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KPS Bakery Equipment  Via Umberto Giordano, 3 | 36016 Thiene (VI) Italy | Tel +390445362231 | +393318293924
www.kpsbakeryequipment.com | info@kpsbakeryequipment.com

FILL
CREAM FILLER

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

 Dosing mechanically   
 adjusted from min. 5 gr. 
 to max. 80 gr.
 The machine can ­ ll from  

 1500 up to 3000 
 pieces/hour according to  
 the type of product.
 With pedal control.

VERSION WITH 
DOSING PISTOL

TECHNICAL DATA FILL - FILL-P
Bowl capacity lt. 15
Dimensions cm 45x26x65
Weight kg 35
Power kW 0,37
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