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O HASBORG

Praduction Plant 1

-
| AN E
]

;|

Production Plant 2

GII Our company, HASBORG, started its activities in 1997. We
are a leading European manufacturer of machines and
industrial production lines for confectionery industry, which
are characterized by the highest quality and reliability.
Through the implementation of modern technology, we
provide confectionery industry with the best products
available in the market nowadays. We focus on innovation and
professionalism. Our goal is to provide comprehensive solutions
for the confectioners. The highest value is the satisfaction of
our Customers. Our machines are now present on almost all
continents.

@ HASBORG Hauan ¢Boto iedATeNbHocTb 8 1997 rogy. KomnaHus sis-
NAETCA eBPONENCKUM NTNAEPOM B MPOU3BOACTBE KOHANUTEPCKOTO
06opyaoBaHKs 1 MPOMBILLNEHHbIX IUHUNA, KOTOPbIE XapaKTepu-
3yl0TCA BbICOKMM KauyeCTBOM M3rOTOBMEHUS U Haf&XHOCTbIO.
Bnaropaps BHeppeHUsSM COBPEMEHHBIX TeXHONMOTUIA U BbIGOPY
MHHOBALMOHHBIX PeLUeHUi, feflaem CTaBKy Ha rnofanbHoCTb
1 npodeccnoHanmsm. Lenbio KoMnaHum SeNseTcs npefcTapne-
HUE KOMMMEKCHbLIX PeLleHniA NS KOHAUTEPCKOW NPOMbILLEH-
HocTu. [MpuopuUTeT KOMNAHUM - 3TO NOAHOE YAOBONbCTBME Knn-
eHTOB. Halum MaluuHbl HAXO[ATCA U LEHATCA NOYTU Ha KaXKaom
KOHTUHEHTE.

3 i POUSEA IZ0A FANDHL ZAGRANEINEGO.
1 5
L CIRTTARACIA

CERTYFIKAT

D HASBORG

HASBORG
Raiad Mrcha
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BABY - MAXDRQO P 400

@& ,BABY — MAXDROP”

Lmini drop” series.

This new machine is a perfect solution created and
addressed to small confectionery producers, bakers
who want to widen their range of products, also for
the hotels, restaurants and shops. Compact dimen-
sions plus simple intuitive handling procedures pro-
vide ability to start production of cookies even in pla-
ces with limted space.

G® ,BABY- MAXDROP”

370 HoBblli NpoekT KomnaHuu HASBORG w3 cepumn MuHW mawuy. 1o
naeanbHoe pellieHue Npex e BCero ANA ManeHbKux nekapeH, KodeiHu,
KoTopble  XOTAT paclumpuTb CBOI  acCOPTUMEHT  KOHAUTepCKUMU
W3MENNAMY, 3 Takke OONMbLIMX TOCTWHUL, MarasuHoB, TOProBbIX
ceTell u pectopaHoB. Manble rabaputbl u NpocToe WHTYUTUBHOE
ofCNyKUBaHIe MO3BONAKT 3aNYCTUTL KOHZUTEPCKoe MPOU3BOACTBO
JaXe B 0UeHb MANeHbKUX NoMelLeHuax.

OPTIONS

Slat for pea and straw puff

S Sspu @ ¢
® O §




O HASBORG

PRICE LIST:

BEBY-MAXDROP 400

THE GEAR PUMP FOR LIQUID
AND HALF LIQUID DOUGH

HACOC LUECTEPEHHbBIV LNA KUOKOTO U
NonyxXmnakoro TECTA

SLAT FOR SMALL COOKIES
(BISCUITS, LADY FINGERS, PUFF COOKIES)

OOPMOBOYHAA MNATA CONNOMKA, LLAPWKA

SLAT FOR MUFFINS . -
; q ‘
= G . TR
®OPMOBOYHAS MIUTA 151 MAGOUHOB 'ﬁé
(KEKCOB)
SLAT FOR SPONGE TOPS

OOPMOBOYHAA MAWUTA ONA BUCKBUTHbBIX
KOPXEW

TABLE FOR MACHINE
WITH SHELF TRAYS

CcTONn C MECTOM HA NMPOTVBHU

£
o

AN \ ] .ﬁx\




@ MAXDROP
MAXDROP is a universal and multifunctional machine for the
production of wide range of one color cookies, allowing for the
rotation of the forming nozzles. Hermetic heads and stainless
steel rollers make the machine capable of working even with
half-liquid doughs. The machine can also be adapted to work
with CreaLine tunnel oven, or another oven the Client has.

~Sponge top” option

G® MAXDROP

MAXDROP - 310 yHUBEp(aNbHaA U MHOTOGYHKLMOHANBHAA MAlLMHA ANA NPOM3BOACTBA LUMPOKOTO accopTu-
MeHT2 0JIHOLBETHOr0 NeyeHbA ¢ BOSMOKHOCTHI BPALLEHUA 0TCAR0UHO-GOpMUPYIOLLMX HacakoK. [pumeHeHne
repMETUYECKOIl TONOBbI 1 BAIMKOB, NPOU3BELEHHDIX U3 HEPKABEILLEH CTanu, NO3BOAAKT MalllHe paboTaTh
€ PasnuuHBIMU Buaami Tecra. (yliecTByeT BO3MOXKHOCTS npucnocobnedna mawunbl MAXDROP ana pabotbl
CTYHHeNbHOR Nevbko AuHuu (rea Line unu ¢ neubko Knnenra.

OPTIONS :

table with tape and metal
carriers

SLOW MODE FAST MODE

~Mire-cut” option

Slat for pea and straw puff

DYz é°
® &= &




O HASBORG

PRICE LIST:

MAXDROP

(WITH STANDARD EQUIPMENT)

(C CTAHOAPTHOW KOMMNJIEKTALMER)

WIRE CUT

onuna CTPYHA
(WIRE CUT)
BE3 ®OPMOBOYHOW NAUThI

SLAT WITH FORMS OF COOKIES
LISTWA

SLAT FOR SPONGE TOPS
(HEAD MOUNTED)
MSINTA BUCKBUTHBIE KOPXb! (C OMLINEWN
rONOBbI)

SLAT FOR SPONGE TOPS
(PUMP MOUNTED)
MIATA BUCKBbITHBIE KOPXKbI
(CNMOMOLLbIO HACOCA)

SLAT FOR MUFFINS

MAUTA 4O MADOUHOB (KEKCOB) !
(SLAT FOR MUFFIN'S)

SLAT FOR STRAW PUFFS AND LADY
FINGERS

MINTA CONTOMKA, LUAPUKKN

PUMP

TROLLEY FOR HEAD TRANSPORT

TENEXKA ONA TPAHCMNOPTUPOBKU
FONOBOK




D U O M A X

@ DUOMAX

To najwyzszej klasy, unikalna maszyna do produkgi ciastek !
Posiada dwie glowice wyposazone w watki ze stali
nierdzewnej, co umozliwia produkcje bardzo szerokiej gamy
wyrobdéw o réznych ksztattach i dtugosdach, przeznaczony
gtownie do produkgi ciastek z nadzieniem lub dekorowanych
7 gory. Zalety tego rozwigzania jest mozliwos¢ stosowania
wielu rodzajow nadzienia . Jako jedyna w swojej klasie
ma bardzo réznorodne wyposazenie, dzieki, ktéremu jest
niesamowicie uniwersalna i nieporéwnywalna z maszynami
obecnymi na rynku. Pracuje z ciastami: kruchymi, parzonymi,
piernikowymi, biszkoptowymi, mufiny z nadzieniem
i kawatkami owocow, bezowymi.

