
Polyline 
Variety in the easiest way



Sturdy construction 

The Polyline’s robust table profile is made of stainless steel. 

The novel 45° double fold profile provides maximum strength 

and hygiene. Height-adjustable feet ensure that it remains 

firmly in position, while large rollers make it easy to move the 

Polyline. A generous storage shelf provides safe and space-

saving storing of the accessories, stamping dies and cutting 

knives.

Optimum hygiene 

The Polyline is outstanding from the mod-

ern hygiene perspective. Smooth surfaces 

make cleaning the line particularly easy. 

Motors and plugs are covered and cables 

protected by a cable duct. Numerous oth-

er details such as a touchpanel with glass 

keyboard, quick-belt-release and flour col-

lecting trays simplify cleaning for you. 

Quiet guillotine 

The guillotine is electromechanically driven, 

making it extremely quiet in operation and 

virtually vibration-free. Changing the cutting 

knife and stamping die is quick and easy. 

The guillotine can be moved in any position 

along the line. 

Reliable product transfer 

The belt catch simplifies the transfer of 

products, especially small ones, to 

following machines, such as the Compact 

panning machine from Rondo Doge. The 

belt catch is an integral part of the quick 

belt-release mechanism.

Polyline, the new Rondo Doge make-up line brings you a host of benefits: 

•	 through the variety of the products that you can make in superior quality on the line 

•	 through the modern control system that makes operation child’s play 

•	 through the sturdy and robust design that is particularly easy to clean.

Thanks to the modular construction, you can tailor the line to your available space. With 

the Polyline, you are not only making an investment in flexible pastry production, but also 

in high profitability and consistently high product quality. 

Producing a wide variety of products with ease 



Easy to use

The Polyline is equipped with a modern 

microprocessor control and touchpanel 

with glass keyboard. Large, easily un-

derstandable symbols make operation 

simple. 

For each product, you need only enter 

the appropriate speeds and parameters 

for the guillotine, filling depositor or 

driven accessories once and save them 

in one of the 99 program memories. 

When changing products, the operator 

simply has to load the appropriate 

program and the Polyline automatically 

adopts the correct values. The result: 

fast product changeover and consistent 

product quality at all times.

Technical data

Length:	 (modular) 3800, 5000, 6200 und 7600 mm

Width of table:	 715 mm

Height of table: 	 915 mm

Width of belt:	 640 mm

Conveyor belt speeds:  	0.5 – 8 m / min.

Supply voltage:	 3 x 200 – 400 V AC, 50/60 Hz

Control voltage:	 24 V DC

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.

What do you want to produce 

with the Polyline? 

Folded, rolled, filled, decorated, cut 

or die-stamped products?  Variety is 

trump card! 

Flexible filling depositors

The electromechanical filling depositor is 

designed for free-flowing and viscous fill-

ings. It can deposit fillings spot by spot, 

discontinuously or continuously, on one, 

two, three or four rows. 

As an option, the Polyline can also be fit-

ted with a pneumatic filling depositor. Pneumatic filling depositor



The Polyline is designed on the modular principle and is 

available in four lengths (3.8, 5.0, 6.2 and 7.6 m). Even the 

shortest version will allow you to produce snails and other 

roll-wound products. Thanks to the modular design, you 

can adapt the Polyline to perfectly fit your needs and your 

available space. 

Always the right length
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Polyline PMML 100 (3.8 m)

Polyline PMML 101 (5.0 m) with calibrator

Polyline PMML 102 (6.2 m) with inclined infeed section and belt flour dusting system
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Increased performance
Automatic panning of the products or production of short 
paste sheets? Automatic line feeding or product seeding? 
Anything is possible! 
Expand the Polyline with high-performance supplementary 
machines from Rondo Doge and increase the degree of auto-
mation in your production and the output of your make-up line.

Seewer AG
CH-3400 Burgdorf/Switzerland
Tel. + 41	(0)34 420 81 11
Fax + 41	(0)34 420 81 99
info@ch.rondodoge.com

Doge Food Processing Machinery s.r.l. 
Via Lago di Albano, 86 
I-36015 Schio (VI) / Italy 
Tel. +39 0445 575 429 
Fax +39 0445 575 317 
sales@it.doge.rondodoge.com

Seewer GmbH & Co.
Hoorwaldstrasse 44
D-57299 Burbach / Germany
Tel. + 49 (0)2736 203-0
Fax + 49 (0)2736 203130
info@de.rondodoge.com

Seewer Rondo s.à r.l.
PAE „Les Pins“
F-67319 Wasselonne cedex / France
Tel. + 33 (0)3 88 59 11 88
Fax + 33 (0)3 88 59 11 77
info@fr-rondodoge.com

Rondo Ltd.
Unit 7, Chessington Park
Lion Park Avenue
Chessington, Surrey KT9 1ST/UK
Tel. + 44 (0)20 8391 1377
Fax + 44 (0)20 8391 5878
info@uk.rondodoge.com

Rondo Inc.
51, Joseph Street
Moonachie, N.J. 07074 / USA
Tel. + 1 201 229 97 00
Fax + 1 201 229 00 18
info@us.rondodoge.com

Rondo Bakery Equipment Inc.
267 Canarctic Drive
Downsview, Ont. M3J 2N7/Canada
Tel. + 1 416 650 0220
Fax + 1 416 650 9540
info@ca.rondodoge.com

Rondo S.r.l.
Via Lago di Albano, 86
I-36015 Schio (VI) / Italy
Tel. + 39 0445 576 635
Fax + 39 0445 576 641
info@it.rondodoge.com

000 Rondo Doge
Varshavskoge Chaussée, D 17, Str. 3
RU-117105 Moscow / Russia
Tel.	 +7 (495) 786 39 06 
Fax	 +7 (495) 788 98 20 
info@rondodoge.ru

Seewer Rondo
Asean Regional Office
No. 14–1 Mezzanine Floor
Jalan 11/116B
Kuchai Entrepreneurs Park
Off Jalan Kuchai Lama
58200 Kuala Lumpur / Malaysia
Tel. + 60 3 7984 55 20
Fax + 60 3 7984 55 95
info@my.rondodoge.com

www.rondodoge.com


