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BAKING PROCESS
STEP BY STEP

Deck Oven

For cakes, breads and cookies with
automatic temperature control fo save on
electric consumption or LPG.

Available capacities/configurations:

* 2 trays 46 x 66 cm / 3 trays 60 x 40 cm

e 5trays 13" x 18” / 3 trays 46 x 66 cm

* 4trays 60 x 40 cm / 7 trays 13" x 18" per
deck (1 to 3 deck configuration)

Options for stone and steam oven are
available.

Rotary Oven

For cakes, breads and cookies with
automatic temperature control to save on
LPG consumption

Available capacities/configurations:
e 16 trays 60 x 40 cm / 32 frays 13” x 18"
° 36 trays 60 x 40 cm / 72 trays 13" x 18"

*Option for steam oven is available
*Optional diesel-fired oven available for big types

Proofers

For final proofing of dough in a controlled environment (femperature

and humidity control)
Available in:

* Single door: 18 layers with capacity of 18 frays of 60x40cm / 36 trays

of 13"x18”
* Double door
Retarder proofer is also available in various sizes

*Customized proofing room: a sealed, air-conditioned chamber
where temperature and humidity are monitored constantly and
programmed depending on the type of food product fo be
proofed.
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Room Type Room Design  Proofer Room One Door

Proofer

Continuous Mixer

Uses pin type mixing heads
to aerate cake batters,
marshmallow, meringue and
more.

Available capacities: 100
litres/hr, 200 litres/hr, 500
litres/hr, 750 litres/hr and 1500
litres/hr

Option for chiffon cake
production also available.
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Water Chiller
Cools jacketed
horizontal mixers or
water needed for
the dough.

Dosing Meter

Optimizes water

dosing process

resulting in good

quality dough o

Sponge Room Device
& Trough

For fermentation of
dough under controlled
temperature.

Planetary Mixer

For cakes, cookies and breads
available capacities: 5 quarts,
10, 20, 30, 40, 50, 70,

100 and 180 litres

Comes with wire whis
paddle & dough
hook attachements.

Horizontal Mixer
Used for bread or cookie dough

Available from a flour capacity
of 90, 135, 220, 270, 360, 450 and
560 kg that can filt bow! at 140
or 120 degrees

Improves speed of development
and quality of dough

Twin Cake Mixqg

Improves speed of
aeration for
meringue, chiffon and
sponge cakes for fine
and even texture.

Available capacities:
25 litres, 40 litres and
80 litres.

Double Arm Mixer

Best suited for
bakeries,
confectioneries and
pastry shops.

Available flour
capacities: 2 kg to
50 kg.

Convection Oven with Proofer

For cakes, breads and cookies with

automatic temperature control to save

on electric consumption or LPG

Ideal for small bake-off stores

Available capacities:

¢ 5 trays 60 x 40 cm (oven) with 16 frays 60 x
40 cm (proofer)

e 10 trays 13" x 18” (oven) with 32 trays 13" x
18" (proofer)

*Options for sftone and steam oven are available

Rack Oven

For cakes, breads and cookies with
automatic temperature control to save
on electric consumption, LPG or diesel
Available capacities/configurations:
* 18 frays 60 x 40 cm / 36 trays 13" x 18"
e 36 frays 60 x 40 cm / 72 frays 13" x 18"
* 30 trays 503 x 738 mm ( burger bun

pans)
*Option for steam oven is available.

Bread Forming Machines

cheese bread, pandesal, monay, steamed buns (siopao),

cinnamon rolls, asado pandesal, raisin breads, flaky hopia,

piaya, biscocho and more.

available in:

* Encrusting filled buns from 20-200 grams with speed of 10-80
pieces per minute.

» Cutting rolled breads from 10-200 grams with speed of
10-120 pieces per minute.

Cuftter Option

Retarder
Proofer

Steam and Stone Oven

For almost all types of
baked products.

Stone and steam system,
which is great for baguette
and artisan breads. £

Mini Oven

For cakes, breads and
cookies.

Cooling Racks & Bakeware

Available configurations:

* 18 layers for 1 pc/layer 60 x 40 cm pans
¢ 18 layers for 2 pcs/layer 60 x 40 cm pans

* 18 layers for 2 pcs/layer 13” x 18"

1 pc/layer 18" x 26" pans

* 18 layers for 4 pcs/layer 13" x 18"
e 17 layers for 2 pcs/layer 18" x 26"
* 10 layers for 2 pcs/layer 18" x 26"

(for loaf)

*Customized configuration (number of
layers for different product height)
also available

*See Bakeware section: cake pans,
loaf pans, silicon moulds, kitchen

For different types of rolled or filled bread such as loaf bread,

Multi-Purpose
Forming Machine

For forming and
encrusting a wide variety
of food products such as
gyoza, dumplings,
empanadaq, etc.

accessories and utensils (food fongs,
measuring tools, knives and more)
available

Depositors

Deposits
cookies
and cakes
onto
different
types of
baking
pan.

Formatic

For forming and portioning food products
intfo desired shape, Great for polvoron,
puto seko and chocolate chip cookies.