table With”tape and metal

carriers

G@® DUOMAX
370 YHUKaNbHAA MALLMHA, NPEMIYM KNacca ANA NPOU3BOLCTBA NeveHbA!
meeT [Be ronoBbl OCHaLleHHbIe BaNamu U3 HepXKaBerLlei cTany, uTo obecneunBaeT NPoU3BOACTRO LUMPOKOTO Crek-
Tpa u3genuil, pasnuyHoi Gopmbl 1 LNUHLI, B TOM UMCie: ABYXLBETHBIX, OAHOLBETHBIX ¢ HAUMHKOR BHYTPU, € AEKOPaLIM-
€lil (BepXY, U3TOTOBMEHHBIX € MOMOLLBIO ONLUI «Pe3KN CTPYHOI, <TUNBOTUHOM» U «JUaPArMOi», BUCKBUTHBIX KOPXKEI.
EnuHCTBEHHAA B (BOEM KNacce, UMEET 0ueHb pasHoobpasHoe ocHalleHme, 6narofapa KoTopomy ABNAETCA HEBEPOATHO
YHUBEPCNbHOI U HECPABHUTENBHOI € MALLIUHAMY, NPUCYTCBYIOLLIMU Ha PbIHKE. Pa6OTaeT ¢ MHOTUMI TeCTaMIA: IECOUHbI-

MU, 33BaPHBIMU, NPAHUYHBIMU, BUCKBUTHbIME, MadUHAMI C HAYMHKON 1 KycouKamu GpyKToB, bese.

~Shutter” option

_ plags

B = >
g Automatic tray feeder

with a cartridge
| I——




PRICE LIST:

DUOMAX
{STANDARD PRICE)

(C CTAHLAPTHOW KOMMNEKTALMEWN)

SHUTTER DEVICE

OonunA ANADPATMA (SHUTTER)

(FULL SET WITH SLAT) DESIGNED FOR PRODUCTION OF
1 COLOUR SHORTBREAD OR GINGERBREAD COOKIES /’ :
WITH FILLING .
NNUTA QUAOPATMA OJHOLIBETHAA
(C KOMJNTEKTOM HACAOK)

GUILLOTINE
OPCJA GILOTYNA

ONUUA PE3KA TUIbOTUHOWN

OPTION: ROLLER FOR FLAT COOKIES

onuKna NPUXKKMMHOW BAN* C NPUBOLOM

OPTION: STAMPING UNIT

OnunA WTAMMNOBKA* C MPUBOAOM

WIRE CUT

onuua CTPYHA
(WIRE CUT)
BE3 ®OPMOBOYHOW NANUTHI

FORMING SLAT FOR WIRE-CUT
{1 COLOR COOKIES)
MAWTA K OMNUMK PE3KK CTPYHOW
(OAWH UBET)

FORMING SLAT FOR WIRE-CUT
{2 COLOR COOKIES)

MNUTA K ONLAK PE3KN CTPYHOW - IBA LIBETA

SLAT FOR SPONGE TOPS

MANTA BUCKBUTHBIE KOPbl {(C OMLUEW FrONOBbI)

SLAT FOR MUFFINS
- — e b —

MINUTA 0O MAOOUHOB (KEKCOB)
(SLAT FOR MUFFIN’S)

SLAT FOR SPONGE STRAW
PUFFS AND LADY FINGERS
PRODUCTION

MNUTA CONOMKA, LLAPUKW

TROLLEY FOR HEAD TRANSPORT

TENEXKA ONA TPAHCMOPTUPORKN rONOBOK




TRIOMAX I11

@ This is a premium class, unique machine for biscuit and cookie production.

Itis equipped with three {TRIOMAX), hermetic heads and stainless steel rollers; it enables the
production of wide range of biscuits and cookies with many shapes and lenghts, i.e: two colour
filled cookies, two colour hiscuits with top decoration, three colour biscuits, sponge tops, wire
cut cookies, long hiscuits cut hy guillotine to the required length and cookies cut by shutter.
As the only one in its class it has a diverse additional equipment thanks to which it is very
universal and uncomparable to the other machines on the market. It can process various kinds
of dough, e.q.: shortbread, steamed, gingerbread, sponge products, muffins, eclairs.

@ 370 YHUKANbHaA, NPEMUYM KNAcca MalluHa ANs NPOU3BOACTBA NeYeHbA!

Umeer Tpu (TRIOMAX) ronoBbl ocHallleHHble Banamu U3 Hepxapewllell <Tamu, 4To
06ecnequBaeT NPOU3BOACTBO WUPOKOTO CNEKTPa U3ACNUH, PasnuuHON GopMbI U ANUHBI,
B TOM YUCTe: ABYXUBETHBIX ¢ HAUMHKOW BHYTPU, ABYXUBETHBIX ¢ feKopauuedl cBepxy,
TPEXUBETHBIX, U3TOTOBNIEHHBIX < MOMOWBK ONUUI «pe3ku CTPYHOR», «TUNbOTUHOM»
W «puagparmoity, SUCKBUTHBIX Kopxell. ERUHCTBEHHAA B (BOSM Knacce, UMeeT oueHb
PasHoobpasHoe ocHallieHue, 6Narofapa KOTOPOMY ABNSLTCA HEBEPOATHO YHUBEPCANbHOI
U HecpaBHUTENBHOM ¢ MAWMHAMK, NPUCYTCBYIOLUMU Ha phiHke. PaboTaeT ¢ TecTami:
NMECOUHBIMU, 33BAPHBIMY, NPAHUYHBIMY, OUCKBUTHBIMU, MapOUHAMU < HAUMHKOH
U KyCouKamu GppykTo, Gese.

Molde para queques
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PRICE LIST:

TRIOMAX
(STANDARD PRICE)

(C CTAHOAPTHOW KOMIMNEKTALMEN)

SHUTTER DEVICE

onunsa ANADPATMA (SHUTTER)

+ SLATFOR 1 COLOR
SHORTBREAD OR GINGERBREAD COOKIES WITH FILLING

MNATA DAAGPATMA OLHOLBETHAA
(C KOMITEKTOM HACALIOK)

GUILLOTINE

ONUKMA rTUNbOTUHA (GUILLOTINE)

OPTION: ROLLER FOR FLAT COOKIES

OnNuUKA NPUKUMHOW BANT* C MPUBOLOM

OPTION: STAMPING UNIT

OonumnA IWTAMNOBKA* C MPUBOOOM

WIRE CUT DEVICE

Onumsa CTPYHA (WIRE CUT) BE3 ®OPMOBOYHOMU
MAnTHI

FORMING SLAT FOR WIRE-CUT
(1 COLOR COOKIES)
MAUTA K ONLUN PE3KN CTPYHOW (OAWH LBET)

FORMING SLAT FOR WIRE-CUT
(2 COLOR COOKIES)
MJIATA K OMUKK PE3KW CTPYHOW - IBA LIBETA

SLAT FOR SPONGE TOPS

MAUTA BUCKBUTHBIE KOPXKbI (C OMLMEN FTONOBbI)

SLAT FOR MUFFINS

MIUTA O MADDOUHOB (KEKCOB)
{SLAT FOR MUFFIN’S)

SLAT FOR SPONGE STRAW PUFFS AND LADY FINGERS 7 N A
PRODUCTION \/ﬁ W@Twﬂﬁ?ﬁ NIIE £ .

