Industrial Hosseini

Considering the growing population needs of the community is the main food supply.

Today, the expansion of production units using a bread machine as a new principle is
introduced. Considering the constraints of society must inevitably be implemented gradually
across the country.

The benefits of industrial production machine pizza dough: Pizza dough manufacturing

device
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1. Pizza dough is generated based on the principles of industrial hygiene and remove the
contact with batter.

2. Mkhsvl being uniform in size and the size of the pulp produced.

3. High efficiency in terms of pulp production.

4. Ease Drkarbrd device.

5. Fast switching capability in the form of cutting a few minutes and make a dough forms.

Pastry and Bread consulting and manufacturing of machinery, industrial bread machine pizza
dough, revolving ovens, and the tunnel floor, fermentation cabinet, automatic form filling




