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Iden bakery

Nantong Golden Bakery Machinery Equipment Co., Ltd.Established in 2017, Nantong Golden
Bakery Machinery Equipment Co., ltd. has grown into a trusted professional supplier of
commercial kitchen equipment — dedicated to delivering high-quality solutions for bakeries,
restaurants, and food processing businesses worldwide.Our sales model is factory + trade.

Our Core OfferingsWe specialize in providing a comprehensive range of commercial equipment
tailored to meet diverse culinary needs, including:Planetary MixersDough MixersMeat
MincersMeat SlicersAnd other customized kitchen appliancesEach product is crafted with
precision to ensure durability, efficiency, and compliance with international quality standards—
helping our clients streamline operations and elevate their food production.

Strategic LocationSituated in Nantong, liangsu Province, we enjoy exceptional logistical
advantages with close proximity to Shanghai. This prime location enables efficient transportation,
timely delivery, and seamless communication with global partners, ensuring guick response to
your orders and inquiries.

Global Reach & Client-Centric ServicesOur footprint extends across Europe, the Middle East, and
Latin America—where we * ve built long-term partnerships with local distributors, restaurants,
and bakery chains. We understand that every business has unique needs, which is why we
offer:Customized equipment solutions (tailored to specific production requirements)OEM/ODM
services (including brand logo engraving and product customization)Responsive after-sales
support (technical guidance and maintenance assistance)Our VisionAt Golden Bakery Machinery,
we don 't just sell equipment—we strive to be your reliable growth partner. We are committed to
continuous innovation, quality improvement, and fostering mutually beneficial relationships that
drive success for both your business and ours.Whether you' re a small bakery or a large-scale
food processing enterprise, we ' re here to support your journey with top-tier equipment and

personalized service.Let” s grow together—one high-performance kitchen at a time.
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¥ Milk mixer B7/NB7 84734 B7/NB7 Chef mixer CM7 EFUHH, CM7 ¥
m « Brand new mold, new detail design. - A, AR, « Brand new mold, new detail design. « EFER, EIHETRT. m
» All-aluminum body, lighter and more stable., 2EEENE, BEERE. - Belt drive mode, stronger ability, higher ap- - BifEmAR, BEHER, HEEs. il-llll
il'lll‘ « All-copper electric machine, more powerful. - EiEEBAL, hEEA, pearance. - SR, MEEL,
« The whole body is painted with piano paint, and -2 SRENEE, IENREFSH. + All-copper electric machine, mare powerful, =5 REWEE, IRNRESE, ?
? the visual effect is mare high-end. - EEMEFERHETRMATR, « The whole body is painted with piano paint, and - EETLIBEEN. |
|  Two power options are available to meet differ- -EETLIEEN, the visual effect is more high-end. - RiBHTE, vll
yll ent needs. « Color can be customized.
= Color can be customized. : = Thermal bag optional.
= 3 FUNCTIONS [ TIW Q W 3 FUNCTIONS Y [ \ <\
"L | | b :- 5 - - | |
g A V08 j] Y I
- % ¥ X | = - o 2. . e .4 n L}
S ﬁ - fTER HiHaa mEH N ek TER b s s il
whip Beater Hook d whip Beater Hook

VOLTAGE POWER CAP PACKAGESIZE PRODUCTSIZE G/W N/W

BE Rt ERRY £E BE

MODEL VOLTAGE POWER CAP PACKAGESIZE PRODUCTSIZE G/W  N/W

B7 110~240V  380W 7L/0.5kg 45*27*49cm 40*25*43cm  18.8kg 17.80kg e BE e a8 SRR PRy 8 P E
NB7-3 110~240V  380W 7L/0.5kg 45*27*49cm 40*25*43cm  14.8kg 13.75kg CM7-A  110~240V  500W 7L 50*37*49cm 41*22*41cm  22kg  21kg
NB7-5 110~240V  500W 7L/1.0kg 45*27*49cm 40*25*43cm  14.8kg 13.75kg CM7-B  110~240V 500w 7L 50*37*49cm 41*22*41cm  22kg  21kg
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Planetary mixer B10/15

- All-copper motor, stable performance, low
noise, high power.
« Adopt gear transmission.

= High-guality oil seal, well sealed, no oil leakage.

= Car paint, no discoloration,

= Guard, travel switch, emergency stap, motar
overload protection optional.

+ HOOK is used to mix the high-adhibit food at a
low speed.

« WHIP is used to mix the mid-adhibit food at low
or mid-speed.

« BEATER is used to mix the low-adhibit food at a
high speed.

Food Mixer

fREHL B10/15

- 2RBH, MRERE, BEE, hEL

- REERED,

R, EHEF, ERHIR,

- EE, £EB,

PE, TEAX. E25H. BHERRIPEE,
- BRATREREENEEN.
FBFATRERDRRS P ERHMENEY.

- A T E R R EY.

kel

taFFilll

Food Mixer
Planetary mixer B20
« All-copper motor, stable performance, low

noise, high power.
« Adopt gear transmission.

« High-guality oil seal, well sealed, no oil leakage.

« Car paint, no discoloration.

« Guard, travel switch, emergency stop, motor
overload protection optional.

+ HOOK is used to mix the high-adhibit food at a
low speed.

+ WHIP is used to mix the mid-adhibit food at low
or mid-speed.

« BEATER is used to mix the low-adhibit food at a
high speed.

VOLTAGE CAP PRODUCTSIZE PACKAGE SIZE
203 i F@RRYT BERYT
B10-2  110~240V 500w 10L 45*35*64cm 56*46*74cm  50kg  43.5kg
B10-3  110~240V 500w 10L 45*35%64cm 56*46*74cm  50kg  43.5kg
B15-2 110~240V 500w 15L 45*35*66Ccm 56*46*78cm  51kg  44.5kg
B15-3 110~240V 500w 15L 45*35*66cm 56*46*78cm  51kg  44.5kg

N/W VOLTAGE POWER CAP

BE B e B

B20 110~240V 1100W 20L

50*42*79cm

golden bakery

ood Mixer Series

41 B20

- 2@, HERE, REE, DEKX.

- RAERE,

- EEE, BEHRE, TRERS.

