Reliable TECHMAGIC
Refrigeration Pasta Robot
Solutions

Unique Features:

e Automated Solution

¢ Reduce Manpower Labour

e Food Quality Consistency

e Food Loss Reduction

e Improve Kitchen Operations Productivity
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RTRB-PASTA ROBOT

PRODUCT SPECIFICATIONS

Labour Hour

Model Dimensions (mm) Cooking Capacity Reduction Power
80 Meals Per Hour 3 Phase | 415V / 45A /
The first meal is served in 75 seconds, and 7,200hours /year ase
RTRB-PASTA 4800(W) x 840(D) x 2000(H) the second and subsequent meals are = 600hours /month 32.4kVA [/ 27.4kW

served continuously at 45-second intervals.

*Conversion to 415V with external transformer

Features:
Compartments:
10 Sauce Bottles x 2L
Mobile/tablet ordering Automates a series of Recreates the flavers and processes Customizable based on the 128 Serving Loads x 70g ~ 90g Topping Cartridge
synced with the robot cooking processes of skilled chefs and compiles them restaurant type and kitchen size
in a database
Find out more: Reliable
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“We reserve the right to make changes in specifications and design without prior notice.  enquiry@tyinnovations.com Solutions



