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Innovate Baking, Lead the Future.
Warmth shapes the dough, Precision builds the line.

Megonbakery

ERUAEI AL, BRPA—RAMRAT,
73 BERY 70 S o

WL mARD, BRRA—RAHMER,
HEEER—T.

A true leader puts the enterprise at heart,

devoting wholeheartedly to empowering employees.

A thriving business centers on its products,
committing fully to delivering value for customers.
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Established in 2021, MegonBakery (Xuzhou Maiguan Machinery Equipment Co., Ltd.)
1s a modern manufacturing enterprise integrating R&D, design, production and sales. The
company owns a number of products with national invention patents, highly recognized by
well-known domestic brands and large end customers, and enjoys a strong reputation in the
industry. Our products are exported to many countries and regions worldwide and widely
acclaimed in the global market.

The company has senior R&D and design engineers as well as skilled assembly techn-
icians, and can provide customized solutions according to customer requirements and actual
on-site conditions. We specialize in manufacturing machinery for processing flour products
such as frozen semi-finished and finished bakery goods, and offer one-stop services including
equipment design, manufacturing, installation and commissioning.

Our core production equipment covers a full range of automated lines: automatic lamin-
ated pastry sheet forming production lines, danish bread forming production lines, pizza for-
ming production lines, automatic forming lines for hand-made egg tarts, fully automatic for-
ming production lines for portuguese egg tarts, fully automatic pie crust/shell forming prod-
uction lines, and automated production lines for various flaky pastries and biscuits.

Over the years, adhering to the tenet of *Integrity Service, Technological Innovation,
Ingenuous Manufacturing®, the company keeps forging ahead to enhance its core competiti-
veness and provide customers with high-quality products and services.

Guided by the corporate philosophy of *Striving for Excellence*, we gather talent, share
wisdom and combine strength. We are committed to building a first-class food machinery
manufacturer in China and becoming a leading enterprise in China’s food processing industry.
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MGLF-7502 B HBiRXBYIE £ (FRiRIFEE)

MGLF-750 Automatic Laminating forming production line. (Two sets of Quick-freezers)

%8845/ Features of Equipment

EERTEFHNSTER~RIEREE, BERHELSI AT RES PERHITEE
AEFEERAERAEERAE, JENARSKENERAE, RNNETHITEERM, &
BRURE T mamlR.

SFTEEMEFEL, TJUXRKFREALRS. SEEMUEEFEINRETSE.
ZEFELAERINTE, KRES, URESTER KNI HLER,

-It is mainly used for producing and supplying laminated dough for various laminated
pastries. The fat to dough ratio can be adjusted according to customer requirements.
‘The production line is fitted with Two sets of Quick-freezers, suitable for shaping do-
ugh with varying moisture levels. It also provides low-temperature relaxing for the
dough sheet, which effectively enhances product quality.

-Compared with manual pastry laminating, labor costs are significantly reduced. High
automation delivers more consistent and reliable production.

*This production line complies with European standards, is highly configured, and can
meet the requirements of high capacity and industrialized production.

TZ%F2/ Process flow

EEEER i ahEs gy mm | e |

Dough Shaping Dough Sheet Lifting Double Roller Pressing Freezing & Cooling Oil Pump Butter Lar‘l’linatingg

« [ AT ]‘ [ SiEmE ] « [ LR ]‘ [ HEERE ] « [ S ]
Dough Sheet Cutting Multi-roller Sheeting Freezing & Cooling Tray Arranging&Layering| Multi-roller Sheeting




ARS8/ Specifications

GRSYSES
Layout

MR

Machine Size

TR
Dough Sheet Width
HHEE
Dough Sheet Thickness

R B
Belt Width
IREEEARRE
Quick-freezer Length

BIhER
Total Power

=)=
Layers

HEEEEH
Fat to Dough Ratio

B
Hopper Height
P
Capacity

B2
Hopper Volume

EHERS
Control System/PLC

UBNERL
U-type arrangement

36x11x4.5% (BEASE)

36x11x4.5 Meters
(Freezer Height Included)

600mm (AJET5)
600mm (adjustable)

3-30mm BJiF
3-30mm (variable)

700mm

10.56%
10.560Meters

55KW (A EXAL)

ZEUEN
Z-type arrangement

21x11x4.5% (SEARSE)
21x11x4.5 Meters

(Freezer Height Included)

55KW (Freezer Fan power Not included)

16-36/2
16-36 layers

1:1-1:10

1:1to 1:10
1600mm
1000-1500kg/h

0.8CBM

741 )F/ABB/ B + i + SEWEBATL + SMC ) ,
Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.
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MGPS-900 Automatic Laminating Pastry Sheet forming production line

18824553/ Features of Equipment

FEATEFMHNSMER~RIERERE, EERHEGRIRIES PEKEITEE,
SFTREMEFHEL, JLUXRKBEEALRKS. SEBNUEEFENRETE.
ZEFEHFERIMNTE, BES, dREsTEF KRNI E

eIt is mainly used to produce laminated dough for a variety of puff pastry products, and
the fat to dough ratio can be customized as per customer requirements.

*Compared with manual pastry laminating, labor costs are significantly reduced. High
automation delivers more consistent and reliable production.

*This production line complies with European standards, is highly configured,and can
meet the requirements of high capacity and industrialized production.

