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Fully automatic turnkey line for margarine, shortening and ghee.
Capacity of 2,4-3.2 ton/h
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Pin softener
The plasticizer is a machine that allows the best distribution
of the crystals in the fat matrix, making the final product more
homogeneous and plastic. It can treat table margarine, puff
pastry margarine, cake margarine, shortening, ghee or vanaspati,
with standard productions ranging from 800 to 9,000 kg/h with
pressures up to 100 bar.
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High pressure piston pump

Suitable pumps to consistently feed the Coimix® machines and
packaging systems with suitable pressures in the production process.
Pressure range of EBM pumps is from 0 to more than 100 bar.
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MARGARINE,
SHORTENING,

FOOD & FAT PROCESSING PLANTS

European Baking Machine Srl (E.B.M. Srl) based in Rossano
Veneto (Vicenza), 80 km from Venice, is a company dedicated to
engineering, construction and production of processing plants for
the food industry.

The company is dedicated to customers wishing new and price-wise
attractive ventures in the food processing without derogating from the
commitment of manufacturing pre-tested machinery.

E.B.M.’s core business is designing, building, installing and starting
up facilities (complete lines or single machines) with staff training, to
produce margarine, shortening, ghee, anhydrous butter, etc.

E.B.M. Srlis able to supply “turn-key” plant.

The website www.ebm-group.com offers a quick overview on E.B.M.
activities, while for a look at a running margarine/shortening/ghee
line on the premises of one of the company’s customers link at
https://www.youtube.com/watch?v=5dhVx33e1q4
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Mixing and dosing raw material + pasteurization system
Tanks suitable for the storage of the oils used for the production
of margarine, shortening and ghee as: RBD palm oil, palm olein,
RBD palm stearin, soybean oil, sunflower oil, rapeseed oil, etc.
The tanks can be supplied with electrical control panel and
control with PLC-PC
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Crystallization homogenizer — Coimix® (scraped surface heat exchanger +  Packaging (carton with bag) “spread” product

pin softener)

Once the product (margarine, shortening, ghee, etc.) is obtained, E.B.M. produces

The COIMIX® machine is suitable to crystallize vegetable and animal fats and different  various semiautomatic and automatic systems to package the product in the can and/
types of emulsions. It is able to produce table margarine, puff pastry margarine, cake  or carton with inner plastic liner.

margarine, shortening, ghee or vanaspati, with standard productions ranging from  The weights can vary from 5 to 25 kg/piece.

800 to 9,000 kg/h and pressures up to 100 bar.
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