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Guangzhou Bake Oven Machinery Co., Ltd. is specialized in the research, development and manufacturing of
various baking food tunnel ovens. Combined with Back Technik S.1. GmbH, the one who inherits over-hundred-year
baking oven technelogy, we founded our baking oven research center in the beautiful black forest area, which is
locatad in Germany. We built a strong technical team, and aiming to introduce state—of-the-art baking oven to the
industry. With many years technology combination and product development, we customize indirect gas fired tunnel
oven with spec of 2-6 trays loading, direct gas fired tunnel ove, electricity tunnel oven, impigement tunnel oven,
band oven, mesh balt oven and hybrid tunnel oven etc. Our tunnel ovens are widely used in different automatic
production lines of cakes, bread, hamburger, toast, sandwich, Swiss roll, pork puff, moon cake and other traditional
Chinese pastries,

“Price Is not everything, low price competition can make the whole Industry into a vicious circle, we prefer to
provide better product and service based on the guarantee of reasonable profit™ | with this corporate values, we all
the time dedicate to provide our customers the whole system of design, development, produce, sell and after—sales
service. Bakery technelogy and central factory planning are also included,

“Be professional, one can go further” | our persistence wins more and more domestic and overseas
customers' recognition and followership. ILis a process of contunuously surpass———Exploring new markets,
Strengthening competitive advantages, With the development and prosperity of bakery industry, keeping our
business growing. We moved into a big new factory because of the expansion of production and continuous
development. Bake Oven will, as always, focus on the R&D and manufacture of tunnel ovens, provide our
professional technology and service to all the bakeries, lay a solid foundation for our common cause| Creating value
for customers, wining friends for the enterprise, and win-win are our objective.
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Bake Oven has been walking on the way of profession and innovation. Up to now, we' ve already had 20 technology
patents. We spare no effort to provide technology and service support for the bakers and bakeries globally.
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FAKING OVEN
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Brand New Direct Gas Fired Tunnel Oven Turbulent System
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Preheating Function
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Constant Temperature Device




R 2 S R S0 R A

g A E6Kpa

g RE1.5Kpa

IEHREAFL R E

K E6Kpa:
mARXER
BILKE

KA ] Lk B
B £ A I
(KKRRE)

FLE1.5KPa:

C LB -3
THPERE,
5¢ & 7] LA i3
AR (PRRE)

SHFL KB KIS
ﬁﬁﬁﬁﬁ.

=/ K

(IR )

CH % 3%

AR F 3

ombustion Technology Revolution

FRERRF HTRAE

mEgE SHILRE

ERBAHFRKE

KR AMRERRRERTERAEE  ETFEELSH
BrpEth g IR | M FLEENT0.4mm,

EirarE IR RRENIEIETEE | fERAER . #ESE.
Bk - AEER,

IRRE . TRRES | 605 LT

ffE R  ARILREEEAFRRE Ak, KEBERGFEE

E A FENERNSEN , KETEE.

SRR - B LFRE  BEERR  BERNSETE .
BERFETEREREH.

ERETIH: - WA EEAE TGRSR R ER ISR

-
JIIIIIII

)

& 4t 85 1L X B

SKEEREAR - KM E FEEFMAE 2 FIRMR S haE
#, AILEERTF25~5mmil L,

EikiE  HELTEE  SETERX  AHRES.

B EiEAI0ARER

BIRRE  FERENSEFSET0~ 9050

TS ME - HLREERE SR Rk, ER-REEE
KABREFEE,

fiE R : B L NEL BB ETETE . B0E
PR IR,

BT EE - WTE | TERFUETRERALER | HmCs

RA MR K dE SR 3L

(X ) HHE

RIEE - RWMREE | 605 WMLELT

SRR  KALREXRAF BN Rk, KBEERGFS
EE  FRNERRSER , KEFEE.

RN - B LFEE  MiERR ARNEEE
B, FRFATERTER .

BT - WA, EERE T IHERRR I SEIE MR

| —— -
I A A A

BRI S A PS5 o~ n

ERBRERKE

(xR ) #H

HIRES - FERENSTE70-9080

YRR ¢ KFLRENIENE  FRWE ARk, EA—RTE
EXABREFREE,

miESRIERE - Bk Lt EL T ETERE  EREFE
SR A IR,

MRRETIH © USSR | FEMRRUE FRSRAIER | KIS




é B EREPEIEE wefocusan baking food ovens

M. @

Specifications:

o P e e 75 1 SN
Spec Tray size tnner width Inner height External width
FER &O00"400mm 1450mm ziomm 2375mm
=i BO0*400mm 2050mm 210mm 2975mm
L2 BO0*400mm 2B50mm Z10mm a575mm
T BO00*400mm 3zs0mm 2i0mm 4175mm
il BO0*400mm 3BSO0mMmM 210mm 4775mm

—. HEEE Baking Area
EAEMHE , ERTNSHERPIEATHE,

Itis suitable for baking various bread, cake, traditional Chinese cookies, pastries etc.

