ADVANCED BAKING OVEN SYSTEM

COmnPCo

For All Bread Lovers

SANKO
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Component

T(byF)AZwh T-unit
Set as the uppermost unit, the T-unit effectively
minimizes heat loss from the top of the oven.

G8#I1=-—vbk G-unit

With steam generator and ceramic hearth, the
G-unit is best for hearth baking required for
French bread, though it is also suitable for bak-
ing English bread, Danish pastries and buns.

CBa=-—whk C-unit

HGRsO)d1=wv b H-unit
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For 1-2 deck

This is the general-purpose unit. It fully incor-
porates all the features and functions of the deck
oven to produce delicious English bread loaves,
Danish pastries and buns of various kinds.
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For 3 deck

[

For 4 deck

This is a Proofer (final fermentation) unit at-
tached to the base unit. It can hold with ease
the baking capacity of the upper units, and pro-
motes optimum dough fermentation. It can also
function as a simple warmer.

B(R=Z)1=wpk B-unit

The B-unit forms a solid base for the oven. The
B-unit for the cne- and two-deck setups is an
especially handy storage compartment.



ADVANCED NEW OVEN SYSTEM

MULTI
BAKING

The Sanko
New Compo

01 SERIES

Unbound combinations. Variations to allow flexible design in a minimum space.

T™C-CG-01

Two deck : basic model using least space

New Compo 01 model
No. of baking pans 400 x600mm 4 sheets
Power:200-220V 3P/380V 3P 4W 9.5 Kw

French bread (baguette) | 15-20 pcs.

Baking capacity {per hour) English bread 50-64 loaves

Danish pastry, buns | 200-260 pcs.

TMC-GH-01 @
- 3 L - m
Single deck : simplest model with proofer unit
New Compo 01 model &
No. of baking pans 400600mm plien 2ehs. a
Power: 200-220V 3P/380V 3P 4W ol <
French bread (baguette) | 15-20 pes.
Baking capacity (per hour) English bread 25-32 loaves -
Danish pastry, buns | 100-130 pes.




11 SERIES

Unbound combinations. Unit combinations to entertain your needs in good balance.

T™C-G-11

Single deck : basic model with steam generator

New Compo 11 model
No. of baking pans 400 x600mm 2 sheets
Power:200-220V 3P/380V 3P 4W 5 Kw

French bread (baguette) | 15-20 pes.

Baking capacity (per hour) English bread 25-32 loaves

Danish pastry, buns | 100-130 pcs.

TMC- GGG-11

Three deck : for both variety and volume

New Compo 11 model
No. of baking pans 400 x600mm 6 sheets
Power:200-220V 3P/380V 3P 4W 15 Kw

French bread (baguette) | 45-60 pcs.
Baking capacity (per hour) English bread 75-100 loaves

Danish pastry, buns | 300-390 pcs.
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TMC-GGCC-11 | |- —.

Four deck : maximum production in space
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New Compo 11 model
== 3 & s s ==
No. of baking pans 400 x600mm 8 sheets ] . —
=m | === === |mm
Power:200-220V 3P/380V 3P 4W 19 Kw = : = ;
French bread (baguette) | 30-40 pos. == I -
Baking capacity (per hour) English bread 100-130 loaves
-1 1] e
Danish pastry, buns | 400-520 pes. = 1
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ADVANCED NEW OVEN SYSTEM

21 SERIES

Unbound combinations. A multi-system to assure economical reasonable equipment plans in future,

TMC-GC-21

Two deck : a fine balance volume and variety

New Compo 21 model
No. of baking pans 400x600mm 8 sheets
Power:200-220V 3P/380V 3P 4W 15 Kw

French bread (baguette) | 30-40 pes.

Baking capacity (per hour) English bread 100-130 loaves

Danish pastry, buns | 400-520 pes.
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TMC-GGC-21
Three deck:top model for excellent efficiency —g - e —
New Compo 21 model : = — |
No. of baking pans 400x600mm 12 sheets -
Power:200-220V 3P/380V 3P 4W 23 Kw st =5
French bread (baguette) | 60-80 pes. == | === === |==
—t
Baking capacity (per hour) English bread 150-200 loaves —— |
co: NI ===
Danish pastry, buns | 600-780 pcs. ‘
i‘ M ==
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TMC-CGH-21

Two deck : maximum type with prooﬁ;mii

New Compo 21 model

No. of baking pans 400 x600mm Saha e

Power:200-220V 3P/380V 3P 4W A

S E RIE S§

French bread (baguette) | 30-40 pcs.