T 2752/ Process flow

[ ERIEERS ] » [ ErEEH ] » XRER
Dough Shaping Dough Sheet Lifting Double Roller Pressing
SERE il R
[ Multi-roller Sheeting B‘gﬁ:ﬁ';f:ﬁ:ﬁ;"gg/ Oil Pump
[ HREE ] » [ SIRRE ] » ERRDE
Tray Arranging&Layering Multi-roller Sheeting Dough Sheet Cutting




ARS8/ Specifications

GRSYSES
Layout

MR

Machine Size

Hroepy

m =
Dough Sheet Width

EHEE
Dough Sheet Thickness

R B
Belt Width
IREEEARRE
Quick-freezer Length
RAIp=R
Total Power

B=
Layers

HEEEEH
Fat to Dough Ratio

HESE
Hopper Height
~rab

I Beg,
Capacity

LR
Hopper Volume

EHERS
Control System/PLC

UBUER
U-type arrangement

36x10x4.5% (BENSE)

36x10x4.5 Meters
(Freezer Height Included)

600mm (AJiET)
600mm (adjustable)

3-30mm =]
3-30mm (variable)

700mm

13.55K
13.5Meters

50KW (RZILEXHL)

50KW (Freezer Fan power Not included)

16-362
16-36 layers

1:1-1:10
1:1to1:10
1600mm
1000-1500kg/h

0.8CBM

ZEUEN
Z-type arrangement

21x10x4.5%K (BEASE)
21x10x4.5 Meters

(Freezer Height Included)

791 )F/ABB/iEH TR + itz pE + SEWEBH+ SMCS5f ,
Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGDC-9002 Bl =S ARBIE =&

MGDC-900 Automatic Danish Pastry/Croissant forming production line

1&8&45 5/ Features of Equipment

EERTHAEENEF. BBREFSHANRTR, TESBAHEFH, SHARE
/. FRERENRITLURESZPEXRET.

AEFEERE—HEAE, JENARSKENERMAE, RFNETHTEER, o
BRURBT mmR.

“ZEFLENT BIFE, BaliER, BMEEST K, BE2EMEERE, BIAE
DABDEN, IZUESFREEXRFHEBATIILER,

It is mainly used for the production of croissants. It can produce croissants in various
sizes and shapes, filled or unfilled, curved or straight. The size of croissants can be cu-
stomized according to customer requirements.

*The production line is fitted with one quick freezer, suitable for shaping dough with
varying moisture levels. It also relaxes the dough sheet at low temperatures, which
significantly enhances product quality.

*This production line integrates automatic stamping, automatic turning, and automatic
rolling in one unit, equipped with a full-automatic tray arranging system. It effectively
reduces labor input and enables industrial production of croissants with high capacity
requirements

I 2% 2/ Process flow

e \I&E l£ K N=] 3 \,

[ DEE ;%Z:Eg ] » [DQEEE;E zi:tl“-ting] » E)oulzc Roller Essing » [ Fre’eil"l;gﬁ E‘:t:ing] » [ Oliﬁ’zﬁr;lp ] E
| =) Fﬁg;_ (=} 3

[DOUEQEMEJELHJ‘ [Mulﬁ—lﬁ?ﬁ;?lloﬂing‘ [I"ray Aﬁanging&llayerin; ‘ [Mult%rf:iﬁgﬁting]‘ [Butter Eﬁ;c;ﬁulating

[ Trlazng% ﬁﬁng]»[ Cro?s:sﬁts iﬁing J » [ Auta?giﬁo#lling ] » [\ulomaE Platter PlacemelJ




ARS8/ Specifications

GESVAES
Layout

MERRT

Machine Size

HHEE
Dough Sheet Width

EHEE

Dough Sheet Thickness

R EaE
Belt Width

RIhER

Total Power

)=
Layers

SEEECA

Fat to Dough Ratio

B
Hopper Height

Fete
Capacity

BT
Hopper Volume

=HIRS/PLC
Control System/PLC

UBUERL
U-type arrangement

36x11x4.5% (BEASE)
36%x11x4.5 Meters

(Freezer Height Included)

600mm (BJiET)
600mm (adjustable)

3-8mm AE:

3-8mm (variable)

700mm

55KW (A& REXHL)

55KW (Freezer Fan power Not included)

16-36/2
16-36 layers

1:1-1:10

1:1to 1:10
1600mm
1000-1500kg/h

0.8CBM

ZBNER

Z-type arrangement

21x10x4.5K (BEAKRSE)
21x10x4.5 Meters
(Freezer Height Included)

741 JF/ABB/iEH K + iz + SEWEBH+ SMCS &)

Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGPP-10002 B hichfikE s Rk B 1%

MGPP-1000 Automatic Laminating Puff Pastry forming production line

%8845/ Features of Equipment

FERTEFENSHERSE R RIVEREE, EERHEHREEFEXRETHE

37

1E o

SFTREEMEFRL, JUXKFEALRS. SEEMUEEFEINRETSE.
SZEFLER T B R, BanEia, B, BalEET R, BRURLSABRA.
ZEFEHFERIMNTE, BES, URESTEFRIMIUIER,

It is mainly used to produce laminated dough for a wide range of puff pastry products,
and the fat to dough ratio can be adjusted according to customer requirements.
*Compared with manual pastry laminating, labor costs are significantly reduced. High
automation delivers more consistent and reliable production.

*This production line integrates automatic laminating, automatic filling, automatic sha-
ping and automatic rolling, effectively reducing labor input.

*This production line complies with European standards, is highly configured, and can
meet the requirements of high capacity and industrialized production.

