
Your future, our technology

Machines and plants  
for bakeries, confectioner’s  

workshops and pizzerias.



Hamburger bun

Tartaruga bread

Hamburger bun

Spaccatina bread

Hot dog

Banana bread

Square roll 

Petit pain

Rosetta bread Pugliese bread Mantovana Italian rollLong loaf

Baguette Ciabatta bread Tin bread

FINAL PRODUCTS

Croissant Danish pastry Pastry Product



DIVIDING - MOULDING

DOUGH MIXING

SC
Water cooler

IBT
Double arm mixer

TWIST
Spiral mixer

C600
Moulder

FB
Baguettes moulder

SP AR
Buns divider rounder

PRISMA
Self-tilting mixer

EVO
Spiral mixer whit removable bowl

ARCA
Fork mixer

DUAL
Duble tool mixer



DIVIDING - MOULDING

LYRA
Two pockets divider rounder

ATHENA PLUS
Multipockets divider rounder

WINNER/DUETTO
Automatic unit

SMALL LINE
Mini line for fingers rolls and hamburger

BRIO
Automatic unit

TECNA
Ciabatta divider with trays loading system

AS
Conical rounder

PISTON - BREAD DIVIDER



AUTOMATIC LINES

PASTRY EQUIPMENT

RISING - BAKING

PROVER CLQ QUASAR TOP
Rotating rack oven

ANTARES
Steam tube deck oven

BREAD LINE
For long loaves, tin bread, baguette.

CREAM COOKER

SUPER FLEX LINE - ROLL LINE
For rolls, stamped bread, hot dogs, finger 

rolls, hoogies and baguettes

QUICK
Planetary mixer

SPT3
Manual puff-pastry sheeter
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