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TOA INDUSTRY CO,LTD.

=541l HACCP Xiis
m‘ B The first HACCP—compatlble machine in the industry!!
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Fully-automated gyoza-making maclune
¥ 5T 5513646795 SSFRFTEE 5516830605
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The photo shows a machine with options installed.
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Measurements.
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Specificat AE 71 | 100001& /#¥ Eoinonont mstalled ot St uead
pecilications. Capacity 10,000 pes./hour Air supply method | 0TIt R i machine)
HENEL INewSENESIEI S a0 B | o
|~‘y=\=ybﬁ_[ ﬁE' e e f/o ming 161[51 Main machine dimensions | (without options)
P i pallets 6 AHSELE) 34200V 0.40KW
| A= 0):.;5']1%?@%&@ ro— Ny, 5 8 5 Main unit drive  3-phase 200 V 0.40 KW
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OF=Z67 (T LDERET TEHENEEFIOIEE  Ejecting conveyor | 2-row ejecting conveyor ER B 3#H200V 0.75kW
Doughdrive  3-phase 200 V 0.75 kW

Dough roller width
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Specifications are subject to change without notice in order to improve performance.
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All stainless specifications conforming to HACCP
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Designed for more safety, hygiene and user-friendliness.
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Realized through accumulated technologies of Toa Industry,
which has devoted itself to manufacturing gyoza-making machine
for 40 years.
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TECHNOLOGY

TOA INDUSTRY CO,LTD.
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The unit can be replaced to make gyoza of 10 g to 30 g. (It takes only about 10 minutes for replacement.)
For example, you can make 15 g gyoza in the morning and then 25 g gyoza in the afternoon.




TOA INDUSTRY CO.,LTD.

MASS PRODUCTION WITH THE HANDMADE TASTE !

1-16

FULLY AUTOMATIC GYOZA-MAKING MACHINE

Easy to operate

Easy to clean after use

Coarse ingredients can be put in this machine
---------------------------------------------------------------------------------------------------------------- while maintaining the same quality.

PATENT NUMBER REGISTRATION NUMBER FOR NEW INDUSTRIAL DESIGN
No.1364679/No.1375852 No.1683060/No.1785366/No.1785367

A, TOA INDUSTRY CO.LTD.



B MEASUREMENTS
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The 2-Stepped Dough Machine (option)
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B  SPECIFICATIONS Capaciy 9000 pieces/ hour

Number of Molding Palettes | 16 pieces

Conveying Passsage 2-laned passage

Dough Sheet Roller Width 230mm

Wet Dough Loading System Air Shower Method

Air Supply System Using Local Installed Equipment
(Not equipped in this machine)

g Machine Size 1280mm x 1700mm x 1610mm (no other options)

Electric Power Main Machine Drive 3 Phase 200V 0.40KW

Screw Drive 3 Phase 200V 0.09KW

! Dough Machine Drive 3 Phase 200V 0.75KW
| N
! Net Weight 1000kg

* The specification may be changed due to the improvement
of the performance without a preliminary announcement.

TOA INDUSTRY CO.,LTD.

260-1 MIKATABARA-CHO, HAMAMATSU-SHI, SHIZUOKA-KEN, JAPAN 433-8105
TEL++81-53-436-2101 FAX ++88-53-437-7337

E-mail: info@toa-industry.co.jp

TOA MACHINERY CO.,LTD.

ROOM2212 ROSA, 68 SOI RANGSIT-PATHUMTHANI 8, PRACHATHIPAD,
THANYABURI, PATHUMTHANI THAILAND 12130

TEL.4++66-2-958-4107 FAX++66-2-567-4702

E-mail: toa_machinery@hotmail.com




TOA INDUSTRY CO.,LTD.

MASS PRODUCTION WITH THE HANDMADE TASTE!!

