MAGIC MB 4S 3D

Features:

e Fourdosingheadswith9 formingtips;

* Replaceable stips with tips designed
especially for the creation of cakes and
cookies using many different kinds of dough;

« Touchscreenelectronic controlpanel;

e Easy, comprehensive and user-friendly
controlofalloperation parameters;

* Adjustablenozzleangle;

« Head-rollerrotation adjustment;

» Adjustablerisingtable/smooth table motion;

» Adjustabletrayspeed;

*  Wire-cutting;

» Hoppercapacity: 501

» High-quality stainless steelbody;

« High-quality stepper motors;

* Mobile unitequippedwith castorsand brakes;

*  3Dmode;

» Bakingtraysize 40 x 60cm or American pan;

»  Power3x400V

The MAGIC MB 4S 3D is a four-head automatic cookie depositor. Owing
to its unique and technologically advanced features and the
capabilities that it offers to its operator, it can be easily defined as the
gueen among confectionery machines. The MAGIC MB 4S 3D is one
of our automatic cookie depositors that offers the possibility
of working in both the standard and the human hand imitation modes.
The MAGIC MB 4S 3D answers the requirements of our clients forwhom
the ability to make three- and four- color cookies using the human hand
imitation function (the so-called 3D Mode) is vital with regard
to furtherdevelopmentoftheir confectionery product lines.

The MAGIC MB 4S 3D can easily extrude cookies from short pastry,
sponge cake dough, choux pastry, meringue dough, or soft gingerbread
dough.

The four dosing hoppers of the MAGIC MB4S 3D make them the perfect
instruments for creating a veritable symphony of confectionery items,
suchas:

e Single-colored cookies;
» Single-coloreddecorated cookies;

A + Single-colored filled cookies;
\ » Single-coloredfilled decorated cookies;
' « Double-coloredfilled cookies;
Q’ » Double-colored decorated cookies;
, - . » Tri-colored cookies
- d +  Wire-cutcookies;
% » * Spongecakebases.




MAGIC MB 4S 3D

Options & Accessories:

+  One combined head (There are 3 hoppers. Two are connected to the
heads for dough and one - the middle one - is connected to the head
pump);

*  Onesinglehead pump;

» Shutterdough cutter;

»  CGuillotine;

« Flattening module;

» Bigtrolleytotransportthe combined head;

+ Plasticnozzles (various patterns);

» S5setsofbrassnozzles (tobe chosenbythe client);

*  Wire-cuttingmechanism;

+ Two strips for wire-cutting (one strip enables production of
checkerboard cookies, the other enables the production of double-
coloured, heart-shaped cookies with a circleinside);

*  3Dmodewithsome 3D patterns already programmed;

* manualin English;

» Stripandnozzlesformakingtri-coloured cookies;

+ Onestripforthe production of sponge-cake bases (sheet cakes);

» Onepeastraw puffstrip.
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