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SUTTER COOKIE

ROTARY MOULDED,
EXTRUDED, WIRE-CUT
DEPOSITED
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o> STANDARD EQUIPMENT FOR
BUTTER COOKIES LINES

€ MIxer

€ DoUGH FEEDER

€ METAL DETECTOR

@ ROTARY MOULDER

@ WASHING UNIT

@ SUGAR SPRINKLER

@) EXTRUDER/WIRE CUTTER
() EXTRUDER WITH SHUTTER
@) oeposiTor

@) PRESSURE ROLLER

@) SWIVEL PANNER

@ BAKING OVEN

@) OVEN BELT COOLING SYSTEM

@ TAKE-OFF CONVEYOR

@) COOLING & PACKAGING
CONVEYORS
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TIPICAL LINE
FOR BUTTER COOKIES

€ MIxer

€ DOUGH FEEDER
€ METAL DETECTOR
@ ROTARY MOULDER
@ WASHING UNIT

@) SUGAR SPRINKLER

|

@ EXTRUDER/WIRE CUTTER

@) £XTRUDER WITH SHUTTER

DEPOSITOR

PRESSURE ROLLER
@) SWIVEL PANNER
@ BAKING OVEN

@) OVEN BELT COOLING SYSTEM

TAKE-OFF CONVEYOR

COOLING & PACKAGING
CONVEYORS
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@) TIPICAL LINE
FOR BUTTER COOKIES

€ MIxer

€ DoUGH FEEDER

€) METAL DETECTOR

@ EXTRUDER/WIRE CUTTER

@) SWIVEL PANNER
@ BAKING OVEN
@) OVEN BELT COOLING SYSTEM

@) TAKE-OFF CONVEYOR

@) COOLING & PACKAGING
CONVEYORS
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TIPICAL LINE
FOR BUTTER COOKIES

€ MIxer

€ DOUGH FEEDER

€) METAL DETECTOR

() EXTRUDER WITH SHUTTER

(@) PRESSURE ROLLER

@) SWIVEL PANNER

@ BAKING OVEN

@) OVEN BELT COOLING SYSTEM

@) TAKE-OFF CONVEYOR

@ COOLING & PACKAGING
CONVEYORS
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@) TIPICAL LINE
FOR BUTTER COOKIES

€ MIxer

€ DoUGH FEEDER

€) METAL DETECTOR

@) oeposiTor

@) SWIVEL PANNER
@ BAKING OVEN
@) OVEN BELT COOLING SYSTEM

@) TAKE-OFF CONVEYOR

() COOLING & PACKAGING
CONVEYORS
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ROTARY MOULDER

SOME POSSIBLY
CREATIVE COMBINATION

WIRE-CUT

WITH SHUTTER DEPOSITED

AND MORE...

TIPICAL LINE
FOR BUTTER COOKIES

€ MIxer

€ DOUGH FEEDER

€ METAL DETECTOR

@ ROTARY MOULDER

@ WASHING UNIT

@ SUGAR SPRINKLER

@ EXTRUDER/WIRE CUTTER
() EXTRUDER WITH SHUTTER
@) oeposiTor

@) PRESSURE ROLLER

@) SWIVEL PANNER

@ BAKING OVEN

@) OVEN BELT COOLING SYSTEM

@) TAKE-OFF CONVEYOR

@ COOLING & PACKAGING
CONVEYORS
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Technology on demand for pastry, biscuit and bread industry

Since 1929 our philosophy has been innovation and creation of quality.
Today our peculiarity is the design and creation of medium to large scale
industrial systems for pastry, biscuits and bread industry;

our goal is providing our customers with both products and service.

We wish to take our talented technology all over the world.
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Ing. Polin e C. S.p.A.
Viale dell'Industria, 9 | 37135 Verona | Italy
Tel. +39 045 8289111 | Fax +39 045 8289122

polin@polin.it | www.polin.it
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Images, measurements and specifications are not binding and therefore subject to changes without obligation of notice.



