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Vesrmach

i A

BAKING PROCESS
STEP BY STEP

Continuous Mixer

Uses pin-type mixing heads
to aerate coke batters,

Bakery Solutions

Vesmach offers solutions for setting up

small to large scale bakeries. Wheth
OU are managing a home-based
usiness or an industial commissary,

our company offers a wide range of

equipment for the production of
breads, pastries, cakes, cookies,
Chinese pastries (hopia), buns,
dumplings. filed breads and more

With our vast experence in varous
plant setups, our team gives
suggestions on how to improve the
production process according to yo
needs, giving you greater efficiency
despite the increasing cost of raw
maternials and operahions.

marshmallow, merngue and
MOre

Avgilable capacities: 100
liters/br, 200 iters/hr, 500
litersfhr, 750 liters/hr and 1500
liters/hr

er

Option for chiffon coke
production also available

ur
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Confinuous Aerator
LN L

Water Chiller
Cools jocketed
harizontal mixers or
water neaded for
the dough

Dosing Meter saxTec”
Optimizes water [
daosing process.
resulting in good
quality dough

Sponge Room Device
& Trough

For fermentation of
dough under controlled
temperature

Proofer

For final proofing of dough in
a controlled environment
(temperature and humidity
control)

Available in:

+ Single door: 18 layers with
capacity of 18 frays of
&0xA0cm [ 36 trays

of 13"x18"

* Double door

Retarder proofer is also
available in vanous sizes
*Cushormied Prooiing Rooem: 0 stk
Cl-ConCENOonGd ChomiDos wieh
femparctuea and humidity oe
mondoead Corstonily Ond progrommed
CHHDHCRNG O Tl Ty o Tood
product 1o e prooled

Bread Forming Machine

For different types of rolled or filled bread such as loaf bread,

cheese bread, pandesal, monay, steomed bun (siopao),

cinnamon roll, asado pandesal, raisin bread, flaky hopia,

pioya, bscocho and more

available in:

* Encrusting filled buns from 20-200 grams with speed of 10-80
pieces per minute

« Cufting rolled breads from 10-200 grams with speed of
10-120 pieces per minute

Cutter
Cption

Threse Lines

Spreader

For spreading mayonnaise,
margaring or solid fat
to siced bread

Available in
commearcial, retail and
incdustriol models

Commercial
Spreader

T

Proofer Room

o

Room
Device

electric consurmption or LPG

deck {1 to 3 deck configuration)

Rotary Oven

LPE consumpdtion

"Opthon for steam oven s avolobla

For cokes. breads and cockies with
autornatic temperature control to save on

Availoble copacities/configurations:
Capacity per deck 1,2 or 3 deck)

o 2 trays 46 x 66 om [ 3 trays 60 x 40 cm

« 5 trays 137 % 187 / 3 trays 46 x 66 cm

« dtrays 0 x A0 cm f 7 trays 137 % 187 per

"Orptions for stone and stecm cven ane ovosable

For cokes, breads and cookies with
automatic temperature control 1o save on

Availoble capocities/configurations:
« 16 trays &0 x 40 cm f 32 trays 137 x 187
+ 36 trays 60 X 40 cm f 72 trays 137 x 187

“Dptional deasel-fingd oven ovolobia for Dig hpas

DEIGHTON
Industrial
Spreader
—
Deck Oven pavaiLer  |oPOZ Smart

WIWW.VESMIOC . COM



Planetary Mixer

For cokes, cookies and breads
ovailable copacities: 5 quarts,
10, 20, 30, 40, 50, 70,

100 and 150 litres

Comes with wire whisk,
paddie & dough

F—
hook attachements @L

Horizontal Mixer
Used for bread or cookie dough

Improves speed of development
and quality of dough

Available from a flour copocity
of @0, 135, 220, 270, 360, 450 and
560 kg that con filt bowl ot 140
or 120 dagrees

