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MHXANEZ BOYTHMATQN & ZAXAPONAAZTIKHZ

COOKIE DEPOSITOR

MHXANHMATA ZAXAPOIANAZTIKHZ

Pastry Machines




Texvoloyia yla tnv ZaxapomAaoTIKN

OL KOUAOUPOUNXAVEG BOUTNUATWY Kol {oXOPOTIAQCTIKIC ELVOL GUMTTAYT) KOL EUEALKTO LNXOLVI LOTOL
OXESLAOUEVA YLOL TNV QVTLUETWTILON TWV OAOEVO KOlL TILO TIOLKIAWY avVayKwV TNE ayopac.

Elvat KataAANAEC yLa TNV mapaywyn KOUAOUPLWY, BOUTNUATWY Kot TTPolovVIwV {aXapOmAQCTLKAG.

AltaB£touv oUOTNUA KOTTHG UE CUPHA YLOL TAL OKANPA KAL yLoL TOL T(POLOVTA HE LOLAlTEPO oA KOl
TIEPLOTPOPLKO KOAOUTIL UE KOPVE TTOAAWYV TUTIWV KoL TOTIOOETOUV Ta TPOIOVTA TIAVW OTLG
Aapoapiveg.

MrmopoUv va xpnotpomnotnouv ylo TV mapoaywyr) KoGTwv MPolovIwy ONMwE LOUGTOKOUAOUPO,
opupvaiiko, LEAOUOKAPOVO, KOUPOUTILE K.O, TNV TTOpaywyr Boutnuatwy onwg neti-poup, cookies,
mAe€olda K.a, Kot tpolovta (oo pOTAACTIKNG OWE KWK, 00U, eKAaip, pakapov, epyoAapoc,
urnelédec, kapuda, cafayldp, K.o, 0AAA KoL TNV evamoBeon KEIK, YEULOEWVY OE TAPTEC, KPEUWV
Tay/KNC yLo TTAOTEC OE KOUTIAT, CAATOOC TPOPLITEPON OE UMWA, TTAVIECTIAVLIOU O Aapopiva K.a.

AwaB€touv kedaln 4 KUAIVEpwV pe 2 KUAWVSpa TtpowBNONG Kal 2 ypavoalwTAg aviAlag Kot
TIPOQULPETLKA UTTOPEL va TomoBetnOel 181KO TpAMEN e GOPUEG YLa TNV evATtOOeon KPEUAC N
pHopueladag o€ neti-poup n dAAa Boutruata.

'OAeg oL Aettoupyleg NG pnxavng eAéyxovtal amnd PLC kal ol mapdpeTpol epyaciag mou adopouv
TO KABE TPOLOV UMOPOUV VO TIPOYPALUOTIOTOUV ATtd TOV XELPLOTH O€ JLa Eyxpwpn oBovn adng 7"
yla armoBrnkeuon Twv MAPAUETPWY KaL TNV EVKOAN avAKTNon Toug Omote To OeAooUE.




Technology for Confectionery

The cookies and pastry depositors are compact and adaptable machines designed to face the
different needs of the market.

They are suitable for the making of cookies and pastry products.

They have got a cutting system with wire for the hard products and for the products with special
shape. They have also got a rotary mould with many types of nozzles and they put the products on
trays.

The Depositors can be used for the making of products that need cutting like grape-must cookies,
smyrnaiiko, melomakarono, kourabie, etc. Moreover, they can be used for the making of cookies
like petit fours, cookies, plaits cookies, etc. and of pastry products like kok, sou, éclair, macaron,
ergolavos, bezes, coconut, ladyfinger, etc.

In addition, they can be used for the putting of cakes, tart fillings and pastry creams for cream cakes
in cutters, the profiterole sauce in bowls, the sponge cake on a tray etc.

The cookies and pastry depositors have got a head of 4 cylinders with 2 propulsion cylinders and 2
gears pumps. Optionally, a special table with casts for the putting of cream or marmalade in petit
fours or in other cookies can be placed.

All the functions of the machine are controlled with PLC and the working parameters of every
product can be programmed on a colored touch screen of 7" and saved for later use by the
operator.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

MEGADROP PL 40 MEGADROP PL 50 MEGADROP PL 60

Aapapiveg; Trays: 40x60cm 50x70cm 60x80cm
Kopve: Nozzles: S 7 0
Tdon: PowerSuply:  Tpgaow  3ph TpLpacikr 3ph Tpupacikr 3ph
loxi (kw); Power (kw): 35 35 35
Bapoc (kg): Weight (kg): 310 330 350

Dimensions:
AlQoTAoEIC; 140x110x750cm 140x120x150cm 140x130x150cm

HIGHLIGHTS

» Tayvutnta napaywyng 20-50 XTumiUato To AEMTO
avaAoya JE TO TPOLoV.

= Production speed of 20-50 beatings per minute
depending on the product

= Avefdptntn kivnon twv 4 KUuAivépwv NG
kedaANG

= Independent move of the 4 cylinders of the head

= JUOTNUO KOTIAG LUE CUPUA HE SLKO TOU HOTEP.