I Zi%F2/ Process flow

AESRRE [i:[Ei ke S IHRER EZE
[ Two-pass mlﬁ-roller‘dough rolling ] » [ Dough convjeying ] » [ Rolle:ressing ] » [ Dough sheet cutting ]

BEEE EEiRiE NEREE
[ Automatic Traying ] « [ Ulteric cutting ] « [ Dough sheet cutting ]




FARSEL/ Specifications

TSVSES
Layout

MEERT

Machine Dimensions
S
Dough Sheet Width

EHEE
Dough Sheet Thickness

s
Belt Width

RIpER

Total Power

F8E
Capacity

EHRR
Control System/PLC

ZEUER

Z-type arrangement

23x7.5x2.23K
23x7.5%2.2 Meters

600mm (ATES)
600mm (adjustable)

3-8mm A=
3-8mm (variable)

700mm

14KW
14KW

1000-1500kg/h

791 ) F/ABB/{EH TR + fitidzsBE + SEWHEEHL + SMCSa) :
Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGPZ-900 2B ihikiEpx B E = 1%

MGPZ-900 Automatic Pizza forming production line

%8845/ Features of Equipment

I AEFEEL T MBS K E 60%-78% HH, WEBEIELRFIPIFLIRG.
ZRE—FRIBELE, TRETEREE2mm EE,

AEFHARRIREER, RERIHYARET, KFERBEX/NNIS, BRE—, REGE.
BN TIRFARIER, IRUIAE—, ST LI TCIRENIRIER ],
SzigEEEHMLE, {18, MK, R, B, BRI,

ZEFEHFERIMNTE, SEBMUEEFENRETE, ARESTER KNI
£,

*This production line is capable of processing dough with moisture content ranging
from 60% to 78%, providing excellent protection and avoiding any damage to the dough
structure.

*Through a sequence of rolling and pressing
processes, the dough sheet can be formed to

a thickness of 2 mm.

*Molds of different sizes can be customized,
and all mold dimensions are adjustable. The
formed pizza features uniform size, consistent
shape and smooth surface.

*The forming cutter adopts a roller-cutting de- §
sign; this integrated roller cutting & forming
machine enables quick tool replacement with-
out disassembly. i
*This machine integrates automatic dough feeding, thinning, dough sheeting, roller cutt-
ing, scrap recycling and tray arranging all in one.

*This production line complies with European standards, is highly configured, and can
meet the requirements of high capacity and industrialized production.



EEIEER;

Dough Shaping

FEEE

Scrap Dough Recycling

J»(

T 2:%%2/ Process flow

[

Dough Sheet Lifting

YRR

Roller pressing

) (== ) »(

Multi-Roller Dough Rolling

Jel

BahiEf

Automatic Traying

FEARSEY Specifications

GSYSES
Layout

MBBRT

Machine Dimensions
EHREE
Dough Sheet Width
HHEE
Dough Sheet Thickness

R
Belt Width

SRS

Total Power

B
Hopper Height

FoRE
Capacity

FHHATR
Hopper Volume

EHIRSE
Control System/PLC

e

I

LEYERY

L-type arrangement

22x4x2. 1K
22x4x2.1 Meters

600mm (BJiFT)
600mm (adjustable)

3-10mm A&
3-10mm (variable)

700mm

14KW
14KW

1600mm

1000-1500kg/h
0.8CBM

78l JF/ABB/{EH iR+ itz + SEWEH+ SMCS3)

Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGET{RF L EHRXBEIE L&

MGET Imitation Handmade Egg Tart Crust/Shell forming production line

%8845/ Features of Equipment

PEARIER, FREFR: MRBNERFIESN LR, KBFEALRS, SRTEME
HEFRIFRER K.

ERE—RML, BINEES: TEENFIERIZ, £8EN. BFERIIE. M
pREL. . ¥, BaibE. BITHE. WiETEE. RmAE. AT, LHER

EEEL,
TZ2RR, mERE: HERNFIRRFIFERE, NELREFRORSRREN—
1,

FHEH, BESTEKR: TREFFHNMEUEIREIZHRE, RHEBREFINRE
HE.
*Costreduction & efficiency improvement, production capacity upgrade: Completely

replacing traditional manual kneading processes, it significantly reduces labor costs
and efficiently meets the capacity requirements of large-scale production.

*Featuring a highly automated, all-in-one workflow, the line perfectly replicates
handmade egg tart techniques. It combines automatic cup setting, ultrasonic cutting,
pre-forming, flaring process, automatic feeding, discharging, conveyor transferring and
final forming to achieve full-process automated production.

*Authentic craftsmanship, consist, ality from the very start.

*Flexible customization to meet diverse demands: Customized equipment solutions can
be provided in accordance with customers' individual needs and process specifications.

T 2% R/ Process flow

ERLE

4 .
PTE‘E?I%g » [ ngn%g ] » [ Flari;l,l; purncess




FARSE/ Specifications

GTSVRES
Layout

HERRT

Machine Dimensions

EHREE
Dough Sheet Width

ISWIES

Total Power

Pt
Capacity

EHRR
Control System/PLC

LEYZERY

L-type arrangement

20x5.5x2.4K
20x5.5%2.4 Meters

600mm (BJ¥ET5)
600mm (adjustable)

48KW
48KW

10,000/B%-12,0001™/B
10,000-12,000 pes/h

790 JF/ABB/EH IR +fitBE + SEWEEH+ SMCS 5 ;
Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGPT-E T\ EHARXRYE £

MGPT Portuguese Tart Crust/Shell forming production line

%8845/ Features of Equipment

RABERUASTRIT, BNEFEES, BIFERE. HeERE, BNEgEe8mET
ERIRgE, ERERE, HERE. EREFGK.

ERE—M, SEEMML. SEIEN/ERE. BEKIE. BaIREEH TR, B
R, A T—IK, REBaMLIEL.

KIBFEERALRA, SMEEMENCETRTREFR, TMEFRNENEEETT,
FHEH, BEESTEKR. IREFEFHNMEUEIREIZRE, RHEBREFINRE
BE, BEABEFHE.

e[t adopts a modular combination design with a high level of automation, offering easy
operation and stable performance. Equipped with a full-automatic operation control
system, ensuring convenient operation, low failure rate and long service life.
eFull-process integration and high automation. It integrates automatic tart aluminium
foil cup placing, ultrasonic cutting, automatic forming, automatic discharging,
conveyor conveying and final product shaping, realizing fully automated operation
throughout the process.

