
GLAZING EQUIPMENT



Glazing equipment refers to machinery and tools used for the application of a glaze or
coating to the surface of baked goods, such as pastries, bread, and cakes. The glaze is
usually a mixture of sugar, water, and other ingredients that give the baked goods a shiny,
attractive appearance and help to seal in moisture.

Examples of glazing equipment:

1. Glazing machines - These are automated machines that can apply a precise amount of glaze to baked goods.
They are commonly used in large-scale commercial bakeries.

2. Glazing brushes - These are handheld brushes used to apply glaze to individual baked goods, such as donuts
or muffins.

3. Spray guns - These are handheld devices that spray a fine mist of glaze onto baked goods. They are commonly
used for large batches of pastries or cakes.

4. Pastry brushes - These are similar to glazing brushes, but they are used to apply other types of coatings, such as
egg wash or melted butter.

5. Silicone mats - These are non-stick mats that can be used to apply a thin, even layer of glaze to the surface of
baked goods. They are easy to clean and can be reused multiple times.

6. Dipping tools - These are small tools used to dip individual baked goods into a bowl of glaze, such as donut
dipping tools.

 The basic principle behind glazing equipment is to apply a thin, even layer of glaze or coating to the surface
of baked goods.

Glazing machines typically work by feeding baked goods through a conveyor belt or other type of mechanism,
which passes them under a glazing nozzle or spray gun. The glazing nozzle or spray gun then applies a
precise amount of glaze to the surface of the baked goods as they pass underneath.

Working principle



Glazing brushes and pastry brushes work by dipping the brush into a bowl of glaze and then applying the glaze to
the surface of the baked goods. .

Spray guns work by compressing air and using it to atomize the glaze, creating a fine mist that can be sprayed onto
the surface of the baked goods. 

Silicone mats are typically used for smaller batches of baked goods, such as cookies or biscuits. The mat is coated
with a thin layer of glaze, and the baked goods are placed onto the mat and pressed lightly, allowing the glaze to
transfer onto the surface of the baked goods.

1. Glaze reservoir: This is the container that holds the glaze mixture. It can be made of various materials, such as
stainless steel or plastic.

2. Pump: This component is responsible for transferring the glaze from the reservoir to the glazing nozzle or spray
gun.

3. Glazing nozzle/spray gun: This is the component that applies the glaze to the surface of the baked goods. It can
be a nozzle or a spray gun, depending on the type of equipment being used.

4. Conveyor belt: This is a component that is typically used in larger-scale glazing equipment. It moves the baked
goods under the glazing nozzle or spray gun for even coating.

Major components



Unifiller Systems: 
Rademaker
Reiser

Key manufacturers 

Hinds-Bock
ProBake Inc
ValTara

5. Brush or applicator: This component is used in handheld or manual glazing equipment. It can be a brush or other
type of applicator, such as a dipping tool or silicone mat.

6. Controls: Glazing equipment may have various controls, such as speed settings, temperature controls, and pressure
controls. These controls are used to adjust the glazing process to ensure a consistent and even coating.

7. Cleaning system: Glazing equipment may have a cleaning system to ensure that the equipment is properly cleaned
between uses, preventing cross-contamination and maintaining hygiene standards.


