'+ ALL CHAMP

PROFESSIONAL BAKING MACHINE
Professional Baking Experts

English version
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ALL CHANP FOOD PRODUCTION MACHINERY AND UTERSILE GO, LTD

SRLT:EhHEFEETEIR2015683] WAE: 086-4-25323802
Emall:service@allchamp.com.tw MHN:886-4-25344560

WA hitp://bakeware.com.tw/
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Talwan All Champ Company was founded in 1975, which sticks to the
continuous management and devotion to the company since its foundation. We
focus on R&D and innovation, quality advancement and professional service
attitude. Up to the present, we have accumulated tons of professional knowledge
and technology. We aim to assist customers to finish the foodsiuff production
successiully. Besides, our production process and the quality kave been passed
through the contralling strictly. We pay attention to the all datails, from R&D,
assembling, quality controlling to the products display. By doing so, we obiain
good reputation from foodstuff manufacturers and many products patents as
well

With the increasing development of the bakery markat in mainland China, we
g&l up "Foshan all champ food production machinery and utensils co., itd® in
2005, To meet the bakery Industry requirement, it provides the service of sales,
inguiry, installment and maintenance etc. What's more, it also offers
comprehensive service of baking field such as helping for the cakes & bisculis
manufacturing technology, factory integration program,
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A303
Fully Automatic Continuous Crust Forming Machine

VWiC S0xE0x185em

WGEL: 120kg

Spec.: L &6&80mm W.T85mm H.1580mm

Posver: 22

1.It can form 1500-1800 pcs per hour and it is
confrolled by PLC program.

2.3uitable for the mass production. Saving the
human resources. Besides, it can cut down the
cost,

3.Easy to operate. Conform to the request of safe.

4.Easy to change the mold. The mold can be
customized.

5.1t can save the space because the volume iz small.
Superior performance.Easy to clean and maintain,

gL

i

1.Taiwanasae egg tart
2.Crust

3.Portuguese egg tart
4 Cantonese egg tart
a.French creme brulee

A303-2
Fully Automatic Crust Forming Machine-{Automatic feeding and cup dropping) ==

182081 Tdom

WG 290kg

Spec.: L.880mm W.1360mm H.1540mm

Power:

220V 50/60Hz single phase

1.l can form 1200-1300 pcs per hour
and it is controlled by PLC program.

2 Use PLC fouch screen. Easy fo operate.

J.Easy to change the mold. Suitable for
the various type of production. Purpose
is wide.

4 Superior performance. Eazsy fo clran
and maintain. The helper that iz easy
and economical to make money.

2. The production ling iz rapidly because
it can automatic feeding and automatic
cup dropping.

6.Suitable for the mass production. Saving
the human resources. Besides, it can
cut down the cost.

1.Taiwanese tart crust
2.Crust

3. Portuguese tart crust
4 Cantonese that crust
3.Fren creme brulee

mE

Ciption for cup changing aubomatically
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A850

Multi-funtional cutting & depositing Machine

Mlax filling
range: L3000 mmnW. 4 80mnn
Capacity of for cookie 2100
hopper: for cake:20L
Hopper size: 520500100
WG.: 250kg
L. 1500 mm
Spec.: W82 0mm
H_1530mm
Power: 220V

1. Touch panel with the functucn of
mamaoty setting.

2. Three-axis server connect with
miultifunctional setfing.

3.The mechanism, cake, or cookies
can be changed.

4 Can setting the pattern of the
nozzle that you want. It is easy to
operate.

A851
Multi-Function Filling Machine

1. Desktop machine which iz small and saves space.

2. The machine iz easy to operate and work automati-
cally and stably.

3. Cusfomized design high capacity.

4. Easy to have design changed with software setfing.

Meet other customized quantitative filling products
Cupcake, marcaroon, roll cake, chiffon, cookies,
cheeze cake, puff.

L1033"W7F24*H747 {mm})
100 KG
Power 2200
Mazx filimg range L700"WA450 {rmm}
Capacity 18-20L
Size of bucket L420"W240 {mm)




A305 A810 mg
Automatic Pastry-Print Forming Machine Automatic Aligning Machine ==

1.Industrial capacity, can form at least Meet other relevant/customized requests.
1000~1200/per hour. 1_Mooncake, Taiwanese Mochi, Butter 1.It can provide baking tray automatically;

