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Shining Amongst other bakery machines manufacturers, we, Sond Bakery Machines have strength
-ened our position in the bakery industry by introducing advanced bakery machines under  
brand name. Our Dough Moulder, Dough Rounder, Flour Sifters with Elevator, Vibro Sifters, S.S. 
Bowls, Dough Sheeters, Pizza Sheeter, etc. and other offerings are designed to ease the task of 
food items baking and keeping. In our robust and modern production plant, located in Delhi, INDIA. 

Our equipments are demanded by small to large scale bakery products production companies 
due to their longer service life, high performance, cost effectiveness, user-friendliness and 
reliable operation. There is nothing that we leave, from sourcing of premium materials to quality
checking of developed equipment, to ensure our clients are served with solely quality-built 
equipment. We are glad to have dynamic and smart employees to handle business operations 
in a timely and smooth manner. We value the amount that customers invest in our offerings,
hence, we provide them with efficient pieces of baking equipment and machines.

Customers satisfaction is important in every sphere, and here we, in the food processing industry, are
giving much importance to our clients happiness in order to not only earn monetary profits but also 
profits in the form of fame, name and goodwill, we are doing the same by focussing on the following :
     

Our baking equipment production company was formed seven years back but the Proprietor of the
company holds 30 years of expertise in this field on the basis of which he, with his expert team is 
aiming for improving and simplifying the production process of companies engaged in food baking.

The production of Dough Moulding machine, Dough sheeter, Flour Sifter with Elevators, etc., takes
place in a hygienic, systematic, quality controlled, safe and fast manner at our production plant 
situated in Delhi. We have production, quality controlling, warehousing and other departments,all
run by industry experts, to suffice large and quality based demands for equipment. 

___

Our Focus : Customers

 - Understanding needs of modern buyers to provide them user-friendly pieces.               
 - Cutting of unnecessary cost on equipment to provide our customers resasonably priced products.
 - Introducing new in design equipment to help customers boost fuctionality of their business, save 
   space of placement and time.

Our Goal

Our Infrastructure



FS-10S

Flour Sifter
       
__

Standard Features :

   ·  Floor mounted body structure.
   ·  Completely stainless steel construction.
   ·  Powerful and effective vibration mechanism.
   ·  Noiseless operation.
   ·  Large hopper, can accomodate Six bags of 50 kg/h
       at a time.
   ·  Capacity 1 ton approx.
   ·  Gives optimum result.
   ·  Saves labour as elevator attached.
   
Optional :

   ·  Magnetic Catcher.

FS-60M

MODEL FS 60M/60S – FS 10M/10S 

VARIANT FS-60M FS-60S FS-10M FS-10S 
MATERIAL USED Mild Steel Stainless Steel 

(304 grade) 
Mild Steel Stainless Steel 

(304 gr.) 
SIEVING BOX SPECS (Dia) 640 640 

CHARGING HEIGHT (mm) 1000 1000 
DISCHARGING HEIGHT (mm) 660 660 

CAPACITY (Kg/h) 500-600 800-1000 

ELEVATOR MECHANISM Single Screw Double Screw 
ELECTRIC CONNECTION 415V/50-60 hz/3 phase 415V/50-60 hz/3 phase 

NUMBER OF MOTORS (Pcs) 2 3 
MOTOR POWER (HP) 2.5 3.5 

ENERGY CONSUMPTION (A) 3.8 5.3 

WEIGHT (Kg) 270 340 
DIMENSIONS (mm) L:1180 

W:2830 
H:2010 

L:1180 
W:3130 
H:2010 

 

Standard Features :

   ·  Floor mounted body structure.
   ·  Powerful and effective vibration mechanism.
   ·  Noiseless operation.
   ·  Large hopper, can accomodate three bags of 50 kg/h
       at a time.
   ·  Capacity 500-600 kg/h.
   ·  Gives optimum result.
   ·  Saves labour as elevator attached.
   
Optional :

   ·  Magnetic Catcher.

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.

To begin with the Production process. The flour is to be handled and sieved automaticaly with 
hygiene and ease. So, keeping in mind these requirements flour from bags is dumped 
into the hopper where it is conveyed or elevated to the removable perforated stainless 
steel shifting head and then delivered to the bowl directly. A lid is provided 
on top of the sieving head for cleaning whereresidue flour gets collected. Flour Sifter Machine 
supplied by us is available in different specifications from which the customer can choose 
the one as per their requirement.



Standard Features :

   ·  Fixed Rounding Aluminium Channels.
   ·  Cast Iron Cone.
   ·  Bronze Gear for longer life of machine.
   ·  Capacity 3000 balls/hr approx.
   ·  Noiseless operation.
   ·  Gives optimum result.
   

The Conical Rounder offered by our company is specially designed to make dough balls, 
divided dough from dough divider is fed into dough rounder and then conveyed to the dough 
moulder. Conical Rounder improves the dough texture thus, hereby enchance the 
quality of the final product.

