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DONER ARABALI EKMEK FIRINI

ROTARY RACK OVEN L
Su Girisi v
Karesel Vana 1/2' ve wo Il 120 120 MODEL U-DF 50 U-DF 100 U-DF 100 H U-DF 150
Su Giris Hortumu (l\fjrd:rc])rzt:(r)ncgqc)u ile sonlandirilmig. :
1/2"(13x23) - Boy: 140 cm Not: Kiiresel Vana tesisatin uygun : : Kapasite ( kg hamur / 8 saat) 700 1000 1200 2000
Water Entrance Pipe o . .
1/2" (13x23) - Length: 140 cm \lj\‘/r Ve”_”‘e monte edilecektir 1 aE|
aterinlet ) (I ) Tepsi SayisiXEkmek SayisiXSaatteki Degistirme SayisiXKag Saat Calisacagl = Ekmek Kapasitesi
Ball Valve 1/2" is connected with - Kapasite Hesabi
1/2" Pipe Tip (From ground 230 cm)
Not: Ball Valve will be montaged . Pisirme Alani (m?)
in to suitable position of installation = : — 4,2 5,2/6,2 7,6/8,6 11,2/13,6
Kollektor (Su Dagiticisi) a® %
Collector (Water Dispenser) o w Tepsi Sayisi (Adet) 12 11--13 14 --18 14 --16-- 18
O
Dogalgaz Girisi 3/4 " Yandan Girisli 0 L Tepsi Ebadi (mm) 750 x 1040 / 740 x 1000
Gaz baglanti basinci: 50-300 mbar 5 I 330x650 600x 800 600 x 800 800 x 1000
Brulor Tipi ve 1sil gl bilgileri
@L‘ tabloda yer almaktadir. . PR Tavalar Arasi Mesafe (mm) 114 --90
— Natural Gas Entry 3/4 " Behind Entry B I °
Gas Coupling Pressure : 50-300 mbar L A J Genislik - A (mm) 1265 1615 1615 1880
Burner Type and heat power information D
= is located on the table. Déndiirme grubunda disli sistemi Derinlik - B (mm) 1630 1910 1910 2255
kullanilmamakta olup, . e
E Atk su tahliye 2 mt 3/4" (19x30) lik rediiktorli ve tork limitorli 1400 d/d yeni Yukseklik - € (mm) 1860 1945 2250 2250
1stya dayanikli sonrasi pvc boru nesil motor kullaniimaktadir. Max. Derinlik - D (mm)
- Waste water drain 2 mt 3/4" (19x30) Gearbox system is not used in rotating 2260 2680 2680 3170
heat resistive after pvc pipe group and new generation 1400 rpm motor Max. Yikseklik - E (mm)
with gear box and torque limiter is used. ’ 2000 2230 2550 2550
Firin igin Min. Kapi Boyutlari (mm)
p o 1300 x 2000 1800 x 2100 1800 x 2500 2100 x 2500
Brulor
Tahliye Deposu <or I Burner g e
Tahliye Hortumu Disposal Tank S — Elektrik Guicti (kw) 2,7 2,7 4,2 4,2
(25x35) - Boy: 200 cm ) Ort. Yakit Tiketimi (8 saat) (m3/saat
Evacuation Hose Su Tahliye Cikisi ( ) (m?/ ) 3,6 4,1 5,47 7,27
(25x35) - Length: 200 cm 3/4" Hortum Ucu
Su Tahliye Girisi ~ Water Disposal Exit . Isil Giig (Kcal / saat) / (kw)
1" Hortum Ucu  3/4" Hortum Ucu 32.000/38 45.000/ 52 60.000 /70 80.000 /93
Water Disposal L Firin ile duvar arasinda en az
R 40cm kadar bosluk olmalidir. Briilor Modeli (Riello
Baca Cikist Gap Olgusti 190 mm ;r'wt;.anc_e}. The space between oven and ( ) FS8 FS 10 FS 10 FS 15
Chimney Qutput Diameter lpe TP wall should be atleast 40cm - —
Measure is 3190 mm Ustten Girisl Brulor Kapasitesi (kw) 93 116 116 175
e Sebeke : 380 V 50 Hz
0 p I é’ Toplam Elektrik giicti 4.2 kW Gaz Baglant Basinci (mbar) 50 - 300
0 i i Kablo :5x2,5 mm? NYAF -
] K Hli5 kablo ile cihaz enerjilendirilecek Duvar
Sirkiilasyon Fan Grubu H Ei il 3x20A Sigorta wall Firin Agirhg (kg) 1100 1780 2200 2600
. X I I i o s
Circulation Fan Group I [ il pesees Top Entry o :f: i 5
E E E . Voltage : 380 V 50 Hz » i = Elektrik Baglantisi 3P+N+PE
0 b i @ Total Electrical Power 4.2 kW Firin ile duvar arasinda en az Kontrol Sistemi Manuel veya Dijital
Aspiratdr Gikisi FD100-150-200 PSS Cable :5x2,5 mm* with NYAF cable 200cm kadar bosluk olmalidir.
Gap Olglisti $200 mm “ 1 dl SFP de‘Z"C: \FN'H be energized The space between oven and Enerji Kaynaklari Dogalgaz, LPG, Motorin, Fuel Qil, Kat Yakit
Suction Hood Output FD100-150-200 3x20A Fuse wall should be atleast 200cm
Diameter Measure 3200 mm




DONERLi KONVEKSIYONEL FIRIN
ROTARY CONVECTION OVEN
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Atik Su Gideri Baglantisi
14 mm Hortum Ucu
Waste Water Connection
14 mm Hose End

3/4" Baglanti Temiz Su Girisi

Maya Odasi Atik Su Gideri
(Korukli Hortum)

Briilér Baca Gikisi : 3100 mm

Yeast Room Waste Water

3/4" Clean Water Inlet Pipe N

(Bellows Hose)

(Atik gaz gikist)

Burner Chimney Output : $100 mm

3/4" Baglant Temiz Su Girisi
3/4" Clean Water Inlet Pipe

(Exhaust gas outlet)

Double-walled stainless steel chimney

Ustten Girigli (DOGALGAZ MODEL)

Sebeke : 230 V 50 Hz

Pisirme Bolumu Elk. Guict : 1 kW

Maya Odasi Elk. Gucii : 5,1 kW

Toplam Elektrik giict : 6,1 kW

Kablo: 1 Adet 3x1,5 mm?/ 1 Adet 1x6A Sigorta
Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta

Top entry (NATURAL GAS MODEL)