* [t greatly reduces labor costs, efficiently meets the capacity requirements of large-scale
production, and achieves a comprehensive improvement in production efficiency.
*Flexible customization caters to diverse demands. We offer exclusive customized

equipment solutions in accordance with customers' personalized needs and technical
specifications, adapting to various production scenarios.



T Zi%¥E/ Process flow

( Cugﬁﬁping ) » (

4 H#E
Ctﬂﬁ J » [ F?n%g ) » [ Discharging / Output J

FEARSE]/ Specifications

GTSVRES
Layout

MBS

Machine Dimensions

RIER
Total Power

FoRE,
Capacity

EHRS
Control System/PLC

LEUZER

L-type arrangement

12x3.5x2.4%
12x3.5%2.4 Meters

20KW
20KW

20,000N/AF-25,0001N /A%
20,000pcs/h—25,000pcs/h

79 ) F/ABB/iEH IR +fitd=FE + SEWEEH+ SMCS 51 )
Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGPCZE Hijlilk S E R X B ™ 4%

MGPC Automatic Pie Crust forming production line

%8845/ Features of Equipment

TZREENE, BEBRIRCRERNMKETES, Th. SH. FLASXBIFinENE
A, REFRAE,. ORNSE—HYE, RA~mmEREE.
-emEBIMUIELERBs B BEITH. BapkB, . EKR. LA, B B
2T, LWIREXEENRRZIAEI—IETNEaER, HIRECALERE,
ERERL, BAENEREBNNUEE), KNBRAEFRE, BMOATTFMR, BEAD
RASEFRFE, BEMRENL. ELULEFTTK,

FiERS, RIBEFTRBEABRE. FARIZEXRHRER™m, XIFSHRERA
B, BEZTHEFTR.

*With precise and controllable craftsmanship, it is perfectly tailored for the forming
process of pie crusts. Key processes including filling, capping and punching are stand-
ardized, ensuring high consistency in product specifications and texture, and enhancing
stable product quality.

*The fully automated production line integrates the entire workflow: automatic feeding,
discharging, forming, filling, capping, punching, material recycling and output. It achi-
eves one-stop automated production of pie crusts from raw materials to finished products.
* Highly integrated for cost reduction and efficiency improvement. Fully automated
linkage throughout the process greatly enhances production efficiency, reduces manual
intervention, cuts labor costs and material waste, and meets the demands of large-scale
and continuous production.

*Flexible and adaptable for agile production. Suitable for laminated pastry products with
different specifications and processing requirements, it allows flexible parameter setting
to satisfy diverse production applications.



T Zi%¥E/ Process flow

BR 4
( Dﬂu;l:gding ] » ( F?“%g ]

= 3
[ D*olzzll:g ] ‘ ( ToppiE%pping ]‘ ( ;Fiullutn% ]

\

I B4 bt
Oil spraying Scrap recycling / Return feeding Discharging

RS/ Specifications

YA LENZ
Layout L-type arrangement
MR 13x3x1.7%
Machine Dimensions ~ 13%3x1.7 Meters
BRI 11KW
Total Power 11KW
7 RE 5000-8000//At
Capacity 5000pcs/h—8000pcs/h
=HIRG 781 JF/ABB/fEtH it R+ i

Control System/PLC 4 SEWEE#H,+ SMCS3)
Siemens/ABB/Rexroth with
touch screen,SEW Motor, SMC

Pneumatics.




MGBB £ BN REBIRBE &

MGBB Automatic Bagel Bread forming production line

%8845/ Features of Equipment

EREEMN, —uhNEFE,

ERZRITE. WRER. BUK. Ea. dE. EFKRTT). 282, EENeIRF, X
NUNREEMNERLCIRRRRARNS BB NHNER, HRERNALEE,

T2k, mERE.
RAZRITE+MNRERLZ, FERVEREE, TERTEETR, BicEERTTI,
PIOFRTE, RES—HFmiME. ORSE—IL

2T FEIMLEREN, KIBRAEFHER, MOALTM, BEADKAISREERFE, &
MR, EENRREFTK.

A BESHEE, EREAEME. ARIEHMEHNEERIRRLD, HESTHF-RE~
=K,

*Fully automated one-stop production.

It integrates a full range of processes including multi-pass thinning, double-roller sheet-
ing, water spraying, filling injection, longitudinal rolling, ultrasonic cutting, platter plac-
ement and tray loading, realizing full-link automated production of bagels from dough
processing to finished product tray loading, and completely replacing manual operation.

* Precise processing, consistent quality.

*Adopting multi-pass dough thinning and double-roller sheeting technology to accurately
control dough thickness. The filling portion is precisely dosed, and with the ultrasonic cu-
tter, cuts are smooth and non-sticky, ensuring high consistency in both specification and
texture for every product.

eFull-process automated linkage greatly improves production efficiency, reduces manual
intervention, cuts labor costs and material waste, and meets the demands of large-scale
and continuous food production.

*Flexible parameter adjustment enables production of breads and bagels with different
specifications and filling ratios, satisfying a wide range of product manufacturing needs.



T Zi%¥E/ Process flow
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RS/ Specifications

mELE
Layout

MERRT

Machine Dimensions

BRI
Total Power

R,
Capacity

EHIRS
Control System/PLC

LEUZR

L-type arrangement

20x1.6x1.73K
20x1.6x1.7 Meters

10KW
10KW

1000-15001/RF
1000pcs/h—1500pcs/h

781 JF/ABB/iEH TR + iz + SEWEEHL+ SMCS &)

Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGDPZ Bl ZEERpXBYE 1%

MGDP Automatic Durian Pastry forming production line

\P 9
s

1255452/ Features of Equipment

EMEEMN, —IhNFFERRE.

