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Features & Benefits: § Options & Accessories:

Inject top or side.
Quick change optional icing carts for top or string icing

* Reduce labor costs through automation.
* |ncrease speed.

* Improve quality through consistency. stations.

* Versatility through modular design. * Multiple string icing stations available for two flavor

* Hygienic design. string icing.

* Greater savings through accurate production. * Multiple dry ingredient depositors available for multiple
* Automate the entire finishing process. flavor deposits.

* Automate donuts, shells or donut holes. = Stand alone modules available if the full automated line
* Custom designs. isn't required.

Hinds-Bock's State-of-the-Art Headquarters:

Established in 1976, Hinds-Bock is dedicated to
meeting the needs of food and bakery
production for high quality depositing/filling
equipment and systems. Ourexperienceinthe
design and manufacture of filling equipment
dates from 1962 and the pioneering of piston
filler technology. Hinds-Bock manufactures
standard and custom fillers, depositors,
transfer pumps and icers for food and bakery
applications, fully automatic muffin, cake and
cupcake lines, as well as conveyors, denesters
- and lidders.

Our engineering staff designs custom equipment using the latest
CAD 3D modeling systems to meet specific customer needs. Our
production department includes a fully equipped CNC machine
shop, a welding shop and experienced electrical and mechanical
assemblers.

2122 222nd Street S.E., Bothell, WA 98021

877-292-5715
(425) 885-1183 Fax: (425) 885-1492 info@hinds-bock.com

www.hinds-bock.com
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