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GULFOOD MANUFACTURING 2018

6-8 NOVEMBER - DUBAI WORLD TRADE CENTRE

HALL 7 . BLOCK 11 . BOOTH A7- 14

Dear Customers and Friends,
Gulfood Manufacturing 2018
Is coming!

Our staff will be there to welcome and introduce you both our brand
new machineries and the technologies that made Gorreri a worldwide

reference in the confectionary sector process.

Come to experience G-Roll and G-Tube technologies for your
Sponge-Cake based products and rely on our 50-years-old experience
in the design and manufacture of Sponge-Cake lines, Muffin and dosed

products lines, Layer-Cakes lines, Tart and Custard lines.

and receive the newsletter

G-ROLL AND G-TUBE
SYSTEMS

GORRERI

G-ROLLSYSTEM

A sophisticated and precise technology
that includes all the Gorreri’s experience
and reliability to roll-up together multi-taste
and multi-color sponge-cake strips with
chocolate, jam or cream fillings.

GORRERI

G-TUBESYSTEM

A unique technology able to create a
sponge-cake tube of every taste or color, with a
double extrusion of cream and jam, chocolate
oricing, enrobed, decorated or grained.

SPONGE CAKE LINE

COMPLETE SOLUTIONS FOR THE PRODUCTION OF
SPONGE CAKE AND SPONGE CAKE BASED PRODUCTS
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For any further information or request, visit our web site

www.gorreri.com

or write an email to

gorreri@gorreri.com
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