Network : 230 V 50 Hz

Roasting Chamber Electrical Power : 1 kW
Electrical Power for Proofing Room : 5,1 kW
Total Electrical Power : 6,1 kW

Cable: 1 Piece 3x1,5 mm?/ 1 Piece 1x6A Fuse
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse

Ustten Girisli (ELEKTRIKLI MODEL)

Sebeke : 380 V 50 Hz

Pisirme Bolumda Elk. Guci : 23,1 kW

Maya Odasi Elk. Guicti : 5,1 kW

Toplam Elektrik giict : 28,2 kW

Kablo: 1 Adet 5x6 mm? / 1 Adet 3x40A Sigorta
Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta

Top entry (ELECTRICAL MODEL)

Network : 380 V 50 Hz

Roasting Chamber Electrical Power : 23,1 kW
Electrical Power for Proofing Room : 5,1 kW
Total Electrical Power : 28,2 kW

Cable: 1 Piece 5x6 mm?2 / 1 Piece 3x40A Fuse
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse

Dogalgaz Girisi
1/2 " Ustten Girisli
Gaz Baglanti Basinci: 21-40mbar

Natural Gas Entry
1/2 " Top entry
Gaz Baglanti Basinci: 21-40mba

Klape Baca Cikisi
Cap Olglisti 100 mm
Valve Chimney Output

Diameter Measure is 100 mm

Buhar Bacalari
Pantolon Baca Seklinde
Birlestirilebilir.

Steam Chimneys

§ N Can Be Connected
As Pant Typed Chimney.

Aspirator Buhar Cikisi
Cap Olglisti $100 mm
Suction Hood Output
Diameter Measure @100 mm

Tavan

/ Ceiling

Davlumbaz
Hood
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Firin ile duvar arasinda en az
40cm kadar bosluk olmahdir.
The space between oven and

wall should be atleast 40cm

Duvar
Wall

Zemin

Floor
Firin ile duvar arasinda en az
10cm kadar bosluk olmalidir.
The space between oven and
wall should be atleast 10cm

Firin ile duvar arasinda en az
40cm kadar bosluk olmalidir.
The space between oven and
wall should be atleast 40cm
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Firin ile tezgah arasinda en az
70cm kadar bosluk olmalidir.
The space between oven and
counter should be atleast 70cm

Satis Tezgahi
Sales Counter
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MODEL U-DP10 E U-DP10G U-DP7 E U-DP7 G
Pisirme Alani (m?) 2,4 1,8
Tepsi Sayisi (Adet) 10 7
Tepsi Ebadi (mm) 400 x 600
Tavalar Arasi Mesafe (mm) 85
Geniglik - A (mm) 987 1020 | 987 1020
Derinlik - B (mm) 1010
Yiikseklik - C (mm) 2040 | 1800
Max. Derinlik - D (mm)
1310
Tepe Yiksekligi - E (mm) 2230
Davlumbaz Alti Min. Galisma Yiksekligi - F (mm) 2250
Min. Tavan Yuksekligi - G (mm)
2430
Elektrik Baglantisi 3P+N+PE 1P+ N+ PE 3P+N+PE 1P+ N+ PE
Elektrik Baglantisi Kablosu
5 x 6mm? 3x1,5mm? 5 x 4mm? 3x1,5mm?
Mayalandirma Baglantisi Kablosu
3x2,5mm?
Pisirme Bolum Elektrik Glci (kw)
23,1 1 13,5 1
Mayalandirma Bélumu Elektrik Glci (kw) -
Ort. Yakit Tuketimi (8 t) (kw/h 1,82 m3/h 1,10 m3/h
rt. Yakit Tuketimi (8 saat) (kw/h) 14,85 kW/h m3/| 9,85 kw/h m3/|
3 kwW/h 3 kW/h
Isil Guig (kcal/h)/(k
sil Gig (keal/h)/(low) - 20.000/ 24 - 20.000/ 24
Briilor Modeli Riello RX28 Riello RX28
S/DV H 900T5 S/DV H 900T5
Brulor Kapasitesi (kw) - 32 - 32
Gaz Baglanti Basinci (mbar)
- 21-40 - 21-40
Firin Agirhig: (kg) 479 485 396 405
Enerji Kaynaklari Elektrik Dogalgaz Elektrik Dogalgaz

Kontrol Sistemi

Manuel veya Dijital
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Klape Baca Cikisi /

Cap Olgiisii #90 mm d E
Valve Chimney Output
Diameter Measure is 390 mm

3/4" Baglanti Temiz Su Girisi
3/4" Clean Water Inlet Pipe ™—_|

Ceiling

ELEKTRIKLI KONVEKSIYONEL FIRIN
ELECTRICAL CONVECTION OVEN

Sebeke : 380 V 50 Hz
U-KF8E) Pigirme B6liimu Elk. Giicti : 15,6 kW
U-KF5E) Pigirme Boliimii Elk. Giicli : 7,8 kW
Maya Odasi Elk. Glict : 3,5 kW
U-KF8E) Kablo: 1 Adet 5x6 mm? / 1 Adet 3x40A Sigorta
U-KF5E) Kablo: 1 Adet 5x4 mm? / 1 Adet 3x25A Sigorta
(Maya Odasi) Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta

Network : 380 V 50 Hz
U-KF8E) Oven section Elc. Power : 15,6 kW
U-KF5E) Oven section Elc. Power : 7,8 kW
Fermentation Cab. Elc. Power : 3,5 kW
U-KF8E) Cable : 1 Piece 5x6 mm? / 1 Piece 3x40A Fuse
U-KF5E) Cable : 1 Piece 5x4 mm? / 1 Piece 3x25A Fuse
(Maya Odasl) Cable : 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse

Tavan - Davlumbaz

Hood
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Firin ile duvar arasinda en az
40cm kadar bosgluk olmalidir.
The space between oven and
wall should be atleast 40cm

Aspirator Buhar Cikisi
Cap Olgiisii $100 mm
Suction Hood Output
Diameter Measure @100 mm

Duvar
Wall

Firin ile duvar arasinda en az
40cm kadar bosluk olmalidir.
The space between oven and
wall should be atleast 40cm

’—V

Firin ile duvar arasinda en az
10cm kadar bosluk olmaldir.
The space between oven and
wall should be atleast 10cm

Firin ile tezgah arasinda en az
70cm kadar bosluk olmalidir.
The space between oven and
counter should be atleast 70cm

Satis Tezgahi
Sales Counter

MODEL U-KF8 E U-KF 5+5
Pisirme Alani (m?) 1,9 1,2+1,2
Tepsi Sayisi (Adet) 8 5+5
Tepsi Ebadi (mm) 400 x 600
Tavalar Arasi Mesafe (mm)
95 85

Geniglik - A (mm) 885
Derinlik - B (mm) 1075
Max. Derinlik - D (mm) 1360
Yikseklik - C (mm) 675
Yikseklik - C1 (mm) 1190 580
Yikseklik - C2 (mm) 150
Tepe Yiiksekligi - E (mm) 1950 2050
Davlumbaz Alti Min. Calisma Yiiksekligi - F (mm)

2150 2250
Min. Tavan Yuksekligi - G (mm) 2350 2450
Elektrik Baglantisi 3P+ N+ PE
Elektrik Baglantisi Kablosu

5x 6 mm? 5x4 mm2+5x4mm?
Mayalandirma Baglantisi Kablosu
3x2,5mm?

