(é) |

N

CS aerotherm®

Creative Technologyin Baking
Since 1997

Our products are tried & trusted by
leading bakers around the world.

Email Us

contactus@csaerotherm.in
For Sales, Call
+91 80 40895000
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CS aerotherm stepped into the commercial bakery equipment domain, in the year
1997, with a long-term technical collaboration with FN Aerotherm, Denmark to
manufacture rotary-rack (B-900 and B-1300) and electrical deck-ovens and most
advanced Diesel, Gas, Electric Rotary Rack ovens. Today our product range not
only meets the demand of domestic clients but also find their way to highly
satisfied clientele in countries of Indian sub continent, Middle East and Africa. For




TABLE TOP SLICER

The Table Top Bread slicer is perfect for small and medium sized
bakeries. This high performance device consistently and efficiently
slices bread of different grams. It operates at a high speed and packs in
fast moving blades that slice bread smoothly. The blades can be easily
changed.

Details Specifications

Model CSTTS-500

Slicing Capacity for 400 g of bread per hour (No.s) 500

Slicing Thickness mm/ inches 12/0.47

Height of the Loaf of bread mm/ inches 75-130/3-6

Installed Power (KW / HP) 0.18/0.25

Voltage and Phase (Volts / Phase / Hertz) 230/1/50

Eia ”_.- et Dimensions (L x W x H) in mm/ inches 470x720x720/19x29 x 29

Weight (kgs) 70
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CS aerotherm Pvt. Ltd

Address:

143 H,Bommasandra Industrial Area,

Hosur Road, Bangalore - 560 099, India.

Tel: +91 80 40895000

Email: contactus@csaerotherm.in

Web: www.csaerotherm.in
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