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COOKER

Advantages & Benefits

+ Excellent Product Texture and Appearance.

« Upto 8% higher yield.

- Decrease energy costs by 25% to 85%.

« Automatic hood lifting mechanism for easy clean

+ Meets rigorous food safety and sanitary design standards.
« Uniform, Consistent and predictable product temperature

« Cookers are easily configurable to meet specific customer needs.

TECHNICAL SPECIFICATIONS

250 KG 500 KG 750 KG 1000 KG
OVER ALL DIMENSION LxWxH (mm) 3000x1000x2000 7843x1350x2500 8000x2100x2500mm 11000x2000x2500
BELT WIDTH (mm) 600 1200 1600 1600
NO. OF BELTS 1 1 1 1
MAXIMUM PRODUCT HEIGHT (mm) 75 75 75 75
BELT SPEED 30-300 sec 30-300 sec 30-300 sec 30-300 sec
COOKING TEMPERATURE Multi-adjustable Multi-adjustable Multi-adjustable Multi-adjustable
STEAM CONSUMPTION 70 kg/h 225 kg/h 450 kg/h 600 kg/h
MINIMUM STEAM PRESSURE 4 bar constant 4 bar constant 4 bar constant 4 bar constant

*CUSTOMIZATION OPTIONS AVAILABLE
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