
Get great baking results, consistently!

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 

Ovens and Proofing Cabinets.

Proofing Cabinets
These electric spray Proofers are designed to create appropriate 

proofing and fermenting environment for the dough. They provide 

an optimal combination of temperature and humidity – both of 

which can be regulated at the turn of separate knobs. Constructed 

in quality stainless steel, they can accommodate 13 pans. Easy to 

operate, safe and reliable; they are an ideal choice for any bakery.

Celfrost Deck Ovens are microcomputer controlled and come with 

a steam generator. They  are specially designed for baking bread, 

cakes, pastries and more. Using infrared radiant heating tube, they 

heat the food rapidly and uniformly. The required temperature  

can be set  upto 300 degree C  and controlled automatically. Ideal 

for hotels, restaurants, bakehouses and bread shops. The 2  Deck 

Ovens can take 4 trays  and the 3 Deck Ovens can accommodate 6 

trays. 

Electric Deck Ovens

Technical Specifications

Please ask for other 
related catalogues: 
• Ice Machines
• Confectionary 

Showcases
• Professional Coffee 

Machines
• Catering Products
• Microwave & Impinger 

Ovens

With a view to ensure ongoing product enhancement / development, 
Celfrost reserves the right to change any specifications, without prior notice

Product Model Exterior 
Dimensions Dimensions (GN 1/1)   (400x Weight Supply rigerant Drop (°C) Power Refrigeration

WxDxH (mm) WxDxH (mm) 600mm) (in kgs) (in watts)

Internal Pan support Pan support Net Power Ref- Temperature Input Mode of

D3 800 x 815 x 945 660 x 640 x 330 3 sets 3 sets 80 703 Ventilated
(+90°C to +3°C
in 90 minutes)D5 800 x 815 x 1015 660 x 640 x 400 5 sets 5 sets 95 230V/50Hz R404a 801 VentilatedBlast Chillers/

Blast Freezers D10 800 x 815 x 1645 660 x 640 x 870 10 sets 10  sets 150 230V/50Hz R404a 1298 Ventilated(+90°C to -18°C

in 240 minutes)D14 800 x 815 x 2117 660 x 640 x 1170 14 sets 14 sets 210 380V/50Hz/3Ph R404a 2000 Ventilated

230V/50Hz R404a

Product Model Power Weight Dimensions w x d x h Electricals Remarks

Dough Sheeter TSP-520 0.75 kW 250 kgs. 2430 x 875 x 650 mm 220V / 50 Hz. 133 rpm / Roller length 520 mm

Dough Sheeter LSP-520 0.75 kW 280 kgs. 2430 x 875 x 1230 mm 220V / 50 Hz. 133 rpm / Roller length 520 mm

Dough Divider HDD-36 1.5 kW 200 kgs. 520 x 420 x 1400 mm 220V / 50 Hz. 36 pcs. (30 - 100 gms.)

Bread Slicer TR-350A 0.25 kW 45 kgs. 580 x 540 x 610 mm 220V / 50 Hz. 28 pcs. of 1.2 cms

Bakery Refrigerator PA 800 TN 3.6 kW 143 kgs. 740 x 990 x 2010 mm 220V / 50 Hz. 2 to 8 °C / 852 ltrs.

Bakery Freezer PA 800 BT 9.4 kW 152 kgs. 740 x 990 x 2010 mm 220V / 50 Hz.  -18 to -22 °C / 852 ltrs.

2 Deck Oven EFO-4C 13.6 kW 220 kgs. 1355 x 960 x 1255 mm 3-380 V / 50 Hz. 4 trays

3 Deck Oven EFO-6C 20.4 kW 310 kgs. 1355 x 960 x 1645 mm 3-380 V / 50 Hz. 6 trays

Proofing Cabinet PWX-13A 1.4kW 50 kgs. 490 x 710 x 1850 mm 220V / 50 Hz. 0-85 °C / 13 trays

EFO-4C EFO-6C

PWX-13A
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Freezers • Showcase Coolers • Reach-Ins • Undercounter Refrigeration • Back Bars • Wine Coolers • Minibars • Ice Cube Making Machines • Food Preparation Equipment 
• Ultra Low Temp Freezers • Water Coolers • Bottled Water Dispensers • Pastry Showcases • Ice Cream Scooping Cabinets • Coldrooms • Supermarket Refrigeration Products 
• Espresso Coffee Machines • Juice Dispensers • Soft Serve Ice-cream Machines • Microwave Combination Ovens • Impinger Ovens • Combi Steamers • Fryers • Ice Flakers

• Sandwich Grillers • Bakery Equipment • Commercial Dishwashers • Bar Blenders • Catering & Cooking Equipment • Blast Freezers/Chillers • Dessert Ingredients 

