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W Leader Baker

IR hEC B Spiral Mixer

RS Model L-015 L-200 L-201 L-202 L-202A

I EE R Flour Weight | 15KG 25KGS 38KGS 50KGS 75KGS
¥ B ES 8 Dough Weight | 24KG 38KGS 61KGS 80KGS 120KGS
S BowlHP 0.25 0.5 3/4 3/4 1
PR Mixing P | 1.5 35 4 6 8
R=F pimension(cm) 77x45x100 | 98x60x109 | 106x64x118 | 110x68x118 | 120x80x126
452} Feature RABE ~ SHISER -

Fast/Slow Speed Timer.

B : —REBHEE - — RN

Standard: A stainless bowl and a mixing hook

i 22198 Dough Divider

453El pivision 14 PCS 18 PCS 28 PCS 36 PCS
FEIMEEE Range 120~250g | 110~200g | 30~120g | 20~100g
B e 1/4 HP

SMER R =T pimension 51x50x62 cm

BF Efficiency 112~300 {&/4> Units/minute

il 5 BI#%- 551 E Dough Divider- Floor-Type

+

453&l Division 18 PCS 36 PCS

FABEEE Rrange 80~230g 35~100g

B we 1/4 HP
M R ~T pimension 60x51x131cm
R Efficiency 144~288 {&/% Units/minute

EEEEH Dough Moulder
BYER Model
B3%% conveyor(mm) | 300x1350 | 298x1350 | 350x2200
Bhwe 1/4 12 12

B/ Roller(mm) ®76mm x 245 ®76mm x 290
R~F Dimension(cm) | 58x90x49 | 54x82x105 & 58x130x108
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LEADER BAKER MACHINERY INDUSTRY CO., LTD.



