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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 saBnsetca ogHOW M3 BeAylMX KOMMAHUA MO MPOWU3BOACTBY X/Jeb0neKapHbIX mevyen 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.

UNI3BALK=

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, OblnM NpeacTaBieHbl HAWeNn KOMAAHMeN 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 pas3BMBatlOWENCA OpraHM3auMen, cTpemMsalllelica cTaTb 06pa3LLOBON KOMMaHMeEN, KavyecTBOM
NPOAYKLNKN, NCCNea0BaHUAMMU U pa3paboTKkamm, ya0BNETBOPEHHOCTbIO K/IMEHTOB.

Halwe BuAaeHWe cocTouT B TOM, YTOBbI CTaTb MUPOBLIM BPEHAOM C YA0BNETBOPEHMEM NOTPEOHOCTEN KAUEHTOB,
npoABMrasa KayecTBo, MUCNO/b3yA Hally KOPMOPATUBHYK KyAbTypy, LEHHOCTM, MPUHLMMbI, OMNbIT U 3HEPruto.
MpUHUMN Halen KOMMNAHMM 3aKA0YaeTCA B C/IeA0BaHUM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNIY4LIEHWM HalLen CMCTEMbI KaYecTBa B YNpPaBAeHMN, MPOU3BOACTBE M BO BCEX APYTUX YCAYyrax, NpeaocTaBiaeMbixX
Hamun. bonee 100 BbICOKOKBA/INPULMPOBAHHbIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NbHO MPUMEHSAIOT
CTaHAapTbl CUCTEMbI MeHeaKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctn CE ana npovsBoacTBa
BbICOKOKAY€CTBEHHOM NPOAYKLMUMU.
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TORTILLA PRODUCTION LINE
NIVHWUA ANA NPOU3BOACTBA TOPTU/IbU

e Itis a Flour Tortilla Production Machine.
e Productiondiameterrangeis between 15-30cm
¢ Electrical and electronic machine failures are illustrated on the screen and written alarm is given.
¢ General machine adjustments are performed on PLC controlled touch screen.
* Remote accessviatheinternetis possible.
¢ Press Motion control with servo motor
¢ Working parts and belts of the machine are easily attached / detached. Machine is cleaned easily.
* The Machineis not aected by the ambient temperature changes to a large extend.
¢ Allmachine information can be recorded in the memory and used continuously.
¢ Speeds of the belts in the machine can be adjusted to desired level. Machine is easy to learn and use
* Product Grouping (Counting) automatically separates into groups of 8-30 pieces.
¢ The oven combustion system will be reviewed considering natural gas or LPG

400 - 600 FERES

unibake
.com.tr
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= o Surfacesin contact with dough throughoutthe line are made of food-grade stainless steel or polymer material. \\Ejd ]
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UNIBAKE, reserves the right to make changes in models of products in the catalog
and their technical features anytime without notice.

TECHNICAL DATA
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TECHNICAL DATA U-TOR400 | U-TOR600 | U-TOR 1000
TEXHUYECKUE AAHHbIE
EmkocTs wr/uac 4.000 6.000 10.000
Capacity Pcs/Hour
Electrical Power Kw 46,6 78,8 91,6
MolHocTb aAsuraTens
Electrical Power for Electric Ovens
JNeKTPO3HEePrua AN 3NEKTPUYECKUX Kw 60 90 110
[YXOBOK
B Di t
read Diameter mm 150-320
OunameTp xneba
B Weight
read Weig Gr 40 - 140
Bec xneba
WnpuHa (A) mm 20000 26500 32800
Width (A)
OnuHa (B)
2300 2350 2850
Lenght (B) m
BoicoTa(H)
2500 2900 3800
Height (H) m
Macca
k 9500 12500 14000
Weight 8

* [lOBEPXHOCTU, KOHTAKTMPYIOLLLME C TECTOM MO BCEW IMHUW, U3TOTOB/IEHbI U3 MULLEBOI HEPYKABEIOLWEN CTaNv UAKN MOAUMEPHOTO

' maTtepuana.

e [1nana3oH Npon3BOACTBEHHbIX ANameTpoB cocTaBnAaeT ot 15 g0 30 cm.
* C601 B paboTe aNeKTPUUHECKUX U 3NEKTPOHHbIX MaLLMH 0TOBParkatoTCA Ha SKPaHe U BblAAETCA MUCbMEHHbIV CUTHA.
® O6LLMe HACTPOMKM MALLIMHbI BbINMOJHAIOTCA HA CEHCOPHOM 3KpaHe c ynpasneHuem MJK.
* Bo3amorKeH yaaneHHbl 4ocTyn yepes UHTepHeT.
* YripasaeHue ABMKeHnem npecca c NOMOLLbIO cepBoaBuraTens
® Paboune 4acTi M peMHM CTaHKa 1erko KpenaTtca/oTcoeanHntoTca. CTaHOK 1eTKO YUCTUTCA.

* MalwwmHa He nofBepKeHa CUbHOMY BJAUAHUIO USMEHEHUI TeMNepaTypbl OKPY*KatoLLLei cpeabl.
® BcA MHOOpMALLMA 0 MalLMHE MOXKET ObITb 3anNncaHa B NamMaATb U UCNO/b30BATHCA MOCTOAHHO.

e CKOpPOCTb peMHel B MalLMHE MOXHO PeryimpoBaThb 10 }KeNaemMoro ypoBHA. MalurHa NpocTa B OCBOEHUN U UCMO/Ib30BAHUN.
¢ [pynnMpoBKa (NofcyYeT) NPoAyKTOB aBTOMATUYECKM pa3aenseTcs Ha rpynnbl no 8-30 LWTyK.
e CcTeMa CropaHus nevu byaer pacCMOTPeHa C y4eTOM UCMONb30BaHUA NPUPOAHOTO ra3a UM CKUMKEHHOTO rasa.

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

UNISAKE
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www.unibake.com.tr
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B A K E R Y E Q@ U I P M E N T S

Fara Difioss Tosle

UNIBAKE BAKERY EQUIPMENTS
www.unibake.com.tr
export@unibake.com.tr

+90 534 56093 27 / +90 531 323 87 96
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