MNUTA CONOMKA, LHAPUKW

FORMING SLAT FOR HARD FILLINGS
MAKTA [,O TBEPLOIO TECTA

FORMING SLAT FOR 2 COLOUR COOKIES WITH FILLLING
MATPULIA C OBOPOTOM AJ1A ABYXLBETHOIO TECTA

TROLLEY FOR HEAD TRANSPORT

TENEXKA ANA TPAHCMOPTAPOBKI TONOBOK




QUATROMAX

@ This is a top-class four-chamber machine for biscuits and cookies produc
tion!
It has four chambers, e.g. twao for dark dough, or for dark and light dough,
and twa for filling, e.g. cream + marmelade, or two colours of marmelade.
This configuration makes it possible to produce a wide range of products
of different shapes and lengths, e.g.: dual-colour with two kinds of filling,
dual-colour with filling inside and a decoration on the top, triple-colour,
cut with a string, sponge cake layers, cut with a guillotine with two types of
filling, filled and cut with a shutter. As the only one of its class, it has a very
diverse equipment, thanks to which, it is incredibly versatile and incom-
parable with other machines available on the market. It operates with the
following types of dough: short pastry, choux pastry, gingerbread, sponge
cake, muffins with filling and bits of fruit, meringue.

@ 370 BbICOKOTO KNacca qupreXGYHKeprIVI ABTOMAT ANA NPOU3RGACTBA neyeHbs!

Umeer yeTbipe 6YHK€paZ ABa AnA TeCTa, Hanp. TeMHoe W (BETNOE, U IRa ANA HAYWHOK, Hanp. Kpem U MapMenal, Uni ABd UBETa BapeHbA. Takas KOH(I)I/IpraLI,I/Iﬂ
No3BONAET OCYLLECTBAATL NPOU3BOACTBO WKUPOKOro (NeKTpa u3penni pa3J'II/ILIH()I7I (I)OprI W ANUHBI, B TOM YACne: ABYXLUBETHbIE ¢ ABYMA BUAAMU HaYUHKK,
[IBYXLBETHbIE C HauMHKON B epeiuHe N yKpalleHUeM (BepXY, TPEXLBETHbIE, OUCKBUTHBIE KOPXU, n3nenuna, NponsBeaumble onuueit «pe3ka CTPYHOI7I>> unu onuuein
«TUNbOTUHA» C ABYMA BUAAMUN HAYMHKK, NeYeHns ¢ HauYUHKON BHYTPU, U3roTOBAAEMbIE C MOMOLLbH ONLKUN «,umad)parma». 3T0 eIUHCTREHHbIN B CBOEM KNacce
TeCTOOTCAZIOUHBIN aBTOMAT, KOTOprI7I UMEET O4eHb pa3H006pa3HbI€ (I)yHKLl,I/II/I. Bnaronapﬂ UM, OH HEBEPOATHO yHI/IBEpcaJ'IbeII7I n HECpaBHI/IMbII?I B COOTBET(TBUKU
C C(OBpPEMEHHBIMI 0TCAA0YHBIMW aBTOMATAMU NPUCYTCTBYIOLMMUA Ha PbIHKE. PaGoTaet ¢ Pa3HbIMU BUAAMIW TeCTa: NeCoUYHbIM, 3aBapHbIM, NPAHUYHBIM,
OUCKBUTHBIM, KEKCAMI € HAUUHKOI 1 KyCouKamu (I)pyKTOB, feze.
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Automatic tray feeder
with a cartridge




PRICE LIST:

QUATROMAX

(STANDARD PRICE)
(C CTAHOAPTHOW KOMIMJEKTALMEIA)

SHUTTER DEVICE

onuna ANAGPAFMA (SHUTTER)

+ SLAT FOR 1 COLOR

SHORTBREAD OR GINGERBREAD COOKIES WITH / DT W T T TR, T T o T
FILLING . - . g - - -

MAWTA AVAGPATMA OfIHOLIBETHAS b ——e—

{C KOMNEKTOM HACAIOK)
CLE HEJE“
L '

L

GUILLOTINE

onuna rMNbOTUHA {(GUILLOTINE)

OPTION: ROLLER FOR FLAT COOKIES

ONUMA NPUKUMHOW BAN

OPTION: STAMPING UNIT

onuna WTAMMOBKA

WIRE CUT DEVICE

Oonuwra CTPYHA (WIRE CUT) BE3
®OPMOBOYHOW MIIATHI

FORMING SLAT FOR WIRE-CUT Ve TS Yr I e
{1 COLOR COOKIES) 77 S el Gad Gad oy 135 e

MINTA K ONUKK PE3KA CTPYHOW (OAWH LBET) _

FORMING SLAT FOR WIRE-CUT
(2 COLOR COOKIES)

MAUTA K OMUWI PE3KU CTPYHOW - ABA LIBETA

SLAT FOR SPONGE TOPS

MANTA BUCKBUTHBIE KOPXbl (C ONUWEN
rONOBbI)




SLAT FOR MUFFINS

MANTA 1O MADDOUHOB (KEKCOB)
(SLAT FOR MUFFIN'S)

SLAT FOR SPONGE STRAW PUFFS AND LADY
FINGERS PRODUCTION
MNUTA CONOMKA, LUAPUKK

VIV

-
=

FORMING SLAT FOR HARD FILLINGS
MAWTA O TBEPQOIO TECTA

FORMING SLAT FOR 2 COLOUR COOKIES WITH
FILLLING
MATPULIA C OBOPOTOM AJ14 ABYXLBETHOIO
TECTA

4% 4

TROLLEY FOR HEAD TRANSPORT

TENEXKA ONA TPAHCNOPTUPOBKIK TONOBOK




JATROMAX TRIOMAX

= «BEI

WY

Shortbread MecovHoe NevyeHbe
Sponge BuckeutHoE
Gingerbread MpaHnyHoe

Soft gingerbread

Markuin npaHnk

Meringue bese

Muffins MadbouHb

Straw puff Conowmka

Sponge tops BucksuTHbIE KOPXN

Straw and pea puff
Oatmeal cookies

Wire-cut cookies

Nozzle rotation cookies

One colour cookies

Two colour cookies

One colour cookies with

3aBapHoe TecTo
OBcAHoe neveHbe
Pe3Kka cTpyHon
3aKpyyeHHoe MeveHbe
[NeyeHbe OOHOLBETHOE
MNeueHbe AByXLBETHOE

[eyeHbe OQHOLBETHOE

decoration C feKopaLein
Two colour cookies with MNeyeHbe ABYXLBETHOE
decoration € fekopaLmei

One colour filled
cookies

Two colour filled
cookies

One colour filled with
chocolate or vanilla
cream cookies

Two colour filled with
chocolate or vanilla
cream cookies

Long, one color cookies

cut with gillotine,
filled with chocolate,
vanilla cream etc.

