HOJA:
Quality and

flavour since 1982.

HOJA has been developing, manufacturing,
supplying and assembling complete solutions
for industrial frying systems in the best

“Made in Germany” quality since 1982.

And what’s special: Where other manufactu-

rers rely on coated plastic bands, we have

gone back to the cooking of our childhood

and fry exclusively on cast-iron pans.

The result is not only something to see and
taste, but you can also tell the difference in
the higher product yield and the Lower main-

tenance requirements of the systems.

DRL frying systems
with NGT post-cooking
tunnels and portioners
by HOJA

Combine our diverse systems

to one versatile complete-
solution in different sizes and
an output of 60 to 1500kg/h
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HOJA all-round service:

Around the clock -
around the world.

Iorpuas

Comprehensive expertise, the latest technology and the use of the
highest quality components guarantee the special durability of
our systems. And if you need a little service one day, we are there

for you straight away - or our grandchildren will be.

Whether via remote maintenance or with a technician on site: Our
multilingual experts will support you with your concerns. At any

time of day or night.

What are you planning?
We’Lll find the solution.

If you already got a taste for it - just contact us! Or come and

visit our HOJA Innovation Centre to try our systems for yourself.

We look forward to seeing you!

info@hoja-food-tec.de — +49 50712130 ——»

HOJA Am Varrenbruch 1 Fon: +49 5071 2130
Maschinenbau-Metallbau GmbH D-29690 Schwarmstedt Mail: info@hoja-food-tec.de




HOJA systems:

The place to be
for everything
you can fry.

Whether commercial kitchen or food
industry - with our diverse pro-
duction lines, we always have the
perfect solution for your needs. And
even if it’s a bit more specific, we
manufacture custom solutions based

on your ideas.

From the individual frying line to
portioners to our fully automated
complete systems - benefit form
the best HOJA “Made in Germany”
quality.

)

RESTAURANT-QUALITY APPEARANCE,
TASTE, AND UNIQUE ROAST AROMAS
AT INDUSTRY EFFICIENCY

Q)

FULLY AUTOMATED FRYING
ON CAST-IRON PANS IN
“MADE IN GERMANY” QUALITY

)

LOW-FAT FRYING OR FRYING
WITH UP TO 10 MM OIL LEVEL
ON ONE SYSTEM

Q)

FULL SUPPORT IN PLANING,
EXECUTING, MANUFACTURING AND
STARTING YOUR PRODUCTION

HIGHEST PRODUCT FLEX-

IBILITY FROM MEATBALL

TO POTATO CAKE ON THE
SAME SYSTEM

Q)

HIGH PRODUCT YIELD DUE
TO FAST SURFACE SEALING
AT UP TO 536 °F

Q)

SAVE UP TO 165.000$ PER
YEAR COMPARED TO OTHER
FRYING SYSTEMS

Q)

SOUS-VIDE QUALITY
AT LOW COSTS



