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Kemper

Donut Line
Lower fat – higher value
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Donut Line shortfacts

BENEFIT

 ��Saving of fat by 50 %

 ��70% less scrap dough

 ��The whole process from dough production 
till frying

Options 

  Remote Control

  Hygiene Station

  Kemper Fryer 

technical specifications

Products Capacity Weight range

  Berliner / Jam Donut

  Donut

  Long John

6 - 10 rows

Donut: up to 20.000 pcs. / h

Berliner: up to 30.000 pcs. / h

Donut: 15 - 90 g

Berliner: 14 - 65 g

High weight accuracy of the 
dough balls

The perfect donut shape

High plant availability

The WP Kemper Donut line Is perfectly aligned 
for the production of Donuts and Berliner. 
Due to the patented system its saving of re-
sources is remarkable.


