
COOKSTAR “GEA-CFS” SPIRAL OVEN, TYPE HLS 600/10/100-102

net belt width ± 600 mm
total electrical power 33 kW 
thermal connection: NW32
Heating capacity: 300kW
Pump capacity:  30m3/h
Thermal oil inlet temperature: 300°C
Thermal oil return temperature: 280°C
Pressure drop: 2 Bar
Oil content: 320 liter
2x5 tiers
product height: ± 100 mm
cooking time min/max : 4-40 min
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max. temperature: 200°C
automatic elevator
with belt wash system
suitable for CIP-cleaning
suitable for steam injection (heating and product yield): 4-8 bar, connection: NW 40
turning to the left

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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