“EE IETEE,

{PE. TREAX. ZR2EH. ENZREPTE,
- B TRENEERERY.
EFRATRESPEES PFRERNE,

- EERE TSR ENERY.
a
?*ﬂ EA

PRODUCT SIZE PACKAGESIZE G/W N/W
@R BERST FE RE

61*50*90cm  68kg  61kg
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MODEL VOLTAGE POWER

Planetary mixer B30

« All-copper motar, stable performance, low
noise, high power.
= Adopt belt transmission.

= High-quality oil seal, well sealed, no oil leakage.

« Car paint, no discoloration.

« Guard, travel switch, emergency stop, motor
overload protection optional.

+ HOOK is used to mix the high-adhibit food at a
low speed.

« WHIP is used to mix the mid-adhibit food at low
or mid-speed.

« BEATER is used ta mix the low-adhibit food at a
high speed.

B BE mE

B30 110~240V 1500W 30L

54*46*90cm

i
Food Mixer

#HEH4H B30

- EiREY, HEERE, WEE, MEX.

* REETED.

-fiERY, BHRE, TRHNK,

- FE, REE.

fPE. TEAX. E2EN. BNURFEPTE.
- EEATERESEEREED,

B FRATRENPERS PERERNRY.
FEAER TS REHESERY.

>

FIE

Hook

PRODUCT SIZE PACKAGESIZE G/W
FRRT BERT £E

64*52*100cm 78kg  69kg

taFFilll

Food Mixer

Planetary mixer B40/50/60

+ All-copper motar, stable performance, low
noise, high power.

« Larger capacity, more suitable for food factories,

large hotels, bakeries.
« Adopt belt transmission.

+ High-guality oil seal, well sealed, no oil leakage.

» Car paint, no discoloration.

« Guard, travel switch, emergency stop, motor
overload protection optional.

« HOOK is used to mix the high-adhibit food at a
low speed.

« WHIP is used to mix the mid-adhibit food at low
or mid-speed.

« BEATER is used to mix the low-adhibit food at a
high speed.

golden bakery

i #E41 B40/50/60 l;;.
1)

i W

2B, MEEE, BER, DEX, ]

CEREA, BEAESI . AREE. BAE.

. R, ““l

RERE, BHEE, TRRIR.

3%, ETE, ?

CIPE . TREFXE. BaEy. BTREPTE, )

A TIERSE A ALY, y“

S F A RS RS SR,

B T A T R,

i il
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e
B ?iﬂ EH
Beater Hook

VOLTAGE PRODUCT SIZE PACKAGESIZE G/W N/W

BE

@R 1285 £H HE

B40 220V 2000W 40L 67*63*104cm 75%69*116cm 148kg 137kg
B50 220V 2400w 50L 79%79*120cm 87*81*132cm 235kg 216kg
B60 220V 2400W 65L 79%79*128cm 87*81*139cm 242kg 225kg
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]r!i Planetary mixer TIEFIITE B Planetary mixer TIRRIITE B ]ﬁ
B20-FT/B30-FT B20-FT/B30-FT B40-FT/B50-FT/B60-FT/ B40-FT/B50-FT/B60-FT/
]‘ I B8O-FT/B100-FT B8O-FT/B100-FT ]‘ -
« Frequency converter change speed - FHEHETE
ili'l, « Timable . It « Frequency converter change speed - RATHER il“l,
- Less noise - IESEN * Timable * [ER
ﬁ - Less noise - BEEN ﬁ

yi

VOLTAGE POWER CAP WEIGHT

Y o = BN
BAO-FT 220V/380V 3kW 40L 160kg
NOBEL S OLTACE BOWER i WECHT B50-FT 220V/380V akw 50L  105*88*157cm 270kg
s i s ' aiacs b B6O-FT 220V/380V kW 60L 285kg

M & *

B05FT 2euy 2.2k 208, 4 #17eEch 135kg B8O-FT 220V/380V 4.5kW 80L 118*97*164cm 410kg
B30-FT 220V 2.2kW 30L 34777791cm 145kg B100-FT 220V/380V 5.5kw 100L  128*107*174cm 430kg
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Flour mixer serie T .

il %ﬁ%ﬁg PR ERT . A RE, S | By - il

HH o
Main features:

Electronically controlled variable-speed, durable and
ilill, convenient manipulation.

Single-phase two-speed electronically controlled, patented
ﬁ product.

Patent No.: ZL.201220511207.1 -

ﬂl SRR TR, DA SRl R s, GEsk A s $S100 v“
1o f i B TR SR -
B A A S ER T, BaistGE. &

FHTEIS (], 25 B 25

&
WAERT30. SRR AL i, AR -
A ] | |
m b A AT b 5 > ] A :
The specially designed mixing arm, combined with the
rotational speed matched to the bowl, delivers optimal
kneading results.It is equipped with a time-controlled
operation program that automatically manages low-speed S5130 55200
and high-speed kneading times, and stops automatically 55260
when the set time elapses.It features timer and manual modes,
as well as high/low speed switching buttons, allowing flexible
control over kneading duration at both speeds.The jog button .
. . . . . . . e
enables jogging operation of the mixer, facilitating dough $
removal and bowl cleaning. ’ 3380
N !
e
. . Rated Mixing Bowl Mixing Bowl ) Gross
Model Dimensions (mm) IZacl)nng RS V(3)1tage Frequency ]z](;;‘)ar Capacity Volume Speed Speed D(I;; W§1;;ht Weight
o (Hz) (kg) (L) (¢/min) (r/min) 8 (G,
110/220
$S20 730X 390X 800 750X 450X 100 /230/24 50/60 LS 8 20 150/200 152/200 90 100 : : Packing Size |Voltage Rated Power ll1x1n$ Bowl Mixing Bowl Net Weight Gr?ss
ov/3- Model |Dimensions (mm) (mm) W) Frequency (kW) Capacity |Volume [Speed Speed (V. ke) Weight
380V (Hz) (kg) (L) (r/min) |(r/min) - - (GW,
110/220 3—
X850 X
5530 760%435%g90 0007200100 éi?gf“ 50/60 1.5 12 34 150/200 152/200 100 110 SS100 |1080 X 650 X 1380 (1)(1)50 850X161 5 90v/3- |50/60 21 |40 100 [100/200 |102/200 |340 410
380V gsov
220/230 1250X900X 16|,
SS40 800X 480X 970 35OX550X105 /240V/3 50/60 3 16 16 150/200 152/200 115 130 $S130 |1160X730X1380 | 220V/3- |50/60 6.4 |50 130 |150/200 |10./20 415 475
-380V 380V
950X 550 x 110 220/230 1250 X 900X 16/
$S50 850X510X970 /240V/3 50/60 3 20 54 150/200 152/200 128 140 SS200 |1330X 840X 1560 220V/3- |50/60 8.8 |75 200 100/200 |10./20 |470 520
-380V 00 380V
220/230 3—
950 X550 X 110
X950 X
§S60  850X510X970 /240V/3 50/60 3 25 64 150/200 1152/200 1130 145 55260 |1330X840X 1560 | - 200%990X16),,4y /3 50/60 9 100 260  |100/200 [10./20 |520 580
-380V 50
S 380V
SS80 880X 650X 1100 28°X65°X125 220V/3— 50/60 3.2 33 80 135/200 102/200 250 270
380V
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Flour mixer serip

ili“ Dough mixer HC20/30/40

m - Large-capacity dough making equipment, effi-
cient operation.

