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DIVERSITY AND FLEXIBILITY ON THE HIGHEST LEVEL.
THE SFI BY KOENIG IS GENUINE.

With the Artisan-program Koenig aims at offering the bakers the highest possible product diversity combined to
a maximum degree of gentle dough treatment. From the dough string the SFl processes ,stress-free” ciabatte,

angular and round bread rolls, baguettes and white breads. Due to the various modules, such as dampening/
seeding, cutting, setting units, etc., the SFI can be entirely customized to the requirements.
Show flexibility to your customers and request the special leaflet ,, The Complete Stress-Free Progra

Konig Maschinen Gesellschaft m.b.H., Stattegger StraBe 80, 8045 Graz-Andritz, Austria
Tel.: +43 316.6901.0, Fax: +43 316.6901.115, info@koenig-rex.com, www.koenig-rex.com
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