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Technical information

    1) Actuating unit – a dosing cylinder
    2) Dosing cylinder  - a rotary valve
    3) Spout
    4) Indirect system
    5) Fixed valve
    6) Eccentric system – column stabilisation
    7) Emergency switch

    8) Turn the dosing pump on/off (switching on pressure) 
    9) Start/stop the dosing pump
    10) Lifting and lowering the column
    11) Dosing rate adjustment
    12) Quick couplings to be operated with the sensor level 
    13) Lifting column
    14) 120 dm3bowl
    15) Castors with lock



The P-MAX is intended to pump semi-solid 

dough, cream, fruits, etc. The device can 

operate in a single or continuous cycle and 

cooperates with dosing equipment. In case 

of any doubt, do not hesitate to contact the 

technical support department.  

Prior to working with the device, trial 

pumping of a specific product should be 

carried out. When a product resists too much 

during the test, it should be eliminated from 

the production process. 

The P-MAX is intended for pumping 

confectionery products directly to dosing 

units. It is supported on a frame equipped 

with four swivelling castors (15) (two of them 

feature a lock). The frame cooperates with 

the lifting column (13), which uses 

a pneumatic cylinder to lift the entire 

mechanism to a travel height. That height is 

applied when running over the bowl (14) with 

a product. The lifting cylinder is operated by 

a joystick (1) on the pump control panel. 

Before starting to work, switch on the 

pressure by turning the switch (8). 

Very Gentle 
pumping method 

Transporting the product directly 
from the bowl to the dosing device

The dosing pump is activated by the switch 

(9). After starting the pump, it operates until 

it is turned off again by the operator. The 

whole device can be stopped by turning the 

emergency switch (7) any time, if required. 

After stopping the pump, one should 

remember that it will continue to operate 

after turning the emergency switch again. 

The running dosing pump, whose bottom 

part of the suction pipe is in the bowl with 

a product, collects the product through the 

fixed valve (5) to the cylindrical section and 

pump it to the spout (3). When it reaches the 

product, the tip of the spout (3) falls into the 

dosing unit container. The working device 

can any time be accelerated or slowed down 

by turning the element (11), and this may 

affect quality of the process. The dosing 

pump can also be operated in an automatic 

mode. For this purpose, a level sensor should 

be connected to the quick couplings (12) 

located on the control panel. This component 

extends the unit with a follow-up system 

which automatically refills the dosing unit 

container with the product.  



The confectionery material pumping process 

in the P-MAX begins with pressure actuated 

by the switch (8). Then, the actuating part 

should be lifted by moving the joystick (10) 

up. In order to lower the unit to the ground, 

move the joystick down. In the travel position, 

hold the handle on the lifting column (13) and 

move the unit onto the prepared bowl (14) 

with a product, once the wheel lock has been 

released (15). In this position, move the 

joystick (10) down to lower the unit to the 

bottom of the bowl. When lowering, it is not 

necessary to pay attention to the bottom 

position of the fixed valve and its possible 

contact with the surface, since it is fitted 

with a safety bar in the front part. After 

reaching the bowl bottom, position the spout 

at a right angle so that the product reaches 

the central part of the dosing unit container. 

Following complete adjustment, product 

pumping can be started. This can be carried 

out in two ways. The first one is to actuate 

the unit with the switch (9) that should be 

all construction made 
of stainless steel

turned. From now on, the process will 

continue until the unit is turned off by the 

operator. The other method is to connect the 

P-MAX with the sensor level through the 

quick couplings (12). After this procedure and 

placing the sensor on the edge of the 

container in such a way that it looks at the 

surface of the product, the pump will be 

started each time when the product level is 

too low. With this solution, nothing is required 

to be run, since such a set will be started and 

stopped automatically. Regardless of the 

type of work, the operator can slow down or 

accelerate the dosing stage by turning the 

element (11). After the end of work, 

disassemble the actuating unit of the P-MAX 

and thoroughly clean each part. After 

cleaning and drying, assemble the entire unit 

so you can start working again any time. 

When assembling, visually inspect the quality 

of working parts. The assembly scheme of 

the actuating unit is in the further part of the 

operation and maintenance manual.  



Name Parameters

Travel height 780 [mm]
Device weight (empty)

Class5, without lubrication
Air consumption per cycle
Dosing values per cycle
Pressure adjustment value

Device dimensions (L x W x H)
when lowered 960 x 610 x 1820  [mm]

Device dimensions (L x W x H)
when lifted 960 x 610 x 2580  [mm]

85  [kg]

Air purity class
(as perISO 8573.1)

1.8 [dm 3]
1.0 [dm 3]
3-8 [bar]

Technical information

Technical description
of the P-MAX



MECH-MASZ Szczeciński 
Sp. z o.o. Sp. k. established in 
1986 is an industry leader of 
Polish manufacturers of bakery 
and confectionery machines.

Leader in the industry

For 33 years, services tailored to customer
needs and perfect quality of products 
have been the main features making the 
MECH-MASZ brand stand out.

We participate in all major bakery and confectionery fairs 
in Poland and Europe. We organise annual meetings 
for bakers and confectioners, while offering our baked goods 
and presenting the registered office. At present, the company 
manufactures more than 50 models of devices, and the full 
range includes about 800 products. 

Our products are sold to domestic market customer and 
exported to more than 30 countries worldwide.



You’re investing in future

MECH-MASZ Szczeciński  

Jaroszewo 80

88-400 ŻNIN

POLAND

tel.: +48 (52) 302 00 73

tel.2: +48 (52) 303 12 38

tel.3: +48 (52) 303 12 39

mechmasz@mech-masz.com.pl
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