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&2 VENUS

(D 6D 6D

& VENUS

YR-1005

& Width
R~F Size (mm) % Depth
= Height
JEREE Number of Trays
JEREZEERIEE Tray Distance (mm)
B& Voltage (v)

Ih=R Power (kw)

‘afE Temperature

HE Weight (kg)
YEJKEE 1] Water Inlet Pressure

¥EJKE Water Inlet Hose

/COMPANT. -
CONVECTION -
RACK OVEN ,

Al

+

K 3/&5/3/2' Iy

920
1280
860
5# (400mm*600mm )
90mm
380V (3P + N + PE)

9.5

0-300°C
225

200-400Kpa

1/2" (453%& Four-way Splitter)

YR-1010

920
1280
1740
10 # (400mm*600mm )
90mm
380V (3P + N+ PE)
16
0-300°
320
200-400Kpa
1/2” (453

& Four-way Splitter)



¥4 1tiE Bake Evenly | |
- FEAZiet, AR ERE, B7E, RERENRIN9, . P l..":,?_
A

6

- R FAPIMIEE, B e R T EREE, BRER IR F AR, :

- SIREFSERE, RIREFRE, AT BHBHER. f ) L ]

- The baking pan rotates, the fan operates in'both forward and reverse modes, || . — ar 1 o |
and the convection air ensures uniformly baked results. s l Rt

* There's no need to open the door and flip the pan, preventing abrupt : 1. I I F
temperature drops and significantly enhancing the quality of baking. A “m _" LJ

- Each program consists of 5 stages of baking, resulting in more substantial

expansion and enabling automatic steaming.
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NG LT T . d) e
BE & & Energy Saving JEUS 1 (5054

- EARGIRIEF, MAELRE, HVRETR, . , :

. Som+ RBEHD RERE, AEABEENIL. Special vent design . ¢

- PIDfRIE:R{Z, BiRETZRFAN3%, ECORSRIATRRE, bl :

+ Equipped.with-a double-layer heat-reflective glass door, the inner box is fully
welded to minimize-heat loss. :

- Featuring an 8cm+ insulation layer that effectively reduces heat dissipation, ;
‘with ample heat storage provided by the built-in marble. |

- Utilizing PID intrusion temperature control and benefiting from:an energy-
saving program, the ECO time can be customized for added efficiency.

I ¢ " - S Y

© 7 )
}2{EMIE Easy to Use

- 60FH AR R EHIEIERF o

- 16fHI2 IR EECIE.

- BEEAR AR, B EF R,

+ Features 60 sets of five-stage rapid baking programs.

* Includes 16 sets of programs for quick and easy memory recall.

* The rotating stand is sensor-equipped, making it convenient for cleaning.

6 5 ;
#L a5 Safe and Reliable CIE SN AT
 BERREIR AR RN EE, REME, Detachable tray rack

- RAMEF BN, B/RFABBFENORE,
- BRER, AATHRE, 12VHERERE.
* The rotating structure is equipped with a bracket function, ensuring safety
and peace of mind. ﬂ
« Utilizes thickened stainless steel and imported configurations such as ﬂ
ABB electrical components. _
» The electric wire includes automatic pressure relief and a vibrant 12V . E
=
8
e

aE
28
B

spotlight for beautiful colors.

® e . 9 efelal
mERFA Quality Improvement 1T

- BREMIERE,

- BERLEHER L Ll
- TR R, BEEEREHAE, C L L L
+ Optional four-speed wind settings.
+ Customizable laser logo.

