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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
recent years owing to our professional team.

UNIBAKE Machinery aBnsetca ogHOM M3 BeAyLMX KOMMAHUMA MO MPOU3BOACTBY X/Ae60MNeKapHbIX neyen u
obopyaoBaHuA, ocHoBaHHoM B 2013 roagy. Mocne ocHoBaHusa npoaykumsa UNIBAKE ctana v3BecTHOW u
BOCTPebOBaHHOM TOProBOM MapKOWM KaK Ha TypPeLKOM, TaK U Ha MeXAyHapOoAHOM pbiHKax. B accoptumeHTe
npoaykumnn UNIBAKE 6onee 50 pa3nnyHbIx MallMH, KOTOPble UCNOAb3YHOTCA A/18 NPOM3BOACTBA X/1eba U TOPTOB C
Pa3INYHbIMU PYHKLMAMM U pasMmepamm, TaKUX Kak nevyn, mmkcepbl, dopmosLunKku tecta. UNIBAKE skcnopTupyeT
MalLLMHbI, KOTOPbIe NPOU3BOAATCA B COOTBETCTBMM C MOTPEOHOCTAMM U OXKUAAHUAMM HALLMX KIMEHTOB MO BCEMY
mupy, B 60 pasHbIX CTPaH, a TaKXKe 3TWU MalUMHbI NOCTaBAAoTcA npoussoautenam 8 Espone, CLUA, danbHem
Boctoke n Asctpanuun. OcHoBHbIM npuHumnnom UNIBAKE sBnsetca npom3BoacTBo Haubonee KauyecTBEHHbIX U
NoAX0oAAWMX NPOAYKTOB ANA YA0BNETBOPEHUA NOTPEOHOCTEN U OXKUAAHNA HALLMX KNMEHTOB, KOTOPbIE ABAAIOTCA
KpaeyroibHbIM KaMHeM Halel KomnaHun. Mbl obecrneymBaem MOCTOSIHHbIE M COBEPLUEHHbIE PeLleHus anaa
HaLLMX KAWEHTOB, Npeasiarasa Halm MallnHbI, KOTOPble MPOU3BOAATCA C HAKOMNEHHbIMU 3HAHUAMU U OMNbITOM B
nocneaHue roabl 6narogapa Hawewr 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 HanpasiaeHWe CBOeW MPOAYKLMU, NMOCKO/IbKY, YYMTbIBAsi TECHYH CBA3b C MHEHUEM W
NnpeanoXeHUAMN KAMEHTOB, MPOAOJIKAaeT MPOM3BOAUTbL CBOK WHHOBALMOHHYK KynbTypy. OnpepeneHue
TEXHO/IOTMN — 3TO YA0H6CTBO M MPOU3BOAUTENBHOCTL. Mbl MCNONb3YeM BCE HallWM 3HAHWSA, YTOObI NPeaoCTaBUTb
JIYHYLWNIA CEPBUC A1 HALLUX KAMEHTOB ¢ 3ToM Uenbto. Neub UNIBAKE 1 o60pyaoBaHue, KOTOPOE OT/IMYAETCA CBOUM
KayecTBOM, OblnM NpeacTaBieHbl HAlWeNn KOMMAHMeN Kak Ha BHYTPEHHEM, TaK U HA MMPOBOM PbIHKE 33 KOPOTKOE
Bpems.

Mbl 3aBepsiem, YTO CTaHEM BeayLum BpeHA0M Ha BHYTPEHHEM M MEXKAYHapPOAHOM PbIHKE C Hallel NOCTOAHHO
pacTylein 1 pa3BMBatloOWENCA OpraHM3aLMen, cTpemMsallelica cTaTb 06pa3LLOBON KOMMaHMeEN, KavyecTBOM
NPOAYKLMKN, NCCNea0BaHUAMMU U pa3paboTKkamm, ya0BNETBOPEHHOCTbIO K/IMEHTOB.

