Complete solutions from a single source. Buhler enables total process control
by providing one of the most comprehensive equipment packages available:
from raw material handling, cooking and shaping, through extrusion to drying,
toasting and expansion of finished products. Throughout your process, Bihler
equipment ensures maximum sanitation, product uniformity and efficiency.
Experience the innovation first-hand at Blhler’'s new Food Innovation Center

- a food-grade facility designed according to FDA standards. To learn more,
visit www.buhlergroup.com.
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