Model CR-300 CR-300B 

WEIGHT RANGE (gm) 60-100 gm 300-400 gm 
CAPACITY (pcs/hr) 3500 3000 

ELECTRIC CONNECTION 415V/50-60 hz/3 phase 415V/50-60 hz/3 phase 
NUMBER OF MOTORS 1 1 

MOTOR POWER (HP) 1 1 

ENERGY CONSUMPTION (A) 1.5 1.5 
WEIGHT (Kg) 780 790 

DIMENSIONS (mm) L:1100 
W:1400 
H:1000 

W:1100 
D:1400 
H:1000 

 

Model VFS-100 VFS-250 VFS-400 VFS-600 

SCREENS S.S 316/304 S.S 316/304 S.S 316/304 S.S 316/304 
SCREEN DIA 400 700 850 1050 

CAPACITY/HOUR 40-120 Kgs 80-250 Kgs 150-400 Kgs 200-600 Kgs 
CHARGING HEIGHT 850 990 1150 1150 

DISCHARGING 
HEIGHT 

660 660 750 750 

ELECTRIC 
CONNECTION 

415V/50-60 hz/ 
3 phase 

415V/50-60 hz/ 
3 phase 

415V/50-60 hz/ 
3 phase 

415V/50-60 hz/ 
3 phase 

NUMBER OF 
MOTORS 

1 1 
 

1 1 

MOTOR POWER 
(HP) 

0.25 HP 
Vibratory Motor 

0.5 HP 
Vibratory Motor 

0.5 HP 
Vibratory Motor 

0.5 HP 
Vibratory Motor 

ENERGY 
CONSUMPTION (A) 

0.40 0.75 0.75 0.75 

WEIGHT (Kg) 70 160 210 240 

DIMENSIONS (mm) 720 mm 
× 720 mm 

910 mm 
× 910 mm 

1250 mm 
× 1250 mm 

1550 mm 
× 1550 mm 

 

Standard Features :

   ·  Floor mounted body structure.
   ·  Ideal for graduation & separation of flour.
   ·  Powerful and effective vibration.
   ·  The sieves are suspended on a spring to avoid 
        vibration on the floor
   ·  Easy Dismantling & Cleaning.
   ·  Noiseless operation.
   
Optional :

   ·  Rubber molded sieve.
   ·  We can increase the number of decks as per
        requirement.

VFS-250

Vibro Flour Sifter       __

CR-300

Conical Rounder       __

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.



LDM-300M

Long Dough Moulder
       

__

Model LDM-304 / LDM -304M LDM-306 / LDM-306M 

NUMBER OF ROLLERS (Pcs) 4 6 
WORKING WIDTH (mm) 500 650 

WEIGHT RANGE (gm) 100-1500 100-1800 
CAPACITY (loaves/H) 2500 3000 

ELECTRIC CONNECTION 415V/50-60 hz/3 phase 415V/50-60 hz/3 phase 

NUMBER OF MOTORS 1 2 1 2 
MOTOR POWER (HP) 2 2.5 2 2.5 

ENERGY CONSUMPTION (A) 3 3.4 
WEIGHT (Kg) 380 420 

DIMENSIONS (mm) W:900 
D:2200 
H:1050 

W:1100 
D:2900 
H:1050 

 

Dough Moulder is must requirement for bread make up systems. It is used next to Conical Dough 
Rounder i.e, the rounded dough from the rounder is conveyed to the infeed hopper
of dough moulder and then it passing through rollers & pressure board and gets collected 
in collection tray or conveyor. Long Dough Moulder is designed for Moulding the dough to 
remove cavities and to obtain proper dough shape, texture and quality end product.

Standard Features :

   ·  Centrally adjustable dough infeed
       hopper.
   ·  4/6 Stainless steel rollers.
   ·  Adjustable nylon/Teflon scrappers.
   ·  VFD operated motorised pressure
       board.
   ·  Easy adjustable roller clearance 
       and pressure board height.
   ·  F.F. Cotton canvas conveyor belt.
   ·  Foldable and easy adjustable 
       pressure board.
   ·  Collection tray.
   ·  Caster wheels.
   ·  Side guide on the transport band.

Accessories :

   ·  Double pressure board.
   ·  Flour dusting system.
   ·  Door safety features.

LDM-306

Standard Features :

   ·  Centrally adjustable dough infeed
       hopper.
   ·  6 Stainless steel rollers.
   ·  Adjustable nylon/Teflon scrappers.
   ·  Easy adjustable roller clearance 
       and pressure board height.
   ·  F.F. Cotton canvas conveyor belt.
   ·  Foldable and easy adjustable 
       pressure board.  
   ·  Caster wheels.   
   ·  Collection tray.
   

Accessories :

   ·  Double pressure board.
   ·  Flour dusting system.
   ·  Side guide on the transport band.

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.



The Dough Sheeter offered by our company 
is specially designed to make sheet of 
doughand is highly used in the bakery 
industry. This machine is ideal to make rolls, 
pizza base etc. Dough sheeter supplied 
by us is available in different specifications 
from which the customer can choose
the one as per their requirement.

