
YOUR BAKERY SOLUTIONS PROVIDER

*W
e

 re
se

rv
e

 t
h

e
 ri

g
h

t 
to

 c
h

a
n

g
e

 a
ll 

te
c

h
n

ic
a

l s
p

e
c

ifi
c

a
tio

n
s.

1227 P. Guevarra St., Sta. Cruz, Manila
 TELFAX #: (632)7359650, (632)3533203

 EMAIL: info@vesmach.com
WEBSITE: www.vesmach.com , www.vesmach.ph

Churros Filling Machine
Product Name:

Capacity     2 Liters
Injection Volume    0 - 47 cm3
Net Weight     4 kg
Dimension     L 44 x W 11 x H 52 cm

Purpose:
 This machine is used to fill-in cream for churros products

Features:
 
• Completly made in stainless 
steel
• Very solid, resistant and 
durable
• Can be completly 
dismantled in only 20 
seconds
• Very easy to clean.
• Fixed to the table by screws
• It is supplied with 3 
interchangeables nozzles
• Optional accessory to push 
creams very denses

MODEL: R2005 (Cream Injector) 

Specifications     l

Setup with Table
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