2 Effciently cut down your cost on men power and can Cookies, Pastries, etc. meanwhile, the product will be arranged
with the machine. 2_.Japanese Wagashi. neatly on the tray.
3. Complete analysis of Control and Power system, safe to use. 3.Hakka veges Bao (Steam Bun) - Taro 2. Automated production line can save lots of Capacity B0/per hour
4 Easy mould changing design, only 4 screws required, Cake - Herb Cake, etc. human resources.
vou cat customized all kind moulds and shapes, 3.1t can keap product from touching by paople Bowar 220V 3 Phase
catching all kinds trend and ideas into your products. g0 as to achieve the requirement of the
o.5ave tremendous space, easy-maintenance. hyglene. Motor 0.7KW
6.Friendly to environment, no toxic air or liquid poliution. 4 Provide different kinds of alignment memory '
Fay—— 1500-3000 7 Per Mour ::;”:f:a You could choose the mode that S En of ol 165%140% 155 em
Elecinicity 1 Phase 220V 5.Can manufacture the machine aceording to o -
: Size (Including packa
Horsepower 0.4kEW the size of the baking tray or streamer that ( 9 o) s N )
Size (LxWxH) 16070130 cm G A im company supply. Waight ca. 500 kgs
Pack Size (LxWxH) | 160xB88x155 cm -' i
2 I ¥ -
Weight ca. 200 kgs Ll . ﬁ : i' . Weight (including package) | ca. 700 kgs
- | " .| i ; Pineapple crisp . Moon cake . Cookies
Facked Weight ca. 300 kgs e __@-‘ =) j




A103
Automatic Demoulding Cake & Biscuit Forming Machine

1.t takes about 20 seconds for onetray.

2.0on't need to press the product into the shape, knock them
out and align them by hand

3.Easy fo change the mold.

4_Be able to make vanous products. it can also coordinate
with special molds.

§_After the cakes were formed, they can be aligned directly on
the tray and they won't become deformed.

§.The mold components can be cusfomized specially.

Patent NO.: B4472

WG 1100kg

Spec.: L. 1700mrn W.1080mm H.1840mm
Power: 220V 3 phases 2ZHP

WIC: 180x123x188cm

1.Chinese cake

2 Moon cake 3.Cake & bisauit

4 lce moon cake & other kinds of
moon cake

f.5terec-type of mold such as figures,
animals can be formed.

8.0ther kinds of cake & biscuit that
need fo bo formed.

1_Auto forming

2 8uto demoulding

3. Auio aligning

4.Can set about 30 kinds of memory
5LCD screen

A201

Automatic-Feeding Continuous Forming Machine

WiC: 285x 1432 25cm

WG 1100kg

Spec.: L_2500mm W.1020mm H.1200mm

Power: 2200 3 phases

1.Large capacity, it takes about 20 seconds for
one fray,3 trays/min. It can cope with mass
order.

2.3aving the human resources. Don't need to
press the product into the shape and align
them by hand

3.Easy to operate. It can save the fraining time.

4. The mold can also coordinate with special
products.

S.Afer the product were formed, they can be
aligned directly on the tray and they won't
become deformed.

6.1t is zafe to operate and easy to maintain.

T.Easy fo change the mald.

1.Green bean cake

2.Fried rice biscuit

3_Butter biscuit

4 Okher powder formed cake

1.Continuous forming

2_Auto dermoulding

J.Auto aligning on the fray

4 _Auto feeding

5_User-friendly funciion

8. Continuous repest forming
ricdd is adjustable

mE



A301
Automatic Scanning Type Sieving Machine

Overcome the disadvantage of shaking style of the sieving powder.
The powder won't become lump.

Spec.: L.1170mmm W.800mm H.1700mm

Power: 220 3 phases

1.Don't need to knead by hand. Saving the human 1.Lord cake flour
resources. It can replace the workload of 20 people. 2.Powdered sugar
: . - 3.Flour and other powder products
2.Change the sieve quickly and conirol the thickness
of powder.

3.Supenor performance. Safe fo operate.
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A401 mg

Continuous-type pastry maker ==

1.Feeder roller in ancdized aluminum
2_Presser roller in white rubber

3. Aluminum alloy with quick changing system
4_Rubber roller pressure adjuster for roller
o.Manual scraper adjuster

6.Outlet belt with tension and centering Frequency
PR O.3TEW

material of | stainless steet
A401(Continuous-type pastry malker) is Mex wedth of
deszigned for the production of smallimedium bakeware: s dlu
quanfity of shortbread biscuits The capacity —— 230kg
of product depends on the shape of the biscuit ~
and the speed of the production. Spec.: L.1350mm W.820mm H.1250mm
Capacity:80-200kg/hour.

