
PACKAGING MACHINERY
BAKERY AND PASTRY



DECADES OF
EXPERIENCE
At YM Packaging, we have over 20 years of experience in the packaging industry, providing
customized and efficient solutions for the bakery and pastry sector, as well as for sweets
such as chocolates and nougat.
We specialize in the development of automated machinery tailored to the specific needs of
each business, ensuring continuous and high-performance production. Our range of
equipment covers everything from production processes, such as chocolate enrobers and
injectors, to packaging, cartoning, and palletizing machinery

ympackaging.com

https://ympackaging.com/


CHOCOLATE
INJECTORS
Designed to inject chocolate or other
liquids into croissants, donuts, and
pastries in general.

The machine is operated through its
touchscreen, allowing full control over
the injection process. Its servo-driven
system ensures precise product
dosing, regulating both the quantity
and injection speed. This allows
adaptation to different product types
and production needs.

The injector is equipped with a
tempered hopper that keeps the
product warm, preventing
solidification and ensuring a uniform
application.

Its injection capacity can reach up to
20 pieces per minute, depending on
the type of product.

ympackaging.com

https://youtu.be/u8X041tmsN4
https://ympackaging.com/


CHOCOLATE
ENROBERS
Designed to evenly coat pastries with chocolate, ensuring a homogeneous finish. Our
chocolate enrobers feature temperature control systems and flow adjustments, which
allow for precise regulation of the chocolate flow to accommodate various production
requirements.

Thanks to their versatile design and advanced features, YM Packaging's chocolate enrobers
are the ideal solution for production lines seeking high quality, efficiency, and control in the
coating process.

ympackaging.com

https://www.youtube.com/watch?v=ELKZ36vklC0
https://ympackaging.com/


SHRINK
TUNNELS

Designed to adapt to different product sizes and formats,
thanks to their temperature and transport speed regulation.
This allows them to be adjusted to the specific needs of each
production line, ensuring efficient shrink-wrapping without
compromising the integrity of the product. The integrated
ventilation system in the shrink tunnels ensures a uniform heat
distribution, preventing bubbles or wrinkles in the film

At YM Packaging, we offer shrink tunnels with advanced
technology, guaranteeing optimal performance and complete
adaptability to various production volumes and product types.

Our machinery is designed to maximize efficiency and
minimize material waste, contributing to a more sustainable
and cost-effective packaging process.

ympackaging.com

https://www.youtube.com/watch?v=GbMLO2yUHNE
https://ympackaging.com/


ULTRASONIC
CUTTERS
Using ultrasonic technology, these
machines ensure clean and precise cuts
without deforming or damaging the
structure of the product, making them ideal
for fragile or filled products.

Particularly useful for cutting nougat,
cakes, fresh dough, and multi-layered
products, these cutters guarantee high-
quality presentation of the final product.

This cutting system uses a guillotine,
enabling it to cut large-sized products with
precision and achieve up to 45 cuts per
minute, depending on the characteristics
and consistency of the product.

Its operation significantly reduces the
amount of waste generated during the
cutting process, optimizing raw materials
and enhancing production profitability.

ympackaging.com

https://www.youtube.com/watch?v=QO5F518-fV4
https://www.youtube.com/watch?v=Ax-MsMMsOs4
https://ympackaging.com/


FLOWRAPPER
MACHINES
Flowrapper machines are an ideal solution for the bakery, pastry, chocolate, and nougat
industries, allowing for the individual or multipack packaging of a wide variety of products.
Their technology ensures an airtight seal that preserves the freshness, texture, and flavor of
the products, extending their shelf life and enhancing their presentation at the point of sale.

YM PACKAGING's Flowrapper machines deliver high speed and precision in the packaging
process, optimizing production efficiency. They can operate with a variety of packaging
materials, such as barrier films, biodegradable, and recyclable materials, contributing to
the sustainability of the production process.

ympackaging.com

https://www.youtube.com/watch?v=rgZ7QipIOcI
https://www.youtube.com/watch?v=E5-97ZWblbs
https://youtu.be/VgUDNAMbqgQ
https://ympackaging.com/


Vertical packaging machines are an efficient
and versatile solution for packaging products
in the bakery, pastry, chocolate, and nougat
industries. This type of machinery is ideal for
packaging powdered, granulated, or solid
products in various bag formats, ensuring
precise and secure packaging.

In the bakery and pastry industry, these
machines enable the packaging of flour, pastry
mixes, sugar, and other essential ingredients in
formats that facilitate their commercialization.
For more delicate products such as chocolates
or muffins, vertical packaging machines ensure
careful handling that preserves their quality
and presentation.

They can be integrated with date and barcode
printers, ensuring complete product
traceability in the market.

ympackaging.com

VERTICAL
PACKAGING
MACHINES

https://www.youtube.com/watch?v=pZuLf5RvAbI&t=6s
https://ympackaging.com/


AUTOMATIC
FILLING MACHINES
YM Packaging's filling machines are designed for the precise dosing and packaging of
products in cups, jars, or bottles, making them ideal for the bakery, pastry, chocolate, and
nougat industries.

Our filling machines can handle a wide variety of products, ranging from solids such as
chocolate chips and bonbons, to semi-liquids like cocoa creams and pastry fillings, and
liquids such as syrups. Each machine is engineered to ensure accurate dosing while
preventing spills or waste, delivering efficient and high-quality packaging.

ympackaging.com

https://www.youtube.com/watch?v=f0BBfO33LLg
https://ympackaging.com/
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https://www.youtube.com/@YMpackaging
https://ympackaging.com/

