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G. CINELLI - ESPERIA is family owned,

established in 1972 by Mr. Guido Cinelli &

Mrs. Lidia Cinelli in Toronto, Canada. Mr.

Cinelli started his career in baking,

eventually earning his Master Baker status,

with a baking career spanning over 24 years

before establishing this company with his

wife.

 

In 1971, he started distributing bakery

equipment in Toronto Canada as a part-time

venture. By 1972, we were officially

incorporated as an operating business and

began doing so full-time humble facility.

 

OUR HISTORY

Short cooling/freezing times
Reduction in dehydration

Drip loss and improved texture of
products

CG/BF-TR5 CG/BF-TR10 CG/BF-TR15

Today, G. CINELLI - ESPERIA manufactures a full variety of products and

variations thereof. Among these, many industry firsts and milestone achieved,

one of which included, our Spiral Mixing Line. This legacy began in 1991. Lacking

in North America was a machine having the ability to cope with our High

Protein Flour and endure the rigors Guido Cinelli, Master Baker of intensive use.

 

We impose on ourselves the obligation to offer our clients the most efficient,

reliable and accurate machines it is possible to build. Among other things,

quality and honesty are the cornerstones of our business.

Although we believe we are achieving our goals today, we are also continually

redefining these goals and setting new standards for tomorrow.

CINELLI TODAY
G. Cinelli remains one of North & South America’s largest eclectic bakery

machinery manufacturer – no one manufactures more machines in house. This

diversity enables clients and dealers alike the confidence to rely upon single

source quality machines and support which is local.

 

Notwithstanding this, G. Cinelli is an International company expanding reach to

clients all over the world with unique and quality product solutions. Significant

resources continue to be earmarked towards research and development thus

offering our client innovative yet useful and pragmatic solutions.

 

While others look to provide lesser quality for lower cost, we strive to maintain

quality with value as the primary goal.

BLAST FREEZER 

Cinelli Blast Freezers are designed and built to maintain the quality of your

product and furthermore, to drastically reduce the amount of time, space and

expense required in doing so. It can be used to reserve products that are the

highest quality standard such as any dough, bread, cake or pastry product. 

 

Blast freezers is a specialized tool which works with forced ventilation.

Compared to a convection oven in which the air is used to transmit heat,

whereas in a Blast Freezer, the cold air is used to continuously and rapidly

remove the heat given off by the product, thereby cooling it quickly through to

its very core.

BENEFITS OF
CRYOGENIC FREEZING

In the baking food industry, cryogenic gas processes can be used before, during

or after the mixing process which creates dough or batter. Tightly controlled

freezing processes can protect the shape, texture and quality of bread, croissant,

donuts.

 

The remaining heat is removed by the N2 vapour flowing through the freezer.

The quick-freezing process can assure the quickly turning off the water

contained in the food into minute ice crystals, avoiding damaging the food cell

membranes.

 

Product dehydration is the result of several phenomena during freezing, such as

an increase in solute concentration in the unfrozen medium as a result of the

formation of ice, the water vapour pressure difference between the product

surface and air, and structural damage to cells leading to rupture and loss of

intercellular water.

Compared to regular cold storage freezers or refrigerators; the Blast

freezers can maintain the correct degree of product moisture content that is

necessary for the proper product condition in its subsequent stage of product

life and/or endowing it with the properties for optimal regeneration.

 

The regular freezers are designed as a storage unit for already frozen products

and not intended to blast freeze. Their freezing process is slow, and the texture

of the product degrades to the extent that it can be evident to a consumer.

 

Regular freezers takes several hours to bring the food core temperature down to

-18°C (-0.4°F), large ice crystals form which change the shape and texture of the

product due to breaking of the cell structure, resulting in moisture loss and

marked aesthetic differences are apparent.

 

However, in the blast freezer, only micro-ice crystals are formed because of the

compressor power, ventilation and careful design thereof all within low

operating temperatures. The internal operating temperature can range upwards

of -40°C (-40°F).

How is it different from a regular
freezer?


