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Conveyor oven HLT-G001

Description 

Basic 

information.Model: HLT-G001

Custom voltage: 220V / 380V / 415V

Custom frequency: 50 / 60Hz

Custom length: 2.2-100 meters

Custom Material: Ss 201 / Ss 304

Custom Capacity: 1/2/3/4 Tray Input

Control system: PLC control, Japanese bearings

Custom tray size: 400*600mm / 460*720mm / 
600*800mm

Capacity: Customizable

Inner size: Customized

Weight: 700-1200 Kg/M

Certification: ISO 9001, CE

Packing method: Wooden case / Optional

Brand: HONGLING

Origin: Guangzhou China

HS Code: 8417200000

Production capacity: 100 meters/month

Product Description:

1. Has 36 years of oven manufacturing 
technology and experience.
2. Has the ability of continuous baking, 
suitable for automatic food production 
models.
3. PLC safety control system.
4. Optional length and width specifications, 
all can be customized.
5. There are 3 types of conveyor ovens: 
electric oven, liquefied gas oven and 
natural gas oven.
6. With all stainless steel material, no rust.
7. High quality imported insulation cotton, 
high insulation efficiency and energy 
saving.

Product Features:

1. A high-performance device, capable of 
baking more food
2. A single product that delivers more 
productivity than other ovens
3. Integrated production line assembly
4. Higher efficiency and significantly 
reduced costs
5. More stable baking quality
6. Conveyor belt speed can be easily 
adjusted.



Conveyor oven HLT-E001

Description 

Basic 

information.Model: HLT-E001

Material: Stainless steel 201/304

Control system: PLC control, Japanese bearings

Custom length: 5-100 meters

Capacity: 1/2/3/4 trays at a time

Voltage: 380V

Tray size: 400*600mm / 460*720mm / 600*800mm

Capacity: Customizable

Inner size: Customized

Weight: 700-900 Kg/M

Certification: ISO 9001

Packing method: Wooden case / Optional

Product details: CE

Brand: HONGLING

Origin: Guangzhou China

HS Code: 8514109000

Product Description:

1. Factory with 36 years of production 
experience.
2. Capable of continuous baking, suitable 
for automatic food production models.
3. PLC safety control system.
4. Optional length and width specifications, 
all can be customized.
5. There are 3 types of conveyor ovens: 
electric oven, liquefied gas oven and natural 
gas oven. 6.
All stainless steel material.
7. High quality imported insulation cotton, 
high insulation efficiency and low price.
8. Mainly used for bread, cakes, French 
rolls, egg cakes, moon cakes, hamburgers, 
etc.

Product Features:

1. The oven is a large continuous baking 
equipment, suitable for mass production.
2. It is a high-performance equipment, 
allowing for baking more food.
3. It is integrated with the production line 
assembly.
4. High efficiency and low cost.
5. The quality of the baked product is more 
stable.
6. The transmission speed can be easily 
adjusted.
7. It is a production line suitable for food 
factories.



Conveyor oven HLT-D001

Description 

Basic 

information.Model: HLT-D001

Material: Stainless steel 201/304

Control system: PLC control, Japanese bearings

Custom length: 10-100 meters

Capacity: 2/3/4 trays at a time

Voltage: 380V

Tray size: 400*600mm / 460*720mm / 600*800mm

Capacity: Customizable

Inner size: Customized

Weight: 700-1200 Kg/M

Certification: ISO 9001

Packing method: Wooden case / Optional

Product details: CE

Brand: HONGLING

Origin: Guangzhou China

HS Code: 8514300090

Production capacity: 100 meters/month

Product Description:

1. Factory with 36 years of production 
experience.
2. Capable of continuous baking, suitable 
for automatic food production models.
3. PLC safety control system.
4. Optional length and width 
specifications, all can be customized.
5. There are 3 types of conveyor ovens: 
electric oven, liquefied gas oven and 
natural gas oven. 6.
All stainless steel material.
7. High quality imported insulation cotton, 
high insulation efficiency and low price.
8. Mainly used for bread, cakes, French 
rolls, egg cakes, moon cakes, 
hamburgers, etc.

Product Features:

1. The oven is a large continuous baking 
equipment, suitable for mass production.
2. It is a high-performance equipment, 
allowing for baking more food.
3. It is integrated with the production line 
assembly.
4. High efficiency and low cost.
5. The quality of the baked product is 
more stable.
6. The transmission speed can be easily 
adjusted.
7. It is a production line suitable for food 
factories.
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