Dough Preparation
Systems

/ / MIXER
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MIXERS MANUFACTURED
EVERY YEAR

The secret of a good product starts from the most important room:
the mixing room.
Homogeneous, balanced and controlled mixtures will result in
lower waste and higher efficiency during subsequent processes.
Each product family prefers a type of mixer, as there
is no single dough system for all products.

/ / MIXER

Laser is able to provide different dough solutions
according to the customer’s needs: from horizontal
mixers designed for hard and soft biscuits,
to planetary mixers for cakes and cookies up to
continuous dough preparation systems for creams
and batters.
Surely among our products you will find the one that
is right for you.

/ / HORIZONTAL MIXER

The Z-type horizontal mixer model ZM is used for soft, hard and
extruded biscuits and is extremely versatile. The Z-arm allows to mix
and homogenise quickly the liquid ingredients with the powders and
is obtained from a single fusion of stainless steel without welding
to guarantee the best mechanical resistance. The mixer can work at
different speeds (30 and 60 rpm in the case of a two-speed motor).

BOWL
DIMENSIONS
liters

DOUGH
PRODUCTION
Kg

MOTOR
POWER
kW

NET WEIGHT
OF THE MACHINE
Kg

ZM 200

200

100-120

5,5

1.300

ZM 500

500

250-300

22

4.000

ZM 800

800

400-450

35

6.000

ZM 1100

1100

500-600

45

7.000

ZM 1600

1600

750-900

90

8.000

ZM 2000

2000

1000-1200

110

9.000

It is possible to choose different sizes of mixer from
200 to 2000 liters of capacity and different
mixing methods: by time, by reaching temperature,
by reaching absorbed energy through the appropriate
EMS (Energy Management System) software.
Connections for automatic loads can be supplied on
request, customizable decordingly to your needs.

/ / PLANETARY MIXER
The removable stainless steel bowls, single
or double sacketed and not, are designed
to be easily washed thanks to the bottom
discharge with butterfly valve.
They are interchangeable with those of the
major Italian manufacturers and can be used
in Laser elevators and cream ejectors.

The planetary reducer in stainless steel is
designed to be easily washable thanks to the
specially designed washing heads (optional).
It is possible to automatically load different
ingredients and change the tools according to
the dough without using any key or tool.

The bridge planetary mixer PLT is suitable for the
preparation of creams, sponge cake, soft and drop
biscuits and cakes. The planetary movement of the
two tools and the bowl scraper are able to uniform the
dough in a very short time and also incorporate during
the mixing process air thanks to the air insufflation
allowing to obtain a lower specific weight.

BOWL
DIMENSIONS

DOUGH
PRODUCTION

MOTOR
POWER

NET WEIGHT
OF THE MACHINE

liters

Kg

kW

kg

PLT 120

120

60-75

5,5

900

PLT 200

200

110-130

7.5

1.500

PLT 300

300

150-180

15

2.200

PLT 400

400

220-270

22

3.300

PLT 600

600

300-370

37

4.700

PLT 800

800

500-550

55

6.000

CROSSED BEATER
For light pastry, aerated, rich of fats, for
whipped butter creams, wafer creams

WIRED PADDLE WHIP
For liquid batters and not, not highly
whipped. Useful to limit the most
residual of batter on the tool and to
avoid the dripping

CONICAL ASCENDING SPIRAL
Conical ascending spiral for very hard
batter, it can also be realized with
descending spiral

FLAT ASCENDING SPIRAL
Flat ascending spiral in joining with
whisk for the production of middle hard
pastry, the widened section allows a
greater vertical movement

FINE WIRED WHISK
Suitable tool for whipping egg white
until stiff, meringues, creams based
on animal fats, creams based on both
animal and vegetable fats, etc.

HEAVY WIRED WHISK
To produce liquid batters as Sponge
Cake, dough for Plum Cakes and
whipped animal or vegetable creams

FLAT PADDLE
Special tool to mix sticky batters as
Muffin, Plum cake and some types of
pastries, short pastries

PADDLE WHIP
For some types of liquid batter that must
not to be “whipped”, to prepare vegetable
creams using high melting point fats, for
velvety smooth creams not “whipped”

SPECIAL WHIPS ON REQUEST

SPECIAL WHIPS ON REQUEST

CUTTING SPADE
Whisk suitable to prepare
dough as pastry for rotary
moulded biscuits, tarts, and
for melting fats in blocks. The
functioning is always linked to
an ascending spiral. The knives
applied in various points and
the special shape of the cutting
bottom allow to quickly smash
the fat in blocks on condition of
ambient temperature

/ / CONTINUOUS DOUGH PREPARATION SYSTEMS AND TURBO EMULSION HEADS

The cream or dough preparation systems
are suitably designed for the continuous
preparation of liquid or semi-liquid creams
or batters. They consist of one or more
suitably designed pre-mixers, product
transfer pumps, one or more buffer tanks
and one or more emulsion heads.
All stations are made of stainless steel with
provision for CIP washing as they can be
easily sanitized.

BOWL
DIMENSIONS

BATTER
PRODUCTION

MOTOR
POWER

liters

Kg

kW

PML 120

120

100-120

3

PML 200

200

250-300

4

PML 300

300

400-450

5.5

PML 400

400

500-600

7.5

PML 600

600

750-900

9.2

/ / BUFFER TANK

BUFFER TANK
CAPACITY
liters

/ /AERATION HEAD

AERATION HEAD
CAPACITY
liters

MAIN MOTOR
POWER
kW

TRB 1

2

4

TRB 2

3,2

5,5

TRB 3

4

7,5

TRB 4

6

11

BUF 200

200

BUF 300

300

BUF 400

400

BUF 600

600

BUF 1000

1.000

The cream and dough preparation groups
can be equipped with temperature control
skids, hot or cold water generators, scraped
surface heat exchangers (SSHE) to control
the density and temperature of the product.
The sacketed aeration head is equipped
with an electronic air injection valve
managed by a centralized system with PLC.
Everything can be connected to a LASERCAP
in-line sandwich machine or to a sponge
cake or cakes production line.
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