Pisirme Bolumu Elektrik Glict (kw)

11,6 58+5,8
Mayalandirma Bolim Elektrik Giict (kw)

3,6 3,6
Ort. Yakit Tiketimi (8 saat) (kw/h

rt. Yakit Tuketimi (8 saat) (kw/h) 10,85 kW/h 5,4 kW/h + 5,4 KW/h

Firin Agirhgi (kg) 385 455

Enerji Kaynaklari

Elektrik

Kontrol Sistemi

Manuel veya Dijital
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ELEKTRIKLI SETUSTU KONVEKSIYONEL FIRIN

The convection oven is particularly suitable for baking of pastry products, gastronomy products and big or small breads. It is
- Useful for confectioners, restaurants and hotels. Heat distribution on the product is obtained through the forced circulation of
—  heated air, by means of fans. At the bottom of the oven there is a fermentation cabinet for the yeast having dough. This oven has
a very good uniformity of baking and vaporizer placed inside the baking chamber. High quality insulation ensures energy
saving.

Konveksiyonlu firin 6zellikle pastanelerde, restoranlarda, otellerde ve firinlarda kiiglk 6lgekli pasta borek, sandvig ekmek
tiretimi icin tasarlanmistir. igerisinde bulunan iki adet fan yardimiyla sicak hava dolasimi saglanir ve tiim hacime homojen
olarak yayilir. Alt kisimda bulunan bolmede mayali Griinler igin uygun nemli ortam saglayan donanimlar mevcuttur. Tamamen
paslanmaz gelik sactan imal edilmistir. iyi bir 1s1izolasyonuile enerji tasarrufu saglanmistir.
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MODEL U-KF4 E
Pisirme Alani (m?) 0,96
Tepsi Sayisi (Adet) 4
Tepsi Ebadi (mm) 400 x 600
Tavalar Arasi Mesafe (mm) 80
Genislik - A (mm) 980
Derinlik - B (mm) 800
Yukseklik - C (mm) 500
Elektrik Baglantisi 1P + N +PE
Elektrik Baglantisi Kablosu )
3x2,5mm
Pisirme Bolumu Elektrik Glicti (kw) 57
Ort. Yakit Tiketimi (8 saat) (kw/h) 43
Firin Agirhigi (kg) 90
Enerji Kaynaklari Elektrik
Electrical

Kontrol Sistemi

Manuel veya Dijital
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Sebeke : 380 V 50 Hz

Elektrik gticl : 7,8 kW

Kablo :5 x 2,5 mm?

Elektrik Baglantisi: 1 Adet 3x16A Sigorta

Network : 380 V 50 Hz

Electrical Power :7,8 kW

Cable :5x 2,5 mm?

Electrical Connection : 1 Piece 3x16A Fuse

Sebeke : 220 V 50 Hz
Elektrik glict : 7,8 kW
Kablo : 3 x 2,5 mm?

Elektrik Baglantisi: 1 Adet 3x16A Sigorta

Network : 220 V 50 Hz
Electrical Power :7,8 kW
Cable :3x2,5mm?

Electrical Connection : 1 Piece 3x16A Fuse

Klape Baca Cikisi

Cap Olgiisii 30 mm

Valve Chimney Output
Diameter Measure is @30 mm

™

3/4" Baglanti Temiz Su Girisi
3/4" Clean Water Inlet Pipe
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3/4" Baglanti Temiz Su Girigi
3/4" Clean Water Inlet Pipe

Atk su Baglantisi 1/2"
Waste Water Connection 1/2"

ELEKTRIKLi KATLI UNLU MAMULLER VE PASTA FIRINI

ELECTRICAL DECK IN-STORE BAKERY AND PASTRY OVEN

1 Kath Max. Yukseklik :
2 Kath Max. Yukseklik :
3 Katli Max. Yikseklik :
4 Katli Max. Yukseklik :

First Storey Max. Height : 1390
Second Storey Max. Height : 1720
Third Storey Max. Height : 2050
Four Storey Max. Height : 2380

Klape Baca Cikisl

/ Gap Olgiisti @120 mm

Aspirator Cikisi
Cap Olgiisii $120 mm
Suction Hood Output

Diameter Measure @120 mm

1390
1720
2050
2380

1 Kath

2 Kath

3 Kath

4 Kath

Duvar
Wall

Firin ile duvar arasinda en az
40cm kadar bosluk olmalidir.
The space between oven and
wall should be atleast 40cm

Firin Elektrik Guci (1 Kat) (kW) : 9,8

Maya Odas! Elektrik Giicti (kW) : 3,5

Toplam Elektrik Giicii (kW) : 13,3

Kablo: 1 Adet 5x2,5 mm? / 1 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta (Maya Odasi)

Firin Elektrik Giicii (2 Kat) (kW) : 19,6
Maya Odasi Elektrik Giicti (kW) : 3,5

Toplam Elektrik Giict (kw) : 23,1

Kablo: 2 Adet 5x2,5 mm? / 2 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta (Maya Odasl)

Firin Elektrik Guct (3 Kat) (kW) : 29,4

Maya Odasi Elektrik Giicii (kW) : 3,5

Toplam Elektrik Gict (kW) : 32,9

Kablo: 3 Adet 5x2,5 mm? / 3 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta (Maya Odasi)

Firin Elektrik Giicii (4 Kat) (kW) : 39,2
Maya Odasi Elektrik Gici (kW) : 3,5

Toplam Elektrik Giicii (kW) : 42,7

Kablo: 4 Adet 5x2,5 mm? / 4 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm? / 1 Adet 1x20A Sigorta (Maya Odasl)

Oven Electrical Power (1 Floor) (kW) : 9,8
Yeasting Chamber Electrical Power (kW) : 3,5

