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Celfrost makes life easier for bakers with its
comprehensive range of Bakery Equipment
viz., Planetary Mixers, Spiral Mixers, Dough
Sheeters, Dough Dividers, Bread Slicers,
Refrigerated Bakery Cabinets, Blast Chillers &
Freezers, Cream Whippers, Electric Deck
Ovensand Proofing Cabinets.






Dough Dividers Bread Slicers

Made in high quality stainless steel,
Celfrost Automatic Dough Dividers are
stable, low noise machines that works on
a hydraulic transmission and is capable
of dividing the dough into 36 pcs.
(30- 100gm) at one go. Mounted on heavy
duty castors they provide the flexibility of

being moved around. S
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back loading machines are ideal for
slicing of bread loafs in a safe and
efficient manner and are suitable
for any bakery. The press plate can
be adjusted to suit the bread
height. The machines are easy to
clean, after use, so as to avoid any
bacterial growth.

These compact, easy to operate,
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condensation.

PA 800 TN / PA 800 BT

Refrigerated Bakery Cabinets

The Celfrost Bakery Cabinets come with 304 stainless steel construction with
round internal edges for easy cleaning; have ventilated refrigeration and auto
defrost features. Designed for 600 mm x 800 mm size sheets / trays, they have
self closing doors, digital LED temperature display, removable magnetic
gaskets and a concealed heating element in the door frame to eliminate

Blast Chillers & Shock Freezers

The powerful Celfrost Professional Blast Chillers / Freezers are most ideal
for reducing the temperature of cooked food from 90 °C to +3 °C or-18°C
rapidly thereby rendering it safe from bacterial growth and fit for ensuing
storage and consumption later on. Available in 4 capacities, they are
suitable forboth GN 1/1and 400x 600 mm tray sizes.

Cream Whippers

Now produce, chill and dispense whipped

cream in this compact and reliable

equipment from Taylor by Frigomat. Suitable

for preserving creams with a fat content of up

to 45% in a refrigerated tank with an

adjustable temperature setting, it comes

with arefrigerated dispensing nozzle (4 °C).

e Dispensing timer and continuous
dispensing mode

e Rotor high pressure steel pump with
overrun setting
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Tank capacity 3kg

Hourly production 50kg

Electricals 220V/50Hz/1Ph

Power 0.5 kw

Dimension (wxdxh) 450 x 230 x 400 + 160 mm
Net weight 25Kg