‘I'llll * The transmission mode has been upgraded in

I an all-round way, and the frequency converter

? and frequency conversion motor are used to

| change the speed.

= Standard mechanical control panel, digital con-

v“ tral panel can be upgraded.

= Rotate in both directions for easy access to
dough.

« Install the circuit breaker, lift the guard to stop,
more secure,

« Optional emergency stop button, optional
bottom holder and optional moving wheel.

il dmilil

Oough Mixer
HMmE# HC20/30/40

- KEEFHFEEIRE, BEUEE.
cEPAAEEAE, FREHENENBNNEEREE.
ARECHVRIZ I EAR, O FH RS H R .

- WEtes, HEFHEE.

cBETRAX, BEEN, R,

- RFIERETE, EHEEMSE, Bk,

~ F ), . -

MODEL VOLTAGE POWER PRODUCT S5IZE G/W N/W
BE BE hE R~ EE FE
HC20 220V 1500W 39*69*80cm 93kg 85kg
HC30 220V 2200W 44*72*87cm 97ka 88kg
HC40 220V 3000w 44*72*90cm 110kg 100kg

il dmilil

Oough Mixer

Dough mixer HL20/30/40

« Large-capacity dough making equipment, effi-
cient operation.

« The transmission mode has been upgraded in
an all-round way, and the frequency converter
and frequency conversion motor are used to
change the speed.

+ Standard mechanical control panel, digital con-
trol panel can be upgraded,

+ Rotate in both directions for easy access to
dough,

« Install the circuit breaker, lift the guard to stop,
mare secure.

= Optional emergency stop button, optional
hottomn holder and optional moving wheel.

golden bakery

FIEHL HL20/30/40 il
ABESFEERE, BREE, m
A ElAE, RRTEENTMENNTES.

- BB SIER, STH RSB REE. il“l,
- B, AEEREH,

- EERTERX, HEF, ExE, ﬁ

- MEEIL YR, ESEESTE, BEoE,

MODEL VOLTAGE POWER PRODUCT SIZE G/W N/W
qnE e ThaE FaRT Eil BiE
HL20 220V 1500W 38*68*72cm 115Kkg 100kg
HL30 220V 2000W 43*73*77cm 120kg 105kg
HL4D 3sov 0.8/1.5kw 44*76*107cm 136kg 119kg
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Flour mixer serip

ili“ Dough mixer
m HT20/HT30/HT40
il'l'l' * Head-up design

* BOWL Is removable

i
yi

il dmilil

Oough Mixer

IiEE/faskME
HT20/HT30/HT40

- AEHERFIFIW AT
- RARBALIMEMeTF R
EnrE

MODEL VOLTAGE POWER PRODUCT 5I1ZE G/wW
BS HE Iz ERRY EEL ]
HT20 220V 1300W 39*69*80cm 93kg 85kg
HT30 220V 2200w 44*72*87cm 97ka BBkg
HT40 220V 2400w

il dmilil

Oough Mixer

MINI Dough mixer
HT10/H10/H15

* Head-up design
« BOWL is removable

golden bakery

MEME
HT10/H10/H15 ili“

= BN
- RBRIsTEF "“l

MODEL VOLTAGE WEIGHT
B= B i
HT10 220V 10L 31*58%50cm 45kg
H10 220V 10L 32*55*53cm 57kg
H15 220V T5L 32*60"47cm ﬁﬂkg
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Flour mixer sprips

ili“ Dough mixer H50

m - Large-capacity dough making equipment, effi-
cient operation.

ili'l, * The transmission mode has been upgraded in
an all-round way, and the frequency converter

ﬁ and frequency conversion motar are used to
change the speed.

vll « Standard mechanical control panel, digital con-

trol panel can be upgraded,

+ Rotate in both directions for easy access to
daugh,

+ Install the circuit breaker, lift the guard to stop,
more secure,

» Optional emergency stop button, optional
bottom holder and optional moving wheel,

0e B n#E )

H50 380V 1.5/2.4kW 50L

il dmilil

Oough Mixer
FME H50

- REBHIFEEES, SMAEE.

S AAeliiFE, FRTHERNTEENNFRE.
- frECtL LRI EE o] AR AR AR .

» WEEEY, FEREEH.

- TERTERE, BRFH, EXE,

- BBEIEEATE, EEEEE, BahieTE,

MODEL VOLTAGE POWER CAP PRODUCTSIZE PACKAGESIZE G/W N/W

FaRY E®ERT E RE

88*53*105cm 96*65*113cm 181kg 166kg

il dmilil

Oough Mixer

Dough mixer H60

« Large-capacity dough making equipment, effi-
cient operation.

» The transmission mode has been upgraded in
an all-round way, and the frequency converter
and frequency conversion motor are used to
change the speed.

+ standard mechanical control panel, digital con-
trol panel can be upgraded,

* Rotate in both directions for easy access to
dough,

» Install the circuit breaker, lift the guard to stop,
MOore secure.

» Optional emergency stop button, optional
hottom holder and optional maoving wheel.

golden bakery

FIEH H60 m“
« AEEREEEES. SHEEE. m
AEET A EHAE, RETMBENTHEMTIEE, -I-
B ot N ek TR ) o e T el T I WI;
« MEtEE, AEEREE,

EAEFR, BEEN, B, ﬁ
 WREIEREEE, ESEESTHR, Wik, vll

MODEL VOLTAGE POWER CAP PRODUCT5IZE PACKAGESIZE G/wW N/W

i ] B=E & T

R BERY By ] B

H&0 380V 1.5/2.4kw  60L 88*54*108cm 96*65*118cm 185kg 170kg
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Flour mixer serip

ili“ Dough mixer H80/H130/H200

m * Large-capacity dough making equipment, effi-
cient operation.

ili'l, « The transmission mode has beenupgraded in
an all-round way, and the frequency converter

ﬁ and fregquency conversion motor are used to
change the speed,

vll « standard mechanical control panel, digital con-

trol panel can be upgraded,
+ Rotate in both directions for easy access to
dough,

« Install the circuit breaker, lift the guard to stop,
more secure.

