
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

Typ EDZ 

Filling or decorating with different fillings is child's play: simply replace the 15-liter container and the filling is 

changed.  

 
A wide variety of filling needles allow for a multitude of uses: whether filling ball doughnuts, ring doughnuts, 

croissants, éclairs, and much more. Or you can use one of the decorating needles to decorate your pastries. 

 

The powerful gear pump fills your pastries with fillings ranging from firm to liquid, from velvety soft to chunky. By 

simply replacing the filling hose, even firm fillings can be used. 

 
The filling time and return time can be set to the second using the digital control panel. In addition, the time 

control allows the pump to be triggered individually or to run continuously. 

 

Translated with DeepL.com (free version) 

Pastry Filling 

MACHINE 

Series EDZ 

(Full-)Fill ALL         

YOUR Wishes 

Whether chocolate, cream, or jam, thanks to its powerful gear 

pump, the JUFEBA EDZ pastry filler can fill anything you desire... 

Fill up to 60 pastries per minute: When the 

pastries are held in place, the filling process is 

triggered by pressing on the base plate. If 

desired, triggering by foot pedal is also possible. 

QUICK CLEANING because all individual parts 

are easy to dismantle and remove, making them 

quick and easy to clean.  

INDIVIDUAL FILLING QUANTITY can be easily 

determined using the digital control panel. 



 

 

 

 

 

 

 

 

Accessories: Technical Data: 

Filling Capacity                 15 Litres                     /                       30 Litres 
Container 
    

Filling quantity    adjustable freely from 1 g 
each filling process  

 
Width                                                                          400 mm 

 

Height      800 mm 

 

Depth      400 mm 

 

power consumption       0,2 kw 

 

operating voltage                     230  V    

  

  

Subject to technical changes 

Accessories: 

Each device, made entirely of 

stainless steel, is equipped with a 

15-liter container with a filling 

funnel, sealing plug, and 

removable lid, as well as two 

filling needles and a needle 

holder. All devices are delivered 

ready to plug in with a 

connection cable. 

 

 

Additional Equipment at extra cost: 

Filling needles with needle sizes 

from 6-10 mm in diameter for 

Berliners, special needles for 

filling ring doughnuts, croissants, 

or other baked goods, decorating 

needles for piping mixtures, 

needles for horizontal or vertical 

filling, separate foot release, 

containers in various sizes, filling 

hoses in various diameters, 

depending on requirements and 

filling mixture, holder for 

additional containers, mobile 

equipment tables, or cabinets. 


