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SIGNATURE OF TECHNOLOGY FROM
WHEAT TO YOUR MEAL







Dusuncelerinizi Projeye,
Projeleri Gercege
Donlstiruyoruz

Bugdayin undan sofranizdaki ekmege
dontsuminl de igine alan onemli bir
sGrecin ana kahramani olan BARMAK
BARUTCUOGLU GIDA MAKSAN.TICAS,
tim makinalarin projelendirilmesi, satis
ve satig sonras hizmetini saglamak adina
calismalarini titizlilikle surdirmektedir
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Otomatik ve Yar otomatik Ekmek Uretim Hatlari
Un Silo Sistemleri

Hamur Yogurma

Hamur Isleme Grubu

Nihai Fermantasyon Grubu

Pisirme Grubu

Un Degirmen Projeleri

Mobil Firin projeleri gibi ozel projeler
Pastane ve Unlu Mamiil Uretim Ekipmanlari

We convert your ideas
into Projects and Projects
to Realities

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

We have solutions for

® Turn-key Automatic & Semi-
automaticBread Production lines
Flour Silo Sytems

Dough Mixing

Dough Processing

Fermentation Units

Baking

Flour factories

Special projects as Mabile bakeries
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Equipments for pastry sloups and craft
bakeries

Mbi MpoekTupyem Bawuun
Upen, Bonnowasa Ux s
PeanbHoCTb

Asnasco

NaBHbIM  repoem TaKOro  Ba*KHOro

npolecca Kak npeobpasosaHue xneba u3 3epHa,
BARMAK BARUTCUOGLU GIDA MAK. SAN. TiC.
AS. npodeccMoHanbHO OTHOCUTCA K MOIHOMY
LMKy W3rOTOB/IEHWA W YCTAaHOBKM 060PYA0BaHMS,
a TaKKe TLATENbHO U OTBETCTBEHHO MOAXOAMT K
MPOEKTUPOBAHMIO TEXHUKW U MOCNENPOLAXKHOMY
06CYKUBaHUIO C Y4ETOM TPeboBaHUA 3aKasuuKa.

Haww peweHusn
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ABTOMATUYECKME U NOTyaBTOMATUYECKME
X1e60onpon3BOACTBEHHDIE IMHUN
CunocHble Crctembl

TectomecnnbHoe obopyaosaHue
TectoobpabatbiBatoLLiee 06opyaoBaHNe
CUCTEMbI OKOHYATE/IbHOW PACCTOMKM
XnebonekapHble neun

IMPOEKTbI KOMMAKTHBIX ME/IbHUL,

CneupasnbHble NPOEeKTbI B BUAE MOBU/IbHBIX NeKapeH

Ob6opyaoBaHue A1 BYN04HbIX U KOHAUTEPCKNX



Dis Silo

Outdoor Silos/ BHeluHme Cunocbl

Cuval Bogaltma Kare Silo Tarti Silosu
Bag damping stations / CraHuym OnpokuapisaHua Metukos Square silos / KeaapatHbie BHyTpeHHwe Cunock! Weighing silos /  XpaHeHue



Hammadde Hazirlama

Raw material Preparation
MNMoarotoBka CbipbA

Kontrol ve hijyen hammaddeden baslar

Hammadde hazirlama grubu isglctni azaltmak, hammadde kontrolind miktar ve kalite yoninden saglayabilmek, maliyetleri kontrol altina
alabilmek ve hijyeni saglamak agisindan ok 6nemlidir.

Un silo sistemleri mUsteriye 6zel projelendirilir. Depolanmak istenen Urline, kapasiteye, Urin gesidine, tasima sekline, tagima mesafesine ve
yere gore proje hazirlanir.

In a bakery control and hygiene starts from raw material handling

Rawmaterial Handling Group is very important for hygiene, decreasing manpower costs, controlling raw materials by means

of amount and quality. Flour silo systems projected according to the customer’s need. Raw material to be stored, storage
capacityvariety of raw materials, conveying type, conveying distance and available space or building are the main parameters for silo
system project

KOHTpOﬂb N r’mrmeHa Ha4ynmHaeTCA C CblpPbA
pynna MOAFOTOBKM CbipbA OYEHb BaXKHA C TOUKM 3PEHWA yMeHbLIeHUA paboyeil Cubl,CnocoB6CTBOBAHMA KOHTPOIO KayecTsa
Y KONINYECTBA CbIPbA, PACXOA0B U TUTUEHDI .

