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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
NoAXoAAWMX NPOAYKTOB ANA YA0BNETBOPEHUA NOTPEOHOCTEN U OXKUAAHNIA HALLMX KNMEHTOB, KOTOPbIE ABAAIOTCA
KpaeyroibHbIM KaMHeM Halel KomnaHuu. Mbl obecrneymBaem MNOCTOSIHHbIE M COBEPLUEHHbIE PeLleHUs A
HaLLMX KAWEHTOB, Npeasiarasa Halm MallnHbI, KOTOPble MPOU3BOAATCA C HAKOMEHHbIMU 3HAaHUAMU U OMNbITOM B
nocneaHue roabl 6narogapaA Hawewr npodeccnoHanbHOM 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, 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.

MbI 3aBepsiem, YTO CTaHEM BeayLum BpeHAoM Ha BHYTPEHHEM M MEXKAYHapPOAHOM PbIHKE C Hallel NOCTOAHHO
pacTylen 1 pa3BMBatloOWENCA OpraHM3auMen, cTpemsallelica cTaTb 06pa3LLOBON KOMMaHMEN, KavyecTBOM
NPOAYKLMKN, NCCNea0BaHUAMMU U pa3paboTKkamu, ya0BNETBOPEHHOCTbIO K/IMEHTOB.

Hale BuAeHWe cocTouT B TOM, YTOBbI CTaTb MUPOBLIM BPEHAOM C yA0BNETBOPEHMEM NOTPEOHOCTEN KAUEHTOB,
NpoABMraa KayecTBO, MCMNO/b3ysA Hally KOPMOPATUBHYK KyAbTypy, LEHHOCTM, NMPUHLMMbI, OMNbIT WU 3HEPruto.
MpUHUMN Halwen KOMMNAHMM 3aKA0YaeTCA B C/IeA0BaHUM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNYYLIEHWM HaLLen CMCTEMbI KaYecTBa B yNpPaBAeHMN, MPOU3BOACTBE M BO BCEX APYTUX YCAYyrax, NpeaocTaBaaeMbix
Hamun. bonee 100 BbICOKOKBA/INPULMPOBAHHbIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NIbHO NMPUMEHSAIOT
CTaHAapTbl CUCTEMbI MeHeaKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctn CE ana npovsBoacTBa
BbICOKOKAY€CTBEHHOM NPOAYKLMUMU.

,ﬂ,l’lﬂ BOCXUTUTE/IbHbIX BKYCOB



LAVASH BREAD LINE
JInHUM NO NPOU3BOACTBY N1aBaLLA 2500

U-LVS CE <

unibake
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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.

UNISAKE

INDUSTRIAL BAKERY EQUIPMENTS
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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
.com.tr 5 j
: B v &
= — h

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




TORTILLA PRODUCTION LINE
NIVHUA ANA NPOU3BOACTBA TOPTU/IbU

e Itis a Flour Tortilla Production Machine.
e Productiondiameterrangeis between 15-30cm
e 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

= o Syrfacesin contact with dough throughoutthe line are made of food-grade stainless steel or polymer material. -4 g 4
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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

TEXHUYECKUE 1IAHHDbIE

- - Il Il Il E
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TECHNICAL DATA U-TOR400 | U-TOR600 | U-TOR 1000
TEXHUYECKUE OAHHbIE
EmkocTe 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
ONeKTPO3HEPruaA ANA SNEKTPUYECKUX Kw 60 20 110
[AYXOBOK
Bread Diameter mm 150-320
Onametp xneba
Bread Weight Gr 40 - 140
Bec xneba
WwnpwnHa (A)

20000 26500 32800
Width (A) m
OnuHa (B)

2300 2350 2850
Lenght (B) m
BbicoTa(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 CTav UAKN MOAUMEPHOTO

' maTtepuana.

e [1nana3oH Npon3BOACTBEHHbIX AnameTpoB cocTaBnaeT ot 15 g0 30 cm.
* C601 B paboTe aNeKTPUYECKUX U 3NEKTPOHHbIX MaLLMH 0TOBParKatoTCA Ha SKPaHe U BblAAETCA MUCbMEHHbIV CUTHA.
e O6LLMe HACTPOMKM MALLMHbI BbINMOHAIOTCA HA CEHCOPHOM 3KpaHe c ynpasneHuem MJK.
* Bo3morKeH yaaneHHbll gocTyn yepes MHTepHeT.
* YrpasaeHue ABMKeHnem npecca c NOMOLLbIO cepBoaBuraTens
* Paboune 4acTn M peMHM CTaHKa 1erkKo KpenaTtca/oTcoeanHatoTca. CTaHOK 1eTKO YUCTUTCA.