SEpZiE. WIRERE. L. RDOR. BWE. . Ba8E. 7). SR #
#. B, B ERTeTRF, TWFRRRONTFEREIRRAZNEHERBIMER,
HERERATLELE,

T2k, BRERE.

RAZEIEB+NREERLZ, SHEEHEREESRESY, REMEERIER, &
mERDHE, DRERE.

ERUERRK, PEAIERL

2T FEMEEKE), KBREAEFHE, BOALTR, BEANKASREREHRE, &
BCAR{L, EEIMCRREFR K.

ARBEFFAERESR, NMTESVRIRETEE, HELZTHTmHEX.

*Fully automated, one-stop laminating and forming solution.

It integrates a full set of processes including multi-pass dough thinning, double-roller
sheeting, docking, slitter dividing, spraying, filling, automatic flipping, cutting, guiding,
platter placement, scrap recycling, and automatic tray loading, realizing full-link auto-
mated production of puff pastry from laminating to finished product traying, completely
replacing manual operation.

‘Precise processing, consistent pastry layers.

-Adopting multi-pass thinning and double-roller sheeting, it precisely controls dough
thickness and pastry layer structure, ensuring excellent laminating effect with distinct
layers and crisp texture.

Efficient integration, lower costs and higher productivity.

-Automated linkage throughout the entire process greatly improves production effici-
ency, reduces manual intervention, cuts labor and material costs, and meets the dema-
nds of large-scale, continuous food production.

-Customization is available according to customer requirements, effectively increasing
production capacity and meeting diverse product needs.



H

%52/ Process flow
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FARSEY/ Specifications

mELE LEUERL
Layout L-type arrangement
MRS 16x4x2.13K
Machine Size 16x4x2.1 Meters
JSWIES 10KW
Total Power 10KW
FeRE, 1000-1500KG/H
Capacity 1000-1500KG/H
=HIRSR Fa[ ) F/ABB/t& 1t I /k + fibf=FF + SEWEBH+ SMCSzf)

Control System/PLC Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGRSEIRE 1%

MGRS Rolling Stick Processing Line

FZEI8E/ Strength

EBEATEI/ AERK. RREREAEMNUARIRE, SHKRE. TR, SHK
BF—K, BEREFEETI . PREBRABEME, JRENEEREFSE, S
FFHEBERSS., SR BIARER.

RAZHFHNREHBEARES, BRESYS. XiEAZE%E, BREXDH, B
M30AREINITIE, BOEHIENRE, HERBRIEERE, ZiFE. BB,
‘HR-ESEE-EHRTERR (BEETAE)

‘HRREEE. MT. FZRE4%E, RESSHARME—EE.
1&fC206/207/208F £ REBHANE, ZIFEHRT .

*This automatic forming machine is specially designed for Portuguese and Cantonese egg
tart shells and pastry dough sticks. It integrates dough rolling, stretching and rolling
forming in one unit. Ideal for frozen tart shell factories, central kitchens and large baking

lines, it can be seamlessly connected with egg tart production lines to mass-produce high-
quality dough sticks with uniform layers and regular shapes.

*Equipped with multi-stage progressive rolling system and precision gap adjustment, the
machine delivers uniformly thin and smooth dough with minimal rebound and well-defined
pastry layers. Constructed entirely from 304 stainless steel and processed with laser cutting
and welding, the equipment meets food hygiene requirements, featuring easy cleaning and
superior corrosion resistance.

*Realize automatic dough sheet rolling and shaping into adjustable-spec dough sticks.
*Produce smooth, flexible dough sticks that hardly shrink, guaranteeing uniform shaping of
finished tart shells.

*Fit mainstream 206/207/208 egg tart sizes, custom sizes are supported.



FARSEY Specifications

R 13*%1.7%1.8%

Dimension 13*%1.7*1.8M (L*W*H)
BHE 2.30f
Weight 2.3TON
Ih=R S5KW
Power

ZMitEs/ Key Advantages

BateE: BRATRAE/ES, FRERA50%+,

‘RERE: RE+BRARER, BREEYSY, BRESE. AE4YE,

BEZFEG: EFEW+AIRESEH, FEGMP, BikER,

-Heea L MIERERE, SEEZH, FEZLF.

PRI EOFRERIRE, 1-2FREK,

*High automatic efficiency: Replace manual dough kneading and rolling, lift production
efficiency by over 50%.

*Stable product quality: Precise rolling and photoelectric closed-loop control ensure even
dough texture, free of air bubbles and shrinkage.

eSanitary & easy maintenance: Full stainless steel & detachable design conform to GMP
standards for convenient cleaning.

*User-friendly operation: Intuitive touch screen control with fault self-check function,
easy to operate for beginners.

*Economic benefit: Cut raw material loss, investment payback periodis 1 to 2 years.

RiFi%mSR/ Application Range

<HEIR/T BT, IRIFIER T PRERE.

ERCEIEF S, AIEECHARREN (YR EHIAE—EEm) BRalER.
eLarge-scale production of Portuguese & Cantonese egg tarts, frozen tart shell manuf-
acturers and food central kitchens.

«Compatible with full-set egg tart production lines, can be matched with tart shell for-
ming machines to finish slicing, pressing forming and aluminum foil bowl assembling
in sequenc.



MGCH-Z£HiNTilS AR E L

MGCH Cream Horn forming production line

%8845/ Features of Equipment

TEATIHHSHNER. BBREFSMHRNNGIR, SHEPRITLREEZEFPEXTE
il

“ZEFLENTBNOY, BasE, BEeENEERFMEBN LERE, BRED
ABAN, TSI EFEEXRDGHSAN T ER,

o[t is mainly used for the production of cream horns. It can make various sizes and sha-
pes, and the horn dimensions can be customized according to customer requirements.
*This production line integrates automatic slitting and rolling, equipped with a full-a-
utomatic arranging system and an automatic tray loading system, which effectively re-
duces labor input and enables high-capacity industrial production of cream horns.

