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Full automatic production line 

for buns/rolls and bread 

For sale 

Please see the following description of the complete used Equipment: 

1. Silos and weight station (REIMELT) 

2. fluid leaven dose machine 

3. fluid sourdough dose machine 

4. mixer and kneader (STEPHAN) 

5. Make up part for buns/rolls (WINKLER) 

6. Make up part for bread (WINKLER) 

7. Intermediate proofer for buns/rolls (WINKLER) 

8. Final Proofer for buns/rolls (WINKLER) 

9. Final Proofer for bread (WINKLER) 

10. Belt oven 2,5 x 24 meter (tunnel oven) (WINKLER) 

11. Cooling system ca. 100 meter conveyer (Schmidt-Lünen) 

12. Freezer system 

13. Packaging system with counter machine for buns/rolls 

 

The price for the equipment is very interesting and if you are interested in this 

equipment we can visit the bakery. 

We sell the complete bakery equipment or also separate parts. 

 

 

Please contact us and send your E-Mail address. You get more information by E-Mail. 

 

 

Mit freundlichen Grüßen 

Best regards 

         Example: Products of the bread and bun/roll lines: 

Beta GmbH Bakery Engineering 

Thomas Reichel 

Justinus-Kerner-Straße 6 

D-78048 Villingen-Schwenningen 

 

Phone:  +49(0)700-23822225 

Fax:  +49(0)700-238222251 

Mobil:  +49(0)171-3193310 

E-Mail:  thomas.reichel@betabakery.de 

Web:  www.betabakery.de 
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Full automatic production line for bread and buns/rolls 

 (baked, partly baked, fresh or frozen) including packing line and freezer 

 

1. Bread line for round and length bread 500 to 1600 gram 

 

   

Outdoor silos 4 pieces a 12 tons   fluid leaven/ sourdough dose machines 

 

   

indoor silos 4 pieces a 1 ton    automatic weight for flower and fluid components 

All silo components are full automatic and from Company REIMELT 

 

   

automatic kneader STEPHAN    bread dough divider from WINKLER 
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belt rounder and konus rounder    intermediate proofer with second rounder 

 

   

long moulder      setting machine and flower shifter proofer 

 

   

final proofer 6 rows with steam and heating and ventilation system for long and round bread 
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entrance oven with bread cleaning machine, puncher and cutting machine 

 

   

belt oven 2,5 x 24 meter with oil burner and water spraying at the oven end 
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2. BUN/ROLL line for Kaiser, star and cutting buns/rolls from 20 to 70 gram 

 

   

dough hopper regulated     bun/roll divider DERBY-E WINKLER 

 

   

long moulder      bun/roll puncher for Kaiser and star buns 

 

   

intermediate proofer      cutting machine 
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setting machine to final proofer   cooling conveyers 

 

   

freezer 2 x 24 meter    packing station 

 

part of layout of the line 


