 SM-YMZD500 SM-YMZD600 SM-600
Dough Weaght Range{kg) 520 67 7-8 59
Raller Gap Adjustment{mm) 10-20 5-20 5-20 520
Power(kw) 25 3 3 45
Weight(kg) 550 M3 356 475
Width 1600 1340 1340 1340
Dimension(mm)  Depth 1050 770 870 870
Height 1450 1240 1240 1240

Drawings descriplions and photos ane nol contractual and can be modifed.
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| OTHERS-CAKE AND COOKIE DEPOSITOR | OTHERS-CAKE AND COOKIE DEPOSITOR

I
SINMAG . D SINMAG| s cessories for Cake Accessories for SCD-400F2/400DF2 Cookie )
muchines [ machines e
A 4 4 8

Accassones for SCO-400F2/400DF2 Cockie (I1)
e B B0
- A8 Be-

L
‘e U ® -
I
Features SCO-4000/8000M00F 24000 F 24600y 480F 2/460DF 2
# Stable performance with the LCD touch screan, PLC system and Servo motor 10 sets programmes memaorny for easy operation
® Consistent filing by Silica Gef gear roder,
® Two kinds of filing modes-fived-point desing and continuaws doging,
® 10 sl programmer mamary far easy operation,
® Claar fo sea all the paramabar and situafion of maching in Chinese and Englsh on {ha display.
% Glainless sieel body, easy for clesning and sanitary for iood grada requiremant,
® Easy to 2craps and cobect (e remains on the balt asomatically.
& SCO-400NSCO-6000V5C0-4600, Cake depositor.

SCO-400FHSC0-460F 2 Cookie deposgiter,customized sprout quandity and dimansion

SCO-A000F 2'5C0-4600F 2 Cake and coskie depasitar i works for bolh cake and cookas raw mataral

o Model SCO-4000 SCO-6000 SCD-4600 , )

g Flat tray cake ( TraysH) tray size A00mm#E00MM:300  tray size 400mm=G00mm:A50 tray size 4E0mmxEEImmEN0 55”"35 for SED""E'UFEMFE Cookie

2 Cup cake {PesH) based on 4 nazzies:4000 based on § nozzies:5000 based on 6 nozzies: 8640 E. .

& Birthday cake (B * for exampla) [PeaM) 1200 1200 1200 . L

8 Puf cake(PeaH) based on § nozzies:E000 based on & nozzles:B000 basad on § nozzles; 11520 51 S 53

g Model SCO-400F2 SCO-4R0F2 £ e

E Cocloe{PceH) basad on & nozrlas: TR0 based on 10 nozzles: 13500 . .\,ﬂ . 4

E o4 =5 Mut 2

8

£ Model SCD-400D SCD-600D SCD-400F2 SCD-400DF2 Model SCD-460D SCD-460F2 SCD-460DF2

= Description cake depositor cal@ deposior cookie depositor cake and cookie depositor Description cake deposior cookie depasitor cake and cookie deposdor
g Working Width(mm) 400 600 400 400 Working Width{mem} 460 460 460

= Tray Size(mm) 400800 SO0XEOD SO0XE00 A00A00 Tray Size(mm]) AE0MEED 4B0XGE0 460XEE0

g Hopper Capacity(L) 40 B0 25 40L for cake;25L for cookie Hopper Capacity(L) 50 30 50L for cake; 30L for cookie
£ Powerfkw) 12 20 20 20 Povwer(kw) 20 20 20

B Weightikg) 370 400 380 380 Weightikg) 400 400 500

% Dwmension(mm)(W'D'H)  950X1600X1500 1150%1600X1500 930X 1530%1400 030X 1530X1400 Dimension(mm)(W*D"H) 1530X290X1500 1530X990X1500 1530%990X1500

- Air Compressor{Prepaned by user) nat below 5 kglicm® Air CompressonPrepared by user) not below 5 kgfiem®

E

Drawings fescriplions and pholos ane nol conlractual and can be modified
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OTHERS-BOWL LIFTER AND TIPPER

|
T [0

® Mixing bawl is easily fived, [ifed up and overturns 1o table or deposfior

® Reduce working strength and working kabour

® Easy io maova lhe machine by castors.

® Elevalor ang mate ouf of SUS304 wilh sand biast.

& Safe nparation wih imit switches.

