
SPRAY-PROFI
the modern solution

Cleaning techniqueConveyor BELT SYSTEMSSpraying System

Professional spraying technique  ...
for large quantities.

Frisch Spritzmatic spraying technology

. . . for f inest bakery products



Spray-Profi 0200

– Convenient material control

– Powerful dual diaphragm pump

– Flow rate > 18 ltr. / Min.

– Low-maintenance air system

– Space-saving wall mount

The Spray-Profi  is ideal to spray large amounts of cold application 
materials (such as egg, oil / release agent, syrup, cream, etc.) to 
transfer quickly and with high precision.

Here, the Spray-Profi serves as a professional spray-charging system 
for large forms. The Spray-Profi can be used both on a spray gun, as 
well as on a conveyor system.

The Spray-Profi ensures its extremely powerful pump for rapid and 
uniform removal from containers and drums of all types and sizes.

Professional spray technique    
        for large quantities ...

Take advantage of our experience as a specialist
in the field of pastry finishing and invest in the bright future 

of your business. 

. . . for f inest bakery products
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