CREAM FILLER

BAKERY EQUIPMENT

Description:

This machine is designed for
filling “Krapfen”, croissants,
“cannoli”, “brio-ches”, etc.
with custard or jam.

 Dosing mechanically
adjusted from min. 5 gr.
to max. 80 gr.
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TECHNICAL DATA FILL - FILL-P
Bowl capacity It. 15
Dimensions cm 45x26x65
Weight kg 35
Power kW 0,37
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