Single Storey Total Electrical Power (kW) : 13,3

Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x25A Fuse
Cable: 1 Piece 3x2,5 mm?2/ 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (2 Floor) (kW) : 19,6
Yeasting Chamber Electrical Power (kW) : 3,5

Two Store Total Electrical Power (kW) : 23,1

Cable: 2 Pieces 5x2,5 mm2 / 2 Pieces 3x25A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (3 Floor) (kW) : 29,4
Yeasting Chamber Electrical Power (kW) : 3,5

Three Storey Total Electrical Power (kW) : 32,9

Cable: 3 Pieces 5x2,5 mm? / 3 Pieces 3x25A Fuse
Cable: 1 Piece 3x2,5 mm?2 / 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (4 Floor) (kW) : 39,2
Yeasting Chamber Electrical Power (kW) : 3,5

Fourth Storey Total Electrical Power (kW) : 42,7

Cable: 4 Pieces 5x2,5 mm7 4 Pieces 3x25A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

400
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Firin ile duvar arasinda en az
10cm kadar bosluk olmalidir.
The space between oven and
wall should be atleast 10cm

100

2110

(i

Satig Tezgahi
Sales Counter

Firin ile tezgah arasinda en az
70cm kadar bosluk olmalidir.
The space between oven and
counter should be atleast 70cm
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MODEL U-EKF 45 U-EKF 90 U-EKF 120 U-EKF 200
Pisirme Alani (m?) 0,67 1,08 1,44 2,4
Firin i¢ Genisligi (mm) 780 1230
Firin ig Derinligi (mm) 930 930 | 1230 2000
Firin ig Yuksekligi / Kat Girig Yuiksekligi (mm) 215/ 195
Geniglik - A (mm) 1100 1560
Derinlik - B (mm) 1360 1360 | 1650 2420
Yikseklik - C (mm) (Tekerlekli) 330
Yikseklik - C1 (mm) (Tekerlekli) 360
Yukseklik - C2 (mm) (Tekerlekli) 270
Elektrik glicti her kat igin (kW)

6+2 10+2 14+3 20+6
Elektrik Baglantisi Kablosu

5 x 4mm? 5 x 4mm? 5 x 6mm? 5 x 10mm?
Mayalandirma Bolumu Elektrik Glic (kw) 67
Mayalandirma Baglantisi Kablosu
3x2,5mm?
Rezistans Tipi / Rezistans Adeti BORU TiPi (INCOLOY) /
. Yakit Tuketimi kw/h

Ort. Yakit Tuketimi (8 saat) (kw/h) 46 58 81 113
Finin Agirhigi (kg) 150 260 315 425
Elektrik Baglantisi 3P +N+PE
Kontrol Sistemi Manuel veya Dijital
Enerji Kaynaklari Elektrik
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KOMPAKT FIRIN

UNI3AKE

talep ve beklentileri dogrultusunda lretilmis olan Kompakt Firin;
konveksiyonlu

firin ve mini kath firini tek bir makine seklinde bir araya getirmistir.

Yeni Urlinumiiz sayesinde mdisterilerimiz, isletme maliyetlerini azalttig
gibi, is yeri ve musteri satis alanindan da maksimum verim elde etmektedir.
Dokunmatik ve manuel kontrol pano segeneklerine sahiptir.

Ustte 40x60 cm 6lgiilerindeki 7 tepsi kapasiteli Dénerli konveksiyonlu firin,
altta ise 4 tepsi kapasiteli, tek veya ¢ift katli tas tabanh firindan
olusmaktadir.

Konveksiyonlu firin igerisinde bulunan Sirkilasyon fan sistemi sayesinde,
isitilan hava, kabin igerisinde esit sekilde dagitilir. Boylelikle Grlinlerin
tiiminde, esit pisirme dengesi saglanmis olur.

Dogrudan fanin tzerine puskirtilen su, hizli bir sekilde buhara dondsir ve
bu sayede ihtiyag duyulan miktarda buhar, her zaman kolayca Uretilebilir.
Maya odasl ise firinin alt kisminda opsiyonel olarak mevcuttur. istenirse
maya odasl yerine paslanmaz sehpaiile de kullanilabilir.

@ Farkh tipte Grln pisiren pastane ve market sektériindeki musterilerimizin,

=== Oven has been designed as a combination of Rotary convection and deck ovens. The oven is very
useful for the costumers who produce different sorts of products in patisserie and grocery markets. It affects to
decrease the production costs and provide extra space for getting maximum efficiency from narrow areas.
Control panel is produced as touch screen or manual type. The 40 x 60 cm trays could be used for both ovens.
The capacity of rotary convection oven is 7 trays and 4 trays for deck oven. Heat distribution of convection oven
is obtained through the forced circulation of heated air by fans. It ensures a very good uniformity of baking. The
water is directly sprayed on the fans so it is easy and quick to supply demanded vapor inside the oven. There is
equipment which supply moist environment for fermented products at underside of the oven. Also a stainless-
steel stand is available.

MODEL U-CP 150
Kat bélumii i¢ genislik (mm)

920
Kat bolumu i¢ Derinlik (mm)

1240
Kat bolumu i¢ Yukseklik (mm)

215
Konveksiyonel bolim Tepsi sayisi (Adt) ;
Konveksiyonel bolim Tepsi 6lglleri (mm)

400x600

Geniglik - A (mm) 1560
Derinlik - B (mm) 1460
Derinlik - B1 (mm) 1860
Yukseklik - C (mm) 2400
Yukseklik - C1 (mm) 220
Yukseklik - C2 (mm) 960
Yukseklik - C3 (mm) 392
Yukseklik - C4 (mm) 830
Kat bolumi Elektrik glivi (kW)

10+2
Konveksiyonel bolum elektrik giicti (kW) 135
Mayalandirma Boluma Elektrik Glcu (kw) 6

7

Toplam Elektrik gticti (kW)

32,2
Makine Agirhg (KG)

426
Enerji Kaynaklari Elektrik

Kontrol Sistemi

Manuel yada Dijital
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* 230V olarak calistiriimadan 6nce elektriksel tesisatin

COMO ++ELEKTRiKLi UNLU MAMULLER VE PASTA FIRINI yeterliligi kontrol edilmelidir. Harici bir sigorta tertibati ile

enerjilendirilmelidir. Direkt olarak prize baglanmamahdir.

* Sufficiency of electrical installation should be controlled before
operating 230 V. It should be powered by external circuit breaker
installation. It should not be connected directly to a plug socket.