* MawwwnHa He noABepKeHa CUNbHOMY BJAUAHWUIO USMEHEHUI TeMNepaTypbl OKPY»KatoLLLei cpebl.
¢ BcA MHOOPMALLMA 0 MalLMHE MOXKET ObITb 3anNncaHa B NaMaATb U UCMO/b30BATHCA MOCTOAHHO.

e CKOpPOCTb peMHel B MalLMHe MOXHO PeryimpoBaThb 10 }KeNaemMoro ypoBHA. MalunHa NpocTa B OCBOEHUN U UCMO/Ib30BAHUN.
e [pynnupoBKa (NofcYeT) NPoAyKTOB aBTOMaTUYECKM pa3aenseTcs Ha rpynnbl no 8-30 WTyk.
e CcTeMa CcropaHus nevm byaet pacCMOTPeHa C y4eTOM UCMOb30BaHUA NPUPOAHOTO ra3a UM CKUMKEHHOTO rasa.

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

UNISAKE

INDUSTRIAL BAKERY EQUIPMENTS
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PRODUCTION LINE
NVHWS NPOM3BOACTBA NTH! [aeviaad € € <

unibake
.com.tr

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.

07 INDUSTRIAL BAKERY EQUIPMENTS RUNNEYAWV. &

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.

UNISAKE

INDUSTRIAL BAKERY EQUIPMENTS
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Dough Sheeter
TecTtopackatoyHaa MaliuHa

610-740 IS

870-900 M
.com.tr

This machines used for filo pastry (yufka), pie (borek), and
= Dbaklava production. All parts in contact with the dough are
—  compatible with food production and quiet operation.
Conveyor belts on each side can be lifted up. Agonic and
smart design prevents dust accumulation and ensures
easy cleaning. The fully automated touch-screen models
have 30 simplified programs. Usable for the facilitialties
from little shops to industrial facilities.

Optional :
- Speed control device
- Croissant cutting station

- Doughnut cutting station
- Fully automated touch-screen models

N

4

e’ 7%
-
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TecTopacKaTo4yHaa MallMHA MCNONb3yeTca ANA
npounsBoAcTBa todKa, biopek, naBall, NaxaaBa U NoA06HbIX
n3genuin. Bce 4yacTu, KOHTaKTMpYylOWMeE C TeCTOM -
M3roTOBNAEHbl M3 MaTepuana BbICOKOro KayecTBa AN
nuLLeBbIX Lenei. KoHBelepHble 1eHTbl MOXHO CK1aAblBaTbh
BeBepx. MpoaymaHHasa cbopKa MallMHbl npeaoTspallaeT
HaKoM/ieHne MblAu M obecneuymBaeT NErkylo OUYMUCTKY.
ABTOMaTUYECKME MOAENN UMEIOT CEHCOPHbIA MOHUTOP U
nporpammupoBaHHble ¢ 30 nporpammamu. Ucnonbayetcs
Ha MaNeHbKUX M 6ONbLIKX NPeanpUATUAX.

Mo TpeboBaHuto :

- Perynatop ckopoctun

- AnnapaTbl 418 NOAFOTOBKM KpyaccaHa
- Annapatbl 4018 NOAFOTOBKM AOHATA
-MonHoCTbIO aBTOMaTUYECKan Moaesb

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

TECHNICAL DATA

TEXHUYECKUE 1IAHHDbIE

|

< L
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TeXHUUYECKne XapaKTePUCTUKM
. epe e U-SHT 610 U-SHT 740 U-SHT 870 U-SHT 900
Technical Specifications
Roller length
oflerieng mm 600 600 600 600
OnunHa Banuka MM
Roll |
ofler Interva mm 0-50 0-50 0-50 0-50
PaccTtoaHue mMexXay BasiMkamu MM
Belt sizes (C*D
elt sizes (C*D) mm 584*1000 584%1200 584*1300 584%1400
Pasmepbl neHTbl (C*D) MM
Belt speed .
el spee m/sec 35 35 35 35
CKOPOCTb NEHTHI M / cek.
Width (W
idth (W) mm 1000 1000 1000 1000
LWunpuHa (W) MM
Length (L
ength (L) mm 2660 3060 3260 3460
Onuna (L) MM
Height (H
eight (H) mm 1160 1160 1160 1160
BbicoTa (H) MM
Electrical kW
ectrical power 0,75 0,75 0,75 0,75
3}1eKTpVIl-IeCKaﬂ MOLWHOCTb KBT
Voltage* V/H
8 /Hz 380/ 50 380/ 50 380/ 50 380/ 50
HanpsseHne* B/
Weight k
el & 190 200 210 220
Macca Kr
T S e P VRYEYWE] INDUSTRIAL BAKERY EQUIPMENTS
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Spiral Mixer With Mobile Bowl

CnupanbHbIiA TECTOMECUTENDb C OTKAaTHOM AeXKOoMn

Spiral mixer with mobile bowl provides to mix the doughin

= 3 short time. It enables to make very little fl our to dough

11

and also more homogenate dough mixture and bigger
volume bread. One of the most important specifications
of this mixer is mobile bowl. This specification of mixer
allows us to use extra bowl.

