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COOKSTAR “GEA-CFS” SPIRAL OVEN, TYPE HLS 600-12/75-154

nett belt width ± 600 mm​
suitable for thermic oil heated (= 400 kW)
12 tiers
belt length: ± 86 m
product height: ± 75 mm
cooking time min/max : 4-40 min
belt speed: 2,15-21,5 m/min
infeed height: ± 1000 mm
outfeed height: ± 920-1.020mm
max. temperature: 200°C
overall dimensions (l x w x h) : ± 9.200 x 4.100 x 4.200 mm

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