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MHXANHMATA ZAXAPOMAAXTIKHZ

CONFECTIONERY MACHINES

Neplotpodikdg Polpvog Rotormax T-10
Rotary Oven Model Rotormax T-10

Neplotpodikdg dovpvog Rotormax T-14
Rotary Oven Model Rotormax T-14

Neplotpodikdg Polpvog Rotormax T-18
Rotary Oven Model Rotormax T-18

Ttodeg Qpipavong Ieipd Agemax S
Proofers Series Agemax S

KouAoupopnxavég Boutnpatwy &
ZaxaponAaotikng Ieipd Megadrop
Cookie & Pastry Depositors Series Megadrop

Mnxavég Boutnpdtwy & ZaxaponAactikng
Ielpd Simpledrop
Cookie & Pastry Depositors Series Simpledrop

Aixpwueg Mnxavég Boutnpdtwy &
ZayaponAaotikng Ieipa Trinity
Twin Color Cookie Depositors Series Trinity

Autodparo Kontikd Movtélo Pastrytech Sp1
Cake & Confection Cutting Machine Model
Pastrytech SP1

IXLOTIK6 Mnxavnua Mavteonaviod
Movtélo EDGE R4
Horizontal slice machine for sponge
cake model EDGE R4

Autopato Kontiké Navieonaviot
Movtélo EDGE C5
Sponge cake cutting machine model EDGE C5

Kontiké yia Maotakia Movtélo Incocut 60
Confection Cutting Machine Model Incocut 60

Avo€eidwto Suotpakt
TokoAdatag Movtélo CFM-3
Chocolate Flaking Machine
Model CFM-3



Mnxavn Mepiotwy Mpoidvrwy
2 Xpwpatwv Movtélo HM-168
Two Colour Auto Encrusting
Machine Model HM-168

Mnxavn Mepotwy Mpoidviwy
2 Xpwpdtwyv Movtélo M-88
Two Colour Auto Encrusting

Machine Model M-88
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Bpaotipeg Kpépag pe MAavnukn Kivnon
Xelpd Cream Line P
Planetary Cookers Series Cream Line P

MoAupnxavég ZaxaponAaoTikng
Iceteam1927 Promag Zelpd Starcrem
Multifunction Pastry Machines
Iceteam1927 Promag Series Starcrem

Mnyxavn Mepiotwy Mpoidvrwy
4 Xpwpatwy Movtélo HM-268
Four Colour Auto Encrusting
Machine Model HM-268

Erutpanédia Mnxavn Mapaywyng Taptag
Movtélo Tartomatic M-220
Table Top Pie & Tart Machine Model
Tartomatic M-220

Bpaotnpeg Kpépag Zeypd Cream Line N
Cream Cookers Series Cream Line N

Erutpanédio Mepiotikd pe Aviala§iypoug
K&3oug Movtélo Prodepositor M-100
Counter Top Filling Machine Model
vProdepositor M-100

Mnxavn Mepiotwy Mpoidvrwy
4 Xpwudtwy Movtélo HM-588
Four Colour Auto Encrusting
Machine Model HM-588

Mnxavn Napaywyng Taptag Movtélo
Tartomatic M-320
Pie & Tart Machine Model Tartomatic M-320

MNoAupnxavég Zaxaponhaotikng & Maywtod
Iceteam1927 Promag Zeipda Masterchef
Multifunction Pastry & Ice-Cream Machines
Iceteam1927 Promag Series Masterchef

Fepotika-Aocouetpika Iewpa Prodepositor
& Easy Depositor
Volumetric Depositors Series Prodepositor
& Easy Depositor



MHXANHMATA ZAXAPOIMAAXTIKHZ
CONFECTIONERY MACHINES

Mpapuég Napaywyng Todptag kat Mpoidviwy ZaxaponAAoTIKNG
Lines for Layer Cakes and Confectionary Products

MAavnukdg Bpactipag-Mifep

Avo€eidwto Mi€ep Zaxaponhaotikng Avo€eidwto Miep ZaxaponAaotikng
Movtélo Legacy R-70 Movtélo Legacy R-140 Movtélo Legacy H-140
Inox Pastry Planetary Mixer Model Legacy R-70 Inox Pastry Planetary Mixer Model Legacy R-140 Industrial Planetary Cooker-Mixer

Model Legacy H-140

Mi€ep Zaxaponhaotikig Zetpa N Mi€ep Zaxaponhaotikig Zeipa NH Blopnxavika Mi€ep ZaxaponAactikng Ieipa PL
Pastry Planetary Mixers Series N Pastry lanetary Mixers Series NH Industrial Planetary Mixers Series PL

MAuvtniplo Ikeuwv Movtélo GF 65 MAuvtiplo Ikeudov Moviélo GF 122

AvaBatoéplo Kadwyv Movtélo Easy Lift 60
Warewasher Model GF 122

Mixer Bow! Lift Model Easy Lift 60 Warewasher Model GF 65
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