Long, two color cookies

cut with gillotine,
filled with chocolate,
vanilla cream etc.

4 colour cookies
2 kinds of dough and
2 kinds of filling

Tunnel oven
connection
possibility

[leueHbe ogHOLIBETHOE
C HaYMHKOI

MeueHbe gByXLBETHOE
C HaYMHKoON

OnHOLBETHbIE € HAYUHKOM:
LIOKOMAAHBIM UMK
BaHWIbHBIM KPEMOM U T,

JByXUBETHbIE C HAUNHKON:
LIOKONAZHbBIM UK
BaHUNbHbLIM KPEMOM U T.4.

HNuHHbIE Cpe3aHHble
rMNbOTUHOW, OOHOUBETHbIE
C HAYNHKOIA:; LUOKONAadHON,
KPEMOBOM U T.4.

OnuHHble cpe3aHHble
rMIbOTUHON, OBYXLUBETHbIE
C HaYMHKOW: LWoKoNagHow,
KpPEMOBOW 1 T.4,.

4 uBeTta
[Ba uBeTa TecTa U 4Ba
BUAA HAYNHKIN

Bo3moxHocTb
NPUCOeaVHEHNA
€ TYHHENTbHOW MeYKoN.
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@D The CREALINE is the universal production line designed to produce

wide range of confectioneries: shortbread cookies, meringues,
gingerbreads etc.) from simple to very complex patterns.

The Crealine consists of the following units:

extruders {Maxdrop, Duomax, Triomax, Royal Rolls), tunnel oven,
cooling conveyor, CreaDrop automatic line for multilayer cookies,
enrober Luxor, cooling tunnel Supra Cool, decorator Luxor and
packaging machines.

The production capacity is from 100 to 1000 kg/h.




@ YHuBepcanbHaa  nuuua  CREALINE  cnyxut  gns
NPOU3BOACTEA  CaMOTO  LWIMPOKOTO  accopTUMeHTa
KOHAUTEPCKIX 3N {PA3NMUHOIO NeYeHbA, NPAHUKOB
U T.N.) NRGON CNOXHOCTU.

JIMHWA MOXET COCTOATb U3 OTCa0UHOro 06opyaoBaHNA
{Maxdrop, Duomax, Triomax, Royal Rolls), TyHHenbHol
neyy, oXNaXAaplLero TpaHCNopTepa, asBTOMaTUUeCKol
nuHuM CreaDrop ANA U3rOTOBNEHNA MHOTOYPOBHEBHIX
W3aenWi, FNaznpoBLMKa LUXOL, OXNaXAalollero TYHHens
Supra Cool, Aekopatopa Luxor 1 yNakoBoUHLIX aBTOMATOB.

MpoussoguTensHOCTL oT 100 go 1000 kr/uac.




O HASBORG

OcHaueHa:

ABA CUNbHBIE 1 HageXKHble NprBogbl dupmbl SEW-Germany

TUTaBHYIO PErYSINPOBKY 060MNX NPUBOLOB

aBToMaTU3aUMA U ynpasneHue komnadun MITSUBISHI, JAPAN

AeTeKTop meTanna {onuns)

AONONHUTENBHBINA ByHKep-pesepByap ¢ Tenexkon {onums)

NPOYHAA KOHCTPYKLWA U3TOTOBNEHA U3 TONCTHIX INCTOB Hepxasetowen ctann 10 mm

@ ROTARY MOULDER - ROYAL ROLLS is a premium class industrial machine designed to

work for continuous operation with the tunnel oven and other devices in the production
line. This machine can be mainly used for the production of shortbread or gingerbread
biscuits formed by rollers. It is possible to manufacture cookies of different designs and
shapes according to the customer’s needs. The large diameter of the forming roller enables
to achieve a great producton capacities. All of its companents are carefully selected so as to
aperate in a continuous and reliable manner.

Machine components:

Motors and transmissions by SEW, Germany
Controls by MITSUBISHI MOTORS, Japan
Preumatics by FESTO, Germany

Its advantages include:

Strong and durable construction made of thick plates (30 mm) and stainless steel
Adjustable scraper blade for dough {up and down adjustment as well as free angular
moverment)

Adjustable rubber roller that collects biscuits

Pneumatic adjustrent and dual belt guidance

Adjustable nose pads on the belt sliding {up and down + front and back)

Adjustable blade to clean the belt

Low machine’s profile for easy loading of dough

Five independently controlled motors:

Silnik 1. Roller passing the dough {with a smooth speed and infeed adjustment)
Silnik 2. Forming roller {with a smooth speed adjustment)

Silnik 3. Cotton conveyor belt drive {(with a smooth speed adjustment)

Silnik 4. Roller drive {with a siooth speed adjustment + front and back)

Silnik 5. Conveyor belt {smooth speed adjustment)

* Additional settings

1. Pressure adjustment of the forming roller
Adjustment of the angle of the knife scraping the dough
. Adjustment of the height of the knife scraping the dough
. Adjustment of the molding rubber roller
. Adjustment of the balt tension

N

[C RN )

Royal Rolls 310 npombiwneHHan MawmHa kiacca [PEMUYM. MpenHasHadeHa ans padoTbl
Ha MPOUSBOMCTEEHHON NMHUA. ACMoNb3yeTes NS USMOTORNEHUA MECOUHOro NeyeHbA unn
NPAHUKOB {CepaUa, KPeHOenbKY, MULIKW) BbKMAaeMbIX U3 BanuKa. Braronaps cMeHHbIM
BaNUKaM BOIMOXHO W3rOTOBMIEHUE Pa3/UYHBIX KOHCTRYKUUIA MedeHbA, Mo XenaHuko
KIMEHTA BOIMOXKHA NK0Gas KOHOUIYpaLULKA GOpMbl NeUeHbA Ha Basly. Bee ucnonbsyemble
B BANKOBOW MallHE KOMAGHEHThI ABAAITEA Mp: 0 Noaook 1 oTo6p:

TaK, uToGbl OHU PABOTANN HENPEPBIBHO 1 HAAEXHO.

MalumHa nocTpoeHa Ha 6ase TOR cleAyloWUX np
- [BUTATENU N PeayKTOPRbl KomnaHum SEW — Germany

- ynpasnerue Komnadun MITSUBISHI MOTORS, Japan

- MHeBMaTWKa $rpmMbl FESTO — Germany

Pre-forming machine

@ The pre-forming machine, as the name suggests, is a machine placed

in the production line in front of the biscuit forming machine from the
roll. Its task is to steadily pass the hard gingerbread dough or shortcrust
pastry to the Royal Rolls machine. The pre-forming machine has its own
tank and loading system, which is adapted to the special dough filling
tank.
After loading the dough into the tank, it is rolled out with a roller 400
mm in diameter. Then, the dough is cut into strips and passed by the
transporter to the forming machine tank. The sensor, which regulates
the operation of the pre-forming machine, keeps track of the amount
of dough.

