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Bakery machinary and
equipments

he proper tools for production and service can pave the way not only for success but also for a lot fewer
eadaches. along the away. There are following equipments in Bina bakery:

a)

b)

Mixer:

Spiral mixer: spiral mixer ensure proper dough consistency and well blended ingredients because
they rotate the bowl in both direction.

Planetary mixer (vertical mixer): Planetary bakery mixer also known as vertical mixer get their
name from the orbital motion the dough agitator makes, which are circular orbits along the inside
wall.

Bread slicer: bread slicer provide a fast ,easy and practical way to cut loaves of bread into

several slices in a single swoop.

Dough cutter: A dough cutter is a kitchen utensil mainly used in baking. It consists of a handle and a
wide blade that comes from the handle and can be used to scrape and cut the dough.

Wood fired oven: Traditional food fired Ovens are very large and are made of brick. They have
large ceramic stones ,Sand .The bumning of the wood produces flames and intense heat that cooks
bakery products.

DG(diesel generators): DG is the combination of a diesel engine with an electric generator to
generate energy. In addition to their well known role as power supply during power failures.
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