Spiral Mixer
cookia mixing

Available flour
capacities: & kg.
12,5 kg, 25 kg,

50 kg, 75 ko,

100 kg and 125 kg

Options for fixed or
removable bowl ovailable

For full development of dough and

Lo

R~

GrEoonmal
Twin Cake Mixer

Improves speed of
aeration for
rmeringue, chiffon and
sponge cakes for fing
and even texture

Available capacities:
295 litres, 40 litres and
80 litres

LN

Depositor Encrusting Machine

Deposits For filled cookies. Chinese pastries

cookies and (hopia), pinegpple cakes, mochi and

cakes onto mnore:

different types

of boking pan Production copacity ranges from 10-150
grams at maximum speed of 100 pleces
per minute

Gen 1: CP550 Gen 2: CPS00
Formatic

For forming and portioning foeod
products info desired shope, Greot
for polvoron, puto seko and
chocolate chip cookies.

Capacity of up to 115 mm preduct
diomeater

Speeds of 1200-8800 pieces per hour

"
~\
Convection Oven with Proofer Steam and Stone Oven Cooling Racks & Bakeware
For cakes, breads and cookies with For alimost all types of baked products Available configurations:
automatic temperature control 1o save
on electric consumption or LPG Stone and steam system, which is great for = 18 layers for 1 panflayer (60 x 40 cm)
|{ﬂEC‘:I| for srmall DC!SCIE'CIH stores poguette ond artisan breads + 18 layers for 2 pansflayer (60 x 40 cm)
Available capacities: Capacity i Gock: * 18 loyers for 2 pansfloyer (13" x 187 or
* 5 trays &0 % 40 cm (oven) with Poes G0na0 cm oy 1 panflayer (18" x 267
16 trays 60 x 40 cm (proofe) Cakinel Stand copacity * 18 layers for 4 ponsflayer (13° x 187)
+ 10 trays 137 x 187 {oven) with Bpcs $0mal om feary « 17 layers for 2 pans/layer (187 x 267
J2 teays 137 x 187 (prooter) + 10 layers for 2 pansflayer {187 x 267)
*Options for stone and shecm oven ore ovadable for loaf bread
'L__'___...--
e
RUCI{ Dven Customized configueation (number of ]
For cakes, breads ond cookies with f;ﬂf,:ff.f. iftacant product height) ;:‘
autormatic temperature control to save :%
on electric consumption, LPG or diesel Bokaware: Coke pans, ==
Available capacities/configurations: "-K"‘il’f:’“\‘f'fjjl‘- g eph i 1%
+ 18 oys €0 x 4D / 36 s 131 16" ot s s LRSS
+ trays S0 x A0 cm f 72 trays 137 x 187
+ 30 trays 503 x 738 mm { burger bun pons) o
"Oplion Tof $eom oven i ovalobie 59‘9 BdkﬂWﬂrﬂ fﬂr more
v S
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Auto Dough Roller Divider
For full development of hard Divides pre-weighad dough into:
dough « 36 equal portions

Available dough
capacities: 20 kg,
35 kg and

50 kg

Tabletop Roller

For small boke-off stores

~P

Great for wanton

of 15-110 grams
« 20 equal portions
of 150-800 grams

v M "
w —
Rounder Divider
Uses fully automatic or
semi-qutomatic system for
dividing and rounding pre-

Volumetric Dough
Divider

and dumpling weighed dough into:
WIODDErS
+ 36 equal portions of 10-40 groms -
+ 36 equal portions of 30-100 grams o
L « 30 equal portions of 30-100 grams EW‘
>, e
-

Bread Production Machine

Divides various types of dough such as burger buns, hotdog rolls, loaf breads, sweet dough,
filed breads and more, perfect for small and medium sized bokeries ond confectioneries

Production copocity ranges from 25230 grams with speed of 2800-3000 pieces per hour.

