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Production Line Introduction

Croissants are valued for their delicate layers and rich buttery texture, requiring precise dough processing and
lamination. Maintaining consistency is essential for premium industrial production. LONGYU provides complete solutions
that help manufacturers produce high-quality croissants efficiently and reliably.

Product Parameters

Product Images Product Name Model No. Technical Specifications Features
Dimensions: 200 x 85 x 126 | Produces consistent
cm puff pastry.
Conveyor belt dimensions:

Manual Puff 170 x 40 cm
Pastry Machine Weight: 260 kg
Power: 0.75 kW
Voltage: 380 V
Machine dimensions: 480 x  Automatic dough
115 x 140 cm rolling and flour
Conveyor belt dimensions: dustlpg ensure
, consistent
Fully Automatic 400 x 63 cm processing.
Puff Pastry Weight: 550 kg
Dough Machine Dough thickness: 0.5-50 mm

Dough capacity: 5-15 kg
Roller diameter: 650 mm
Power: 1.5 kW

Voltage: 3N380 V /50 Hz




Product Images Product Name Model No. Technical Specifications

Power: 8 kW

Voltage: 380 V
Croissant Dimensions: 437 x 113 x
Moulding 1419.
Machine Specification: 50 g;

Production capacity:
1-to-3, approx.
5,000 pieces per hour.

SHANGHAI LONGYU ELECTRO-MECHANIC TECHNOLOGY CO., LTD.
Website: http: www.longyu-sh.com Email: sales4@longyu-sh.com
Address: No.188 Guigu 6" Road, Luoxing Street, Jiashan County, Jiaxing
City, Zhejiang Province Tel: +86 173 6733 0622

Features

Forming




