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Afomarker stand alone
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LICENSED TO GRILL

The Afomarker gives the food products the natural marks from grilling.
Using the particular burner technology permits very accurate settings of
the temperature for the rings.

Afomarker in line with the Afogrill

Electrical height regulation by distance laser
Belt width 300-600-1000mm
Removable conveyor for easy cleaning
Homogene & consistent temperature

control by PID regulation
Floating rings

* Adjustment of the colour of the grill marking by
regulation of the femperature
* Marking of irregular shaped products



