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BAKERY EQUIPMENT

FOOD MIXER

B0 370 220 50 10 1704340

i 490*390*695

B15 300 220 50 15 170/340 15 42 490*390*720
B20 1100 220/380 50 20 105/180/425 -4 55 530%435%820
36 63 530*435%820

Power

| Voltage iF"E _ olume r g B30 1500 2200380 50 25 68/170/350
B7 300 220 7 115/650 05 19 390225420
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BAKERY EQUIPMENT

BAKERY EQUIPMENT

3 KINDS OF ACCESSORIES

DOUGH HOOK  WHIRE WHISK FLAT BEATER

Model fs = = ' e i Dimension

700*380*785

220/380

Model | Pow SH20 1100 132/264

BAO 2000  220/380 50 40 65/102/296 68 135 730"640°1130 SH3D 1500 220/380 50 12.5/25 123/246 12 745*430%850
BS0 2200 280 50 50 74/141/277 810 283 840%700*1440 SH40 1900 220/380 50 125/25 123/246 15 770%440*850
B60 3000 380 50 60 77/148/290 8710 311 840*700*1440 SH50 2400 | 380 50 | 125/ 123/246 0 17 920*540*1300
SHED 2400 | 380 50 12.5/25 123/246 25 177 930*550*1300
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BAKERY EQUIPMENT BAKERY EQUIPMENT

— =] .
- - . = — |1 [ lf'f | | DQ-T10 220 3.4 650450200 960*575*460
1 | ! ‘ — |  — ['._.- | T T ]:I DO-T20 220/380 66 B70*635°220 78 1230%840*565
£ < LE il ; 1 : d 14 DA-T40 380 13.2 B70%695%220 155 1230*840*1270
g B g Y B DO-TE0 380 19.8 870*695°220 180 1230%840%1450
DO-T10 DQ-T20 DQ-T40 Da-T60 DQ-TI0 DA-TS0 380 24 1300%695*220 248 1662*840%1465
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BAKERY EQUIPMENT BAKERY EQUIPMENT

Model Voltage  Heater Power | Internal dimensions | Netweigt

[ewl
DO-AT0L 0.1 630*565*230 1060*740*590
DQ-AZ0L 1 0.1 870*665%230 88 1300*840*550
DQ-A4DL 1 0.2 B70*665%230 175 1300%840* 1400
DQ-AG0L 20 0.3 870*665*230 1300*840* 1680




BAKERY EQUIPMENT

Positive stainless steel

ouble layer of high tem p
glass perspective win v

ledge of product at @

Adopted farinfrared radiation heating electric heatin

Independent control u ppergnd Ioweye mﬁ'erature in the furnace,digita
em. 4
J

ing tube to each have nine,e
mpr}iﬁen ively. "

Madel Internal dimensions Dimension

DO-T20H 220/380 66 870*695*220 85 1300*840*520
DO-T40H 380 14 B70*695*220 155 1300*840*1335
DO-TEOH 380 21 870*695*220 220 13007840*1545
DQ-T90H 380 24 1300%695%220 285 1733*840*1500
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BAKERY EQUIPMENT

Positive stainless steel material double layer of high temperature resistant tempered
glass perspective window, knowledge of product at any time during baking bake effect.

Top fire and bottom contral independently,independent burner,operate freely.

The microcomputer contral pulse ignition and flame detection system,the ignition
frequency is high the accidental stall or gas in the stall will automatically alarm, safe&convenient.

Using liguefied petroleum gas,natural gas,pipeline gas as a fuel,burning high thermal efficiency,
gas conversion canvenient no other change device.

Maodel Heater Power | Internal dimensions | Netweight Dimension
il ot [}

DO-AZ00 220 0.1 910*?15"23@] o3 1390*300*650

| DO-A40Q 20 | 0.2 910°715*230 192 1390%200*1460
ﬁ - Da-Ae0aQ 220 0.3 _ 910°715*230 266 1390%900%1750
DQ-ASD, 220 03 . 1330*715*230 357 1810*900%1740

-
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BAKERY EQUIPMENT

-

-

ELEGTRIC/
BAKING AND FERMENTATION CONY, V@*II@_N#OVEN \
CONJOINED OVEN ... o

tainless steel material, beautifu §
- . ) ) i d the status of the baki
The best combination of baking and fermentation, baking covering the vast products,

better suited ta store freshly baked. & pUFation i i irculation,unifarm heat distribution comprehensively,
to ensure the quality of baking and unifie

ugh the glass

The overall design beautiful genercus,front full stainless steel material, durable.
: The automatic spray steam, functions such as automatic temperature control limit temperature, make

Baking part can choose electric type or gas type,accarding to actual situation. application more convenient save worry.
.’ " . Size of air volume can be adjusted in the fumace,
- - = equipped with lighting.

Model Temperature Range
]

Model

DO-TAD/SE 180 17 4 5 1300*840*1730 DO-FCSE 380 5 room temperature™400 900*1100*900
DQ-FC10E 380 18 room temperature™400 900*1100* 1460
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BAKERY EQUIPMENT BAKERY EQUIPMENT

PROOFER REFRIGERATED

GAS CONVECTION OVEN

The shell is made of stainless steel material beautiful and durable,through the glass
doar is more readily understand the status of the baking.