T %52/ Process flow
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FARSEY/ Specifications

TSVSES
Layout

MEERY

Machine Size

EEE
Dough Sheet Width

EHEE
Dough Sheet Thickness

A

Belt Width

Total Power

Fehe
Capacity

EHRE
Control System/PLC

LEYER

L-type arrangement

3x1.1x0.8%k
3x1.1x0.8 Meters
300mm (AJiETS)
300mm (adjustable)

3-8mm A&
3-8mm (variable)

400mm
3KW
3KW

30-504N/4%F
30-50pcs/min

781 ]F/ABB/fEtH /R + iz fF + SEWEBHL+ SMCSE)

Siemens/ABB/Rexroth with touch screen,SEW Motor, SMC Pneumatics.




MGDSCt/1 BN iz &

MGDSC Dough Shaping Cutter

FEIIEE/ Strength

-2 BHERDENETAERK. BK. TEEKES, WERSEINEERER, TREK
E¥. BEER. BF/S0#&%. g —KEl, BEREFSROMERE, &
BOREIMUER M. AR AR ER,

HUEHE: AIRBEERENM, VEFENE, BRXNH. EEHY, A@mErR
i

ETEE: EEEMUIENEY, BITEERE, X, BRAISY, KBETEA
7.
BmEME: BNI0ARFEWEIE, BKkbimzER, FEaRREFREENE.
-RFER: FetftiER, SH—RRE, BE. RYBHAT, HFRELF.
GREMNRE: TEESMABERER, SXHEE. HEESEHDE, —NZH.
EITRE: TIBEMILE, FERE, KNEEZEFAZHE, HERE. EREE:
BAERK. FhitR. TERK, RUBRFSZEMEEERRITINE, BRERER
Bt EFS&ER.




*Fully automatic Dough Shaping Cutter is custom-designed for egg tart shells, puff pastry

and layered dough sheets. It supports matched connection with rolling stick machines,
completing integrated operations including dough flattening, precise fixedlength cutting,
round/special-shaped trimming and automatic discharging. As the core forming equipment
of egg tart production lines, it is suitable for large bakery food factories and large-scale
production of quick-frozen tart shells.

*Precise Cutting Performance:Servo-driven precision length positioning ensures flat and
clean cutting edges. All tart shells are identical in size and even in thickness, delivering
standardized and uniform finished quality.

*High efficiency and energy saving: Continuous automatic feeding and cutting, with adj-
ustable operating speed and high output. It replaces manual cutting work and greatly red-
uces labor reliance.

*Food-grade Material: The whole machine is constructed of 304 stainless steel, waterpr-
oof, oil-proof and easy to clean, fully complying with food production hygiene regulations.

eUser-friendly Operation: Smart touch panel enables one-touch parameter setting. Running
speed and product size are freely adjustable for fast beginner mastery.

‘High Compatibility: It fits multiple sizes of egg tart pastry sheets, with customizable rou-
nd, oval and other shaped cutting dies for versatile machine application.

*Stable Operation: Rigid and robust frame structure, low noise and energy consumption.
It supports long-term continuous production with stable performance and ultra-low failure
rate.

Application Scope: Ideal for cutting and shaping all kinds of pastry dough, including Port-
uguese tart shells, butter tart shells, layered puff pastry and pastry wrappers. Perfect for
inline use with full automatic egg tart production lines.

AR S%]/ Specifications — o
_ ot
R< 13%1.7%1.8% | - )
Dimension 13*%1.7*1.8M (L*W*H) : | |
\/ \ | \
E2 400F 55 S g (
Weight 400KG Y

= 1.2KW k /f\(K )
Power
. i



MGAFTZBEiNTEHARXEY

MGAFT Automatic Flower Tart Forming Machine

FZETIIEE/ Strength

-2 BB NEREF S TRAEIRE, RETEERKEN, BHxmElL. E
K. WRER. WEERE—UEL, SHEFENAER, EREENE, 2zl
mEFENIRE.

RREUSEM: REEREESIAE, RGBS, HEUEHEY, RmEESR—, =8
HAR.

-HERERRE : ARIRHMBEREELS, B1TFR, RE—EES, ROERED. HH, ¥
fia.,

-EREERE: MEF—REN, REERE. Rk, ASHEORT, —EEEERETSH.
cDAEER: BURMKASARENITIE, TENSZEE, BRSMHER, FEeRmEr
i,

BFEL: =BmMERL, s, 2ELFEALFHNER, KBERAIAE.
-ERAME: JTEREFREREER, EEAERT. FEELEIEHE, RESHEAKIFER.

*This fully automatic flower tart forming machine is specially designed for egg tart prod-

Kt

uction lines. It takes pre-shaped tart blanks and performs edge crimping, pattern emboss-
ing, petal forming and cup moulding in one automatic workflow. It efficiently produces
elegantly shaped lace tarts with neat and delicate appearance, ideal as the key production

unit for mass manufacturing of fancy tart products.



*Exquisite Shaping: Adopting precision mould compression forming, it creates sharp,
uniform petal lines with plump and upright tart cups. All finished tarts maintain a neat,
elegant and uniform appearance with excellent market presentation.

eStable Performance: Servo drive combined with precision transmission ensures steady
running and outstanding molding consistency. Problems like crooked edges, sagging
sides and deformation are kept to a minimum.

eIntelligent & Convenient: One-click debugging via touch screen; forming speed, depth
and specifications can be adjusted freely. Frequently used production parameters support
one-click storage for quick recall.

eSanitation Standard: Constructed entirely with food-grade 304 stainless steel, seamless
frame allows effortless cleaning. It is oil stain resistant and anticorrosive, complying with
food processing hygiene requirements.

