LIQUID INJECTOR FOR 3 LECHES HOPPER TOPPER MAXI. SLD PRO 1000 DEPOSITOR 1000 CC PRO 600-DECOR 600 CC SPIRAL MIXER 2 MOTROS-2 SPEEDS

LIQUID INJECTOR FOR 3 LECHES
2,400 Its x hr Up to 3/4” particle size Depositor and decorator 60-80-120-160-200 kg

CAKE. 300 cakes x hr 0.5 0z up to 50 gt  CAKE. 150 cakes x hr 0.5 0z up to 50 gt

MAKE UP LINE.

FLEXI-LINE-MAXI

FOLDED, ROLLED, FILLED COOKIE CRUMB SPINNING

55mupto11.50 m INDUSTRIAL DOUGH SHEETER MACHINE “TARTALETA MARIA” LIQUID SOUR DOUGH STARTER LIQUID SOUR DOUGH STARTER LIQUID SOUR DOWGH'STARTER
4,000 up to 15,000 pcs x hr SF600-L. 14 pounds-7 kg x hr 100 crumb base x hr MACHINE. 8 kg- 4 hr laps MACHINE. 32 & 48 kg- 4 hr laps MACHINE. 400 Kg= 4 hr laps

BREAD LINE FOR BOLILLO-TELERA

BAGUETTE-TIN BREAD-HOT DOG- ARTISAN BREAD ARTISAN BREAD DECK OVEN 1-5 DECKS
HAMBURGER BUNS “PAN BLOQUE” SYSTEM “PAN BLOQUE” SYSTEM 2-3 TRAYS 18X26” 45X65 CM STATIC CONVECTA OVEN 7 TRAY RACK LOW SPEED OVEN 18-36 TRAYS
2,200 pcs x hr 60% hydration min 1,600 pcs / 2 oz up to 20 oz 2,000 pcs /2 0z up to 20 oz 220v-380-v electric 18x26” 45x65 cm+steam 18x26” 45x65 cm+steam

Pastry & Bakery Machinery USA Inc. Pastry & Bakery Machinery MEXICO
6215 Riverchase vlg dr. Tx 77345 Ph.: 011+(52) 55 5567.2689

Ph.: 1+(281) 814.9941 isela@pbmachineryusa.com ‘P’
eduardo@pbmachineryusa.com B
Known worldwide, proudly made in the USA!
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