& For BLC-B0TS: The iffing capacity is up o 50kg load{bowed nof included)
For bowis from 60 1o B0 liters;for lipping height up to 1588mm.
The |t = controdled with pesh buttons fof up and down maverment.
& For BL-CAE:-Suisble for SCO400DVSCO-B000SCO-200F 2ISCD-400DF2
Standard height & 1500mm.other height can be customized.

Dvawings, descriptions and photos are mal oontractual and can be modified,

Model BLC-80TS BL-C86
Suitabie Bowl 40L,500C60L 80L BOL.BOL
Power (k) 075 1.5/0.75(fastislow)
Bow! Tile Angle('C) 128 120

Width 084 1300
Dimension{mm) ~ Depth 1062 1350

OTHERS-DOUGHNUT FRYER

SINMAG

machines

Features

® Suited for smad and meduim sized bakaries.
& Fryng time and temperature adjustment.

#® Elpciric haated.
* Easy to ciaan,

& Mnimized the cost and labor,
® Stainless steal construction.

& FG5-8) CE apprval

Basket Size(cm)
Weight{kg)

Temperature Range{c)

Width
Depth
Height

1240
700
1035

0~200

1110

Drawings descriptions and pholos ane nol contractual and can be modilied.
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OTHERS-NEW CAKE STEAMER

SINMAG

Dvawings, descriptions and photas arg mat contractual and can be maodified,

muchines

Fealures

A

= Roof top shaps on the top, o prevent dripping of steam vapor that will afect product quaiity.
= |ndividually st of iemperaiure and imer thera an six sabs of ime and lemperatura shorouls sionsd in memaony

for easy operating.

& Alfomatic water inlel system heater rod with lemperature limiter sensario prevent further heating in dry

candition and probact the ecuipment.

& Front door with heat rasistant giass design,shle io obsene steaming procass.
# Cetachable steaming frame for easy cleaning inside the chamber,
® Sutabls for Steam cake, Seam bun, Stuffed bun and other rice made prodocts,

OTHERS-WATER COOLER& FLOW CONTROLLER
|

SINMAG

machings

Features for SMC-180 (Water Cooler)

® 730 itras of cookad wabsr availabel in tha first 6 hours, then 60 itras pes hour,

& Cools weler boa fempearature betwesn ZCand5C.

# Fully in stainkess steel,

« 'With walar evacualan valye.
® Mounted on castors wilh brake.
® Works on network water pression,nd intemal pomp nesded.

# Dighta! display,

& Coolng with coil system.
® CE approval and ETL approval.

Features for WM-175 (Water Flow Controller)

W
H
=
g @
D
H
[T

Model ST-10
Number of frays 10
Tray Size{mm| ABOX450
Power(kw) i
Widith Tod
Dimension{mm)  Depth 740
~ Height 1850

# Display temperature adjusisble wih water cooler, E
® Holds up bo 99 programs. B
8
3
E
B
g
Model :
Y :
Waler Temperature() 2
Compressor Power{hp) 1 / E
Width 540 550 §

Dimensianimm) Deplh 500 150
Height 120 210 g
Weightikg) 175 4 E

=]
~
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MAKE UP LINES

muchines

|
SINMAG‘

Intermediate Proofer p W= . g

Conical Rounder

Continuous Divider

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

Equipments:SMD-1P/B0 ( Continwous Divider} — SMQ-20 ¢ Conical Rounder) —-SMP-70 (Inlermediate Proaler)
~=SM-3808{Moulder)—- Table

Model SMD-1P/80 SMQ-20 SMP-T0 SM-380B
Diough Weight Range (g) G0-300 30-300 100-300 50-800
Capacity(pcsth) 1200- 1800 4500 2400 2500
Power(kw] 15 0.75 0.75 0.375

Width 1650 1200 1600 1100
Dimensionimm)  pepth 850 1300 2140 T65
Height 1700 1700 2550 1650

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

Equipmenis:SMO-2P13 ( Continuous Divider | — SMO-20 ( Conical Rounder | —SMP-T0 [ Infermediate Proofer)
~ 5M-3808{Moulder) — Table

Model SMD-2P/3 SMQ-20 SMP-70 SM-3808B
Dough Weight Range (g) 50-350 30-300 100-300 50-900
Capacity{pes/h) 4500 4500 2400 2500
Power{lw) 15 0.75 0.75 0.375
Width 1620 1200 1600 1100
Dimension{mm) Depth 1370 1300 2140 765
Height 1790 1700 2550 1650