» Optional emergency stop button, optional
bottorm holder and optional moving wheel,

MODEL VOLTAGE
i) B

il dmilil

Oough Mixer

FIE4 H80/H130/H200

- RERBEEERS, SEEF.

AR EmAE, RAEMBNTMENNTERE.
- iRt M RER, IR RAEE .

- WEED, FTEFDEH.

- RETERX, MR, Ex2,

< BRI RECNE, ESIEEREE, BHiEaiE,

PRODUCT SIZE
R

H80 380V 2.2/3.3kW-2.2/4.5kw 80L 66*100*121cm 300kg
H130 380V 2.2/4.5kW+0.75kW 130L 72*112*139cm 424kg
H200 380V 4.0/9.0kw+1.1kwW 200L 84*138%155cm B600kg

il dmilil

Oough Mixer

Dough mixer HF200

- Large-capacity dough making equipment, effi-
cient operation.

« The transmission mode has been upgraded in
an all-round way, and the frequency converter
and frequency conversion motor are used to
change the speed,

+ Standard mechanical control panel, digital con-
trol panel can be upgraded,

* Rotate in both directions for easy access to
dough.

+ Install the circuit breaker, lift the guard to stop,
mare secure.

golden bakery

FIEH HF200 iﬁl]
- ASEHEEEIRE, BAEE. m
AT EHFHE, EETHEANTHENMTEE. iIWI,
- inECYI M SE N, ST A RER I E R

WO, AEENEH, ?
EETERFE, RN, Bk, |

MODEL VOLTAGE POWER cAp PRODUCT 51ZE PACKAGE 51ZE G/W N/W

BS Bk HaE a2

PR B R £H Hl

HF200 380V 9kW+1.5kw 200L 155*170*150cm 170*185*165cm 800kg 700kg
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Oough processing Se

N EEEE

HEAD R E—MEHFESRIIEmL
. ZHIERERYF, AR5 E, ProRIE
(Tek}) E8/E, RENEE, TH
HRENHN. E BT EEENA
HEar, 8% D 361h, BHESTH
30 = 180 52, LIREPIEERM, sh/1523h,
ZAMIA.

The dough dividing machine is a kind
of food machine that can automatically
divide the dough into pieces. The
machine has good performance,
convenient use, accurate weight of the
dough (filling), short operation time,
and can save a lot of labor. This machine
can divide the filling such as dough
and moon cake, 36 portions each time,
and the weight of each piece can be
from 30g to 180g. The high-quality pure

copper motor has strong power and is

durable.

dn 3 IR

Oough dividing machine

FARZS# Technical parameters:

EREFEE Rated voltage(V) 220/380
__|BATESTER Rated frequency(Hz) 50
| EBHLINER Power(kW) 0.5KW
Z£45%2 Divided Quantity 36
Z£3&E8 Divided Weight(g) 30 ~ 120
{IF28 R~ Product Size(mm) 420*520*1250
%8 Net weight(kg) 190

FHall 73 SR E

Semi-outomatic rounding machine

FARZS# Technical parameters:

AMEEB/E Rated voltage(V) 220V/ 380
EESTR Rated frequency(Hz) 50

FEAI0ZR Power(kW) 0.75

4312 Divided Quantity 30

Z45y8 8 Divided Weight(qg) 30-100

BCEFR4S Conbgure cables(mm) | 4cx1.5 faEE45 Copper cable
#188R~F Product Size(mm) 550*720*1350

%8 Net weight(kg) 385

golden bakery

* B B RENEZ VT 5 B RE R
ODZRNEREE, RBEFHE/ LR S EIR 30
HR/NGS. ESHENEE, KFE
BHRSIHEN. E—REBE
ORI

The semi-automatic dividing and
rounding machine adopts the
geometric dividing principle and
the eccentric swinging principle.
Divide the fabric into 30 pieces
of dough with uniform size and
weight within a few seconds,
achieving the goal of saving time
and effort to improve efficiency.
It is an indispensable and good

helper for ordinary bakeries.

gh processing serips

ZNEEEE
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m Bread Slicer mEYEH 520 RYEERYEABEMENELRE m
BiEte, fAMBA. RERESERHANK IEI
IEI « Made of baiting stainless steel, meet stripper - SN BERASRRT, FTARE, o, IRER’, ABEIR. FENRITED
plate, limit branch line, limit board, clean and <EONK, B0EE, DHDHESRDS, TS, s — - W .
m health. UMEES NEE. =8, BTz, THEENTE, REX ﬂ
ﬂ « Imported slicer, sharp and durable, equal slicing - SXNEGH, BTFRE, SFLHE, F@E. BFEEEFERES, EEFE ]E
power, section smooth, fast slicing speed, high effi- - SEBRAPREITMU A EEANE, ] .
? ciency. A5, BREBUNEEHFERRAEE. ?
[\ . Tai:lle-h:.rpe style, easy to operate, economical s RER, |
and practical.
vll « Thickness could be customized according to cus- vll

t 'd d.
omers’ deman HYSP-520 series shortening machine

uses corrosion-resistant and wear-
resistant pure copper metal gear, which
is durable. Unique oil-immersed design,
low noise, and not easy to wear. Foldable
design reduces space and is easy to
carry. There is no need to stop and
change gears, and the surface is pressed
repeatedly. It is used to make pastry. It
is applicable to bakery, cake room and
hotels, canteens and restaurants that

need to make pastry.

