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Model Y4-01 - m_
ﬁ: % / Specification ﬁg jJ / Capacity
9’( j / Type 1‘?&5 / Standard spec. ;’%}ﬁ&ﬂbﬁ'ﬁ/itmuta freezer %ﬁ: | condition H?'_ffaﬁyﬂegmd time

@E / Furnace volume ] O L 1 0 L 7J< (2 0“C"‘| 0 OOC) bﬂ;i.& | Water heating 1 7§J\J‘min.
%3@/“:200\/) | Power (3-phase.200V/AC) 5. 80Kw 4. 50Kw 7)( ( 100°C—2 OOC) )%f[] | Water freezing 15 '57\ Jmin.
E—5— |heate 3. 00Kw 3. 00Kw [HARI—RIU—A juswdeen 3 0% /mn
;’%)ﬁ%ﬁ“eezer 1. T0Kw ﬁ% U JNull TPARD)—=A (-500) /lce cream 8 Oﬁ / min.
}%#:E—g | Agitator motor 0. 75Kw 0 . 75Kw 7") v (6 5°C) | pudding 2 5% / min.
?ﬂﬁﬁglﬁyj | Heat medium circular pump 0 . 75Kw 0 . 75Kw Ef\"V X | Raw caramel 90 ﬁj\ / min,
}%ﬁﬂéﬁmy7’ | Refrigerant circular pump 165w ﬁ U
IFZTIE | outer dimensions H1244xW624xD667mm

Y08-01 - Patissier -
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This machine is, being proud of a high cost-performance, most suitable for cooking custard cream.

Model Y08-01

ﬁ: mm'catmn

54 7 [Type )%)i%ﬁ U Type without freezer
BE / Furnace volume 6L
BIR(SEAC200V) /porer (-onase2000/40) 4. 2Kw
E—5— |t 3. 00Kw
;’%}ﬁ*& | Freezer 7‘3: lJ Nl
E}’#‘FE—Q | Agitator motor 0. 40Kw
?W%ﬂggl-ﬁyj / Heat medium circular pump 0. 75Kw
;%ﬁﬁ%myjﬂemeram circular pump 7‘3: lJ Null
N IE | outerdimensions H1094 mnxW605mm xD544mm

ﬁE jJ J Capacity
%ﬁ: / Conditions H%FEﬁ / Required time

K (20°C—100°C) HOBh /weer heating 109 /m
K (100F—40F) AA we cing 8 92 uin
SORHIKUT DRECFRD XA
KT A REDDREADDELBRARE TEE A,
3 The temperature by water cooling operation won't go down below the temperature of cooling water itself.
3% The way of cooking which needs the freezing function, isn't available.
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% Specification may be changed without a prior notice due to a sudden change of the design or development.
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This machine s able to handle most ofliquid foods and paste-ike foods such as;

Custard cream, Aglaise, lce cream, Gelato, Pudding, Jelly, Mousse, Chocolate tempering, Ganache,
pate de fuits, Raw caramel, Sweet jelly made from bean jam, Red beans jam, Jam, Soup,
Curry-roux, Sesame-flavor Tofu, Rice gruel, and soon.
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Dip Toy (Y4-01)l&. iNZk-/AE0 - AR E CE TRl BEME LIeSRMmDRATIER AT LT J.
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Edltan appropriate temperature or cooledidouin, to the peripheral area of

y i 40110 +180 degregs Centigraderthesefection of the best temperature for
king methods into eight (8) differentCtegOMES and stal the ope rolling program data

lects one menu on the display of control panel and feed the foodstuffs to the machine and start the operation,
controlall cooking process untilthe cooking completes.

the convenience ofallcustomers, will be surely a trong right arm o of a great assistant to a chefin the kitchen.
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be just simply set n the center shaft of the machine.
5 wilwork to scratch the foodstuffs offthe
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The *ease-of-use standards" of Dip Toy Y4-01, s being shown on the display of “Troy-traw’,
is 5o clear and self-explanatory to all customers that they can easily use it
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1w Ifyou insert the CF memory card into the slot on the backside of the operational
15301 control panel, thermal data measured at every minute for two {2} months period

will e recorded into the memory card in CSV {comma separated value) form.
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The two types of the agitators (sirring arm) are amanged, one is C-type [See the left photo for custard cream and ice cream,

the other is A-ype [See the right photo] for such asjam,red bean jam, rce gruel and so on, Is quite easy to dismantle or assembly the agitator.
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One set of either C-type or Aype agitator will be included in the standard kit
Ifboth types are needed, another set shall be additionally sold as an optional tem.
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Chocolate tempering
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"There are some reasons for heating and cooling the food.

“Is the heating and cooling necessary for the purpose of increasing the flavor, or just for the safety 7*
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