Powar 220V 3 phases

) Pan size: WADD--480cm L.800~700mmm

1.5hertbread biscuits

1"
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A800
Shaped Waffle Maker

Unigue design. Put the well-mixed batter and stuffing into the hopper. Then switch on the machine.
The sponge cake will be baked automatically from filling stuffing to forming.

This deskiop machine is suitable for operating in
the shop directly. Applicable products are features
shaped, Japanese style shaped , character shaped,
fish shaped an s0 on. Please note that all kinds
of customized shapes can be negotiable.

L. 1400 mm
Specification - | W.900 mm

H.1250 mm
Weight : 400KG
Capacity : H00-960 pcs § hours

Forming mold : | 20 units

Operation by : | PLC

FPower : 220V (Please note that air
compressor and mixer are
excluded.)

A920
Fully Automatic Danish Crust Making Machine

1.5uitable for the food with crust. It can also roll the dough.

2.Long service life with high quality, firm structure, stability.

3.Professional design. It can turm the dough into the thinnest
state with same thickness.

4. 5afe to operate, sanitary,easy to clean.

5.Roller I made of seamless steel ube. s processed by CHNC
lathe, grind, hard chrome plating and so on. The surface of
the roller won't become sticky and get scrafch easily.

6. Imported conveyor belt. Mo fuzz ball. Good wear-resisting.

7. Autormatically roll up device.

mE

Structure Stainless Stesl
Automatic flowr duster Opticnal
Automatic dough reeler Opticnal
Caomveyor width G 0man
Waorking table length 1585+1530mm
Oiverall dimensions AT 05x 1140 1500mm
Ruaollers diameter 4nmim
Raollers cpenings 0_5~&Bmm
Frograms setting a0
Eﬂ:u?ﬂﬁ make With switches
Conveyor running speed 20~100cmisec
Motor power 1.5KW
Electric supply 2200380704 15w
Weight 420kg.

13
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A581
Material Cutter

1.5aving the human resources.

2.Available to connect with any ather type of
machines for cutting.

3.The speed can be adjusted. There are 3 different
frequencies.

All kinds of baking stuffing/material:
pingapple jam,and syrup.etc.

Max produciivity : | S0pica/min:

:ilza; g:l?gr?gter]: sl

w’“‘%ﬁﬁ”"” 15KG

WG 210kg

Spec.: L. 1820mim W.770mon H.1610mm
Fower: 220V 3 phases

A761
Ulirasonic Cake Slicer

1.Touch panel with the function of memory setting.
2.Using ultrasonic with high-spead vibration
to cut the product precisaly.
3.Can clean the material attach on blades automatically.
4 Conveyor or working table can be chosan as glicing
table.

All kinds of cakes:cheese, mousse,
sponge.and chiffon,etc.

Square, Triangle,

I Diamond, and more.
mm" for Frve-axis

Cutting range: 610mm or 305mm

WG 440kg

Spec. L 2200mm W.1220mm H.1230mm
Pionerer: 2200 3 phases

15



A368
Semi-automatic Continuous Forming Machine

Compact electric filling / injecting machine with a TOUCH SCREEN incl, and safety
glass. This filling machine is designed for SPOT depositing and INJECTING

[ J | ' Multifunctional, compact, and low-cost !

WG.: 45k
2 4 From liquid tlll heawy and aerated & Payback of the MIMI-FILL in 2 months
products, with or without chunks Saning of Ingredients due to autormated HCCF food approved i
Spec.: | L.450mm W.230mm H.750man Q {from chocolate drops tlll apple poriion conkrol ¢ consinuction; pare
chunks of 20mmj # Mo experienced personnel neaded to 4 Speed control adustment form
G # Products with hot Scold tempera- producs perfect products 1HIl 100%
Power: | 220V fures from -10°C tl 100°C # Upto S0 depostts § minute
# Dosing volume from 1mi 1l S00am # Fast, ciean and accurate deposis
# 220M110v , 24v , S060HZ , 3Bar # DN nonm paris

1.Microelectronic control. It takes 3 seconds to make a 1. Taiwanese agg tart
piece of crust. Capacity is about 900 pcs for per hour. 2, Crust
2.Daesktop machine that is accurately, rapidly, safely, 3.Portuguese egqg tart
lightly and easy to operate. 4. French creme brules
3.Easy to change the mold.lt is suitable for the tart
product with variety characteristic and different
material.
4 Superior perfiormance.Easy to clean and maintain.
5.1t can cut down the cost. The helper that is easy and
economical to make money.

