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Dusuncelerinizi Projeye,
Projeleri Gergege
Donusturuyoruz

Bugdayin undan sofranizdaki ekmege donusimund
de icine alan énemli bir strecin ana kahramani olan
BARMAK BARUTCUOGLU GIDA MAK.SAN.TICA.S, tim
makinalarin projelendirilmesi, satis ve satis sonrasi
hizmetini saglamak adina ¢alismalarini titizlilikle
sUrdirmektedir.

Uretimden kuruluma kadarki bitin sireci profesyonellik
anlayisi ve ciddiyeti icinde tamamlamaktadir.

Musterinin cozum ortadi olarak, ihtiyacini dinleyip musterisine

en uygun makine hat konseptini onermekte, projelendirmekte,

teslim etmekte, satis sonrasinda da her turlu destek ve bilgiyi
saglamaktadir.

Cozimlerimiz

Otomatik ve Yari 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 Mamdil Uretim Ekipmanlari
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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 solution partner of you, we are dedicated on
establishing full or semi-automatic line for artisan type or
large volume bakery production. Having high experience in
bakery machine sector, we understand your demand, find
out your needs and propose you the best solution with the
most efficient and suitable machinery concept. BARMAK
BARUTCUOGLU Food Machinery & Tech Co. also provides you
installation, production assistance and service after sales.
We have solutions for

® Turn-key Automatic & Semi-automatic
Bread Production lines

Flour Silo Sytems

Dough Mixing

Dough Processing

Fermentation Units

Baking

Flour factories

Special projects as Mobile bakeries

Equipments for pastry sloups and craft bakeries
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BAKING OVENS
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Donerli Firinlar

Rack Ovens
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(A XN N NN NN N Pisirme Firinlari Baking Ovens

Istenilen pisirme sicakligina isitilan firna yUklenen tava
arabasindaki Urunleri ayni renkte ve kivamda homojen sekilde
pisiren firin tipidir.

Her kapasiteye ve uygulamaya gore farkli firin modelleri
mevcuttur. Onden briilorli modeliyle kullanim kolayhig|
saglanirken bruloru arkada olan modeli de dar alanlar icin
gelistirilmistir.

Tum finnlarin ortak ve en onemli ozellikleri esit 1si dagilimi
sayesinde homojen pisirme, kaliteli urun pisirmek icin cok
onemli olan bol miktarda buhar uretimi,enerji tasarrufu,kolay
kullanimi ve birinci sinif malzeme kullanilmasidir.
Ozellikleri

® Her tur pisirmeye uygun yuksek performans

Tum Urun gramajlarinda mukemmel ve homojen pisirme
Yuksek buhar kapasitesi

Yuksek verimlilik ve enerji tasarrufu icin buyuk alanli isitici

@ @ €@ @

Paslanmaz celikten yanma hucresi, pisirme govdesi,
davlumbaz, on taraf ve dig kapaklar

Kapi cevresi komple sizdirmaz contali
Kolay kullanim ve kontrol
Dijital kontrol panosu

Mazot, dogalgaz , LPG ve Elektrik ile ¢alisabilme

G @ @ @ @

Pisirme sana erdiginde sesli ikaz sistemi

Opsiyonel

® Dijital disinda Touch panelli (Dokunmatik) veya Manuel
Kontrol opsiyonlari

Istenildigi takdirde Standard daviumbazdan daha BuyUk
davlumbaz

G/

Istege bagl Yukseltilmis firin bolmesi
Girig rampas! uzatmasi

Tava arabalari

@ @ @ @

Tavalar

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

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

Common and the most important characteristics of bakery ovens are
homogenous baking by means of homogenaus heat distribution, high
volume steam generation, which is very important for high quality
baking, energy saving, ease of use and high quality materials used.
Features

® High performance for all sorts of baking

Excellent and homogenous baking for all basis weights

High steam capacity

High productivity and expended heater for energy saving

G @ @ @

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

Complete sealed door circumference
Ease of use and contral
Digital control panel

Compatible with diesel fuel, natural gas, LPG and electricity as energy source

@ @ @ @ @

Alarm system for baked product

Optional

® Touch panel (touch-matic) or manual cantrol options in addition
to digital option

Bigger aspirator hood than standard aspirator hood if desired
Optional higher oven rack
Entrance ramp elongation

