Rheon Encrusting Machine "CORNUCOPIAe" create variety of shaping
by combination with its optional devices.
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1 Mosaic Nozzle

Forms bar shape products with variety of
designs. Variation of mosaic nozzles are
available for diverse products. Custom-
made nozzle gives you original design.

Rheon Encrusting Machine
“CORNUCOPIAy" is also
called as “Food Designer”.
Realizes a wide variety of
productions from ethnic and
traditional foods of all over the
world to distinctive new
products.

We are introducing extended
applicable examples by using
various optional devices and
their combinations to help you
further understand the
versatility of “CORNUCOPTAg”.
We would like to make a
proposition to support your
innovative product
development and more
effective production.

3 Twist Nozzle

Extrudes and braids two ropes of dough at
the same time. Twist nozzle can manage
dough with filling as well, and create
unique products.

5 L-type Inner Nozzle

Extrudes short dough continuously.
Various nozzle shapes are available to suit
required product.

6 Tricolor Layer Flat Nozzle

Continuously extrudes three different kinds
of materials into one flat dough sheet.

% Use together with Double Filling
Feeder Screw Type.

L

Encruster related devices

1 Open Top Shutter

Encrusts filled product with its top opened.
Open Top Shutter is applicable for various
products.

2 Twist Top Encruster

Twists the tops of products while
encrusting. Select the number of folds
either nine or twelve.
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Nozzle Variation
#Same application includes special order parts. Please confirm when ordering.

2 Temari Nozzle

EBxtrudes two kinds of casing materials into
stripe pattern. Double Filling Feeder can
insert filling into this casing.

4 Slit Turning Nozzle

Extrude strips of dough spirally while
rotating the casing. Creates products with
great originality by various casing and
filling materials.

7 Double Nozzle
Tnner Nozzle and Outer Nozzle of
“Cornucopias” extrudes dough individually
and forms them into two rows production.

3 Compound Nozzle Slicer

Compound Nozzle Slicer is attached
underneath Compound Nozzle to slice
extruded material into disc shape. Soft and
sticky material can be sliced most effective.




#¢Please consult us about the applicable models of these optional devices.

Double Filling Feeder

Double Filling Feeder extrudes another filling into the center of encrusted products to create three-layer product. Select Pump Type or

Screw Type according to the filling characteristics.
Pump Type

Casing —=

Filling 1=

_—

Filling 2

Extrudes soft and pasty filling
such as cream and jam into the
center of encrusted products.
It is also capable of extruding
liquid fillings.

Casing

Filling 1

Filling 2

Screw Type is suitable to feed
relatively dense material.
Feeding amount can be
adjusted very widely
according Lo the requirement.
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Ice Cream

Solid Feeder

Simply attaching Solid Feeder to “Comucopias”, adds capability to encrust a whole solid material such as eggs, olives and cherries. A solid

material can be encrusted with (Solid with Filling) or without (Single S

Single Solid
Encrusts a whole solid material without

filling. filling.

Casing ﬁ

Casing — 4

Solid
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A Scotch Egg

Moon Gake Pie with a Whole Chestnut

olid) filling.

Solid with Filling

Encrusts a whole solid material with

Paper Cup Feeder

Screw Type

Paper Cup Feeder can continuously supply cups onto the transfer conveyor synchronizing with “Cornucopia«” production speed. No need
to dust flour onto the belt, because of placing sticky product into a cup directly. Creates cup products consistently and automatically.

Cheesecake Cup Chocolatecake CLIE

Pumpkincake Cup

Gratin Pie




Option Device Unit

S used 1or "Cornucopides Or Indepenat Y.

‘ Related equipments

1 Stamping Machine 2 Dusting Flour Covering Device
Connect Stamping machine It covers product surface
following “Cornucopias” to with even layer of dusting
do stamping automatically. It = g ‘ flour. Dusting flour volume

detects product with a sensor
to stamp its exact position.
Stamping die can be changed
to meet the pattern of
products. Variety of shaping
patterns are available by
replacing the die.

can be adjusted.

5 Shuttle Panner 6 Forming Unit Conveyor
Automatically arranges and : Receives products formed
places products on the tray by “Cornucopias” and
or conveyor. Shuttle Panner makes variety of secondary
with automatic pitch shaping with optional
correction is available. devices. Up to three
'IHEJ” E Py options are available.

