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Gentle on Your Products

Equipped with large discharge ports, Hinds-Bock depositors
and fillers accurately portion without damaging your products.

» Robust sanitary design.

» Accurate and gentle depositing and pumping.

» Easy to clean and inexpensive to maintain.

» Engineered for high pressure spray washdown.

» Independently adjustable suction & deposit speeds.
» Many options available to suit your application.
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Multi-Piston Depositing systems

Standard and custom configurations available for everything
from delicate creams and muffins to mini desserts, gluten-free
batters, cupcakes, layered desserts, round cakes, Bundt cakes,
fudge brownies and so much more.

Great ror retail and in-house pakeries.
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Single or Multi-Piston

Hinds-Bock piston fillers are available in
many configurations. From our best-selling
single piston SP-64, to custom configured
multi-piston depositors designed to your
specifications.

Great for flowable products such as:
= Batters, creams and sauces.

« Fruit fillings and custards.

» Jam and jelly.

» Nut butters and icings.

4 Piston depositor with
built-in hopper agitator.

Transfer Pumps

Transfer Pumps

Keep product running while maintaining
optimum hopper levels for consistent
filling.

All our pumps are equipped with large
port openings, this assures that the
pumping action is gentle on your
products.

The P-250 transfer pump with |
tank and dual outlet piping. J

P-128 transfer pump drawing
product directly from a mixing bowl.




Muffin & Shack Cake/Sweet Goods

Production Systems

Hinds-Bock has long been known as the leader for
high-volume muffin & cake production equipment.

Standalone and conveyorized depositing systems.
High-capacity hoppers and batch tanks.

Filling injectors for fruits fillings and custards.
Paper liner denesters.

Servo motor driven systems for precise depositing.

Typical production rates: Full pre-bake muffin production system with
800 full size muffins per minute (13,500lbs/hr) paper cup Denester and multi-piston depositor.

Up to 2700 mini muffins per min.

Custom configured production systems

Custom Designed Systems

Designed in-house to your specifications.

» Mini muffin lines (15g - 30g typical)

» Bundt cake and mini Bundt cake specialists.
» Two flavor custom tooling for combo packs.
» Spout designs for Bundt, ring, injection, etc.

Production rates and design configurations
to meet your application requirements.



6P-18A SERVO AUTO ANSWER

100% ELECTRIC - RECIPE DRIVEN - INDUSTRIAL DEPOSITING SOLUTION

Tool-free disassembly, HMI recipe driven controls of suction and deposit stroke
speeds, adjustable piston acceleration adjustment, and minimal change parts
between configurations make this machine the leading mid-size to large scale bakery

INDUSTRIAL batter depositing solution on the market.

EASY CHANGE

SWING-OUT ENCLOSURE ON
ROBUST FRAME

? Sy ’-;/' '
DIVIDED HOPPER FOR COMBO
PACK

Servo Actuated Depositors

HINDS-BOCK Engineering Services

Hinds-Bock has a fully staffed engineering department
that designs custom equipment according to your
specifications. We can also incorporate special
modifications to our standard machines.

Our production department includes a fully equipped CNC
machine shop, welding shop, sheet metal shop, laser press
break, electrical and mechanical assembly. This complete
manufacturing center allows us to efficiently design and
build everything in our Washington State facility.

HINDS-BOCK Parts & Service

We put the Service in Customer Service!
Our parts department is extremely efficient, typically we
can ship inventoried parts the same of order.

We still support machines that are over 40 years old!

In-house technicians and engineers provide on-site
installation and turn-key support for custom designed
equipment and systems.

Our test facility can run tests on your products to evaluate
filling characteristics and determine agitation and spout
requirements. We offer free recorded tests of your products
to help you decide which configuration best suits your
specific requirements.




HINDS-BOCK

FILLING « DEPOSITING ¢« SYSTEMS
CONTACT US

Hinds-Bock Corporation
2606 51st Ave E Unit 113, Palmetto, FL 34221

Toll Free: 877-292-5715
Email: Sales.Inquiries@hinds-bock.com
Website: www.Hinds-Bock.com

Parts & Service

Phone: 888-557-7881

Fax: 425-897-4110

Email: Parts@Hinds-Bock.com
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