Trays trolley

@ @ @ @ @

Trays



Teknik Ozellikler / Technic

| Specifications
GRAND MAX_|GRAND MDI_[MIDI_____[MN___|

Tava Boyutlarn / Tray Dimensians 750x1050 mm | 750x1050 mm | 600x800 mm | 600x800 mm | 400x600 mm
Tava Sayisi / Quantity of Trays * 16 16 18 15 13
Pisirme Alani / Baking Area 12,6 m? 12,6 m? 8,6 m? 6,78 /72 m? |31m?
Genislik / Width 2380 mm 1860 mm 1540 mm 2050 mm 1385 mm
Derinlik / Depth 2060 mm 2355 mm 1855 mm 1680 mm 1985 mm
Yukseklik / Height 2800 mm 2690 mm 2540 mm 2500 mm 2000 mm
Toplam Gug / Total Power 33 kW 33 kW 2] kW 21 kW 13 kW
Elektrikli Firin icin / For Electric Oven 87 kW 87 kW 56 kW 47 kW 39 kW
Adirlik / Weight 2500 kg 2600 kg 1700 kg 1600 kg 900 kg
Do Canapes 20 g1 - 8 ) 5000 5000 3000 2500 1250
Yakit Turu / Fuel type Dizel, Gaz, Fuelolil, Elektrik / Diesel, Gas, Fueloil, Electric

Belirtilen kapasite dederleri ornektir. Kapasite pisirilecek urune gore degisiklik gosterebilir.
This is a sample production capacity. Capacity may vary depending on baked product.
* Urun tipine ve tercihe gore raf sayisi arttinilabilir ya da azaltilabilir.

Number of shelves can be increased or reduced according to product type or preferences.
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Tas Tabanli Katli Fininla {r
Multi Dec|< Ovens
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(A XN NN N NN N Pisirme Firinlari Baking Ovens

IDEAL serisi kath pisirme firinlarinin, farkli kapasite ve
uygulamaya gore farkli modelleri mevcuttur.

Tum modelleri tavada ya da tas Uzerinde pisirmeye uygundur.

Firinin yanma hucresinde elde edilen sicak gaz , sirkulasyon faninin
yardimiyla pisirme gozlerinin alt ve Ustundeki hava kanallarinda
dolastirilarak firnn gozlerini 1sitmaktadir. Ozel sirkiilasyon sistemi
sayesinde tum katlarda esit is1 dagilimini ve durgun pisirme
atmosferiyle kaliteli pisirme saglanmaktadir. Her kat icin istenilen
miktarda yogun miktarda buhar Ureten Uretecler bulunmaktadir.
Katlara birbirinden bagimsiz olarak buhar verilebilmesi ozelligiyle ayni
anda farkl katlarda degisik Urunlerin pisirilmesi mumkundur. Yalitimla
1sI kayiplari onlenmis ve enerji tasarrufu saglanmistir. Tum firinlarin
ortak ve en onemli ozellikleri esit 1st dagilimi sayesinde homojen
pisirme kaliteli urun pisirmek icin cok onemli olan bol miktarda buhar
Uretimi ve gerektiginde buhari hemen tahliye edebilme ozelligi,ener]i
tasarrufu,kolay kullanimi ve birinci sinif malzeme kullaniimasidir.

Ozellikleri

® Her tr pisirmeye uygun ylksek performans

® Tum Urun gramajlarinda mukemmel pisirme

® Her pisirme gozu icin ayri, yuksek kapasiteli buhar ureticisi

® Dogal tas taban kaplamasi

® Duman ve buhar sizdirmayan pisirme kabinleri

® Paslanmaz celikten yanma hucresi,davlumbaz, on taraf,
pisirme goz kapagi ve dis kapaklar

® Siklotermik 1sitma prensibi

® Mikemmel izolasyon

® Cesitlilik

® Yuksek isilarda pisirme olanag

® Asiri buhar basing tahliye kolu

® Kolay kullanim ve kontrol

® Dijital kontral panosu

® Mazot, dodalgaz, LPG, Fuel oil ile ¢alisabilme

® Pisirme sona erdidinde sesli ikaz sistemi

Opsiyonel

® Tamtas opsiyanu

® Istege bagl dokme tas alternatifi

® Dijital disinda Touch panelli (Dokunmatik) veya Manuel
Kontrol opsiyonlari

® [stenildigi takdirde Standard daviumbazdan daha Buyik
davlumbaz

® [stege bagh Camdan goz kapaklari

® Pasa arabalari

® Pasalar

IDEAL deck ovens have different models for variable
capacities and practices.

All models are ideal for baking on the tray or on the stone.

Hot gases generated from the combustion chamber of the
oven, by assistance of the circulating fan, circulates through
the air channels on and under the baking units and heats

the decks of the oven. Special circulation system offers
homaogenous heat distribution acrass all decks and steady
baking atmosphere provides high guality and uniform baking.
Steam generators produce enough steam generation for each
deck. Different products can be baked simultaneously by
virtue of separate steam generators for each chamber. Superior
insulation retains heat and saves energy.

