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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 agnseTcA ogHOW M3 BeayLiMX KOMMAHWIMA MO MPOM3BOACTBY XxnebonekapHbiXx meven U
obopyaoBaHuAa, ocHoBaHHoM B 2013 roay. Mocne ocHoBaHuAa npoayKkuus UNIBAKE cTtana m3BecTHOW u
BOCTPEOOBAHHOM TOProBOM MAPKOM KaK Ha TYpPeLKoM, TaK U Ha MeXXAyHapoAHOM pbliHKax. B accopTumeHTte
npoaykumn UNIBAKE 6osee 50 pa3siMyHbIX MallKH, KOTOPble MCNOb3YIOTCA 419 MPOU3BOACTBA X/1eba U TOPTOB €
Pa3NMUYHbIMU QYHKUMAMM U pasMmepamm, TakKMX Kak nevm, Mmkcepbl, popmosLumnKkn Tecta. UNIBAKE skcnopTupyet
MalLLMHbI, KOTOPble MPOU3BOAATCA B COOTBETCTBMM C MOTPEOHOCTAMM U OXKUAAHUAMM HALLMX KIMEHTOB MO BCEMY
mupy, B 60 pasHbIX CTPaH, @ TaKXKe 3TU MaLUMHbI NOCTaBAAOTcA npoussoautenam 8 Espone, CLUA, danbHem
Boctoke n Asctpanuun. OcHoBHbIM npuHumMnom UNIBAKE sBnsetcs npov3BoacTBO Haubonee KauecTBEHHbIX U
NoAXoAALWMX NPOAYKTOB ANA YAOBNETBOPEHWUS NOTPEOHOCTEN U OXUAAHUIA HALLMX KAMEHTOB, KOTOPbIE ABNAIOTCA
KpaeyrofibHbIM KaMHeM Hallel KomnaHuu. Mbl obecneymBaem NOCTOSIHHbIE W COBEPLUEHHbIE PeLleHUs ans
HaLLMX KAWEHTOB, Npeasiarasa Halm MallnHbl, KOTOPble NPOU3BOAATCA C HAKOM/IEHHbIMW 3HAaHUAMMU U OMNbITOM B
nocnegHue roabl 6narogapa Hawen NnpodpeccMoHanbHOM 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, MOCKO/IbKY, YYMTbIBAsi TECHYH CBA3b C MHEHUEM W
npeanoXeHUAMN KAMEHTOB, MPOAOJIKAaeT MPOM3BOAUTbL CBOK WHHOBALMOHHYK KynbTypy. OnpepeneHue
TEXHO/IOTMN — 3TO YA0H6CTBO M MPOU3BOAUTENBHOCTb. Mbl MCNONb3YeM BCE HalUWM 3HAHWUSA, YTOObI NPeaoCTaBUTb
JIYYLIWNI CEPBUC A1 HALLUX KAMEHTOB ¢ 3ToM Uenbto. NMeub UNIBAKE 1 060pyaoBaHue, KOTOPOE OTIMYAETCA CBOUM
KayecTBOM, Obl/IM NpeacTaBAeHbl Hallen KOMNaHMel Kak Ha BHYTPEHHEM, Tak U HA MMPOBOM PbIHKE 33 KOPOTKOE
Bpems.

Mbl 3aBepsiem, YTO CTaHEM BeayLum BpeHA0oM Ha BHYTPEHHEM M MEXXAYHapPOAHOM PbIHKE C Hallel NOCTOAHHO
pacTylenn 1 pasBMBatloOWENCA OpraHM3auMen, cTpemMsallelica cTaTb 06pa3LLOBON KOMMaHMeEN, KavyecTBOM
NPOAYKLNKN, NCCNea0BaHUAMMU U pa3paboTKkamm, ya0BNETBOPEHHOCTbIO K/IMEHTOB.