+ Choose the LCD panel option for a professionally designed appearance by }'E EHEE*&

Vel 9 Four-speed wind speed panel
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'EUROPEAN ‘STYLE
DECK OVEN

rd

54

Fr-

BB I—OE7>FvEA<7Y |

WEIIINa0

YR-943

& Width
R~ Size (mm) % Depth

= Height

ERREAT Tray placement m IE|

JEAZELE Number of Trays : 3layers6trays 38> =E38 3layersOtrays 38> FE4HE 3 layers 12 trays

W= E Inner Height (mm) 210 210 210

ER Voltage (v) 380V 380V 380V

I Power (kw) 11 16.5 20
J2E Temperature 0-300°C 0-300°C 0-300°C

&8 Weight (kg) 450 600 750

#ZFE Standard KIS E R AR Steam device and Stone Plate
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f "\ {%5EEEY Performance and Advantages

3 EJE 10{EMBERT S, L TRILRE, BERRIERENS,
- SRR S PEIEFIRR, ERTFRIM, 60EENIE S BTE, sIETRIESE,
- LOW'EEE*EE-?, LD%%EFF, Dﬂg*ﬁﬂﬂo ]

- EERIRED, MEEBERATH,

- BEEREERT, BEREERRE. '

0 10cmﬁ:m 5 Wﬁéﬁga WRAS TR,

- ERREIRTUNNSS, ECORFRIRIRRE . ML AR, .

- WERSHER, PIDFAEN, B, FRENS—ERE,

- Each layer features 10 sets of heating tubes distributed as needed, with independent temperature control for the

upper and lower parts to ensure uniform baking temperatures.

_+» Equipped with a high-end controller from Tai Sheng, featuring timed power on/off, storage for 60 baking parameters,
““and 8 quick-access keys.
- Utilizes LOW-E glass windows, imported electrical components, and thickened stainless steel for durability.
* The §ing|e layer is detachable, and individual heating tubes are replaceable.
« Offers dual prompts through sound and flashing lights, with customizable alert times.
+ Includes 10cm of insulation cotton, with a fully welded inner box to prevent heat loss. . }
* Energy-saving'mode with, customizable ECO time. Standalone steam unit.
* Microcomputer temperature control, PID adjustment, intelligent digital dlsqlay, ensurlng precise control of every
degree of temperature dn‘ference
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"ROLL-IN
s ROTARY OVEN

J\E‘Cﬁﬁéi}k%bﬁ 0 ’S'U Z‘ —JT
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15 BAESE
YS-S2 15 Trays Bakery Trolley

R~T Size (mm) E Width 1620 £ Depth 1850 & Height 2550

BEZ= Number of Trolley 1

JERZE = Number of Trays 20-30 trays

380V

ER Voltage (v)
IN=R Power (kw) B Electricity 47 kW £ Gas 3kW

0-300°C

& Temperature

HE Weight (kg) 1060
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= N ﬁ"‘é{é,%& Performance apd’Advant(ages
- AR, ELEEA, Euurkﬂk“ﬁ#s¢§k§§w*ﬁmﬂ§d ,ignnmﬁtﬂﬁko YA
- RHESIRIE, 10cmH RN, HOBMBHR, - ; 4
- EEIRAE. EPURA S WA, BRI ; X
- BRMBIRA R HRNE, BEAE, BaRnE, .
 FHBERER (179358758) , R CREE LA RITNEESR, , +

- PID:ERREZH, BEETRTUNHS, ECORTRIAIERE
- 604E A ERHHIGTEFF, 1612FFAETRESCHE. SHEEFSERIE, I RRBBHER.
- {RHTUERET, BRSEMEE, (2RI
- BREK (200°Cx B/ RAIUTTL&3E4.5-5.5 T HIKF)
- EERRE, ERMFABBFENOME,
- BERASRT, S0 LHERRTERT,
- AERRER.
- B HEEIEMEME.

+ Diagonally blows out the wind, with a gentle wind speed. The product releases relatively less moisture during the
baking process, resulting in a larger product expansion.

+ The inner box is fully welded with 10cm+ insulation cotton to reduce heat loss.

* The front adopts a double-layer design, and the furnace door is designed with three layers for insulation and burn
prevention.

* The heat exchanger adopts the latest counterflow design with proprietary patented technology, providing excellent
heat exchange capability.

» Fast heating speed (around 17 minutes), low exhaust emission temperature, and excellent energy-saving effects.

+ PID operation temperature control with energy-saving program support; ECO time can be set.

* 60 sets of five-stage baking programs, with 16 program groups for quick memory. Each program consists of 5 stages
of baking and can achieve automatic steam.