Features
® High performance for all types of cooking
® Excellent and homogenous baking for all bread weights

® Separate and high capacity steam generator for each
baking chamber

® Natural stone base clothing

® Fog and steam-proof baking cabinets

® Stainless steel combustion chamber, hood, front backing
room door and outer caps

® Baking chassis from steel sheet with special clotting

® Cyclothermic heating system

® Excellent insulation

® Variability

® Baking possibility at high temperatures

® Excessive steam pressure release handle

® Ease of use and control

® Digital cantrol panel

® Work with diesel fuel, LPG and fuel oil

® Alert warning system upon cooing ends

Optional

Full-stone option
Optional cast-stone alternative

In addition to digital model, touch panel or manual control
aptions

Glass baking chamber door optionally

®
®
®
® Bigger aspiration hood than standard hood
®
® Deck Oven Tralleys

®

Deck Oven



Teknik Ozellikler / Technical Specifications
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Pisirme Goz Sayisi / Quantity of Baking Cell

Pisirme Alani/Baking Area

Pisirme Goz Genigligi/Baking Cell Width
Pisirme Goz Derinligi / Baking Cell Depth
Firin Genisligi / Oven Width

Firin Derinligi / Oven Depth

Firin Yuksekligi/Oven Height

Toplam Gug / Total Power

Agirhik / Weight

GUnliik Kapasite/ Daily Capacity (250 gr-8hr)
Yakit Turu/Fuel Type

Belirtilen kapasite dederleri ornektir. Kapasite pisirilecek urune gore degisiklik gosterebilir.

18 m2
1800 mm
2500 mm
2500 mm
4300 mm
2450 mm
3,8 kW
5800 kg
5040

Dizel, Dogalgaz, LPG, Fuelail / Diesel, Gas, LPG, Fueloil

10 m2
1200 mm
2110 mm
1900 mm
3865 mm
2450 mm
3,8 kW
3050 kg
2880

This is a sample production capacity. Capacity may vary depending on baked product.

* Uriin tipine ve tercihe gore raf sayisi arttirilabilir ya da azaltilabilir.
Number of shelves can be increased or reduced according to product type or preferences.

12,5 m2
1200 mm
2110 mm
1900 mm
3865 mm
2395 mm
3,8 kW
3300 kg
3600

5m2
600 mm
1700 mm
1220 mm
3400 mm
2400 mm
2,8 kW
1950 kg
1500

3,84 m2
1200 mm
805 mm
1800 mm
2300 mm
2050 mm
2,55 kw
1030 kg
960

335m2
1200 mm
930 mm
1870 mm
2215 mm
2185 mm
1,8 kW
1030 kg
840
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Pisirme Firinlari Baking Ovens

ROTKON serisi Donerli konveksiyonel firinlar Magazalar Danerli
firinlarin yuksek performansi ile Konveksiyonel firinlarin
kompakthgini birlestiren firnlardir.

Rezistanslarda olugan 1si, sirkulasyon fanlari vasitasiyla pisirme
govdesine homojen sekilde dagitilir.

Uriin pisirilirken blyik cam kapi ve aydinlatmasi sayesinde
kolayca izlenebilir.

Optimize edilmis donus hiziyla danen araba da pisirme
perfarmansini artirir. Ozel gelistirilen Buhar kaset sistemi
sayesinde yuksek kapasiteli hizli buhar saglanabilir.

(ift camli olup ozel tasarimiyla camlar kolaylikla temizlenebilir.
Tamamen paslanmaz celikten uretilmistir.

lyi bir is1 yalitimi ile de enerji tasarrufu saglanmistir.

Alt bolumunde istede baglh olarak tekerlekli ya da tekerleksiz
stand ya da mayalandirma dolabiyla kombinlenebilir.

Ozellikleri

® Taze, yari-pismis ve dondurulmug Urunlere uygun pisirme
teknolojisi

Farkli pisirme noktalar icin ideal
Yuksek pisirme performansi

YUksek kapasiteli ve hizli buhar Unitesi
Estetik ve ergonomik tasarim

Saglam ve kaliteli malzemeler sayesinde uzun omur
Genis cami sayesinde gorsel pisirme
Paslanmaz davlumbaz Unitesi

Genig camiyla sik goruntu

Cift camli kapi

Mukemmel izolasyonlu

Kolay temizlenebilme

Tekerlekli ve kolay hareket edebilir
Dijital kontrol panosu

Kolay kullanimli

G e ePEEEE@C CC@ @6 @6 €

Firin icinde paslanmaz 10 rafli donen araba (tavalar haric)

opsiyonel

Opsiyonel

Touch panel

(Coklu fan hizi
Fermantasyon kabini
Firin alti Sogutma rafi
Tavalar

llave Tava arabasl

e @ @ @ €@ @

Yogusmall davlumbaz

ROTKON Rotating Convectional avens combines High
performance of Bigger ovens and compactness and elegance
of Convectional ovens.