MyuHble CUNOCHbIE CUCTEMbI MPOEKTUPYIOTCA AR KaXA0ro KA1eHTa cneumanbHo.NpoeKT paspabatbiBaetca Ha 6ase
onpefeneHHbIX AaHHbIX: MPOAYKT XpaHEeHUs, ero o6bem, BUA NPOAYKTA, BUA, TPAHCMNOPTUPOBKM, PAcCTOAHME U MECTO
TPaHCMOPTUPOBKMU.

Un Dozajlama Makinasl Su Dozajlama Makinasi Un Eleme Makinalari
Flour dosaging machines / C1ctembl lo3nposaHua Boap! Water dosaging machines / Cuctembl [l031poBaHma Boa! Flour sifting units / MyKonpocevBatenn



Mobil Mikser Mobil Mikser Kaldirma Devirme Makinasi Kaldirma Devirme Makinas!
Mobile mixer/ Mo6unbHble MuKcepbl Mobile mixer/ MobunbHble MuKcepb! Lifter tipper machines/ exenoabemHukm Lifter tipper Machines/ Jexxenoabemumkm



Hamur Yogurma
Dough Mixing
OBOPYAOBAHME 11 TECTOMECEHWA

Etkileyici performansiyla isi bilenlerin tercihi
BARTECH Her tip hamura uygun, uzun galisma saatlerine dayanikli, uzun 6murli, saglam konstriksiyonlu, estetik ve ergonomik dizaynli,,
kolay kullanimi ile de tercih edilen yogurma ¢ozimleri sunar.

Standard ¢ozUmlerin yani sira opsiyonel olarak da farkli elektronik kontrol segenekleri, farkli hiz segenekleri ve 6lgi uygulamalari da
mevcuttur.

Choice of professionals with Its attractive performance

BARTECH mixing solutions are convenient for different dough types, resistant to long working hours, long life, robust construction,
aesthetic and ergonomic designed, easy operation.

In addition to standard solutions optionally there are different electronic control, speed variable and dimension applications.

BneuyatnatoLan 3ppeKTMBHOCTb- BbIOOP TEX, KTO MOHMMAET B paboTte

BARTECH npeganaraet o6opyfoBaHue 414 peLleHmns BONPOCoB TECTOMECEHW, NMPEeAnoYMTaemoe B MUpe CBOEM
[,0/ITOBEYHOCTBIO, NPOYHOW KOHCTPYKLMEN, BBIHOCIMBOCTBIO ANA ANMHHbIX YacoB paboTbl, MPOCTOTOW B 3KCMJ/yaTauuu , KoTopoe
VMeEeT 3CTETUYHBIW U 3PrOHOMMYHBIN AU3alH U NOAXOAMUT AN paboTbl € 10ObIMM TUMAMWU MYKMU.

BmecTe co cTaHAAPTHLIMU PELUEHUAMM ONLMOHANIbHO BO3MOXKHbI M TaKMe, KaK BblBOP 3N1EKTPOHHOrO ynpaBaeHUs, BapUaHTbl
CKOPOCTU 1 BbIBOP pasmepos.

Sabit Mikser Planet Mikser Gapali Yogurma Makinas!

Spiral mixer/ CraupoHapHble Mukcepb! Planet mixer/ MnaHeTapHble MuUKcepb! Fork mixer/ Buno4Hble Tectomechbi



Kesme Tartma Makinasi Hamur Yuvarlama Makinas! Ara Dinlendirme Makinasi Uzun Sekil Verme Makinalari

Dough dividers / TectopenutenbHble Dough rounding machines / TectookpymmTenn Intermediate provers / Kabubl MpeagaputesbHoi Long moulders / TectozakatouHble
MalumHbl Paccroitkn MalumHbl



Hamur isleme
Dough Make Up
OBOPY/IOBAHME [1/11 OBPABOTKM TECTA

Hamur isleme igin ya iyi bir ustaniz ya da Bartech makinaniz olmali

Farkli hamur tiplerine ve kapasitelerine uygun olan hamur isleme makinalari hamuru elle sekillendirmis gibi 6zenle igler. Nihai Grun tipi,
sekli, gramajl ve kapasiteye gore genis Urin yelpazemizden size en uygun hamur isleme grubunu segebilirsiniz.

