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Mini-fill Injecting & Filling Machine
Invest less and get more out of the Mini-fill!

CLICK HERE TO WATCH 
THE MOVIE

Do you need a compact affordable machine for precise
portion control, injection, layering and decoration?

Do you need a flexible and custom made solution for bakeries,
catering or food service? Do you need to produce a large
variety of products with minimum change over and cleaning?

You are in the right place! We are looking forward to hear
from you and support you with the best expertise!  

Design features:

• compact injecting & filling machine for depositing,
injection, layering and decoration

• electric or electro-pneumatic versions depending on
the product viscosity

• easy-to-use color touch screen
- single/automatic or continuous mode
- volume
- speed
- waiting time between deposits
- number of automatic deposits
- reverse mode to prevent dripping

• you can store up to 100 products in the menu with their corresponding dosing settings

• the menu is available in the following languages:
English, Dutch, French, German, Spanish, Russian, Chinese, Swedish

everyon
e can

work w
ith it

saving ingredientsby correct dosing

low investment

QUICK INTERCHANGEABLE ALL-IN-ONE HOPPERS

https://beldos.com/en/equipment-3/mini-fill/
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more than 60nozzles available

hand switch suitable
both for left and 

right-handed people

fast, accurate,clean & easy dosing

easy-to-use color
touch screen

save up to 100
recipies

foot pedalhandgun
with a trigger

SPECIFICATIONS

filler units

tool-fr
ee

assembly
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GEAR ASSEMBLIES

DIMENSIONS

2 LOBE 3 LOBE 6 TEETH 14 TEETH 
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FILLER UNITS & ATTACHMENTS

SPOUTS
ONLY for electro-pneumatic 

power base

heater jacket

cooling jacket

follower plate 
synthetic

follower plate 
st. steelhopper division

spout 90 ° spout handgun
electric

injection
spouts

spout injection 
for donut

spout multi

spout cream 
cover head

decoration 
hose

spout
layering

plain spout

spout injection 
for croissant

OPTIONS

double  
outlet

quick productchange multi-funct
ionalSPOUTS

for electric or
electro-pneumatic power base

spout handgun
pneumatic

spout vertical
pneumatic

single
outlet
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depositing of cake batter, muffins, jam, jelly, fruit filling, cream, mousse, meringue, ice-cream, yoghurt, 
soup, sauce, mashed potatoes, minced meat, salad, etc.

INJECTION

injection of éclairs, Berliners, profiteroles & donuts

DEPOSITING

sweet & savoury
products

- 8° +120°

cold product
s hot products

APPLICATIONS