Heat circulation fan distributes the heat generated by the
special designed heating elements homogenously to all across
the baking zane.

Baked products can be observed easily by glass door and
illumination system.

Rotating rack with Optimised speed increases the baking
performance. Thanks to special designed steam cassette
system high capacity rapid steam can be obtained.

Thanks to double glazed special design for ease of cleaning.
Full stainless steel construction.

With good isolation energy efficiency is added on.

Can be combined with bottom stand with/without Wheel or
Proofing cabinet.

Features

® Ideal for baking fresh, semi-baked and frozen products

® Ideal for all kinds of baking points

® High performance baking guality

® High capacity and rapid steaming unit

® Aesthetic and ergonomic design

® Robust and guality material used extending the lifetime

® Visual baking thanks to wide glass door

® Stainless steel hood at the top

® Elegant appearance with wide glass door

® Double glazed glass door

® Strong insulation

® Ease toclean

® Easily movable on wheels

® Digital control board

® Ease touse

® One rotating stainless steel rack inside (without trays)
Optionally

Optional
Touch panel

Multi speed fan
Proafing cabinet
Bottom cooling shelves
Trays

Extra trolley

G @G €@ 6 € @

Hood with Condensation unit



Teknik Ozellikler

ROTKON ROTKON

Tepsi Sayisi / Number of Trays

Tepsi OlctisU / Tray Dimensions

Genislik / Width (A)

Derinlik / Depth (B1)

Davlumbazli Derinlik/Depth including Hood

Firin Yuksekligi / Oven Height

Davlumbazli Firin Yuksekligi /Oven Height including Hood
Elektrik gucu / Electric Power

Kontrol Tipi / Control Type

Davlumbaz yuksekligi / Hood Height

Sogutma rafi yuksekligi / Cooling Rack Height

Tas tabanli kat yuksekligi / Stone based deck Height
Dinlendirme Kabini Yuksekligi / Proofing Height

Dinlendirme Kabini Elektrik Gucu / Proofing chamber Electric power

10
400x600 mm
1000 mm
1250 mm
1570 mm
1125 mm
1430 mm
28 kW
Dokunmatik, Elektronik kart / Touch, Electronic Card

193 mm
523 mm
295 mm
765 mm
1,35 kW
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Konveksiyonel Firinlar® “?i :

Convectional Ovens

(A XN N NN NN N Pisirme Firinlar Baking Ovens

SEMPATIK serisi konveksiyonel firinlar katli elektrikli firin
fermantasyon unitesi, sogutma rafi ile kombine edilebilen
moduler firinlardir.

Rezistanslarda olusan Isi sirkulasyon fani vasitasiyla pisirme
govdesine homojen bir sekilde dagilir. Cam kapaklar ve halojen
aydinlatma sistemiyle UrUnler pisirme esnasinda izlenebilir.
Cift camhidir ve ozel tasarimiyla i¢ ve dig cam kolaylikla
temizlenebilir. Tamamen paslanmaz celik sagtan imal edilmistir.
lyi bir st yaltimi ile enerji tasarrufu saglanmistir.

Ozellikle sicak satis noktalari ile pastanelerde, restorantlarda,
otellerde ve firinlarda kuguk olcekli pasta,pogaca, barek,
sandvic, ekmek Uretimi icin tasarlanmistir.

Setustu alanlar digindakiler hareketli ve tasinabilir olmasindan
dolayi, cok kullanishdir.

Alt bolumunde istede bagh sogutma rafi ya da mayalandirma
kabini bulunmaktadir.

Ozellikleri

Taze , yari-pismis ve dondurulmus Urtnlere uygun pisirme
teknolojisi

Estetik ve ergonomik tasarim

5-6 /10-12 tepsili

Pisirme noktalart icin uygun

Su spreyleme

Farkli fan hizlan , sicaklik ve zaman kontrolu
On 1sitma olanagi

Hizli 1sinma

Kolay temizlenebilir

Yuksek sicakliga dayanikli cam kapi

Set Ustu model haricindekiler tekerlekli ve kolay hareket
edebilir

Dijital kontrol panosu

Ozel aspiratorl daviumbaz

Komple paslanmaz

Kolay acilip temizlenebilen kapaklar
Yuksek 1silarda pisirme olanag

EL T1-EL 12 modelleri ile kombine edilebilir.
Kolay kullanim ve kontrol

Dijital kontrol panosu

GEeeECEREERCRERE CPCECEECEERCBEEERCEE® €

Opsiyonel
® Touch panelli (Dokunmatik) veya Manuel Kantrol opsiyonlari
® Coklu fan hizi

® Buhar jeneratoru

® Finn altr ayak

® Fermantasyon kabini

® Sogutma rafi

® Danen Arabali model

Modular SEMPATIK line conventional ovens are
combinable with narrow electric deck ovens,
fermentation unit or cooling chamber.