Dvawings, descriptions and photas are mal oontractual and can be madified

MAKE UP LINES
SINMAG Intermediate Profer

machines

Conical Rounder

Continuous Divider
Moulder

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

Equipmens: SMD-2P73 ( Continuous Divider ¥ —35MQ-20 ( Conical Rounder» —5P0-880 [ Intermediate Proofer ) — SDM-340B( Moulder)

Model SMD-2P/3 SMQ-20 SPQ-830 SDM-340B
Dough Weight Range (g) 50-350 30-300 100-300 30-300
Capacity(pcsi) 4500 4500 3000 3000
Power(kw) 15 0.75 15 04

Wikth 1620 1200 25600 1935
Dimension{mm} | pepth 1370 1300 2500 7o
Heighl 1780 1700 2475 1350

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

Equipments: SMD-2P3 ( Confinuous Divider | — SMQ-20 ( Conical Rounder | —SPQ-8136 | Inlermediate Proofer)

Emnlng{..dmpﬂpnn: and photos are not comtractual and can be modified.

—= SM-34082{Mouldar)

Model SMD-2P/3 SMQ-20 SPQ-8136 SDM-340B2
Diowgh Wesght Range (0] 50-350 30-300 100-300 30-300
Cagacitypcsh) 4500 4500 4500 4500
Powenkw) 15 0.75 15 0.75

_ _ Width 1620 1200 3520 1950
Dimension{mm} Degth 1370 1300 3050 17

Height 1780 17040 2320 1350

=]
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| MAKE UP LINES

OTHERS-PIZZA CONVEYOR OVEN

SINMAG

machines

~ =

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

Equipments:SMD-4P { Continuous Divider) — SMQ-VE [ Cylinder Rounder) —SPQ-12/180 { Intermediale Proofer)

= 2XS0M-340B2{Moulder)

Model SMD-4P/4 SMQ-V6 SPQ-12/180 SDM-340B2
Dough Weight Range (g) 100-300 30-500 100-300 30-300
Capacity(pesh) BO00 6000 6000 4500
Pwer(kw) 15 15 15 0.75

Width 1915 1140 3410 1950
Dimension(mm)  Denth 1370 1540 5750 1170
Height 1790 2040 3010 1350

Drawings, descriptions antd photos ane not contractual and can be modidhed.

Fealures

® Digital panel displays setting temperatre, cument lemperature and bakong time
# Slainess stenl front.side,top and intariar.

® Stackabis up fo three units high.

* Maximum cperating temperature 300°C

= Diouble fans provide very good heat exchange, power off 1i8 ovan coals 1o 70°C.
= Al cantral slements are installed on tha door.

= Easy claaning chan belt

Model SFP-C20EA SFP-C36E SFP-C40EA
Capacily 106pcsMi6™) 4Tpcsih(9”) 196pes/h(B”)  B7pesh(e”) 352pcsiif”) 156pcsfh(”)
27pes(127)  20pcsii14") 49pcsh(12) 36peshitd’) 88pcsih(127)  E5pcsihi147)
Baking Time 3-12 minutes{adjustabie) 3-15 mines{adjustable) 3-15 minutes{adjustable)
Max. Ternperature(C) 300 300 300
Power(kw) 8.3 168 ma
Width 20"(508mm) 37" (938mm) 40"(1028mm)
Baking Size Depth 18°(457mm) 20-7/8°(530mm) 31" (795mm)
Height 3-1/4"(B0mm) 3-8/167(30mm) 3.1/2°(30mm)
Width 62" (1584mm) 70-7/16"(1790mm) B1-1/2°(2070mm)
Dimension Depth 35"(806mm) 48-13116"(1240mm) 5T-TI8"(1470)
Height 18"{460mm) 44"(1120mm) 52-1/4"(1328)
Weight{kg) 95 20 350

