
Pusher unit
DPP

The images shown here are for illustrative purpose only. Both machine's 
features and finished procuct may change according to customisation
requested  by the Client.
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S P E C I A L I S T  I N  F O O D  A U T O M A T I O N

The pusher unit (DPP), as provided with wheels, can be integrated 
to the production line and it's managed from a software.
Its function is to push down the top layer of cakes (cover). 
This operation is useful to make uniform the height of the cakes 
and then simplify the following garnishing. 
The machine can be disassembled and cleaned easily without 
tools.

Technical features:

Height: 1750 mm
Width: 1000 mm
Lenght: 700 mm

Applications:

Cakes filled with cream.
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