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Commercial Bakery Oven Stainless Banca

Technical Specification
Dough Contact SS 304
Base is made of SS 304 Tube
Dimension: 26 x 52 x 30 inches

Standard Model SS Front and Inside SS Full Model Model  Description ~ Dimension  Material N.WKG
SS Banca 50 Kg Flour 26 x52x 30 SS 304 50
Model Description  Dimension (Inches)  Tray(Inches)  N.W KG

2 Tray Oven 2 Layer Gas 24 x25 x55 13x18 50

4 Tray Qven 2 Layer Gas 48 x 25 x 55 13x18 200

6TrayOven 2 Layer Gas 62 x 25 %55 13x18 300 Tec‘hnical Details: The DM Baylon Stainless Banca is hygien-ic. material using a Food.Grade Matgrial
8TrayOven 2 LayerGas S5 x25 x55 18%18 350 Stainless Steel 304 and lasts almost 30+ Years. A good addition to your bakery business as a mixing bowl|
12 Tray Oven 2 Layer Gas 62 x 44 x55 13x18 450

Technical Details: The DM Baylon oven has always been known to withstand the test of Sp"'al Dough M ixer

time made from premium materials as high as 1.2mm Black Iron sheet and 1.2mm to
1.5mm for T304 stainless steel sheet, you are 100% guaranteed that this oven will last
its economic performance of minimum 10 Years. The only proven oven in the market.
Complete Gas Fittings and with only an oven with Pilot Light in Philippine Market with
Faster Baking Time and Less LPG 40% Consumption .

Dough Roller Machine

Technical Specification
Dough Contact on Slider: T304
Solid Cast Iron Balls
Base is made of Thick Angle Bar
All Gear Housing are made of
Stainless as seen in the photo.
Cast Iron Bushing Type

Ball Size: 16 “x 4” Model Power Voltage
Dimension: 40 x 40 x 44 inches
HS 10 5 KG 66X42x76 750w  220v/60hz/1ph
Model Description Dimension  Power N.WKG HS 20 8 KG 76 x 46 X 91 1500 w ZZOV/GOhZ/lph
Bushing Medium Size 40 x 40 x 44 2H.P 500
Bearing  MediumSize  40x40 x44 2HP 350 HS 30 12 KG 83x53x95 2000w 220v/60hz/1ph

HS 40 15 KG 83x53x101 2000w 220v/60hz/1ph
Technical Details: The DM Baylon Dough Roller is the only roller which can last up to 20
Years without replacing any part, all parts are cast iron and all dough contract are HS 60 25KG 102x65x 108 2200w  220v/60hz/1ph

hygienic as all slider contact is made up of T304 Food Grade Stainless, the dough roller
weight is 500kg and is made of bushing type which can last up to 20 Years without

replacing any part as it is self-lubricating bushing. This roller machine can last up to 20 Contact us for large and specialize Spiral Dough Mixer
years with proper operation and maintenance Dimension in Centimeters
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Planetary Mixer Bread Slicer

SPECIFICATION:

CUTTING THICKNESS: 12 mm
MAXIMUM BREAD WIDTH: 360 mm
BLADE QUANTITY: 31 Nos.
DIMENSION: 56 x 68 x 66 cm
WEIGHT: 48 KG

POWER: 370 watts 220v 60 Hz Single Phase
BLADE MATERIAL: JAPAN SUS 301
BODY: ALL STAINLESS

SLIDER MATERIAL TYPE: SUS 304
Capacity: Max 300 Pcs per hour

Model Capacity Dimension Power Voltage LOW NOISE AND STABLE PERFORMANCE
B10 10 Liters 53 X42x76 370w 220v/60hz/1ph FULL STAINLESS BODY SIDE
B20  20Liters 56 x47x89 1100w  220v/60hz/1ph
B30  30Liters 58x48x103 1500w  220v/60hz/1ph Model  Cutting Dimension Voltage

Width
Dimension in Centimeters Full SS 12 mm 56 X68x66 370w  220v/60hz/1ph

Contact us for large and other model of Planetary Cake Mixer

Technical Details: The B series planetary mixer can mix dough and
cake batter making this equipment an essential for your bakery
needs and requirement



