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Automatic Crepe Making Machine
This automatic crepe machine is designed for high-volume production of thin, uniform crepes. It 

features a multi-station rotary cooking system with independently controlled heating elements 

and an automated batter dispensing system.

Product Overview

High-Capacity Crepe Production Solution
This automatic crepe making machine is designed for high-volume commercial food production, delivering uniform, soft, and tasty crepes. The 

system integrates a host machine, flour warehouse, mixer, boiler, and conveyor, utilizing split cam technology to ensure reliability and minimize 

maintenance. With PLC control, it offers high efficiency and consistent product quality across various grain-based batters.

Technical Specifications

Model FDFC-6

Crepe Diameter 55 cm

Voltage 380V

Power 7 kW

Capacity 37 kg/h

Weight 2 t

Required Floor Space > 30m2

System Features

Heating System

Conduction Oil

Included Components

• Host Machine

• Flour Warehouse

• Mixer Machine

• Boiler

• Conveyor

Compatible Ingredients Flour, Wheat, Sorghum, Broomcorn, Corn, Millet, Grains

Performance Metrics

Performance Highlights

37 kg/h
Production Capacity

55 cm
Crepe Diameter
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