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BAKERY SOLUTIONS & EQUIPMENT 

 

 

Mixing

• Water Chiller, Water Meter & Water Mixer

• Spiral Mixer, Plantery Mixer, Fork Mixer, Twin Arm Mixer, Flour Sifter, etc

Forming

• Dough Sheeters, Dividers, Presser, Rounder, Moulders, etc

• Bread Plant, Roll Plant, Conical Rounders, Makeup Line, Intermediate Dough Provers, etc

Proving

• Proving Cell, Tunnel Prover, etc

• Retarder Prover, Blast Freezers, other bakery refrigeration, etc

Baking

• Convection Oven, Rotary Oven, Rack Oven, etc

• Retail Deck Ovens, Industrial Deck Ovens, Pizza Ovens, etc

Processing

• Bread Slicers, Horizontal Bun Slicers, etc

• Injection Machines for Chocolate, Jam, Cheese, etc

Packaging

• Flow Wrap Machine, Flow Pack Machine, Bread Bagging Machine, Band Sealers, Impulse 
Sealers, etc

• Coding Printers for Production & Expiry Dates

• Metal Detectors, X-Ray Inspection, Checkweighers, etc
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MIXING 

 

WATER CHILLER, WATER MIXER & WATER METER 

 
SPIRAL MIXER, PLANETARY MIXER, FORK MIXER, TWIN ARM MIXER, ETC 
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FORMING 

DOUGH DIVIDER, FORMER, PRESSER – MANUAL, SEMI-AUTO & AUTOMATIC 

 

DOUGH SHEETERS & SHEET MOULDERS 
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FORMING 

BREAD & BAGUETTE FORMING-MOULDING LINE 

 

 

 

BUN DIVIDIDER ROUNDER (LEFT) & COMPACT BREAD MOULDER (RIGHT) 
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PROVING & REFRIGERATION

 

 PROVERS & TUNNEL PROVERS 

 RETARDER PROVERS 

 BAKERY FREEZERS 

 BLAST CHILLERS 

 BLAST FREEZERS 

 CHOCOLATE HOLDING CABINETS 

 POSITIVE TEMPERATURE 

CABINETS WITH HUMIDITY 

CONTROL 

 NEGATIVE TEMPERATURE 

HOLDING 
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ROTARY OVENS 

 

 



 

 

pg. 8 
 

DECK OVENS 
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PROCESSING 

 
 

 

 

 

 

 

 

 

 
BREAD SLICERS & BAGGERS  
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PACKAGING 
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CODING PRINTERS 
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INSPECTION SYSTEMS 

 

 


