
 

Rotary Egg Tart Shell Making Machine GG-X36 

 

This rotary egg tart shell making machine adopts imported schneider PLC control, forming by 

pneumatic pressure,  turntable mechanical structure, all stainless steel shell, can molding 

cantonese egg tarts, the Portuguese egg tarts, coconut tart, etc. The mold can customized 

according to customer requirements.  

Egg tarts semi-finished product batch production machines, automatic egg tart skin forming 

machine, pneumatic tart commercial baking equipment, domestic famous brand food machinery 

and equipment, the owner is the professional food machinery manufacturers, conform to the state 

food and drug supervision and administration of standard, high production efficiency, can be used 

in KFC, McDonald's and other large food processing, daily production can reach more than 

12000, greatly reduce the production cost, save manpower. Several people are not as good as a 

machine, which promises a free warranty for more than one year, and provides maintenance 

service for life. 

 



Technical Parameters: 

Model GG-X36 

Capacity 36 pcs/min. 

Power 500W, 220V 50Hz Single-phase 

Air Consumption 0.2m³/min. (0.6-0.8 Mpa pressure) 

Customers themselves ready to air compressor 

Dimension L650*W750*H1350mm 

Weight 135 kg 

 


