PRODUCT CATALOG

UNI3SAAL=
Fova Difeioss Jagte

|

| SR v

A

ajl

www.unibake.com.tr



Fotsa Difeisng Josto

UNIBAKE Machinery is one of leading company in production of bread ovens and equipment which was
established in 2013 After founding UNIBAKE products had been a well-known and in demand brand name in both
Turkish and International markets. There are more than 50 different machines which are used in producing bread
and cake with different functions and dimensions in spread product assortment of UNIBAKE such as Ovens, Mixers,
Dough Moulding and Industrial Production Lines. UNIBAKE exports it machines which are produced in accordance
with the our customer's needs and expectations all over the World to 60 different countries and also these
machines are delivered to the manufacturers in Europe, United States, Far East, and Australia. UNIBAKE’s main
principle is to produce most qualified and eligible products in order to supply our customer's needs and
expectations that are cornerstone of our company's foundation. We provide constant and perfect solutions to the
our customers as putting forward our machines which are produced with gathered knowledge and experiences in
recentyears owing to our professional team.

UNIBAKE Machinery agnseTcA ogHOW M3 BeayLiMX KOMMAHWI MO NPOM3BOACTBY xnebonekapHbix nedver u
obopyaoBaHuA, ocHoBaHHoM B 2013 roagy. Mocne ocHoBaHusa npoayKkuma UNIBAKE cTtana u3BecTHOU U
BOCTpebOBaHHOM TOProBOM MapKOWM KaK Ha TypeLKOM, TaK U Ha MeXAyHapOAHOM pbiHKax. B accoptumeHTe
npoaykumn UNIBAKE 6onee 50 pa3nnyHbIX MallMH, KOTOPble UCNONb3YIOTCA A1 NPOM3BOACTBA X1eba U TOPTOB C
Pa3NYHbIMU PYHKLMAMM U pasMmepamm, TaKUX Kak nevyn, mmkcepbl, dopmosLumnKknu tecta. UNIBAKE skcnoptupyeT
MalLMHbI, KOTOPbIe NPOU3BOAATCA B COOTBETCTBMM C NOTPEOHOCTAMM U OXKUAAHUAMM HALLMX KIMEHTOB MO BCEMY
mupy, B 60 pasHbIX CTPaH, a TaKXKe 3TWU MalUMHbI NOCTaBAAtoTca npoussogutenam 8 Espone, CLUA, JanbHem
Boctoke n Asctpanuun. OcHoBHbIM npuHumnnom UNIBAKE sBnsetcsa npomsBoacTBo Haubonee KayecTBeHHbIX U
NoAXoAAWMX NPOAYKTOB ANA YA0BNETBOPEHUA NOTPeOHOCTEN U OXKUAAHNIA HALLUX KNMEHTOB, KOTOPbIE ABAAIOTCA
KpaeyroibHbIM KaMHeM Halwel KomnaHun. Mbl obecrneymBaem MNOCTOSIHHbIE M COBEPLUEHHbIE PeLUeHUs anaa
HaLLMX KAWEHTOoB, Npea/siarasa Halm MallnHbI, KOTOPble MPOU3BOAATCA C HAKONNEHHbIMU 3HAaHUAMMU U ONbITOM B
nocnegHue roabl 6narogapa Hawew npodeccMoHanbHOM KOMaHAE.
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UNIBAKE always gives a direction to its production as considering its close relationship customer's opinions and
suggestions keep producing with its innovation culture. The definition of technology is convenience and bringing
productivity. We use all our knowledge to give best service to our customers with this purpose. UNIBAKE’s oven and
equipment which comes forward with its quality had been represented our company in both domestic and World
marketinashorttime.

We assure that we are going to become a leader brand of the market in domestic and international market with our
constantly growing and developing organization, aiming to become a role model company, product quality, research
and development workouts, customer satisfactions.

Our vision is to become a worldwide brand with customer's satisfaction as putting forward quality by using our firm
culture, values, principles, experiences, and energy. Our company's principle is to follow international quality
standards, and constantly improve our quality system at administration, production and all other services given by
us. Over 100 well qualified employee of our company meticulously apply ISO — 9001 quality management system
standards and CE security necessaries in order to produce high quality products.

UNIBAKE Bcerga 3agaeT HanpasieHWe CBOeW MPOAYKLMU, MOCKO/bKY, YYMTbIBAs TECHYH CBA3b C MHEHUEM W
npeanoXeHUAMN KAMEHTOB, MPOAOJIKAaeT MPOM3BOAUTbL CBOK WHHOBALMOHHYK KynbTypy. OnpepeneHue
TEXHO/IOMMN — 3TO yA0H6CTBO M NPOU3BOAUTENBHOCTb. Mbl MCNONb3YeM BCE HallM 3HAHWUSA, YTOObI NPeaoCTaBUTb
JIYYLINI CePBUC AN1A HALLUX KAMEHTOB ¢ 3ToM Uenbto. NMeub UNIBAKE 1 060pyaoBaHue, KOTOPOE OTIMYAETCA CBOUM
KayecTBOM, OblnM NpeacTaBieHbl HAWeNn KOMNAHMeN Kak Ha BHYTPEHHEM, TaK U HA MMPOBOM PbIHKE 33 KOPOTKOE
Bpems.