Consists of divider, rounder, proofer, moulder and conveyor table

Biger copocities up to
122000 papCod D o 080 Ceolobg
Oil Spray Maching
For lubricating
varnous baking
tin sizes

" FOSHIHIRI

Sheeter

Consistently flattens various
dough such os pizza dough,
laminated dough or cookie
dough

Availoble in different conveyor
widths and lengths

Stanclalone or tabletop versions
availoble

Compas 4.0
e/

Dough Moulder

Rolls dough fightly resulting in
better and consistent bread
quality

Avgiloble in different conveyor
widths and lengths

Home Line
L
-
Slicer . = .
For breads and cakes Pac kaglng
Various sizes and For breads and cakes
5 ifications are ) .
Dﬁﬂlﬁ!ﬂl : Various sizes and
y specifications
- e it A oo Scer ore availobie
T Bread Shicer 45 posimin copocity 200 F:(‘H“r n‘l:;>;:r;-“r
; - Loaf Bagger
'ﬂ
. & D5HIKIRI
A ' Slicer & Auto
Bagging System

Bread Slicer 5521 ch] S seed SEcer

-’\ Bogpo:

Multi-Layer Coke SScer
. or Bun Slicer

Coke Slicer

Loaf Bread
Skin Slicer

Ulirasonic Crass Cutter and  Siitting Maching

Variable Thickress
Singio SCo

Wsad for loaf breads

Weigher & Vertical
Packaging

JCG Marketing Group, Inc,

| 2025 Ediion



AKEWARE

PANS, MOULDS, TOOLS & ACCESSORIES

shopee.ph/vesmach
+63998-845-6531 / +63998-9620278

S|00] usayainy
10/pup Bupjog

Buiood 1o/pun
SuDd HUIT-HINA Bupjog

SIDMENDD

oJ8 Jusuwidinbj
Apjdsig
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Vesmach

" Donut Machines

i

L

Steaming Decorating/Finishing
. . s ~ | ~
Super Saver” Steamer Automatic Donut Machine Donut Puff Depositor @
For siopao, siomaoil, crspy pata, kakanin and For injecting -
rmore with autornatic water control filling into -
donuts,
Capacity of 160, 208 or 325 pcs per load of cream
SIOPO0 puffs .
. o and
S Ey l' 1 maore
| J:JI:-E:& temperature Oil Filter Supports making di_fferem
contiol types of donuts. This
4 multi-functional solution Voo
includes the depositor,
g feeding conveyor (for yeast () v Y 9. U1
donut) and donut fryer. Cream Presser
=T lcing Machine
Donut Fryer HA-TD200 For icing middle layers and top/side of
Designed for high-volurne cokes
donut production. ""ﬂi
~ Chocolate Coating Machine \ |
This maching is designed for
chocolate coating. i’ B3
wilh a tharmal insulation
Rice Steamer device used for heatin -
Available in capacity of chocolate. ) “'l
25kg or 50kg with ' ]
automatic water control Donut Choccolate Icer
This machine provides fost, =8 BEELDOS BEELDOS BELDOS
“OPTIONS uniform chocolate glozing of Advanced Belpump Porfioning
Automatic bermperatune Conhio cakes, bread and donuls. - N R
S ‘ Depositor Lift Machine
e
Automated Lines
~

( Turnkey Solutions for Fully-Automatic Lines
i
Loaf Bread « Burger Bun ¢ Hotdog Roll = Cake

* Hopia Cracker [ Biscuit

Rusk (Toasted Bread) « Toasted Cake

MATERIAL
HANDLING

v

COOLING

From Material Handling to Packaging

Spiral Cooling Tower

v

PROOFING

& OSHIKIRI

Slicer & Auto
Bagging Systemn




Packaging Solutions

—_—

physical contaminants
within food

products

érocmk'

Band Sealer Horizontal Packaging

Various sizes and specifications
are available

Impulse seqler
= manual or automatic
+ hand or foot type

Rotating
Collecting Table

X-Ray Inspection System Metal Detector Hand and Foot Sealer Auto Dispenser,
Specifically designed to For detecting metal Available in horzontal Oxygen Absorber
detect unwanted contaominants in and vertical band type & Dessicant

Helps in extending
shelf life of products

Capping Machine
For seqling non-vacuum
round cans

Strong, durable, economical,
and easy 1o use,

Innoseal® is also

convenient for the customenr!
Experence all the benefits of
our unique bag closing
solution.