The configuration in the furnace fan forced hot air circulation,uniform heat distribution comprehensively,
to ensure the guality of baking and unified,

The automatic spray steam,functions such as automatic temperature control limit temperature, make
application mare convenient save worry.

-
.

Size of air volume can be adjusted in the fumace,
equipped with lighting.

HHI

SR

L DO-FC106 3 I 00-0F 18 DOXF-1R
= 4 intelligent electronic temperature cantrol  Intelligent electronic temperature control
. N 650L Trolley{660*820%178)
— - A 50Hz S0Hz
Maodel Voltag m\‘b\\ i\ 2200 220V
= NN 1.5Kw Hw
| DO-FCSG 04 room temperature~400 900°1195%900 (RN =
LDQFC].DG —~ o L fa it e Temerdtun-?..ran - -;0"’-15‘{ SO9UERH iserond stagm firmtation) 4‘3.;3“c e
\' # i I -175°C /I9HRH farermantatian) /
' . Dimensions G00*950*2150mm 900*1260*2250mm

A
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BAKERY EQUIPMENT . BAKERY EQUIPMENT

., L
LUXURIOUS, FERMENTATION TANKS STANDARD BREAD PROOFERS

-

Madel Voltage ‘owe 5 tio Dimension ‘owe Dimension

] ki Amm} 1L {mm|
DQ-X15A 220 26 15 500*840*2040 DO-¥168 220 26 16 490*730*1915
DO-X304 220 = 30 1200*840%2040 DO-%328 220 32 32 990*730*1915
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TABLE TOP-DOUGH SHEETER;
_,Z _

N
b )
BAKERY EQUIPMENT £ < Q o = BAKERY EQUIPMENT
\\ < O S = _'-T
4 \ ) : T
N\, © vl & i @ L
~ Vd 1 &

-

DO-055208
450mm 520mm
0,5-38mm 0.5-38mm

15 Floors Pie Plate Holder kg Skg
220V/3B0V 2200/380V
0.55Kw 0.55Kw
1700*430mm 2160*500mm
120K 159k,
Madel Output Tl'uin:lsne-ai Valtage Pl?l.‘.'-.-'i.:-r frr_'qtu_?-nr_'_-,.-' "-"u"Dlll_%]I}'H: E!irﬂF-rulzici n Dimensions 1??02310-540””“ 223Dg'sau=s4umm

5H31 31 12 220 0.37 73 646*680*680
SH36 36 o 220 037 73 G46*680* 680
SH44 44 8 220 037 73 646*680*680

Y /// /1S ANNNNNNN 20



BAKERY EQUIPMENT

| DQ-0s650C

BAKERY EQUIPMENT

DO-O5520E ’
520mm _’n

650mm

0.5-38mm 0.5-38mm

6.5kg Skg

| 220V/380V 220v/380V 220V/380V

0.55Kw 0.55Kw 0.75Kw 0.55Kw
1700*360mm 2160*500mm 2400%630mm 2160*500mm
170kg 190kg 230kg 190kg
2100%810%1050mm  2560°950°1062mm  2815*1100*1065mm  2740%350%1050mm
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BAKERY EQUIPMENT BAKERY EQUIPMENT

FEULL-AUTOMATIC DOUGH}

-—

DIVIDER ROUNDER

~K30

N 30pcs/time
t ranc .—-_ | 30-100g/pcs
1.5Kw
560K
590*450*1600mm

’30 100g/pes
220V/380V
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BAKERY EQUIPMENT BAKERY EQUIPMENT

MANUAL DIV‘II_. ER BAGUETTE
MOULDER
ELECTRIC DIVIDER

DQ-2750
Belt width: 730mm
50-12008/pes
= e = vV 220v/380Y
DQ-K36 DQ-k36A . 0.75Kw
Dough weight range 30-140g/pes 30-140g/prs e
220V/380V 7 Dimensions 1000*970%1600mm
0.5kw /
180Kg 70Kg
550*430*1200mm 530%455%1605mm
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W DQ -W210CA/W280CA
(Steel plate painting)

DOAWZIOCA 1.1 10220230380 50/60 210 1650

DOWZ2IBCA 11 1023023380 S0/50 210 1830
CO-WZIDA 1.1 110220/2307380 50/60 210 1650
DO-W218A 11 110020230380 S0/60 210 1830

Y /// /1
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MEAT PROCESSING

W DQ -W210D { Aluminum material )

B DQ -W210A/W2B0A

225/192
315/192
225/189
315/189

{Stainless

500*400
SO0 400
500*415
5004415

steel)

W DO -W210A1 { W210CA upgrade )

m B DQ -W218A1 | W218CA upgrade )

46 565505910
48 SB5*505% 1000

5 52“5“5:9"5 DOWZIDAT 11 1G20EMEED 5060 210 1650 15 239/195 5007402 48 S40°480°910
i

R AT DOW2IBAL 11 L2023 500 210 1830 15 329/195  S00%402 48 540°490°1000

DOW200 11 1I0N0WE0 S0B0 210 1650 15 290/190  S20°370 33 SE0TAEC*G00
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MEAT PROCESSING

