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Introducing
BELSHAW® CAKE AND DONUT PLUNGERS

Make a wider selection of specialty 
donuts with an investment in these 
cake/donut plungers. Even greater 
variety is made possible with the 

addition of small attachments to a 
Belshaw plain plunger.

PLUNGERS FOR DONUT ROBOT AND TYPE K DEPOSITORS

These plungers enable Donut Robots and Type K depositors to form almost as many cake donut varieties as are pos-
sible with Type B, F & N. The French Cake plunger uses regular cake donut mix. By adjusting the height of the de-
positor, Ball and Nugget attachments will form separate balls and nuggets, or balls and nuggets connected to make 
a single donut, as shown below.

PLUNGERS FOR  
TYPE B, F & N DEPOSITORS

Type B & F plungers are identical. 
Type N plungers are sized for Type N 
only. The French Plunger will make 
French Crullers with French Cruller 
mix, or French Cake donuts with  
standard mix. For size and weight 
details, see over page.
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BAKINGOLOGY is constantly engaged in a program of improving our products. Therefore, we reserve the right to change specifications without prior notice. 
Not responsible for typographical errors. JULY 2017

SELECTION TIPS:
B, F & N plungers are sized in 1/8” increments within the  
MIN-MAX range shown in the table at right (metric equivalents 
are shown in the table below).

CYLINDERS: For Type B, F, and N depositors, each plunger 
must match a cylinder of the same size. Several variety plungers 
may be used with just one cylinder, provided all are the same 
size diameter.

For Donut Robot® fryers and for Type K depositors, plungers are 
available in 4 fixed sizes. Each size is compatible only with the 
equivalent size hopper. A separate cylinder is not necessary.

The Donut Robot® Mark IX uses an automatic Type N  
depositor. Choose Type N plungers and cylinder for Mark IX.

Plunger Sizes And Deposit Weight
Product weights are approximate for 1 doz. donuts after frying, 
Min and Max denote highest and lowest dial setting on the 
depositor. Weights depend on mix and other conditions.

Right: Type B/F Cylinder. Cylinder 
inserts into bottom of hopper.
Consult Unisource before ordering 
replacement cylinders.

*   Pre-2002 Mark I only. Current mark I 
uses the same plungers as Mark II - IX. 
For 2002 machines, or if in doubt, call 
Unisource.


