CORNUCOPIA. KN135 comes with ,?'?ﬁé@wm
various forming capacities. W

Casing Casing Casing

Filling
Dough 1 j.
Filling 1 Filling

Filling Dough2 —== Casing ——

- [~ Filling 2 Solid
xUsing the optional Parts *using the optional divice *using the optional divice *using the optional Parts
Mosaic Nozzle Double Filling Feeder Solid Feeder Open Top shutter

Output

20~ 100 pes:/min.

Product Weight Range

1JQ~2/5@9;

Extruding Capacity (total)

28049

The operating panel
pivots 90 degrees

Meat with Olive Fruit Pie

Forms bar shape products with variety of Extrudes soft and pasty filling such as cream and jam Simply attaching Solid Feeder to KN135 adds
designs. Variation of mosaic nozzles are into the center of encrusted products. capability to encrust a

available for diverse products. Custom-made It is also capable of whole solid material.

nozzle gives you original design. extruding llquld fillings. 3

Kachori

Fruit Cereal Bar

NS

Mosaic Cookie Tree-designed Cookie

Conveyor which indexes trays and receives products from Rheon

Praline Marzipan

Extrudes and braids two ropes of dough at the Compound Nozzle Slicer is attached underneath Encrusting Machines (single
same time. Twist nozzle can manage dough Compound Nozzle to slice extruded material head) and lines them up
with filling as well, and create unique products into disc shape. evenly. i
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Soft Center Cookie
,

-

Twisted Cookie White Chocolate Cookie

The specifications are subject to change without notice and without obligation.

All Rights Reserved. Reproduction, adaptation or translation without prior written permission is prohibited.
4 — X\HEY
Twisted ®

Chocolate Cookie RHEON AUTOMATIC MACHINERY CO., LTD.
Mosaic Cookie Head Office: 2-3 Nozawa-machi, Utsunomiya 320-0071, Japan  Phone: 028-665-1111 Fax: 028-666-1013 E-mail: info@rheon.com URL:http://www.rheon.com

©RHEON AUTOMATIC MACHINERY 2015

Marguerite Cookie



