
w
w

w
.s

h
u

ff
le

m
ix

.c
o

m
 

Schematics 



Schematic sponge cake line 

Shuffle-mix 2 

Shufflemixer with 
storage tank 

Premixer with 
transfer pump 

Ingredients manual 
loaded 

Manifold for layer 
deposit on belt 

Typical layout sponge cake line  
for filling baking trays 



Schematic sponge cake line 

Shuffle-mix 3 

Shufflemixer with 
storage tank 

Premixer manual 
transfer 

Ingredients manual 
loaded 

Manifold for layer 
deposit on belt 

Typical layout sponge cake line  
for filling baking trays 



Schematic sponge cake line 

Shuffle-mix 4 

Shufflemixer with 
storage tank 

Premixer with 
transfer pump 

Ingredients manual 
loaded 

Depositor 

Typical layout sponge cake line  
for filling baking pans 



Schematic Chiffon cake line 

Shuffle-mix 5 

Shufflemixer with 
storage tank 

 

Egg Yolk premixer 
with transfer 

pump 

Egg White premixer 
with transfer pump 

Depositor 

Typical layout Chiffon cake line 
for filling baking pans 

Egg yolk storage 
tank with injection 

pump 

Static mixer 



Schematic sponge cake line 

Shuffle-mix 6 

Shufflemixer with 
storage tank 

Depositor 

Typical layout sponge cake line  
for filling baking pans 

Premixer manual 
transfer 

Ingredients manual 
loaded 



Schematic Mousse line 

Shuffle-mix 7 

Shufflemixer with cream tank  Depositor Compound injection 



Schematic Mousse with fruit 

Shuffle-mix 8 

Shufflemixer with cream tank  

Depositor 

Fruit / Compound / 
Gelatin injection 

With fruit pieces injection 

Shufflemixer  
Fruit pump 

Static Mixer 



Schematic Chocolate mousse line 1 

Shuffle-mix 9 

Shufflemixer with  
cream tank  

Chocolate injection 
Depositor 



Schematic Chocolate mousse line 1 

Shuffle-mix 10 

Shufflemixer with  
cream tank  

Chocolate injection 
Depositor 



Schematic Chocolate mousse line 2 

Shuffle-mix 11 

Shufflemixer for cream  

Static mixer 

Chocolate injection 

Depositor 



Schematic Chocolate mousse line 2 

Shuffle-mix 12 

Shufflemixer for cream  

Static mixer 

Chocolate injection 

Depositor 



Schematic Chocolate mousse line 3 

Shuffle-mix 13 

Shufflemixer for cream  

Static mixer 

Chocolate injection 

Depositor Shufflemixer for Egg white 

Static mixer 



Schematic Mousse with Egg White 

Shuffle-mix 14 

Shufflemixer for cream  Depositor Shufflemixer for Egg white 

Static mixer 



Schematic Whipping cream 

Shuffle-mix 15 

Shufflemixer with cream tank  Depositor Manual filling 



Schematic Whipping cream 

Shuffle-mix 16 

Shufflemixer Depositor Customer tank 

Customer 



Schematic Marshmallow 

Shuffle-mix 17 

Depositor Manual filling 

Gelatine / Glucose 
injection 

Shufflemixer with 
storage tank 

Mixing Egg White 
and Sugar 

Manual filling Gelatine / Glucose 
mixing and cooking 

Color injection 


