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FIRIN GRUBU // OVENS GROUP

DONER ARABALI FIRIN
ROTARY OVEN

B L2, 2.

Equal Heat

Distribution High E""'e"cy Energy Saving

Doéner Arabali Ekmek Firininin baslica 6zelligi esit
1si dagilimi, yuksek verimle calismasi ve duzenli
sirkulasyonudur.
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Isi dagilimi, yUksek verimi iyi tasarlanmis 1si esanjorleriyle (isi degistiricisi) saglanmaktadir.
Bu sayede emsallerine gore daha az enerji ile istenilen dzellikte Grin elde edilmesi
saglanir. Yanma hucresi istya dayanikli yuksek kalite paslanmaz celikten imal edilmektedir.
Cift yonlu kasetli buhar sistemi sayesinde yuksek seviyede buhar Uretilip her tavanin

yeterince beslenmesi saglanmaktadir.

Thanks to this it is possible to achieve products at the requested pecularity with less
energy as per precedents. The burning chamber is made of heatproof high quality
stainless steel. Thanks to double-way plate-tube system, high level steam is produced and
each of the pans is adequately provided with the steam.

MODEL AF 50 AF 100 AF 200
Pisirme Alani (m2) Baking Surface (m?) 4.3-6.3 8.6 17.3
Tepsi Sayis Number of Trays (pcs) 11-15 14-18 14-18
Tepsi Ebadi Size of Tray (mm) 40-60/50-70 60-80/60-90 75-104/80-100
Tavalar Arasi Mesafe (mm) Space Between the Trays (mm) 114-90

Geniglik - A (mm) Width - A (mm) 1540 1690 2035
Derinlik - B (mm) Depth/Length - B (mm) 1290 1385 1610
YUkseklik - C (mm) Height - C (mm) 2160 2315 2315
Max. Derinlik - D (mm) Max. Depth/Length - D (mm) 1686 1780 2006
Max. Yikseklik - E (mm) Max. Height - E (mm) 2475 2640 2640
Gegis Araligr - F (mm) Transition Range - F (mm) 745 895 1085
Kapi A¢ik Derinlik - G (mm) Door Clearance Depth - G (mm) 2135 2385 2795
Firin igin Min. Kapi Boyutlari (mm) Min. Door Dimensions for Oven (mm) 1600X2160 1800X2500 2100X2500
Elektirik GlcU Electirial Power (kw) 2,7 4,2 4,2
Ort. Yakit TUketimi (8 saat) (m3/saat) Avarge Consumption (8 hours) (m3/hours) 4,1 4.1 7,27

Isil GUcu (Kcal / saat ) / (kw) Thermal Power (Kcal / hours) / (kw) 40.000/52 60.000/70 80.000/93
Brilér Modeli (Riello) Burner Model (Riello) FS 10 FS 10 FS 15
Brilor Kapasitesi (kw) Burner Capacity (kw) 42-116 42-116 81-175
Gaz Baglanti Basinci (mbar) Gas Coupling Pressure (mbar) 50-300

Baca Cikis Capi (mm) Chimney Outlet Diameter (mm) 2175 2190 2190
Aspiratér Baca Cikic Capr (mm) Suction Hood Chimney Outlet Diameter (mm) 2200

Firn Agirhgi (kg) Weight of Oven (kg) 900 1300 1750
Elektirik Baglantis Electrical Connection 3P+N+PE

Kontrol Sistemi

Control System

Manuel veya Dijital/Manual or Digital

Enerji Kaynaklari

* Kapasite mamultin gramajina ve pisirme slresine gére degiskenlik gdsterebilir.
** Normal sartlar altindaki yakit tiketim degerleridir.

Source of Energy

Dogalgaz-Lpg-Elektrikli

* The capacity shall variable according to the weight and baking time of the product.
** Energy consumption under normal conditions.
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KONVEKSIYONLU FIRIN

Convection Oven

Equal Heat
Distribution

Fermentation

High Efficiency Energy Saving Cabinet

Konveksiyonlu firin ézellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kucuk 6lcekli
pasta borek, sandvi¢c ekmek Uretimi icin tasarlanmistir.
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icerisinde bulunan fanlar yardimiyla sicak hava dolasimi saglanir ve tim hacime homojen
olarak yayilir. Alt kisimda bulunan bélmede mayali trtnler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen paslanmaz celik sacgtan imal edilmistir. iyi bir isi

izolasyonu ile enerji tasarrufu saglanmistir. Elektrikli ve gazli olarak imal edilmektedir.