-Energy and time saving

-Bowl, spiralarm and bar are made of stainless steel.

- By means of the gear driving system bowl is stable and in
provides to mix doughin a stable speed.
-Thereisanindicator which shows temperature of dough
-Kneading time can be adjusted according to wish

- Due to belt transmissions of main power the machine
noise level is quite low.

- Mixer is mobile and there is a fixing device on the mixer.

- The emergency stop function and the security system on
the cover are available.

- Machine works in manual and automatic cycle with two
programmable timers

- Reverse bowl rotation.

INDUSTRIAL BAKERY EQUIPMENTS RVAN EYAV. &

U-SPM

160-250 (€

unibake
.com.tr

)
W

=
hll

\

ABTOMaTMYECKME CMMUPa/bHblE TECTOMECU/IbHblE MALUUHBI
0N 3ameca TecTa, C OTKaTHOM AeXOoM, 3aMecAT TecTo B
camble KpaTyanwue cpoku. Ocobaa dopma cnupanu
Nno3BONAET 3aMellnBaTb Aake Hebo/sblloe KONMYEecTBO
TecTa. 3amec npoucxoamut 6e3 paspbiBOB, HANPAXKEHUA U
cTpecca ans Tecta. Og4HUM M3 CaMblX BaXKHbIX TEXHUYECKMX
XapaKTEPUCTUK 3TOro TeCcToMeca 3TO OTKaTHas Aexa. IJTa
cneumdurKaLma No3BONAET UCMONb30BATb AOMNONHUTE/IbHYIO
OEXYy.

- JKOHOMHbIN PACXOL, 3NEKTPOIHEPTUM.

- [lerka M MecubHbIe OpraHbl - U3 HEpPrKaBEHOLLLE N CTaNN.

- C nomouwblo cuctembl 3ybyaTtoro npueoaa, Aexa
cTabunbHa KpyTMTCA M obecrneymBaeT CMeLInBaTb TECTO C
paBHOMEPHOM CKOPOCTbLHO.

- UmeeT TepMOMHANKATOP, KOTOPbIA MOKa3biBaeT
TemnepaTypy TecTa

- Bpems 3ameca MOXKHO OTPeryiMpoBaTh MO KeNaHuto

- PaboTatoT 6ecwymHo 1 6e3 Bubpaumu.

- MawwuHa 3To NoABWMKHAA M cyllecTByeT dUKCUpytoee
yCTpOICTBO a1a GUKCMpPOBaAHUA.

- CywecTBYOT aBapuMiHaa OCTAaHOBKA Ha MallWHe U
aBapUIHbIM NepeKNYaTeNb Ha KPbILLKE AEXKMN.

- PaboTaeT B py4HOM M aBTOMATUUYECKOM PeXMMaX, Ha ABYX
CKOPOCTAX.

- [exka KpyTuntcs obpaTHo.

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

TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE

x EEE =
o I|_| T | ‘_“_|”_“-‘ N
(—
H
0 H
Ly M- ‘iuu 1 U”LA
TexHUYecKkne XxapaKTepucTukun U-SPM U-SPM
Technical Specifications 160 250
Flour capacity Kg 100 150
MaKc. Ko/1-BO MYKHM Kr
5 -
ough capacity kg 160 250
MakKc. Kon-Bo TecTa Kr
Bowl di i
oWl dimensions (@xh) 900x470 1000x480
Pasmepbl gexu
Bowl vol
owl volume 300 370
Ob6bem aexu n
. -
lectrical power kw 10 14
dneKTpuyecKkas MOLLHOCTb KBT
Width (A
idth (A) mm 2000 2200
WnpuHa (A) MM
L B
enght (B) mm 1160 1260
OnuvHa (B) MM
Height (H) mm 1480 1480
BbicoTa(H) MM
Weight of the machine Kg 1250 1390
Macca o6opyaoBsaHua Kr
Weight of sparebowl ) Kg 160 360
Macca A0NONHUTENbHOW AeXM Kr

KomnaHnusit UNIBAKE ocTaensiet 3a co6oi npaBo BHOCUTb U3MEHEHUS B MOZENW TOBApOB B Katanore u ux
TeXHU4eCcKne xapakTepucTuki B no6oe Bpems 6e3 npeasapuTenbHOro yseAomneHus.

