


asiry-culiinginachines are specialized kiichen appliances thal are

 These machines ar pically used in commercial bakeries, but they can also be
home kitchens.
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« Using a pastry-cutting ma e can save time an tin a busy bakery o
large quantities of pe fectly shaped do_ggh quickl consistently. They
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o There are seve ent types of pastry-cutting machines available, ranging from simple manual

models to more advanced electric machines with mu ds and programmable settings.
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le cutting
Pastry cutting machines canbe used to proccss a wide range of’ 'ood products that are

made 'rom dough or pasiry. Some common examples include:

» Pie crusts o Puff pastry
« Cookies « Pasta
e Croissants e Bread
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Werking principles

« The working principle involves the use of a roller that is
designhed to press the dough and flatten it to the desired
thickness.

« The machine consists of two rollers that are positioned
parallel to each other. One roller is adjustable, and its
position can be changed to adjust the thickness of the
dough.

« The dough is placed between the rollers, as the dough
passes through the rollers, it is flattened, stretched out.
and cut into various shapes.

« Some pastry-cutting machines also have a conveyor belt
that feeds the dough through the rollers automatically,
useful for commercial kitchens.
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" . The global pastry-cutting machine market was valued at approximately USD 120 million in
3 Qw 2020 and is expected to grow at a CAGR of around 6% between 2021 and 2028.

End Use Applications

Widely used in commercial bakeries, restaurants, and food processing facilities for cutting
the dough into specific shapes and sizes. Also increasingly being used in households with
a growing trend of baking and cooking at home.

Types of Machines

The market offers both electric and manual pastry-cutting machines, with electric
machines being more popular due to their higher efficiency and accuracy, also available in
different sizes, depending on the volume of production.

Regional Analysis

The Asia Pacific region is expected to witness the highest growth rate in the pastry-cutting
machine market due to a rise in demand for baked goods and pastries in countries such as
China and India. North America and Europe are also significant markets.

key Players

Some of the major players include GEA Group AG, Erika Record LLC, RONDO, Sinmag
Equipment Corporation, and Rheon Automatic Machinery Co. Ltd.