Innoseal Clear Sealer
——
- -
Cappin -
C.‘on‘.c::r:n%s @ '@

|
.. Innoseal L-Sealer Grey
Induction Sealer -2 i 7

L

~

\ v
Noodle Machines Specialized Machines
'8 N A
For making fresh noodles, dried noodles, pancit canton and more Tortilla / Bread Crumbs Caocao and
Pita Press Machine Peanut Roaster
For flattening Produces Copacity of 25 kg
pita, tortilka, bBread
pioya and crumbs
More . from dry or
toasted
brecd

Table-Top Noodle %m Eﬁm
Machine Richmen Type 1 Richmen Gold 1

This maching is used  With a built-in 10kg
to make fresh noodle  mixer, it is o perfect

with 1.5mm noodle fit for small -
cutter and capocity  medium-scale
of 56 kilos per hour.  restaurants.

Fresh Noodle Making Machine
Moodles and wheat flour skin with a

Whole Type
Moodle Machine

capacity of 25-45 kg/fhr.
N\

Baumkuchen

For semi-automatic
production of baumbkuchen
(tree cake)

Dorayaki Machine

For depositing and grilling of
pancakes for Dorayaki
(Jopanease style filled poncakes)

JCG Marketing Group, Inc. | 2025 Edifion




Powder Systems

i

Vibro Separator & Filter

materials

200mim to 1100mm

Ribbon Blender

Available in 25, 50, 75
110, 190, 380 and
575 kg capacity

For different types of materials
from flowr, sugar and even liquid

Avgilable diometers ranging from

Pulverizer
Various volumeas and maternals availabile

f\’hm r) Feresclen

Vertical Type
Horizontal Type
Batch Type Best fof sugo
Double Cone Blender Magnet Dryer
Availoble in 40,100 and Customized
200 kg capacity configurations are
available

Electric or LP& models

Powder Handling System

13 layers
for singhe door

40 loyers
for each
rack
L9
Meat Systems
-
Vacuum Tumbler  Meat Mixers Meat Mincer Meat Slicer gebones) Meat Dicing  Band Saw
For meat mannation  Available in 25, 50, For mincing all types of Blade distance Capacity of for cutting through
Availloble capacities 75 110, 190, 380 deboned meat options of 4, 5, &, 8 800-3000 kg/hr.  meat. bones, and
{(meat and marnade  and 575kg e 10 and 12 mm frozen food.
in kg): 8, 50, 100, 160, capacity Available in single and e

260, 330, 500 and
1000 kg

—_—

il
.

Production rates is up to
1800 pos/fhr.

Table-Top Siomai Machine

cdouble blade system with
1.5/5.5/11HP of power

g

Siomai Machine

For siomai production, up to
5400 pesfbr. with wrapper

Dumpling Machine

“Super Saver" Steamer

For siopoo, siomal, crispy pata,
kakanin and more with automatic

water control

Capacity of i

160, 208 or
325 pes per
load of
siopao

“OPTION
Autarmatic:
Temparahug

Contnod

WWWLESMCC L COMm




Liquid Systems

r '\
Cooker Mixer Colloid Mill Mung Bean Cross Gas/Steam
For mongo, ube jom, | For peanut Roller = Mixer
coco jam, palvoron, butter, ]

SOUCES, PORCOM, siopao Cocoa and
filing and more  mofe
Custard Cocker Vacuum Cooker Mixer Liquid Exiractor
For cooking custard, Vacuum Cooker Mixers Available in 16, 22, 31,
jom, bean poste are ideal for applications 40, 56 and 85 liters
Al ‘-d 5 v f - 5 T
el Syrup o ccnfocncnew fillimgs. | = Great for extracting
chocolote cream, Lof _ it il
ganache, marzipan/ Fesanat
amond poste, jom
and praline. I
Prochact proCessing CoDacity
Est Ak f botch v
\ Analabin mdaod S0L - 2000kg - J
Vegetable Systems

r \
Washer Cutting Machine
For washing leafy vegetables For vegetables. bulbs, taro, potatoes, enions. bamboo shoots, yams.
automatically [ radishes, cucumiber, and mare.