UNISAKE

INDUSTRIAL BAKERY EQUIPMENTS
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TECHNICAL DATA

Automatic Bowl Tilting Machine [TV, TEXHUHECKWUE 1IAHHDIE

ABTOMAaTUYECKaA agexkeonpoKkuabiBaTtesb 150 - 250 c E @ U-KDM 150

unibake
.com.tr TN\

a7
]

Automatic bowl tilting machine, works compatible with o o
— the removable bowl of automatic spiral mixer with mobile E
~  bowl. Automatic bowl tilting machine helps us to lift and
discharge the dough in to dough divider hopper from
mobile bowl! of UNIBAKE spiral mixer with mobile bowl.
When bowl lifts highest point of the machine it turns
automatically and discharges all the dough by help of a
scraper. When discharging process finishes the bowl 4
lowers very softly by means of the speed control device.

ABTOMATUYECKUI OEXEenoabeMoONpPOKUAbIBATEND

' noaxoamt ans paboTbl C aBTOMAaTUYECKMM CMMpasibHbIM
TecTomecutenem c noakatHon aexkon UNIBAKE MalimHa ]
nepeKknabiBaeT TECTO 3aMeLlaHHOe B TeCTOMecuTene ¢ c
noAKaTHOM aexel B Tectogenutenb. CnocobcTByeT
cepuitHomy npoussoacTtsy. Korga gexka nogHMmaeTcs Ha — T
MaKCMMabHY0 TOYKY MalUMHbI, [AeKa MnoBopayMBaeTca
aBTOMaTMYeCcKas M BCE TeCTO BbIFPYXKaAeTcA C MOMOLLbIO U KDM 250
cKpebKa. Korga npouecc BbIrPy3KM 3aKaHYMBAETCA AeXKa ] -
CHUXKAeTcA 04eHb MATKO C MOMOLLLbIO YCTPOMCTBA KOHTPO/IA
CKOpPOCTW.

TexHUn4YecKkune xapaKTepUCTUKMU U-KDM U-KDM

Technical Specifications 150 250
Maximum lifting capacity Kg 650 650
MaKcumanbHas rpy3onogbemMHOCTb Kr
Electrical power kw 2,75 3.7
dneKkTpmnyecKasa MOLHOCTb KBT
Dough discharging height (C2) mm 2150 2500
BbicoTa Bbirpy3Kku Tecta (C2) MM
Width (A) mm 2550 1810
WnpwuHa (A) MM
Lenght (B) mm 1200 1610
OnvHa (B) MM
Height (H) mm 1820 3170
BbicoTa(H) MM
Weight of the machine Kg 750 900
Macca obopygoBaHus Kr

p g — UNIBAKE, reserves the right to make changes in models of products in the catalog KomnaHnus UNIBAKE ocTtaensieT 3a co6oi MpaBo BHOCUTbL M3MEHEHUS! B MOAEN TOBApPOB B KaTanore u ux ) 44—
1 3 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 Ges npeiBapUTenLHOro yBeoMNeHus. U N I 3 A ‘ = l N D USTRIAL BAKE RY EQU I P M E NTS 1 4




Dough Portioning Machine

MawwunHa gna nopumMoHNpPOBaAHUA TeCTa

Dough Portioning Machine

MawwuHa ana NnopUUOHMPOBAHUA TeCTa

e (e

15

unibake
.com.tr
U-PRS
250-M
U-PRS Capacity Kg 250 E
250 EMKO(?Tb i
Electric Power

Capacity kw 3,5 l

Kg 250 DNeKTpo3Heprua
EMEOGTD Working Power
Electric Power & - 380V 50Hz

kw 3,5 Pabouan MOLLHOCTb
DNeKTpoaHeprua -
Working Power 380V 50Hz Width (A) mm 2100
Paboyas MoLLHOCTb LnpuHa (A)
Width (A) Lenght (B) mm 1350
LnpwuHa (A) mm 3200 OnuvHa (B)

Height (H
Lenght (B) o 1200 eight (H) mm 2100
Onuna (B) BbicoTa(H)
Height (H) Weight
24
BbicoTa(H) mm 00 Macca ke >0
Weight Ke 750
Macca
A B
A
I pig.))

INDUSTRIAL BAKERY EQUIPMENTS [[ENNENLWVE

and their technical features anytime without notice.

UNIBAKE, reserves the right to make changes in models of products in the catalog
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www.unibake.com.tr
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UNIBAKE BAKERY EQUIPMENTS
www.unibake.com.tr
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