
 

CAKE-O-MATIC 1000i 
The only self adjusting Cake Icer 

Ice a cake in 1.3 seconds!  

It’s a well known fact that icing texture can change from 

batch to batch. The Cake-o-Matic 1000i solves this by 

automatically adjusting to the changing consistency of 

your icing. And with the servo control system, you can 

quickly finish the tops and sides of round cakes with a pre

-determined amount of icing.  

KEY BENEFITS 
 

• Base ice round cakes at up to 7 cakes per minute 

• Can be fitted with a wide variety of Unifiller  
attachments and accessories 

• Ensures consistency and portion control 

• Easy to use and operate 

• Tool free design. Quick cleaning and product  
change-over  

SYSTEM OPTIONS 
 

• Custom made fixed size turntable or adjustable turnta-
ble to suit 6” - 8” (15-20cm) or 8”-12” (20-30cm) cakes 

• Adjustable mid fill nozzle for 4” - 12” (10-30cm) cakes 

• Custom made top-and-side icing nozzles 

• Compatible with dozens of depositing nozzles 

• Electric and/or pneumatic foot pedal 

FEATURES 

• Fitted with a 1000i depositor base and “swing-away” 
turntable, doubles as a standard depositor. 

• Servo controlled turntable station 

• Large 14 US gallon (52 liter) conical hopper 

• Stainless steel construction, full wash down design 

• Fine height adjustment frame 

• Catch tray 

• Touch-up button and pedal 

https://www.unifiller.com/bakery-machine/com-cake-decorating-machine


CAKE-O-MATIC 1000i 

Product  

Cylinder Size 
Deposit Volume (fl oz) 

 Min (15%) Max 

3” 5.4 oz (160 ml) 36 oz (1060 ml) 

2.5” 3.8 oz (110 ml) 25 oz (725 ml) 

2” 2.3 oz (68 ml) 15 oz (440 ml) 

1.5” 1.2 oz (35 ml) 8.0 oz (240 ml) 

1” 0.5 oz (14 ml) 3.3 oz (98 ml) 

Specifications 

NOTE: Equipment quoted is designed to run at the quoted speed 
and is dependent on operator efficiency, skill, deposit size and 
product consistency. 

Spread batters and icings 

SPEED PARTICLE SIZE ELECTRICAL 

Up to 7 cakes 
per minute 

Based on 20% 
volume and 
deposit con-

sistency. 

Up to ¾” cubic 
[19 mm] soft 
particulate 

(When used with 
PC Nozzle) 

Dimensions: L x W x H 

59 x 30 x 52” (155 x 93 x 140 cm) 

Weight:  350 lbs (170 kg) 
SHIPPING INFO 

Apply rosettes Swing-away turntable Optional Cake / Cardboard 

Centering Table 

Revision: 2023/09/13 

110 VAC for NA               
or                                

220 VAC for EU     
Single Phase,  
6 A 50-60 Hz,          

(non GFI supply) 

Unifiller Systems UK Ltd. 

United Kingdom 

01933 676005 

customeruk@unifiller.com 

www.unifiller.com 

Unifiller North America & Int. 

Head Office Canada 

(604) 940-2233 

info@unifiller.com 

www.unifiller.com 

Unifiller Europe GmbH 

Germany 

+49 7621 583 6310 

info@unifiller-europe.com   

www.unifiller-europe.com  

Unifiller Asia Pacific 

Australia 

+61 408 243 553  

wilhelmh@unifiller.com  

www.unifiller.com 

Unifiller Japan 

Osaka, Japan 

072 943 3418 

tetsus@unifiller.co.jp 

www.unifiller.co.jp 

AIR 

6 CFM @ 80psi 

(113 L/min  

@ 5.5 bar ) 
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Product Configurator 

ITEM PRICE NOTES 

Base Machine   

Standard 110 VAC   

Standard 220 VAC, single Phase   

   

Product Cylinder Kits: 

Hot kits required for product tem-

peratures of  

140 - 180 °F (60 – 82 °C) 

  

1”   

1.5”   

2”   

2.5”   

3”   

   

SV-Valve    

Standard   

Hot   

Attachment:  

Handheld Nozzles 

  

Hand Held Nozzle 1”    

Hand Held Nozzle 1.5”   

Hand Held Nozzle 1.5” Rotary 
Cutoff 

  

Hopper   

14 US Gal Conical   

14 US Gal Conical Heated   

10 US Gal Cylindrical w Follower  

Plate 

  

   

ITEM PRICE NOTES 

Attachment: 

Fixed Nozzles 

  

Drip Free Nozzle 1”   

Spot Depositor Kit   

Drip Free Nozzle 1.5”   

Rotary Cut-Off Nozzle   

Twin Injection Nozzle ¼ Short   

Twin Injection Nozzle ¼ Long   

Twin Injection Nozzle ⅜ Short   

Twin Injection Nozzle ⅜ Long   

Diving Nozzle 1.75”   

Diving Nozzle 2.75”   

Cake Head   

Rosette Head   

Attachments: Other   

Pneumatic Stirrer   

Electric Stirrer   

Accessories   

Cake Centering Table   

Photo Sensor   

Hopper Stopper   

Portion / Fill Kit   

Rosette Head Twist Actuator   

Work Table (Clamp on type)   

Touch-up Foot Pedal   

Preventative Maintenance Kit   

CAKE-O-MATIC 1000i 