520C Dough Sheeter
Rated Voltage: 220V/380/50HZ |Conveyer Belt Length:|2000mm
Power: 0. 75KW/1. 1IKW |Conveyer Material: silicon rubber
MODEL VOLTAGE POWER MAX.SLICING PIECES THICKNESS PRODUCTSIZE WEIGH
we BE me BAUAR 4. SR L WaterProof Grade: TPX1 Dimension: 2430x880x1230mm
HX-31  220/380V  370W 31PCS 12mm  76'56*78cm  78kg Prass Roller Wadyhs |528m Neldhs: 2HIKG
‘ (I:,I)J;E(l)m el P =84(Customized) e — 76*56*78cm  78kg Roller Diameter: 88mm Package Size: 730x930x1680mm
made
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ODough processing

TSR /

Model:400 Desktop Dough Sheeter

ZNEEEE

Rated Voltage: 220V/50H7Z Conveyer Belt Length:|1700mm
Power: 0. 4KW Conveyer Material: silicon rubber
WaterProof Grade: IPX1 Dimension: 1900x800x700mm
Press Roller Width: |[400mm Weight: 110KG
Roller Diameter: 88mm Package Size: 800x730x800mm

HERT /

Al

Oough Sheeter

500A Dough Sheeter

Rated Voltage: 220V/380/50HZ |Conveyer Belt Length:|2020mm

Power: 0. 75KW/1. 1KW |Conveyer Material: silicon rubber

WaterProof Grade: IBX] Dimension: 2520x955x1285mm

Press Roller Width: |520mm Weight: 220KG

Roller Diameter: 71mm Package Size: 860x1000x1930mm
500B Dough Sheeter

Rated Voltage: 220V/380/50HZ |Conveyer Belt Length:|2200mm

Power: 0. 75KW/1. 1KW |Conveyer Material: silicon rubber

WaterProof Grade: IPX1 Dimension: 2750x960x1230mm
Press Roller Width: |520mm Weight: 240KG

Roller Diameter: 88mm Package Size: 730x1000x1750mm

WAL
Pizza machine

Pizza Dough Roller

+ Transparent visible plastic cover, safe operation,
prevent foreign matters from entering.

- Food grade resin roller, safe and harmless.

+ Fine scale, fine adjustment of pressure surface
size.

« Electromagnetic switch, high strength structure,
« Stainless steel panel, never rusting, suitahle for
kitchen high humidity environment.

+ Wide entrance and exit, stable performance.

« Adjustable handle ball, pull the adjusting ball
outward, loosen the spring bayonet to rotate in the
upper and lower semicircles, loosen and adjust the
width between the locking rollers, and press out
0.5~ 5.5mm pizza.

« Motor overload automatic protection device, no
heat, can work for a long time.

MODEL VOLTAGE

BE HE bk 4 EEHR

HB-30 220V 600w

50-500G

golden bakery

R R B

- BEATIIEEE, SRS, BHLERMBA.

- HmilfiiEEE, E2XE.

- REEEELR, WARDERRT.

- BHEFX, BERESA,

- SAEPEER, KAES, ESHEREBERE.

- BAMAED, BERE.

- SJEATFEMAIR, MTTRESEL, SFRR-FOMS LT
EA%E, MeEtuREEsAEE, EH0.5-5.5mm
.

- DRESEIFRFEN, FE/, TTEEEIE.

e ity

ZNE=EEH

POWER DOUGH WEIGHT PIZZA DIAMETER PRODUCT SIZE N/W

WFEREE FHERS AE

10-30cm 49.5*49*64cm  35kg

HB-40 220V 600w

20-500G

54*55*65cm  42kg

10-30cm
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Meat grinder

SN

meat grinder

Meat processing

IrICeSSing series

k2
3

7L YD-DJ-12F B a B R4 Meat Mincer 74
X ke - {3 RY-125 RARBEH Meat Mincer x
AR 360x330x450mm | o . T 180r/min — . ‘
I‘ Dimensions Spindle Speed ?%H/R"__f 520x250x285mm ' IR 180r/min
TN T aE KR A R Dimensions Spindle Speed
o 250kg/h e 220V s e
Productivity Rated Voltage InTEEN 250kg/h RE B & 290V
ERE TR B=E Productivity Rated Voltage
Rated Power 1 TKW Weight 15.5kg ERE IhER 1 1kw B8 21.3kg
? Rated Power ’ Weight : ?
| | 1
YD-DJ-12L/22L BB Meat Mincer
IMERST IR :
Dimensions 870x260x415mm Spindle Speed 180r/min
InTeEA ENE BB &
Productivity le=2ag gl Rated Voltage 220V
AMEINE - B8
Rated Power 0.85—1.3KW Weight 16.5-18.5kg
fR&) RY-22S BB LM, Meat Mincer
'H-q-— W}’Rj 530x260x330mm . IR 180r/min
. Dimensions Spindle Speed
R T— InTaE BIE B &
Productivity sloheyfn Rated Voltage 220V
AEINH 1.5kw S 23.8kg
_TK_ 1 £ e : Rated Power ) Weight )
YD-TK-22/32 BB LK Meat Mincer
IMEZERST iR )
Dimensions 440x295x490mm Spindle Speed 180r/min
InTgE ENE BB &
Productivity 2250 Rated Voltage 220V
EEINZR ES
Rated Power T1-2.2kw Weight 27.5-33kg
Bz RY-32S I BKA Meat Mincer
YD-TKS-22 &L B 44/l Meat Mincer SR 540x260x330mm PR 180r/min
Dimensions Spindle Speed
IMERST iR ) InTeEHn BIE B IE
Dimensions A460x320x410mm Spindle Speed 180r/min Productivity S0 Rated Voltage 220v
InTEEA BE B & ENE IhEE B8
Productivity el Rated Voltage 220V Rated Power 2.2k Weight 263k9
ENE TN BE
Rated Power 1-8kw Weight 35kg
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Meat grinder