DOUGH SHEET
MAKING MACHINE

FULLY AUTOMATIC DOUGH SHEET-MAKING MACHINE Kneads, extends, and produces
WITH A SYSTEM FOR RECYCLING THE REMAINING DOUGH  soft dough constantly !

UNDER PATENT

l TOA INDUSTRY CO. LTD.



MEASUREMENTS
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SPECIFICATIONS

Capacity

80kg / hour

Hopper Capacity

30kg

Dough Sheet Width

220mm - 235mm

Dough Sheet Thickness

2.5mm-5mm

Machine Size

890mm x 970mm x 1300mm

Electric Power

W Screw Drive 3 Phase 200V 1500W
Dough Machine Drive 3 Phase 200V 400W
Mixer Machine Drive 3 Phase 200V 90W
Rising Conveyer Drive 3 Phase 200V 25W
Loading Conveyer Drive 3 Phase 200V 25W
(OPTION)

Net Weight

380kg

* The specification may be changed due to the improvement
of the performance without a preliminary announcement.

TOA INDUSTRY CO.,LTD.

260-1 MIKATABARA-CHO, HAMAMATSU-SHI, SHIZUOKA-KEN, JAPAN 433-8105
TEL.++81-53-436-2101 FAX ++88-53-437-7337

E-mail: info@toa-industry.co.jp

TOA MACHINERY CO.,,LTD.

ROOM2212 ROSA, 68 SOl RANGSIT-PATHUMTHANI 8, PRACHATHIPAD,
THANYABURI, PATHUMTHANI THAILAND 12130

TEL.4++66-2-958-4107 FAX++66-2-567-4702
E-mail:toa_machinery@hotmail.com



YOUR UNCOMPLAINING PARTNER!

TOP COMPANY AWARD

T-16-NR(L) DOUGH SHEET- MAKING MACHINE = GRINDING MACHINE

HEAD OFFICE TEL ++81-53-436-2101

TOA INDUSTRY CO.,LTD. TOA MACHINERY CO.,LTD.
260-1 MIKATABARA-CHO, HAMAMATSU-SHI, ROOM2212 ROSA, 68 SOI RANGSIT-PATHUMTHANI 8,

SHIZUOKA-KEN, JAPAN 433-8105 PRACHATHIPAD, THANYABURI, PATHUMTHANI, THAILAND 12130
TEL. ++81-53-436-2101 FAX ++81-53-437-7337 TEL. ++66-2-958-4107 FAX++66-2-567-4702

E-mail : info@toa-industry.co.jp E-mail : toa_machinery@hotmail.com



SMALL GYOZA - MAKING MACHINE DATA

FOR BAKING STYLE GYOZA , HALF AUTOMATIC MACHINE

1. MACHINE NAME
TOA SMALL GYOZA-MAKING MACHINE

2. FEATURE
Itis a super compact machine from the comprehensive know-how of TOA INDUSTRY Co.,Ltd.
with its 20-year experience in producing and selling food processing machines in response to
the industry.

o

The product weight can be adjusted according to your request.

b. Ability to make various kinds of product. Suitable for the small production.

¢. Equal weight for each product.

d. Easy to operate; no skill required.

Just put a pastry shell in the machine, push the "start" button, and get a "gyoza" product.
Easy to clean after use.

f. Needs small space for installation.

m

3. SALES & SERVICES
We have direct-sales system and provide you after-sale maintenance service.

4. USERS
Food supermarkets, butcher shops, noodle restaurants, gyoza restaurants, Chinese restaurants
as well as companies and suppliers for school and office, daily dish stores, food chain stores, etc.

5. MACHINE SPECIFICATIONS
o Height 408 mm
(701 mm, including the hopper)
o Floor space needed for installation

Length 255 mm
Width 343 mm
o Weight 44 kg
o Electric power 1 Phase 100V 65W
e Space 0.09 m’
o Materials Stainless steel, Hydro alloy

o Capacity 1500 pieces/hour
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