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Superheated Steam Oven

DEZ7| Z3]7|(ZiH]010] EF) Superheated Steam Oven(Conveyor Type)

FE=7] =2 7|(HH XA )Superheated Steam Oven(Batch Type)
oM piE=7| £H 22 FIR Steam Oven(Entry Ver)
==7| 27| RB|AIR Superheated Steam Oven Recipe
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Superheated Steam Oven
SH x2|7| 3T0P, 3ToPL @ 5% .icn
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- CHAMCOZ| THE 27| Zal7 = 3830= Dtz HH720|7) 7hssith - It takes only 3 minutes and 30 seconds to cook fish with SH Oven
- 204005 TEE7 (o e 5|HE A& 2T sl 71dsk - The products can be cooked quickly due to superheated steam
plasst 2|7 7Hs stk {130-400°C) and FIR {Far-infrared) heater.
- W= T2 SiEokA| @1 JCH2 Ze|7} 7Hsstct - Quick cooking is possible to apply heat to foods
- T2 ks, £2 E&51 YA o Z0|2 SAH S22 %0k - This machine can process frozen product, without thawing.
- EHO| A EA PR ER =FEY Y Bl 20| "o B3 (0| - The resulting product is crispy on the outside and maist on the
Z0t 4 Z}o| FojLith inside, so the flavor and taste are both excellent
- OfO[ = Abo|Lt HIEFD] S2f ZEst 2deke| ube|7| &t - The quick cooking function maintains a moist and tasty product,
- B0 7R 7| S22 TR AR ] tElS dhR i) « This machine maintains the products rich nutrients, such as aming acids
- 7|S2 TE BRI ST AR Eole| pERtoR et ohseg,  and vitamins.
0] g2 1E|, B S0 AET| L EFE|E oD s A AM0| E| - Cooking is possible without cocking oil as the natural oils.
Lict - The thin tail and belly do not dry out or get burned, resulting in
« 0|22 AH|0|Z ETA MM OFKY ), HeE|S Sofel 742 Chet excellent quality.
ot 22| CHER4 o] Zhssich - Able to cack various kinds of food, such as grilled and steamed, with a
- o] Ligalo] solofd] 22int FE 2|7} ehdEIc sligle maching,
« Just line it up in an oven pan and then place it on the conveyor to
cook.

T POWER | PR Iz e, : CHAES :
MODEL H|T
HIHE DIMENSION LxWxH (mm) kg CAPACITY TARGET
CHSH - 3TOP 3PX380VX55.3KW 4300x1060%148C 800 720~1020PCS/HR A4 28 =848, 2HEUY
CHSH - 3TOPL 3PX3BOVXI07KW 4300%1560%1580 900 1440~2040PCS/HR ok & <ol 8 L
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Superheated Steam Oven
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- It takes only 3 minutes and 30 seconds to cook fish with SH Oven

« The products can be cooked quickly due to superheated steam {130-4007)
and FIR (Far-infrared) heater.

- Quick cooking is possible to apply heat to foods

« This machine can process frozen product, without thawing.

- The resulting product is crispy on the outside and maist on the inside, so the
flavor and taste are both excellent.

« The quick cooking function maintains a moist and tasty product.

« This machine maintains the products rich nutrients, sucn as amino acids and vitamins.

- Cooking Is possible without cooking oil as the natural ails.

- The thin tail and belly do not dry out or get bumed, resulting in excellent quality.

- Able to cook various kinds of food such as grilled and steamed, with a single machine.

- Just line it up inan oven pan and then place it on the conveyor to cook.
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- It takes only 3 minutes and 30 seconds to cook fish with SH Oven

- The products can be cooked quickly due to superheated steam (130-400°C)
and FIR (Far-infrared) heater.

- Quick cooking Is possible to apply heat to foods

= This machine can process frozen product, without thawing

= The resulting product is crispy on the outside and maist on the inside, so the
flavor and taste are both excellent.

- The quick cooking function maintains a moist and tasty product.

= This machine maintains the products rich nutrients, stich as aming acids and vitamins.

- Cooking is possible without cooking oll as the natural oils.

« The thin tail and belly do not dry out or get bumned, resulting in excellent quality.

« Able to cool vanaus kinds of food, such as grilled and steamed, with a single machine.

« Just line it up in an oven pan and then place it on the conveyor to cook.

— M POWER | HEER] T RETEED ! FYCEE] I i
7 [HZ(ABOUT) DIMENSION LxWxH (m) kg CAPACITY TARGET +
CHSH - 2TOP 3Px380VH38KW 3350%960x1480 1000 480~680PCS/HR  yy oo =g 7g, AE AR
l | G|
CHSH-TTOP  3Px380VX24KW 1660x1070%1400 500 240~340PCS/HR o RS 0L & E
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Superheated Steam Oven
(Batch Type)
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+ Able to cook quiddy by using superheated stearn at 120-400°C and FIR (Far-infrared) heater,

+ The quick cooking function maintains a moist and tasty product,

+ The thin tail and belly do not dry oot or get burned, resulting in excellent quality,

« This machine minimizes moisture loss to maintain flavor,

« Able to produce mass quantities of various dishes, such as grilled dishes (steal,
cutlet, fish, vegetable bread, ete) and steamed dishes,

+ Able to process multiple types of food at the same tirme without issues with srrells or odors,

- Able to cook food without defrosting,

« Able to cook various ldnds of food, such as grilled and steamed, with & single
maching, maling this compact machine suitable for convenience stores,
restaurants, hotels, ete,
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MM, 28 =8 A8, — AHEU
CHSH - v AP =IB0VRTION Q25 XEL0 1524 350 100-140PCS/HR wr opxl S 20|, = M

FIR Steam Oven(Entry Ver)
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- Rotating plates are installed inside oven and five grill can be attached
toy this plate,

» Able to set time for input of grill and cooking so that new grill is
possible to be input while cooking,

= Grill is rotated to coolk evenly

= By spraying superheated stearmn appropriately into the ocven, the
roasting time can be shortened and the grilling quality can be
improvved by reducing the leakage of meat juice,

« Improving the flavor of grilled with supplying Smoke flavor,

MODEL ! I ER ! w2l T el ge
DIMENSION - LxWxH mm POWER lg CAPACITY
CHSC-01 103329001153 380VIEOHZ AW 200
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