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In this project new solutions have been introduced with improved sanitation.

This is a new machine, entirely re-designed, with new solutions focused on 

issues that are truly important to meet new market demands:

• 	 Sanitation design

• 	 Quick and intuitive change-overs without tooling

• 	 Quick and easy extraction of the manifolds with trolley

• 	 Washing manifold with drainage and cleaning of pipes

• 	 Continuous belt washing

• 	 All movements are carried out by servo-motors

• 	 Large display for settings, recipes and adjustments with graphical user 

interface

• 	 Series of easy and rapid manual adjustments and settings with indicators 

for the product

• 	 Possibility of processing double or triple sandwiches by using the same 

equipment

•	 Increased machine production capacity compared to the previous version 

(the maximum  running cycle is to be determined according to the product 

dimensions, to the type and weight of the filling)

•	 Possibility of processing rectangular and square shaped cookies (request to 

be made upon commencement to prepare the machine for this function).

Capptronic - HS
Sandwiching Line

Main characteristics:
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1st Product accumulation and 
pacing conveyor with easily 
interchangeable side guides

Advantages

Fully servo driven

• 	 Fully washable with water jets

• 	 Integrated by-pass function for unfilled products

• 	 Continuous belt washing

• 	 Adjustment of working parameters with machine running

• 	 Easy product change-over

• 	 Centralized lubrication

• 	 Significantly reduced maintenance

The machine is available in three working widths:

1.000, 1.200 and 1.500 mm.

Capptronic - HS therefore represents a jewel of 

technology: simple, flexible and easy to use.

Product widening chute 
with easily interchangeable 

side guides.

Device for the synchronized 
release of one row at a time 

easily interchangeable without 
the use of tools

Product turning device in 
alternate rows or based on the 
required product features

Realigning device for 
the biscuit rows
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Pressurized manifold for single 
deposit control or with no 
product – no deposit function 
upon request

Large display for settings, recipes and adjustments.
Completely re-designed user interface. Large touch 

screen with graphical interface easy-to-read and 
manage. Production parameters can be saved in the 

recipe  (maximum number of recipes: 99).

Cookie capping system by way of 
suction easily interchangeable for 
different sizes and number of rows

Manifold extraction without 
tools directly over a support 
trolley

Continuous belt 
washing device

Sanitation design

Fully stainless steel construction with particular care to the 

drives and weldings in order to minimize critical stagnation 

spots due to washing. The manifold/capping motion systems 

are held inside closed stainless steel enclosures.

All the components on the conveyors can be easily stripped 

down and designed in accordance with hygiene standards.

All movements carried out by servo-motors

Servo-motors are controlled by a monitoring system 

based on the recipe.

Washing manifold for line 
drainage and cleaning of pipes.
The feed pipes can be quickly 
connected to the washing 
manifold for operations 
of product recovery and 
discharging as well as of 
drainage from the water supply 
line. Pipes can be CIP washed.
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Possibility of processing double or triple sandwiches by 

using the same equipment

The manifold and capping units consist of independent elements 

which, with a rapid change of position and no tooling, can turn 

the Capptronic HS by adapting it into making double or triple 

sandwiches without replacing any of the components. 

This allows considerable time saving.
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Series of easy and rapid manual adjustments and settings 

with indicators for the product

A complete series of manual adjustments, with the use of 

graduated systems, ensure a quick fine-tuning of the equipment 

for adaptation to the customer’s final products.
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Continuous belt washing

The main belt is supplied with a continuous belt washing and 

drying system. This system can come equipped for washing with 

water jets or steam. 
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Quick and intuitive change-overs

All items for the change-over of products are studied to be 

removed without tooling. These items are designed for removal 

and replacement on accurate and repetitive basis by using a 

series of centering and locking devices that allow a rapid change 

of product and safe restarts without loss of position. Each set of 

items is housed on a trolley provided.

Quick and easy extraction of the manifolds with trolley

To facilitate product change-overs, the manifolds can be easily 

pulled out on a trolley and disassembled for washing.



GEA is a global technology company with multi-billion euro sales operations in more than 50 countries. 

Founded in 1881 the company is one of the largest providers of innovative equipment and process 

technology. GEA is listed in the STOXX ® Europe 600 Index. In addition, the company is listed in selected 

MSCI Global Sustainability Indexes.

We live our values.
Excellence • Passion • Integrity • Responsibility • GEA-versity
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GEA Comas

Viale dell’industria 12

36036 Torrebelvicino, Italy

Tel +39 0445 660 222    

Fax +39 0445 661 534

gea.com/contact    

gea.com

GEA Imaforni

Via Strà, 158

37030 Colognola ai Colli

Verona, Italy

Tel +39 045 6174 711    

Fax +39 045 6150 065

gea.com/contact    

gea.com


