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Over 50 years experience in the bakery 
business makes Gemini Bakery Equipment 
Company a reliable partner able to satisfy all 
your individual needs. 

Together with resources from our 
international partners, Gemini’s technical 
and engineering personnel can develop new 
ideas and concepts to meet your bakery’s 
needs. 

Take profit of it!
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Stan
dard

 

Fea
tures

• Dosing and Mixing function (2 water inlets)
• ½ ‘’ inlet pipes
• Stainless Steel structure
• Intuitive interface with Display for quantity setting and reading and display for reading the 

temperature
• Precision of ± 1% on the dosing
• High performance mixing unit, assuring precision of ± 1,0 °C on the temperature
• Last selection is kept in memory
• Voltage 110/60/1
• Mounting kit, delivery hose and remote pump command included

In an effort to consistently upgrade 
our products, we reserve the right to 

change specifications and 
dimensions without notice.




