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Product Filled/Plain Cakes, Biscuits, Cookies

pieces/minute 120 Up to

2Hoppers :Dough/Filling
Multi-functional production capabilities: Dipping. Cream, Ice Cream

Specification
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Product Cake, Ma'amoul, Biscuits

pieces/minute 120 Arranging up to

Constructed from Stainless Steel304

Specificaﬁon time and count control program, works with trays
60x60 & 40x60cm
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Product Plain/Nut-Filled Date Balls

Accurate date forming

Converts irregular dough into continuous cylinders,
cooling fan, automatic safety bypass system.

= Specification
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Baked goods filled with Nuts

Accurate and efficient solid filling

Specialized for filling with nuts, dried fruits, egg, etc.,
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Product Cream/Jam-filled Biscuits

Up to 300-600 pcs/min

Biscuit feeding system, Precise filling unit,

Specification Assembling of filled biscuits, Control panel.
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Product Baton Salé, Crackers \\
Integrated operation 2 \
Comprised of a feeder, performs cutting and sesame sprinkling,
Stainless Steel 304 construction.

Specification
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Product Biscuits, Petit Fours, Ghraiba

Production up to 120 kg/hour

Moving mold board (9-13 openings for shapes),
operates with trays (40x60 & 60x60 cm), fouch screen control.

Specification
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Product Gateau, Tarts, Basbousa

High-precision cutting : thickness 0.4 mm

e . High cutting accuracy, cufts circular, rectangular, and
Specification triangular shapes, heated knife for smooth cutting
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Product Cream-filled and Smoothed Tarts

Precise and fast finishing

Specification Controls fart height and diameter, adjustable sizes up fo 30 cm.
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Product Sponge Cake, Layered Tarts

Precision slicing : Fast upper conveyor

Easy size adjustment maximum cutting height20cm
Specification 3motors4000W ,370W ,60W
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Product Sponge Cake, Cupcakes, English Cakes

Up to 2000-3000 pcs/hour (depending on cupcake size)

es . Precise portioning and depositing system, Multiple depositing heads,
LR conveyor for molds/cups, Digital control.
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Product Petit Fours, Biscuits, Light Pastries

200-500 kg/day (depending on piece size)

e . Compact petit four and biscuit forming machine, Multi-shape mold,
SLEEEEVET Easy mold changeover, Suitable for refail.
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Barazeq Biscuits (with Sesame or Pistachio)

Automatic Forming & Topping

es . Dough forming system, Sesame/Nuts Topping System,
Specification WS conveyor.
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Product Sliced Eastern Pastries ﬁ

Precise longitudinal and fransverse cutting

o . Cuts rectangular and circular trays (up to 80 cm diameter),
Specification pneumatic cutting system.
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Product Basbousa, Kunafa, Eastern pastries

Precise distribution of liquids: Butter, Syrup

e . Accurate liquid distribution, conveyor belt system
Specification digital display with load cells
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Product Thin Baklava Dough Sheets

Fully automatic operation

e . Ensures consistent dough thickness, self-calibrating sensors,
Specification dedicated control screen.
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Product Cut Croissant Dough Pieces

1000-2000 pcs/hour (cutting)

e . Dough sheeting unit, Triangle or croissant shape cutting system,
S EEEEN L Conveyor for collecting pieces, Dimensional accuracy.
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Product Croissants (Rolled, ready for baking)

2000-4000 pcs/hour

. . Dough sheeting and cutting system, Automatic rolling unit,
Specification Continuous conveyor belt, Precise size and roll control.
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Product Bagels Bread

1000-2000 pcs/hour

o . Dough forming and rounding system, Integrated boiling unit,
Specification Processing conveyor belt.
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Balasham Extruder Machine  Egg Breaking Machine
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Product Wrapped Chocolate Pieces

Up to 150 pieces/minute

High-speed wrapping, PLC support,

Specification wraps all chocolate types (Plain/Layered/Pillow).
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Product Chocolate-Coated Cakes, Biscuits, or Bars

Continuous Coating

e . Integrated coating and cooling line, Wire Mesh Conveyor system,
Specification Digital HMI control panel.
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Product rapped Chocolate Pieces

Up to 150 pieces/minute

High-speed wrapping, PLC support,

Specification wraps all chocolate types (Plain/Layered/Pillow).
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Product Chocolate-Coated Cakes, Biscuits, or Bars

Continuous Coating

Integrated coating and cooling line, Wire Mesh Conveyor system,
Digital HMI control panel.
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Product Wrapped Chocolate Pieces

Up to 150 pieces/minute

High-speed wrapping, PLC support,
wraps all chocolate types (Plain/Layered/Pillow).

Specification
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Product Chocolate-Coated Cakes, Biscuits, or Bars

Continuous Coating

Integrated coating and cooling line, Wire Mesh Conveyor system,
Digital HMI control panel.