SN

meat grinder

Meat processing IrICeSSing series

YD-DJ-22 / 3 2 tEX A& ATl

DJ-5G-12/22 $BIEEFR B LA Meat Mincer
Meat Mincing Machine

k2
33

V J A ” <
IMERS IR . > .
V AN - X 510x230x350mm ) 180r/min IMZRST R ' Y A N
I‘ D;Jr;;nﬂsblons Sp%;ﬂ‘e;&eed Dimensions 500x430x718mm Spindle Speed 195r/min
HE NE < s i
7 250-300kg/h 220V nTaE B EE B E in
1 P;oﬁ(j:;;tj;ty RateoiEVEoltage Productivity 300-350kg/h Btied Vol 220V/380V
ANE L) B i o T 5% =
0.85-1.1KW ; 16.5-17.7kg BEINER 58
]E Rated Power Weight Rated Power 2.2KW Weight 45kg
ﬁ ﬁ
v“ YD-DJ-Q7 EXKA vll
Meat Mincing Machine
IMEZRST IR )
Dimensions 540x450x820mm Spindle Speed 195r/min
PNITRE ENTE BRI
DJ-5G-12A/22A HiIfBFRELZAH] Meat Mincer Productivity 450kg/h Rated Voltage 220V/380V
” 5 BEINEE B8
?HLR{T 510x220x330mm . R 180r/min Rated Power 22KW Weight 60kg
Dimensions Spindle Speed
InTgE BE B IE
Productivity ZeU=30 Rated Voltage 220V
EE N B8
Rated Power 0.85-T.TKW Weight 17-18.2kg
YD-DJ-32A 1E= 32 BIKAH
Large Meat Mincing Machine
IMEZRST IR )
Dimensions 800x500x718mm Spindle Speed 195r/min
nTaE ENE B &
Productivity 450kg/h Rated Voltage S0
ERE TN B8
Rated Power 2:2kw Weight 89kg
YD-22SEFARELKN Houdi Meat Mincer
IMERST iR )
Dimensions 640x240x420mm Spindle Speed 180r/min YD-7A 1B BB EAL
ab B = 1 i i
AN TRE] 300-350kg/h AERBE 220V/380V Large Meat Mincing Machine :
Productivity Rated Voltage SR~ TR )
g = T 530x425x860mm ) 195r/min
BIETHER 1.5/2.2KW 58 30k Dimensions Spindle Speed
Rated Power T Weight ‘ IMTEEN FATE B 20V/380V
Productivity 300-400kg/h Rated Voltage
MEINEK B8
Rated Power 2.2KW Weight 48kg

YD-DJ-32S 15X B L&A,
Large Meat Mincing Machine

DJ-T2-12/22/32 & B&H| Meat Mincer Iz 815x490x520mm R 195r/min
. " Dimensions Spindle Speed
Dﬁ;i/n E;s 550X260X390mm Spinfeﬁépee 4 180r/min P?o”dlu‘g‘i?ﬁy 450kg/h Rafgfvfl’i G | 220V/380V
P?giﬁ%ﬁy 300-400kg/h Rafffvfgge 220V/380V Raﬁi’f?ﬁer 2 DKW W%it 75kg
Raﬁzf?ﬁer 1.1/1.5/2.2KW W%it 28-33.5kg
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Meat grinder ment grinder

Meat processing rocessing series

YD-DJ-22 / 3 2 tEX A A

YD-DJ-32C 1az{ B4,

Iﬂ - . Meat Mincing Machine
L X UILI viead ViLD Ng _Viacnine » V L - N
2 > IR IR ) Iﬂ
Dfr;i/nE;s 760x450x810mm Spinjijz;peed 190r/min Dimensions 500x430x718mm Spindle Speed 195r/min
A Y 7 J P pro gy A Y V)
7 T8 T — HEmn S—— JRLEET 300-350kg/h RS 220V/380V 7 0
k Productivity g Rated Voltage ;ﬁ:;‘hz y a eiéo age 1(
EETNR i) NE S 2.2KW = 45kg
2“ Reted Power 2.2KW Weight 70kg Rated Power Weight in
o o
~ YD-DJ-Q7 1EXE A, vll
ﬂl YD-DJ-32T 83\ 32 Bl ea il inci '
.. . Meat Mincing Machine
Luxury Meat Mincing Machine \ ey = )
SRS 1160x600x1060mm R 190r/min Dimensions 540x450x820mm Spindle Speed | 195r/min
Dimensions Spindle Speed T EE B
o5 = |=] R N
ML8EN 1000-1500kg/h e R 380V Productivity Al Rated Voltage |  220V/380V
Productivity Rated Voltage e =
BN AKW 2 130k Raﬁt%dlgjofer 22KW vv%ght 60kg
Rated Power Weight 9 g
= YD-DJ-32A 32 Bg
YD-DJ-32K 1E3{ 32 BB LM, Large Meat rjll?:gin ﬁasém&
ury Meat Mincing Machine (GEAR BOX DRIVE) H%‘Rﬁ 2 praes
'''''''''' T 800x500x718mm e 195r/min
HNER~T 980X5E0x920 =3 190¢/mi Dimensions Spindle Speed
Dimensions XO0DXI0mm Spindle Speed r/min nTeEN 450kg/h BIE BB & 380V
InL&E ZRTEEE Productivity 9 Rated Voltage
Productivity 1000-1500kg/h Rated Voltage SIS0 BEINER 2 oKW Esi=ss 89K
ENEINER - K Rated Power ) Weight 9
Rated Power AW Weight 184kg
BRTEMAAM Table Stainless Steel Meat Mincing Machine
J’F'J-g—
= KV-22 — _
Model Kv-12 KvV-8
EEINER
‘ Rated Power 1100W 850W 370W
ENE B &
Rated Voltage 220V 220V 220V
TE SR
iy 50Hz 50Hz 50Hz
Rated Frequency
YD-DJ-42 BUER KAl Meat Mincer -
SR~ prasen F’%Z\Eiit 220kg/h 120kg/h 80kg/h
TTZIN 600x930x920mm | R 195r/min v
Dimensions Spindle Speed FEEER
ILRED 800 - 1000kg/h A 380V Spindle Speed 207 707 T2l
Productivity Rated Voltage | 7 oK
ENEINE ) | Wateroroof Level IP*1 IP%1 IP*1
Rated Power AW Weight 115kg | = 2 er%o; 20
- - =]
| b Weight 20.6kg 15.8kg 10kg
‘\-,, Dﬁt@ﬂgis 460x285x470mm 380x210x380mm 310x190x260mm
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Ment processing s B =iy muchine Zf%%ﬂmm processing series

b |

ZEIEBIEFAANTR, B
3. IMEEN. BRIFEDESEZERR,
EBRETAH. AR, X8, BXFSHEL
BIENEI, TTIZNABTEE. EE. Bamil
T ME=%. S RmEMAIE D&
BN IFHRGIER, FEERE
m PR,

This series of bone sawing machines is a
newly developed product with signiPcant

N
s

k2
3

N
s

NEE
NEE

1|

—
1
—

features such as high efPciency and low GW (KG) packlng e (mm)
consumption, beautiful appearance, o .” 5 5?51360x370
and convenient operation. They are R e 6O0X360x370 * ¥
suitable for cutting various bones such as s 1 eaBst0aT0.
widely used in hotels, guesthouses, food . MODEL | Gw (ko) Packmg Size (mm ;
processing plants, and slaughterhouses. TN 23,(6 755*509)(400 : i .
All parts in contact with food are stainless 1 i SKG A SONEDOXA00 i 4
steel or specially treated, meeting e ke DR OORA00
national food hygiene standards. ; ’ 7
Elec’a'lc Sausage Stuffer

