


PIZZA

PASTIRY

SPECIALTY

BREADS

DONLTS

SCONES

BISCUITS

BREAD STICKS

FLAT BREADS

TORTILLAS

PIE CRESTS

POCKETS

PIZZ\

PASTRY

SPECIALTY

BREADS

DONUTS

SCONES

BISCUITS

BREAD STICKRS

FLAT BREADS

TORTILLAS

PIE CRUSTS

POCKETS

PIZZA

PASTIY

SPECIALTY

BREADS

DONUTS

SCONES

BISCLITS

You take great care choosing ingredients. Your formulas are exact. Mixing — just right. Now
what are you going to do to maintain that delicate balance down the line? We suggest dough
forming and sheeting from Moline. Meticulous engineering, top-notch stainless steel
construction, and years of experience and testing are the ingredients we use to perfect our
final product. YOCA, Moline’s stressless

< N dough sheet former, elirninates back

pressure, tearing, and shearing forces
on the dough mass. The happy result:
high-volume production with the gentle
touch of an old-fashioned rolling pin.
For less sensitive dough, count on
Moline’s complete line of dough feed and
extrusion equipment. Mix and match
Moline sheeters to fit your plant and
products. Versatile options include two-roll sheeting, multi-roll satellite sheeting, and dual
sheeters in three configurations, all featuring our proven 10-inch diameter roller design. You
work hard to make consistent-quality products. Choose the one equipment manuflacturer

who just might be even more demanding than you.

® VERTICAL. SATELLITI ND COMBINATION SHEETERS ® WIDEROLL™ SHEETER DESIGNS

O 1ToO0MM WIDE ® CROSS SHEETERS ® SEVERE WASHDOWN DLTY CONSTRUCTION
e HIGH BRESOLITION ROFLER ADISTMENT ® [IRES WRIVE CASCADE SPEED CONTROI
o [ SER-FRIENDLY OPERATION ® SAFETY-CONSCIOUS ENGINEERING ® MADE Iy THE UUSA



F’m Q\_{.ef f’i{ty years, Moline Mach_inery::'aa!]eel'te_L‘s have comj_bil.iet__l _leadi‘ﬁg;}-_é-cjigg___.k.lz?_sigl‘l
with exceptional durability. As the demands of the baking industry have ch&:i\ﬁged, M(ﬁing v,
has kept pace with the most advanced engineering and manufacturing féchhiques.
What has remained the same: our unwavering commitment to world-class quality in
craftsmanship, materials, and service. Our customers rely on Moline’s inventive solutions

to their production challenges. For complete baking system needs — proofers, fryers,

sheeters, make-up, and finishing equipment — profit from our experience.




P.0. Box 16308 ¢ Duluth, Minnesota 55816-0308, USA ¢ (800) 767-5734 ¢ (218) 624-5734 ¢ FAX (218) 628-3853
E-mail - sales@moline.com ® Web site ~ www.moline.com
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. Pizza, Pastry, Specialty Breads...