Heat circulation fan distributes the heat generated by the
resistances homogenously to all across the baking zone.
Products can be observed during baking process by glass door
and halogen illumination system. Dual glazing and special
design offers ease of cleaning of inner and outer glass. Full
stainless steel construction and Excellent energy saving by the
superior insulation.

Designed especially for hot sales points, pasty shops,
restaurants, hotels and baking houses for small scale pasty, for
buns, sandwich, filled pastry, bread etc. baking.

Except for without base madels, these ovens are user-friendly
due to portability features and rotation ability. Optionally
cooling chamber and/or fermentation cabinet is possible to
combine with.

Features

Ideal baking technology for fresh, semi-baked and frozen
products

Esthetic and ergonomic design

5-6 /10-12 trays

Suitable for baking points

Water spraying system

Different fan speeds, temperature and time controls
Preheating system

Quick heating

Ease of cleaning

High temperature resistant glass lid

eeeeEeEEECEEEEE G

Except for countertop models, other models are wheeled
and easily portable

Digital control panel

Special aspiration hood

Full stainless steel

Ease of opening and cleanable glass doors

High temperature baking options

Combinable with EL T1-EL 12 models.

Ease of use and cantrol

GEeeEEEEE

Digital control panel

Optional

Touch panel (touch-matic) or manual control options
Multiple fan rate

Steam generator

Base mounted on casters

Fermentation cabinet

Cooling chamber

Rotating trolley model

GEEECECEEE



Teknik ﬁzellikler

B . B 2
Technical Specificat

Tepsi Sayisi / Number of Trays

Tepsi OlciisU / Tray Dimensions

Genislik / Width (A)

Derinlik / Depth (B1)

Davlumbazli Derinlik/Depth including Hood

Firin Yuksekligi / Oven Height

Davlumbazli Firin Yuksekligi /Oven Height including Hood
Elektrik gucu / Electric Power

Kontrol Tipi / Control Type

Davlumbaz yuksekligi / Hood Height

Sogutma rafi yuksekligi / Cooling Rack Height

Tas tabanli kat yuksekligi / Stone based deck Height
Dinlendirme Kabini Yuksekligi / Proofing Height

Dinlendirme Kabini Elektrik Gucu / Proafing chamber Electric power

400x600 mm
850 mm
1030 mm
1360 mm
645 mm

838 mm

9,26 kW

400x600 mm
850 mm
1030 mm
1360 mm
965 mm
1158 mm
15,56 kW

400x600 mm
1000 mm
1250 mm
1570 mm
1125 mm
1430 mm

28 kW

Dokunmatik,Elektronik kart / Touch, Electronic Card

193 mm
523 mm
295 mm
765 mm
1,35 kW

190 mm

ll



COMBI1

=t

COMBI 2

COMBI 4






Electric Deck Ovens

( A XN NN N NNN] Pisirme Firinlari Baking Ovens

SMART serisi katli pisirme firinlar moduler firinlardir.

Farkli genislik ve kat sayilar mevcuttur. Tek katlh olarak da
kullanilabilir ; ihtiyaca gare davlumbaz,ilave kat,sogutma rafi ve
mayalandirma kabini ilave edilebilir.

Tum modelleri tavada ya da tas Uzerinde pisirmeye uygundur.

Her kat birbirinden bagimsiz ¢alisir. Her katta buhar Ureteci

ve ayri kontrol panosu mevcuttur. Taban ve tavan isilari ve
buhar zamanlari kontrol panosundan her kat igin ayri ayri
ayarlanmaktadir. Bu da ¢ok katli firinlarda farkli katlarda farkls
urun pisirebilme azelligini saglar. Katlarr tas tabanli oldugundan
Islyl esit olarak yayar. Yalitimla isi kayiplari onlenmis ve enerji
tasarrufu saglanmistir.

Setustu olanlar disindakiler hareketli ve tasinabilir olmasindan
dolay, cok kullanishdir. Alt bolumunde istege bagl sogutma
rafl ya da mayalandirma kabini bulunmaktadir. Cam kapaklar
ve halojen aydinlatma sistemiyle Urunler pisirme esnasinda
izlenebilir.