The pre-forming machine can be additionally equipped with a metal de-
tector, which ensures that metal filings do not get into dough.

Itis equipped with:

Two powerful and robust drives by SEW- a Germany company
Smoath adjustment of both drives

Automation and controls by MITSUBISHI, JAPAN company
Metal detector {optional)

Additional filling tank with a trolley {optional)

Strong construction made of thick stainless steel of 10 mm

Mpen-dbopmoBoYHas mallnHa

RU

Mpeg-¢opMoBOYHAA MALIMHA, KAK YKA3biBaeT Camo Ha3BaHWe, 3TO MAllWHA, YCTaHOBMEHHasA
B MPON3BOACTEEHHOM MPOoLecce nepes MawWuHON 4N GOPMUPOBKY NeveHbA 13 Banuka. Ee
3a0aHNeM ABNAETCH PaBHOMEPHAA MOLAYa TBEPAOrO NPSHUYHOMO TECTA WU NECOYHOro ANA
mawwuHel Royal Rolls. Mpeg-gpopmoBovnas MawunHa umeeT cBo CoBCTBEHHBIN pesepsyap u
CUCTEMY 3arpy3Ku, KOTOPAs NPUCNocobneHa K cneuuanbHoOMy OONONHWUTENbHOMY ByHKepy,
nogaloLemy TecTo.

Mocne 3arpyskn TecTa B SyHKep NPOUCXOAUT €10 packaTbiBaHue GONbLIMM BaoM AUaMETPOM
fi 400 mm. MoTOM TeCTo PaspesaloT Ha NONOCKU 1 NOJAT TpaHCnopTepomM B ByHKep MallvHb!
$HOPMOBOYHON. 3a KONWUECTBOM TecTa CNeuT OaTtyuK, KOTOpbIA ynpasnseT pabotoi npeg-
-HOPMOBOUHON MALLNHBI.

Mpep-$opMoBOYHan MalLIHA MOXET BbITh OCHALLEHA JETEKTOPOM METANA, KOTOPBIA CNeguT 3a
Tem, 4ToBbl B TECTO He Nonani MeTaniu4ecKie onuKu.

Ee npeumywecTBa:

- HU3KaA KOHCTRYKLMA, 0BNeruarLLan norpysKy TecTa;

- MPOYHAaA W HajeXHas KOHCTPYKUWA, W3TOTOBMEHHas W3 ToncTeiX naut { 30 mm )
1 HepXaBerolleld cTanu;

- MATb HE3ABUCUMO PErYIUpYEMbIX ABUTaTeNei:

JAeuratent 1 8an Nofarollinii Tecto (MNagHas PeryNMPRoBKa CKOPOCTU U Nofayw),

Apuratent 2 Ban GopMoBOUHBIA (TNaBHas peryIupoBKa (KopocTi)

JApuraTtent 3 NpuBoAa NeHTH X10NYaToi {MNagHas PerynMpoBka ckopocTi)

JABuratent 4 nprsoa NOBOROTHOTO CT2RXKHA (NNABHAA PETYINPOBKA CKOROCTU 1 REMYNNPOBKA
BBEPX - BHU3)

JApuratent 5 neHTa TRAHCNORTVROBKY {NNABHAA PErYNNPOBKA CKOROCTH)

- PErYNMPOBKa HOXA YAANAIOWEro TecTo (BBEpX, BHU3 U cBOSOAHOE YIOBOE NepenellieHue)

- PEMYANPOBKA PE3MHOBOTO BANMKA OTOMPAKLErO NeveHbe

- MHEBMaTUYeCKas PerynupoBKa U PyKOBOACTBO 08X NeHT

- PErYNMPYenble HOCOBBIE YNOPbI OTKIOHEHUA NEHTHI { BEEPX-BHU3 W BNepe-Hazag)

- PErYNMPOBKa HOXA ANA OYUCTKIA MEHTbI.

B onuum MalunHa MoxeT ObiTh ocHalleHa ceHcopHoli NaHenbk ynpasneHna Mapkin MITSUBI-
SHI MOTORS, Japan, KoTopan No3BONAeT NPOTrPaMMIPOBATE U COXPAHATE HACTPOMKA.



QUATROMAX PREMIUM CNC

@

AsTomar QUATROMAX Premium ¢nc ABNAETCA MONHOCTHIO NPodGeCCOHANBHBIM YCTRONCTBOM,
pPaboTaoLWMM Ha TEXHONOTUYECKON NPON3BOACTBEHHOA NHA. Pa3paboTaH n cnpoekTnpoBaH
TaK, uToGbl paboTaTh HaReXHO.

ABTOMAT OTCaXKMBAET NeYeHbe HeNoCReCTBEHHO Ha NeHTy TyHHeJ'IhHOI?I neuyu, UaK B Cnyvae
FUABLOTUHBI UMeeT CBOW CoBCTBEHHbIN TRAHCNOPTeP, Mg OTCaMeHHble NeYeHUsa NPpoXoanT
npouecc peskn UNBOTUHON U TONBKO MOTOM QNYCKaKTCA Ha NEHTY Neyu.

QUATROMAX Premium chc aBToMaT HOBOTO NOKONEHWA, XapaKTEPU3IYeTCA BbICOKUM KNaccom
KOMMOHeHTOB ¢pupmbl MITSUBISHI MOTORS, Japan

O HASBORG

QUATROMAX PREMIUM CNC

The QUATROMAX Premium cnc machine is a fully professional device
operating in the technological sequence of an industrial line. It was created
and designed to operate reliably.

The machine dispenses biscuits directly to the tunnel oven belt of in the case
of the cutter, it has its own transporter, where the dispensed biscuits are cut,
and only then do they go to the oven belt.

QUATROMAX Premium is a cnic machine and it is characterised by high-class
components from MITSUBISHI, JAPAN company.

It has 7 servo motors all independently controlled.

There is a double-dosing system in both tanks for the dough. In each feed
tank, there are two other roller systems. The first set passes dough into the
centre of the head and to the specially milled slots of the second roller set.
The second set doses the correct amount of dough onto the tunnel oven belt.
This kind of system provides more accurate dosing and increases productivity.

The device also has a separate head with toothed rollers for liquid and semi-
liguid fillings.

It can be additionally equipped with roller flattening biscuits, a stamping
mechanism for pressing the filled biscuits.

The shutter, which is the system that cuts and forms the filled biscuit. The
biscuit cut with this system closes the filling inside and forms biscuits in the
shape of balls and candy bars.

The string-cutting system produces flat biscuits of different shapesand in one
or two colours.

JABoliHaA cucTeMa OTCAfKU MeueHUa 3 oBonx GyHKepoB. B Kaxmom U3 ByHKepoB TecTo
NPOXOAUTL Yepes CUCTeMY AIBYX AOMONHATENbHBIX BanuKoe. MepBblil KOMMNEKT NofaeT TecTo
B LEHTP FONOBKM, laNee K CneluanbHo BbIRe3aHHbIM THe3laM BTOPOro KOMMNeKTa BanukoB.
BTopoli KOMINEKT pacnpeenaeT HYKHOE KONMUECTBO TeCTa Ha IEHTY TYHHeNbHOW neun. Takaa
cUcTeMa oBecneunBaeT Gonee TOUHOE OTCKMBAHIE U MOBBLILIEHHYH MPOU3BOANTENBHOCT.

