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Standard features

Continuous heating, cooking and browning of your casseroles, meat, fish and
vegetables products

The unit is equipped for temperatures up to 250°C

The temperature, air humidity, belt and air speed can be controlled exactly by the PLC
control

The relative air humidity can be controlled up to 98% by the exact dew point regulation
Continuous adjustable air speeds up to 10m/sec

Integrated CIP system

Isolated tank and hood

Product examples
Meatballs, burgers, nuggets, roasted pork, roast beef, whole chickens, chicken parts and
YOUR PRODUCT.

Belt width

600 mm
700 mm
900 mm
1000 mm
1200 mm



spiral | heat

Applications of the alco-Linear-Oven type AGU

The alco-linear-oven, type AGU, is perfectly suited for heating, cooking and browning
meat, fish and vegetables products without additional fat. The air temperature and humi-
dity can be controlled exactly. The retention time can be adjusted optimally to the product
by frequency drives. The oven is divided into two sections, which can be set to different
temperatures and air humidity levels. This obtains an increasing product output and
minimized energy consumption at the same time. The oven is completely made out of
stainless steel. The alco-linear oven is equipped with a water lock seal.

Applications of the alco-Spiral-Oven type ASH

The alco-spiral-oven, type ASH, is the perfect solution for products aimed at nutrition-con-
scious users, as it cooks without additional fat and additives. With the dew point regula-
tor, temperatures in the oven and on your product as well as the relative air humidity can
be controlled exactly. Therefore, an optimal cooking result can be achieved, along with
increased product output and the desired consistency and colour. The belt guidance in
one spiral only allows a sizeable belt length to be placed in a small area. Thus, the alco-
spiral oven can cook large quantities of product slowly and gently, targeting an optimal
colour and consistency as well as minimizing the loss of humidity in the product.

As the processes of cooking and browning require widely varying climates, single spirals
are offered which can be arranged one behind the other, if desired, to create one unit.
This is the only way in which the complete independence of the cooking sections can be
ensured. In addition the unit can be applied in especially flexible, varied ways. Further-
more, a drum with an increased diameter is used for providing a considerably larger belt
length per drum circulation.

mixing | forming | flattening | tenderising | slicing | coating | cooking | cooling | freezing |



Your product
in a new outfit

Machines for the food-industry
Cooking-Mixer

Mixer

Standardisation-Systems
Forming-Machines
Flattening-Machines

Tenderiser

Cordon-Bleu-Slicer
Battering-/Breading-Machines/Preduster
Continuous Fryer/Heating-Tunnel
Linear- and Spiral-Hot Air-Tunnel
Fermenting Machines
Spiralfreezer/ Spiralcooler
Conveyor-Belts

Further machine sizes and special solutions on request
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Alco-food-machines GmbH & Co. KG
Kreienbrink 5 - 49186 Bad Iburg/ Germany
PO.Box 1325 - 49182 Bad Iburg/ Germany
Phone +49(0)5403 7933-0

Fax  +49(0)5403 7933-33
info@alco-food.com

www.alco-food.com

[
o
c
©
=4
o
o
=
9]
L
>
[Z]
o
=
©
@2
]
2
(5]
©
o
(9]
c
2
=
<
(5]
£
(0]
=
—