=4

MODEL COMO ++ \>
Pisirme Alani (m?) 0,37 jo
Firin i¢ Genisligi (mm) 780 ©
Firin i¢ Derinligi (mm) 500
Firin i¢ Yiksekligi / Kat Giris Yiiksekligi (mm)
215/195
/ 7 . J
Geniglik - A (mm) 980 A
B
Derinlik - B (mm) 900
Yikseklik - C (mm) (Tekerlekli)
560 /
Elektrik glicti (kW
ektrik guct (kw) 43 .
Elektrik Baglantisi Kablosu x
3x2,5mm?
The major specificaon of electrical deck oven is each deck can be operated independently. Temperature and the me of Rezistans Tipi / Rezistans Adeti BORU TiPi (INCOLOY)
- 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. For being fermented there is a fermentaon cabinet and its temperature and humidity can be Ort. Yakit Tuketimi (8 saat) (kw/h) 16 .
adjusted. It is used with single deck also modular and according to need it can be added extra deck, chimney hood and ' [/
fermentaon cabinet. It provides low energy consumpon. It can be moved by means of its wheels. The oven can be Firin Agirhigi (kg) 90 Klape Baca Cikisi
produced with fixed stand oponally Elektrik Baglantisi 1P + N + PE ‘ = 5§ ‘ iL Gap Olgiisti #30 mm
Kontrol Sistemi MANUEL - . -
Bu Firinlar kiigiik hacimli isletmeler icin idealdir. Ancak pizza, baklava, bérek, pasta ve kek gibi triinlerin pisirilmesi - - 3/4" Baglant: Temiz Su Girisi
amaciyla buyik 6lgekli isletmelerde, déner Firinlarin yaninda ikinci Firin olarak da konulabilmektedir. Hareketli ve Enerji Kaynaklan Elektrik 3/4" Clean Water Inlet Pipe
tasinabilir olmasindan dolayi, ¢ok kullanishdir. istege bagh olarak ¢ok kath imal edilebilmektedir. Alt bolimde
mayalandirma kabini opsiyonel olarak bulunmaktadir. Her kat, bagimsiz olarak 0-300 C arasinda taban ve tavan silari . .
Atk su Baglantisi 1/2 Firin Elektrik Gicti (1 Kat) (kW) : 5,7

ayri ayri ayarlanabilmektedir. Cam kapaklar ve giiclii aydinlatma sayesinde iiriinler hazirlanirken izlenebilir. Ozel imal
edilmig tag tabanlarin isi tutmasi maksimum dizeyde olup sektériindeki diger Firinlar ile karsilasmada %40-50

arasm.da elektrik tasarruft{nu g“ozle gosterlr. Sadece elektrikli olarak imal edilmektedir. Istege bagli olarak kumanda Oven Electrical Power (1 Floor) (kW) : 5,7
paneli manuel veya dijital tipte Gremi yapilmaktadir. Cable: 1 Piece 5x2,5 mm? / 1 Piece 3x20A Fuse

Waste Water Connection 1/2" Kablo: 1 Adet 5x2,5 mm? / 1 Adet 3x20A Sigorta
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MOBIL BORULU KATLI FIRIN

The Mini steam tube oven is a static oven which means there
(€ NO fans to dry out your baked goods. The most important
—  characteristic of this oven is the unique heating system. Heat
is supplied by a dense network of closed vapour tubes in
which hot steam circulates. The baking chambers on each
deck are wrapped by these vapour tubes in and around the
entire deck, each steam tube is individually tested and
certified at our factory. This unique concept of heating steam
tubes provides our customers with low energy consumption,
quick temperature recovery and the perfect uniform bake
every time. The oven is so energy efficient that after 12
hours of the oven turned off, it still holds 120C. High quality
stainless steel is used on the entire outside & inside of the
oven for easy cleaning and look. Each deck has its own
powerful selfcontained high capacity steam system that is
ready on demand for artisan breads, bagels and rolls. The
AGILIS mini steam tube oven with refractory baking surface is
ideal for hearth baking and you can also bake in regular
trays. This oven is perfect for all types of products such as
breads, rolls, pies, pastries and pizza’s.

{ ( |3nnn1n1nnnn11) '
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sistemidir. Sicaklik buharin borular iginde dolastiriimasiyla saglanir. Pisirme odalari halka seklindeki borularla gevrilmistir. Ayni zamanda odalarin taban ve tavanlari da
yanlamasina gegen borularla isiilmaktadir. Boru ¢api 21 mm olup ylksek basinca ve 1siya dayanikli 6zel malzemeden imal edilmistir. Bacasiz ve tekerlekli oldugu igin istenilen
yere kolayca tasinabilir. Dogal gaz veya LPG ile galisir Atmosferik briilor gayet ekonomik ve yakit tasarrufu saglar. Bu 6zel tasarim ve buhar liretme Uniteleri sayesinde pisirme
dengesive isidagilimihomojendir. Genis camive aydinlatmalari sayesinde igeride pisen triin rahatlik ile gozlemlenebilir. De-monte veya montajli sevk edile bilir.

@ Mobil borulu firinimiz kiiglik ve orta 6lgekliisletmeler icin ekmek, simit, pogaca, baklava ve diger trinleri pisirmede kullanilir. Mobil borulu katli firinin en dnemli 6zelligi 1sitma
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MOBIL BORULU KATLI FIRIN
MOBILE STEAM TUBE OVEN
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MODEL U-TO 13 U-TO 25 U-TO 40 U-TO 50
Pisirme Alani (m?) 1,2 2,5 4 5
Firin i¢ Genisligi (mm) 500 1000 1500 1500
Firin ig Derinligi (mm) 660 635 635 840
Firin i¢ Yuksekligi / Kat Giris Yiksekligi (mm) 150 150 150 150
Genislik - A (mm) 885 1650 2150 2150
Derinlik - B (mm) 1085 1085 1085 1285
Yikseklik - C (mm) (Tekerlekli) 1842 1957 1957 1957
Yikseklik - C1 (mm) (Tekerlekli) 2050 2175 2175 2175
Elektrik Baglantisi Kablosu

5x2,5 mm
Firin Agirligi (kg) 1100 1300 | 1500 1850
Elektrik Baglantisi (380VAC 50Hz) 3P + N + PE (1,5kW)
Is1 Kapasitesi (kcal/h) 28.000 28.000 34.500 43.000
Maksimum Isi Kapasitesi (°C) 300 300 300 300
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Kontrol Sistemi

Enerji Kaynaklari

Dogalgaz / LPG - Natural Gas / LPG
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Volumetric dough divider machine, uses the latest system of the dough processing technology, cuts the dough
g = at the requested weight without pressing and harming the dough. All the surfaces contacting the dough are BA K E R Y EQ UIPMENTS
HAM U R KESM E TARTMA MAKI N ESI made of stainless steel. It cuts the dough with its weight due to the vacuum generated by piston cylinder
movement. The lubrication system is automatically operated. Thus, the machinery is provided to have longer
life. All surfaces are lubricated with the oil which is compatible of food. The hopper is made of stainless steel.

