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Bake the very best...
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We had started our journey form a scratch and now Ragindera Bakery is known for its determination toward manufacturing
dynamic bakery ovens, We are acknowledged for our reliability, quality and safety. The amaglamation of technology and
innovation is our UPS . We creat the best of bake. we have been dealing in this field from the last 2 decades . If you are
logking for newer, appling,and conveient bakery ovens .we are the logical solution to your qyest. We deal with the best
baking equipments of high stability and long life.

Our products are best known for their result ie. perfectly baked products everytime. We have ahways been considering

your aspiration towards bakery products as our inspiration to manufacture world's best bakery ovens,
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Ve Bakers prefer Rajindra Bakery Oven due to its unsurpassed even flow of heat,which results in perfectly baked producta every time.

Rajindra newly designed compact and comet Rack Ovens showcase exceptionally large Baking area with minimum space requirement and also
fitted with an additional steam spray system which provides high volume and exceflent baking for all products, rasults the best volume, shine,
texture and crust in the market.

The energy required in the baking process is rightry fine tuned by an energy saving heating unit along with a wall balanced blower with precision
nozzle which distributes and maintain the exact amount of heat neccesary into the baking chamber,

The ovenis mounted on asturdy base frame, thus the roatry rack oven cam be delivered fully assembled and also it is reassuning to know that we
can also deliver the oven disassembled so that it fits via a smaller door,

All the generating units are located outside the baking chamber where they are easy to reach and make Rajindra oven so practical,

A large stainless steel vapor hood [Chimney) fitted with auto running exhaust fan, prevents stearm from escaping into bakery when the oven door
is opened.

Rajindra is trolley are known for its high stability and long life . They come with fully welded joints and strong rail for soppoting the baking trays.
ure world's best bakery ovens.




Bakery Oven

SPECIFICATION

SPECIFICATION

207 %15 Trays 8

Bread 400 Gmas
43 Loaves

Model  Tray Sioe & Tray

107 % 14" Trays 28 |

Wviodel| - Dim. [Lx W H) M Temg (*C) Connected Load Vifmght (k) App.
1875 x 1168 x 1816 ke 1.3 [1.75hp)
EZxdGxT1 G e Jpn i 1ph 700
PRODUCTION CAPACITY

Eseut & Dry Rusk
107 % 147 x Tray 28

Buns 45 Gms
168 Nos. Trays 28

R-200

207 x 14" Trays 14 | 1 Trobey x 8 Shelves |

1 Tralley 14 Shetves | 1 Troliey x 14 Shetves

Rajindra Company

1 Trotey x 6 Shelves | 1 Trolley 8 Sheves

Model | Dém, {Lx W x H) Max Tamp () Connacted Load Waight fkg.] App.
127559754 1275 fows 55 [.75hp)
[ R0 e 500
Imm stadaxs | 0F 3n Or 1ph
PRODUCTION CAPACITY
Model | Tray Size b Tray Bread 400 Gms Buns 45 Gmy Biscuit & Dry Husk
100 :_jﬂ‘xIS"Tra-gs1ﬂ 35 Loaves 1|. B0 hog, Trays 18 107 % 16" x Tray 18

1 Trolley x 9 Shetves

www.rajinderaoven.com




SPECIFICATION = "R
Model| Dim. (LxWxH) | MaxTemp'C) | Comectodlood | Weight(a)Acp. || = Novs
o [1778 21320 1880 ) | w16 7 25np) i
=5 bl i = Sl e i . S i L i
] 0 Soxs2ara G 3on 01 15 " {
it A .-l . o iz
i
PRODUCTION CAPACITY s
Model  Tray Size & Tray Bread 400 Grns Fl.
A3 x 18 Thanys 28 108 Loaves 336 Nos, Trays 28 | 137 % 187 Tray 28 a0 r]:
?El x 18 1|.r,-:»11' | Troffey x 3 Sheives | 1 Trofiey 14 Shelves 1 Troliey x 14 Sheives | = R It f._-‘

w.’ﬂql??

o0 | 1 T8 % 13?ﬂ ¥ 2‘2‘.’2
IphCr 1ph

| -4
L l 331‘1:.:.3-":

PRODUCTION CAPACITY
Model | Ty SzefTray  Breed 400 6ms

Busd50ms | BocoR G0 Rusk

Bg H " x 187 Trays 38 144 Looves A37 Noz, Trays 36 13" x 18" % Tray 36
| | ?E Fl IE Trays 18 | 1 Teolloy x 12 Shebeps | 7 Tralley 18 Sheives | 1 Trolley & 19 Sheives

RENERRN Rajindra Company




Bakery Oven

SPECIFICATION
IMoael || D LxWxH) || MacTemg{0) | Connecied load Wegi gl Am.
jax X 2840 ] w2 05 (2. 75hpl |
w':a—.':isa WE T et 1 e
PRODUCTION CAPACITY
Model | Tray Suer & Traey Broad 400 Gms Bt 45 Gms Boroz & Dry Retic

o 137 218 Travs 47 156 Loaves 504 Nos Terys & l_3'a.13':.?ra-f-_!-?
SO0 e 18 Tioys 21 | 1 Teoliey x 13 Sheves | ! Troiey 2 Shohves | 1 Fobiey x21 Stoves |