Visit us at www.celfrost.com

AUTHORISED DEALER / DISTRIBUTOR
CELFROST INNOVATIONS PVT. LTD.
(Formerly, Celsius Refrigeration Pvt. Ltd.)
Corp. Office : 7th Floor, Udyog Minar Udyog Vihar, Phase-V, Gurgaon - 122 016, Haryana, INDIA
Phone : +91 124 4308430 / 4062401. Fax : +91 124 4308431
E-mail : corp@celfrost.com

       Other Offices :

Ahmedabad : 9375933335 Bengaluru : 9590047656 Chennai : 9345509016
Cochin : 9349060306 New Delhi : 9312933066 Haryana : 9017195010
Hyderabad : 9346447254 Kolkatta : 9339761988 Lucknow : 9335174580
Mumbai : 022-25175477/76 Orissa : 9337298974 Pune : 9370573030
Punjab / J&K : 9357615927 Rajasthan : 9351317208 Uttarakhand : 9017195010
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Flat beater

These high performance and durable spiral mixers from Celfrost are 

widely used for dough mixing application in bakeries, hotels and 

restaurants. In the spiral technology, both the mixer and bowl revolve 

simultaneously, thus giving a greatly improved mixing effect. 

• Safety cover is provided in all spiral mixers.

• All parts that come in contact with food are made of stainless steel.

These high performance and durable planetary food mixers from  Celfrost are 

suitable for mixing of flour, food-stuff and also egg beating. 

• The dough arm is suitable for heavy bread dough. 45~50% water is 

suggested to be added to the flour. (Set machine at LOW SPEED)

• The beater is suitable for thin batters, cakes, crushed or powdered, pasty 

foods like stuffing etc. (Set machine at MIDDLE SPEED)

• Wire whip is suitable for mixing liquid foods, whipping cream and beating 

eggs. (Set machine at HIGH SPEED)

(Machine must be stopped to change speeds. Do not mix dough at middle or 

high speed.)

Planetary Mixers

B 40

B 20 G

Celfrost Dough Sheeters come with special motors 

and work  on a two-way pressing mechanism that 

avoids tearing of the dough whilst optimising the 

output. Equipped with  a safety shield, they are 

designed to operate safely and reliably. Options of 

a tabletop model and one with a pedestal.

Dough Sheeters

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.

Dough Dividers
These compact, easy to operate, 

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.

Bread Slicers

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 

condensation.

Refrigerated Bakery Cabinets

Technical Specifications - Bakery Mixers

Product Model Bowl Volume Power Max Kneading Mixing Speed Bowl Speed Dimensions Electricals
Capacity (rpm) (rpm) (W x D x H) in mm

Planetary Mixer B 20G 20 ltrs. 0.75 kW 6 kgs. 113/168/400 N.A. 415 x 530 x 780 220V/50 Hz./ 1 Ph

Planetary Mixer B 40 40 ltrs. 2.2/1.5 kW 12 kgs. 96/168/306 N.A. 590 x 580 x 1230 380V/50 Hz./3Ph

Spiral Mixer HS 20 21 ltrs. 0.75 kW 8 kgs. 185 15 690 x 380 x 730 220V/50 Hz./ 1 Ph

Spiral Mixer HS 40A 40 ltrs. 1.1/2.2 kW 16 kgs. 101/202 8/16 870 x 480 x 935 380V/50 Hz./3Ph

With a view to ensure ongoing product enhancement / development, Celfrost reserves the right to change any specifications, without prior notice

Spiral Mixers

HS 20, Single Speed HS 40 A, Two Speed

TSP-520

LSP-520

HDD-36 TR-350A

PA 800 TN / PA 800 BT

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 for both GN 1/1 and  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 a refrigerated dispensing nozzle (4 °C).

• Dispensing timer and continuous 

dispensing mode

• Rotor high pressure steel pump with 

overrun setting

Model C 004

Tank capacity 3 kg

Hourly production 50 kg

Electricals 220V/50Hz/1Ph

Power 0.5 kW

Dimension (wxdxh) 450 x 230 x 400 + 160 mm

Net weight 25 Kg

C 004

Tilt-head Stand Mixers
The Artisan® 5KSM 150 series stand mixer from Kitchen Aid  has a 325-watt motor, 

5 quart (4.8 ltr) stainless steel bowl with ergonomic handle, pouring shield and a tilt-back mixer 

head design that provides easy access to bowl and beaters.

• 10-Speed Solid-State Control 

• Dimensions (W x D x H) : 221 x 358 x 353 mm 

• Cooks dough
• Cake batter
• Dips & sauces

• Whipped cream
• Egg Whites
• Cake batter

• Yeast Dough 
• Mixes
• Kneads

'C' Dough
Hook

Wire Whip