Yetporicteo QUATROMAX Premium Takke UMeeT oTheNbHBIN GyHKep ¢ 3y0UaThiMA ponKamu
AR SKUOKUX M NAacTooBpasHbIX HaHMHOK.

TakKe Ha aBTOMaT MOXeT BblTb yc<TaHoBNEH CI'II'IIOCHyTbIIh BaNUK, MeXaHW3M AaBneHWA,
ARYTUMI CnosaMi NRIMKNUMAHWUA NeYeHbA < HaYUHKOW.

YeTaHoBNeHHas onuus «Auadparma» UNKU cUcTemMa oSpeskn U GOPMUPOBAHUA MeueHbs ¢
HauuHKoil. ObpesaHHoe NedeHWe STOW CUCTEMOW 3aKpPbIBaeT HAaUWMHKY BHYTPU U ofpazyeT

- nevueHbe B d)apme MNOHYNKa UNKN BATOHUNKS.
OH MeeT 7 cepBo OBUraTenel ¢ He3aBUCUMBIM YNPABNeHNeNM.

CrcTema onuum <peskn CTPYHOM» ANA NPOU3BOLCTBA NNOCKUX MEYeHUN PasIUYHBIX GOopM ¢
OOHOW UIA ABYMA LBETaMI.

@ HASBORG tunnel ovens are high-quality
convection ovens with very high thermal
efficiency and durability. Depending on the
length of ovens, they are divided into non-baking
and baking sections with burners. Each section
has separate teperature control system with its
own heat circulation. Thanks to this innovative
construction, they reach the desired temperature
level very quickly. All these contributes to low gas
{energy) consumption and the resulting savings.

TUNNEL < OVMEN

r:1
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b ol

Tunnel oven is built based on the best
components available on the market:

Control system by MITSUBISHI, Japan

Engines and gear-motors by SEW, Germany
Bake oven belt - SANDVIK, SWEDEN

Guides and rollers by SANDVIK, SWEDEN
Burners by WEISHAUPT, GERMANY

[RUJ TyHHenbHble neun npoussopctsa  Hasborg - 370
BbICOKOKaYeCTBEHHble KOHBEKLWOHHble neun ¢ Gonbluon
3¢eKTUBHOCTLIO.  COBPEMEHHas CUCTEMA U - TeXHUYecKue
peLeHus, OTAUYHAA TENNOUZONALUA NO3BONAET OCTAHOBUTE
MaKCUMaNbHOE KOMMYECTBO Temnna BHYTPU BbineKaembix
Kamep. Bce 3To cnocobcTByer HU3KOMYy pacxopy rasa,
INEKTPOIHEPTUY, COXPAHAA MPU 3TOM BbICOKOE KavecTBO
KOHeYHOro npofykTa. B 3aBMCMMOCTM OT ANMHBI Neyn OHa
pa3sfeneHa Ha cekuum ¢ ropenkamu 1 Ges ropenok. Kaxaas
CeKLUA WMeeT OTAENbHYI PeryfMpoBKy TemrnepaTtypbl ¢
aBTOHOMHBIM  KOHTYPOM LUPKYnAuUM Tenna. bnaropaps
MHHOBALMOHHON KOHCTRYKUMM nevb Hasborg oveHb GbicTpo
focTvraeT 3ajaHHyle TemnepaTypy, uTo obecneunsaer
GOMbLYIO IKOHOMUIO.

TyHHenbHas neUb NoCTPoeHa ¢ MCNONb30BaHNEM NYULLNX
KOMMOHEHTOB AOCTYMHBIX Ha pbiHKe:

YnpaeneHue komnanum MITSUBISHI, Japan

Jsuratenu n motop-pefyKTopbl KomnaHum SEW GERMANY
MeTannuueckas neHta komnanun SANDVIK SWEDEN
Hanpaenswowme n ponuku komnaHum SANDVIK SWEDEN
Topenku komnaHuis WEISHAUPT GERMANY



DHASBORG

LUXOR

@ “LUXOR” ENROBER is capable to pour with chocolate and
fondant. We offer most common working widths but also
manufacture other customized requests.

LUXOR enrobers are able to work both with Crealine
tunnel ovens or apart.

Machine’s description:

« stable and solid stainless heet type AlSI 304 casing

« double jacketed tank

« double jacketed pump

« tape/netis driven by rollers with dearings

« smooth regulation of tape, air blowing and pump’s work
« automatic temperature sensor integrated with heater

« ventilator which removes excess of chocolate

« possibility of complete coating or only bottoms

« adapted to work with Crealine cooling tunnel

« durable and stainless heet casing

« chocolate tank is equipped with wheels and it is easy to remove

LUXOR

@ TnasupoBouHbIii agTomar LUXOR npeHasHaden s paboTbl ¢ LwokonaaHoii rnasypbio,
LIOKONAAHO-NOAOBHBIMU NPOAYKTAMY U NOMALAMU.
Yalue Bcero Mbl NpeAaraem HeCKoNbKO BULLOB paboyell WUPUHBI MALIMHBI, TAKXKe TPUHIMAEM
3aKa3bl CNeLUaNbHble.
TN1a3UPOBOYHbIE MALLMHbI HALIRT O NPOU3BOACTBA NPUCNOCOONEHbI ANA paboTbl coXNaXAaKLLUMU
TYHHENAMU B AUHUK (realine unu no oTANbHOCTU.

- OnucaHne MallHbI;
MPOUHBINA U HAJIEXKHBIA KOPMYC U3roTOBNEH U3 HepasetoLel ctann AlSI
304
BBIABIKHOM GYHKep Ha KoNecUKaxX Ans LWOKONafHOoN Masypy oKpyxeH
BOASHON pyBallKoll ¢ HacoCoM
Hacoc Ans WwokonagHol masypu e eoAsHol py6allike
NeHTa UM ceTKa ynpasnsemas sanamm
NiasHas PerynupoBKa CKOPOCTU NEHTBI, BEHTUIATOPa, padoThl Hacoca
JaTuiK  TemnepaTypbl BoAbl B BOAAHOW pyballke UHTerpuposaH
C Harpesom 1 paboTaeT asBTOMaTUYECKN
BEHTUAATOP, UCMONb3YETCs ANA o6AyBa NSNULLEK LUOKONaAHON Mazypu
BO3MOMHOCTb MONHOTO WU YaCTUUYHOTO TNasupoBaHus (Hanp. TONbKO
HIDKHAS YacTb U3[eNniA)
npucnocotneHa s paGoTsl ¢ OXN@KAAKIWUM TyHHenem Crealine
BbIfBWKHON GYHKep Ha KonecKax Afist LIoKoNafHoW riasypu obneryaet
€ro MblTbe U HanonHeHne

COOLING
TUNNELE

COOLING TUNNEL
@

Cooling tunnel is a modern device designed for cooling
confectionery products covered with coating {chocola-
te glaze). The cooling factor is cold air, which circulates
in special, hermetic channels. The design of the cooling
tunnel is characterized by a two-zone sections. In the first
zone, the product covered with a glaze, moves on the belt

and goes under the stream of cold air. After contact with QcoBeHHOCTU oXNaXKAAIoWEro TYHHeNA

awarm product, heated air is transferred to a separate se-
cond zone where it is cooled down again. The advanced
technology of cooling tunnel equipment improves the
efficiency of each confectionery

Features of the cooling tunnel

The basic construction entirely made of stainless steel
and synthetic panels, approved by sanitary facilities.
Synthetic covers, approved sanitary {rigid PVC foam)
Pneumatic contrel mechanism for conveyor belt at the
end of the tunnel.

