
BREAD MAKE-UP EQUIPMENT



Some common equipments:
1. Dough dividers: These machines are used to portion and divide large batches of dough into smaller, more
manageable pieces for shaping and forming.

2. Bread molders: These machines are used to shape and roll dough into specific shapes, such as loaves or rolls.
They may also be used to flatten and thin out dough for pizza crusts or other baked goods.

3. Bread slicers: These machines are used to cut loaves of bread or other baked goods into uniform slices. They
may be manual or automatic, depending on the size and production needs of the bakery.

4. Bagging machines: These machines are used to package, and bag finished loaves of bread or other baked
goods for storage and transport.

5. Retarder provers: These machines are used to control the temperature and humidity of dough during the
proofing process, which helps to develop flavor and texture in the final product.

read make-up equipment refers to the machinery or tools used in the
process of forming and shaping the dough into loaves, rolls, or other
bread products. This equipment is commonly used in commercial
bakeries and food production facilities to increase efficiency and
consistency in the bread-making process.B

Bread make-up equipment is designed to streamline the bread-making
process, increase efficiency, and ensure consistency in the quality of the
final product. 



1. Dough dividers: These machines use a rotating cutting blade to portion and divide large
batches of dough into smaller pieces of equal size. 

2. Bread moulders: These machines use a combination of pressure and rolling to shape and form
dough into specific shapes, such as loaves or rolls. 

3. Bread slicers: These machines use a circular blade to cut loaves of bread or other baked goods
into uniform slices. The bread is fed into the machine through a conveyor belt, and the blade cuts
the bread as it passes through. 

 The equipment can be used to make a wide variety of bread products, including:

White bread                                                 Rye bread
Whole wheat bread                                       Multigrain bread
Sourdough bread                                          Rolls
Baguettes

Working principles 

4. Bagging machines: These machines use a
series of conveyors and sealing devices to
package finished loaves of bread or other
baked goods for storage and transport. 

5. Retarder provers: These machines control
the temperature and humidity of dough during
the proofing process, to slow down the yeast
activity and develop flavor and texture.

Bread moulder



The market for bread make-up equipment is driven by the increasing demand for bread
products in the food industry, particularly in the bakery and confectionery sectors.

The market for bread make-up equipment is segmented by product type, end-user, and
region. Based on product type, the market is segmented into dividers, rounders, proofers,
moulders, and others. 

Dividers and moulders are expected to be the largest product segments, as they are
essential for dividing and shaping the dough into specific sizes and shapes.

Based on end-user, the market is segmented into commercial bakeries, industrial bakeries,
and other food processing industries. Industrial bakeries are expected to be the largest end-
user segment.

Geographically, the market for bread make-up equipment is segmented into North
America, Europe, Asia Pacific, Latin America, and Middle East & Africa. 

Europe is expected to dominate the market due to the presence of a large number of
established bakery and confectionery industries in the region. However, the Asia Pacific
region is expected to grow at the fastest rate due to the increasing demand for bread
products in emerging economies such as India and China.

Market scope