Thanks to tubular system, high pressure steam is produced and each of the product is
adequately met with the steam. Together with operation of the oven, the rotating rack in
the oven starts turning on its own axis and makes all products equally baked.

Model ALT KF5 ALT KF9 ALT KF14 ALT KF5G ALT KF9G ALT KF14G
Tepsi Sayisi Number of tray Adet/Pcs 5 9 14 5 9 14
Tepsi Ebadi Dimensions of trays cm 40x60 40x60 40x60 40x60 40x60 40x60
Tavalar arasi mesafe  Distance between trays mm 90 90 90 90 90 90
Geniglik (W) Width (W) mm 850 850 850 850 850 850
Uzunluk (L) Length (L) mm 1150 1250 1250 1300 1400 1400
Yikseklik (H) Height (H) mm 580 1250 2000 580 1250 2000
Kontrol sistemi Control systems Manuel, Dijital veya Dokunmatik / Analogue, Digital or Touch Screen

Enerji kaynagi Energy source Elektrik Gaz

Elektrik guclu Electrical power kW 11 20 27 0,75 1,5 2,25
Voltaj Voltage V /Hz 380/ 50 380/ 50 380 /50 220/ 50 220 /50 220/ 50
Saz Wketimi/ el me/mbar . - - 0,5/20 1/20 2/20
Isil Glg Heating capacity kcal/saat - - - 10000 20000 30000
Firin agirhgi Weight of oven kg 160 225 250 180 275 300
VomaRin Becieponr o 1s : :
i\//iljiéaeliﬁgdilzr;'w% kabini ?:tljgigr:gtc?;_‘f%rmentatlon a— 1000 600 _ 1000 600 B
Mayalandirma Weight of fermentation kg 75 50 . 75 50 )

kabini agirhigi

cabinet

* Kapasite mamultin gramajina ve pisirme sdresine gére degiskenlik gdsterebilir.
** Normal sartlar altindaki yakit tiketim degerleridir.

* The capacity shall variable according to the weight and baking time of the product.
** Energy consumption under normal conditions.
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ELEKTRIKLI KATLI FIRIN

Electrical Deck Oven

kk?
TAsT '-'

Equal Heat - - Fermentatlon
Distribution Cabinet

Stone Based

Mini Katli Firinin (moduler firin) ézelligi her katin

bagimsiz calisa bilmesidir. Katlar tas tabanli
oldugundan isiyi esit olarak yayar.
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iki Katl Tek Kat + Tek Kat
Mayalandirma Kabini
Double Deck Single Deck + Single Deck

Fermentation Cabinet
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Sicaklik (kat ici alt ve Ust sicaklign ve buhar zamani her katta istege gére farkli ayarlanabilir.
Boylece her katta farkli Grtn pisirile bilir. Pisirme dncesi mayalanma igin firinin altinda

sicakligl ve nemi ayarlanabilen mayalanma kabini vardir. Tek katli kullanilabilir ve moduler

olup ihtiyaca gore kat, davlumbaz ve mayalandirma kabini ilave edilmektedir. DUsuk enerji

tuketimi saglar. Tekerlekleri sayesinde istenen yere tasinabilir.

Temperature and the time of steam can be adjusted for each deck as per the request.
Thus, it provides an opportunity to bake different sort of products in each deck. It is used
with single deck also modular and according to need it can be added extra deck, chimney

hood and fermentation cabinet.

Model ALT - 45 ALT - 90 ALT - 200
Genislik (W) Width (W) mm 1100 1560 1560
Uzunluk (L) Length (L) mm 1400 1400 2530
Uzunluk (2) Length (2) mm 1750 1750 2900
Yikseklik (H1) Height (H1) mm 610 610 610
Yikseklik (H2) Height (H2) mm 350 360 360
YUkseklik (H3) Height (H3) mm 200 200 200
Finn ic genigligi Inside width of oven mm 740 1245 1245
Finn i¢ uzunlugu Inside length of oven mm 940 940 2000
Finn ic yuksekligi Inside height of oven mm 180 210 210
Davlumbaz yUksekKligi Height of chimney hood mm 200 200 200
%iéaelilrigi“m?) ebn fgfrlgggtoaftion cabinet mm 610 610 610
Her kat icin tava adedi Number of tray in each deck adet (cm) 4 (35x45) 6 (35x45) 12 (35x45)
(Tava ebatlari) (Dimension of trays) plc (cm) 4 (40x60) 4 (40x60) 8 (40x60)
Elektrik gucu Electrical power kW 7 11 20
Mayalandirma kabini elektrik giic gf;zﬁitgiﬁibﬂet KW 2,5 2,5 2,5
Kontrol sistemi Control system Manuel, Digital veya Dokunmatik

