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B E LL ROTARY RACK OVEN

Ultra compact easy-rotor

Bell does not restrain your creativity. Bell gives space
for your ideas even where there’s no space.

Bell is an extremely compact rotary rack oven for
bread and pastry products, fast and very easy

to be installed thanks to its modular structure. It can
pass through common doors without any

difficulty and it can be installed in premises with very
low ceilings.

In the basic version it offers several technical solutions
that other producers generally offer

as additional options. Bell allows a reduction in
consumptions more than 30% compared to

the traditional rotary rack ovens. Bell Freestyle is the
first “three-section rotary rack oven®

(patented) that can bake just a few trays

(a complete rack is not always needed)

consuming the necessary energy avoiding any loss of
energy.

Average
consumption

- L
=== —J| B72E | 950 |1240|2000| 285 | 320 | 400V /3Ph /50 Hz 24 +1.5 12
T_IQTJ T
B89E | 1120 1530|2200 | 285 | 320 | 400V /3Ph /50 Hz 30 +1.5 15

12 Tagore Lane Singapore 787474 Tel: +65 64547277 Fax: +65 64587701 Email: info@femac.com.sg