Standard ¢ézUmlerin yani sira opsiyonel olarak da farkl elektronik kontrol segenekleri, farkli hiz secenekleri ve 6lcu uygulamalari da
mevcuttur.

For perfect dough shaping either you need a good masterbaker or Bartech dough make up equipment

Dough make up equipment suitable for different dough types and capacities shape the dough good as done by hand. Ideal dough
make up group should be chosen from the our wide product range according to final product type, shape, weight and capacity of the
line. In addition to standard solutions optionally there are different electronic control, speed variable and dimension applications.

JInbo BbI cynepnpodeccnoHan, nmbo y Bac ectb 0bopyaosaHune Bartech

MoaxoAAume Ana pasHbIX TUMNOB TECTa U Pa3HbIX 06bEMOB HalKM MOAenn MalmH 06paboTatoT U cHOPMUPYIOT TECTO C
AKKYypPaTHOCTbIO Py4HOM paboTbl.

M3 LnpoKoro cnekTpa mogenei ans noboro BeCoBOro paga, Tmna npoayKumu, Gopmbl, o6bema Bbl CMOXeTe BblbpaTh
Hanbonee noaxogalme Bam Moayaun ans 06paboTkuM TecTa.

BmecTe CO CTaHAAPTHLIMM PELUEHWUAMU OMLMOHANLHO BO3MONKHbI U TaKMe, Kak BbiGOP 3/1EKTPOHHOrO yrpasneHus, BapuaHTbl
CKOPOCTU U BbIGOP pa3mepos.

Roll Kesme Yuvarlama Makinasi Baget Makinasl Hamur Agma Makinas! Kesme Tartma Makinas!

Bun dividers / Aenutenn- OkpyrmTenm ana Baguette moulders / ®opmoBLyvKkm BareTos Dough sheeters / TectopackatouHas Dough dividers/ TectopenutenbHble
ponnos MawwuHa MatumHb!



Donerli Firin
Rack ovens / PoTtauuoHHble MNeyn

Dénerli Firin Tag Tabanli Firin Tas Tabanli Firin

Rack ovens / PotauyoHHble Meuw Multi deck ovens / MHorospycHbie Meuu ¢ Multi deck ovens / MHorospycHble Meun ¢
KaMeHHbIM Nogom KameHHbIM noaom



Finn segerken aradiginiz her
seyi bulabileceginiz adres

BARTECH farkli ekmek ve unlu mamdller
pisirmeye uygun, farkli kapasite ve Isitma
prensibine sahip Pisirme firin ¢dzimleri
sunar.

Farkli tiplerde firinlar da olsalar hepsinin
ortak 6zelligi ; Homojen pisirme yapmasi,
Uzun 6marld olmasi, Esit 1s1 dagilimi

ile mukemmel pisirme yapmasi, Yakit
tasarruflu olmasi, Verimli buhar sistemine
sahip olmasi, Estetik tasarimlari ve kendi
iclerinde farkli modellerinin ve gesitliliginin
olmasidir.

Standard ¢ozUmlerin yani sira opsiyonel
olarak da farkl elektronik kontrol
secenekleri, farkl hiz secenekleri ve dlgU
uygulamalari da mevcuttur.

Right address where you can
find any type oven you need

BARTECH presents different baking
solutions for different bread types,
different capacities and heating principles.

Common property of all these ovens
are ; Homogeneous baking, Long life,
Perfect baking with homogeneous heat
distribution, Fuel efficiency, Efficient
steaming system, Aesthethic designs,
Variety of products.

In addition to standard solutions
optionally there are different electronic
control, speed variable and dimension
applications.

