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6 meTpoB
6 meter

WOEAJIbHAS

GOPMOBKA ANg ©
NKb60ro USAeNnA

Ideal forming for every product

JivHna ana Hape3kn n OOPMOBKM KOHAUTEPCKOW U xnebobymoyHon npoaykuum mapku [OJIUH
rnoseosisiem asmomMamuyecku 6Gecrnpepbi8HO npou3eooums u30esiusi, YCTPaHsAs PYYHON TPYyA
M yBenuuMBasi MpoM3BOAWTENbHbIE MOLHOCTU Lexa. [loABWXHBIM TpaHcrnopTep, obecneyeHHbI
MHOFOYMCNEHHBIMU aKceccyapamu, naeanbHO NoAXOoAUT Ans 06paboTku, pesku, HaYMHEHUS U POPMOBKM
pasHOro TuWna TecTa: C/I0eHO020, OPOX)Kee020, Meco4YHO20 U UHOU8UAYyallbHbIX MUMNO8 3aMecos.
CTpyKTypa NOMHOCTbLIO BbINOSIHEHA U3 HEPXKABEIOLLEN CTanw, ycTaHOBIEHa Ha XOL40BbIE POSIMKM GOMbLLOTO
avamMeTpa, Mo3Bonsiiolme nepemellatb NMHWI0, a B paboyem pexumMe npesycMoTpeHa YcTaHoBKa
Ha peryrmpyeMble HOXKW, YeM rapaHTUPYeTCsl HAaAEeXHOe W TOYHOe MO3ULMOHMPOBaHUE MallViHbl BO
BpeMsi PyHKLMOHMPOBaHWSA. Kaxxaas aeTtanb npogymaHa Tak, YTobbl ee UCnonb3oBaHne U YucTka Gbinu
YNPOLLEHBI.

With Polin’s Pastry Line you can process dough automatically, in continuous cycle, reduce manual
labour and increase production. The mobile conveyor belt and the wide range of accessories, are ideal
to process, cut, fill, fold and mould every kind of pastry, puff pastry with yeast, shortbread and special
doughs. The structure, made entirely of stainless steel, is supported by wheels castors for easy moving
and feet for solid positioning while the line is in operation. Every component has been designed and made
to be easy to clean and easy to use.




% COCTABNAIOLLME

Components
Komnbiotep 100 Mporpamm OcHoBa onsl CKaJIKM CTaHumMs Hape3Ku OTBOA 00PE3KOB TECTA
Computer 100p ts Rolling pin support Cutting device Scrap flap

KOMI'IbIOTep YCTaHOBJIIEH Ha I'IOBOpa‘-WIBa}OLLWIIZCﬂ MaTepman — HepXaBetLllaa ctarnb, NoABUXHaA Bpau.l,a}ou.l,mec;l pes3aTteribHble Barbl NO3BOSIAOT |_|pO3BOJ'IFIPOT yAanaTtb 6okoBbIE 06pe3KI/1 TecTta

pyKaB B KOPMyC 13 Hep)XaBetoLLen ctanu, OCHOBA, ObICTpOpasbeMHOE KpenneHne paspesaTtb/Hagpe3aTb/gekopupoBaTh TECTO. (oHM cobupatoTcs B cneumnanbHble eMKOCTI)

LIBETHOW CEHCOPHbIN 3KpPaH NPOCT U MHTYUTUBEH  MO3BOMSIET BbICTPO U NpaBUIbHO ycTaHaBnNMBaTh  JIMHWA npegycMaTpuBaEeT YyCTaHOBKY CABOEHHBIX M MOLEMUPOBATH MracT TecTa Ansi Hanbonee

B 06paLleHun, no3sonset coxpaHatb Ao 100 cKarky U HauMHaTb LMKIT aBTOMaTU4eCKON LUTaMMoB, CTPYKTYpa BKIMOYAET BCE 3alUUTHbIE ahdheKTNBHOM ero 06paboTku.

peLEenToB U1 yNpaBnsieT BceMu pabounmm paboTbl C TECTOM. npubopbl.

napameTpamu NMHUN. . . . ) ) ) They remove and collect lateral scraps; scraps
Made of stainless steel, installed on a mobile The table is pre-set for the installation of two are collected in containers to be recycled.

Installed inside a stainless steel housing, witha — g,hhort with easy fastening, it's ideal for a quick  rotating cutting dies, with total safety protection,
swinging arm, it has a user-friendly graphic touch g easy positioning of the rolling pin to start the  to cut/mark/decorate the dough.

screen display; it can store 100 programs and fEmEE EreEesSie 6f i dlaunly
control all the working parameters of the line. P g 9.