. A wire cutting system with its own motor




Alxpwpeg Mnyaveg Boutnpatwyv & ZoxapomAaoTikng 2epad Trinity
Twin Color Cookie Depositors Series Trinity

H oelpa Trinity elval éva povadikd epyaleio yia tnv lax/Kr Kal tTnv Kouloupormotia:
AL0BETEL TTOANA KOLVOTOMLKA XOPOKTNPLOTIKA KOL OUCLOOTIKA €lval 2 pnxavég oe 1:
Yuvbuadlel ta XOpaKTNPLOTIKA TG Megadrop omou mapdyel mpoiovta tng KAAOLKNG
{ax/KN¢ Kol KouAoupormotiag aAAd e Eva EMUTAEOV XOPAKTNPELOTIKO: AloOétel Seltepn
KedAA OTMOU HUMOpPEL va Tapayel SiXpWHUO N YEULOTA TIPOIOVTA SNULOUPYWVTOC HLO
HEYAAN TIOLKIALO VEWV KOLVOTOULKWYV TIPOTOVTIWY Kol YEUCEWV.

H Trinity elvat plia aAnBwvr emavactaon yla ylo tov Topéa tng lax/Kng Kat Tng
opTornotiag.

The Trinity series is a unique tool for pastry and cookie making. It has got a lot of
innovative features and it is basically two depositors in one : It combines the Megadrop
features which manufactures products of the classic pastry and cookie making but it
has also got one more feature. It has got a second head which can manufacture two-
color or filled products creating in this way a great variety of new innovative products
and flavors.

Trinity is a real revolution in the field of pastry and bakery.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

TRINITY DL 40 TRINITY DL 50 TRINITY DL 60
Aapapives: Trays: 40x60cm 50x70cm 60x80cm
Kopve: Nozzles: 5 6 7
Taon:  Power Suply:  Tpipaoixi 3ph Tpipaon 3ph TpLPaoK 3ph
loxug (kw): Power (kw): 4,5 45 45
Bapog (kg): Weight (kg): 410 430 450
Dimensions:
AlagTaceig: 170x140x180cm 170x150x180cm 170x160x180cm
HIGHLIGHTS

= Toyutnta napaywyng 20-50 xtumiuota To AENTO
avaAoya LE To Ttpoiov.

= Production speed of 20-50 beatings per minute
depending on the product
= Avefaptntn kivnon twv 4 KUAivEpwv TG
KeDAANG
= Independent move of the 4 cylinders of the head

= J0OTNUO KOTIAG UE oUPUA LE SLKO TOU LOTEP.

Ll A wire cutting system with its own motor




Mnxaveg Boutnuatwy & ZaxapomAaoTikig Zewpd Simpledrop

Cookie & Pastry Depositors Series Simpledrop

OL unxavég mapaywyng Boutnuatwy kat {axapomAaoTIKNG TG oslpag Simpledrop
elval pnxaveég vPnAng texvoloyiag kat €xouv ta (dla PAOLKA XOPAKTNPLOTIKA UE
NV oelpd Megadrop pe MOAAA TIPOALPETIKA agecouadp.

Elval pnxoveg pue HkpO PEYEBOG Kal €UEALKTEG, OXEOLAOUEVEG va TTAPAYOUV Ta
TIEPLOOOTEPA TIPOIOVTA OE €va epyootnplo laxopomAaocteiov n pla Blotexvia
{axapOTAQOTLKAG N KOUAoUpoTOLiaC.

MrmopoUv va xpnotpgornolnBolv yla TNV mapaywyr TPeoiloviwv OmMwg KWK, oou,
ekAaip, pokapov, epyohdfocg, umeledeg, kapuda, cafaylap, UMOUA, TeET-doUp
(Olo0 KOl OTPOYYUAO, evamoBeon KEIK o€ POPUEC, VEULOEWV OE TAPTEG, KPEUWV
{aY/KNC O€ KOUTIAT, OTPWOLUO TIAVTECTIAVIOU TOUMOUC OE AQpopiva, OAAToOG
TPOPLTEPOA OE UTIWA K.qL.

The Cookie and Pastry Depositors of the Simpledrop series are depositors of high technology and
they have got the same basic features with the Megadrop series with a lot of optional accessories.

They are small sized, adaptable depositors, designed to manufacture most of the products in a
pastry-making workshop or in a pastry and cookie-making craft.

They can be used for the manufacture of products like kok, sou, éclair, macaron, ergolavos,
bezedes, coconut, ladyfinger, unouA, straight or round petit fours. They can also be used for the
putting of cakes in moulds, fillings in tarts and pastry creams in cutters. In addition, the depositors
are used for laying tompouce sponge cake on trays, the profiterole sauce in bowls, etc.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

SIMPLEDROP PL 40 SIMPLEDROP PL 50 SIMPLDROP PL 60

Aapapiveg: Trays: 40x60cm 50x70cm 60x80cm
Kopvé:  Nozzles: 5 7 9
Taon: Power Suply:  400/50/3ph 400/50/3ph 400/50/3ph
loxoe (kw): Power (kw): 28 28 28
Bdpog (kg): Weight (kg): 310 330 350

Dimensions:
MaoTacelg: 125x110x150cm 125x120x150cm 125x130x150cm
HIGHLIGHTS

= Toyvtnta napaywyng 20-50 xtumiuota 1o AEnTo
avaloya e To Ttpoiov.
= Production speed of 20-50 beatings per minute
depending on the product
= Ave€dptnin kivnon twv 4 KUAivépwv Tng

KeEDOAANG

=  Independent move of the 4 cylinders of the
head

= JYOTNUA KOTIAG UE CUPHOA UE SLKO TOU
HOTEP.

] A wire cutting system with its own motor




INDUSYRIAL
CONFECTIONERY
EQUIPMENT

We Provide Technology

44 Chr.Lada str. Tel.: 430 210 5746040

Athens 12132
0000

info@inconeq.gr
www.inconeq.gr




