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2013 yilinda Konya’da kurulan ve sektorde 6ncii bir firma haline gelen UNIBAKE, ekmek firinlari ve ekipmanlari liretiminde
muikemmeliyetin simgesi olmustur. UNIBAKE drinleri, Tirkiye'den baglayarak diinya genelinde aranilan bir marka olarak
taninmaktadir. Uriin yelpazemizde ekmek ve pasta imalatinda kullanilan firinlar, mikserler, hamur sekillendirme makineleri gibi farkl
fonksiyon ve boyutlara sahip 50'den fazla urin bulunmaktadir. UNIBAKE olarak, diinya ¢capindaki musterilerimizin ihtiyac ve
beklentilerine uygun olarak Grettigimiz bu makineleri 60 lilkeye ihra¢ etmekteyiz. Uriinlerimiz, Avrupa, Amerika, Uzak Dogu ve
Avustralya’daki imalatci firmalar tarafindan da tercih edilmektedir.

Misteri memnuniyetini kurulugsumuzun temeli olarak géren UNIBAKE, ihtiyag ve beklentilere uygun, kaliteli ve nitelikli trtnler treterek
bu memnuniyeti saglamay1 ilke edinmigtir. Yillarin birikimi ve deneyimiyle urettigimiz yiksek kaliteli makineleri, profesyonel kadromuz
sayesinde dn plana cikararak, musterilerimize aninda ve miikkemmel ¢ézUmler sunmaktayiz.
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OcHoBaHHas B 2013 roay B KoHbe u cTaBliasi oqHOM 13 BeAylimx komnaHui B otpacnu, UNIBAKE ctana cuMBOnom coBeplueHCTBa B
npousBoAcTBe xnebonekapHbIX neyei u o6opyaoBaHus. NMpoaykuma UNIBAKE, HaunHas ¢ Typuum, ctana y3HaBaeMbIM U BOCTPeGOBaHHbIM
6peHaOM No BceMy MUpYy.

B HaweM accopTuMeHTe npepacTaBneHo 6onee 50 BUAOB 060pyA0BaHUs pa3nnyHbIX YHKLMUA M pa3MepoB, TakUX Kak neyn ans xneba u
KOHAUTEPCKUX U3aennui, MUKcepbl U MawwuHbl Ans opmoBaHus Tecta. Kak UNIBAKE, Mbl akcnopTupyeM npou3BoAuMbI€ HAMU MaLUWHbI,
COOTBETCTBYOLME NOTPEOGHOCTSAM U OXMAAHMAM HALIMUX KIMUEHTOB No BceMy MUpy, B 60 cTpaH. Hawa npoaykuus Takke npegnoymtaeTcs
npou3BoACTBEHHLIMU KOMNaHuAMMu B EBpone, Amepuke, lanbHeM BocToke u ABcTpanuu.

CunTas yaoBneTBOPEHHOCTb KNIMEHTOB OCHOBOW Hawew komnaHuu, UNIBAKE npuHsina npMHuMn o6ecnevmBaTh €€ NyTéM Npou3BOACTBa
KayeCTBEHHOW 1 BbICOKOKIACCHON NpoAyKLUK, COOTBETCTBYHOLLE NOTPEeGHOCTAM 1 oxuaaHusaM. Bnarogaps MHoroneTHeMy onbITy U
3HaHMSAM, a Takke npod)eccUoHanbHO KoMaHAe, Mbl BbiAensieM Hallu BbICOKOKaYeCTBEHHbIE MaLUMHbI U Npeasiaraem KnueHTam GbicTpble U
NpeBOCXOAHbIE PEeLUeHuUs.
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Founded in 2013 in Konya, UNIBAKE has become a symbol of excellence in the production of bread ovens and equipment. UNIBAKE
products have become a sought-after brand from Turkey to all over the world. Our product range includes more than 50 products
with different functions and sizes, such as ovens, mixers, and dough shaping machines used in the production of bread and pastries.
UNIBAKE exports these machines, designed to meet the needs and expectations of our customers worldwide, to 60 countries. Our
products are also preferred by manufacturing companies in Europe, America, the Far East, and Australia.