Capacity of up to 115 mm product
diameter

Speeds of 1200-8800 pieces per hour

pans or

pans
pans

Spiral Mixer
For full development of dough and
cookie mixing.

Available flour
capacities: 8 kg,

15 kg, 25 kg, 50 kg,

75 kg, 100 kg and

125 kg

Options for fixed or .:.' r
removable bow! available.

Fork Arm Mixer

Suitable fo make soft dough

Available flour
capacities: 16 kg,

23 kg, 40 kg and -
53 kg.

Slicers

For breads and cakes.
i zec and specifications

Multi-Layer
Cake Slicer or
Bun Slicer

Loaf Speed Slicer

Optional Bagger

Panning System
For lining up
products on
baking pan.

Stamping Machine

Shapes divided or
encrusted products
such as diced hopia,
hapon hopia or
mooncake

Stamp molds can be
customized.
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45 pcs/min capacity

For full development of hard
dough.

Available dough
capacities: 20 kg

Table-top Roller

For small bake-off stores

Great for wantone === .-r‘ 5

and dumpling ! .

wrappers.

High Speed
Bun Slicer
900 pcs/hr capacity

Slice & Fill
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Loaf Bread Variable Thickness
Skin Slicer Single Slice

Table-Top

Bread Slicer Cake Slicer

Encrusting Machine

For filed cookies, Chinese
pastries  (hopia), pineapple
cake, mochi and more.

Production capacity ranges
from 10-150 grams at
maximum speed of 100 pieces
per minute.

Dividers

Divides pre-weighed dough into:
36 equal portions of 15-110 grams
20 equal portions of 150-800 grams
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Rounder Dlquers
Uses fully automatic or it

semi-automatic system for [#
dividing and rounding pre- g_
weighed dough into: _!

* 36 equal portions of 10-40 gramg
* 36 equal portions of 30-100 gra
e 22 equal portions of 50-150 gra

Packaging
For breads and cakes

Various sizes and specifications are
available

Slicer & Auto
Bagging System
Used or loaf breads

Loaf Bagger

Horizontal and Vertical Packaging
also available

Bread Production Machines

Sheeters

Consistently flattens various
dough such as pizza dough,
laminated dough or cookie
dough.

Available in different conveyor
widths and lengths.

Standalone or table top versions
available.

Dough Moulders

Rolls dough fightly resulting in
better and consistent bread
quality.

Available in different conveyor
widths and lengths.

Divides various types of dough such as burger buns, hotdog rolls, loaf breads, sweet dough,
filled breads and more, perfect for small and medium sized bakeries and confectioneries.

Production capacity ranges from 25-230 grams with speed of 2500-3000 pieces per hour
Consists of divider, rounder, proofer, moulder and conveyor table

*Bigger capacities up to 12,000 pieces per hour also available

Oshikiri
Mini Bun Line

Oshikiri
Home Line
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Meat Systems Liquid Systems

Vacuum Tumblers Dumpling Machine  Meat Mixers Formatic Meat Slicer (deboned) Cooker Mixers Colloid Mill Mungbean Cross Gas/Steam
For meatf marination Available in 25, 50, 75, For forming and Blade distance options of F b For peanut ;
110, 190, 380 and 575kg portioning shape of 4,5, 6,8 10and 12 mm or MONgo, L1oe o Roller Mixers

butter,
cocoa and
more

jam, coco jam,
polvoron, sauces,
popcorn, siopao
filing and more

A

Available capacities

(meat and marinade in kg):
8, 50, 100, 160, 260, 330, 500
and 1000 kg

capacity

meat products such as
hamburgers
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riller |," ’ Custard Cooker Liquid Extractor — |_E a]
For cooking custard, Available in 16, 22, 31, . .—=-:1_. -
jam, bean paste 40, 56 and 85 liters - J
Meat Mi Si i Machi St B “gj » “g S » St and syrup Great for extracting | H i
eat Mincer iomai Machine > edmt_ un'vI |o;'31<_:10 uper Saver” Steamer A Soconut milk International Brand Por’rnershlps
Used to mince all types of Capacity of ncrus.'ng achine ) For siopao, siomai, crispy E ] 4 e
deboned meat 5400 pcs/hr with wrapper gglggoﬁ’f}/ of der}crus‘rlng pata, kakanin and more with Y j |
) L -20Ug In speea O automatic water control ; i .
Available in single and double 10-80 bes/min 5 ‘ ®
blade systern with 1.5/5.5/11HP pas/m Copociy of PR Aeros. BAKTEC BELDOS
of power 1
;gg 208 or Roll-in Blast Chillers / Freezers Continuous Aeration System Water Chilling & Dosing Advanced Depositor
pcs per _ o ) ) )
ACFRI is th list Bakery & Confectionar High quality, Affordable
',OOd of vegetoble SYStems lﬂ in blasltschﬁlizgeglr?dls ! _— L eclusv iouorlagrcie depositing,
SIopao | deep freezing.They cnddsin:lpliﬁed idnjectin?,
. . 4 ly the G Tech = production ecorating,
Washer Cutting Machine E)%?cY"Egchrisc\/ - = process transferring,
. . fhukalé
Aoufglr?oNr?é ; For washing leafy vegetables For vegetables, bulbs, taro, potatoes, onions, bamboo shoofts, yams, EJS;’,“S; (éz\flfeel‘:?hegdn | ) $uﬁsolrc,;r_19
temperature L automatically radishes, cucumber, and more. the previous one in b
confrol L terms of savings and
High-speed Belf Cutting Vegetable ecology".
Vegetable Dicer Sicer

