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Dough presses and dough extruders are pieces of equipment used in the food
processing industry to create a variety of dough-based products. A dough press is a
machine that is used to flatten or compress dough into a specific shape or thickness. 

A dough extruder, on the other hand, is a machine that is used to shape dough by forcing it through
a die. The dough is typically fed into a hopper and then pushed through a screw or piston that
applies pressure to the dough and forces it through a die of a specific shape and size. Dough
extruders can produce a variety of shapes, including tubes, sheets, and long, thin strands.

Cutting equipment is often used in conjunction with dough extruders to cut the extruded dough into
specific lengths or shapes. These machines use blades or rollers to cut the dough as it emerges from
the extruder, creating products such as pasta or noodles of a specific length or shape.

Dough presses, dough extruders, and cutting equipment are essential pieces of equipment in many
food processing operations, particularly those that produce dough-based products on a large scale.
These machines improve efficiency and consistency while reducing labor costs, making them an
important investment for many businesses in the food industry.

This equipment is commonly used to make pizza dough, tortillas, and other flatbreads. The dough is
placed in the press, and pressure is applied to flatten the dough into the desired shape and
thickness. Dough presses can be manual or automated and come in a range of sizes and
configurations.

Dough presses, dough extruders and cutting equipment are versatile machines that can be
used to process a wide variety of food products made from dough, including:



1. Pizza dough - Dough presses are commonly used in pizzerias to flatten and shape pizza
dough into a consistent size and shape.

2. Tortillas - Dough presses are also used in the production of tortillas, where they are used to
flatten and shape the dough into round, flat shapes.

3. Pasta - Dough extruders are used in the production of various types of pasta, including
spaghetti, fettuccine, and macaroni. Cutting equipment is often used in conjunction with the
extruder to cut the pasta into the desired length or shape.

4. Bread - Some types of bread, such as bagels, are made using dough extruders. The extruder
is used to shape the dough into the distinctive circular shape of a bagel.

5. Cookies and crackers - Some types of cookies and crackers are made using dough presses,
which are used to flatten and shape the dough into consistent shapes and sizes.

6. Asian noodles - Dough extruders are used in the production of various types of Asian noodles,
such as udon and soba noodles.

Dough presses, dough extruders, and cutting equipment all work on the principle of applying
pressure to dough to shape it into a specific form or size. A dough press typically uses two plates or
rollers to flatten and shape the dough. The dough is placed between the plates, and pressure is
applied to compress and shape the dough into the desired form, such as a pizza crust or tortilla.

Dough extruders use a screw or piston to push the dough through a die of a specific shape and size.
The dough is fed into a hopper, and as it is pushed through the extruder, it is shaped into the
desired form. The extruded dough is then cut into the desired length or shape using cutting
equipment.



The market for dough presses, dough extruders, and cutting equipment is driven by the growing
demand for processed food products around the world. These machines are essential for
producing a wide variety of dough-based products, including pizza crusts, tortillas, pasta, and
Asian noodles.

The market for dough processing equipment is highly competitive, with a large number of
manufacturers operating globally. 

Some of the key players in the market include Rheon Automatic Machinery Co. Ltd., The Middleby
Corporation, GEA Group AG, and Bühler AG. These companies offer a range of dough processing
equipment, from small-scale machines suitable for artisanal bakeries to large-scale industrial
machines capable of processing large volumes of dough.

One of the key trends in the dough-processing equipment market is the development of
automated machines that can produce high-quality dough-based products with minimal human
intervention. These machines are equipped with advanced sensors and software that can monitor
and control the dough processing process, ensuring consistent quality and reducing waste.

Another important trend in the market is the increasing focus on sustainability and energy
efficiency. Many manufacturers are developing machines that use renewable energy sources or
are designed to reduce energy consumption and waste.

The market for dough presses, dough extruders, and cutting equipment is expected to continue to
grow in the coming years, driven by the increasing demand for processed food products and the
development of advanced, automated machines. However, manufacturers will need to continue to
innovate and develop more sustainable and efficient equipment to stay competitive in the market.
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