SPECIFICATION 1
(Mgl | De (LeWxHY | MsTemp () Connected Load % (i3 ) App. =l
1906 % 1470 x 2440 kw? 30 (3. 75h) > = |
S ST e | IRISVAC, SO s J e
= |
m.
PRODUCTION CAPACITY -
Model Ty 20 & Tray Bread 400 Gons Bors 45 Gms Biscust & Dry Flosk 3
R&CO M a6 Tys 42 | 234 Losves | E30MNes rmsd2 | 227 x 16 aTaydd iR

a 1

24°x31 Teays 21 | 1 Teolloy x 13 Sheives | 1 Totley 21 Shews | 1 Toley 21 Sheves
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www.rajinderaoven.com

Rajindra Company



SPECIFICATION
2425 x 1790 x 2440 w3 35 15 250 e
855x105x% RTSVAC, S0re]
PRODUCTION CAPACITY

"Wl

Broad 400 Gres

Trary Szm & Temy Buns 45 Gms Bescaan 6 Dry Rusk
137 x 18 Trays 84 1008 Mos. Trays 84 | 137 x 18" x Teay B4
| 26" x 18" Trays 42 | 2 Trollins x 26 Sheives | 2 Trollies 42 Shelves | 2 Toes x 47 Shokves

T

ORI

Connectid Load Gl App.
2755 x 2160 x 2440 w3 95 (525000
T — : 2400
10B.4 x 85 » %6 ML | [215WAL. S0hr)

[Wodel | TaySaebTay || Bresd®006ms | Bms45Gms. || Biscut&0ryRust |
747 w167 Trays B4 468Llowves | 1260Nos Trays 84 | 247w 167 x Tray B4

247 x 31" Trays 42 | 2 Trofes x 26 Shetves | 2 Trafles 42 Sheives | 2 Troies x 42 Shebves |

SRR RAjINdRA CoMpANY



Bakery Oven

SPECIFICATION
b £l i, i Ny
J200 x 2390 x 2430 kwed 70 (6. 250}
< 3000

!H-EIII 126 % 84 x 98 M (%15VAC, S0h)
PRODUCTION CAPACITY

Model| | Troy Swo b Tray Broad 400 Gms Bunz 45 Gms Bisoust & Ory Ausk

R.900 '@:}IETWS 166 624 Loaves 2016 Nos, Trays 168 | 137 x 187 x Tray 168

267 % 16" Trays 84 | 4 Trolees x 52 Shehes 4lmlli353¢_5_hr._'hlﬁs 4 Troles x B4 Shelves

SPECIFICATION
iMadel T G iLx Wl | Man Temp 1] Connected Load Weight g} App. |
AT6D x 2870 & 2450 oo 200 (B, 250p) |
RO g x 113 x 58 ol IR1SVAL, 50he] | i
PRODUCTION CAPACITY
Model | Tray Sive & Tray Bread 400 Gms Bung 45 G [ Biscuir i Ory Rusk
81000 716" Trays 168 936 Louwes 7500 Mos. Trays 168 | 24" x 167 x Tray 168
" Trays B4 | 4 Trollies x 52 Shebves | & Troles B4 Shehves ] 4 Trolles x B4 Shebves

Rajindra Company

www.rajinderaoven.com




Fully Automatic Mixer for
Cookies & Cake

TECHNICAL FEATURES OF EQUIPMENT

Special Heavy Duty Automatic Mixer with Vanable Speed, Styrdy Body, Imported Heavy Duty

bofigligli Gear Box & Motor with AC Drive

There is no manual transmission of gear, it is all electronically controfied by the AC Drive.
The Mixer is fitted with Scrapper and the Mixer doesn't need Manual Intermattent Hand Mising.

The Mixer comes with 2 Blades, one for cookies & one for cakes,

The Mixer has removable bowd with wheels.

The Bowls decends & sits on the floor, it can then be taken to the machines.
Neither the blade, ner the scrapper need to be opened after every mixing.
AC Drive saves energy,

Low Maintanence & High Productivity Mizer for consistent batches,

Planetary Mixers
40/80/140 liters.

www.rajinderaoven.com

Rajindra Company



* Available in 4 Drops & above for 127 or tray width
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“Sean with your smartphone™
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Patiala Road — “ipezn Dathinds Rosd ~"

Ehawk,
% Thuthian Wali Road, Near Mall Mandi, Mansa - 151 505 (Pb.) INDIA

Phone : 0165-2232700 Mobile : +91 98761-26701, 98721-27023
Email : rajinderacven@yahoo.com Web : www.rajinderaovens.com

ART CONTRAST # 98155 98151