_'wmage j G w {KGJ ‘Packing Size

1102407200 | 3a5kG  756¥500%400

- :
KG 88525(1)):4[!0

wd L0240 260 | 345KG 8855005400
Wi (10240 280 | 3G 85043075

110240 300 35KG  900x490x375

\v_ ,-A.‘
- -
‘ =
. Coated
F120A F210A F300A FA00A DILI210
Body
F-300A F-400A DILI210
Dimension(mm)  500*400*720mm 620%505*960mm 900*755+1730mm 900*755*1730mm 490X490X925mm
Volts 110/220V 110/220V 380V 380V 110/220V
Power 650W 1100W 1500W 2200W 1100W
Pulley diameter 128MM 165mm 300mm 320mm 210mm
Saw line speed 15m/S 15m/S 15m/S 15m/S 15m/S
J65 ENM 8
Work platform 525*420MM 618*520MM 618*620MM 365X405MM . MODEL GW (KG) ackmg P (mm)
Surface Treatment Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel e
Spray painted Spray painted Spray painted 107 575x360x370
i 11.8 i 690x360x370
138 {845¢360x370 A rk AN
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Meant processing ser gl 1A

N Vieat Slicer Vieat Slicer
s 2HHERAVIRF N

Automatic Frozen Meat Slicing Machine

-1 B Modei 32 (M Hldual motor)

## B Maiasial HE&2aluminum alloy

L: TNl 2-0V/SO0HZ 380V/S50Hz

1100w

| PBEE Dhickogss 0-12mm !

s20mm
VIBBE Cut speod AR S |
L8 R T Mechine Skze TEOmmMX560mmX736mm

B45mmXB60mmX78E MM
78kg,

:'[:'_ B Gross waigih 92kg

S—

A
g2
L
L
i
7|

- Vertical Full-automatic Frozen Meat Slicer & ?
32375 Vertica ¥
fE'E&=aluminum alloy
236V/380V ‘ENHz)

s R BahEAY R G22R) /

11cow

e o-12mm

<
TV LOr il 275

1] §59 mhomactune Sies T36mmX560mmXx1350mm
# 3% R 1 ®Puckoge Sice SBO0mMmMX720mmX 1440mm
103ka

EE T 133kg

m _L—té Bz EAY) A #(360) Oxidized by aluminium-magnesium alloy

tomatlc Frozen Meat Slicer

B2 (Mode :Mode) JK-320 JK-350
-] 5 Model 360
BT 52 2aiuminum alloy EBiBcE ( Curtent) 230V/370W JK-350
22(V/380V (50Hz) J) K- E1Z( Diameter of blade) 550W/50HZ 230V/750W*22/50HZ
-~ :f::m b B EFE( S050W/50HZ 550W/50HZ 110V/750W*2/50Hz
! TETTTEE sconn JE B ( Slicing thickness) 320mm 380V/750W*2/50Hz
: } o 30 SSR/% (iEIEETH) IR SE (Width) 230mm 0-20mm
——_— _i 1050m1X730mmX1450mm i .
‘& - P 1100mmX850mmX1600mm Eéi( Gross Welgh‘t) 120kg 330kg
‘% BT & necocion (IRETDW & (Net weight) 100kg 200kg
- kil | 221 k9 % R (Packing size 900kg 1100*850*1500mm
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JJKC-300

.1
—
1
—

JK-220A
RIER
Coated Body

JK-250A
RIER
Coated Body

JK-300A
RIE R
Coated Body

BEHAR T EH3 e =R EH4 e =R TIEZH7 BEH=%TI&ZP2 BEH=5T]&2P4

~ * #*
230V,/50Hz /150 575%465%415

JE-250A W 250mm 0.2 12mm 13kg 15kg o 54549954545
JKC-300 25Kg 27Kg
JEK-300A ;BOV/E)OHZ/ZE)O 300mm 0. 27 15mm 20kg 22kg 5;15*520*495 220- mn
230V/50Hz,/60Hz,/110
JKC-300N V/60Hz/550W 550W 26Kg 28Kg 555%*555%*530
mm
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¢ HBREASTHIRLLIBMEK
¢ BHIFR. R
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Meat Slicer

3

N
’

NEE

¢ The body is made of aluminum magnesium alloy through
polishing and oxidation treatment

€ Aluminum handle and bottom pad

@ Carbon steel blade

-
—

| sy-2200 | 02-12mm | 160mm | 220mm | 17kg/19kg | 230v/50Hz/150W-110V/60Hz/150W 560*465*420mm

Svzs0._| 0212mm | 1s0mm | 2s0mm | 175ka/t95kg | 230V/501/150W-110v/60re/150W
SY-275L 22kg/24.5kg | 230V/50Hz/250W-110V/60Hz/250W 635*525*490mm
SY-300L ww 23kg/25.5kg | 230V/50Hz/250W-110V/60Hz/250W 635*525*490mm

H 5 el

Vacuum packaging machine

~ ~
golden bakery

DZ-500/2DERENNFEZ= Il (250mm)
DZ-500/2D Deepen chamber vacuum packaging machine (chamber height:250mm)

DZ-620/2DREEZE
DZ-620/2D LCD Version of vacuum packaging machine

gl

sealing bars)

HE (Voltage) AC380V/5H0Hz AC220V/50Hz AC220V/50Hz
LI %E (Motor Power) 900w 900W
B ThE (Sealing Power) 850W 600W
IR B F (Ultimate Vacuum Pressure) 1Kpa 1Kpa
N TIEE#H4EE (No.of Sealing Bars for Each

2Pcs 2Pcs
Chamber)
THEER~ (LxWxH) (Chamber Dimension (LxWxH)) 640x730x120mm 525x370x250mm
HEHCHE (Sealing Length) 620mm 500mm
HEFERE (Sealing Width) 10mm 10mm
HERME (Vacuum Pump Rate) 20m* /h/ AIAE 2 20m® /h
HEZEM Material for Vacuum Chamber) AN Stainless steel 201 |[AE54A Stainless steel 201
AMERS) (LxWxH) (Dimension (LxWxH)) 800x780x890mm 650x575x950mm
i #E (Net Weight) 130kg 85kg
PR A %0 FE (The center distance between two