*High Output & Labor Saving: Fully automatic continuous operation delivers high prod-
uction capacity. No manual shaping required throughout the process, greatly reducing
labor costs.

*High Versatility: With interchangeable custom molds, it supports flower tarts in various
sizes and decorative patterns, and is compatible with multiple pastry dough materials.

T 272/ Process Flow

SRR BHER - REEMN > RE NERRER > MRAEE - Bt .

EREE: BFNIAER. HNFR. OBk, RORREERERRERINT, 5TEER
SR, ENENTEENERETE.

* Automatic tart crust feeding — Precise positioning — Mold pressing for petal shaping

— Cup body forming — Automatic finished product discharging

* Application: Suitable for shaping and processing all kinds of pastry tarts, including lace
egg tarts, fancy Portuguese tarts, cream tarts and dim sum flower tarts. It can be perfectly
matched with rolling machines and cutting machines to form a complete automatic egg tart
production line.

FEARSEY/ Specifications

R9. 1.2*1.05*1.55
Dimension 1.2*%1.05*1.8M (L*W*H)
B2 130F 752
Weight 130KG
Th=R 2KW
Power
B REE & AC220V50HZ

Power Voltage



MGHETF F T EHARYEYIN

MGHETF Handmade Egg Tart Forming Machine

FZEINEE/ Strength

FIEBAENEZAFIERSE. PNEBEE, FABERE. NI 2547
ERNFEHARIRE, RMFLERNFRERRORK. BEEE SHMCERISMERE,
SeRRRAF TIEEIENRM, ER-A—. EEAMINER, ERF TR RIBRIR R
S8, BFIEFRMRL., EXEFRIROIRE.
REFBHFIWVEFNAERAERN, XAGFLERE. BRI1IZ, EEFIRENERE
HE, AMEOAHKRERER, REFIERIRENS ZEE. DERBBRIOR, BIFESR
Rid, BEwmE/MEERELEr, BAERF~EFRK.
CERTAANFIER. TNFIER. Dl R RIMIFZRF TR AR,

*This semi-automatic handmade egg tart forming machine is custom-developed specifi-
cally for handmade tart production, suitable for small and medium-sized bakeries, priva-

te home bakeries and small food factories.
It preserves the original crispy texture and delicate shape of traditionally handmade egg

tarts, while delivering the high efficiency and convenience of mechanical production.



It effectively solves the drawbacks of manual tart shell kneading: low productivity, irre-
gular shaping and uneven thickness.

It perfectly reproduces the flaky, crispy texture and classic look of handmade tart shells,
making it an essential unit for scaled and standardized production of handmade egg tarts.
eStable Performance: Servo drive combined with precision transmission ensures steady
running and outstanding molding consistency. Problems like crooked edges, sagging

sides and deformation are kept to a minimum.

*This machine abandons the rigid forming mode of industrial mass-production equipment.
It adopts manual-simulated pressing and shaping technology, perfectly matching manually
kneaded crispy pastry dough. It does not damage the pastry’s layered structure, retaining
the unique layered crispness and rich milky flavor of handmade egg tarts. Simple and fle-
xible to operate, it meets the needs of both small-batch refined production and medium-
volume output.

eSuitable for forming all kinds of handmade tart shells, including Portuguese handmade
egg tarts, Cantonese handmade egg tarts, cream tarts and mini tarts.

FEARSEY/ Specifications

R~ 1.5%2.7*1.7K
Dimension 1.5*¥2.7*1.7M (L*W*H)
= 300F5
Weight 300KG
= 4.2KW

Power



MGME 2 IgEETa

MGME Multi-functional Encrusting Machine

FEIJEE/ Strength

JHIERER: K. ROBH. TR H.
WEIRKHET. ATV/R. FEOBEER.
SEFER. RKER. E/NG. RREEH. Tk
B, REF. aHE~m.
HAEXER: KE. 2E. FE. RE. 9%

EHE. B8, ZHKE,
*Baked Food Series:Zhuangyuan Cake, Lav-§§

a Mooncake, Cantonese-style Mooncake,
Two-color Lava Cookie, French Soft Pastry, :
Filled Walnut Crisp, Horseshoe Pastry, Pin-
eapple Cake, Pumpkin Cake, Soft Crust Wife
Cake, Jujube Paste Cake, Mochi Cake, Stuffed Pastry.

‘Prepared Food Series:Mochi, Glutinous Rice Ball, Taro Ball, Meatball, Custard Bun,

Red Bean Paste Bun, Sesame Ball.



FARSE]/ Specifications

Bl
Product Weight

PR
Production Capacity

e
Power

AMERST
4ANOS. Dimension

HMER
Weight

=3 R~
3NOS. Diemension

=390°R~
3NOS. 90-Diemension

=3 45°R~f
3NOS. 45-Diemension

R~
2NOS. Diemension

20-150G/PCS

1200-1600PCS/H

2.9KW

1040*800*1600MM

Approx. 490KG

1040*800*1530MM

1040*890*1530MM

760*830*1530MM

1040*800*1300MM




MGDSH#:E Ml

MGDS Dough Sheeting Machine

FZEINFEE/ Strength

-BRGSS: BIVBT. BEGH FRIUERT. ST
PRI

‘HEX: FHEE. BEDE. £2%EE. FEE.
NEUNBRINME. BF. 1Bk, BEFIXTm.
*Pastry Series:Suzhou-style Flaky Mooncake, Wife
Pastry, Northeast Sugar-filled Flaky Pastry, Jinhua
Crispy Sesame Pastry, Sichuan Sesame Flaky Cake.