(I

e

Optional :

- Digital control panel

- Touchscreen control panel

- Hopper with Teflon coated

- Speed controlling device (variator)

- Larger hopper (90kg dough capacity)

E Toplam Elektrik Gicu (kW) : 1,5
MODEL ( UNI VD) 60 70 80 90 100 110 130 Kablo : 5x1,5 mm2
Kesme Kapasitesi (Adet/Saat) 1000-2000 F %:e?l'?:'zrtl:?rical Power (kW) : 1,5
Cutting Capacity (Pcs/Hours) gfféiliﬁ;S mm?
Gramaj Aralig: (gr) 60-150 | 65-200 | 70-350 | 80-400 | 90-500 | 100-600 | 260-900
Grammage Range (gr)
Bunker Kapasitesi (kg) 650
Hopper Capacity (kg)
Geniglik - A (mm) Width - A (mm) 605
Derinlik - B (mm) Depth/Length - B (mm) 1380
Yikseklik - C (mm) Height - C (mm) 1610
Hamur Cikisi - D (mm) 810-1070
. Dough Output - D (mm)
e Elektrik Giicti (kw) 15
Electrical Power (kw) ’
Hamur kesme tartma makinasi seri Gretim yapan isletmelere hamur islemede ¢ok blyik yardimi olup kesme tamburu, emis Makine Agirhgi (kg) 490
pistonu yikseklik ayarli hamur ¢ikis bandi sayesinde hamuru sikistirmadan ve yipratmadan istenilen gramajda el ile keser gibi Weight of Machine (kg)
kesmektedir. Kesme esnasinda yaglama sistemi bitin ylzeyleri gidaya uyumlu yag ile otomatik olarak yaglamaktadir, boylece Biiyiik Bunker Olciileri - ExF (mm) $990 x 530 - 170 It
makinenin daha uzun 6miirlt olmasi saglanir. Hamur kesme sistemini temizleme geregi yoktur. Gelistirilmis filtre sistemi ile yagin Large Bunker Measurements - ExF (mm) ’
icerisine kagan un, hamur benzeri maddeler piston ve tambura ulagsmalarini engellemektedir boylece makinanin dmri daha da Kiigtik Bunker Olgiileri - ExF #600 x 500 - 70 It
uzamis ve ekmekginin Uretimi aksamamaktadir. Tekerleri sayesinde kolayca hareket ettirilebilmektedir. Hamur hunisi ve dis Small Bunker Scales - ExF (mm)
kapaklar paslanmaz gelikten imal edilmistir. Bunker Alt Capi G (mm) 180
Opsiyonel : Bunker Bottom Diameter G (mm)
- Dijital gramaj ayar sistemi
- Dokunmatik ekran gramaj ayar sistemi
-Teflon kaplamali huni
-Hizkontrol cihazi

- BuiyUk huni (90kg hamur kapasiteli)
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;Z?:ic ROL.mding'; Machine shapes the dougi'7 thanks to a cone made of a(uminium an'd the alumini'ur'n slefeves B A K E R Y EaQ UIlIPMTETHNT S
& und which spirally move. The dough coming from volumetric dough divider drops into the aluminium input
; chamber and leading chutes. Meanwhile, the dough is prevented to stick to the dough is prevented to stick on

the drum by optionally blowing hot or cold air per request. 3 types of machinery are manufactured; can be as

standard weight 50-150 gr or 80 to 950 gr with the help of adjustable mechanism.

KONiK CEVIRME MAKINESI

MODEL U-CR 1000 U-CR 100 S U-CR 1000A
Yuvarléma Kapaslte5| (Adet/Saat) 1000 - 2000
Rounding Capacity (Pcs/Hours)
Gramaj Araligi (gr)
50-150 100-600 80-950
Grammage Range (gr)
Unluk Kapasitesi (kg) 3 3 1
Capacity of Flour Box (kg)
Hamur Girisi - D (mm)
930 930 870
Dough Input - D (mm)
Hamur Cikisi - E (mm) 1040
Dough Output - E (mm)
Genislik - A (mm)
. 950 950 1100
Width - A (mm)
Derinlik - B (mm) 950 950 1100
Depth/Length - B (mm)
Yikseklik - C (mm)
. 1580 1580 1660
Height - C (mm)
Elektrik Guci (kw) 11
Electrical Power (kw) ’
Makine Agirhg (k
akine Agrg (kg) 190 195 255
Weight of Machine (kg)
Konik . Makinesi. aliimi dan dretilen bir koni find iral seklinde dol lami ol ind Kol Mekanizmalari Sabit Kol Sabit Kol Ayarlanabilir Kol
oni (;ewrme ? inesi, aliminyum an. urgh en bir koni ve etra n a. spira :jg . inde ‘ oasanﬂa Uminyum kollar sayesinde Arm Mechanisms Fixed Arm Fixed Arm Adjustable Handle
hamura sekil verir. Kesme-tartma makinesinden gelen hamur, aliminyum giris oluguna duser. Yuvarlama tamburu ve
N A . - - . . A . Kol Sayisi / Toplam Uzunluk (mm)
yoénlendirici oluklar sayesinde yuvarlak sekil alarak dinlendirme makinesine ulasir. Bu arada un eleme tertibatiyla hamurun Number of arms / Total length (mm) (10) / (4600) (10) / (4600) (10) / (5280)
b0§:’:1ltma o'Iuguna y:c\ri|§maHS| (?nlenlr. Havala'ndlfma t?rtlbatl sayesinde de olukla'r.a hava lflenerek hamurun tambur:d yapismasi Teflon Kaplama Ozelligi Huni Teflon Kaplanabilir Hun ve Kollar Teflon Kaplanabiir
da énlenmis olur. Bitiin aliminyum aksam istege bagli olarak teflonla kaplanabilir. Standart 50-150 gr ve ayarlanabilen kollarla Teflon Coating Feature Cone Teflon Coating Cone and Handles Teflon Coating
80-950 gr hamura sekil veren Uig gesit makine tGretilmektedir.
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Dough proofing machine is specially designed for the cold and hot climate. Dough is circulated at all of
pockets one by one with the transferring method in the machine. This circulation stays 8 minutes in the ¢
climates and 5 minutes in the hot climates. Right and left outlet is provided due to the fact that the transf
mechanism is adjustable, and thus; an untroubled working environment is ensured. An easy and h
cleaning is provided because the conveying nets are plastic and replaceable. They can be moved to any
due to their wheels. Some parts of the machine are covered by transparent material to observe the dough.
control panel is protected against electrical errors such as missing phases or wrong ¢

