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SICMA21 GROUP is composed of SICMA21, SIC-
MATECH, AULA21 and SICMA INTERNACIONAL. 
SICMA21 was born as an Industrial & Computer 
Engineering. From the beginning we had a clear 
objective: generate Added Value for our clients. 
Progressively our company has been growing and 
diversifying in different business division, always 
betting on R & D & I as tools for growth and impro-
vement. We currently offer the following services 
and products: and products: 
• Industrial Safety & Maintenance Engineering
• Industrial Automation & Industrial Software
• Industrial & Computer training (Aula21)
• Manufacturing of Food Machinery (SICMATECH 
Food Machinery)

 

SICMATECH Food Machinery manufactures high quality machinery with the latest technological 
applications at the service of the food industry. Every day we work to improve and facilitate the pro-
duction processes of our clients. We adapt to their demands and we provide the solution that best 
suits their needs. 

OUR MISSION
Be able to satisfy the productive requirements of our clients, offering them the best technology throu-
gh our machines, so they can improve, increase and optimize their production.

OUR VISION
Be a leader in the Food Processing Machinery Industry, with quality, constant technological innovation 
and adaptability as our main values. 
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COOKING LINE

Food machinery for cooking, boiling and frying, reaching temperatures up 
to 200 ° C: tilting kettles, cooking kettles and tilting frying pans.

       FORMING LINE

         This machinery is used for the production of different food products 
giving them different forms: food former machines.

                       

               COATING LINE

                 Machinery designed to coat different types of product: 
battering machines, breading machines, predusters

                                    and rotary accumulation tables. 
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TILTING KETTLE food equipment for cooking all types of products: white sauces (becha-
mel, cheddar, allemande, crème fraîche, velouté, cumberland…), pasta sauces (Bologne-
se, carbonara, napolitana, tomato, meat, cheese, pesto, ketchup…), fillings for cannelloni 
or croquettes, rice and noodle dishes, soups, jams, chocolates, stews, vegetables, gou-
lash, spreads

TECHNICAL CHARACTERISTICS

AISI 304L or AISI 316L stainless steel construction with glazed polished interior 
finish and exterior abrasive blasted finish 

Overall capacities: 75L, 100L, 200L, 300L, 400L, 600L, 800L, 1000L, 1200L. Customi-
zation options 

Thermal Oil or Steam Heating Jacket integrated for a better heat distribution of the 
vessel surface. Power consumption: electric, gas, diesel fuel and steam, according 
to customer requirements

Achieves temperatures up to 200°C 

In order to avoid heat loss, possible accidents and to improve the energetic perfor-
mance, the cooking vessel is cover with a thermal insulation 

Tilting vessel with electric or hydraulic system (depending on model). The tilt shaft 
of the vessel is decentralized, allowing an easy emptying of the vessel and easy fi-
lling of the product inside the trolley 

Automatically operated lid  (depending on model)

PID controller and digital display

Equipped with three temperature sensors: Product temperature sensor, thermal oil 
chamber temperature sensor and thermal oil safety sensor (available on some models)

AutomaticAutomatic stirrer with adjustable speed and rotation in both directions to optimize 
the homogenization of the product

Stirrer entirely removable (without screws) to speed up the cleaning of the vessel 
and the device

Possibility of adding a second stirrer, a beater or a propeller to break the lumps (de-
pending on model)

Non-stick blades to prevent the product from burning

Touchscreen panel with process data recording (temperature, speed…). You’ll be 
able to choose among different cooking parameters. Emits acoustic signal to indica-
te the end of the process 

Equipped with Ethernet network and PLC structured information, for easily access to it 
through most of the control systems  (depending on model)

Extra accessories: double heating jacket, a second stirrer, loading and unloading 
valves, loading cells, lockable caster wheels and perforated basket 

































COOKING LINE

TILTING KETTLE



TILTING KETTLE ELECTRIC

TILTING KETTLE DIESELTILTING KETTLE STEAM

TILTING KETTLE GAS
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TILTING FRYING PAN food processing machinery for frying different high calorie meals: sauces (Bolognese, 
carbonara, napolitan, tomato, meat, cheese, pesto...), nuggets, fritters, fried potatoes, tempura, fillings for can-
nelloni or croquettes, greaves, fillets (meat, fish and poultry), chicken wings, fried sausages, beef olives, gra-
tins…