Yuctka neHtbl TpaHcnopTepa bbicTpopasbemHoe coeguHeHue Mocbinkn mykon/caxapom YBnaxHsioLuee ycTpoucTso
Easy belt cleaning Quick fastening Flour/sugar sprinkler Humidifier

et L

YCTponcTBO BLICTPOrO CHATUSA U HaTSXKeHUS MONHOCTbIO U3 HEPXKaBEIoLLEN CTanm, BankoBas cuctema nocwbinku, obecneunBaowas  YenakHUTENb KanenbHoro Tuna csoboaHoro
NeHTbI MomoraeT BbICTPO U 3PDEKTUBHO Ha NMoABWXHOMN pame C GblICTpopasbeMHbIM paBHOMEPHYI0 Noaady u perynupyemoe nageHusi ¢ BepXHUM ByHKEpOM 13 HepKaBetoLLen
cymLLaTb CKPEeOKOM KPOLLIKM B MOAAOH M3 coeauHeHneM, No3BonseT BbICTPO U NPaBUITbHO KONMMYEeCTBO MYKM Unu caxapa. byHkep 13 ctanu, cuctemon npomasku. Mpubop npocto
HepXaBetoLLen cranu. yCTaHaBnuBeaTtb CKarky U Ha4MHaTb LUKI HepXxaBetoLLelt CTanu NPOCTO CHUMaeTCH, perynupyet ypoBeHb U MECTO YBIaXXHEHUs TecTa.

. , , , aBTOMaTUYeCKON paboTbl C TECTOM. No3TOMY yX0[ 3a HUM OYeHb NMpPOoCT. e . . ,
A quick releasing device for belt tension allows P The humidifier, easy to adjust, moist the portion
easy and careful cleaning of the table with a Made of stainless steel, installed on a mobile A roller device grants an even, adjustable, of dough you choose. It's made with of stainless
scraper and the stainless steel removable drawer support with easy fastening, it’s ideal for a quick  sprinkling of flour or sugar. The of stainless steel  steel upper tank, with gravity system, drop
collects scraps. and easy positioning of the rolling pin to start the  hopper is easy to remove and easy to clean. deposit and spreading unit.

automatic processing of the dough.




% HOXXW U LLUTAMIbI

Blades and moulds

PE3ATEJIbHbBIE BAJIbI

Circular moulds

R

PE3ATEJIbHbIE BAJbl PE3ATEJIbHbIA BAN NS BAN C
JEKOPATOPbDI KPYACCAHOB NPOKAJIbIBAHUEM
Decorating moulds Croissant moulds Docking roller

PI-L';":I‘:I '1 p-ll- |

|-|--.-

MHOroIUCKOBBIE
PE3ATEJIbHbIE BAJIbl

Lamellar cutters



L NO3ATOPbI

D Depositors

JI03ATOPbI

Depositor head

BankoBas ronoBka Roller head lFonoska HacocHoro TMna Pump head Hacapku/cdunbepbl Mould/nozzles

ANl .
B3anmosameHsiemble BankoBble rofoBku HarHeTeHWe Bankamu 4ns oTCaaKkM U aKCTPY3um Mopgenb HacocHoro Tuna nogxoauT Ans 3ameckl pa3Horo Tuna Ao3vpyroTes Yepes
03VPOBaHMSA XXUAKOro 1 TEKy4ero 3ameca. Hacafku, nogaepxvBas NOCTOAHHLIM BEC U
Interchangeable heads. TBEpAOoro 1 yrnpyroro tecta. Ao3np: O y A nnep
pa3mMepbl Kaaoro nonyyeHHoro nonydabpukara.
Roller head to deposit hard dough. Pump head for liquid fillings.

With dies and nozzles, you can deposit various
types of fillings, with the guarantee of precise
weight and shape.

N O3ATOP LUHEKOBOI0 TUNA

Screw depositor

E]

LLUHek Screw [xeM c Kycoukamu Jam with pieces MscHow chapw  Minced meat
=

HesaBuvcrmas cTpykTypa U3 HepxasetoLen
cTasnm, 9TOT [03aTop NoAXoauT Ans paboTbl
C KMIOKMMU Maccamm ¢ HeGonbLUUMU
BKpanmneHusamu.

Supported by a strong, independent of stainless
steel structure, it is suitable for liquid fillings with
small inclusions.



