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Barutcuoglu Grup

sighature of technology
from wheat to your meal




Barutcuoglu Grup

From wheat to packing of bread, BARMAK
BARUTCUOGLU Food Machinery & Tech Co. offers you
turn key projects including all processes from design to
machinery production.

Being a solubion partner of you, we are dedicaked on
establishing Full or semi-automatic line for arbisan bype or
large volume bakery produchion. Having high experience in
bakery machine sector, we understand your demand, find
out your needs and propose you the best solution with the
most efAcient and suitable machinery concept. BARMAK
BARUTCUOGLU Food Machinery & Tech Co. also provides you

inskallabion, production assistance and service after sales.
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ISqutions and concepts for

* Francala bread

= Baguette bread

= Toast bread

* Pide bread (Berberi)

= Roll bread

= Hamburger&Sandwich bread
= Brown and rye bread

= Ciabatta

www.barutcuoglu.com.tr / www.bartech.orq @ bartech



l MOBILE BAKERY
‘for bread production anywhere’
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! Mobile Bakery

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.
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IWhere to use Mobile Bakeries

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
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I Why Mobile Bakeries?

- Can make production anywhere
- Can move to Disaster area urgently
- Gan make production during driving

- Needs low manpower
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l Advantages Of Mobile Bakery

e Economical production

e Healthy and hygenic production

e Location independent production

e Short time production opportunity with less manpower
e Own energy production

e Fuel and water tanks required for production

e Easy operation of machines

e Opportunity to sell or give fresh bread anywhere

e Project is tailor-made for requirements of the buyer
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! Mobile Bakery

We have no standard solution

We project your lines according to
= Bread type

= Capacity

= Usage aim
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! Bread Library

Which type of Bread you want to produce?
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l Auxiliary accessories for production

 Electric generator
* Fuel tank

 Water Tank

* Air conditioner
 Aeration Ventilator
« Windows

o Stairs

« Hand wash bin
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I Layout
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I Some implementations
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I 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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l Some views from inside of the bakery
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EQUIPMENT
RACK OVEN

BARTECH Rack Ovens provide homogeneous baking
with same colour and quality For products put with the
trolleys im the oven heated to the desired temperature.

Different oven models are available for any capacibies and
practices. Designed for places with limited working area. Front
burner model offers ease of use and mainkenance and rear
burner i1z designed for places with limited working.

Common and the most important characterishics of bakery
ovens are homogenous baking by means of homogenous
heat distribution, high wolume stkeam generation, which is very
important For high gualiby baking, energy saving, ease of use
and high guality maternals used.
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Features

High performance for all sorts of baking

Excellent and homogenous baking for all basis weights
High steam capaciby

@

High productnaby and expended heater for enengy saving

e @

Stainless steel combustion chamber, baking chassis, hood, front
and ouber doors

Complete sealed door circumference
Ezze of use and conbol
Digakal conkrol pansl

Compabible with diesel fuel, nabural gas, LPG and electnoiby 2= enemgy
source

Alarm systemn for baked product

e @ €@ @
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Teknik Ozellikler / Technical Specifications
-

Tava Boyutlar / Tray Dimensions 750x1050 mm 580x780 mm 400x600 mm
600x800 mm

Tava Sayisi / Quantity of Trays 16 15 3

Pisirme Alani / Bakery Area 126 m? 6.78/72 m? 31m?

Genislik / Width (A) 2380 mm 2050 mm 1385 mm

Firin Derinligi / Oven Depth (B ) 2060 mm 1680 mm 1985 mm
(B1) 1585

Firin Yuksekligi / Oven Height [H) 2800 mm 2500 mm 2000 mm
[H1) 2400 mm 2100 mm 1810 mm

Toplam Gug / Total Power 33kW 21kW 13 kW

Elekkrikli Firin Elektrik Gucd / Power For Electric Oven 8TkW LT KW 39kW

Agirlik / Weight 2500 kg 1600 kg 900 kg

Gunlik Kapasite / Daily Capacity (250-8hr) 5000 2500 1250

Yakit TurG / Fuel Type Dizel, Dogalgaz, LPG, Fueloil Elektrik/ Diesel, Gas, Fueloil, Electric




EQUIPMENT
SPI RAL M IXER Ideal for Bakeries, Supermarkets, Pastry shops,

Pizzerias and All bakery product producers

BARTECH Spiral mixers are ideal product for preparation all
sorts of dough that saves mixing ime compared to classic
mixing methods thereby increases performance and provides
homogenous mixing. Mixing spiral mixes and aerates dough
homogenously and hygenically since made of stainless steel.