UNIBAKE considers customer satisfaction the foundation of its establishment, adopting the principle of meeting customer needs and
expectations by producing high-quality and distinctive products. With the accumulated knowledge and experience we have gained
over the years, we produce high-quality machines and stand out thanks to our professional team, enabling us to provide instant and
excellent solutions to our customers.

= @

| B




DONER ARABALI EKMEK FIRINI
ROTARY RACK OVEN

Unibake Doner Arabali Firin Ozellikleri:

Unibake Doner Arabali Firin, esit 1s1 dagilimi, diizenli isi
sirkulasyonu ve yiksek verimlilik sadlayan iyi
tasarlanmisg 1s1 esanjorleri ile 6n plana ¢ikar. Bu firin,
kullanilan 1si esanjoru sayesinde diger benzer
makinelerle kiyaslandiginda yiksek isi tasarrufu ve
istenilen 6zelliklerde trun elde edilmesini saglar.

Yanma Hucresi: 1000 santigrat dereceden daha yuksek
1stya dayanikli 6zel alagimh paslanmaz celikten
yapilmistir.

Buhar Sistemi: Kasetli buhar sistemi sayesinde her
tavanin yeterince beslenmesi igin yiiksek seviyede
buhar Uretir.

Isi Dagilimi ve Havalandirma: Uriin pigirme sonrasi
sicak hava ve buharin imalathane icerisine dagilmasini
onlemek icin davlumbaz ve aspiratdr sistemi mevcuttur.
Bruldr Sistemi: Brilorler yan tarafa monte edilmistir, bu
sayede dar ve uzun hacimli pastane ve firinlara kolayca
monte edilebilir.

Malzeme: On paneller, pisirme kabini ve kaportalar
tamamen paslanmaz celik sacdan imal edilmistir.
Aydinlatma: Kapilara yerlestirilmis firin ici aydinlatma
sistemi, diger firinlara gére mikemmel bir aydinlatma
saglar.

Kontrol Sistemleri: Istege bagh olarak dokunmatik,
dijital veya manuel kumanda paneli takilabilir.

Bakim ve Kullanim: Unibake firinlarinin bakim, kurulum
ve kullanimi diger benzer makinelerle kiyaslandiginda
daha kolaydir. Su yumusatma tnitesi kullaniimasi
onemle tavsiye edilir.

Ek Ozellikler:

Briilorler sag veya sol tarafa monte edilebilir.

Unibake Rotary Rack Oven Features:

The Unibake Rotary Rack Oven stands out with its even heat
distribution, regular heat circulation, and high efficiency,
achieved through well-designed heat exchangers. Thanks to the
heat exchanger used, this oven provides higher heat savings
and produces the desired product characteristics compared to
similar machines.

Burn Chamber: Made of special alloy stainless steel that can
withstand temperatures above 1000 degrees Celsius.

Steam System: The cassette steam system produces high
levels of steam to ensure adequate feeding for each ceiling.
Heat Distribution and Ventilation: To prevent hot air and steam
from spreading into the workshop after product baking, it is
equipped with a hood and extractor system.

Burner System: The burners are mounted on the side, making
it easy to install in pastry shops and ovens with narrow and long
dimensions.

Materials: The front panels, baking chamber, and covers are
made entirely of stainless steel sheet.

Lighting: The oven interior lighting system integrated into the
doors provides superior lighting compared to other ovens.
Control Systems: Optional touch, digital, or manual control
panels can be installed.

Maintenance and Use: The maintenance, installation, and use
of Unibake ovens are easier compared to similar machines. It is
highly recommended to use a water softening unit.

Additional Features:

Burners can be mounted on the right or left side.
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ROTARY RACK OVEN
DONER ARABALI EKMEK FIRINI

