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WE SHAPE
YOUR FANTASY
SINCE 1987

Gorreri engeeners and produces different high-tech and flexible

solutions for muffins, cup-cakes and dosed products of each
size and dimension. Gorreri lines are studied to dose many

different kind of batters both in tray or in paper-cups.

FLEXIBILITY

To produce many different dosed

products with the same production line

PRECISION

Highly reliable volumeyric dosing systems to

guarantee constant weights of the finished product

MANY
DIFFERENT
RELIABILITY PRODUCTS,
Unique and tested technologies with the added \ ONE LINE

value of 55 years of Gorreri experience

I
RECOGNIZE A GORRERI MACHINERY &
« Simple and fast maintenance « High flexibility We entirely engineer and realize in Italy
« Assembly and dismount without - Entirely sanificable Turn-key Projects for big production sites,
using keys or tools Complete Lines and Machines for every
» High performance with reduction to )
- High technologic touch screen minimum of the waste Kind of need.
panels and interconnectable with X
- Installation of the most recent and We help our customer to optimize

the business management

innovative technologies and rationalize production process,

- Installation of the best components

» Thought to optimize the production guaranteeing in an high qualified after
on the market . —
process sale service, consisting of 55 years of
g oingsystens - Clean, simple and essential design experience, both in the designing and in

and easy to use
. . . the after sale process.
- Entirely in stainless steel
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LPG SERIES GORRERI
FLEXIBILITY AT
YOUR DISPOSAL

LPG is the semi-automatic line for the production of dosed products of

any shape and size. Designed according to the gorreri philosophy, the
LPG Series is the perfect solution for the Gorreri production of baked
products as cakes, shaped-cakes, muffins, twinkies, cup-cakes,

pound-cakes, plum-cake and more....

EACH LPG CAN BE EQUIPPED WITH
DIFFERENT SOLUTIONS ACCORDING
TO CUSTOMER NEEDS

Electronical or pneumatic depositor Grains distributor
Paper cups dispenser Injection system
Aluminum or plastic trays dispenser Decorating system

Oil spraying system with aspiration plant

MULTIPURPOSE

With one LPG it is possible to produce many
different dosed products just by operating

or excluding one or another device on the

supplied touch-screen panel.

Two-phases paper cup detachment to guarantee
a precise separation. Pneumatic movement. For
paper cups of every size and shape (even “Tulip”)

TECHNICAL FEATURES

« Structure completely made of stainless steel
AISI 304 assembled on adjustable feet.

- Tray conveyor in chain with electronically

adjustable advancement speed.
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5. Automatic

or vertical
coration, masking,

anning.

Baking pans de-molding  Baking pans Baking pans Paper cup Piston and dosing
unit with needles overturning unit greasing unit denesting unit cylinders details
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90° trays exchange and  Baking pans

oven trays infeed brushing system
and crumbs
removal

Oven trays outfeed Injection head detail

WE SHAPE
YOUR FANTASY

Batter dosing unit Grains distributor



PAT-A-CHOUX
BASED PRODUCTS

possible to produce

d choux-rings of every size and weight.

FROM 150 KILOS/HOUR TILL 1200 KILOS/HOUR

Each line is made according to the customer’s

production needs and can be equipped with

vertical or horizonal injection systems, enrobing,

icing and grain distrubutor.
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TURN-KEY
SOLUTIONS

Gorreri Planetmixer Series have specific tools
and optional for the preparation of pat-a-choux
dough like double jacketed bowls for steam
heating and cooling, loading unit for micro
ingredients and temperature control device...

because pat-a-choux is an art, not a joke!
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Horizontal injection Vertical injection




COMPETENCE
ATLAS

WE SHAPE
YOUR
FANTASY

1. American Muffin
with tulip paper cup

2 « Marmor muffins
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3 « Filled muffin 4 . Filled muffin

5 « Madeleine cake

6 - Cup-cakes

7 - Filled mini cakes 8 « Twin colours cakes

9 .« Vulcanito cake

10 « Plum cakes
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11 « Macarons
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13 « Rings
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14 « Eclairs

16 . Brownies

17 - Double colour cake

18 « Twinkies

19 . Pound cake

21 . 8 Shaped Cake

22 « Shaped products

24 . Printed cakes

23 . Shaped products
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SPECIALIZED AFTER

SALE SERVICE ALL OVER GORRER!
THE WORLD

ANY WORLDWIDE — ; .

LOCATION CAN { “ : : ; Active plants Sales growth
BE REACHED BY 2 since 201
OUR TECHNICIANS ., o " .

IN MAXIMUM 7

WORKING DAYS OR : J \ 40 Gh

3 WlTHlN EUROPEAN 4 Countries Maximum
CONT'NENT = response time

for service calls

SERVICE

3days -“15%  6hours

Technician on site Upo to 15% Maximum
availability in max 3 discount on guaranteed
working days (Europe), or genuine spare response time.
7 fo all other locations. parts.

Maintenance service plan
Remote assistance service
Ticket for telephone assistance

After sale service prepaid package
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GENUINE SPARE-PARTS o :
PROVISIONING SERVICE 100% 24h  Fixed

Guaranteed Average Fixed price for
All Genuine Gorreri Spare Parts are available at special price original parts lead-time service contract
for service contract subscribers and grant the maximum subscribers.

efficiency whilst reducing the risk of production breakdown.
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GORRERI Srl
Via Alfieri, 11 « 42041 Sorbolo Levante di Brescello (RE) - Italy

Tel./Ph. +39 0522.680853 - Fax +39 0522.680687 - gorreri@gorreri.com www.gorreri.com