Different mixers are available according ko capacity demands.

Mixer bowl is ideal for small quanhbity dough mixing in addition
to Full capacibty dough mixing. This feature offers a great
advantage for bakers who have wide range of products.

All dough conkact surfaces are made of stainless steel. Robusk
construcbion assures long life.

Emergency stop function and secunty system is available on

the bowl hd for emergency cases. Drive belt offers very silenk
operation. Locking bearings are on the machine The machine
can be mowved to a desired place and easily fixed.

Teknik Ozellikler / Technical Specifications
N TN TN T ETET
Un Kapasibesi & Flour Capacikby 50 kg 75 kg 100 kg 150 kg
Hamur Kapasitesi # Dough Capaciby 80 kg 120 kg 1&0 kg 250 kg
Kazamn Hacrma # Bowl Volume 130 It 235 Ik 290 It 350 Ikt
Kazan Capi +/ Bowl Diameter [ A) @ 700 mmn @ 850 mm @ 920 mm B 950 mm
Derinlik Depkth ( B ) 1155 mim 1220 mm 15465 mm 1480 mm
Yokseklik & Height { H ) 13710 um 1250 mm T1LE5S mum 1520 mum
Motor Goco # Mobtor Power 5.9 W 1 EW a9 kW TS W
Agirhk # Weighk L6 kg S80 kg 896 kg a950 kg
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EQUIPMENT
DOUGH DIVIDER

DIVOBAR weighs the dough loaded to its hopper by
means of its own weight & vacuum generated by the
piston movement across cylinder; and cuts the dough
in the required weight without damaging it by rotation
movement.

After mixing, dough loaded to the stainless steel hopper is
molded by the polyamid piston 1in the cylinder made of hard
chrome. Dough weighed by volumetnc system 1z cut by half
rotabion movement of the cylinder and conveyed to the dough-
rolling machine by means of a conwveyor.

Different wvanabions are available for weighk ranges.

Also high capaciby and high precision industnal models are

available for different applications.

Teknik O=zellikler / Technical Specifications

Kesme Agirhgn + Dividing Range 80-350 gr 50-300 gr 100-600 gr 300900 gr 100-600 gr
Kapasike {ad_#s.) / Capacity {pc_+/hr) 1250-2500 2000-4500 1250-2500 1250-2500 1500
Genislik ~ Width (&) 680 mm 580 mm 580 mm &80 mm 670 mum
Derinlik # Depth {(B) 1390 mm 1290 mme 1390 mrm AZ90 mm 1L
Yukseklik # Height {H) 1490 mm 1490 mum 1490 mm 1490 mm 1280 mm
Cikirs Banb Genisligi # Belt Width (A1) 200 mwm 200 mum 200 mm 200 mmwrm

Cikis Banb Derinligi +# Belt Depth (B1) TS50 mm TS50 mm T50 mmum TS50 mm

Cikis Banb Yuksekhigi » Belk Heighk (H1) 230 mm 920 mm 230 mm G20 mm

Mobtor Gacd & Mokor Powwer 1.5 kKW 1.5 KW 1.5 kKW 1.5 KW 3 KW
Agirhk £ Weight S00 kg 500 kg S00 kg 500 kg S00 kg
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EQUIPMENT
DOUGH ROUNDER

RONDOBAR Dough rounding machine rolls the dough
coming From dividing machine, by means of clockwise
rotating Teflonised aluminum conical and Teflon coated
aluminum Etracks.

Conical rounder gives spherical shape to the dough coming
from divider and transfers it bo the next processing machine.

FRounding starts by loading of dough on the carmying-rolling
tracks.