Firn agirigi Weight of oven (1 deck) kg 270 430 610
Mayalandirma kabini agirigi Weight of fermentation cabinet kg 70 150 250

* Kapasite mamuliin gramajina ve pisirme siresine gére degiskenlik gosterebilir.  * The capacity shall variable according to the weight and baking time of the product.
**Normal sartlar altindaki yakit tliketim degerleridir. ** Energy consumption under normal conditions.
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YOGURMA GRUBU // KNEADING GROUP

SABIT KAZANLI OTOMATIK

SPIRAL MIKSER

Spiral Mixer with Fixed Bowl

Knead More Doughina

Shorter Time Time Setting

Spiral hamur yogurma makineleri yogurma zamanini kisalttigi
icin firin ve pastanelerde tercih edilmektedir. Ayni zamanda daha
homojen bir hamur karisimi elde edilir, béylece ekmegin hacmi
daha buyUk olur. Makine manuel ve otomatik olarak calisabilir
ve iki adet zaman ayari mevcuttur. Kazan, spiral kol ve kesme
bicagl paslanmaz celikten imal edilmistir. Kazan ters istikamette g
déndurulebilir. Kayis ile tahrik edildiginden sessiz ¢alisir.

Hareketlidir, sabitleme aparatlari mevcuttur.

ar



Walid Sherbaji

Walid Sherbaji


Otomatik ve manuel kullanma secenekleri mevcuttur. Yogurma sureleri ayarlanabilir. Kayis
kasnak sistemi sayesinde sessiz calisir. Cift devirli motoru sayesinde iki hizli kullanim saglar.
Acil durdurma fonksiyonu ve kazan kapaginda guvenlik sistemi mevcuttur. Tekerlekleri
sayesinde kolayca hareket ettirilebilir.

The automatic and manual use options are available. The kneading time can be adjusted.

Thanks to the belt pulley system, it operates very quietly. It also provides a two speed use
by its double positioned motor. The emergency stop function and the security system on

the cover are available. It can be moved easily thanks to its wheels.

MODEL SM25 SM40 SM50 SM75 SM100 SM150
Hamur Kapasitesi (kg) Capacity of Dough (kg) 40 60 100 120 200 250 °
K itesi (k i f FI ki 2 2 12 1 .

Un Kapasitesi (kg) Capacity Of Flour (kg) 5 35 62,5 80 5 50 .j I ﬁ
Kazan Olgliler oxh Dimensions Of Bow! @xh 530X320 600X350 700X370 800X430 900X470 1000X470
(mm) (DXE) (mm) (DXE) (701t) (1001t) (170lt) (2201t) (340It) (4201t)
Geniglik-A (mm) Width-A (mm) 560 625 725 830 930 1130
Derinlik-B (mm) Depth/Length-B (mm) 1055 1110 1300 1300 1520 1565 — i
Yikseklik-C (mm) Height-C (mm) 1120 1175 1300 1300 1500 1540
Spiral Déndiirme Spiral Rotation 1,5-2,5 kw 1,5-2,5 kw 3,5/5,5 3,5/5,5 5,5/7,5 5,5/7,5 $ i i
Mpotor Gucii ve Devri M%tor Power and Cvcle (4/2 hp) (4/2 hp) kw(8/4,7 hp) kw(8/4,7 hp) kw(11/7 hp)  kw(11/7hp) A
(kw(hp)-dev/dk) (kw(hp)-dev/dk) 4 700x1400 700x1400 700x1400 700x1400 700x1400 700x1400

P P dev/dk dev/dk dev/dk dev/dk dev/dk dev/dk
Spiral Donis Hizi Spiral Rotation Speed 105-210 107-215 100-200
(dev/dk) (rom)
ez DOEUTe Mixer Rotation Speed
Motor Guicu ve Devri (kwi{hp)-rom) P 1,17 KW 900 dev/dk (rpm) 1,5 KW (2HP)900 dev/dk (rpm) ﬁ L
(kw(hp)-dev/dk) PP I '
Kazan DonUs Hizi Mixer Rotation Speed 15 b
(dev/dk) (rom) D
Elektrik Baglantis Electrical Connection 3P+N+PE ?}

]
Kontrol Sistemi Control System Manuel veya Dijital / Manual or Digital . ]
Elektrik GlcU (kw) Electrial Power (kw) 4 4 9 9 13 13 g . . i m
<

Makine AQirigr (kg) Weight of Machine (kg) 250 430 530 635 900 930
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YOGURMA GRUBU // KNEADING GROUP

HAMUR YOGURMA

Dough Kneading

Special Fork Arms Easy To Clean Natural Knee

Hamur yogurma makinasi her ¢esit hamur yogurmaya
uygun olarak tasarlanmistir. Yogurma catali ve kazan
paslanmaz celikten imal edilmistir.

