
9

Te
l +

4
4
 (
0
)1

3
7
2
 4

5
3
6
3
3
/4

5
0
8
5
5
   

Fa
x
 +

4
4
 (
0
) 
1
3
7
2
 4

5
3
5
3
6
/4

5
3
6
7
1

R
o

lle
r 

to
as

te
rsRoller toasters

One of the most advanced conveyor toasting

systems availab le in the mark et today

w w w .Row lettRu tlan d .co.u k

RT 1 3 0 0 RT 1 4 0 0 RT 1 5 0 0

M OD E L V OL T A G E P OW E R  OU T P U T E L E M E N T S D IM E N S ION S
R A T IN G S L IC E S /H R

R T 1 3 0 0  ( B R E A D /B U N ) 2 3 0  v 3  k w u p  to 4 0 0 2  x  1 .5  k w 3 2 0  x  6 2 0  x  4 8 0  m m

R T 1 4 0 0  ( B R E A D /B U N ) 2 3 0  v 5  k w u p  to 8 0 0 2  x  2 .5  k w 4 9 0  x  6 2 0  x  4 8 0  m m

R T 1 5 0 0  ( B R E A D /B U N ) 2 3 0  v 7  k w u p  to 1 2 0 0 2  x  3 .5  k w 5 8 0  x  6 2 0  x  4 8 0  m m

F eatu res inclu de

• T oast rac k  on  top  of m ac h in e

• O v erh eat w arn in g  lam p

• “B u n  m od e”  sw itc h

• 3  p h ase av ailab le

• N ow  w ith  m etal elem en ts

• E c on om y  sw itc h  on  RT 1 4 0 0  &  RT 1 5 0 0  m od els

UPDATED 31/7/09

With the addition of three new bun models the range now offers you the choice of an

RT1300 machine for up to 400 slices per hour, the RT1400 machine with the output of up

to 800 slices per hour and an RT1500 version with an option of up to 1200 slices per hour.

All machines feature an internal cooling fan, electronic motor control, independent

element control and a low friction toast slide that can be used in either ‘front only’

or ‘pass through’ operation, and are capable of toasting bread, buns, tea cakes, muffins etc.

continuously.


