
For more information call 800.624.3916

Oven Features
• Proportional Mix Gas System 

• Fuel Efficient Longitudinal Burners (Patented)

• Individual Burner Flame Adjustment

• Combustion Package side mounted for 
    easy flame adjustments

• Vertical and Horizontal Pilot Ignition System

• Large Diameter Oven Belt Spkts or Drums (Patented)

• Air Transfer slides available 

• Pull out Second tier Slide (Patented) 

• Motorized Mesh Infeed with Tilting Feature Frame

• Balance Weave Belt, CB5 or Slated Baking Surface

• Insulated Double Wall Hood

• Insulated Hinged Doors

• External Roof Mounted Blower

• Automatic Belt Tracking (Optional)

• Exhaust Management (Optional)

Sheeter Features
• Heavy Series Rollers

• Straight Roller Profile

• Micro Bevel (Patented)

• Differential Speed Rollers

• Tongue and Groove Hopper Inserts (Patented)

• Pneumatic Tension for Front Wire

• Pneumatic Tension for Cutter Lift

• AC Inverter Speed Control

• Easy Cutter Replacement

• Mounted on Stainless Open Frame

• Auto Roller Gap Control (Optional)

• PLC or Relay Logic Controls

The Odyssey Oven and Magna 305 Sheeter can be 
designed and produced to meet your product 
capacities, today and into the future.

Odyssey Oven with 
Magna 305 Sheeter Head

Since 1950, Casa Herrera has delivered quality equipment to the Snack Food & Tortilla Industries. 
We will continue to improve the "energy efficiencies of our ovens, fryers (Odyssey design) and 

Sheeters. As well as Industrial Baking systems for your wheat and corn tortilla production, 
chapati bread and tortilla chips or Start Up systems for full scale mass production.
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1. Longitudinal 
 Burners

2. Chevron Rail System
 is between burners

3. 0% Flame Blockage

Casa Herrera Odyssey Ovens

1. Vee Burner
 Configuration

2. Chevron Rail System is
 above burners

3. At least 10% 
 Flame Blockage

Other Brand X Ovens

1. Longitudinal 
 Burners

2. Burners heat up only areas
 below the product area

3. 100% heat transfer
 to product

Casa Herrera Odyssey Ovens

1. Vee Burner
 Configuration

2. Burners heat up product
 area plus area between
 product

3. Energy wasted in
 Process

Other Brand X Ovens

2655 North Pine Street, Pomona, California 91767
Telephone: 909.392.3930 Fax: 909.392.0231 
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