Powder Systems

@ = | ANG W
DICED - I AMNG an DELFAN
Vibro Separator & Filters Pulverizers Powder Handling System qucm o d""'“"*t  bouct Continuous Conveyor System Packaging Solution s
. or rare ou Delfin offers flexible and different
For different types of materials Various volumes and materials available Garlic Peeler Peeler 6 V . 9 e m— solutions for small, medium or large Tunnel Ovens
from flour, sugar and even liquid For Peels L 4 - Ee:gf;.‘cec‘l’" o J P bakery. Great atfention is also given to Designs fully-integrated factories of
materials peeling automaticall i P ly 1C o) | -4 systems for automatic loading based moon cakes, burger buns,
| Y produce liquid on the specific needs of the customer. loaf breads,

Available diameters ranging from gariic i leaven which is : cakes and

cloves to . R hard to work with.
200mm to 1100mm i : E1 : r It gives bread an many more.

garlic B - = I even more robust

bolts b - *' flavor.

Vibrating Feeder

Vertical Type E

AND OTHER VEGETABLE PRODUCTS

A O5SHIKIRI Pavailler

Bread Lines Ovens

Based in France,
Pavailler designs,

ESoBUSTER

Oxygen Absorber & Dessicant
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Cream Presser

Food Service Systems

Horizontal Type

For injecting, Prolongs product shelf life Fully equipped production facilities for

Warmer Steamer

Batch Type Best for sugar Rice Steamer Conveyorized Ovens Infra-Red Smokeless Griller Coffee Grinder spreading, filling bakeries manufactures and
Capacity of 45 pcs Available in For pizza or hopia Available in 4, 6, 8 and 10 burner A - diefrbuies and
of 100g siopao or capacity of o instead of piping > f;‘g:‘ "-. 5 complementary range
steam bun 25kg or 50kg et bags. oy ?sﬁ? A of ovens for baking
. - i i - E bread, cakes and
Ultra Fine Pulverizing Ribbon Blender Double Cone Blender  Dryers Magnets \\’Avlgrf‘e?fgr:?gl'c ﬁ, %h} - Viennese pastries, both
Machine (ACM) Available in 25, 50, 75, Available in 40,100 and Electric or LPG models  Customized ' othod ane £y using
Available in 5, 10, 30 and 110, 190, 380 and 200 kg capacity configurations are “OPTIONS: ‘*"""'illi' gﬂéeznrzrggrgg.(cooked
L 575 kg capacity available Automatic .
75HP of g”ndmg power temperature confrol
13 layers - -
: SELECT BAG
for single door Ice Crushers Coffee Roaster Ron Do m SEALERS @liiil iﬁ-l TECNOPOOL
Ice block/tube/cube shaver P P et
Pastry Production Bag Sealer Bakery Equipment Spiral Solution

www.vesmach.com

JCG Marketing Group, Inc. | 2019 Edition

Based in Switzerland, RONDO

Build semi and fully automatic

[P Based in ltaly, Tecnopool spiral system can be
T ! | produces high-quality machines and machines that operate at speeds of up produces a retrofitted to existing production
installations for the manufacture of to 90 packs per minute, applying either huge range of lines.It is remarkably flexible and
, : i pastries, croissants and more. paperless seals with easy opening tabs machines and adaptable to new or changed
T > or fape seals. ovens of production requirements. Available
| for acer g ® different types . in cooling.
e L and capacities, ' zaking,
. ok " 'Lf" ¥ - which meet the eep
k4 o different freezing,
customers' proofing&
individual product
requirements. handling.




Aluminum Perforated Hamburger French Loaf Boxes Non Stick Cooling Removeable Tart Moulds
Pans Pans Pans Baguette Pans Mats Trays Pans
AT
%ﬂlﬂ%

e PP

Aluminum Moulding Trays Silicone Moulding Trays
Over 20 Designs with different shapes available from round, i Over 18 Designs fo choose from
square, star to heart Can be used for freezing and cooking in ovens

Cake Cake Decorating Decorating Silicone Choco Pastry Bags Dryer Stainless Fondant Blade
Towers Turntables Mats Moulders Mats & Tips Racks & Plastic Carving & Wheel
Rollers Tools Cutters

~

Bowls Wool Wood & Plastic Stainless Stainless Knives & Spatula i Measuring
& Whisks Brushes Stainless Spatulas Spatulas & Plastic Magnetic Knives Cups &
Rolling Pins  w/Handle Scrapers Holders Spoons
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Stainless Stainless Plastic Scissors & Plastic Synthetic Capping Paper & Cart
Steel Price PriceTags &  Clip Price Hand Held Tongs Oven Containers  Plastic Cups Storage
Tag Holders Clippers Holders Openers Mitts & Loaders




