
Rondofiller
The wish for a universal filling depositor 
has at last come true.

or meat are not crushed, but retain 
their original form. When deposited 
continuously we obtain a homo-
geneous, regular rope. When a very 
high cadence in spot depositing is 
required, the Rondofiller can in addi-
tion be equipped with a pneumatic 
piston system.

The Rondofiller is built for a high 
delivery performance, up to 130 kg 
per hour and exit. The large hopper 
capacity of 56 litres allows work to 
proceed without frequent interrup-
tions. The machine is made from 
stainless steel and meets the highest 
standards of hygiene. Hopper and 
screws housing can be removed and 
fitted again by hand, without the use 
of tools. The whole machine can be 

With the Rondofiller, pastry 
manufacturers are given for the first 
time the filling depositor they have 
wanted for a long time: one which 
can deposit practically all fillings: from 
soft, liquid, to hard fillings, including 
fillings which contain whole pieces 
of vegetables or meat, also fillings 
which do not break off by themselves 

- even fibrous fillings. The fillings can 
be deposited in any desired form, 
whether spot by spot, continuously 
or discontinuously.

Since the Rondofiller in its basic 
version is a mechanical equipment, 
and therefore one which works very 
gently; pieces of fruit, vegetables 

hosed down with a water-jet from 
the mains. Thus cleaning takes only 
a few minutes.

The Rondofiller is available as an 
autonomous machine, suitable for 
the use with make-up lines from 
different manufacturers, or in a com-
pound version for Rondo-Doge 
make-up lines. It can be integrated 
into lines with a usable width of 
600 mm to 700 mm.

– One depositor for practically 
 all fillings

– continuous, discontinuous 
 and spot depositing

– no crushing of pieces of fruit, 
 vegetable or meat

– for highest performance

– shortest cleaning time

Patent applied for



The Rondofiller is fitted with 
infeed rollers with ribs. These feed the 
fillings to the endless screws housing. 
The infeed rollers with ribs are suit-
able for most fillings, in particular for 
open, loose and moist fillings, with or 
without solid particles. For especially 
sticky fillings, grooved infeed rollers 
are also available.

The feed-screws and pistons 
can be coupled and uncoupled indi-
vidually. This means that the number 
of exits can be changed very quickly. 
For cleaning too, they need only to 
be pulled out of the housing.

Thanks to the final cut-off de-
vice, part of the standard equipment, 
fillings that do not break off by 
themselves and fillings that have to 
be expelled under pressure can also 
be deposited cleanly and in exact 
amounts, spot by spot or discontin-

For extremely fibrous fillings, a 
wire-cut device can be fitted in addi-
tion. 

uously. The filling does not continue 
to flow after cut-off, since the noz-
zles are closed directly above the 
fillings. Two sizes of cut-off pistons 
are available, 26 mm and 18 mm in 
diameter.

Innovative technical solutions.



When a very high cadence 
in spot depositing is required, the 
Rondofiller can in addition be 
equipped with a pneumatic piston 
system. The pneumatic cylinder of 
the piston system always travels 
as far as the stop. The piston stop 
ensures that exactly the same quan-
tity of filling is deposited each time. 
In the basic position the exits are 
always closed, so preventing any 
undesired outflow of fillings.

The hopper can be fitted with a 
slide-plate. This allows to take away 
the hopper with the filling still inside, 
preventing the outflow of the filling.

The machine is fitted with a 
swivel door. The electrical and elec-
tronic components are sealed and 
well protected against shocks, get-
ting soiled and water-jet.  Access to 
the motors for maintenance is quick 
and easy.

The Rondofiller is easy to 
operate. The operating controls on 
the display are in a logic order and 
marked with easily understandable 
symbols.

The Rondofiller is also available 
in a compound version for integra-
tion into a Topline. This picture 
shows the display of the compound 
version.



Technical data 
Rondofiller ZFGUM6.A

Basic version:

Total length at feet 722 mm

Total length arm incl. nozzles over table 665 mm

Total length with final cut-off device 1045 mm

Total height 1615 mm

Total width with standard cover and handle 1380 mm

Final cut-off device, max exits  6 (individual fitting)

Diameter of final cut-off device, available  18 mm /26 mm (standard)

Capacity hopper with infeed rollers   56 l

Distance between exits  100 mm

Nozzle distance minimum / maximum  80 – 180 mm

Output continuous depositing per exit with a diameter approx. 15–20 mm approx. 50–130 kilos/h

Supply voltage for endless screws 3 x 200 /420 Volt 50/60 Hz/FC regulated/1,1 kW

Supply voltage for infeed screws 3 x 200 /420 Volt 50/60 Hz/FC regulated/0,4 kW

Control voltage 24 Volt DC

Options

Pneumatic piston system:

Number of strokes 1–100/min.

Weight per spot 5–60 g 

Working pressure  6 bar

Max. air consumption  400 Nl/min. at 6 bar
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Tel. + 33 (0)3 88 59 11 88
Fax + 33 (0)3 88 59 11 77
info@fr-rondodoge.com
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Rondo Bakery Equipment Inc.
267 Canarctic Drive
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Seewer Rondo
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Subject to technical changes without notice.
The type specific and the safety instructions of the operating manuals as well as the prohibition, 
mandatory action and warning signs are to be observed.

For easy removal of the hopper, a rack on 
wheels is available on request.

Practical and versatile.