MODEL U-DF 50 U-DF 100 U-DF 100 H U-DF 150
Ki ite ( kg h: 8 saat
apasite ( kg hamur / 8 saat) 700 1000 1200 2000
. Tepsi SayisiXEkmek SayisiXSaatteki Degistirme SayisiXKag Saat Calisacagi = Ekmek Kapasitesi
Kapasite Hesabi
Pisi Al 2
isirme Alani (m?) 42 5,2/6,2 7,6/8,6 11,2/13,6
Tepsi Sayisi (Adet) 12 11--13 14 --18 14 --16-- 18
Tepsi Ebadi (mm) 750 x 1040 / 740 x 1000
530 x 650 600 x 800 600 x 800
800 x 1000
Tavalar Arasi Mesafe (mm) 114 - 90
Genislik - A (mm) 1265 1615 1615 1880
Derinlik - B (mm) 1630 1910 1910 2255
Yukseklik - C (mm) 1860 1945 2250 2250
Max. Derinlik - D (mm)
2260 2680 2680 3170
Max. Yikseklik - E (mm)
2000 2230 2550 2550
Firin igin Min. Kapi Boyutlari (mm)
1300 x 2000 1800 x 2100 1800 x 2500 2100 x 2500
Elektrik Giicti (kw) 2,7 2,7 4,2 4,2
Ort. Yakit Tiiketimi (8 saat) (m3/saat)
3,6 4,1 5,47 7,27
Isil Gug (Kcal t) / (ki
sil Glg (Keal / saat) / (kw) 32.000/ 38 45.000 / 52 60.000/ 70 80.000 /93
Briilor Modeli (Riell
ruler Modeli (Riello) Fs8 FS 10 FS 10 FS 15
Brulor K: itesi (ki
ruldr Kapasitesi (kw) o3 116 116 175
Gaz Baglanti Basinci (mbar) 50- 300
Firin Agirhigr (kg) 1100 1780 2200 2600
Elektrik Baglantisi 3P+ N +PE
Kontrol Sistemi Manuel veya Dijital
Manual or Digital
Enerji Kaynaklari Dogalgaz, LPG, Motorin, Fuel Oil, Kati Yakit
Natural Gas, LPG, Diesel, Fuel Qil, Solid Fuel
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DONER ARABALI MiNi FIRIN
MINI ROTARY RACK OVEN

e

Doner arabali konveksiyonlu firin; 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda,
kiicuk Olgekli pasta borek, sandvig ekmek tGretimi igin
tasarlanmistir. Déner platformun ¢ift yonedénmesi
sayesinde, tava Uzerinde her bolgede esit 1s1 dagilimi
ve dolayisiyla pisirme dengesi saglanmis olur.
Konveksiyonlu firnimiz, kasetli tip geleneksel selale
sistemi sayesinde, bol miktarda buhar tGretmektedir.

Specification

UNIBAKE-RKF 15 E (Electric)

UNIBAKE-RKF 15 G (Gas)

) Baking Surface (m?) 36 36

Tamamen paslanmaz gelik sagtan imal edilmistir. lyi bir
Ist izolasyonu ile enerji tasarrufu saglanmistir. Limit Number of Trays (pcs) 15 15
anahtarlidéner platform sistemi ve glivenlik termostat
sistemi sayesinde emniyetli sekilde calistirilir.Elektrikli Size of Tray (mm) 400 x 600 400 x 600
ve gazl olarak imal edilmektedir. Firin lzerinde
davlumbaz ve aspirator sistemi standart donanim pace Retveenihe Tioys W) 83 aa
olarak misterilerimize gonderilmektedir.Raf sayisi Width - B (mm) 1100 1120
pisirilecek Grtine gore 13 veya 15 adet 40x60 tepsi
kapasitesinde tretilir. Depth/Length — A (mm) 1360 1360

Height - H (mm) 1960 1960
The mini rack oven is a small oven with the efficiency
and functions of a large rack oven which makes it Max Height - HT (mm}) 2050 2050
perfect as an in-store oven. All Mini Rack ovens can be : 3
equipped with a prover cabinet. The MINI OVEN is Electnical Cannection P e RE thgi et
available with gas or electrical heating. It’s possible to Clactiic CoRnaction cabls 5 5 10mmmi2 T B
produce the OVEN either with touchscreen panel with
all benefits that come with it, pre-stored baking Roasting Chamber Electrical Power (kw) 31.1 1
recipes gathered in alphabetical order. Cost saving
double glass with strong high quality insulation which Average Consumption (8 hours) (kw/h} 16.25 kW/h 1.82 m*h
ensures that heat loss is minimal. Easy to clean )
stainless steel in and outside covers. This oven offers a Bugner Mode] Nang gl X2
gre?t variation in products that can be bakfed. As .an Bliirer Capatity Uk Pl 32
option a compact underbuilt prover cabinet with
humidity sensor can be added which makes a stand- Gas Coupling Pressure (mbar) Maone 21240
alone prover unnecessary.