Ozellikleri

® Her tir pisirmeye uygun

® Her katta ayri sicaklik ve zaman kontrolu

® Her katta buhar uretimi

® Ust- alt 1sitma ayri kontrol edilebilir

® (zel aspiratorli davlumbaz

® Urinlerin tas Gzerinde veya tepsilerde pisirilebilmesi
® Paslanmaz celikten on kisim , dis kapaklar va daviumbaz
® Minimum Isi kaybi icin uzun elyafli kaya yini

® Buhar sizdirmazlik

® Kolay acilip temizlenebilen kapaklar

® Kapaklarda isi cam

® Yuksek isilarda pisirme olanag

® Dar tip EL 11-EL 12 modelleri konveksiyonlu firin ile

kombine edilebilir.
® Kalay kullanim ve kontrol

® Dijital kontrol panosu

Opsiyonel

®© Dijital disinda Touch panelli (Dokunmatik) veya Manuel
Kontrol opsiyonlar

Dar tipi
Farkli kat yukseklikleri
Firin alti ayak

Fermantasyon kabini

@ @ @ @ @

Sogutma rafi

Elektrikli Kath Firinlaf

SMART line Pastry ovens offer modular design.
Different sizes and deck quantities are available. These
ovens can be used as single decked; optionally, hood,
additional decks cooling chamber and fermentation
cabinet can be attached.

All models are suitable for baking on the griddle or Stone.

Each deck works separately. Each deck has a separate steam
generator and control panel. Base and roof temperatures

and steam times are adjustable separately for each deck via
control panel. This feature offers baking of different products
at the same time at different deck. Stone base decks distribute
heat homogenously. Superior insulation offers heat retain and
energy saving.

Except for countertop ones, these avens are user-friendly due
to ratability and portability features. Optionally at the bottam
of oven ,cooling chamber and/or fermentation cabinet can
be added. Products can be observed during baking process
through glass doars and halogen illumination system

Features

® Ideal for all sorts of baking

® Seperate heat and time controls for each deck

® Steam production for each deck

® Separately controllable base top temperature

® Steam aspiration hood

® Products can be baked on the Stone or trays

® Stainless steel front side, covers and hood

® Long fiber Rock wool for minimum heat loss

® Steam-proof

® Ease of opening and cleanable cover plates

® Double glazing doors

® High temperature baking option

® Narrow type EL T1-EL 12 models can be combined with
convectional oven

@ Ease of use and control

® Digital control panel

Optional

In addition to digital model, touch panel or manual control
options

Narrow type

Adjustable number of decks
Base mounted on casters
Fermentation cabinet

GEeEeeEeee @

Cooling chamber
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Teknik Ozellikler / Technical Specifications

Goz genisligi / Baking chamber width
Goz derinligi / Baking chamber depth
Kat Sayisi / Number of Decks

Tek kat igin

Pisirme Alani / Baking Area

Tava Kapasitesi / Tray Capacity

Pisirme Gozu Yuksekligi / Baking Chamber Height
YUkseklik / Height

Toplam Genislik / Total Width

Derinlik / Depth

Davlumbazli Derinlik/Depth including Hood

Elektrik GUcu (Tek kat icin)/ Electric Power (For one deck)
Davlumbaz Yuksekligi / Hood Height

Davlumbaz Elektrik Gucu / Hood Electric Power

Dinlendirme Odas! Yuksekligi / Prover cabinet height

1200
800
12345

0,96 m2

4*(400x600 mm)
2*(600x800 mm)

1540 mm
1385 mm
1660 mm
1,2 kW
258 mm

1200
1600
12345

192 m2

8*(400x600 mm)
4*(600x800 mm)

1200
2000
12345

240 m2

10*(400x600 mm)
4*(600x800 mm)

170 mm , 220 mm
295 mm , 345 mm

1540 mm
2185 mm
2460 mm
19,7 kW
258 mm

1540 mm
2585 mm
2860 mm
251 kW
258 mm

0,25 kw
640 mm

ELECTRO

400
12345

0,24 m2

1*(400x600 mm)

850 mm
1065 mm
1360 mm
35 kw
258 mm

800
12345

0,48 m2

1*(600x800 mm)
2*(400x600 mm)

850 mm
1256 mm
1652 mm
5,2 kW
258 mm

13
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Tunel Firinlar

Tunnel Ovens

14

0000000000 Pisirme Finnlari Baking Ovens

Yiksek kapasite , ileri teknoloji, Ekonomik dretim,
Mikemmel kalite ve Cesitliligin Birlestigi Ideal Urin

Celik konstruksiyonlu siklotermik endirekt pisirme prensibine
sahip yuksek kapasiteli finnlardir. Pisirme urun , firin modeline
gore tel-bant tasiyici ya da tas plaka Uzerinde hareket ederken
gerceklesir.