Pisirme Firinlari

Baking ovens
XneboneKapHble neym

Mpwu BbIOOPE NeYn aapec,
r4e Bbl CMOMETe HaUTU BCe,
YTO UCKa/IN

BARTECH npegnaraet 60/1bLwioi
ACCOPTUMEHT nedeit, NOAXOAALLMX ANs
BbINEYKM Pa3NNYHbIX COPTOB Xneba u
KOHAWTEPCKUX U34e/niA, pa3HOro obbema u
pasHbIX NPUHLMNOB Harpesa. Ho HAacKoNbKO
pasHble HalWW MOLENU, Y HUX ecTb obLive

1 HEOTbeM/IMMbIE YepTbl: PaBHOMepHas
Bbineyka, lonrose4yHocTb, PaBHomepHas
TensioHarpesaTesibHas cucTema u
npeKpacHas Bbineyka, IKOHOMUYHbI
pacxog Tonavea, Cuctema nponapusaHms,
ICTETUYHbIN AM3aiH 1 6oraTblli BbIGOp
CaMbIX Pas3/IMYHbIX MOZeneun.

BMmecTe CO CTaHAapTHbIMM peLleHnamm
OMLUMOHANbHO BO3MOXHbI U TaKue, Kak
BbIGOP 3NEKTPOHHOIO yNpasaeHus,
BapUaHTbI CKOPOCTU U BbIBOP pasmepos.

Elektrikli Kath Firin

Electric deck ovens / 3nektpuyeckune MHoroapycHble Meyn

Konveksiyonel Firin
Convectional ovens / KoHBeKUMOHHbIe Meun



nli Tunel Finn Tel Tabanli Tunel Firin

Stone based tunnel ovens/ TyHHenbHas Meyb ¢ Wire-mesh tunnel oven/ TyHHenbHas Meub ¢
KameHHot JlenToi Mertannmueckoit /lenToit

Tag



Yiksek kapasite, ekonomi ve
mukemmel pisirme teknolojisinin
birlestigi ideal Grun

BARTECH Tanel firinlar farkli ekmek ve unlu
mamdller pisirmeye uygun, farkli 6lguler
ve Isitma prensibine sahip modelleriyle
musteriye 6zel Pisirme ¢ozimleri sunar.
Esit 1s1 dagihimi ile mukemmel pisirme
yapmasl ve ¢ikan Urn kalitesi;

Kullanilan malzeme kalitesi ve Uzun
omurli olmasi; Yakit tasarruflu olmasi

ve Verimli buhar sistemine sahip olmasi;
Estetik tasarimi, kolay kontrol ve kullanimi;
iscilik avantaji ve bakim masraflarinda
sagladigi avantaj ile BARTECH Tunel firinlar
Endustriyel Gretim yapan firincilarin tercih
ettigi bir Grindur.

Musteri istegi ve pisirilecek Grin tipine bagli
olarak Tel Tabanli ve Tas Tabanli modelleri
mevcuttur.

Ideal product combining high
capacity, efficiency, economy and
perfect baking technology

BARTECH Tunnel ovens are suitable

for different bread types and different
capacities with different heating principles.
Perfect baking with homogeneous heat
distribution and baked products’ high
quality; high quality used material and being
long-life; Fuel efficiency and having efficient
steaming system; Aesthethic design, easy
control and operation; Manpower advantage
and less maintenance costs make BARTECH
Tunnel ovens preferred oven for industrial
bakers.

Wire mesh based and Stone based models
are available according to customer’s
requests and the product to be baked.

Tunel Fininlar
Tunnel Ovens
TyHHenbHble MNeun

BblcOKOKauyecTBeHHOE O60pyﬂ,OBaHVIE,
coyeTaroulee BbICOKYHO MOLWHOCTD,
9KOHOMWUYHOCTb U naeazibHyrO
TEXHOJIOTUIO BbINEYKH

BARTECH npegnaraeT 601bLOM aCCOPTUMEHT
TyHHENbHbIX Neyei, NoAXoAALLUX ANA
BbINEYKM Pa3/INUYHbIX COPTOB XNeba 1
KOHAUTEPCKUX U3aeNnM, pasHOro obbema u
pasHbIX NPUHLMMNOB Harpesa.