Standard Features :

   ·  2 Stainless steel rollers.
   ·  Adjustable nylon/Teflon scrappers.
   ·  Easy adjustable roller clearance.
   ·  F.F. Cotton canvas conveyor belt.
   ·  Foldable and easy adjustable.
   ·  Collection tray.
   ·  Caster wheels.
   ·  Door Safety Feature.

Accessories :

   ·  Flour dusting system.
   ·  Mould Roller.

Model DST-40 DS-40 DS-50 

ADJUSTABLE THICKNESS 1~30 1~35 1~35 
MAX. DOUGH (Kg) 4 4 6 

ELECTRIC CONNECTION 415V/50-60 hz/3 
phase 

415V/50-60 hz/3 
phase 

415V/50-60 hz/3 
phase 

NUMBER OF MOTORS 1 1 1 
MOTOR POWER (HP) 0.5 1 1.5 

ENERGY CONSUMPTION 
(A) 

0.75 1.5 2.3 

WEIGHT (Kg) 110 150 190 

DIMENSIONS (mm) L:1690 
W:780 
H:590 

L:1690 
W:780 
H:950 

W:1890 
D:780 
H:950 

 

DST-40

DS-50

Dough Sheeter
       
__

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.



Standard Features :

   ·  Easy Maintenance.
   ·  Lifting and Discharging makes 
       it easy to operate.
   

The Dough Bowl Lift offered by 
our companyis specially designed 
to lift and tilt bowls of various 
Sizes thus,makes the process 
hygenic.

Standard Features :

   ·  Four Teflon rollers.
   ·  Adjustable nylon scrappers to clean 
       the rollers.
   ·  Easy adjustable roller clearance.
   ·  Noiseless operation.
   ·  Collection Tray.
   ·  Gives optimum result.
   
Optional :

   ·  Flour Dusting System.
   ·  Caster Wheels.

The Pizza Sheeter offered by our company is specially designed to make dough base and is 
highly used in the bakery industry.Pizza Sheeter supplied by us is available in different 
specifications from which the customer can choose the one as per their requirement.

PS-40

PIZZA SHEETER      __

Model PS-20 PS-40 

LENGTH(mm) 850 1050 
WIDTH (mm) 620 1030 

HEIGHT (mm) 1050 1050 
CAPACITY (pcs/hr) 1800 3500 

NUMBER OF MOTORS 1 1 

MOTOR POWER (hp) 0.5 1 
ENERGY CONSUMPTION (A) 0.75 1.5 

ADJUSTABLE THICKNESS 1~30 1~30 
WEIGHT 140 210 
 

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.

Model MB-20 MB-30 MB-40 MB-50 

LENGTH(mm) 540 610 660 730 
WIDTH (mm) 540 610 660 730 

HEIGHT (mm) 545 615 670 740 
CAPACITY (pcs/hr) 20 30 40 50 

WEIGHT 35 40 50 55 
 

Mixing Bowls      __
The Mixing Bowls offered by our company
plays essential part in the bakery industry.
Mixing Bowls are used for dough mixing
or to transfer the flour/dough. Mixing
Bowls supplied by us is available in different
specifications from which the customer can
choose the one as per their requirement

BL-50

Dough Bowl Lift       __

MB-50



The Belt Conveyors are used to transfer 
the divided dough, rounded dough, 
dough loaves, bread loaves in the 
bakery industry. Belt conveyors supplied 
by us is available in different speci-
-fications from which the customer can 
choose the one as per their requirement.

Standard Features :

   ·  Mild steel structure.
   ·  F.F canvas belt.
   ·  Fixed speed.
   ·  Noiseless operation.
   ·  Easy to use.

   
Optional :

   ·  VFD operated.
   ·  Height adjustment.

CS-612

CONVEYOR SYSTEMS      __

Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.Due to our continuous product development policy, we reserve the rights to change the specifications and/or design without prior notice.

CT-6

Collection Table      __

The  Trolley are used to transfer goods from one place to another. Trolleys supplied by us is available 
indifferent specifications from which the customer can choose the one as per their requirement.

The Collection Table offered by our company is specially 
designed to transfer bread loaves. Collection Table 
supplied by us is available in different specifications 
from which the customer can choose the one as per 
their requirement.

TROLLEY      __

Model CT-6 CT-8 

LENGTH(mm) 1830 2450 
WIDTH (mm) 1830 2450 

HEIGHT (mm) 750 750 
ELECTRIC CONNECTION 400V/50-60Hz/3 Phase 400V/50-60Hz/3 Phase 

NUMBER OF MOTORS 1 1 

MOTOR POWER (hp) 1 1 
ENERGY CONSUMPTION (A) 1.5 1.5 

WEIGHT 160 190 
 

Standard Features :

   ·  Noiseless operation.
   ·  Longer life.

   
Optional :

   ·  VFD operated.

Oven Trolley      __
OVEN TROLLEY      
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