TECHNICAL CHARACTERISTICS

 AISI 304L or AISI 316L stainless steel construction with glazed polished interior finish 
and exterior abrasive blasted finish 

Overall capacities: 75L, 100L, 200L, 300L, 400L, 600L, 800L, 1000L, 1200L

ThermalThermal Oil or Steam Heating Jacket integrated for a better heat distribution of the 
vessel surface. Power consumption: electric, gas, diesel fuel and steam, according to 
the customer requirements

Achieves temperatures up to 200°C 

In order to avoid heat loss, possible accidents and to improve the energetic performan-
ce, the cooking vessel is cover with a thermal insulation 

Tilting vessel with electric or hydraulic system (depending on model). The tilt shaft of 
the vessel is decentralized, allowing an easy emptying of the vessel and easy filling of 
the product inside the trolley 

Automatically operated lid (depending on model)

PID controller and digital display 

EquippedEquipped with three temperature sensors: Product temperature sensor, thermal oil 
chamber temperature sensor and thermal oil safety sensor. For the machines with two 
integrated jackets, they have five sensors

Stirrer entirely removable (without screws) to speed up the cleaning of the vessel and 
the device

Automatic stirrer with adjustable speed and rotation in both directions to favor the ho-
mogenization of the product

Non-stick blades to prevent the product from sticking and burning

Touch screen panel with process data recording (temperature, speed…). You’ll be able 
to choose among different cooking parameters. Emits acoustic signal to indicate the 
end of the process 

Equipped with Ethernet network and PLC structured information, for easily access to it 
through most of the control systems (depending on model). This leads to a better per-
forming of the machine

Extra accessories: double heating jacket, a second stirrer, loading and unloading valves, 
loading cells, lockable caster wheels and perforated basket 






























COOKING LINE

TILTING FRYING PAN



TILTING FRYING PAN ELECTRIC

TILTING FRYING PAN DIESELTILTING FRYING PAN STEAM 

TILTING FRYING PAN GAS
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COOKING KETTLE food machinery for boiling all kinds of broths, pastas, meats, fish, 
sausage, fish and seafood (shrimps, prawns, scampi…), vegetables, infusions, 
soups. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with exterior abrasive blasted 
finish

Overall capacities: 25L, 50L, 100L, 200L, 300L, 400L, 600L, 800L and 1000L. Customi-
zation options

Heating jacket integrated for a better heat distribution of the vessel surface. Power 
consumption: electric, gas, diesel fuel and steam, according to the customer requi-
rements

In order to avoid heat loss, possible accidents and to improve the energetic perfor-
mance, the cooking vessel is cover with a thermal insulation

Automatic lid operation with silicone seal, equipped with anti gravity hinged

Faucet for liquid extractions from the interior of the kettle with a decentralized pro-
duct discharge to prevent the product from sticking and burning

PID controller and digital display 

Equipped with two temperature sensors: heating jacket temperature sensor and 
safety sensor 

Emits acoustic signal to indicate the end of the process

Extra accessories: loading and unloading valves, loading cells, lockable caster 
wheels and grid grainer

COOKING LINE

COOKING KETTLE



COOKING KETTLE ELECTRIC

COOKING KETTLE DIESELCOOKING KETTLE STEAM 

COOKING KETTLE GAS
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FOOD FORMER MACHINE this machinery is used for moulding different kind of food 
products: Croquettes, cannelloni, meat balls, fish balls, Indian sweets and other 
products. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with blasted finish

Belt width: 400 mm and 600 mm. Customization options

Continuous forming system with one or two product outputs

Stainless steel conveyor belt

Adjustable speed by frequency drives

Easy cleaning and maintenance due to removing systemEasy cleaning and maintenance due to removing system

DATASHEET













FORMING LINE

FOOD FORMER MACHINE
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BATTERING MACHINE  The machine is designed to coat products with liquid batter 
before breading: St. Jacobs, nuggets, croquettes, meat and fish balls, fillets (meat, 
fish and poultry), finger fish, scotch eggs. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with exterior blasted finish

Belt width: 250mm and 400 mm. Customization options

Easy cleaning due to the adjustable in height and manual lifting system

Stainless steel conveyor belt

Adjustable speed of conveyor by frequency drives

ContinuousContinuous coating system with cascading curtains of batter. Dosage  of the liquid 
batter with an adjustable pump

