
SUPER 12 
Horizontal Airbagger 

SUPER 12 

Model Shown 

OUTSTANDING FEATURES: 

  Three times faster than manual bagging 

  Adjustable product guides, 4” to 12” wide 

  Interchangeable wings for all your needs 

  Easy to load, adjustable bag table 

  Next bag pops up automatically 

  5” to 16” wide bag capacity* 

  Up to 1,200 packages/hour 

     * WITH THE APPROPRIATE OPTIONAL WING ATTACHMENTS 

A new Bloemhof bagger can help you increase productivity and reduce labor cost, while 

maintaining the quality and consistency of your finished product 

Call Toll Free 1-888-411-2131 
CUT YOUR BAGGING COSTS IN HALF! 

FAST & SIMPLE BAGGING OF: 

  Pan breads, sliced or unsliced 

  Pita, tortillas & pizza shells 

  French bread & baguettes 

  Hamburger, hoagie & hotdog buns  

  Dinner rolls, subs & bolillos 

  Bagels & English muffins 

  Over packing (multiple packages) 

  Vegetables, parts, clothing, etc. 



Super 12 Bagger shown with optional 

  HB-29  Universal Bagging Station 

  HB-38  Bag Closure Stand 

  HB-30  Hopper Kit & bag rest 

Bulk Bagging Position Horizontal Position 

BLOEMHOF SUPER 12 Bagger Specifications   

Bags:  Standard wicketed polyethylene bags, 5” to 16” wide, up to 32” long when measured flat 

Wings:  HB-11 Adjustable wings, 3½” to 6” high 

Guides:  4” to 12” wide capacity 

Motor:  90 cfm air blower 1.0Amps  115V/1 Ph/60Hz 

Dimensions:  15” W x 38” L x 8” deck height 

Shipping weight:  Approximately 75 lbs. (without stand) 

OPTIONS 

Interchangeable Wings: 

HB-17  Flat wings, 1¾” high 

HB-18  Flat wings, 2½” high 

HB-22  Round wings, 3½” to 6” diameter 

Custom wings available upon request 

HB-29  Universal Bagging Station c/w side table & casters 

HB-30  Hopper Kit & bag rest 

HB-34  Slicer Mounting Bracket 

HB-38  Bag Closure Stand 

HB-39  Bag Closure Tray  
Specifications subject to change without notice 

Quality Bakery Equipment Since 1960  

Call Toll Free 1-888-411-2131 

Cut your bagging costs in half and finish three times faster than manual bagging!   

A Super Addition to Your Bakery!  The unique design allows you to organize your product on the loading deck and simply push it into the 

automatically opened bag.  The adjustable wings hold open the bag for product entry.   

The BLOEMHOF  Super 12 semi-automatic machine can be used for bagging breads, tray buns, pitas, subs and other products from 4” to 

12” wide.  Place the Super 12 on a counter or table.  An optional Universal Bagging Station makes this unit a truly versatile loose bun and 

roll bagger.  The nitrogen gas lift cylinder makes changing from horizontal bagging to bulk bagging effortless.  The Super 12 model can be 

mounted on a gravity feed slicer.    No bakery is complete without one!  

Sold By: Manufactured by: 

Bloemhof Inc. 74 MacDonald St.  

Kirkland, Quebec, Canada H9J 3Z7 

1-514-505-3922  info@bloemhof.com 

Bloemhof USA Inc. 1215 S. Swaner Rd.  

Salt Lake City, Utah, USA 84104 

1-801-428-2770  info@bloemhofusa.com 

Save up to 3½ cents 
on every loaf! 


