Cream Injector Batter Pump

This machine adds flavor and value to your bakery products by injecting, Jam or This machine enables you to transfer the batter from the mixing bowl to the hopper
other flavable fillings into your products. This machine is driven through servo without damaging the batter consistency. It can transfer cake batter cream,Jam or
systems which gives efficient and even filling. other similar products.

Machine features & Features

Key Benefits

+ Servo system is used for

injection unit and table unit.

Even and efficient filling of the

product.

+ Easy to use touch screen control.

- Water Jacketing system for the
hopper. (optional)

+ Easy cleaning options.

+ Very easy to operate
+ Stainless steel construction
- Easy to clean options

Easy to use
touch screen
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