D&R INDUSTRIES

D&R INDUSTRIES CO.,LTD

Tel: 86-574-83080933 87830056

Fax:86-574-87839559

Email: danielge20@gmail.com
busi@dr-machinery.com

Web-Site:www.dr-machinery.com

D&R Industries With Many Years Experience
In Confectionery Line And High Technology
Team , Giving The Whole Project Solution And
Consulting For Candies, Gummy, Chocolate
And Its Packing.

D&R Always Giving The Economic Machine,
Better Quality, Better Service After Sales For All
Of The Customer.
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LAYER CAKE / SWISS ROLL PLANT

www.dr-machinery.com

KEEP DEVELOPING & RESEARCHING FOR CONFECTIONERY MACHINE
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there is no hand touch on the products till the end of packing.

1.Pre-mixer for sponge cake

2.Buffer tank with agitator and double jacket
3.Continuous aerator with lobe pump for sponge cake
4.Sponge depositor

5.Tunnel oven

6.Automatic band oiler

7.Gas burner

8.Take off

9.Conveyor for cooling

DR-CK1200 LAYER CAKE /SWISS ROLL PLANT

PURPOSE AND CHARACTERISTIC

The products made by our machinery allow you to achieve a better texture, a highly improved mouth-feeling sensation, less calories and cost savings. We offer you
the opportunity through our technology and our food technologists to improve and develop your products. The entire production line with food sanitary standard, and

10.Complete working bench

11.Longitudinal cutter

12.Syrup dosing unit

13.Jam/cream diffusor

14.Pre-mixer of cream for sponge cake
15.Buffer with screw pump for cream/jam
16.Cream diffusor with double regulation system
17.Two layer folding device

18.Pressing roller

www.dr-machinery.com

19.Rollers device mini rolls
20.Guillotine

21.Curve 180°C conveyor
22.Enrober

23.Cooling tunnel
24.Decorating machine
25.The 2nd cooling tunnel
26.Automatic packing line

[XIEERIGIELEES LAYER CAKE / SWISS ROLL PLANT

LAYER CAKE / SWISS ROLL PLANT [FEIEIEEE A



DR-CK1200 LAYER CAKE /SWISS ROLL PLANT

CAKE BOTTOM CLEANING MACHINEZ

2PCS OF OVEN CHIMNEY

WL«

www.dr-machinery.com

PRODUCTION LINE FLOW CHART OF LAYER CAKE AND SWISS ROLL
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BSETS OF PACKING MACHINE
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ENROBER AUTOMATIC CAKE PACKING LINE

PURPOSE AND CHARACTERISTIC

This machine is a specified equipment used for enrobing products with various
unique flavors, suitable for candy, cake, biscuit, etc.

PURPOSE AND CHARACTERISTIC

Combined with production line, the system is automatic to feed the products to
single or multi sets of automatic wrapping machines at the same time.

To ensure the operational efficiency, the full-automatic packing line is fixed with
distribution system and buffering system.
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SPECIFICATION
Mesh belt Mesh belt Conveyor Conveyor  Tunnel work  Overall Weight Outer
Model width speed  belt belt speed temperature  power (kg) Dimension
(mm)  (m/min)  width(mm)  (mm) ('C) (kw) (mm)
TYJ1200 1150 0-7 1200 0-6 0-10 12.5 4000 L <1850 <1800
TYJ1000 950 0-7 1000 0-6 0-10 12 3600 L <1650 < 1800
TYJ900 850 0-7 900 0-6 0-10 917 3200 L <1550 <1800
TYJ800 750 0-7 800 0-6 0-10 917 2800 L <1400 < 1800
TYJ600 550 0-8 600 0-7 0-10 917 2300 1240 < 940 <1800
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