
For more information call 800.624.3916

Built to UL, ETL and NSF Standards
as required

Product Features
tortilla Press tp18x24

• Speed: Max 18 cycles per minute

• Capacity: 50-400 dozen per hour

• Six heaters per platen

• 10 Gallon oil reservoir

• Oil Cooler Unit

• Light location patterns for ball placement

• Rigid Frame and Upper Truss

• Omron Temperature Controls

• Touch Screen with PLC operator interface and
 self-diagnostic feature

  Instore Tortilla Press tp18X24
with Flour Oven 24X90 

Our modern Instore Tortilla Press and Oven has been designed to perfectl.y meet the requirements 
of instore production of tortillas. It is high speed, easily operated and works with great efficiency 

to form, press and bake large quantities of flour tortillas, pita bread, chapatis and pizza. 

Instore Flour Oven 24x90

• Atmospheric or Proportional Mix Gas System

• Slated Baking Surface with Roller Chain

• Insulated Double Wall Hood

• Insulated Hinge Doors

• Inverter Drive System

• High Temperature limit Sensor

• Stainless Steel Nema 4 Electrical Panel
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