Halwe BuAaeHWe cocTouT B TOM, YTOBbI CTaTb MUPOBLIM BPEHAOM C YA0BNETBOPEHMEM NOTPEOHOCTEN KAUEHTOB,
NnpoABMraa KayecTBo, MCMNO/b3yA Hally KOPMOPATUBHYK KyAbTypy, LEHHOCTM, NMPUHLMMbI, OMNbIT U 3HEPruto.
MpUHUMN Halen KOMMNAHMM 3aKA0YaeTCA B C/IeA0BaHUM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNYYLIEHWM HaLlLen CMCTEMbI KaYeCcTBa B yNpaBAeHMN, MPOU3BOACTBE M BO BCEX APYTUX YCAYyrax, NpeaocTaBAaeMbix
Hamun. bonee 100 BbICOKOKBA/IMPULMPOBAHHbBIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NIbHO NMPUMEHSAIOT
CTaHAapTbl CUCTEMbI MeHeAKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctn CE ana npovsBoacTBa
BbICOKOKAY€CTBEHHOM NPOAYKLMUMU.
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Pita Bread production lines offered are fully automatic, whereas
= they’re configured with respect to the customer’s available site
~— area and budget. UNIBAKE Pita Bread Machines offers several
different models and designs that have the capacity to produce up
to 12,000 loaves per hour, with a diameter varying between 5 and
38 centimeters per loaf. Production lines are manufactured
mainly according to client requirements and conditions imposed
in each country.

Mpeanaraemble IMHUM NO NPOU3BOACTBY X/1eba Pita MONIHOCTbIO aBTOMATU3MPOBAHbI, MPW 3STOM OHWM HACTPaMBatoTCA B

' COOTBETCTBMM C AOCTYNHOM NoLLaabio u 6roaxeTom 3akasumka. UNIBAKE Pita Bread Machines npeasniaraet HeCKoNbKO
Pa3/IMUYHbIX MOAEeN M KOHCTPYKLMIM, KOTopble cnocobHbl npon3soantb Ao 12 000 6yxaHOK B Yac, ¢ AMameTpom oT 5 ao
38 caHTMMeTpoB Ha bOyxaHKy. MpPon3BOACTBEHHbIE NMHUW M3rOTABAMBAOTCA B OCHOBHOM B COOTBETCTBUWU C
TpebOoBaHUAMM 3aKa34MKa U YCNOBUAMM, YCTAHOBAEHHBIMM B KaXKA0M CTpaHe.
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TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE

i/

TexHU4eckume xa PaKTEPUCTUKHN

) B U-PTI 250 U-PTI600 | U-PTI800
Technical Specifications
E
MHOCTD w/uac 2500 6000 8000
Capacity Pcs/Hour
Electri
ectrical Power Kw 9,2 11,1 14,1
MowHocTb aguratensa
Electrical Power for Electric Ovens
DNeKTPOsHeprua Ana 3NeKTPUYECcKmx Kw 70 90 120
[YXOBOK
B Di
read Diameter mm 150-370
Ounametp xneba
B -
read Weight Gr 50 - 200
Bec xneba
Consistency of the dough The rate of water in flour should not exceed 55%
KoHcucTeHumn Tecta CofeprKaHue BoAbl B MyKe He A0/IXKHO NpeBbiwaTth 55%.
Whputa (A) mm 10000 13500 16000
Width (A)
Anmwa (B) mm 3000 3250 4500
Lenght (B)
BbicoTa(H)
mm 2150 2150 2150
Height (H)
Macca
k 9500 12500 14000
Weight &

UNIBAKE, reserves the right to make changes in models of products in the catalog
and their technical features anytime without notice.

KomnaHnusit UNIBAKE ocTaensiet 3a co6oi npaBo BHOCUTb U3MEHEHUS B MOZENW TOBApOB B Katanore u ux
TEeXHU4YeCKne xapakTepucTuku B no6oe Bpems 6e3 npeasapuTenbHOro yseAomneHus.
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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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