Weight of Oven (kg) 479 485

Source of Energy Electrical Natural Gas

Control System

Manual, Digital, or Touch

Manual, Digital, or Touch

www.unibake.com.tr



DONERLI KONVEKSIYONEL FIRIN
ROTARY CONVECTION OVEN
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Déner konveksiyonlu firin, kiigik mekanlara uygun
olan ebatlarinin yani sira verimlilik ve fonksiyonel
acidan ¢ok avantajli bir firindir. Pasta, borek, sandvig ve
ekmek tretimiigin uygundur. Genig 6n cam firina guizel

bir gérinim ve 151k saglamaktadir. Gugli bir buhar
" gor © Il sag ¢ MODEL U-DP10E U-DP10G U-DP7E U-DP7G
sistemine sahiptir. 40x60 ebatinda 10 adet tava
kapasitelidir Pisirme Alani (m?) 2,4 1,8
Tepsi Sayisi (Adet) 10 7
. . i 400 x 600
Dokunmatik ekran sayesinde regeteler hafizaya alinip Teps; Ebad: (mm) o X
a1 . . . Tavalar Arasi Mesafe (mm;
kullanilabilir. Gazli ve elektrikli modelleri 85
tretilmektedir. Yiksek izolasyon saglayan ¢ift cam Genislik - A (mm) 987 1020 | 987 1020
sayesinde isi kaybi en aza indirgenmistir. Paslanmaz Derinlik - B (mm) 1010
celikic ve disylizeyler kolay temizlenebilmesini saglar. Yikseklik - C (mm) 2040 | 1800
Max. Derinlik - D (mm)
1310
Alt kisminda standart olarak mayalandirma kabini
.. I .. Tepe Yiiksekligi - E (mm) 2230
mevcuttur. Bu bolmede mayali Grdnler igin uygun - —
. . Davlumbaz Alti Min. Calisma Yuksekligi - F (mm) 2250
nemli ortam saglayan donanimlar mevcuttur
Min. Tavan Yuksekligi - G (mm) 2430
The Rotary Convection Oven is a small oven with the
efficiency and functions of a large rack oven which Elektrik Baglantisi 3P+ N +PE 1P+ N +PE 3P+ N +PE 1P + N + PE
makes it perfect as an in-store oven. This oven offers a Elektrik Baglantisi Kablosu 5 % 6mm? 3x 15mm? 5 x 4mm? 3x 15mm?
great variation in products that can be baked as cakes, Niayalandnrma Bagiante Kablos R
pastry, sandwich and bread. The oven offers a good X 2> mm
overview thanks to its large front glass and excellent Pisirme Balimi Elektrik Glicd (kw) 231 i 135 i
lighting. Built-in high capacity steam system. The MayaTandirma BETGma Flektrik Goch (kw)] -
capacity of the oven is 10 trays with 40x60 dimensions. ’
Ort. Yakit Taketimi (8 saat) (kw/h) 14,85 kW/h 1,§ivr;\/3r{h 9,85 k/h 1,;([)(;Vn/3r{h
It’s possible to produce the Rotary Convection Oven o1 Glg (keal/h)/low)
either with touchscreen panel with all benefits that ) 20.000/24 ) 20.000/24
come with it, pre-stored baking recipes gathered in Briilr Modeli . ;‘ie"" Rx28 . ;‘ie”" Rx28
. . . . S/DV H 900T5 S/DV H 900T5
alphabetical order. The oven is available with gas or — —
) A . . Brulor Kapasitesi (kw) - 32 - 32
electrical heating. Cost saving double glass with strong Gz Bagiant Basma (mban)
high quality insulation which ensures that heat loss is ) 21-40 ) 21-40
minimal. Easy to clean stainless steel in and outside Firin Agirhgi (kg) 479 485 396 405
covers. Enerji Kaynaklari Elektrik Dogalgaz Elektrik Dogalgaz
Kontrol Sistemi Manuel veya Dijital