Mbl 3aBepsiem, YTO CTaHeM BeAayLum BpeHa0oM Ha BHYTPEHHEM UM MeXAyHapOAHOM PbIHKE C Hallel NOCTOAHHO
pacTylen M pasBuBaloOLLECA OpraHM3aunen, cTpemsllenca ctaTb 06pas3LOBOM KOMMNAHUEN, KayecTBOM
NPOAYKLMKN, NCCNea0BaHUAMMU U pa3paboTKkamm, ya0BNETBOPEHHOCTbIO K/IMEHTOB.

Halwe BuAeHWe cOCTOUT B TOM, YTOObI CTaTb MUPOBLIM BPEHAOM C yA0BNETBOPEHMEM NOTPEOHOCTEN KAMEHTOB,
npoABMraa KayecTBO, MCNO/Mb3yA Hally KOPMOPATUBHYK KYNbTypy, LEHHOCTM, NMPUHLUMMbI, ONbIT U 3HEPTUIo.
MPUHUMN Hawen KOMMNAHMM 3aKA0YaeTCA B C/Ie0BAHUM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNYYLEHNM Halen CMCTEMbI KaYecTBa B yNpPaBAeHUN, MPOU3BOACTBE M BO BCEX APYTUX YCyrax, NpeaocTaBiaeMbix
Hamun. bonee 100 BbICOKOKBAINPULMPOBAHHbBIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NIbHO MPUMEHSAIOT
CTaHAapTbl CUCTEMbI MeHeaKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctn CE ana npomsBoacTsa
BbICOKOKAY€CTBEHHOM NPOAYKLMUMU.
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TECHNICAL DATA
AUTOMATED DOUGH PROCESSING LINE TEXHUYECKUWUE JAHHDbBIE

AND TRAY LOADING SYSTEM U-HATT (€ <>

ABTOMATU3UPOBAHHAA TIUHUA 3000 y A R
OBPABOTKU TECTA unibake
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The shaped dough pieces coming from the long moulder are spread out on to wooden pallets or trays in a single, double or triple
= row as demanded. Simultaneously unloading and loading of full and empty pallets or trays on to the trolleys and full trolleys are
~ pushed out of the system and the empty trolley is positioned in front of the loader. Possibility to use wooden pallets, trays or both ﬂ = L I } L
at the same time (optional). Additional equipment such as sprinklers can be added to the system. The system is controlled by
means of touchscreen panel. The machine can be designed depending on building plan or dough process direction. The system
never deforms the trays or wooden pallets during the process. The capacity of the system 3300 pcs per hour.

f

Options:
¢ Single, double or triple dough sorting system on tray or wooden pallet,

e Stacking on tray or wooden pallet, TexHUYECKMUE XaDaKTePUCTUKM
e Bran pouring system on tray. P P U-HATT3000
* Air compressor. Technical Specifications
EMKoCTb wT/yac
A 60a6 . 1000 - 3500
BTOMATU3NPOBaHHAA NUHUA 0b6paboTKKU TecTa C Capacity Pcs/Hour
- aBTOMaTUYECKOM 3arpy3koi MPOTMBHEN B xneboneKapHyto El ical P
TeNexKy, nos3sonaeT Bam I'ij)M3BOp,VITb camble ectrical Power kW 26 kW 380V 50-60 Hz
pa3HoobpasHble BUAbI 6aTOHA BbiCOYaMLLEro KayecTBa. MoLlHocTb gsuratensa
HATT y6exxaaet. BO MHOTMX OTHOLLEHMSAX.
« MpocToTa BynpasAeHUM WwnpwnHa (A) mm 10.400
* YcTonumnBasn v bysonacHas KOHCTPYKLMA NIMHUU Width (A) )
® JKOHOMMA NOMeLLEeHMA
® PasnuuyHble BUAbI KOHOUIYpaLUin B 3aBUCMMOCTU OT MecTa Anvna (B) mm 5.700
PacnonoMeHnsa NoMeLLeHNA Lenght (B) ’
MNouemy Bam noaxoamt HATT?
MoTomy 4TO OHa NpucnocabnnsaeTcs Noa BaLv NOTPEOHOCTH. BbICOTa(H) 3700
¢ Tectogenutens Height (H) mm
® TecToOKpyrnuTenb
e [peaBapuTenbHan paccToka Macca k 5.700
e [1BoMHanA TeCTO3aKaToO4YHaA MallMHa Weight & ’

* ABTOMaTUYECKUIN YKNAQ4YMK Ha NPOTUBEHb

® TpaHcnopTép

¢ ABTOMATMYECKas 3arpy3Ka Ha TeNEeXKY/BbIrpy3Ka C TENEXKN

e CTaHuMA HanpasnAwLWan cBOOOAHbLIX TeNeXeK B TOYKY
3arpy3Ku 1 BbIrpy3Ku

p g — UNIBAKE, reserves the right to make changes in models of products in the catalog KomnaHus UNIBAKE ocTtaensieT 3a co6oi MpaBo BHOCUTbL M3MEHEHUs! B MOAEN TOBApPOB B KaTarnore v ux ) 44—
03 I N D U STRlAL BAKE RY EQU l P M E NTS U N I 3 A ‘ — and their technical features anytime without notice. TeXHUYeckue xapakTepucTvkm B nioboe Bpems 6es npeiBapUTenLHOro yBeoMNeHus. U N I 3 A ‘ o l N D USTRIAL BAKE RY EQU I P M E NTS 04
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UNIBAKE BAKERY EQUIPMENTS
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export@unibake.com.tr

+90 534 560 93 27 / +90 531 323 87 96 e
Fevzi Cakmak Mahallesi, Sehit Atilla Demirelli Cad., No:2/K Karatay / KONYA / TURKIYE
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