(I

HAMUR DINLENDIRME MAKINESI

made of stainless steel.
Optional :
-Speed controller
MODEL U-IP-88 | U-IP-152| U-IP-176 | U-IP-240| U-IP-328| U-IP-640
A
Tas Adedi (ad)
88 152 176 240 328 640
N Hamur Girigi - D (mm) 800 - 950
Hamur Cikisi - E (mm)
1550 1250 1550 1250 1550 1250 C
Genigslik - A (mm)
1225 1970 1970 1970 1970 1970
Derinlik - B (mm)
1075 1075 1075 1550 1550 2150
Yikseklik - C (mm)
2500 2100 2500 2100 2500 2500
Dinlendi Grosi (dK
inlendirme Stresi (dk) 2-4 3,6-7,2 4,2-84 612 812 10--18
Elektrik Glcu (kw)
0,37 0,37 0,37 0,37 0,75 1,1
Hamur dinlendirme makinesi igerisinde aktarma metoduyla ve ideal zamanlama sayesinde her hamur dogru Makine Agirhgi (kg)
. .. R .. . R 400 450 550 550 700 900
zamanda askilarda sirayla dolasir. Bu askilardaki taslar kolayca degisebilmekte hijyenik ve gidaya uyumlu plastik

malzemeden imal edilmektedir. Cam kapaklar sayesinde hamur hareketi kolayca gozlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir. Bu makine olugturulan miikemmel senkronizasyon sayesinde
kullaniciya sag ve sol c¢ikis almasi saglanmis bdylece daha rahat bir ¢alisma ortami sunulmustur. Kumanda
panosunda elektriksel hatalara karsi koruma 6nlemleri alinmistir. Makine paslanmaz gelikten imal edilmistir.

Opsiyonel :

- Hizkontroli

- Mekanik hareketli
-Buhar Unitesi
-UVisik
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The ideal Solution for the existing climator unit, comes as a plug-in unit, which with advantage B A K E R Y EQ U I P MENT s
- C(N be built into any existing proving chamber. The unit ensures the correct climate and the correct air
— circulation with an automatic supply of steam and heat attuned to the values that have been set manually. The

g 0 humidity range is 60-95%, the heating range is 20-50°C. Effective area capacity is 10 m3. Optimum Bread
KI | mator U n |t Product Quality The steam system produces the steam electronically. The insulated steam generator with
adjustable steam capacity ensures a precise dosage of steam without any after-steam, thereby ensuring

uniform proving and optimum bread product quality. A plug-in unit, which only requires supply of water and
electricity to be operational, i.e. a unit with minimum installation time and no construction works.
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Slsaemt

Klima Gnitesi, hamur gelisimi icin gerekli olan Isi ve nemi olusturmak igin, maya odasi igerisinde kullanilan
cihazdir.Cihaz tizerinde bulunan sensor sistemi sayesinde, kabin igindeki 1si ve nem sirekli olarak kontrol edilir ve
otomatik olarak ayarlanir.Kolay ve glivenli kullanim igin, kumanda paneli klima Gnitesinin haricinde, maya odasinin
dis paneline monte edilecek sekilde tasarlanmigtir. Nem araligi %60-95, i1sitma araligi 20-70C dir. Etkili alan

kapasitesi 10 m3’tir.
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WARNING | WARNUNG !
Resdlinsintions bafen. ListnSie Anestogn
use, Abvays sloptha  verdem Gabroch Haden MODEL U-KU 2000 < B » 44— A —Pp
maching, disconnect  Sie beeoar e Maschinn, i -
Kapasite (m3/saat) 10
e pat R 1B b, e Bemom Capacity (m3/h) A . SS83a8 " SS3S3
N 181 (% il SSESS 55558
em_aralgl(_o') 60/ 90 D EEEEER 22
Relativehumidity(%) 2959
s R 25552
Isitma Araligi (°C) - 35952
, ) 0-150 U 2°
Operating temperature (°C) 2
Suairisi
u g|r|§.| (|n<;)_ 12
Water inlet (inch)
Genislik - A (mm) Width - A (mm) 560
Derinlik - B (mm) Depth/Length - B (mm) 185 ]
Yikseklik - C (mm) Height - C (mm) 1750 Q
Yikseklik - C2 (mm) Height - C2 (mm) 445 C
Elektrik Gucu (kw) Electrical Power (kw) 6,5
Makine Agirligi (kg) Weight of Machine (kg) 50
c2
4 i S—
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e Excellent rolling owing to long channels

« 4,75 mt. channel length B A K E R Y E a U I P M E N T &
e Stainless steel outer lids.

® Compatible working with the automatic dough processing lines.

o Teflon coated cast iron body.

UL,

ENDUSTRIYEL HAMUR YUVARLAMA MAKINESI

MODEL UNI-CR
Y | Ki itesi (Adet/Saat

uvarz?\ma apafl esi (Adet/Saat) 1000 - 2000
Rounding Capacity (Pcs/Hours)

TAralE

Gramaj Araligi (gr) 150 - 1000
Grammage Range (gr)
Unluk Kapasitesi (kg) 3
Capacity of Flour Box (kg)
H —

amur Girisi 800-1030
Dough Input
H k

amur Cikisi 600 - 800
Dough Output

islik - A

Getn|§ i (mm) 1600
Width - A (mm)
Derinlik - B (mm) 1770
Depth/Length - B (mm)
Yukseklik -

u.se ik - C (mm) 1680
Height - C (mm)
Elektrik Glcl (kw) 11
Electrical Power (kw) ’
Makine Agirligi (k

a. ine Agirhigi (. g) 440
Weight of Machine (kg)

e Uzun kanallar sayesinde mikemmel yuvarlama.
® 4,75 mt. Kanal uzunlugu.
¢ Paslanmaz gelikten imal edilmis dis kapaklar.

e Otomatik hamurisleme hatlariyla uyumlu ¢alisma.
* Teflon kaplh dokme demir govde.




UZUN SEKiL VERME MAKINESi

Bu makina tava ekmegi ve kiiglik baget dahil her gesit ekmek hamurunu isleyebilecek 6zelliktedir. Makina lizerinde
dort adet baski ve sekil merdanesi mevcuttur. Merdanelere plastik siyirma Uniteleri eklenmistir. Baski tablasi
ayarlanabilmektedir ve temizlik igin, oldugu yerde geriye dogru kolaylikla agilabilmektedir. Maksimum sekil verme
uzunlugu 420 mm’dir. Hamur isleme kapasitesi saatte 2800 adettir. Merdane ve baski tablasi ayar kollari mevcut
alanin ters yonine de monte edilebilmektedir. Opsiyonel olarak gift yastik da tretilebilmektedir.