Hale BuaeHWe cocTouT B TOM, YTOObI CTaTb MUPOBLIM BPEHAOM C YA0BNETBOPEHMEM NOTPEOHOCTEN KAUEHTOB,
npoABurasa KayecTtBo, MUCMNO/b3yA Hally KOPMOPATUBHYK KyAbTypy, LEHHOCTM, NMPUHLMMbI, OMNbIT U 3SHEPruto.
MpPUHUMN Halen KOMMNAHMM 3aKA0YaeTCA B C/Ie0BaHUM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNIYULIEHWM HaLlLen CMCTEMBI KaYeCcTBa B yNpPaBAeHMN, MPOU3BOACTBE M BO BCEX APYTUX YCAYyrax, NpeaocTaBiaeMblxX
Hamun. bonee 100 BbICOKOKBA/INPULMPOBAHHbIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NbHO MPUMEHAIOT
CTaHAapTbl CUCTEMbI MeHeAKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctn CE ana npovsBoacTBa
BbICOKOKAY€CTBEHHOM NPOAYKLMUMU.
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LAVASH BREAD LINE
JInHUM NO NPOU3BOACTBY N1aBaLLA 2500
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Lavash line can cut, bake and cool the dough to the desired size. The product has all stages from dough preparation to baking. Lavash

= (ough is cut to the desired size, baked and left to cool. Finally, it is packaged. The machine works harmlessly and untouched at all these
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stages. All materials to be used for lavash are suitable for food production. All materials are hygienic. The machine is produced with
stainless steel. With the product, you can adjust the thickness as you wish and produce various products by cutting in different sizes
with replaceable blades. The product, which is a practical lavash making line, is an integrated system consisting of dough spreading,
thinning, stretching, cutting and discarding units, tunnel oven and cooling band. The machine has a stainless-steel body. In addition to
its robustness, it promises an easy use to the consumer. It is cost-effective production and consumes minimum power with its waste-
free operation feature. The product has a tunnel oven working with gas. It has CE certificate showing that it has been inspected
according to the minimum safety, security and environmental protection requirements of the Europe. It has also a GOST certificate
which aims to protect consumers. For this reason, it offers a safe and serial lavash production considering the health of the users. The
Lavash line has come sections. These consist of 6 sections: the dough spreading unit where the dough is adjusted, the thinning unit, the
elongation unit that sizes the dough, the cutting unit that gives the dough a square or round shape, the baking oven conveyor operating
with natural gas or LPG, and the resting and cooling unit.