Z. B&HESE Advantage

1, WREESSrRAEE , B RETRES R RIEFRERESS , REES.
Burning gas does not contact the product directly, heat is transferred by heat radiation channel, to ensure even heat
and thin and crispy product surface.

2, BVSTERIIRAESTR | AR HRSHER ST EREIRA0%.

Heat recycling radiation plate can minimize the heat exhaustion and loss, to save 40% energy.

3. ASRERER , EPEAEARSTRERET | RIF-REBERRS  BFR.

Turbulent system produces convection air in the oven hearth, to assure sufficient baking heat in the middle of product
and get bright color.

4. MEEESEENIHEES  TEIESNEEER  #AETHIRSE  RWNEETR.

Infrared radiation device can meet higher temperature demand, it makes the product surface bright and short
crumbly.

5. RiESHIFERE  —RRE,

Easy operating and maintenance, one touch operation.
6. EATd{AHtm~5e

Itis suitable for industrial mass production.

. Dn#rsst
. RS (RIEEES. KHBSF) Gas (LPG, NG)
. SR ( SRHEER RS , REERETEN )

Diesel (Diesel and gas can be exchanged,

=

only change of combustion system needed)

bR o
Conveyor types:Mesh belt
~ =y
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SAKING OVEN

—. H#EEE Baking Area

ESEEET  ERNGRPIEFMEE,

It is suitable for baking various bread, cake, traditional Chinese pastries, minced meat
pancake etc

Z. i##{E#H Advantage

1. HFESEWENRSE  AeTR). HRSEEE. fEREE. AThARRSERSERL. TEE
HERAmEE  BERENRENE. #FRFREANIREE—EN  REERAMFEEETH, New
pipe ribbon burner bears performance of small deformation, high temperature resistance,
strong corrosion resistance, big adjustment ratio and silent burning. It can keep the stability
of tunnel oven after a long running time, to assure the product get even heat and color.

2, BSRETER  EPrEAERBRSHRERET  RICFREDRSNRED  BFER,

Turbulent system produces convection air in the oven hearth, to assure sufficient baking
heatin the middle of product and get bright color.

3. FMERERNEE  TERESMEEER  HFERUBIAR  BENERESTR.

Infrared radiation device can meet higher temperature demand, it makes the product
surface brighter and short crumbly.

4, FRAHARREREEHNENSGENFTRRTER.

Multi-exhausting system can control flexibly and meet more reasonable product moisture
requirement.

5. FhEWEERR  FIEMURENEIISRES  RINREARSTEES  AREETHENER.

Preheat combustion function can make the combustion more strong and sufficient, to
ensure 100% burning and get energy saving result

6 IFREERE , @IFPAREEHE: 057C,
Constant temperature device can control the temperature i ; earth, the accuracy
tolerance is £ 0.5°C. W‘ &, -

=. #AAE Energy
1, @S ( BLEES. ZBSF) Gas (LPG, NG).

0, mEAEE
Specifications:

é m%ﬁﬂﬁﬂ?&% We focus on baking food ovens

HtE e R~ P i B B P i 7 SHAZEREE
Spec Tray size Inner width Inner height |External width
e 600*400mm 1400mm 850mm 2250mm
- -
600*400mm 2000mm 850mm 2850mm
Fo&R 600*400mm 2650mm 850mm 3700mm

Fryves s
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a8 hExiE P
Hybrid Tunnel Oven

—. Hi#ETEE Baking Area:
EFEHES ARG AR FERIBST IS EMBEHN—FF RiEREr | TRl Tz EE  DEE , =hHEx
0, EHER  BIRHF.

This multipurpose tunnel oven is designed with the combination of European technology and Chinese baking industry
features, which can make the industrial French bread, soft bread, sandwich, heavy oil and pork puff etc.

Z. @it Advantages:

L mEramErz  GILME =R | EaFRfRELNanEREes.

This hybrid tunnel oven is multifunctional and it can bake a broad product range, which is suitable for the growing food
tendency.