*Bread Series:Hand-Torn Bread, Honeycomb Bread,
Silk Roll Bread, French Bread,Hamburger, Yogurt
Fried Dough Twist, Steamed Bun, Steamed Plain
Bun, Steamed Twisted Roll.

FEARSEY/ Specifications

ETae- 12

Production Capacity 12000PCS/H
BiREE i
Finished Weight 15-150G/PCS
Th= 3.15KW
Power
IMERYT 3830%700*1540MM
4ANOS. Dimension
VWEE

Weight Approx. 320KG




MGFTF 12f£RXBYi

MGFTF Automatic Flower Twist Forming Machine (HF)

FEI)FE/ Strength

BRI EBaERH. XNE. 8FEFEERE M, BuULIRRER, 254
BAERNEERNERTHT o BRI, TZRATNE. B8, 8F. it RSt
BRI,

*Automatic Flower Twist Forming Machine is a supporting equipment for fully automatic
production lines of flaky pastries, hamburgers and steamed buns, and can also be used

independently.

The rolled cylindrical dough enters the flower twist forming machine and is divided into
spherical pieces.

It is widely applied in the processing of baked foods such as hamburgers, bread, steamed
buns, flaky pastries and fried dough twists.

B ARS%0/ Specifications

a2

Production Capacity 30-120PCS/H

BE
Voltage 220

RIES 0.52KW
Power

SNERST 1450%965*1100MM
4ANOS. Dimension

HES
Weight Approx. 180KG




MGFTFIZ27ERYBYiMN

MGEFTF Automatic Flower Twist Forming Machine (YZ)

-
A R

| -,
FZEIJFE/ Strength
-BNEERENEEENEH. NE. 8FEFZEE R, BAILURMER. f3%
BRI EEHENEENHI T EIRECR. TZRATXRE. @E. 8F. BiH. Kt
EtiEaminT,

*Automatic Flower Twist Forming Machine is a supporting equipment for fully autom-

atic production lines of flaky pastries, hamburgers and steamed buns, and can also be
used independently.

The rolled cylindrical dough enters the flower twist forming machine and is divided

into spherical pieces.

It is widely applied in the processing of baked foods such as hamburgers, bread, steamed
buns, flaky pastries and fried dough twists.

FEARSEY Specifications

Hr=8e
Production Capacity 30-120PCS/H

BE
Voltage B0

PIES 1.59KW
Power

AMER~T 1350*750*1420MM
4ANOS. Dimension

NES
Weight Approx. 180KG




MGVHE Bl T X hnfiai

MGVHE Vertical Hopper Encrusting Machine

FEIJgE/ Strength

AUEZEEMEG. XE. EFEFLERE m, BYLIRMER. ZIERTRZE.
XREK. B A, BEE. FFFEMNER, TZERTERF. B8, NESH
BRmINTITI,

*This machine is a supporting product for fully automatic production lines of crisp

pastries, hamburgers and steamed buns, and can also be used independently. It is
suitable for filling various fillings such as meat, vegetable, red bean paste, five-nut,
sweet flour and potato fillings. It is widely used in the baking and food processing

industry for crisp pastries, bread, hamburgers and other products.

FARSE/ Specifications

Producitti::na llgCjé{pacity 0.12T/H
e 1.5KW
JMERY 970*410%1320MM

4NOS. Dimension

MBS
Weight Approx. 150KG




INE2 B

Small Encrusting Machine

FZEINFE/ Strength

JNEGENMEs Bl BB, EEAKENEE. BKE. Ballk
m, BRALISH.
EMHAHERSIAH. TNAT. BEH. RERK. DHEER. SXKEH. BRBFE.
BFERXEDE. PEE. X8, NE. Bk 5. NI\EBE%.
‘HEnEXKZE. FE. REF. MK, BiH. ERHE.
SFRNZERRID ML, ROBKER, ¥EIET. SFERFORD.

*The small encrusting machine is a fully automatic integrated filling and forming
machine. It performs automatic filling, automatic forming and automatic output

of finished products to replace manual wrapping.

*Flaky Pastry & Mooncake Series: Suzhou-style Mooncake, Cantonese-style
Mooncake, Wife Cake, Pineapple Pastry, Horseshoe Pastry, Assorted Flaky

Pastries, Lava Cookies.

*Steamed Bun & Pastry Series: Red Bean Paste Bun, Custard Bun, Vegetable Bun,
Meat Bun, Steamed Plain Bun, Steamed Twisted Roll, Xiao Long Bao,etc.

*Mochi & Glutinous Rice Ball Series: Glutinous Rice Balls, Taro Balls, Mochi
Cakes, Sesame Balls, Stuffed Pastries, Pumpkin Cakes.

*Special Snack Series: Yogurt Fried Dough Twist, Filled Walnut Crisp, Sugar-filled

Pastry, Various Filled Snacks.




{Edp Mission

LABIFREaME, THeEsthEEr
Empowering bakery

production through

~ Innovative automation.

R ;. *a ,J”“%” STV BUFFRT
“ﬁ« . e.an,lnnovatlve
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FEMBEENMSEH/RAE

Xuzhou Maiguan Machinery Equipment Co., Ltd. (Megonbakery)

Bk FRMN AR R EE2125
Add.: No.212 ZhenXing Road,Pizhou Town,Xuzhou City,
Jiangsu,China.

MB4R/P.C.: 221300
K1E/Web.:www.megonbakery.com

ME#8/Mail.. Tang@megonbakery.com (FHEM1%/China Market)
Tom@megonbakery.com (EFRrI1%/Global Market)

RS Mk /Hotline: +86 19895999969 (FRE/CHINA)
+86 19895999939 (EPFR/GLOBAL/WHATSAPP)
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