Drarwings, 0escriplions and pholos are not contractual and can be modified.
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| OTHERS-ELECTRICAL ROTISSERIE IN-STORE EQUIPMENT

|
SINMAG C€ SINMAG
muchines ) machings
Coriruous Dvider
L 1
L J
L ]
H [ ]
"
Three kinds of confrol panels for your choice n
-:- | E w :-I
- — =
—— — - == =D CEID
SRT-PT SRT-PTL SR7T-FTM
= Total Tray Capacity: 18pans m Tatal Tray Capacity: 18pans
_ # 5042 2-elecing deck aven A00wE00mm,|stainless stesl daor) ® SE-D42F Z-electnic deck oven 400x600mm (glass door)
- | ® 2 x SM-TOSEE slecinic convection oven ® 2 x SM-705EE . slecinic convechion aven
i’ # DC-ZI6S 2-door retarder procfer with foed shalves, & DC-ZI65 2-door retarder proofer with fived shelves,
Features = SCDI6-C2 refrigeration equipment with nel rack. » SCO06-C2 refrigeralion eguipment with net rack
® Allowing maniial and automahic control. Programmiable conirod aption with & twenty program memary
® Large full sized doubss panel glass for high visual impact.
® Giaindass sieal inferioraxtenion Rockwook insulation = applied fo fop and sides
= Baskets and forks are easy 0 remove without the use of igols for product removal and 1o faciksle cleaning
® Siainbess steal dip bray slopes downward 1o a bottom drp pan Tor convenient removal,
® Tha rotisserie features & combination of convecton and radiand haal. heating alements snd fans are located
o in the tap of the oven for high convected movement of air Product Browns evenly on all sides
-4
S
E i'
i
fu}
E
E =
. E
E
§ o
E
8 Model SR7-PT SR7-PTM(stackable) " _ , :
: Basket Quantity{pes) 5 7 X2 : 1 | rss =
;g Capactypes) 2 S e s 02r- e o5t -2 QU 0C 1365 Jcose cI T ]
; Power{j| 6 83 8.3x2 oc-2365
(=14
s Width BOO a0 e
5 ~ Qverall o, i s SE « Total Tray Capacity: 1 3pans » Total Tray Capacity 8pans
c imension{mm] FI # SM-G0EF 2-electnic deck aven A00nEI0mm, (steinless steel dooriglass door)  w \MB-622 Fslectric deck orven, 400xB00mm, (gtass door)
E Cook Chamber Size(W*D*H mm) 515X565X500 T05XBASNES0 TOSMEREHBS # 2 X rack. o 1 ¥ rack
E ACcassary b baskets, 5 forks 4 fool pads 7 baskets, T forks 4 fool pads 14 baskels, 14 forks, 4 fool pads # DC-2365,2-door retarder proofer with fmed shelyes, = DC-2385 2-door retarder proofer with fixed shetves
% Whescphi by 110 180 260 * SCOO6-C2 refrigeration equipment with net rack # BC036-02 rafrigerabion equipment with net rack
& Remark 3 kinds of panels for choics

o3
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Drawings, descriptions and photos ame not contractusl @nd can be modified.
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IN-STORE EQUIPMENT
SINMAG SINMAG INTERNATIONAL

muchines

Total Tray Capacity-9pans * Tota Tray Capacity Bpans
® SM2-522 2-electic deck oven 400xBO0mM {stainiess siesl doorigiass door)  *  SM2-522.2-sleciric deck oven A00E00mm.

® {3 SM-TOSEE slectic corvection oven, 1 % SM-TISE elecinc convection aven.

® 1xrack, ® 1 rack,

& DC-2365, 2-door relarder proafer with fived shelves, ®  DC-F385 2-door refardar procser with faoed shalves.
® SC036-C2 refrigeration equipment with net rack. ® 5C036-C2 refrigeration equipment with net rack.

-

3 - :I
E b
2
3
g
E —
B SM-TOSEE=SM-B01C=5M-T 16F
g ® Tola Tray Capacsy Bpans ® Total Tray Capacity-Spans
E ® 5M-003C J-electic deck oven with underbase 400xE00mm ® SM-801C 1-aleciric dack aven A00uE00mm
" ® 5M-TOSEE sleciric convection owven, ® Sh|-TOSEE slecinc convection aven,
_§ ® DC-2305,2-door retandar proofer with fosd shales. ® SM-716F proofier with Tixed shesves.

® SCD36-C2 refrigeration equipment with net rack. ® DC-2365 2-door retardes prooler with fied shebses,
g # 5CD35-C2 refrigeration agquipmant with nat rack,
2
E3
&

~J
&

Drawings descriptions and photos ame not contractual and can be modified.
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