Baking capacity (per hour) English bread 100-130 loaves

Danish pastry, buns | 400-520 pcs.




S 4 1 9 9 S

31 SERIES

Unbound combinations. Large-volume flexible type with variety and productivity highly respected.

TMC-GG-31

Two-deck : large model for volume bakiné

New Compo 31 model
No. of baking pans 400 x600mm 12 sheets
Power:200-220V 3P/380V 3P 4W 22 Kw

French bread (baguette) | 90-120 pcs.

Baking capacity (per hour) English bread 150-192 loaves

Danish pastry, buns | 600-780 pcs.

TMC-GGC-31| =

Three deck : largest model for maximum baking

New Compo 31 model EE
No. of baking pans 400 x600mm 18 sheets ==
Power:200-220V 3P/380V 3P 4W 31 Kw

French bread (baguette) | 90-120 pcs.

English bread 225-288 loaves

Baking capacity (per hour)

Al
[

Danish pastry, buns |900-1,170 pcs.

COMPO &DOUGH MASTER

The perfect pair for perfect baking - Compo and DoughMaster

Ensure precise timing with this pairing of Compo and
DoughMaster (DoughConditioner). As DoughMaster
operates to work final fermentation stage, it automati-
cally sends a signal to the oven Compo to control it's
start of heating up to the designed baking temperature.
Together, Compo and DoughMaster enable effective
and efficient baking with minimum time loss.
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ADVANCED NEW OVEN SYSTEM

Combination

Conventional heating with optimum control.
Advanced technology delivers maximum efficiency.

Enhanced heating
control functions

Steam generator

Program control 3 Option

The new proportional control system gives you con-
tinuous step heating control from 0-100% for all your
baking needs. You also have complete time control
through Compo alone. The holiday setting 24-hour
timer function allows you to set and forget, and enjoy
your time off with total peace of mind. And of course,
you can also connect it directly to the Sanko Do-Mas-
ter (DoughConditioner). (Touch panel type)

The steam generator in the G-unit is now even more
efficient. It supplies the optimum level of quality steam
for humidified baking to make ideal French bread
(baguette).

Black heater

The traditional Sanko black heater heating system
ensures bread and buns are baked to perfection with
just the right color.

Compo's in-built microcomputer
stores all your pre-set baking
programs to give you simple and
precise finger-tip selection of the
right baking settings for the type
of bread you are baking.

DoughCon.base unit :xoption

The DoughCon base unit funclions at the same level
as the Sanko DoughMaster (DoughConditioner) to
give total dough control, Used as a base for Compo,
the base unit greatly improves the efficiency of all
operations, yet takes up the minimum amount of
space.
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Advanced proofer functions
The H-unit is equipped with a heater and our newly
A ; i =
developed humidifier to give you precise control over " ' :
both temperature and humidity. (_:e"am'c heater 3 Option o
B We have applied our own special technology to new )

| CS ceramics, material that is attracting considerable at-

. tention across a range of fields, for use in our ovens. =
Far infrared rays radiating from the ceramic panel Pl
greatly improve baking efficiency. b -
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ADVANCED NEW OVEN SYSTEM

Training
School lunches

School cafeterias —
Hospital meals

Hotel kitchens
Hotel bakeries

Convenience stores

School lunch preparation centers
Catering kitchens

Company dining facilities

Food research facilities

Cake shops
Cookie shops
Japanese style

confectionery shops Tea lounge
Chinese style Cafeterias
confectionery shops Restaurants

Family restaurants
Bakery Restaurant
Chinese restaurants
Italian restaurants
French Restaurant

Bread and bun shops
Corner shops

In-store bakeries—
Home bakeries
Bakeries

Sanko New Compo - demonstrating its excellence in all applications,
A finely tuned harmony between technology and quality,

If you are a chef who is uncompromising in your pursuit of a product that cannot be imitated, picture
people waiting eagerly in line as that product is prepared. The Sanko New Compo gives you the
baking flexibility to combine the ovens that you want according to your needs, output, space and
budget. You decide on the mix of equipment to deliver the harmony of flavors that you demand.
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EXPORTER IMPORTER & MANUFACTURER
SANKO MACHINERY CO.,LTD.

ADDRESS 1-4-9 NAKAROKUGO OHTA-KU TOKYO, 144 JAPAN
PHONE TOKYO, 3733- 4211 FAX.3732-0427

MADE IN JAPAN



