CS aerotherm®

Creative Technology in Baking
Since 1997

SET INTERNATIONAL
STANDARDS IN BAKING

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

Email Us For Sales, Call
C contactus@csaerotherm.in | +91 8040895000
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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
the expanding domestic and international client
database, our brand 'CS Ovens' stands for quality,

variety and dependability.
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CS aerotherm brings to you another fantastic machine that will
empower your business by leaps and bounds. With our Pizza
Line, you can make uniform pizza bases in the blink of an eye.
Pizza bases will then be automatically de-panned. You can get
upto 1,400 pizza bases in an hour. Stainless steel frame makes it
robust as well as hygienic. You can make pizzas of various
dimensions ranging from 6 inches to 12 inches and can change
the rollers as per your requirement. Incorporate this wonderful
machine and leave your hard work to us. We are forever keen on
simplifying our customer’s lives.

The package comes with a Spiral Mixer, Proofer and a Rotary
Rack Oven.

The capacity of the package varies from 2400-2800 pieces per
hour depending on the size of the pizza base. The bigger the size
the lesser the capacity.
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The Pizza package include the below. Click on any of the machines
to find more details.

Machine Name and Model Number Quantity

Pizza Line

Spiral Mixer CSM-75

Two Trolley Proofer B-1100

Automatic Pizza Machine

Rotary Rack Oven B-1100

Free Trolleys with Oven

Trays (As per customer requirement)

Working area required (Sqft): 5000

Electricity / Power Requirements (KW / Phase): 35/ 3
Processed Water requirements per Day (Ltr): 1000
Good quality flooring: Kota stone/Granite Good
ventilation and Hot air exhaust system

» Customized Layout Planning

e Equipment Sizing and Planning

e Equipment Supply

e [nstallation and Commissioning

e Training of Operating Personnel

e Training of Maintenance Personnel
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Address:

143 H, Bommasandra Industrial Area,
Hosur Road, Bangalore - 560 099, India.

Tel: +91 80 40895000

CS aerotherm Pvt. Ltd C €

Email: contactus@csaerotherm.in
Web: www.csaerotherm.com
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