»
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Ozel gelistirilmis yogurma catali sayesinde hamuru isitmadan ve ézelligini bozmadan elde
yogrulmus kalitede hamur yogurur. Temizligi ve bakimi ¢ok kolay olup denge ayaklariyla
makinenin zeminde dengesi saglanmistir. Makinanin sade yapida olusu ¢calisma édmrunu

artirir.

It's bowl and fork arms are made of stainless steel material according to the rules and
regulation of foodstuffs. By means of the mixing fork, kneads the dough without heating
and spoil its features. Simple structure of machines increased the working life

Model ALT K25 ALT K50 ALT K100 ALT K150 ALT K200 ALT K250
Un kapasitesi Flour capacity kg 25 50 100 150 200 250
Hamur kapasitesi Dough capacity kg 40 80 160 250 320 400
Kazan capi Bowl diameter mm 600 800 900 1000 1100 1200
Genislik (W) Width (W) mm 670 800 900 1000 1100 1200
Uzunluk (L) Length (L) mm 990 1600 1600 1850 1900 2050
Yukseklik (H) Height (H) mm 895 1000 1150 1150 1250 1350
Elektrik glicu Electrical power Kw 0,75 0,75 2,2 3 4 5,5
Makine agirigi Weight of machine kg 175 210 310 360 415 550
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HAMUR iSLEME // DOUGH PROCESSING

HAMUR KESME - TARTMA

Volumetric Dough Divider

GRAMAJAYARI
| GRAMAJAYAR i oToMATK VA

Automatic

Weight Setting Lubrication

Kesme-tartma makinesi hamuru sikistirmadan ve
yipratmadan istenilen gramajda kesmektedir.


Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji

Walid Sherbaji


Hamurun temas ettigi tum yuzeyler paslanmaz gelikten imal edilmistir. Hamuru kendi agirligiyla

pistonsilindir hareketiyle olusturulan vakum sayesinde keser. Yaglama sistemi otomatik olarak

calismaktadir. Béylece makinenin daha uzun d6murlt olmasi saglanir. Tum yuzeyler gida uyumlu

yag ile yaglanir.

All the surfaces contacting the dough are made of stainless steel. It cuts the dough with its

own weight thanks to the vacuum generated by piston cylinder movement. All surfaces are

lubricated with food grade oil.

Gramaj Araligi (gr)

HKM70 HKM80 HKM90

Grammage Range (gr)

Teknik Ozellikler / Technical Specifications

Kesme Kapasitesi (Adet/Saat)

Cutting Capacity (Pcs/Hours)

1600-1800

Bunker Kapasitesi (kg)

Hopper Capacity (kg)

(KUgUk Bunker)(Small Bunker) 60
(BUyuk Bunker)(Large Bunker) 150

Genislik-A (mm) Width-A (mm) 650
Derinlik-B (mm) Depth/Length-B (mm) 1440
Yikseklik-C (mm) Height-C (mm) 1520
Hamur Cikisi-D (mm) Dough Output-D (mm) 800-910
Elektrik GUcU (kw) Electrial Power (kw) 1,5
Makina Agiridr (kg) Weight of Machine (kg) 380

Biyik Bunker Olgleri-EXF (mm)

Large Bunker Measurements -Exf (mm)

J1000x600-180 It

Kiigtik Bunker Olguleri-EXF (mm)

Small Bunker Scales-ExF (mm)

2630x470-60It

Bunker Alt Capi G (mm)

Bunker Bottom Diameter G (mm)

180

LG
B
e —
=1r
A
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CIFTLi HAMUR KESME - TARTMA

Double Volumetric Dough Divider

A

a2 ¢ o
W
cnans vars Il B s

Automatic Double

Weight Setting Lubrication Operation

Kesme-tartma makinesi hamuru sikistirmadan ve
yipratmadan istenilen gramajda kesmektedir.
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Hamurun temas ettigi tum yuzeyler paslanmaz gelikten imal edilmistir. Hamuru kendi agirligiyla

pistonsilindir hareketiyle olusturulan vakum sayesinde keser. Yaglama sistemi otomatik olarak
calismaktadir. Béylece makinenin daha uzun d6murlt olmasi saglanir. Tum yuzeyler gida uyumtu

yag ile yaglanir.

