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CHAINS FOR SPECIAL APPLICATIONS – FOOD OVENS
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**   Chain with solid pins and hollow pins every …links
*** Hollow pins every 3 links
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Working temperature: 250-300°C.Lubrication and maintenance 
free through MECASEC®

(registered trade mark by P.T.F.E. Sarl)

Chain P. 75x15x32 øR  

BREAD BAKING
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Working temperature: 350-400°CChain P. 100x25x22 øB

Working temperature: 250-300°CChain P. 200x32x42 øR
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BREAD BAKING

PIZZA OVENS