Possibility to adjust the belt tension (pneumatically).
Tunnel covers opened on the actuators (makes it easier
to clean the tunnel)

Precise temperature control and regulation.

It is possible to costomize the belt with your own com-
pany logo or a selected pattern

Energy saving and environmental safety.

@

COOLING TUNNEL
OxnaxpalWnid - TyHHenb — - 3T COBpPeMeHHoe
obopyfoBaHWe, MpedHasHAuYeHHOe ONA  OXNawaeHus

KOHAWUTEPCKUX I/IS,E[eﬂI/II7I, NOKPbITBIX LLIOK()ﬂa,ElHOI7I MMasypbro
nan  WoKonagom. @aKTOpOM OXNAaXKAEHNA  ABNAETCA
XONOAHLIN BO3LYX, KOTOPLIA LMPKYNIMPYET B 3aKPLITOM
KOHTYpe B CNeynanbHbiX KaHanax.

KOHCprKLlI/Iﬂ OXNaKAALWEro TYyHHens KoMnaHnA Hasborg
XapaKTepusyeTca ABYX3OHHOW CTPYKTYPOW, B KoTopoi
MPUMEHAETCA MPOTUBOTOUHOE OXNaXAeH e,

B nepBoi 30He M3penNUA NOKPLIBAKTCA LUOKonagom/
rnasypblo, panblle Tennblili NPOAYKT nNepemellaeTcs
BMECTe € NEHTOW U nonafiaeT noj NoTOK XONOAHOro
Bosgyxa. Nocne KOHTaKTa ¢ TeNNbIM NPCAYKTOM HarpeTblid
BO3[yX NepemMelllaeTcsa B OTALNbHY BTOPYK 30HY, Tam OH
CHOBa oXnNaXgaeTca U Tak paéoTaeT B 3aMKHYTOM KOHTYpe.
I'Iepenosaﬂ TeXHonorna oXnaxaeHua TYHHENbHOTO
obopyaoBaHWA NosbllaeT 3GGeKTUBHOCTL TPYAE KaXaoro
KOHOWTEPCKOrO NPON2BOACTBA

OcHoBHas KOHCTPYKLWUA MOMHOCTBKY
75 HepmaBerou.lelh CTann WU CUHTETUYECKAX
YTBEPMASHHBIX CAHUTAPHBIMIA HOPMAMUA.

UBrOTORNEHA
naHenen,

Xopolwas USONALNA KOPMYCa, YTBEPXKEHHas CaHUTapHBIMU
HopMaMi (kecTkas neHa ns MBX)

MHeBMaTUYeCKNA MeXaHU3M YNpaBneHns NeHTON B KoHLe
TYHHens.
Bo3amoxHoCTL
{NHeBMaTUUeCKU),

PerynnupoBKiA HaTAMXeHUA NeHTbI
KprLIJKI/I TYHHENA OTKPbLIBAKTCA ¢ NOMOLWB aMOPTU3aTOROR
{obneryaeT QUACTKY TyHHens )

TOUHBIN KOHTPONB U PErYNIUPOBKA TEMMEPATYPDI.
BO3MOXKHOCTL  UCMIONL30BAHUA  JIEHTBl ¢ COBCTBEHHLIM
NoroTUnomM KomMnanum unm seibpaHHbIM PUCYHKOM

< BepxHAA neHTa W feHTa Bo3BpaTHas BHYTPU TyHHena

HENOCPEACTBEHHO NOA KORMYyCTomM

- NeHTa ¢ NONNYPETAHOBBIM NOKPBITUEM € cepTudurkaTom PZH

« DKOHOMUUHOE

ynpasnexue
1 BE30MaCHOCTb OKPYXAOLWEN cpeap!

3HepronoTpebneHnem



ROLLER OHASBORG
S P R ‘ N K L E R @ ROLLER SPRINKLER - urzadzenie przeznaczone do dekorowania wyrobow cukierniczych

drobnymi posypkami tj. cukier, mak, kokos, sezam, ect. Proces posypywania poprzedzony
jest automatycznym pokrywania ciastek w celu lepszej przyczepnosci posypki. Urzadzenie to
moze pracowad pojedynczo lub jako czesé linii produkeyjnej i ma zastosowanie gtownie dla
produktéw przed ich wypiekiem. Posypywacz posiada niezalezne sterowanie, ale moze byé
rowniez kompatybilny z innymi urzadzeniami bedacymi w ciagu produkeyjnym.

ROLLER SPRINKLER zbudowany jest z kilku czesci:

zraszacz, gtowica posypujaca oraz transporter sktadajacy sie z trzech tasm: pierwsza tasma
mokra — do odprowadzenia plynu zraszacza; druga tasma sucha - do odprowadzenia resztek
posypki; trzecia - tasma transportujaca ciastka na tasme pieca.

Plyn zraszacza jest okresowo uzupetniony w zbiorniku.

Posypka ktora nie trafi na ciastko jest odbierana w systemie manualnym lub automatycznym.
Transporter i glowica posypywacza napedzane s za pomoca silnikéw elektrycznych.
Zraszacz posiada dysze ktdre wytwarzajg cisnienie za pomoca pompy membranowej {(pneu-
matycznej).

@ ROLLER SPRINKLER - ycTpolcTBO pasmblinTelb-NOCMALMK, NpedHa3HavyeHHoe Ans
YKpalleHNA KOHAUTEPCKX U3ANUI MENKUMUA MOCbINKAMU T.e. CaXap, MaK, KOKOC, KYHXYT U T4,
Mpouecc NocbINKN NpeallecTBYeT aBTOMATUYECKAM BOSLeNCTBUEM OPOCUTENs Ha U3denus
ANA NyHWero cuenneHus Nocbinki. YCTPORCTBO MoxeT paboTaTb NO OTASNBHOCTU UMK Kak
4acTb MPON3BOACTBEHHON IMHUN U MPUMEHAETCA TNABHbIM 08Pa3oM ANA NPOAYKTOR Nepefd nX
BbiNeKaHWeM. MOoCbINK MMeeT He3aBUCUMOe YNpPaBNeHUe, HO TaKKe MOXeT GbiTb COBMECTUM
< APYTAMM YCTPOUCTBAMU, HAXOAAILMUMIACA B NPOUSBOACTBEHHOM LKA,

