Stephan 3 Sympk

Group

Food Processing Machinery

BAKERY

APPLICATION LIST

Dough Universal Microcut

PRODUCTS Kneader Machine
K UM MC BAS

Bread

Wheat bread

Toast bread

Wheat brown bread
Bruised grain wheat bread
Rye bread

Rye brown bread

Bruised grain rye bread
Rye or wheat whole meal
bread

Wheat pastry

Milk pastry

Leavened dough pastry
Plunder dough pastry
Puff pastry

Short bread pastry

Pizza (general)

Zwieback

Honey bread and ginger bread
Hard cookies

Soft cookies

Crackers

Savoury snacks

Corn mass (Tortilla)

Fruit fillings
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PRODUCTS

Dough
Kneader
TK

Universal
Machine
UM

Microcut

MC

BAS

Cheese fillings

X

Cream fillings

X

Bread residues rework

Rework grabbing

Cookie breakings cutting

Danish Pastry

Muffins

Bagel

Pie dough

Pie dough vacuum processing

Baguette

Croissants

Paté a choux

Madeleine
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