All the surfaces contacting the dough are made of stainless steel. It cuts the dough with its

own weight thanks to the vacuum generated by piston cylinder movement. All surfaces are

lubricated with food grade oil.

MODEL

Gramaj Araligi (gr)

HKM 60-2

Grammage Range (gr) 40-150

HKM 70-2 HKM 80-2

50-200 50-300

Teknik Ozellikler / Technical Specifications

Kesme Kapasitesi (Adet/Saat)

Cutting Capacity (Pcs/Hours)

Bunker Kapasitesi (kg)

Hopper Capacity (kg)

Genislik-A (mm)

Width-A (mm)

Derinlik-B (mm)

Depth/Length-B (mm)

Yikseklik-C (mm)

Height-C (mm)

Hamur Cikisi-D (mm)

Dough Output-D (mm)

Elektrik Guct (kw)

Electrial Power (kw)

Makina Agiridr (kg)

Weight of Machine (kg)

Biyik Bunker Olgleri-EXF (mm)

Large Bunker Measurements -Exf (mm)

Kiigtik Bunker Olguleri-EXF (mm)

Small Bunker Scales-ExF (mm)

Bunker Alt Capi G (mm)

Bunker Bottom Diameter G (mm)

£
L
1600-1800
(KUgUk Bunker)(Small Bunker) 60
(BUyUk Bunker)(Large Bunker) 150 @ LG
650
1440
1520
B
800-910
1,5
380
e —
@1000x600-180 It .
2630x470-60It @
180
=1
A
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HAMUR YUVARLAMA

Conical Rounder

Konik yuvarlama makinesi aluminyumdan Uretilen bir

konik ve etrafindaki spiral seklinde dolasan aluminyum
kollar sayesinde hamura sekil verir.
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Kesme - tartma makinesinden gelen hamur aluminyum giris oluguna duser. Yuvarlanma tamburu
ve yonlendirici oluklar sayesinde yuvarlak sekil alarak dinlendirme makinesine ulasir. Bu arada

un eleme tertibatiyla hamurun bosaltma oluguna yapismasi énlenir. istege gére havalandirma
tertibati sayesinde oluklara hava Uflenerek hamurun tambura yapismasi da énlenmis olur.

Butln aliuminyum aksam istege bagli olarak teflonla kaplanabilir. Standart 30 grila 1500 gr arasi
5 ¢esit hamur sekil veren makine ve ayarlanan kollarla 200-1500 gr arasi hamura sekil veren
makine uretilmektedir. Makinalarimizin yeni reduktor sistemi sayesinde daha kaliteli bir calisma
saglanmaktadir.

The dough coming from volumetric dough divider drops into the aluminium input chute.

Thanks to the flouring system, the dough is prevented from sticking on the drum by

optionally blowing hot or cold air to the chutes. All the aluminium components can be
coated with teflon as per the request. 5 types of machine are available to shape 30-1500 gr
of dough as standard and 200-1200 gr of dough by means of adjustable sleeves. Thanks to
the new reducer system of our machines, a higher quality work is provided

MODEL HYM7 HYM8 HYM11 HYM12 HYM11 M
Yuvarlama Kapasitesi Rounding Capacity ) !
(Adet/Saat) (Pcs/Hours) 1e0D-IE0Y :
[/ L1y
Gramaj Araligi (gr) Grammage Range (gr) 100-800 250-1000 100-600 200-1000 50-250 — ]
Unluk Kapasitesi (kg) Capacity of Flour (kg) 4 - é o
Geniglik-A (mm) Width-A (mm) 890
- T T 1
Derinlik-B (mm) Depth/Length-B (mm) 890 I T
Yikseklik-C (mm) Height-C (mm) 1530 A
Hamur Girisi-D (mm) Dough Input-D (mm) 860
2@0
Elektrik GUct (kw) Electrial Power (kw) 1,1
Makina Agirligr (kg) Weight of Machine (kg) 170 175 180 185 175 n
Sabit kol T
Kol Mekanizmalari Arm Mechanisms - S o
Fixed Arm :
Kol Sayisi/ Number of arms / (7) 8) (11) (12) (11) i
Toplam Uzunluk (mm) Total length (mm) 4185 4135 5370 5995 5635
PN ) Huni Teflon Kaplanabilir Huni ve Kollar Teflon Kaplanabilir
Teflon Kaplama Ozelligi Teflon Coating Feature Cone Teflon Coating Cone and Handles Teflon Coating T T
X L
B
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HAMUR DINLENDIRME