DATASHEET













COATING LINE

BATTERING MACHINE



22 23

BREADING MACHINE The machine is designed to coat products with dry crumbs or 
powder. The machine can handle a wide variation of crumbs like bread crumbs or 
different spices: St. Jacobs, nuggets, croquettes, meat and fish balls, fillets (meat, 
fish and poultry), finger fish, scotch eggs. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with exterior blasted finish 

Belt width: 250mm and 400 mm. Customization options

Easy cleaning and maintenance due to removing system 

Stainless steel conveyor belt

Adjustable speed of conveyor by frequency drives

ContinuousContinuous coating system, adjustable bread curtain to control and set the final 
density

Surplus bread crumb coating is blown off and re-circulated

DATASHEET















COATING LINE

BREADING MACHINE
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BATTER BREADING MACHINE The machine is designed to coat products with liquid 
batter and dry crumbs or powder. This machine can coat different types of food 
products: St. Jacobs, nuggets, croquettes, meat and fish balls, fillets (meat, fish and 
poultry), finger fish, scotch eggs. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with exterior blasted finish

Belt width: 250mm and 400 mm. Customization options

Easy cleaning and maintenance due to the adjustable and manual system

Stainless steel conveyor belt

Adjustable speed of conveyor by frequency drives

ContinuousContinuous coating system with cascading curtains of batter. Dosage  of the liquid 
batter with an adjustable pump

Adjustable bread curtain to control and set the final density. Full coverage of pro-
duct with bread crumbs from all sides

Surplus bread crumb coating is blown off and re-circulated

DATASHEET

















COATING LINE

BATTER BREADING MACHINE
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PREDUSTER This machine is designed to coat products with different types of flour 
(wheat, rice...), fine-grained sugar and other spices. These products can be sweets, 
bakery products, nuggets, fish fingers, filets (meat, poultry and fish), seafood… 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with blasted finish

Belt width: 250 mm and 400 mm. Customization options

Easy cleaning and maintenance due to the adjustable manual system

Control of the coating thickness

Stainless steel conveyor belt

ContinuousContinuous predusting system, with adjustable product curtain to control and set 
the final density

Surplus coating is blown off and re-circulated 

Anti-compacting system in lower or upper hopper

DATASHEET













COATING LINE

PREDUSTER
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ROTARY ACCUMULATION TABLE Collects and stores finished products. The unit is 
designed to give operators additional time without interrupting upstream produc-
tion. 

TECHNICAL CHARACTERISTICS 

AISI 304L or AISI 316L stainless steel construction with blasted finish

800 mm and 1000 mm diameter. Customization options

Manually removable tray for easy cleaning

Adjustable speed by frequency drives

DATASHEET









COATING LINE

ROTARY ACCUMULATION TABLE



R & D & I, a constant: SICMATECH has his own technical center for research and development, innovating 

constantly, creating new ways to improve our products to delight our customers and offer them the best of 

our food machinery. 75 % of our team is qualified professionals with academic degrees (higher education). 

The feedback and the good relationship we have built with our clients, allow us to know deeply the market 

and give us the tools to offer efficient and comprehensive solution to them. 

QUALITY,QUALITY, a commitment: We manufacture our machines with standard components from the global lea-

ding brands and entirely stainless steel materials to ensure the high-quality and robustness of our machi-

nes. We follow the P.D.C.A philosophy (Plan, Do, Check & Act), we identify new solutions and improve our 

performance making our company more productive. All our machines are designed and produced in accor-

dance with CE regulations and directives. We review the quality factors through different controls: 

Termographic analysis

Stress testing

Quality control tests according to regulations and certification of materials

TECH SUPPORT, our guarantee: We are truly committed to a long-term partnership with our customers 

based on the quality and the guarantee of our service. We consider that the execution, adaptability, training 

and after sales service are the key factors of our industrial project success. 

OUR PHILOSOPHY
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FOOD PROCESSING MACHINERY
Technological excellence at the service of the best artisanal flavor

C/ Ceràmica 1 Pol. Industrial La Ferreria  |  08110 Montcada i Reixach - Barcelona (Spain)

T (+34) 935 641 673  |  F (+34) 935 644 944  |  www.sicmatech.com  |  info@sicmatech.com 


