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Who We Are: CADAMS

Macadams Technical Services is a division of Macadams TE C NICAL SERVICES

International

We have over 35 sub contracted Technical Service Companies ' " '

around Sub Saharan Africa. These companies collectively
employ over 300 people from workshop assistants to technicians
on the road, close to 200 of these people are resident in South Africa.

All Technical Service Companies affiliated with Macadams have extensive knowledge of Macadams
machinery to guarantee you only the best service!

What We Do:

— Repairs to Bakery & Food Service Equipment - Service to Bakery & Food Service Equipment
- Maintenance on Machines - Recondition Bakery & Food Service Equipment
- We offer Routine Maintenance Contracts

24 hours a day, 7 Days a Week, 365 Days a year
Macadams Technical Services
Is At Your Service!

Benefits of Servicing & Maintenance of your
Bakery and Food Service Equipment on a regular basis:

- Extended life of your bakery equipment - Better performance of the machine

- Money Saving, if equipment is well maintained the - Good Hygiene standards
likelihood of breakdowns is reduced.

- Complies with Health and Safety standards
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Lack of maintenance to Equipment will cause failure of the working parts.

Regular maintenance of Equipment is not only important for Safety
reasons but for Hygiene purposes as well!

Contact Details

HEAD OFFICE, EXPORTS &
CAPE TOWN BRANCH
Private Bag X7, Kuils River,
7579, South Africa.

Tel : +27 (21) 907-1000
Fax: +27(21) 907-1111

JOHANNESBURG BRANCH , : g » o B8

Tel : (011) 472-4100 Dirt & Oil build up on the gears Dirt, Rats, Mice and Cockroaches on
Fax:(011) 472-4154 of a bun divider the floor of the Rack Oven Control
Panel

DURBAN BRANCH
Tel :(031) 569-6290
Fax:(031) 569-6296

SPARES BRANCH

Tel : +27 (21) 907-1000

Fax: +27(21) 907-1111

spares@macadams.co.za

Build-up of oil and flour on motor
of bread divider

EMAIL
info@macadams.co.za

WEBSITE
www.macadams.co.za

We reserve the right to both
technical and design
modifications.

o
Dirt build-up on shaft of Pastry
Sheeter
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