Dough Proofing

:|.¢w/-;5\°° 9

HAMURAGIRLIG!
HAMUR

Dough Weight

Hamur dinlendirme makinesi dinlendirme  sUresi
talebine gore ayarlanabilir olarak uretilir.
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iskelet, sasi, dis kapaklar ve salincaklar istege gére paslanmaz celikten Uretilmektedir. Temizlik
icin cikarilabilen plastik fileler kullanilmistir. Fileler 100-1500 gr hamuru tasiyabilmektedir.

Makinanin kolay kumanda edilebilmesi icin elektrik kontrol paneli yana konumlandiritmistir.
Kesme, yuvarlama ve sekil makinelerini calistirabilmek icin elektrik panosunda prizler mevcuttur.
Cikis bandi sag ve sol ¢ikislar icin kayar mekanizmali olarak konumlandiritmistir. j

The main chassis, external covers and hangers are all made of stainless steel. There used
removable plastic nets to facilitate the cleaning. The nets can carry 100-1500 gr of dough.
The control panels are positioned in both sides to simplify the control of the machine.
There are electricity sockets to run divider, rounder and moulder machines. The output
chute is designed with slide system for both right and left outputs.

MODEL HDM 154 HDM 238 HDM 280 HDM 350
Hamur Kapasitesi (Adet) Capacity Of Dough (pcs) 154 238 280 350
Salincak Sayisi Number of Swings 22 34 40 50
Salincaktaki File Sayisi Elsg;bg\;/%‘gNettings 0 7 7 7 7
Hamur Agirigi (gr) Dough Weight (gr) 100-1500

File Olglisti (mm) Netting Diameter (mm) 160x160

Dinlendirme Zamani (dk.) Proofing Time (min.) 1-4,5 1-6,5 1-8,5 1-10
Genislik-A (mm) Width-A (mm) 1700 1700 1700 1700
Derinlik-B (mm) Depth/Length-B (mm) 1150 1700 1700 2250
Yikseklik-C (mm) Height-C (mm) 2250 2250 2250 2250
Hamur Girigi-D (mm) Dough Input-d (mm) 930

Hamur CikisI-E (mm) Dough Output-E (mm) 1150

Elektrik GUcU (kw) Electrial Power (kw) 0,55

Makina Agirigr (kg) Weight of Machine (kg) 520 700 900 1000

gr-

=]
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HAMUR SEKIL VERME
Dough Moulder

et~
POLYESTER BAND
POLVESTEREAND

Polyester Band

2 veya 4 adet polyamid merdane yardimiyla pide
seklinde actigr hamurlara yastik vasitasi ile istenilen
boy ve kalinlikta sekil verir.
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Merdane ayari 0-30 mm arasinda kademesiz olarak degistirilir. Merdaneler Uzerinde hamurun yapismamasi icin
yayli siyirma mekanizmasi bulunur. Polyesterden dokunmus ve mukavemeti arttirilmis uzun émurlt tasima bandi
ve ayarlanabilir merdane grubu sayesinde hamura 420 mm uzunlugunda sekil verilebilir. Katlama zinciri ve aksami
paslanmaz celikten imal edilir. Saatte 2500 hamur sekillendirme kapasitesi ve 100-1200 gr hamuru isleyebilme

ozelligi vardir.

The roller can be adjusted between 0-30 mm without restriction. There is a spring scraping mechanism made of
stainless steel on the roller. The dough can be shaped at 420 mm length thanks to adjustable roller group. The
folding chain and its component are made of stainless steel. It has 2500 pieces of dough shaping capacity per hour
and the feature of processing 100-1200 gr dough.