Farkli pisirme surelerine ve sicaklik degerlerine uygundur.
Gerdirme mekanizmas! taslyicilarin esnemesini sabit

bir seviyede tutar. Firinin 1sitiimasi sicak havanin hava
kanallarindan fan vasitasiyla dolastinlmasi ile saglanir. Bu
sistem gaz kacagina karsl tamamen emniyetlidir.

En onemli ozellikleri ekonomik,hijyenik,standard ve yuksek
kapasiteli uretime imkan vermesi; esit isi dagiimi sayesinde
homojen pisirme ; kaliteli Urun pisirmek icin cok onemli olan
bol miktarda buhar uretimi ; enerji tasarrufu ; PLC kontrold
sayesinde kolay kullanim ; yuksek kalitesidir.

Her kapasiteye ve uygulamaya gore farkli Tunel firin modelleri
mevcuttur.

Ozellikleri

Tel taban veya tas taban alternatifleri

©

Her tur pisirmeye uygun yuksek perfarmans
Tum Urun gramajlarinda mukemmel ve hamojen pisirme

Yuksek buhar kapasitesi

@ @ @ @

Paslanmaz celikten yanma hucresi, davlumbaz , on taraf ve
dis kapaklar

Islya dayanikli ozel paslanmaz sacdan yanma hucresi
PLC kontrolu ile kolay kullanim ve kontrol

Farkli kapasite ve sicaklik ayarlama segenekleri
Yuksek sicakliga dayanikli ozel gozetleme cami
Moduler tasarim

Farkli uzunluk ve geniglikte uygulamalar

Kalipl ekmek icin turbulans zonelu kombinasyon

@ @ @ @ @ @ @ @

Otomatik veya manuel ayarlanabilir gergi sistemi

Ideal Product combining High Capacity, Latest
Technology, Economic Production, Perfect Quality and
Variety

This oven welded steel construction and with suitable heat
insulation is a continuous baking of all types of bread and
pastries. Bartech tunnel oven is suitable for different baking
times and temperatures. The baking time can be adjusted
steplessly by changing the speed of the moving conveyor

The tensioning mechanism maintains a constant stretching of
the canveyor. The oven heating is performed with a circulating
underpressure system for guiding flue gases. This system is
completely safe against gas entering into the baking area. The
entire system is protected against self-ignition of eventual
residual oil vapours and gases in case of improper starting. The
control elements are collectaed in the electric cabinet.

Some oven units are also equipped with indicating
thermometers, inspection windows and lamps enabling a good
control of baking pracess. The hoods with fans at the oven inlet
and outlet are used for exhaustion of residual technolocigal
vapour

Different tunnel oven models are present for different
applications and purposes. Most important properties are
being economic & hygenic, having standard and high capacity
production, baking homogenously with equal heat distribution
, saving energy,operating easily with PLC control & touch panel
and being made from first quality materials and components
supplied.

Features

® Wire-mesh or Stone based alternatives

® High performance for all sorts of baking

® Excellent and homogenous baking for all basis weights

® High steaming capacity

® Stainless steel heating chamber , Steam hood , front side
and side walls

® Combustion chamber from High temperature resistant steel

® PLC controlled easy operation

® Different capacity and Temperature Adjustment Opportunity

® High Temperature resistant inspection door glass

® Modular design

® Different length and width

® For tin bread baking turbulance zane combinations

® Automatic and manual adjustable tensioning system



Tag Tabanlh Tunel Finn / Stone Based Tunnel Ovens
Teknik Ozellikler

TFG SERISi TEKNiK DETAYLAR / TFG SERIES TECHNICAL DETAILS

Pisirme Uzunlugu
Baking Length

m

9..26 mt.