600mm 370mm

3

=NEEX
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Vegetohble proces THA kil HREPE AL ProcCessing serips
otato peeler Sugar Cane juice extractor

Manual Sugar Cane Juicer " Manual Sugar Cane Juicer

SY-250AF BBt 4l SY-250RF EMEH L

KYIMMEFNEIE, ZAMAH. RE
BRI LAER, R 2EERED,
KABRERTED, BEFR, TIFY
RS, 1-2 2 PENE] ST —IR KRR IE.
ERTAE. X FREE. KIEAE
BTUREREFRE R,

=
=

NEE=S

NEE=S

R

The Feading Hole |s Opliomal

1|
—|
1
—

This machine is made of stainless steel
and durable. The inner sandpaper can

be replaced to extend the service life

of the machine. It is driven by high-

strength belt, with stable operation and S P —— e
R
. . ﬁc . SY8/1 5/30 SY300/5Y400 Dlemelsrol roller / # € B &(mm) 73 Diemeler of roiler / 3L 8% B £ (mm) 76
high working efficiency. It can complete Woignt/ EE(ig) = Waight/ & E(bg) T
| dimension LxWzH / 2 & K <f(mm) 375X340X376 dimension LxWzHM / 4 % R <f(mm) 375X340X376
a peeling operation in 1-2 minutes. It is — ) : ) = : N
P g op Vertical Electric Sugar Cane Juicer Eleciric Sugar Cane Juicer

applicable to companies, institutions, SY-300YN:z = 8 #h H il SY-300Fd #h 3 H Eikitil
school canteens, hotel restaurants and

potato chips and chips production

enterprises.
Power (Kw) 0.75 1.1 1.5 0.75 1.5
Voltage (V) 110/220 110/220 110/220 110/220 110/220
E‘Z;‘”e”‘” 50/60 50/60 50/60 50/60 50/60
Capacity g 15 30 8 15 J v
L) N
Efficiency o4, 450 480-900 1080-2160  240-480 480-900 Model /S SY-300YN Model/ 25 SY-200F
(Kg/h) Input Power / § 7 #i X 8 B (KW) 0.55/0.75 Inpul Power / 7 i A 71 % (KW) 0.75
Input vollage / B JE ik N B [E(V) 220 Inpul voliege / B EW ABEV) 220

G.W. (Kg) 63 68 87 63 68 Ralsd Frequenocy / % JE 3 A ¥ £(Hz) 60 Rated Frequaney ( i & #i A # £(Hz) 50
Pack 57%53. 5X9 _ Speed of presainy [EEHIE (r/min) 18 Spsed of pressing/[ZFEL%E (r/min) 17

ackage 49 X 48 X 80 ' 59X 59X 102 52X 57X88 52X 57X95 Elfaiy LARCE (kg/h) 20 Ethciuncy [LARCE (b/h) 00
Slze (Cm) 0 5 ghlER (kg) ghVEER (hg) — =60 [, '

z dimension LxWzH / # & R <t (mm) 430X340X785 dimsemeiom LXWxH/ 7N R <t (mm) AL0XA44007 28
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[Oven sPries WAS AP 2T YN AP

[Oven sperips

hos oven Far infrared electric oven
s ! Ixix
i = Z
| § |
- W YCD-2D
W YCQ-2-20 WYCQ-2-4D W YCQ-3-6D
Langth £8
Width B

\

HYCD-2-4D

WYCQ-3-9D
B YCD-3-4D
ZHERBERSEF 22 B B B FA I IP e
CLASSIC TYPE GAS OVEN

CLASSIC TYPE SERIES ELECTRIC OVEN

BEquipped with digital constant temperature controller,Digital panel can see
the instant temperature

REHRREEA, WBURTEDOEMAMEIEE,
MEquipped with timing controller and alarm safe and reliable.
ERERNSHERE, =2,

BCan be optional upgrade to micro-computer panel W Adoapt high quality far-infrared heating tubes, Fast heating up and saving energy
B R A R AR T FREARERIMEEAE, SRS, RERETHER,

MEquipped with digital temperature controller. Available for LPG or LNG
REMSREEA, TiEAREERSEESS.

BCan add baking stone and steam function for baking basic on customer's requirement.
SREEFRRIERENEHEMASINEE,

B The fire pipe is made of high grade seamless steel tube. Light fire baking
mode with high thermal efficiency and energy saving.
RERASRTETEEE, R, BEERENARE, BHUreeR SWNEE—,

MODEL SPEIFICATION POWER VOLTAGE DIMENSION L*W*H INNER SIZE(mm) NW.(KG)
Bs it @i B () IR BE

0.1 kW f 1280*860*675mm i *225mn 105KG

MODEL SPEIFICATION POWER VOLTAGE  DIMENSION L*W*H INNER SIZE{mm) NW.(KG)
g i S B KR (2 AERT B
¥CD-2D 1 DECK /& 2 Trayf .6 kW 380V 1250*820*565mm B70*630°225mm 75KG

2N i 12BrBLATISA0mM Hrer e amm 2 DECK | & TrayiZ 13.2 kW 380V 1250°8201: n 0*630*225mm

0.2 kw 2 1715*860*1500 1305*430*225mm DK ' CE 6 Tray2 20 kw 380V 1250*820*1300mm 1305%630°225mm

1713°850%6/5mm 1305%630°225mm C : 1 DECK 2 3 Tray#2 10 kw 380V 1685%820*565mm 1305%630°225mm 100KG

{ E & Trayi { i 1280*860*1730mm B70*630%225mm SOKG (C : 3 DECK [Z & Tray#d 19.8 K 380V 1250°820"1450mm 0 170KG

3 DECK E 9 Tray# 0.3 ki ) 1715*860*1730mm 1305*4630*225mm (G { %D 2 0 Trayfd 30KW 380V KB5S 630722 230KG

2 Tray i 0.3 kW 3 1715*1060%1730mm : i S40KG

18 Trayii 0.4 KW 220V 1715*1480%1755mm 305=1250%2 SH0KG 180 I DECK E 18 Tray2 E 380V

YOO-4-14D & Trayit 0.4 kW 1715*1060*2230mm : 150*22¢ SL0KG 4 DECK I§ 16 Tray i ) 380V 1485510207201 5mm 1305*850*225mm