2, R FEROEER  BSEREPWKSHENRENNER  AELTIANES  FEBRHEERESHS,

Compared with the traditional tunnel oven, the hybrid tunnel oven has incomparable advantage of the control of
humidity and mid-fire, which gives the baking products beautiful and uniform color.

3. SEEMEAFNBEPEL  BARRBPEARNERRENRE  BENRRICCFEAR. BibEREnsRREe | a8
HORRAEGxSARE | FETIHEERERH.

Comparing with the traditional cyclothermic tunnel oven, the hybrid tunnel oven has the better radiation effect on
forepart of dough plumping & forming, so the products' plumpness, inner texture and external thickness are totally
different, especially for the industrial bread and pork puff.

=. M E Heating Method:
1. #ES (@fLS, REES) Gas(LPG, NG)
2. Y Diesel
3. ESEHEER R R TR,
Gas and diesel can be interchanged by changing the handpiece.
. REE
Specifications:
k] i e P Il R 3 e 7 [ FHREEE R
Spec Tray size Inner width Inner height |External width
Lt 600*400mm 1400mm B50mm 2250mm
= 600*400mm 2000mm E50mm 2850mm
- -
k=3 600*A00mm 2650mm 850mm 3700mm
. 7 7 0 |
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Air blower

AIEREMATUMtE X

Direct-fired gas baking area
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Exhaust system

INRING ONEN

[RERAFE MR BLEX

Indirect-fired gas baking area
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Band Tunnel Oven

—, HETEE Baking Area:

BEEEW=Miz  ktH TESRE @5 BHa6

Itis suitable for different types of sandwich, swill roll, multi-layer cake, cookies, pastry etc.

=. s

Specifications

é m%ﬁﬂﬁﬂ"?&% We focus on baking food ovens

4

HHR st AHEN LB

Baking product Conveyor type Effective length Effective width

B
Cake FEE 800-1200mm

RS
Steal band

[H =

Cookies =R 800-1200mm

. dEkETHEREERM W mE.

Mote: The effective baking length can be increased according to the capacity.
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EE. jJ gl! pﬁ iﬁ ”:I Electrical Tunnel Oven )))

]

pE T HEER FEREHEE
Conveyer types: Brattice, mesh balt

& m%ﬁﬂﬁﬂ"?}i% We focus on baking food ovens

—, HHEEE Baking Area
EEEHEE  ENNERSNS. RN, RS,

Itis suitable for baking various bread, cake, Chinese pastries, minced meat pancake, Chinese cookies etc

—. w#{tE Advantage

1. BmERFERAIEFRESIREEST  REERHBESHEE T,

First company to use main control panel and heat control panel separately, to improve durability and anti-

electromagnetic interference.

2. EERNATYE . EREI0N B ZiENR.

All heating element are direct-heated type,even heat, small thermal inertia, precisely temperature contral.
SRR STRIEN , ERENS | EHETREEER,

Mesh construction, heating is even, which makes the baking color more beautiful.

- GESHEEDE  ERSERTRTFRER.

Power distribution in each temperature zone is reasonable, which meets different product baking.
REREFER . EPRAERRSNRERET R REREREDT  BFEARE.

Hot air recirculating system makes heat convection in oven hearth, to ensure the even and sufficient baking

heatin the middle of product, to get bright color.

w

s

w

. IR Energy
1. H7 Electricity

i

. R

Specifications:

MK b t-tdan PR3 e R N P ShIE R
Spec Tray size Inner width Inner height [External width
k=3 B00*400mm 1400mm B50mm 2250mm
-

= 600*400mm 2000mm B50mm ZB50mm

=
[rizf= 3 600*400mm 2650mm BS50mm 3700mm
- - - -
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4t T At 7K #E 3P >>>

Drying and Dehydration Tunnel Oven

REHE T IReT™ R,
n low baking temperature such as various cereals, fruits and plants

Itis applica
mpetitor' s machine by 1
t . WPHEE] \ BILASE .
e design, oven hearth can be cleaned daily.