£ Designed by BELDOS NV, in 15,/10,2013, AN images are cogyrighted and may net be used in any way unless full permission has SRR
been granted by BELDOS KV DEALER
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For bringing you fast, neat, and sample product operation equipment

BELDOS

Well waorth it°s value | Depositing, injecting decorating cutting eguipment, .!. BETTER FILLIMG

and more. Design and produced by Beldos M.\

Multi-functional depositing machine apply for @
BELDOS prowide mult-functon In sialniess stesl equipment. 4 Depasiing: Pasiny dowgh, batter type, Jam,
There gra marry ”mﬂmmmmm F."'!II frutt dmﬂ; bauther, muss, EAUEE, EOUP,
SPOT gepasiing. Injeciaon and layering, decorating. mashed potatoes, minced meat
Belros equipment taks place with pasy nar # Injecing slender and long dessert with busier
i i s TkE YU uﬁ‘ﬂmaq filings, donut, cireke sharbread blscult

get your yard and Dakery jobs done. # Decorating
# Serles I75-5-275ml capacty # Everyining that can be squeezed through a pasiry bag:
# Serles 670-5-570mY capacty # With or without paricies (nuts. ralsins, plecss ﬂTﬁ'uIt]

# Serles 1340-5-12.20 mi capacity pariicie 6lze: max & 2.5 omg

Autematic cake production line
Beldos cake line of eguipment matain a automatic and semi-automatic sysiem (process include: sponge cake cutting, syrup
spraying. butier applying and decorating) Productivity: 8 pics fper min

BELDOS

I\-».___‘_l'-ﬂ-ﬁl-!ll'l'li’l-Fi.l.'lrI!l
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Pudding cup
(mold) {Anodizedf Mon- stick}

cusiomized

i

MODEL SPECIFICATION
AL4215 (Anodized) 835"20.6
AL4210 (Anodized) 56.3*32*21.5
AL4227T (Anodized) e50*45*20.8
AL4205 (Anodized) 24+39*30
AL4245 (Anodized) @55"16
AL4226 (Anodized) 60*68*15
AL4217 (Anodized) 60*54%22.5
AL4206 (Anodized) 65*45*37
AL4200-1 (Anodized) 65*45%45
AL4254 (Anodized) 70'52*37
AL4216 (Mold) a/5"20.6
AL4250(Mold) 79"63%24
AL4231 (Anodized) a80"21
AL4218 (Anodized) 81769*20
AL4211( Non- stick) 85523
AL4200( Non- stick) 65*45%45
AL4232 Deep semicircle (Anodized) 69*11*60
BIG MOLD
{Anodized/ Mon- stick}
MODEL SPECIFICATION
AL4209(Anodized) 68*69728
‘] AL4209-1 { Non- stick) 68*69%28
AL4214-1(Anodized) 84*75.5*30
. AL4219-1{Anodized) 90*30*25
AL4255( Non- stick) 164"160"27
AL4208-1(With holes) (Anodized) T0*69*16
AL4214{Anodized) 84*75.5*30

19



TARTLET AND STAMPED - ALUMINIUM

- {Anodized! Non- stick}

MODEL SPECIFICATION
AL4033 (Anodized) 764624
AL4213(Anodized) 703824
AL4031(Anodized) 68.7°40*23
AL4224(Anodized) 6" @160*16
AL4256(Anodized) 152*146*32
AL4223(Anodized) 55" 8140*16
STAMPED - ﬁnﬁllljﬁl ;JEIU MiAnodized) 861D
AL3156(Anodized) 4" chiffon cake mold (three units)

1.Rust free, food hygiene, and easy fo clear
2. High themal efficiency
Fleaze note that customized projects is abzolutely negotiable!

- ALUMI PAN

20

Character of the anodized:

1.Chemical resistance

2.0xygen resistance

3.High food hygiene toxic free, and long-lasting

AL2106 (Thickness 1.2mm) 600*400*20
AL2104 (Thickness 1.5mm) 660*460*30

Character of the non-stick:

1.Eazy fo maintain

2.Zafety, and toxic free

3. Time-zaving, oil-saving, and cost-zaving.
ALZ2138 (Thickness 1.5mm) 660°460*30
AL2138 (Thickness 1.2mm) 600*4D0*20

Character of the non-stick:

1.Eazy fo maintain

2.2afety, and toxic free

3. Time-zaving, oil-saving, and cost-zaving.
ALM1OT (Thicknesz 1.2mm) 600*400*20
ALM1T (Thicknesz 1.5mm) 660*460*30