Different vaniabions are available for weight ranges

Teknik Ozellikler / Technical Specifications RONDO
e Taaos e  Jomzor

Yuvarlama Agirhd £ Weight Range 50-200 gr 150-/50 gr 1501000 gr
Genislik /£ Width (A) 890 mm 1000 mm 1000 mm
Dennlik / Depth (E) 1000 mm 1000 mm M990 mm
Yikseklik # Height (H) 1390 mm 1484 mm 1520 mm
Kapasike(Ad. fSaat) / Capacity (u_/fhr) 2500 2500 L000
Toplam Gug/ Total Power 11 W 205 KW 2,05 KW
Agurhk £ Weight 198 kg 250 kg £00 kg
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EQUIPMENT
INTERMEDIATE PROOFER

BARTECH Intermediate Proving machine proves dough
coming Ffrom dough rounding machine for a while and
then transfers them to the molding machine or to
another place For different operation. This is the First
proving step for dough coming Ffrom dough rounding
machine.

Dough kransferred bo baskets Ffrom inlek of Intermediate Prower
passes bo the nmnext basket by means of direction chanmnels. This
operation goes on throughouk the numhber of cycle according

to the model.

Different wvanations are availlable For indusknal lines for different
proving bimes , dough bypes and capacibies.

Also high capaciby and high precision industrnial models are

available for different applications.
Teknik Ozellikler /| Technical Specifications [ PRO o |

T o s | earoor200 | earaoseoo

Genislik # Width 1750 mim 1750 mm 1750 mvm
Derinlik / Depth {B) 1180 mm 1780 mym 2380 mm
Y¥iuksekhlik / Height (H] 2230 mm 2230 mm 2230 mm
Dinlendirme Kapasitesi (Ad./ Saat) # Capacity {u./hr) 1800-2000 2000-2500 2500-2800
Dinlendirme Saresi [(dk. ) Proving Time [(min_) L 8 10

Harmur Adichids # Weight Range 100-1000 gr 100-1000 gr 100-1000 gr
Tas Sawisi S Mo. OF Bowls 154 280 L00

Adgirhk / Weight S60 kg 800 kg 1000 kg
Mobor Gacta & Mobor Power 075 KW 075 KW 075 KW
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EQUIPMENT
LONG MOULDER

MOLDOBAR Long Moulding Machine is used for
molding of dough coming from intermediate prover.

Proved dough coming from intermediate prover falls on the

cylinders through inlet hopper of long moulder. Dough sheeted

-
during passing through cylinders rotates around ik own axis
by means of curling net and moves on the conveyor band.
The pressure board shapes the dough durning conveyed on the
band.
Teknik Ozellikler / Technical Specifications MOLDO
s
Sekillendirme Agurhidn / Mouwlding Range 1001000 gr 50-1500 gr
Hamwur Kapasitesi / Capacity 2500 wi/hr 3000 ushr
Genislik / Width [A) 570 mm 1084 mm
Uzunluk # Length (B} 1658 mm 22360 mm
Calisma Uzunlugu # Working Length (B1) 1936 mm 2618 mm
Yikseklik / Height [H) 1120 mm 1697 mm
Mokor Gucu S Motor Power 1.0 W 1.85 KW
Adirik / Weight 216 kg 700 kg
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EQUIPMENT
FINAL FERMENTATION

This is a sealed and insulated chamber with closed
handles for the final Fermentation of dough put
on rack carts and dough trolleys. Roof and sides of
the chamber are constructed Ffrom Poliuretan Flled
galvanized coated steel.

Size and conskruchion of Fermentabtion room can be designed
according ko the capacity, process, Fermentabion time |, oven
bype and available area of customer.

Skeam generabor is essenhial and have bo be put ak the rooms
for ideal Fermentabion 1im case there 1s no opportuniby o gek
sbeam From other source. Humidiby and temperature can be
followed Fram the panel on the skeam condibioner

Di‘.’:ner Finn Dinlendirme Odalart (2 Arabalik) / Rack Oven Fermentation Rooms (2 Trolley)
Teknik Ozellikler / Technical Specifications

Genislik /7 Width (A) 1015 mm 945 mm 425 mm
Derinlik / Depth (B1) 2925 mm 2300 mm 1935 mm
Toplam Derinlik / Tokal Depth (B) 3925 mm 3095 mm 2680 mm
Youkseklik £ Height (H1) 1830 mm 1570 mm 1280 mm
Toplam Yikseklik / Total Height H) 2070 mm 2040 mm 1640 mim
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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

www.barutcuoglu.com.tr / www.bartech.orq @




! 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 It water, 1,5 kg yeast,

* 0,25-0,5 kg bread improver,

* 0,5 kg salt, 1 kg oll
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! QUESTIONS(6)

How energy supplied for production?
What is the fuel type?

Diesel — Generator
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