Hamur merkezleme kanatlari. Gidaya uygun 6zel sekil verme konveyor bandi. Baski tablasi kolayca agilabilir. 24 v
kumanda paneli. Kolay hareket ettirilip sabitlenebilir. Tamamen paslanmaz gelikten imal edilmistir. Makina agirhg
220 kg. Gida islemeye uygun yapismaz 6zel hamur ezme merdaneleri. Dort adet ezme merdanesi. Tek noktadan
yastik ve merdane ayarlariile opsiyonel olarak karafirina uygun ift yastik yapilabilir.

This machine is an adequate in moulding for all dough pieces including

machine has four pieces of rollers and pressure board. Plastic removing

— Pressure board can be arranged and opened easily for cleaning as pushing t
Maximum moulding length is 420 mm and dough processing quantity is
of roller and pressure board can be assembled on reverse direction of exis
Option
Single or double pressure board
Guide onthe transport band
Flour dusting system
Triangle mold on pressure board

MODEL U-LM 1500 U-LM 2500
Kapasite (Adet/Saat)
) 2500 2500
Capacity (Pcs/Hours)
kil g
sekil verme aralig1 (gr) 50-1200 50-1200
Dough moulding weight (gr)
Yastik sayisi (adet) 1 2
Number of pressing board (pcs)
Merdane sayisi (adet) A 4
Number of rollers (pcs)
Bant genisligi (mm)
420 420
Width of conveyor belt (mm)
Gemshk—A(mm) 690 690
Width - A (mm)
Derinlik - B (mm)
1650 1650
Depth/Length - B (mm)
Derinlik - B2 (mm) 2300 2300
Depth/Length - 2 2(mm)
Yukseklik - C (mm)
) 1200 1200
Height - C (mm)
Yuksekhk—CZ (mm) 1650 1650
Height - C2 (mm)
Elektrik Gucu (kw)
) 0,55 0,55
Electrical Power (kw)
Malgne Agirhig (Ikg) 235 245
Weight of Machine (kg)

UNI3BAK=

B A K

>

ERY E Q U I P MEMNT &




UNI3BAK=

B A K E R Y E Q UI P MEMNT S5

UN ELEME VE HAVALANDIRMA MAKINESI

It provides the sifting of the fl our by aeration. The fl our is transferred into hopper and in is conveyed into the

= Shifting chamber by means of spiral conveyor. By means of the magnets inside of the machine it sieves small MODEL U-FS 150
— ironparts. Itcan be removed easily by the help of its wheels. It is cleaned easily and it takes place small are. Kapasite (max) (ke/saat) 2000
gl Bunker kapasitesi (kg)
— -Long conveyor auger 50
—— -ngloadmgsystem-manue/ Genislk - A (mm)
- Bigger hopper (100kg) 900
¢ Derinlik - B (mm) 1200
— B N
Yikseklik - C (mm)
Seyyar un eleme makinesi sikismis ve rutubetli olan unu havalandirarak eleme islevini yapar. Unun igindeki 1750
istenmeyen yabanci maddeleri makineye baglanan ¢op torbasinda toplar yarica un cikis haznesine takilan Elektrik Gict (kw)
miknatislarla istenmeyen maddelerin gegisi minimuma indirgenmistir. Hazneye bosaltilan un helezon sistemiyle 11 A
eleme haznesine aktarilir ve ipek elek vasitasi ile(istege bagl olarak ipek yerine paslanmaz sagtan elek Makine Agirlig! (kg)
yapilmaktadir) eleme sisteminden gegerek un elenir. Elenen un ¢ikis haznesinden hamur yogurma makinesine 20
havalanmis ve elenmis olarak aktarilir. Temiz kaliteli ve saglikh mamul Gretimi icin sarttir. Paslanmaz gelikten imal
edilmistir. Sessiz ve titresimsiz galisir. Tekerlekli olup kolay tasinabilir. Temizligi ve bakimi ¢ok kolaydir. ]
Opsiyonel : \
- Helezon boyu istenilen uzunlukta yapihr
- Guval yikleme sistemi - manuel.
- Blylk hazneli (100kg)
C
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q q This machines used for filo pastry (yufka), pie (borek), and baklava production. All parts in cont B A K ERY EQUI P MENT S
HAM U R ACMA MAKI N ESI — with the dough are compatible with food production and quiet operation. Conveyor belts on
~ side can be lifted up. Agonic and smart design prevents dust accumulation and ensures eas
cleaning. The fully automated touch-screen models have 30 simplified programs. Usable for
facilitialties from little shops to industrial facilities.

Optional :

-Speed control

- Croissant cutting station

-Doughnut cutting station

- Fully automated touch-screen models

MODEL U-DS 260 - 09 | U-DS 260 -13 | U-DS 260 - 15
Silindir Capi (mm) 71
Silindir Uzunlugu (mm) 600
Bant Olgiileri (mm)
0,1-48
Bant Hiz1 (m/dk) 580 x 950 580 x 1300 580 x 1500
Genislik - A (mm) 1150
Makine her gesit yufka, borek ve baklava agmak icin tasarlanmistir. Kolay hareket edebilen siyiricilar, tablasi tasinabilir ve kolay
sekilde banti degistirilebilen konveydr bant diizenegi vardir. Hamura temas eden tiim pargalar gida normlarina uyumludur ve Derinlik - B (mm) 2500 3100 3500
sessiz calisir. Sik ve kosesiz tasarimi toz birikimini engeller ve kolay temizlenir. Milimetrik hamur kalinligina ayarlanabilir ve yukariya = -
kalkabilen bantlari ile az yer kaplar ve masa tip ve zemin tabanli modelleri bulunmaktadir. Daha list modellerinde hamur kesme Vikseklik - € (mm) 1100
aparatlari, unlama uniteleri ve hamur sarma Uniteleri gibi genis bir aksesuar araligi bulunmaktadir. Dokunmatik ekranl olan tam Yaksekik - CL (mm)
otomatik modellerinde 30 basitlestirilmis program bulunmaktadir. 900
' Elektrik Gucu (kw) 0,75
Opsiyonel :
- Hiz Kontrol ) Makine Agirlg (ke) 180 195 210
-Kruvasan kesme bigagi
-Donut Kesme bigagi

- Full otomatik, dokunmatik monitor
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