


Twiny paves your way to success...
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MULTIDROP®

twiny
A confectionery product with two flavours...

A quality that only Pastrycooks can provide...
Ingredients that are rich, natural, healthy and delicious...

To satisfy the most demanding customers.

Twiny,
creates your new Market

s it really necessary to diversify your business?

Consider the following points: competition is more aggressive every day, customers are increasingly demanding and
sophisticated, as well as open to novelties; technology evolves at a rapid pace; the retailing and distribution industry
requires great production capacity and flexibility in short time; the large industry proposes products at “delicious” pri-
ces... Try to consider all this!
So what do you need to tackle all these problems successfully? 
You need a machine that combines reduced processing times, ease of use and maintenance, the capability of produ-
cing (with no additional working phases or manual phases) two-ingredient products, much required by the large dis-
tribution chains and customers. A machine that features low management and production costs, and increases your
revenue by entering a new market niche that previously was virtually impossible due to production complexity. A
machine designed to create the confectionery specialities of the large industry with the quality and creativity of the
pastrycooks. In a word, Multidrop® Twiny, nothing else!
Multidrop® Twiny can drop, extrude and fill two different types of dough at the same time, whether it be hard, soft
or loose dough, obtaining infinite product combinations: your imagination may be the only limit... Indeed, Multidrop®
Twiny is capable of dosing, depositing and forming infinite types or families of products:

Deposited egg-based products with one or two colours;
Deposited short pastry products with one or two colours;

Deposited dried fruit-based products with one or two colours;
Squeezed and wire-cut products with one or two colours.

With Multidrop® Twiny it’s easy, thanks to a wide range of moulds and accessories, to make special products such as:
Dietary baking products;

Baking products with buttercream decorations;
Baking products with cream or jam filling;

Pastries with jam, cream or fruit purée filling;
Stuffed salty pastries.
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Twiny,
“Dolce far tutto” – all done in far less time...

W

MULTIDROP®

twiny
THE

IMMEDIATE
ADVANTAGE

To this day... With Multidrop® Twiny

W

two-ingredient products were made artisanally or using a
biscuit machine that required two work processes, either to
obtain two flavours or to the baking first and then the filling. 
Too much time and effort: it was not always possible to
make these products or it was too complex to make them,
with or without a machine...

Choose the ingredients, switch on your imagination and
then… That’s all you need!

hy to chose the machine like Multidrop® Twiny?

Polin offers top performance and technologically innovative products, totally reliable and highly secure, dramatically
ahead of their time. With the new Multidrop® Twiny you will increase production and keep pace with the evolution of
the market: it is a machine that makes confectionery products with two ingredients in an artisanal way, ideal for con-
fectionery workshops! Multidrop® was already a step ahead, but with Twiny we can actually “run”, as it greatly increa-
ses production and reduces work hours. One machine that does the work of two! This was Polin’s goal at the begin-
ning of research, and this is the result. YOU will enjoy the results, with the greatest satisfaction... Twiny’s immediate
advantage? The enormous amount of time saved compared to a traditional machine, or, if your prefer, a significantly
increased production in the same time period. No matter what you choose, you will win!
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Twiny,

the seven virtues of a perfect partner

FLEXIBLE Multidrop® Twiny offers great flexibility, thanks to its technical features and pro-
duction capacity, proving to be suitable for both confectionery workshops and small confec-
tionery industries, something that was unthinkable until now. With its extremely sturdy and
reliable structure, Multidrop® Twiny is capable of handling the highest workloads, in business
sectors such as the small confectionery industry, confectionery chains, hypermarkets and
shopping centres. Multidrop® Twiny is also suitable for large industrial applications, especially
confectionery companies that have a development and research laboratory.

Multidrop® Twiny, suitable for a wide range of applications

2EFFICIENT   Multidrop® Twiny will satisfy all your production and
creative needs, increasingly so as you “discover” its infinite possibili-
ties. It has no limits, just like your imagination... Furthermore, you can
count on the support of Polin’s Technical Office and the technology
of the Production Department to fulfil your requests:  creating spe-
cial moulds or heads to your design, enabling the production of two-
flavour or filled biscuits that are just yours, etc.
Multidrop® Twiny, seven machines in one...

3PRODUCTIVE   Multidrop® Twiny combines great production resources and very
high performance. The fastest machine in the industry, Multidrop® Twiny features
extremely reduced processing times, making it very suitable also for medium size
industry. In addition to all this, it also features reduced noise levels (below 70 dB),
and improved reliability achieved through extensive processing tests. And last but
not least, Multidrop® Twiny is extremely efficient: the dosing and depositing
phases were never so precise before!

Multidrop® Twiny, a performance “leap”

Multidrop® Twiny “grows” with you...

1

3
Detail of a process “wire-cutting”.

Detail of a process “dropping” 
the dough with two ingredients.

ADVANTAGES

MULTIDROP®

twiny

2

Working with Multidrop® Twiny 
is a simple task, thanks to its con-
trol panel that provides informa-
tion quickly and easily.
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