WpeanbHas Bbineyka v KauyecTBEHHbIW
NPOAYKT BCAeACTBUW PABHOMEPHOTO
pacnpocTpaHeHus Tenna, HageHas
KOHCTPYKLMA M YCTOMYMBOCTb K 3KCNIyaTaumum
B TeYEHUM JoNTux paboumnx yacos, Hu3Koe
notpebneHue Tonauea, paboyero Tpyaa

1 3aTpaT Ha TeXHUYEecKoe 0bCnyKunsaHue,
CucTema MOLLHOTO NPONapuBaHus,
DCTeTUYHbIN guM3aliH 1 JlerkocTb
ynpasneHus genatot TyHHeNbHble Meyn
KomnaHun BARTECH npegnoytutenbHbiMmU
M HE3aMEHUMbIMWU A1 NPOMBILIEHHOTO
npounsBoACTBa.

MpeacTtasieHbl ABa BUAA KOHBENEPHbIX
JIEHT-C KAMEHHOM NEYHOI IEHTON 1
MeTaNINYeCKol NEHTOM.




Tunel Tip Nihai Fermantasyon Makinalari Tunel Tip Nihai Fermantasyon Makinalari Katli Tip Nihai Fermantasyon Makinalari

Tunnel type final LWKadbl ana GepmeHTaummn Tunnel type final LKadbl ana GepmeHTaLmm Tray type final LKadbl a5 DepmeHTaLym
fermentation machines TyHHenbHoro Tuna fermentation machines TyHHesnbHoro Tuna fermentation machines MopHocHoro Tuna



Fermantasyon Grubu

Final Fermentation Group
GEPMEHTALINA

Guvenilir endustriyel ¢cozumler

Uriniin kalitesi icin en dnemli proseslerden biri de Son fermantasyondur.

Standard kigUk ve orta 6lgekli hatlar icin Dinlendirme Odasi gozimlerimiz ile Endustriyel Otomatik ya da yari otomatik hatlara uygun farkli
fermantasyon alternatiflerimiz mevcuttur.

Kapasite, dinlendirilecek Grin tipi, fermantasyon siresi, nem orani ve mevcut kurulum alani disindlerek misterilerimize en uygun
fermantasyon modelini projelendirilir.

Reliable industrial solutions

Final fermentation is one of the most important step that affects the quality of bread.

For small-medium scale bread production lines Fermentation rooms are available and for Industrial automatic and semi-industrial
lines there are different fermentation alternatives.

Final fermentation systems are projected taking into consideration the needs of the customer such as capacity, product type,
fermentation period, humidity and available space.

HapexkHble UHaycTpuanbHble PelueHua

[1ns NONAyYEeHUN KauyecTBEHHOrO NPOAYKTa OAHUM U3 BaXKHENLIMUX ABnseTca npouecc PUHaNbHOM PacCTOMKM.

Kak s CTaHA4apTHLIX HeBONbLUMX NPOU3BOACTBEHHBIX NMHWIA, Tak U 419 MPOMBbILLAEHHbBIX ABTOMATUYECKUX U
No/lyaBTOMATUYECKMX IMHUI Y HaC UMEHOTCA Pas/inyHble BapuaHTbl pepMeHTaumum.

C y4eTom [aHHbIX 0 BUAE NPOAYKTA, A/IMTENbHOCTU PACCTOMKM, NPOLLEHTA BAAXKHOCTH, 06bema 1 pasmepoB NoMeLLeHus,
roe 6yaeTt Npov3BOAMTLCA YCTaHOBKa 060pyA0BaHNA Mbl pa3paboTaem Hanbonee NPUEMAUMBINA 18 KIMEHTA MPOEKT
bepMeHTaUMOHHOW MOAENN.

Kath Tip Nihai Fermantasyon Makinalari Kombine Tip Fermantasyon Grubu Dinlendirme Odalari

Tray type final LUKadbl AnA DepmeHTaLMN Combined system final LLikadbl ans Fermentation rooms/ LLIKadb! 419 paccToiiki
fermentation machines MoaHocHoro Tuna fermentation machines Kom6u1H1poBaHHoro Tuna
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