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LAYER CAKE LINES
Promac By Gorreri complete and fully automatic production lines able to product up to 1500 cakes per hour equipped with 
special depositors for every kind of dip solutions, filling and dosing units for cream, whipped cream and jam, overlapping 
systems for sponge cake discs, pressing units, masking, enrobing, decorating and graining systems.

ENDLESS SOLUTIONS
These Cakes Lines can be implemented with ultrasonic guillotine system to divide into clear portions without dirty-
ing or pressing cakes and can be equipped with printing systems with edible inks and robotic arms to decorate, 
write and replicate images, logos and more.

COMPLETE LINES
Planetmixer, Turbo Mixer, F.A.S.T. Printer, Robot Printer, guillotine cutter and more!

HIGH PERFORMANCE
Quality and high work flexibilty. Touch screens with intuitive controls. Cream/Jam Distributor, Dairy Cream Cake 
Masking. Grain Distrbutor for round cakes.

DIFFERENT LAYOUT SOLUTIONS
Baking Oven and conveyor can be placed in different set ups such as in-line, raised structure or on mezzanine style.


