@Stretched dough is set on the upper conveyor of
Compact FN before production. The filling is
then discharged on to the dough, wrapped and
carried out. Compact EN is fully automatic just
by placing the dough. Sweet bean paste, curry
bread and even more products can be easily
molded.

@ The filling depositing unit (depositor) can be
switched on and off.

The system can even wrap hand-deposited filling,
and is ideal for small-quantity production.
Specifications without a depositor are also
available.
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The filling depositing unit
(depositor)

Discharge after
wrapping process

Compact FN
(Right flow)




Since Compact FN is mechanized based on hand-wrapping technology,
it can improve production efficiency while maintaining quality.

Can be used in various ways to
expand your product range.

Shut nozzle (optional) can stably
deposit even fibrous ingredients.

Forming filled product
Wrap filling with the encruster.

Filling depositing

Deposits the filling on the
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Auto discharge after dough flattened.

Flattened dough is transferred
to the Compact FN conveyor.

.

Place the dough ball

Place the dough ball on the
Mini Gauge infeed conveyor.
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Equipped with a color
touch panel for easy
operation.

lllustrations make it
easier to understand.

Put your foot under

the equipment to alert
the sensor to turn on.
[

Compact FN
H (Right flow)

Specifications
Model Code

\

[ Weight |
[T 0.4Mpa, 2000 /min. -
*20pcs./min.(MAX) =

Product Weight Range

3% Production speed and weight range varies depending on the
material. Please make sure by running your own materials.

995 2030 (When Mini Gauge Left insert type is connected)

1508 (Right flow / Type B)

1506

O

@Compact FN is also available with “Left flow type”.
@Mini Gauge is also available with “Right insert type”.

Product Example

Cheese Boule

;

Croquettey Buns

The cylinder is made of stainless
steel for great sanitation.

Filled Kinpira Bread

Open top products can be produced
by adjusting wrapping mechanism.

Curry ih Open Top

Place the pastry dough cut into a
square shape to wrap the cream.

Mini Gauge

(Left insert type)
/ FR001(Option)
Dough Balls can be

supplied by connecting
Mini Gauge.

—

Danish Cream Buns

FNO11 FROO1
2030 mm (Mini Gauge Left insert type)
1508 mm (Right fow / Type B) 884mm (Leftinsert type)

Place the sweet bean paste and
chestnuts on the dough and wrap.

995 mm 503 mm
1506 mm 1447 mm
500 kg 135 kg
1.22 kW 0.2 kW

150 =

*50~200g

Sweet Bean Paste Bread with Chestnut

Wrap placed chestnuts in pie dough cut
into square shape together with filling.

Flied Buns with pickled Nozawana and Mushrooms Chestnut Pie

The specifications are subject to change without notice and without obligation.
All Rights Reserved. Reproduction, adaptation or translation without prior written permission is prohibited.
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