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It’s been more than  30 years  since  MATINA  produced its  first oven.  Our tradition in the

 technical area, which reached the 3rd generation, led to the apparition of some innovative

 solutions  in  the  area  of  ovens  and  equipments for  donuts  and  pastry products, highly

 appreciated by our customers from around the world.

Our purpose is that of supporting our customers, by  offering  them  the  best products and

 solutions, being always close to them through our technical assistance services. 

We innovate for the success of our customers!

                                                                                                                                 
MATINA EXIM SRL            Factory: Ana Ipătescu St. 193, 137385 Răcari, ROMÂNIA▪     

▪ ▪ ▪   Tel: +40 722 628462      WhatsApp: +40 731 628462      www.matina.ro    e-mail: info@matina.ro

DONUT SHOP EQUIPMENT 
Made in EU.

since 1992



Donut fryers - BN series    

BN 20-D

BN 35 

Technical data / Type

Frying surface (mm)

Capacity (donuts / hour)

Electrical supply (V)

Power load (kW)

BN 20-D BN 35-D BN 50-D 

600 x 800600 x 500

350200

1.100 x 600

500

 400 400  400

 6,3 + 0,8 4,2 + 0,8    8,5 + 1,2

755x1.020x1.050650x680x950 1.300x800x1.050External dim. wxdxh (mm)                       

▪ Evenly heating and accurate frying temp. controlled by PID system.

▪ Built-in proofer under the fryer with excess of steam.                                                                         

▪ Proofing on perforated and non-stick coated aluminum trays. 

▪ Full stainless steel construction with easily removable parts and round    

  edges for easy cleaning.                                                                                                       

▪ Perfect donuts every time due the shallow oil container and heating 

   system with “cold” zone.

▪ Each model is available with or without proofing chamber.

▪ Depending on the required number of donuts / hour, 

   one of the 3 models can be selected. 

▪ Single or double filling machine with balls or/and ring donuts head.

▪ Oil filter system with tank and oil pump.                                                                 

▪ Cake donuts or Churros dispenser with mobile / articulated arm support.                                                                                                                                                                            

Optional features 

Standard features 

Berliner Donut

Cake donut
Quark balls

Churros

BN 50-D
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