» Modular design, compact overall structure, and small footprint.

+ Large steam capacity (up to 4.5-5.5 kilograms of water can be completely evaporated at 200°C each time).

+ Dual electrical system with imported components such as ABB.

- Dual prompts with sound and light, providing clearer indications when used in multiple units side by side.

+ Optional LCD panel.

- Sealed treatment of electrical components to prevent insects and rodents.

Q2 S
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“ELECTRIC’ (R
‘CONVECTION OVEN

EEMEREE EXN] YRGS YH=ITY

.a o I'. 1\ P 3 - : .
WSK-705E WSK-710E / " "WSK-705E+CCTH “WSK-705E+SK
S EWELE 10BEMEE . | : 1oﬁ§w§tnf SEWRELE + B8 + 1458152
5 Trays Electric 10 Trays Electric » 10 Trays Electric e 5 Trays Electric
Convection Oven ; Con)CCtion Oy_e'ﬁ \ Convection Oven- _L . *Convection Oven with, Stand
r ' i S 1o N
f .l e H“M\ |

»

JERZEEZ Number of Trays 5 10
JERE R T Size of Trays 400*600 400*600
JERSZR B REE Tray distance (mm) 90 90
& Width 780
R~F Size (mm) 7% Depth 1253
& Height 690
IhER Power (kw) 9.8
ER Voltage (v) 380 /220
HE Weight (kg) 149
PFEMR A Interior Material %8 Stainless steel

HNREMH# Exterior Material A §%54H Stainless steel
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; / | | WORLD SEIKI COLTO
i & iy FUKUOKA. JAPAN

P a <N ‘ ny 4y ¥/

» CONVECTION OVEN

BERERRAE EaXaoNsoarvt—TY

-9
r : {[ |
i /
. : A
/ I.- J .;:' ..“-
¥ .
/
[ / &
Wi WSK-TOSE+R1°~ ~  WSK-705E+901+CCTH. WSK-705E+901+SK
SEEWELE + HEMEE . STEMENE + ERIENE + 1458 EREHIE 5%‘."&@#—3 +EERRIENE + 1488 1R 5
5 Trays Electric 5 Trays Electric Convection'Oven . '5 Trays Electric
Convection Ové?'with Stand + Deck Oven +Prover ' Convection Oven with Stand
S5 { A '
= ' :
; £ ‘
P,
WSK—735£+FEP-12§- ) WSK-705E*2+R1 .~ | WSK-705E+901+FED-12B :
¢ SEEEmUELE + 1288 R R HE 2a5BTEMEE + HEER ,' | SEMREYE + ERIEE + 1288 R AR
~..5 Trays Electric Convecti n Oven 5 Trays Electric Convection 5 Trays Electric Convection Oven
g with Prover / ™. Oven x2 Withjtan / + Deck Oven + Retarder Prover

r

i 3 ' o

Fd i =4 S
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#sta J—JLETht / N i
WORLD SEIKI COLLTD - 7 . y ‘
FUKLIDKA, JARAN / 1"'." 1 ~d= d b i

MINI P =g
ELECTRIC OVEN

Lﬂ]‘aﬁk%b“‘ ZNBERA-T> /7

WSK-901
@IS 158 viEtE
(FREDNZSERE)
Standard Mini Deck Oven

WEE WEE*2 ‘,- " WEE*2+MTH ©~ ~ WEE+MK ~  WEE+MTH
SR RLIE 18 &0 AERRIUELREN T 265RRUB1E+ TRERIE  SRRUELE+ER SRHUELE + TRRENE
Advance Mini Advance Mini Deck . AdvanceMini Deck Oven ,~ Advance Mini Deck __.Advance Mini Deck Oven
Deck Oven Oven X 2 4 w _)5«2' With Prover._ Oven with Stand with Prover

JEREEE Number of Trays 1 7
JER R~ Size of Trays (mm) 400*600 400*600 400*600

JEREEB ST, Tray Placement Iil IEI III

= Width .
" NRMER T Exterior Size (mm) 7% Depth ¥
&= Height 7
& Width
AFER T Interior Size (mm) & Depth

