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� Francala bread
� Baguette bread
� Toast bread
� Pide bread (Berberi)
� Roll bread
� Hamburger&Sandwich bread
� Brown and rye bread
� Ciabatta

Solutions and concepts for 



www.barutcuoglu.com.tr / www.bartech.org

MOBILE BAKERY
‘for bread production anywhere’
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WHY MOBILE BAKERIES PROJECTED ? 

In Turkey , after the earthquake at August 17th , once 

again the vital importance of bread and water is better 

understood .  

Since we saw the difficulty of  supply and  distribution of 

bread to suffering people  in these disasterous conditions , we 

produced the mobile oven . 

In NATURAL DISASTERS , WARS , HUMAN SUPPORT 

WORKS the mobile oven - already produce bread  in healthy 

atmosphere  even during moving , has high capacity and is 

healthy. 

Mobile Bakery
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Mobile Bakeries are mainly special for :  

- Army 

- Government

- Municipalities

- Aid organisations like WHO,Red Crescent,

Red Cross

- Bakers for special purposes

- Construction companies for build sides  

Where to use Mobile Bakeries
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Why Mobile Bakeries? 

- Can make production anywhere

- Can move to Disaster area urgently

- Can make production during driving

- Needs low manpower
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� Economical production

� Healthy and hygenic production

� Location independent production

� Short time production opportunity with less manpower

� Own energy production

� Fuel and water tanks required for production

� Easy operation of machines

� Opportunity to sell or give fresh bread anywhere

� Project is tailor-made for requirements of the buyer

Advantages Of Mobile Bakery
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We have no standard solution

We project your lines according to

� Bread type

� Capacity

� Usage aim

Mobile Bakery
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Bread Library

Which type of Bread you want to produce?
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• Electric generator 
• Fuel tank 
• Water Tank 
• Air conditioner 
• Aeration Ventilator 
• Windows 
• Stairs
• Hand wash bin

Auxiliary accessories for production



www.barutcuoglu.com.tr / www.bartech.org

Layout 
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Some implementations
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Mobile Bakery capacities

The capacity can reach upto

• 200 pieces/hour for Toast bread Mobile Bakery

• 576 pieces/hour for Francala Mobile Bakery

• 1785 pieces/hour for Roll bread Mobile Bakery

• 1200 pieces/hour for Pita bread Mobile Bakery
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Some view photos
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Some views from inside of the bakery
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EQUIPMENT
RACK OVEN
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EQUIPMENT
SPIRAL MIXER
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EQUIPMENT
DOUGH DIVIDER
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EQUIPMENT
DOUGH ROUNDER
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EQUIPMENT
INTERMEDIATE PROOFER
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EQUIPMENT
LONG MOULDER
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EQUIPMENT
FINAL FERMENTATION
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QUESTIONS(1)

How many breads can mobile bakery
produce daily? (20 hours)

• 4.000 pieces for Toast bread Mobile Bakery

• 11.520 pieces for Francala Mobile Bakery

• 35.700 pieces for Roll bread Mobile Bakery

• 24.000 pieces for Pita bread Mobile Bakery
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QUESTIONS(2)

In this project what type of bread can be 
produced?   

TOAST BREAD
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QUESTIONS(3)

How many people you need for production? 

• 3 people per shift
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QUESTIONS(4)

With one bag of flour how many bread can be 
produced?  

140 breads
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QUESTIONS(5)

Which raw materials used in the bread?  

Depending on the bread type for Toast Bread

• 50 kg flour, 30 lt water, 1,5 kg yeast, 

• 0,25-0,5 kg bread improver, 

• 0,5 kg salt, 1 kg oil 
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QUESTIONS(6)

How energy supplied for production? 

What is the fuel type?

Diesel – Generator
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Thank you for your attention