BONELSAAWASERLES 4

7

| DO-W3104
{Stainless steel)

Standard Attachment] e Saw Blade

W DQ-W310CA
(Steel plate painting)

N DQ-W310D

L = : DOAW3I0CA 15 11023030 50/60 260 2218 15 30/250  TOD'SS0 8F  TAD'GUS*1545
DOWHI0D 15 LOUYE0A80 SO0 260 2218 19 345/220  6804ED 82 GE0TE10°1100 DOWAIOA 15 10ZMANAE 5060 260 2918 15 3|50 TOOTSSD OS5 EOSAESSAIEDS
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® DQ DL-210

Modal

490*480%925

50/60 210 15/19 4-180 365%405

110/220/240

DOpL-210 k1 335

DO-22AWL i 220 50 250 170 stainless steel  stainless steel 245 490*370* 460
DO-22800 (el 220 50 250 170 stainless steel  stainless steel 275 490*340%435
DO328WL 2.2 110/220 50/60 350 170 stainless steel  stainless steel 44 S60*410*505

EEY /// /S ANNNNNNN 52



MEAT PROCESSING

MEAT PROCESSING

e e 1T i ] Material of
Mode : s machine head

Iron plating stainless steel 10 300*170*330
170 stainless stesl  stainless steel 10 300*170%330

DO22BG | 11 | 110/220 0 | | Iron plating stainless steel | 23.5 | 430%*290%400
x|

DO-220G | 11 110/220 L stainless steel | stainless stee 24 I 430*250%400
DO-126G | 0.85 | 110/220 Iron plating | stainless steel | 20 | 370°220%420

DO-120G | 0,85 | 110/220 | 1 | stainless steel | stainless steel 21 370°220%420
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MEAT PROCESSING

MIE Ay g Sl Ry S IFERES

Model m v = Frequency
[z}

DO-22040P 012  110/220 50/80 0-12 160 220 s B 575*465%415

DO-25080P 015 110/220 50/60 0-15 180 250 16 575*%4R5%415
DO-300A0P 025 110/220 50/60 0-16 220 300 23 615%525°510

(L

10
15
20
5

32
36
46
49
51

TF0*430%330
200%430*330
BEOT460* 360
990*460* 360
1100*460* 360
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FRUIT AND VEGETABLE EQUIPMENT

W DO-X10C/X15C/ X300

Voltage

110/220/230 50/60
DOXISC 075 110/220/230 50/60
DO-X30C 15 110/220/230/380 s50/60
DOXED 037 110/220/230 50/60
DOXIOD 055 110/220/230 50/60
DOXISD  0.75 110/220/230 50/60

Y /// /S

240-480
4E80-900
1080-2160
100-240
240-480
480-900

15
30

o
15

520*520*850
B00*580% 1020
635*360%880
685*410%960
T15%440* 1030

CUTTERAISERI

. B DOQ-Q59E/Q512E

110/220/230
110/220/230
110/220/230
110/220/230
110/220/230
220/230/380

50/60
50/60
50/60
50/60
50/60
50/60

1000-2200
1000-2200
1400-2900
1400-2900
1400-2900
1400-2900

B DOQ-QS3A/QS5A/QSBA/QS13A

Dimension

.2} 20 485*350%350

12 22 520%380°400

3 22 320°310°555

s 29 370°350°630

8 38 380°400°735

13 a5 420*415%820
ANNNNNNG 0



B Sugar Cane Juice Extractor B Sugar Cane Juice Extractor With Knife
DQ-HD250 DQ-HD250LD

Do-HD250 100 76 34 470*360%370

- L
. ;
L ~
M Battery Sugarcane Juice Extractor B Electric sugar cane jucie machine
DQ-HD300TD DQ-HDL100
Model Voltage | Fre ¢S ver | Capacity N.W.
1] [Hz) {t (He/h) {Kg]

DO-HD30OTD / 20 300 58 440*%370%630
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FRUIT AND VEGETABLE EQUIPMENT

A
Y

B DQYS-TBOA/DQYS-TEOC \.

.

B DQYS-L80

DOYSTS0A  0.35 DC24 51 340"320*600 Plug directly into power

DOYSTSOC  0.35 DC24/AC220 52 3407320600 Phagdirectly into power/Piug directly into pawer

DOYSL80 035 AC220 52 3407320800 Plug directly into power
NN\



FRUIT AND VEGETABLE EQUIPMENT

o | -
DQ-00STO1
110-240v
40w
50Hz
3000s/m
150kg/h
11.5Kg
275*615*385mm
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FRUIT AND VEGETABLE EQUIPMENT AN | / 4 RUIT EGETABLE EQUIPMENT

L EERS

DO-LSJ12L3 2 220/240 B00*410*660
DO-LRSI12L%3 2 2307240 BOO*A10%660
DO-L5P12LX3 2 110115 | BOD*410*660
DO-LRSPIZLX3 . 110/115 EUU*410*E__EU

012 | 110/220 50/60 A40-50 22-35 40-50
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