


COOKIE EXTRUDER S250 
TECHNICAL SPECIFICATIONS: 
Aluminium frame and covering panels in stainless steel. 
Aluminium dosing head with dismountable extrusion rollers in 
stainless steel.  
Programmable cookie length with guillotine cutting.  
Programmable conveyor speed (inverter). 
Programmable roller speed (inverter). 
Programmable number of cookies on tray. 
Teflon coated knife. 
Tray width 400/450 mm maximum.  
Working width 180/200 mm maximum. 
Manual trays feeding. 
 
Standard accessorie: 6 standard moulds 
 

       OPTION  BREAD  STICK 
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Model Dimension Dimension Weight Power  Volt. 
 [mm] [mm] [Kg] [kW]  
      
 Width Tray Machine    
      
 
S 250 

400/450 60X70X140h. 
Closed 

131 0.53 400x3+T+N 

ALUMINIUM DOSING HEAD WITH 
DISMOUNTABLE EXTRUSION ROLLERS IN 
STAINLESS STEEL FOR QUICK CLEANING 

 

 

 

 

 

PRODUCT DISCHARGE ON CONVEYOR 
WITH MANUAL TRAY ADVANCEMENT  
 

Semi automatic cookie extruder.
The dough is put into a hopper, 
passes between the inox feeding 
rollers, and by created pressure is 
extruded on the conveyor through 
forming moulds of different shapes. 
The guillotine programmed by timer 
cuts the dough at the desired length, 
after that a motorised conveyor 
discharge the product on the directly 
on the tray.  The advancement of the 
tray is done manually on the rollers 
located under conveyor with pauses 
that allows the operator to turn or to 
change the tray. 
The parameters of each program 
(product) can be stored. 




