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Nagasaki Castilla Production Line
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Ceramic Far Infrared Nagasaki Castilla Manufacturing Line
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] i Nagasaki Castilla Making Line

(also used for baking western
and Japanese cakes and con-
fectioneries in general)

The importance of the design is placed not
only on production capacity and labor-sav-
ings but improved quality and uniformity of
products.

< Characteristics

® Taste of Hand-baking

Foam removing and finishing processes have not been automated in
order 1o seek for the gloss and texture original to Nagasaki castella
sponge cake. All other processes have been automaled.
@ Uniformed Baking Results

A built-in microcomputer controls the baking temperature to pro-
vide casy baking with uniformed baking results.
® Ceramic Far Infrared Heating

Excellent heat penetration thanks to far infrared rays contribules to
shortened baking time, improved thermal cfficiency and energy-sav-
ings.
® Labor-savings

The major part of processes have been automated to remarkably
reduce labor cost, resulting in labor-savings.
® Production Capacity

Wide production capacity responds to the needs ranging from
small-scaled production up to large-scaled production.
@ Multi-purpose

Applicable in baking a wide varicly of products, such as confec-
tioneries and cakes in general, buns, etc.
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Pressure Cake Mixer for
mass production in a
short time
OB K < Characteristics
e HAhit @ Labor-savings

Compressed air and a special hopper carry out continuous mixing
of dough in a mixing tank. Dough is discharged and transfered by air
pressure through the stainless piping to a depositor, eliminating use of
any lifts for lifting a heavy bowl.

@ Uniform Mixing

The length of mixing time can be set with a timer and the rotation
speed can be automatically switched, resulting in production of stable
dough. A water jacket mounted on the periphery of the mixing tank
allows adjusiment of dough temperature, resulting in elimination of
fluctuation in product quality in every batch.

@ Easy Operation and Safetiness

All the operations from starting and stopping of the mixer up to dis-
charge of dough are carried out with press button switches and the
cover of the mixing tank can be opened and closed lightly, assuring
safety and easy operation together with other safety measures incor-
ported in every essenlial part of the machine.

@ Measures for Environmental Pollution

In consideration of environmental pollution issues, washing of the
mixer is carried out within the mixing tank, and the used water is
transfered through the piping to a depositor to make effective use of
washing water, resulting in reduction of soiled water, which in turn
contributes to environmentally friendly measures.
@ Multi-purposed Application

Applicable in baking of sponge cakes, such as castella, chiffon
cakes, roll cakes, cup cakes, marshmallows, Dorayaki (An exlusive
vane is used), etc.
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