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        Spécialiste en machines & matériels de boulangerie depuis 1954
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            MERAND, specialist in bakery machines and equipment since 1954

MERAND designs and manufactures modern, evolutive, scalable, functional and easy to clean machinery and materials.

The company developed a complete range of moulders, dividers, rounders, intermediate proofers and automatic bread lines.

Discover MERAND



      

    

    

  
          
        
      
  

      

      





          

      




      




  




  




  


    
          
  
    
  
    
      
      
      Our ranges of machines
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Moulders
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Conveyors & automatic loading systems
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Scoring machines
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Automatic bread lines
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                  Professional products to meet all your needs…



      
    

    
                    
          
            
Types of breads

Ciabatta, Baguettes, Rolls,
Sandwich bread, Artisan bread, Hamburgers, ...

Our solutions
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Dough processing steps

Division, Resting, Moulding,
Rounding, Scoring, Transfer, ...

Our solutions
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Types of bakeries

Craft bakery, Multi store craft bakery, Wholesale
bakery, In-store bakery, ...

Our solutions
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      Our client references
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                  Wholesale bakeries

      
    
Automatic bread line FlexiLine 2.0


    
            Industrial bakery KARYNA, Port-au-Prince, Haïti
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                  Craft bakeries

      
    
Vertical moulder Tregor & hydraulic divider Diva


    
            Craft bakery Ptit Jean, Rohrbach-les-Bitche, France
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                  Multi-store craft bakeries

      
    
Press-shaper Atoupains


    
            Fast food & snacking "Mad Furieusement Bon" in Rennes, France
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                  Craft bakeries

      
    
Vertical moulder Tregor


    
            Artisan bakery-pastry Huckleberry, Kuala Lumpur, Malaysia



      
  

  




              

      
        

        

      

      

    

  




    

  
  

      
      All our references
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                  MERAND is also ...



      
    

    
                    
          
            
Baking Lab ®

Baking Lab MERAND is a valuable tool for manufacturing feasibility with one of our machines

Discover
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Merand TV

See the videos of our machines
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      Dernières actualités
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The FEB professional days in Biarritz


      
            MERAND was delighted to participate in the three professional days of the Federation of Bakery Entrepreneurs (FEB).
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MERAND at the Egast trade show in Strasbourg


  
            We are delighted to have been present at the Egast show in Strasbourg from March 17 to 20. A big thank you to everyone who came to visit us!
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Save the Date | CFIA trade show in Rennes, France


  
            MERAND participates at the CFIA EXPO Show in Rennes, from March 12 to 14, at the Parc Expo.
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Intersicop 2024 trade show in Madrid


  
            A huge thank you to everyone who visited our stand at Intersicop 2024 in Madrid!
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      Toutes les actualités


    
  




  


  


    
    
    
    
    
    
      


      
  
    
  
    
                    

Need more information?

+33 (0)2 99 04 15 30 Contact us







      
  


  


  
  

            
    
      
  
    
                    

Merand Newsletter

Subscribe to our Newsletter to be informed of our latest news and receive our special offers!



I subscribe
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