Sliced products can be
separated by the belt speed
difference between

conveyor belt No.1 and No.2.

S;_)ecial Production Line

1 Concha Production Line 2 Maamoul Production Line
Concha Production Line automatically produces Mexican sweet bun “Concha”. Places Maamoul Production Line automatically produc
biscuit dough on the divided dough and print shell (concha) pattern on the product surface Stamping Machine prints pattern on the produ
by Stamping Device. The Concha Production Line manages complicated production to the product specifications in order to hand

|
i automatically to provide you with effective production.
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Stamping Divice Biscuit Dough Dough CORNUGCOPIAs
Press Roller with Flour Duster

Stamping Machine
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# Please consult us about the applicable models of these optional devices.

3 Sesame Covering Device 4 Rounder
Sesame Covering Device connected to “Cornucopias” automatically Divided or encrusted
covers product surface with even layer or particle materials. It is products with “Cornucopias”

synchronized to an
encrusting machine operation
so that a product is covered
with particle materials
completely.

7 Cookie Slicer

It slices cookie dough
extruded by “Cornucopias”
accurately after being
frozen. Slicing thickness
can be changed.

with Vaf'iefy of Optibns-.ri

Middle Eastern confectionery “Maamoul”.
surface. The pattern can be changed according
variety of products.

Dusting Flour Cavering Davice Dough Fillin CORNUCOPIAs

—

are formed through a
rotating drum, to create
products that are even closer
to perfect spheres.

8 Punching Machine
Punching Machine is used
for voluminous handmade
quality bread production.
Strengthens the gluten
structure of dough by
punching. i -

3 Tart Production Line

Connect Conveyor and Depositor to “Cornucopias” to produce tart slices continuously
and automatically. Depositor and “Cornucopias” continuously extrudes three different
kinds of materials onto the trays transferred from the upstream of the line. Thus high
quality tart slices can be produced simply and easily.

CORNUCOPIA:  Filling Filling Docking Roller  Dough KD-Depositor




1 Press Roller with Flour Duster

Rolls the top of products. Flour Duster

dusts [Tour onto press roller to prevent
products from sticking.

3 Flattening and Side Press
Roller with Flour Duster

Combination of “Press Roller with
Flour Duster” and *“Side Press Roller”.

5 Vertical Cross Cutter

Vertical Cross Cutter provides cross
culting of cylindrical preducts with
clean cut-ends Wlth(}ut reducing the
p[OdUCthﬂ
speed. Itis
used as
Stamper as
well by
changing
its tool.

£

7 Spot Feeder

Seeding Device detects product
position with the sensor and sprinkles
required amount of seed such as
sesame and
poppy seed
on the
product.

B

9 Press Plate

Used to transform spherical shape into
bar shape by means of rolling the
product under the board.

Secondary Shaplng Optlon

2 1o "Cornu {s]6] & "nh\

2 Roller Base #3 with Motor

Add “Flattening and Side Press Roller”
to “Press Roller with Motor” to press
products in 2 steps.

4 Barrel Shaping Device

Products encrusted into spheres are
shaped into barrel-shaped products.
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6 Stamping Device

Stamping Device detects product with
the sensor (o stamp correct position on
the product, The Stamping Device has
die-cut
function as
well.

& Spot Spray Unit

Spot Spray Unil sprays waler on part of
product surface. It operates by
detecting product with a sensor.

10 Rolling Net

Used to transform spherical shape into
bar shape by means of rolling the product
under the flexible wire net. The shape is
determined
by the
length of
the net.

Example of secondary ‘
' optional devices combination. |

\ Leaf Pie Production
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"Press Roller with Flour Duster", "Press Roller with Motor" and
"Stamping Device"

Sable Production

"Press Roller with Flour Duster" and "Stamping Device"

Fruit Bar Production

"Press Roller with Flour Duster" and ;;Blade Wheel" and
"Vertical Cross Cutter"

Hamburg Steak Production

|
Two units of " Flanenlng and Side Press Roller" ' ‘
Cornish Pasty Production i

"Press Roller with Motor" and "Continuous Top Twist Device"

Sultana Cracker Productmn
i

Twao units of "Press Roller with Flour Duster" "Pln Wheel" and
"Vertical Cross Cutter"

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