ROLLER SPRINKLER {[MocbinmMK) COCTOMT U3 HECKONbKUX YacTel: opocuTenb, rofoBKa
nocbiNarlwan 1 TpaHCNopTep, COCTOALMI U3 TPEX NEHT: NepBas NeHTa MoKpas — ANA oTRoAa
KUAKOCTU pacrbiUTens; BTopas JieHTa Cyxas — ANA OTBOAA OCTaTKOB MOCHINKY; TPeTba —
NeHTa MpefHasHauYeHHas ANA TPAHCNOPTUPOBKN U3feNel Ha NeHTy neun. MugrocTs ns
pacnbiMTeNa nepuopuqeckn gononHaetca B ByHkepe. MocbiNKa, KoTopas He ocAfeT Ha
u3jene nonagaeT B ABa BBIOBIKHbIX ALLMKa, KOTOpble MOTYT BbiTh QUUMlLeHbl NoadepefHo.
TpaHcnopTep M rofloBKa NOCbINWMKa NPUBOLATCA B AelCTBUE C MOMOLBK MEKTPUYECKNX
fBUrateneil. PacnbinuTenb umeeT GOPCYHKU, KOTopble CO30AKT AaBleHUe C MOMOLbK

MemBpaHHOro (MHeBMATUYeCKoro) Hacoca.

SPRINKLER

@ Sprinkler - a device designed to decorate confectione-
ry products small sprinkles i.e. sugar, poppy, coconut,
sesame, etc.

G® nNoceinwuk - yerpoiicteo, npeanasHauenHoe Ans
YKpalleHns  KOHAUTEPCKUX — U3denuil  Menkumu
MOCbINKaMU T.e. caxap, Mak, KOKOC, KyHXYT U T.4.

@ A specialized device called SPRINKER is designed to spray emul-
sion of eggs, water, liquor and other diluted liquids on confectio-
nery products without creating water mist. The device consists
of a transporter over which two or more rotating disks are pla-
ced. The high speed of rotation of the disks causes the applica-
tion of liquid to the products of a very thin layer.

ITS ADVANTAGE:

Precise regulation of the amount of liquid supplied to each disc
and protective casing;

Removable spray head for easy cleaning of the machine

@ CneumnanmsupoBalHoe yCTpoicTBo nof HasesaHmem SPRINKER
npegHasHavYeHo Ona pacnbulieHnA IMyNnbCui ANy, BOAbL, NUKepa
1 Apyrux paséasieHHbIX MNAKOCTEN HA KOHQUTEPCKAE U3AeNun
6es ofpasoBaHuA BOAAHOTG TyMmaHa. YCTPOMCTBO  COCTOUT
13 TPAHCNOPTEpa, Haj KOTOPbIM pasmelieHsl gsa wiu Gonee
Bpalaolecs AKucKa. Bbicokasa cKopocTb BpaleHuA AkCKoB
BbI3bIBA®T HAHECEHWE XUAKOCTWA HA NPOAYKTbl OY€Hb TOHKUM
cnoem.

Ero MPEUMYLLECTBA:

TouHas PerynnpoBKa KONM4ecTBa XIULKOCTY, MOAABASMON Ha KOKObIA
ANCK 1 3ALWNTHBIA KOPMYyC;

CbemHas PacnbINTENbHAA FONoBKA gna TIErKON OUNCTKIA MALUWHBI




O HASBORG

CONVEYOR BELT ,TURN

@ TpaHcnopTepbl NEHTOMHbIE [AYroBble MO3BONAT  WUSMEHUTH  HanpaeleHue
TPAHCMOPTUPOBKN NPOAYKUMN HA KOHBERepHOol nenTe. OBecneynBaloT HenpepbIBHbIRA,
YCTOMUUBBIA 11 BBIPOBHEHHBIA MOTOK NPOAYKUMWA, HE3aBuCUMO oT 1x dopmbl. Has-
borg npepnaraer LWNPOKWIA acCOPTUMEHT [JYrOBbIX TPAHCMOPTEPOB ¢ JIeHTamMn
nonuypetaHossiMn Ui MBX. TpaHcnopTep oCHALEH KOHYCHBIMY GapabaHamn, KoTopble
obecneunBaeT NpPaBwWibHOS PACNONMKEHWe TPAHCMOPTUPYEMBIX WN3LENUA, A TaKkxe
BeclymHyopaboTyHa BbICOKUX CKOPOCTAX. 3TaBePCUA fyTOBBIXTRAHCNOPTEPOBU3BECTHA
HALWWM KIUEHTaM Kak pelleHre o HanexHow, 3GGeKTUBHON 1 NPOYHON KOHETPYKUMNA.
Bepcns pyroebix TpaHCNOPTEPOB GTBEYAET CAMBIM CTPOMNM TEXHUYECKUM TpeboBaHUAM.

CONVEYORBEETURN

@ Arched belt conveyors allow changing the direction of

transported products on the conveyor belt. They ensure con-
tinuous, stable and even flow of products regardless of their
shape. HASBORG offers a wide range of arched conveyors with
polyurethane or PVC belts. Transporter equipped with conical
drums that ensure proper positioning of transported products
and quiet operation at high speeds. This version of arched co-
nveyors is known ta our customers as a solution with a reliable,
efficient, solid and durable construction. This version meets
rigorous technical requirements.

General technical data

Conveyor belt is driven by conical drums and guided by rolling
bearings

Working angle 20°-180° - belt width from 400mm to 1200mm
Maximum weight of products on the belt - up to 80kg
Maximum speed up to 80m / min - tension adjustment +/-
50mm

Ball bearings that guide the belt

TexHMUECKNE XapPaKTEPUCTUKIA:

MoOMOWbR NOAWWUNMHUKOB KadeHUA

MakcmanbHbIi Bec rpysa - o 80Kr

nO,ElLLII/II'IHI/IKI/I PONMKOBbIE HaNpaBnaWre NeHTy

GII Transporter allows to transport and cooling of pro- @
ducts (the application of the net in the transporter al-
lows for free flow of air, which facilitates vaporization
and cooling of the product).

TpaHcnopTep - NO3BONAET TPaHCNOPTUPOBATL
U OXNEKAATH  M3flenus  (NpUMeHeHue  CeTKM
B KOHBelepe mno3sonsieT Ha c¢BOGOAHBIA MOTOK
BO3flyxa, uTo  obnervaer  napoobpasosaHue
1 OXNaXAeHUE MPoayKTa)

JleHTa NpUBOOWTCA B [BUWXKEHUE KOHYCHBIMU OapabaHamu W HanpaBnseTca ¢
Yron pabotbl 20° - 180° - wWnpuHa NeHTbl oT 400MM go 1200mm

MakcumanbHas cKopocTb 4o 8OM/MUH-PETyIMPOBKa HaTAKeHUA +/- 50 MM
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Stamp with heating
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-
g & @ Products and phiotos may differ from given images.

@ Los productos y fotos presentados en el catalogo se pueden diferenciar de los en realidad.
Os productos e fotografias reais podem variar dos apresentados no catalogo.







INDIAN
OCEAN

SOUTH
ATLANTIC

ooooooo

HASBORG | info@hasborg.eu
Rakszawa 508 | www.hasborg.eu

37-111 Rakszawa, Poland | tel./fax +48 17 226 11 16