Bnarogapa matepranam, MCNONb3YEMbIM NPU MPOMU3BOACTBE, OHA HE PrKaBeeT U nerko moetca. C Halen MalnHOM NaBall NPoOU3BOAUTCA B
TMIMEHUYECKUX YCIOBUAX, 683 KOHTAKTa € pyKamu. MpoayKT cepTUdULMPOBAH U UMEET 2-/IETHIOK rapaHTUio. JIMHUA o1 NPOU3BOACTBA
nasawa ot UNIBAKE cnocobHa Hape3aTb, BbiNeKaTb W OX/1aXK4aTb TECTO B HYXKHbIX pasmepax. Halw npoayKT BkAtouyaeT B cebA Bce 3Tanbl OT
NPUroToBAEHUA TECTa A0 BbliNeKaHMA. TecTo A1A NaBalla Hape3aeTcA MO HYXKHbIM pa3mepam, 3aTeM 3aMeKaeTCs U OCTYXKAETCA M B KOHLE
npovecca ynakosbliBaeTtcsA. MawuHa paboTtaeT 6e30nacHo 1 6e3 KOHTaKTa C pyKamu Ha BCeX 3Tanax Npoun3BoACTBa. Bce ucnonbayemble gns
/laBalla maTepuabl BbIBpaHbl C y4eTOM UX MPUTOAHOCTM AN1A NULEBOrO NPON3BOACTBA M 061a43at0T BbICOKOM CTEMEHbI0 TMIMEHUYHOCTHU.
Mpumepom ABNAETCA TO, YTO MaLLMHa U3rOTOBIEHA U3 HepXKaBetoLLel cTain. MalumMHa No3Bo/IAeT HACTPOUTL TECTO Ha HYKHYHO TONLWMHY. C
NOMOLLbIO CMEHHbIX N€3BUIA MOMKHO MONYYUTb MPOAYKTbl Pa3NINYHbIX pa3mepoB. MpaKTUYHAA AUHMA MO NPOU3BOACTBY NaBalla
npeactaBnset coboi UeNylo CUCTemMy, COCTOALLYIO M3 PACKaTKM TecTa, YTOHYEHWA, pacTArMBaHWA, Hape3Ku, COPTUPOBKM OTXOAOB,
TYHHENbHOM Neyn 1 oxnaxpatowen neHTol. MalnHa MMEET HeprKaBeoLWwMmMiA CTanbHOM Kopnyc. Hawwn usgenunsa obewwatoT notpebutento
NPOCTOTY WMCMO/Ib30BaHUA Hapady C HageXHOCTbo. OHWM 3KOHOMMYHbI U 0becneymBaldT MWHMMANbHOe noTpebneHve 6narogapsa
OTCYTCTBMIO OTXOA408B. Hall NpoAyKT OCHalLeH YyBCTBUTENbHOM TYHHE/NbHOM neybto, paboTalowei Ha rase. Mmeet ceptudumkat CE, uto
NOATBEPXKAAET €ro COOTBETCTBME €BPONENCKMM CTaHL4APTAM MaKCMMabHOM 6e30NacHOCTM, 3alUMTbl M OXPaHbl OKPYKatoWwen cpeapl.
Take oH 0bnagaet ceptudumkaTom FOCT, KOTOPbIN rapaHTUPYET 3aLmTy NoTpebutena. MosTomy Hal NPoAYKT obecneymBaeT besonacHoe
n 3¢pdeKTMBHOE NMPOM3BOACTBO JlaBalla C y4eTOM 340POBbA Nosb3oBaTesnel. JInHWA ANA NPOU3BOACTBA JlaBalla BK/lOYaeT B cebn
HECKONbKO MALUMHHBIX OTAENEHWUI: ITO 6 CEKUMN: CeKUuMA [N PAcKaTKM TecTa, rae NPoUCXoaMuT ero paspaBHMBAHME, CEKUMAa gns
YTOHYEHMA TecTa, CeKUUA ANA pacTArMBaHUA, NpuaatoLLee TeCTy Hy*KHble pa3amepsbl, CeKLUUA ANA pe3KK, npuaatollee TecTy KBagpaTHYH
WU KpYTayio Gopmy, KOHBEWEP Neyn, paboTatoLmii Ha TPUPOAHOM UM CXHUKEHHOM rase, a TaKKe CeKLUA 411 OXTaXKAeHUA.

INDUSTRIAL BAKERY EQUIPMENTS [[ENNENLWVE

TexHUUYECKNe XapaKTepPUCTUKH

Technical Specifications

U-LVS2500

EMKOC.Tb wT/yac 1000 3200
Capacity Pcs/Hour
Motor Giicil
ororBucy KW 16 KW 380V 50-60 Hz
MoLHocTb ABuraTtens
Pabounit
abotnM ANANAson @mm 200 - 250 - 300 - 350
Working range
Electrical O P
ectrical bven Fower KW 120 kW 380v 50-60 Hz
MOLIJ,HOCTb 3NEKTPUYECKON AYXOBKU
WwnpwuHa (A)
3.400
Width (A) mm
B
Anwna (B) mm 12.700
Lenght (B)
Annria (81) mm 20.000
Lenght (B1)
B H
bl,COTa( ) mm 1.950
Height (H)
Macca
k 5.700
Weight 8

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

Komnanusit 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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