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Cookie press

Compressed-air cookie press for solid masses and doughs
marzipan, short pastry, choux pastry, macaroon pastry

Features

Continuous pressure adjustment
Large cylinder content, 1.6 kg
Contents processed by compressed
air Quick change of nozzles
Various motif disks as option
Smooth inside surface of cylinder
Ergonomic handle

Stainless steel wall mount as an
optional extra

Technical data

Weight: 2.5kg
Operating pressure: 1-8 bar
Housing: stainless steel
Height: 235 mm
Width: 395 mm
Depth: 150 mm
Cylinder content: 1.6 kg

optional extra

processing of all masses and doughs

less re-filling, huge time savings

solid masses and doughs can be processed quickly and easily
with no great effort

very wide range of products and shapes possible, own nozzles
can be used

product diversity to match the season

less residues, easy cleaning

product diversity to match the season

safe and tidy storage of all accessories
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