All Rotary Convection Ovens can be equipped with a
prover cabinet as a standard. A compact underbuilt
prover cabinet with humidity sensor is added which
makes a stand-alone prover unnecessary. The Rotary
Convection oven comes as a 10 rack oven with ideal
dimensions to be used as an in-store baking unit
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MiNi KONVEKSiYONEL FIRIN
UNISAK= MINI CONVECTION OVEN
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UNIBAKE konveksiyonlu firin, dzellikle pastanelerde, restoranlarda, otellerde ve firinlarda kuglk olgekli pasta,
bérek, sandvig ekmek (retimi igin tasarlanmistir. Igerisinde bulunan iki adet fan yardimiyla sicak hava dolasimi
saglanir ve tim hacime homojen olarak yayilr. Alt kisimda bulunan bélmede mayal trtnler i¢in uygun nemli
ortam saglayan donanimlar mevcuttur. Tamamen paslanmaz celik sactan imal edilmistir. lyi bir is1 izolasyonu
ile enerji tasarrufu saglanmistir.

The UNIBAKE convection oven is specifically designed for the small-scale production of pastries, pies, and
sandwich bread in bakeries, restaurants, hotels, and pastry shops. It features two fans that circulate hot air
evenly throughout the entire chamber. The bottom compartment is equipped with devices that provide a
suitable humid environment for proofing dough. The oven is made entirely of stainless steel sheet metal,

ensuring durability. Excellent heat insulation offers energy savings. =l
MODEL U-KF8 E U-KF 5+5 = -
UNISAKE
Pisirme Alani (m?) 1,9 1,2+1,2 1
Tepsi Sayisi (Adet) 8 5+5
Tepsi Ebadi (mm) 400 x 600
Tavalar A Mesaf
avalar Arasi Mesafe (mm) o a5
Geniglik - A (mm) 885
Derinlik - B (mm) 1075
Max. Derinlik - D (mm) 1360
Yukseklik - C (mm) 675
Yiikseklik - C1 (mm) 1190 580
Yukseklik - C2 (mm) 150
Tepe Yuksekligi - E (mm) 1950 2050 ' \
Davl Alti Min. Cal Yiksekligi - F
avlumbaz Alti Min. Calisma Yuksekligi (mm) 2150 2250
Min. Tavan Yuksekligi - G (mm) g 3 S
2350 2450 =
e
Elektrik Baglantisi 3P+ N+ PE uxNI BAK-——- b/
Elektrik Baglantisi Kablosu [~ | Pl .
5x 6 mm? 5x4 mm?+5 x4 mm?

Mayalandirma Baglantisi Kablosu
3x2,5mm?

Pisirme Bolumiu Elektrik Gucl (kw)

11,6 58+5,8
Mayalandirma Bolumu Elektrik Guct (kw)
3,6 3,6
Ort. Yakit Tuketimi (8 t) (kw/h
rt. Vakit Tuketimi (8 saat) (kw/h) 10,85 kW/h 5,4 kW/h +5,4 kW/h
Firin Agirhg (kg) 385 455
Enerji Kaynaklari Elektrik
Kontrol Sistemi Manuel veya Dijital
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ELEKTRIKLI MiNi KATLI FIRIN
Electrical Mini Deck Oven TNEYVE
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UNIBAKE Mini Katli Firinin (modiiler firin) ézelligi, her katin bagimsiz The feature of the UNIBAKE Mini Layered Oven (modular oven) is that each deck can
calisabilmesidir. Katlar tag tabanli oldugundan isiyi esit olarak yayar. Sicaklik operate independently. Since the decks have stone bases, they distribute heat evenly. The
(kat ici alt ve Ust sicakh@i) ve buhar zamani her kat igin istege gore farkli temperature (bottom and top temperature inside the deck) and steam time can be adjusted
ayarlanabilir. Bdylece her katta farkli Griin pigirilebilir. Pigirme 6ncesi mayalanma differently for each deck according to preference. This allows different products to be

igin firmin altinda sicakhigi ve nemi ayarlanabilen mayalanma kabini vardir. Tek baked in each deck. For proofing before baking, there is a proofing cabinet under the oven
katl kullanilabilir ve moduler olup ihtiyaca gére kat, davlumbaz ve mayalandirma with adjustable temperature and humidity. It can be used as a single deck and is modular,
kabini ilave edilmektedir. Dustik enerji tilketimi saglar. Tekerlekleri sayesinde allowing for the addition of decks, hoods, and proofing cabinets as needed. It ensures low
istenen yere taginabilir. Elektrikli olarak uretilmektedir. energy consumption. Thanks to its wheels, it can be moved to the desired location. It is

manufactured electrically.