304 mesh belt conw e:

- oI g RIF=EGTH
Adj ble air channel ensure
stable quality.

iesel and gas can b
3. BJ Electricity
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M. R&EE
Specifications:

HEHE HiERrAsE BHEN HHE
Baking product Caonveyor type Effective length Effective width
a1 S EH

Cereal Custoemized Customized
29 Rl S =)
Fruit Mesh belt Customized Customized
EES

Customized Customized
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2, RERITHAZERN

3., FLAE D TE) IR B (RAE A B AT 35 3R A O Bk
4, BIRELERRTBRAENHA [
5 WERKERL, REFFHIGASMERE

E'Rﬂ'HIE"’:L [ 222

- m "
RIS essnnan

e FD-200EFF FD-200 FD-150 FD-100 FD-50 1. BETAREE, SEEEMESTRIEY
A ] 3360 3380 2016 1584 864 2, ﬁﬁﬁfﬁt‘}%?ﬁf’ﬁ‘ .
aEEEy 14-18 14-18 14-18 11-15 9-12 3, RERAM, REMREWTH
4. BHWHRIEF KES
R <Hmm) AR HAR S AR AR LR 5. #EHED .
6. BEE®E, AEED
ARSI F(mm) | 1800x245062600 | 1900x2350x2600 | 1600x2070x2600 | 1600x1940x2380 | 1500%1800x2100
RS (FR) B A 5 25 &2 He EKF-60X80/1 EKF-60X80/2 EKF-60X80/3 EKF-60X80/4
FESEIABE ( FROhE ) 80000 80000 60000 45000 25000 gy
MEER (AF ) 2550 2450 2200 1710 1110 (Bih B T 2 1440 2640, 4220 5184
HELEHL S WX FRiello #H X FRiello FEAFRIelo B X FRiello A F|Riello B oM 1 2 a 4
HE ® ERS, WK, &0 HSEEP#RT(mm) | B00x860x215 6 215 215 600x860%215
LR 5D 3R < (mm) 985K1315X1320 | 9BSK1315X1655 | 9BSX1315X1990 | 985K1315X2325
Fad(Fm) 9.2/5.2 14.4/10.4 19.6/15.6 24.8/20.8
NEER2F) 280/230 485/435 690/640 895/845
3 W B
A EYZ HA

1, MEHERE

S— X R it K AR

2, BEHHRARERRSE, RIEAKHESS
3. BETTHESRE & 1. HESHDE, RIEFSUHEE
4, BHBERRE, SEFRARMIE, 2, BEEITAIAZEN
38 R B IR AN E 7 O M 3. FEBE D B IF B BE R UESA 3 57 76 5K 40 CI 0%
4, BRIREE S M R S OR A
g FA-50 FO-100 FM-150 FM-130 5. WAHSKERSZ, RIERATFHSHIASIIEELE
154-&1!}4?175::1; 1440 2680 4320 5184 s ; :!Eg ] ; l;;?tg;? :
Ex 4B, BRI | 48, BE2E | 4E, 8RR | 4%, BE@ prapry % R
BARHmm) | RERTTEY | RARITES | SERTTEY | RARTTES T e =
MFARRmm) | 128503300x2150 | 186039002150 | 249033002150 | 2490X3700:2150
ARRIFE) I - e = H1# 513 R~ (mm) 990x1260x960 | 990x1260x960
EE | FHie) 37000 68000 114000 130000 VsFEARR (TN 27 -
AR (LF) 2000 3400 4000 5300 MEmnEAER (FE) - 5
wEnaE FkBRiglo | BAHRle | EAFAEle | EXAHRale J = A (TN ) 280/230 20000
L RS, BUAS, | ... 4 Y ¢ \ A SR EXFRiello R HRiallo
- NBER (2F ) 510 510
21
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Kompletthygienestation
Complete hygiene station
Station d ' hygiéne complete

® FikTEES

O THEAIRAE
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Abb./Fig.K51000/20 Abb./Fig.KS1000/20UVC
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Vertical proofing
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Spiral cooling tower
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Arrangement conveyor
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Spiral mizer  Homagenizer
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B B ah &%

Bzhins
Lidding machine
B

E e
$iffing Machins > Ato, Loading system

BEiE e
Tunnel oven

Shulawi=ti!

Forming machine

B

Pan arrangement machine

BEhiriiae

- Auto.unloading system

BahEl

Packing machine

Bt st

BRIIRE

Delidding machine

IERESEDE

Spiral cooling tower

R Bahieim

Water sprinkling  Auto loading system

B EEEE
1" time baking
AIRE
Egg brushing manually

ERAMETER
Pan conveyor

EIENE
Egg yolk filling

[=Eulesti
Stuffing Machine

bl
Moulding machine

ER G-

Pan arrangement machine

BEnE
Buffer & Cooling

Sl

Packing machine

Babif Bk

Packing line

EMER
Metal detector

ATMHEARE
Manually depanning & putting into the cups
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