= Height
SFEINZX Power per Deck (kw)
B’ Voltage (v)
H= Weight (kg) 60 70 80
JRFE Temperature 300°C 300°C 300°C
SZREMk# Exterior material SUS430HL SUS430HL SUS430

&= Remarks WEEBERECA AR E. ihE AR (BEFE)
WEE equipped steam device as standard, Stone plate can be added separately




WORLD SEIKICO.LTO
FUKLIOKA. JARAN

JAPANESE STYLE
ELECTRIC OVEN

EI‘C s V2 %I]H = R[A—TY

/.' | - astanI—JLH

JE21T-R . . /JE21T-R JE21T-R

W umammE : IBmEEE+mE QWA B + B2
2 Trays Electric Oven . 2 Trays Electric Oven 2 Trays Electric Oven x 2

with Stand pe § " with Stand

B Number of Layers 1 2
JEREEIE Number of Trays 2 2 4
JE#Z R T Size of Tray (mm) 4007600 4007600 4007600 400*600

JEREB AT Tray placement @ Iﬁ' Iﬁ' Inl

H Width 1350 1350 1350

NFRMER T Exterior Size (mm) 7% Depth 960 960 960
& Height 560 1320 1400

H Width 850 850 850

ARER~T Interior Size (mm) 7% Depth 635 635 635
= Height 230 230 230

FBIhE Power per layer (kw) 5 5 10

ER Voltage (v) 220/380 220/380 380

B8 Weight (kg) e 200 260 390

J2E Temperature 300°C 300°C 300°C 300°C
NFRE M4 Exterior material SUS430HL SUS430HL SUS430HL SUS430HL
B]3EEC Optional #75 Steam. A1k Stone plate
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" JAPANESE STYLE
ELECTRIC OVEN

AXEREE MAERA-7> 4

: 4
I : 4
JE23TR [ _ 4 JE32T-R
3WeMB/REAE - 7 ] -7 e —
2 Trays Electric Oven x3 .\ F “-..3 Trays Electric Oven x 2

with Stand -~/ L TP ' "< withStand | .

[E2% Number of layers
JERZEE Number of Trays
JEM R ~T Size of Tray (mm) 400*600 400*600 400*600

JERRTE AT, Tray Placement @ m Iml

= Width 1350 1720 1720
NFRMER T Exterior Size (mm) 7% Depth 960 960 960
= Height 1720 1400 1720
H Width 850 1220 1220
AEERT Interior Size (mm) 7% Depth 635 635 635
= Height 230 230 230
#8172 Power per (kw) 15 12 18
B’ Voltage (v) 380 380 380
B8 Weight (kg) 650 600 900
y2E Temperature 300°C 300°C 300°C 300°C
S\FREMAE Exterior material SUS430HL SUS430HL SUS430HL SUS430HL
B]3EfA Optional 7 775 Steam. A1k Stone plate
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JAPANESE STYLE
' ELECTRIC OVEN

ARG MABSA—TY

# _-'x.
JJ/
v JE44YW-R 9~ . JE22T-NH-R
ABABEIEF J v 2[B2B B/ ;
4 Trays Electric Oven x4 i 2 Trays Electric Oven x3

with Stand ey with Stand

[EBE Number of layers 3 2 3 3
JEAZEE Number of Trays 12 8 12 18
JE#E R~T Size of Tray (mm) 400*600 400*600 400*600 400*600

JERRTE AT Tray Placement H E E E

H Width 1350 1720 1720
SN\FRER T Exterior Size (mm) 7% Depth 1570 1240 1240
= Height 1720 1720 1720
& Width 850 1220 1220

ARERT Interior Size (mm) 7% Depth 1235 905 905

= Height 200 200 200
#8172 Power per (kw) 21 14 21
B’ Voltage (v) 380 380 380
EE Weight (kg) 950 710 1100
J2E Temperature - 300°C 300°C 300°C 300°C
S\FREMA Exterior material SUS430HL SUS430HL SUS430HL SUS430HL
B]3EMA Optional 775 Steam. A1k Stone plate
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