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FORMPROFI ECO 
Compact form baking system with  

integrated drum moulde

FORMPROFI ECO
TECHNICAL SPECIFICATION   

Hourly capacity
variable depending on the proofing time pieces/hour 4,000

Dimensions L x W x H 
(Cladding parts may protrude beyond the basic 
dimensions by 100 mm)

mm 2,630 x 1,110 x 2,350

Minimum ceiling height mm 2,400

Variable pre-proofing time min. 9

Weight range	 	 g 40 - 65 / 75
depending on the stamping cups used

Proofing board dimensions  mm
400 x 600
580 x 780
580 x 980

Pull-off length  mm 1,000

Connected loads

Electrical: kW 4.5
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WP BAKINGQUALITY
	 Product-specific  

	 conditioning  
 	 gentle on the dough	

WP SMARTCONTROL 	

	 Easy operation

WP GREENENERGY 	

	  Energy-efficient  
	 system operation

WP CLEANTEC
	 Hygiene concept

BENEFITS

	 Perfect craftsmanship quality 
	 Proven dividing principle of  

	 the Multimatic with integ-		
	 rated drum moulder 
	 Space saving – only 2.4 m  

	 ceiling height required 
	 Product diversity thanks to  

	 revolver stamping head 	  
	 with room for 1 fixed Kaiser  
	 dough stamp and 3 additi-	 
	 onal freely selectable  
	 and interchangeable dough  
	 stamps

	 Perfect alignment thanks to 
	 separate stamping cups 
	 Use of commercially availa- 

	 ble proofing boards thanks 	
	 to the variable depositing unit 
	 Siemens S7 touch screen 

	 control 
	 Optimum hygiene concept 

	    Stainless steel design

	    Intense degermination

	    Ribbons removable for 	 
	      cleaning

OPTIONS

	 Exhaust air ventilator for correction of the  
	 proofing cabinet climate with  
	 continuous operation 
	 Depositing unit with end position change

	 Double-intensity degermination

	 Laterally movable system variant

	 Increased system height by 50 or 100 mm

 	Collision protection on operator side

	 Further chamber drums for variable weight 			 
	 ranges

	 Stamping cups for different  
	 weight ranges

	 Final proofing cabinet

	 Stamping tools for

		    Star rolls

		    Button rolls

		    Rosette rolls

		    Pressed rolls

		    Kringel rolls

		    Kärntner rolls

		    Football rolls

		    Poppy seed rolls

		    Rhomb

SPECIFICATION

	 5-row system with 600 mm working width

	 Integrated drum moulder with rotary valve

	 Manual pressure adjustment

	 Interchangeable moulding drum

	 Adjustable moulding belt

	 Revolver stamping head with 4 rows of tools max.

	 Dough stamp for Kaiser rolls 

	 Manually adjustable flour duster

	 Ribbon drying

	 Maintenance-free ribbon chain with automatic 		
	 tensioning

	 Variable depositing unit for proofing boards  
	 in 3 Euro sizes, 400 x 600 / 580 x 780 / 580 x 980

	 Proofing board fixture as a drawer

	 Intensive degermination station

	 Operator side left

	 Siemens S7 touch screen control

FORMPROFI ECO

COMPACT FORM BAKING SYSTEM WITH INTEGRATED  
DRUM MOULDER FOR THE PRODUCTION OF  
	KAISER ROLLS  
	SMOOTH ROUND ROLLS 
	AND OTHER FORMED ROLLS  
	DOUBLE ROLLS  

	 WITHIN A WEIGHT RANGE OF 40 TO 65/75 g 
	 (DEPENDING ON THE STAMPING CUPS USED)