High-speed Beilt Cutting Vegetable Sicer
et Vegelable Dicer
Garlic PEEIEI‘ Peeler
For Peels
pealing automatically
gaorlic
cloves to \u ‘é "
garlic - Cutting Mochine
Bolts

Food Service Systems

AND OTHER VEGETABLE PRODUCTS

il ™\
Warmer Steamer Rice Steamer Conveyarized Oven Infra-Red Smokeless Griller Hot Chocolate
Capacity of 45 pos Available in For pizzo or hopia Available in 4, 6, 8 and 10 bumer Warmer
of 100g siopao or capacity of I - =
steam bun 25kg or S0kg 7 —— b _.‘_--"-;.-.-"'1 -

with automatic -,
wiater control -
RTINS ﬂﬂ . J g -
Automatic - . '..' B e
i.c“",'x"t:-!,.'c control LT .-. [ ] '!
lce Crusher Coffee Roaster
lce blockf/lubefcube shaver
k]
A\ .

JCOG Maketing Group. Inc. 1 2025 Edition




WE ARE YOUR BAKERY SOLUTIONS PROVIDER

®OWO®

PLANNING

DESIGNING

INSTALLATION

INNOVATION

SERVICE

INTERNATIONAL BRAND PARTNERSHIPS

rcen

Mode in France
| Blast
chillers
and
| frearers
\
>CFl
Mode In Fronce

Freepers, proofers and
product preservation

i ﬁ-h
. .y
/78
M STh
Mode In Ching

Tunnel ovens / ovening
sysherm

OVO D TECH

Made in Poland

b= Eqg breaking
P machines

EETHASBEARHML

SHAHGHA! SOVOL BAKPWARE 00,1 TD.
Made in China
Customized pans and trays

@ Aeros.

Mode in China

Production equipment for
aerated chocolate, cream
and cakes

T
AN G
Made in China

Continuous Conveyar
System

KK} KOYO MACHINERY CO., LTD
Made In Jopan

Injectars,
spreaders,
filling and
decorating
equipment

RAVAILLER
Made in France

Conveclion -
ovens and
deck ovens

2

J'.Tecmko

Made in China

Metol detectors and X-ray
inspection systems

=d

Made In Netherlands

.
-4
e Water
| 2 chilling

and
dosing
machines

Made in United Kingdom
T Formatic and
Spreadmatic

Made in Japan

Conveyars and depanners

@] pavoni.
Made in Ihaly
Silicon moulds

o

3= TECNOPOOL
% TP OO GROIUP
Made in haly
Turnkey solulions for
processing baked goods
and frozen products

BELDOS
Made in Belgium

Depositors, t, |
deconaling N/
machines,

filling -ﬂ“d « I

machines
and other
cake
equipment

=

Made in Italy
Packoging machines for
food and non-dood products

T

KQosuster (0.0 oy

Made in Takwan
Oxygen absorbers and
dessicants

RONDO

Mode in Switzedand
Pastry production
machines and SYSEEMS__

e W
S S Soo
Sealer

INNOS Esﬁ.l. SYSTEM
; uperior
'?"wf Quality

Mode in France

Bakery-
pasiry
equipment
for working
wilh dough
and
production
of leaven

D Dowson

Made in United Kingdom
High speed slicer and
bagger

& OSHIKIRI

Made in Jopan
Bread production line

wesishe

hMaoade in Holy

Machines
| and plants
| for bread

reduction
T '

-

Made in Japan
Noadle making machinas




