
 

SHEET CAKE  
BORDER LINE 

 

KEY BENEFITS 
 

 Automatically apply shell borders on up to Half Sheet 
Cakes (16” x 12”,406mm x 305mm) at 10 cakes per mi-
nute 

 Automated cake turning—minimal labor required 

 Capable of different color borders 

 Pair with a Unifiller Systems Sheet Cake Icing Line for a 
complete sheet cake icing solution 

SYSTEM INCLUDES 
 
 29ft (8.8m) conveyor with four shell border stations, or  

33ft (10m)  conveyor with optional rosette station 

 Recommended spare parts and organized, visual con-
sumables management system 

 

FEATURES 

 Touch screen operator interface with storage for 100 
recipes 

 Computer controlled production speeds, up to 10 cakes 
per minute 

 

May be  shown with optional attachments, our lines typically 
use our M2 Depositor for all bordering applications. 

Unifiller’s unique Sheet Cake Border Line is a fully 
automated solution for “touch-less” application of top and 
bottom shell borders for up to 10 sheetcakes a minute!  

Eliminate the need for labor with this electronically 
controlled system that allows you to run pre-programmed 
recipes at the touch of a button. Pair with a Deco-Bot for 
additional cake decorating including writing, drizzling and 
rose application.  



SHEET CAKE BORDER LINE 

Specifications 
NOTE: Equipment quoted is designed to run at the quoted speed 
and is dependent on operator efficiency, skill, deposit size and 
product consistency. 

SPEED ELECTRICAL 

Up to 10 
cycles per 

minute 
 
 

Revision: 2020/02/26 

 220 VAC,  

3 Phase,  

30A, 50-60 Hz,  

(non GFI supply) 
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AIR 

28 CFM  

@ 80 psi 

(793 L/min  

@ 5.5 bar ) 
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