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 ig Genisligi (mm) 780 1230
Firin i Derinligi (mm) 930 930 [ 1230 | 2000
Firin i¢ Yiiksekligi / Kat Giris Yuksekligi (mm) 215/ 195
Genislik - A (mm) 1100 1560
Derinlik - B (mm) 1360 1360 [ 1650 | 2420
Yiikseklik - C (mm) (Tekerlekli) 830
Yikseklik - C1 (mm) (Tekerlekli) 360
Yikseklik - C2 (mm) (Tekerlekli) 270
Elektrik giict her kat igin (kW)
6+2 10+2 1443 20+6
Elektrik Baglantisi Kablosu
5x 4mm? 5x4mm? 5x 6mm? 5x 10mm?
Mayalandirma Boliimu Elektrik Giict (kw) 67
Mayalandirma Baglantisi Kablosu
3x2,5mm?

Rezistans Tipi / Rezistans Adeti BORU TiPi (INCOLOY) / —
Ort. Yakit Tiiketimi (8 saat) (kw/h;

akit Taketimi (8 saat) (kw/h) 4,6 58 81 11,3
Firin Agirhig (kg) 150 260 315 425
Elektrik Baglantisi 3P+N+PE
Kontrol Sistemi Manuel veya Dijital
Enerji Kaynaklari Elektrik

www.unibake.com.tr
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COMPACT OVEN
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UNIBAKE Compact Oven, pastane ve market sektoriindeki musterilerimizin gesitli irlin pisirme talepleri ve
beklentileri dogrultusunda gelistiriimistir. Bu firin, konveksiyonlu firin ve mini kath firini tek bir birimde

birlestirerek musterilerimize 6zel bir ¢6zim sunar. Yeni Urinimiz sayesinde isletme maliyetlerini azaltirken is |
yerleri ve misteri hizmet alanlarindan maksimum verim saglamalarini mimkun kilar. : UNI3AKE

UNIBAKE Compact Oven, dokunmatik ve manuel kontrol paneli segenekleri sunar. Ust kisminda 40x60 cm
boyutunda 5 tepsi kapasiteli konveksiyonlu firin bulunurken, alt kisimda tek veya cift kath tas tabanh firin 2 tepsi
kapasiteli olarak yer alir. Konveksiyonlu firinin igindeki halka seklindeki fan sistemi sayesinde, 1sitiimis hava esit
sekilde dagitilir ve bu sayede urunlerin homojen pisirilimesi saglanir. Dogrudan fana puskurtilen su hizla buhara
donusir, bu da istenilen miktarda buharin kolayca uretilmesini saglar.

Maya odasi opsiyonel olarak firinin altinda bulunur ve istenirse paslanmaz ¢elik sehpa ile degistirilebilir.

UNIBAKE Compact Oven has been developed to meet the various baking needs and expectations of customers
in the bakery and retail sectors. Combining convection and mini-deck oven capabilities in a single unit, this oven
offers a tailored solution to optimize operational costs and maximize efficiency in workplace and customer
service areas.

The UNIBAKE Compact Oven is equipped with both touch and manual control panel options. It features a 5-tray
capacity convection oven (40x60 cm) on the upper section, complemented by a single or double-tier stone deck
oven (2 trays) below. The convection oven's ring-shaped fan system ensures even distribution of heated air,
achieving consistent baking results across all products. Direct injection of water onto the fan rapidly converts it
into steam, facilitating easy production of the required steam quantity.

An optional proofing chamber is located beneath the oven, replaceable with a stainless steel shelf if desired.

MODEL U-CP 150
Kat bolimu ig genislik (mm)

920
Kat bolim i¢ Derinlik (mm)

1240
Kat bolim i¢ Yukseklik (mm)

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

v P ¢ ( ) 400x600

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

10+2
Konveksiyonel bolum elektrik gtict (kW) 135
Mayalandirma Bolumu Elektrik Gtct (kw) 6

,7

Toplam Elektrik glicti (kW)

32,2
Makine Agirhig (KG)

426
Enerji Kaynaklari Elektrik

Manuel yada Dijital

Kontrol Sistemi www.unibake.com.tr
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