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SCD-400DF2
BY5% Model EFEm T —HSH#E SCD-400DF2 BEEREE SCD-400F2
TEEE Working Width (mm) 400 400
JEBZ R ~T Size of Tray (mm) 400*600 400*600
WA E Hopper capacity Cake batter 40L, Cookie dough 25L Cookie dough 25L
& Width 1530 1530
R~ Size (mm) 7% Depth 930 930
= Height 1400 1400
IN=E Power (kw) 2 2
SUE Air Pressure
(% A B provided by customer) > 5kgf/cm? > 5kgf/cm?
BEHAREC M E SRR O +—4HBE 35 TEME (61E) BEIATEC —AHBE 25 TE M (61E)
&5 Note Randomly comes standard two set of cake Randomly comes standard
nozzles and a set of cookie nozzles (6 pieces) a set of cookie nozzles (6 pieces)
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L THEE S A2E The following cookie recipe is for reference:

1R EEL 240 BIZHBF ER4g> — BT HEAE EREZA 1215018/ VK

2. REFEH =90 BIEMBT EE109— 5 M ZT8481E > ERE 2864018/ \BF

3.REE L E180 BT EE20g° — #2488 EEBEA 720018/ )\

1.With the extrusion setting at 40, the actual cookie weight is 4g, with 54 cookies per tray,
resulting in a production capacity of 12,150 cookies per hour.

2.With the extrusion setting at 90, the actual cookie weight is 10g, with 48 cookies per tray,
resulting in a production capacity of 8,640 cookies per hour.

3.With the extrusion setting at 180, the actual cookie weight is 20g, with 48 cookies per tray,
resulting in a production capacity of 7,200 cookies per hour.

¥E¥ Lcing sugar 1125g
{38 Butter 15009
2% Eggs 7509
% Milk powder 759
4 salt 17.5¢g
thfi5# All-purpose flour 2600g
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For cookie shaping nozzle (Type 2)

34



	P33
	P34

