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Features:

» 1dosinghead, with10 forming tips;

 Electronic control;

Smooth control of operating parameters;

Adjustable nozzle angle;

Headrollerrotation adjustment;

Adjustablerising table/ smooth movement;

» Adjustable tray speed;

» Replaceable slats, including ends for different
typesof dough;

« Wire-cutting speed control;

« Hopper capacity: 50,

» High-quality stainless steel body;

« Mobileunitfitted with castors and brakes;

«  3Dmode;

» Bakingtray size 40 x 60cmor American pan;

«  Power3X230VAC50/60HZ.

The ULTRA ML 900 cookie machine can
produce cookies made with many different
kinds of dough:

e Softgingerbread;

e Shortpastry tarts;

e Sponge cakes (sheet cakes);
e (houxcakes;

e Meringues. , . . .
The ULTRA ML 800 is a fully automated, multifunctional, single-headed

confectionery machine. It produces a broad variety of cookies of all kinds of
forms and shapes. Among its many features is its ability to make muffin
’ ' ’ ' and sponge cakes. The ULTRA ML 900 is also fully equipped with wire-
cutting.
é % In 2016 Enigma introduced the revolutionizing 3-dimensional geometric
@ % made feature into the cookie machine market. Geometric 3D mode creates
B2 ' virtually unlimited possibilities for cookie machines because, when
configuring the shape of the cookies, we are not constrained by any
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- ' . The ULTRA ML 900 has an average continuous output- in three shifts- of
245,000 cookies aday!

particular nozzle/tip because the formis made by table motion.
A i) S . o .
_'i:_ "g The precise quantity is dependent upon the shape, recipe, and scale of the
Bl = specific item being made. Due to the technologically innovative design of

the heads, dough can be squeezed in a way which significantly accelerates
the production rate -always maintaining and never breaking the structure
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*Note: Decorating with marmalade applied manually, or in the
second cycle, after changing the head
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Options & Accessories:

Onerotary strip;
One non-rotary strip (number of exits to be chosen by the client);
One strip for the production of sponge-cake bases (sheet cakes);
«  Onepeastraw puff strip;
» Plasticnozzles (various patterns);
« 3setsofbrassnozzles (tobe chosen by the client);

Wire-cutting mechanism;
Two strips for wire-cutting;

m . » 3Dmode with some 3D patterns already programmed;
8 “‘_ﬁ; + Bakingtraysize 40 x 60cmor American pan;

N «  Power3X230VAC50/60HZ
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