IKCTPYAEP

Extruder

Martpuua npomasku HauMHKN  Spreading die MecouHoe Tecto  Short bread / gluten free

OKCTpyadep C HarHeTeHvem 3 Banamu — Ans Perynupyemas Lienb BbinyckaeT NOCTOSHHbIV
AenukaTHon obpaboTkm 0COD0 XKECTKNX 3aMECOB,  CITOW HAYMHKM MO BCEW LUMPUHE NnacTa TecTa.
ANS YyCUNEHHON 3KCnyaTauuu.

Thanks to the adjustable exit, you can evenly
3 rollers extruder to process hard dough gently spread filling all over the dough.
and for heavy duty use.

lNecoyHoe TecTto Short bread lMecouHoe TecTto Gluten free Caxap Sugar



% CUCTEMA CBOPAYUBAHUSA

Folding devices

Ha kaxdbili npodykm ecmb npaesusnbHasi 2pynna cknadbleaHusi, To ectb  For every product, you can find the right folding device: made in different
cepus NnpubopoB Ans ocylecTerneHns uarmba (pasHon dopmbl, U3 pasHoro  shapes, with different materials and dimensions, they fold, guide, support,
mMarepuana n pa3Horo paamepa), HanpasneHus, NPOAAEPXKKW, HaaaBnuBaHns  press the dough at every single step of the process, to make the operation
Ha crnow Tecta BO BpeMsi ero obpaboTku. BeinonHeHHas Takum obpasom  as simple and natural as possible.

onepauus HaTypanbHO 1 NPOCTO NOBTOPSET paboTy KoHAWTepa.



8 meTpoB
8 meter
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U TUWIbOTUHA

[ ] Guillotine

MpouHasi n GecluyMHasi aneKTpoMexaHUYeckast rmnboTUHa.

Tunbl nesBuit (Nrockoe, BOMHWUCTOE, C 3aKkpbiTUeM cpe3a W T.4.) WU
pesaTenbHbIX BanoB CO LUTaMnamMu pasHon dopmbl BeicTpo u  6es
Tpyaa nepeyctaHasnusatotcs. CTPyKTypa TUIbOTUHBLI KPEMWUTCst K CTOMy
GbICTPOPa3beMHbIM COEAMHEHNEM, KOTOPOE MO3BOMSIET NO3ULMOHUPOBATL U
nepeasuraTb BAOSb BCe NuHWK (663 HeoBX0AYMOCTM BBOAUTL U3MEHEHMS B
peLenT KomnbloTepa).

Ecnu Heo6XxoaMMO yMeHbLWUTb pasMepbl MIbOTUHBI MOTYT GbiTb 3aKa3aHbl
3aLUMTHbIE LLIMTKM MEeHbLUIEro rabapmTHoro pasmepa.

It's electromechanical, strong and quiet. Different blades (smooth,
staggered, sealing, etc.) can be easily replaced. Several moulds can be
installed. It’s fastened to the table with a quick ergonomic device to place
and move it along the table for an easier centring of the filling (without
changing the program in the computer).

Different safety devices can be installed, in order to contain the size of
the guillotine.



L IITAMIMbI 419 TAIbOTUHDI

Guillotine moulds

HekoTopbie npumepbl  Examples

)

JNe3Bue rUNbLOTUHBDI Keagpat MpsamoyronbHUK CouHuK ManeHbKUi COYHUK
Guillotine blade Square mould Rectangular mould Half-moon mould Small half-moon

Kpyr Heb6onbwas nuyua Kop3aunHouku TpeyronbHukK AHren
Round mould Small-pizza mould Vol au vent mould Triangle mould Angel mould

Macka KocTouka Jlowagka Muwwka Kponuk
Mask mould Bone mould Horse mould Bear mould Rabbit mould




L IPYTUE AKCECCYAPbI

D Other accessories

Kanuopatop
Gauging roller

Kanunbpatop yctaHaBnuBaetcs B Havane nuHMM, obecnevnsas
POBHbIN HEMpepbIBHBIN CION TecTa. JTO MOBbILAET Kak KayecTBO
06paboTku, Tak 1 HanbornblLLy TOYHOCTb BECA KaXA0ro OTAENbHOM
nonydabpukara.

Installed at the entrance of the table, it grants an even thickness of
the dough for precise processing, constant weight, etc.