MODEL HSM 4-2 HSM4-1 HSM2-2 HSM 2-1

Sekil Verme Kapasitesi Mpulding Capacity 2500

(Adet/Saat) (Pieces per hour)

Sekil Verme Agirhigi (ar) Moulding Weight (gr) 50-1400

Zenii (o Vioiding (rm) 400 0 0 400 E

ek et o ol : : 2 2 T v
Genislik-A (mm) Width-A (mm) 690 690 690 690 :
Derinlik-B (mm) Depth/Length-B (mm) 2405 2405 2105 2105

YUkseklik-C (mm) Height-C (mm) 1230 1230 1195 1195

Makina Agirigi (kg) Weight of Machine (kg) 240 220 220 195

Elektrik Guct (kw)

Electrial Power (kw)

0,25 (Reduktérlt Minyattr Motor/Motor Reductor Miniature)

Max. Hamur Uzunlugu (mm) Max. Dough Length (mm) 550 400 550 400 _ _
Max. Hamur Kalinligi (mm) Max. Dough Thickess (mm) 95 70 95 70

°
(Sd“sngaégfgiam Tablas) Pri?ké?raifefﬁgieﬁb@ 4+2 a+2 242 2+2 [ i)
isleme Yastik Sayisi Nlumber Qf Processing 5 y > ; A
(Adet) Pillows (Piece)
Makine Agiridr (kg) Weight of Machine (kg) 240 220 220 195
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BAGET SEKIL VERME
Baguette Moulder

et~
POLYESTER BAND
POLVESTEREAND

Polyester Band

Baget hamur sekil verme makinesi ara dinlendirme
islemi tamamlanmis hamurlara baget ekmegine
uygun uzunlugu ve mukemmel sekli veren makinedir.
Tekerlekleri Uzerinde kolay tasima ve ekmek uretim
hattindan bagimsiz kullanim imkani saglar.
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istenildiginde ara dinlendirme makinesi ile kombine Easy transport on wheels and independent use from
calisabilme 6zelligine sahiptir. GUvenli kullanim igin the bread production line. It has the feature of working
acil durdurma dugmesi mevcuttur. in combination with the resting machine when desired.

There is an emergency stop button for safe use.

- Yuksek kaliteli boyanmis ana gévde
- Maksimum baget sekil verme uzunlugu 500mm - High quality painted main body

- Merdaneler ve tum haraketli parcalar rulmanla - Maximum drum forming length 700mm

monte edilmistir
- Merdaneler paslanmaz malzemeyle kaplanmistir - Rollers are covered with stainless material

- Rollers and all moving parts are mounted with bearings

- Hamur giris hunisi paslanmaz gelik

- Dough inlet hopper stainless steel

Opsiyonel :
- Tekerlekli sehpa

Optional :
- Wheeled stand

MODEL BGT.001 ]
Sekil Verme Kapasitesi (Adet/Saat) Moulding Capacity (Pieces per hour) 1800

Sekil Verme AZirligi (gr) Moulding Weight (gr) 40-700

Sekil Verme Bant Genisligi (mm) Band Width for Moulding (mm) 5l

Merdane Sayisi (Adet/Saat) The Number of Rollers (pieces per hour) 3

Geniglik-W (mm) Width-W (mm) 800

Derinlik-L (mm) Depth/Length-L (mm) 640 N ;
Yukseklik-H (mm) Height-H (mm) 700

Makina AGIrigi (kg) Weight of Machine (kg) 300 B "
Elektrik GUcu (kw) Electrial Power (kw) 0.37

Max. Hamur Uzunlugu (mm) Max. Dough Length (mm) 500

Max. Hamur Kalingr (mm) Max. Dough Thickess (mm) 95

Silindir Adedi (Ust Sase+Bant Tablasi) Number of Cylinders (Top Chase+Tape Table 3+1 T

isleme Yastik Sayisi (Adet) Number of Processing Pillows (Piece) 1

isleme Yastik Sayisi (Adet) Number of Processing Pillows (Piece) 2 |
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EKMEK DILIMLEME
Bread Slicing

Her ebatta ekmegi esit kalinlikta dilimler. Ekmegin cins ve kalinigina gére kolay ve
hassas ayar yapilabilirEkmekle temas eden yuzeyler paslanmaz celikten Uretilmistir.
Tekerlekleri sayesinde istenilen yere kolayca tasinir ve yer degistirilebilir. Sessiz ve
titresimsiz calisir. Temizligi kolay olup az yer kaplar.

