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Production Line Introduction

Pineapple Bun
Production Line

Pineapple buns are popular bakery products known for their soft texture and distinctive topping. Consistent quality
and efficient production are essential to meeting market demand. LONGYU offers flexible production solutions that help
manufacturers achieve stable output and reduce labor requirements.

Product Parameters

Product Images Product Name Model No.
Manual Puff
Pastry Machine /
o
*‘?jﬁl — Bread Host
f{] T SV209
Vertical filling
dispenser

Technical Specifications
Dimensions: 200 X 85 X 126
cm
Conveyor belt dimensions: 170
X 40cm
Weight: 260 kg
Power: 0.75 kW
Voltage: 380 V

Machine dimensions: 450 X 66
X 168 cm

Machine weight: 375 kg
Power: 2.5 kW

Voltage: 380 V

Production speed: 40 - 120
pieces per minute

Product weight: 10 - 150 g
Product weight: 10g - 150 g
Production speed: 80 - 150
pcs/min

Dimensions: 660 X 750 X
1460 mm

Power: 0.5 kW

Voltage: 220 V

Weight: 85 kg

Features
Ideal for laminated
dough production,
delivering accurate
butter layering,
repeated folding, and
uniform sheeting for
premium pastry quality.

Three-stage sheeting
ensures smooth,
uniform dough, while
adjustable rollers and
intelligent sensor
control deliver
consistent thickness and
stable production.
Precisely injects fillings
into the dough,
ensuring uniform filling
distribution, consistent
product quality, and
efficient production.
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Features
Designed to work
seamlessly with the
main machine,
producing round,
bar-shaped, and

patterned products with

stable performance and
consistent quality.
Automatically places
products into baking
trays with high
accuracy, reducing
manual handling and
improving production
efficiency.