TpaHcnopTep BTOpPOro cnos
Second sheet device

YKnap4vMk Ha npoTUBHU
Retractable loader

Yknagka onpefeneHHbIX U3nenuii Ha NPOTUBHY MOXET BbINOMHATLCS
aBTOMaTuyecku (Hanpumep, NMUPOXKW, HebGomnbluMe NUULbl, MWUHU-
pyneTbl), YTO 3HAYUTENBLHO IKOHOMMT 3aTpaTbl Ha paboune pyku u
MOBbILIAET NPOV3BOAUTENBHOCTD.

It can be coupled with the baker’s table to load trays. It's suitable only
for certain products (e.g. turn-over, mini-rolls, salted rolls, pizzas).

Pa3Bopsiuiee ycTpoucTeo
Spreading device

HononHuTenbHas ckamka M TpaHCmopTep Mo3BonsloT paboratb
CO BTOPbIM Croem TecTa, Co3faBasi NMPOAYKUMIO C HauuHkon 6e3
CBOpayvBaHus Tecta.

With a second support for rolling pin, it’s possible to unfold another sheet
of dough above the first one, for filled products, without dough folding.

[pynna pacTsikkM MOXKET PerynupoBaThCst BPYYHYHO, NMPeAcTaBnsier
cobo  Cepuld  pemMHei,  KOTOpble  rapaHTUpPYT  TOYHOE
No3ULIMOHMPOBaHUE Cros TecTa.

The spreading device is used to spread the strips of dough and can
be adjusted by hand.



MpokanbiBaHue Tecta TpaHcnopTtep oTBoAa 00pe3KOB TecTa Pacnpegunutenb 3epHbILLEK, N3IOMaA U T.4.
Mould marker Scraps recovering device Crumbler

Mepen cknagbiBaHWeM BHYTPEHHAA CTOpOHa TecCTa MOXeT [Ona onpepeneHHbIX BUOOB npoaykrta (I'IMpO)KKI/I, MWHU-pynNeThbl, |-|03BOJ'IF|eTpaBHOMepHO,BperJ'IVIpyeMOMKOHVIHGCTBe(SJ'IeKTpOHHOG

npokanuBaTbCs/Haape3aTbes. nULLbLI) MpedycMOTpeHa aBToMaTWyeckas BbiCAAKa Ha JIMCTbl,  YNpaBMeHWe CKOPOCTbIO BarkoB) pacnpedensiTb W3ioM, OpPELLKH,
C MOMOLbIO STOFO aKCeccyapa CHWKAeTCsl TPYOOeMKOCTb W LUOKOMaAHble BKPanmeHusl, 3epHBbILKMA U T.0. Ha Crioi TecTa nepeq

The dough is marked on the underside before the folding. yBenuum1BaeTcs NPOM3BOACTBEHHAS MOLLHOCTb NIMHUN. ero o6paboTkoit.
It can be coupled with the baker’s table to load trays. It’'s suitable only ~ Useful to distribute evenly and in adjustable quantity (electronic
for certain products (e.g. turn-over, mini-rolls, salted rolls, pizzas). speed variation): raisins, chopped nuts, pine nuts, chocolate chips,

and seeds.
Tenexka isi IHCTPYMEHTOB CKpyuuBaloLLee YCTPOHCTBO [1B0iiHOE CKpyuMBaloLLEe YCTPONCTBO
Rack for tools Rolling unit Double rolling unit

Tenexka AnNs NepeMeLLeHUss akceccyapoB FUHWUM, TakMx Kak  YCTPOMCTBO COCTOMT U3 Bana HarHeETaHWsi M Bana CKpyuMBaHusi.  YCTPOMCTBO aBTOMAaTMyecku U BbICTPO cBOpaynBaeT OO4HOBPEMEHHO
[o3aTtopbl, uamensuutenu u T.4. BbinonHeHa n3 HepxaBetowen  [NpenBapuTenbHO HAYMHEHHBIM CNON TecTa aBTOMatTUYecku BGbICTPO € ABYX MNPOTUBOMOMOXHBLIX CTOPOH CMOW Tecta B pynetbl Ans
cTanu, Ha Konecukax. CKpy4MBaeTCsl B pyner. NonyyYeHns NpodyKkTa Tmna «YLKu».

Made of stainless steel, with castors, it is a dedicated area to support  Made of a rolling unit and a counter-pressing roller, to automatically ~ Double rolling dough for automatic and fast production for instance
and store depositors and accessories. roll the dough (already filled) for cinnamon rolls. of cinnamon rolls.
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C 1929 rona nupep Ha pbiHke “Arte Bianca - benoro
WUckyccTBa”

The Art of Baking since 1929

Images, technical characteristics and dimensions are not binding
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