Model ALT EDM1 ALT EDM2
Kapasite (ad/sa.) Capacity (pcs/h) 500 500
Dilim kalinhgr (mm) Thickness of slice (mm) 11-16 11-16
Bigak sayisi Number of knife 44 - 28 44 - 28
Maks.ekmek uzunlugu (mm) Max. bread length (mm) 480 380
Ekmek yiksekKligi (min. - maks.) Bread height (min.- max.) 50 - 160 50 - 150
(mm) (mm)

Geniglik (W) (mm) Width (W) (mm) 650 550
Uzunluk (L) (mm) Length (L) (mm) 820 680
Yikseklik (H) (mm) Height (H) (mm) 1200 640
Elektrik glicti (220V / 380V) (kW) (i's\f)t”oa' BSHTET (DY 0] 0,55 0,37
Makine agirigi (kg) Weight of machine (kg) 160 105

|
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OTOMATIK BANTLI EKMEK DILIMLEME

Automatic Bread Slicing Machine with pocket blower

Buyuk olcekli isletmelerin dilimleme ve posetleme islevini karsilayabilmesi igin tasarlanmistir. Bant Uzerine konulan ekmekler birbirini iterek araliksiz
dilimlemeyi saglar Baski ve itici olmadigindan ekmegin ustu ve arkasi deforme olmaz. Bant hiz ayari sayesinde istenilen hizda kesim yapilabilir ve

iki bant arasi, ekmegin sekline, sertligine ve yuksekligine gbre otomatik ayarlanabilir. Dilimlenen ekmekleri posetleyebilmek icin makineye posetin
agzini acmak icin fanli poset Ufleme aparati takilmaktadir ve havayla agilan posete dilimlenen ekmek el ile itilerek posete rahatlikla konulabilir
Ekmekle temas eden tum bolgeler gidaya uygun malzemelerden imal edilmistir. Sessiz ve titresimsiz calisir. Tekerlekleri sayesinde istenilen yere
kolayca tasinabilirHiz kontrol sistemi mevcuttur. Bigaklar 6zel paslanmaz ve gidaya uyumlu malzemeden uretilmistir. Makina yuksek emniyet
tertibatiyla donatilmustir.

Model

ALT OEDM

Kapasite (ad/sa.) Capacity (pcs/h) 1500
Dilim kalinhgi (mm) Thickness of slice (mm) 11-16
Bicak sayisi Number of knife 44 - 28
Maks.ekmek uzunlugu (mm) Max. bread length (mm) 450
Ekmek yiksekKligi (min. - maks.) Bread height (min.- max.)

T T 60-145
Geniglik (W) (mm) Width (W) (mm) 630
Uzunluk (L) (mm) Length (L) (mm) 1700
Yikseklik (H) (mm) Height (H) (mm) 1300
Elekirik giicii (220 / 380V) (kW) zi'\?\?)mca' POET (A0 /€50 1,21
Makine agirhgr (kg) Weight of machine (kg) 350
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KLIMA UNITESI
Climator Unit

Klima Uniteleri, kaliteli ekmek uretimi icin gerekli olan uygun degerdeki sicaklik ve nem
uretimini gergeklestirir. Bu Unite 6zel bir buhar Uretme sistemine sahip olup elektronik olarak
buhar miktarr ayarlanmaktadir. Boylece klima cihazinin dayanikli ve uzun &murlt olmasi
saglanmaktadir. Ust tarafta bulunan fan sayesinde ortamdan emilen hava cihaz tarafindan
Uretilen isi ve nem ile karistirilarak maya odasina Uflenmektedir. Kumanda paneli cihazdan
ayridir. Mevcut kabinlere monte edilebilir. Agirligi 50 kg olup, nem araligi : % 60 RH / % 95 RH
ve isitma araligi + 20 C/ +50 C. Kapasite 10 m*/saattir.

Elektrik glcu : 6,5 kw dir.

Model Kapasite
Nem Araligi (%) Capacity (%) 30-90
Isitma Araligi (°C) Humidity range (°C) 0-40
Kapasite (m?) Heating range (m?) 10
Makine Boyutlari AXBXC (mm) Dimension of machine AXBXC (mm) 550X185X1680
Elektrik GUcu (kw) Electrical power (kw) 6,5
Makine Agirhgr (kg) Weight of machine (kg) 50

Su Girisi (inch) Water input (inch) 1/2

Kontrol Sistemi

Control system

Manuel/Dijital

g4
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DONER FIRIN ARABASL#

-

Rotary Oven TrQll€yus

Tava Adedi (Adet) Trays Quantity (Piece) 11-15 14-18

14-18

Tava Olgileri (mm)  Trays Dimensions (mm)  600x800 - 600x900  600x800 - 600x900

800x1000 - 7560x1040

Olguleri (mm) Dimensions (mm) 650x780x1570 650x780x1810

850x930x1810

Araba Araligi (kg) Trolley Range (kg) 48-51 52-56

66-72

DONER FIRIN ARABA TAVALARI
Rotary Oven Trolley Trays
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