
By Unisource

TRIPLE DROP TABLE TOP
COOKIE & CAKE DEPOSITOR

TECHNICAL DATA:
Dimensions: Height: 34”
Width: 36”
Table length: 40”
Trays/pans: 18” x 26”
Weight:550 lbs.
Deposit rate per min: 25 Strokes Per Minute
(variation depending on the density and type of dough)
Power: Single phase, 220v
Maximum power rating: 7 amps
Electronics: All microprocessor controller

NEW

COMPACT DESIGN! 

FITS ANYWHERE!
USES18” x 26” AMERICAN PANS

FEATURES:
• �Suitable for small and medium size pastry shops, bakeries, and restaurants.
• All stainless steel heavy duty construction.
• Machine is equipped with customer’s requirements & accessories.
• Moulds and accessories are dishwasher safe.
• �The depositor is provided with safety and diagnosis technology.
• Fits American pans.
• One year parts and 1 Year Labor warranty
• Easy programming.
• Advanced motion and accuracy.
• Automatic bench up/down.
• Table folds up for easy storage.
• Table Top Design
• CE Approved. UL & NSF Compliant.
• 24/7 Nationwide service
Optional:
Stainless Steel Stand
• Larger Hopper
• Wire Cutter Attachment
• Cake/Macaroon Head

Model # UNI-MINO-450 

(Table Not Included)

America’s Three Function Depositor

FUNCTION 1: Spritz Cookies with Rotary Rotation.
FUNCTION 2: Wire Cut Cookies.
FUNCTION 3: �Cake batter and french macaroon  

attachment.

The Best Warranty and Price
In The Industry!



BAKERY AID INNOVATION™ is constantly engaged in a program of improving our products. Therefore, we reserve the right to change specifications without prior notice. 
© BAKERY AID INNOVATION™ ™ is a Trademark of Unisource Food equipment, JUNE 2020

Model Dosage Hopper
Capacity Pan Size # of

Nozzles L x W x H Kw Wt.

UNI-MINO-400 25-35 30 lbs. 18” x 26” 6-8 39 3/8”x 35 1/2” x 33 1/2” 2 550 lbs.

TRIPLE DROP COOKIE & CAKE DEPOSITOR

La nostra politica é di continuo miglioramento e sviluppo. Ci riserviamo quindi i l diri tto di modificare le in formazioni contenute in questo depliant senza nessun preavviso.  
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CARATTERISTICHE TECNICHE  -  TECHNICAL FEATURES

Tramoggia
Hopper - Tramie

MINO 400

Cicli - Strokes
Dosages

Teglia - Tray
Plaque (mm)

Beccucci
Nozzle - Buses

a x b x h (mm) kW KgMod.

15 15 lt 400x600xh20 6 2 1801000x900x850

TESTA A POMPA
PUMP HEAD

TETE A POMPE

BECCUCCI GIREVOLI
ROTATIVE NOZZLES

DOUILLES TOURNANTES

TAGLIO A FILO
WIRECUT

COUPE A FILE

OPTIONS

MINO 450 15 15 lt 430x660xh20 6 2 1801000x900x850
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By Unisource

America’s Three Function Depositor

Easy Programming

Dosages

Cake Depositor Rotary Circle

Special Nozzles

Rotary Nozzles

Rotary Die

Wirecut

Easy CleaningHeavy Duty Nozzles Rotary Nozzles

Direct Phone & Service: (516) 527-3309   •   (888) 443-7014   •   info@unisourcefoodequipment.com   •   unisourcefoodequipment.com
170 Wilbur Place, Suite 300, Bohemia, New York, 11716


