
Roband  Australia  is  a  leading  supplier  of  food  service  equipment.  This
Australian  family-owned  company  combines  decades  of  engineering
excellence  and  market  experience  to  provide  customers  worldwide  with
high  quality  products  that  are  built  to  last.Roband  Australia  is  a
manufacturer  and  exporter  of  the  Roband® branded  range  which  is
designed and manufactured in Australia to exacting standards.

                         ROBAND
COMMERCIAL TOASTER / CONVEYOR
                ST350 & ST500 SERIES

Elegantly designed and crafted, the revolutionary Sycloid® toaster sets a new
standard for high speed toast production. The Sycloid’s stylish exterior houses
a cleverly engineered machine that provides truly functional energy efficient
operation  and an  outstanding  toasting  result  time  after  time.  The  cool-to-
touch  external  touch  temperatures  ensure  user  safety  in  front-of-house
buffets.

The new bun toast feature allows for toasting bun halves up to 30 mm thick.
The Sycloid balances heat to perfectly toast on the cut side – whilst warming
the crown. Available in red, black or natural color’s with the option of either
10 amps producing over 350 slices per hour, or 13 amps, producing over 500
slices per hour.

Features:-
Elegantly designed and crafted to set a new standard for high
speed toast production
Auto-sensing feature conserves energy during quiet times with
minimal impact to the user  NEW – Adjustable speed control to modify the 
toasting time with electronic setting lock feature
NEW – Bun mode to toast cut side of bun up to 30 mm & warm crown
Available in natural and NEW color’s black or red
“Cool Touch” safe external touch temperatures
Robust and durable stainless steel elements LED lights that illuminate toast 
holding bay Optimized to toast bread & buns of 20 mm thickness, and will
accommodate up to 30 mm
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