Giris-Cikis Uzunlugu
Inlet-Outlet Length

mm

2600

Yukseklik
Height

mm

3300

Geniglik
Width
mm
3515
4015
4515

Pisirme Bant Genigligi
Effective Belt Width
mm

2000

2500

3000

Brulor Sayisi
No. Of Burners

unit

Pisirme Alani
Baking Area

m2

18...78 m2
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Tunel Firinlar

Tunnel Ovens

(I XN N NN NN N Pisirme Firinlari Baking Ovens

Tel Tabanlh Tunel Firin / Wire - Mesh Tunnel Oven
Teknik Ozellikler

TFT SERISI TEKNIK DETAYLAR / TFT SERIES TECHNICAL DETAILS

Pisirme Uzunlugu | Girig-Cikis Uzunlugu | Yukseklik | Geniglik Pisirme Bant Genisligi | Brulor Sayis Pisirme Alani
Baking Length Inlet-Outlet Length | Height Width Effective Belt Width | No. Of Burners | Baking Area
m mm mm mm mm unit m2
3018 2000
3518 2500
9...40 mt. 2850 3200 4018 3000 1-2 18...160 m2
4518 3500
5018 4000







Sabit Mikserler

Spiral Mixers

0000000000 Hamur Hazirlama Dough Preparatio

Paslanmaz celikten imal edilen yogurma bigagi ve
spiralin yonlendirmesiyle hamurun homojen ve hijyenik
bir sekilde yogrulmasini saglayan makinadir.

Kapasite ihtiyaclarina gare farkli mikser modelleri mevcuttur.
Spiral mikser klasik yogurma yontemlerine gare yogurma
zamanini kisalttigr icin, randimani artirdigi ve homajen
karistirma sagladigi icin ozellikle tercih edilmektedir.

Hertur hamurun hazirlanmasi icin ideal bir urundur. Spiral
yogurma kolu hamuru hamojen olarak yogurur ve Ustten alta
tamamen havalandirir.

Mikser kazaninda tam kapasite hamur yogrulabilmesinin
yanisira az miktarda hamur yogrulabilmesi de mumkundur.
Ozellikle bu , cok cesit yapan unlu mamul ureticileri icin buyuk
avantajdir.

Hamurun temas ettigi tum yuzeyler paslanmaz celikten
yapilmistir. Saglam konstruksiyon yapistyla uzun omurludur,

Acil durdurma fonksiyonu ve kazan kapaginda guvenlik sistemi
mevcuttur. Kayig ile tahrik edildiginden sessiz galigir. Hareketlidir,
ayrica sabitleme ayaklarn makina Uzerinde mevcuttur. Istenilen
yere tasinip rahatca sabitlenebilir.

Ozellikleri

® Guglu ozel motoruyla duzenli ve problemsiz yogurma
Paslanmaz celik kazan , spiral ve bigagi

Saga ve sola donebilen kazan.

@ @ @

Zamani ayarlanabilir yavas ve hizli olmak Uzere cift devirli
yogurma

©

Tozsuz ¢alisma icin pratik ABS kazan kapadi

Duzgun ve cikintisiz yuzeyler dolayisiyla kolay temizlenebilir

©

® Kullanim guvenlidi icin kapak muhafazasi ve elektrikli
emniyet

® Tekerleklerle kolay hareket saglayabilme

©

Saglam konstruksiyonu sayesinde uzun sureli kullanima
uygun

Farkli hamur tiplerine uygun (ekmek, baget, kek, pizza, simit)
Cift hizl

Kolay kullanim ve kontrol

Dijital kontrol panosu

@ @G ECEC

Ergonomik tasarim

Opsiyonel

® Dijital disinda Cift Elektromekanik zaman saatli Manuel
Kontrol apsiyonu

® Paslanmaz tel kapak
® [stenildigi takdirde makine govdesi komple paslanmaz
® Seffaf kapak

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 time compared to classic
mixing methods thereby increases performance and provides
homaogenous mixing. Mixing spiral mixes and aerates dough
homogenously and hygenically since made of stainless steel.

Different mixers are available according to capacity demands.

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

All dough contact surfaces are made of stainless steel. Robust
construction assures long life.

Emergency stop function and security system is available on

the bowl lid for emergency cases. Drive belt offers very silent

operation. Locking bearings are on the machine. The machine
can be mowved to a desired place and easily fixed.

Features

® Powerful special motor provides homogenous and
problem-free mixing

Stainless steel bowl , spiral and knife

Right and left rotating bowl.

Time adjustable Dual cycle mixing (slow and fast)
Practical ABS bowl lid for dust-free operation

Easily cleanable with smooth surfaces

For safety in operation lid protection and electricity safety
Ease of mobility with wheels

Long life by robust construction

@ @ @G @ @ @ @€ @

Ideal for different dough (bread, baguette , cake, pizza,
Turkish bagel)

Dual speed
Ease of use and control

Digital control panel

@ @ @ @

Ergonomic design

Optional

® Analog control

® Stainless Steel wire bowl! lid
® Complete stainless steel body

® Transparent cover



Teknik Ozellikler

Un Kapasitesi / Flour Capacity
Hamur Kapasitesi / Dough Capacity
Kazan Hacmi / Bowl Volume

Ic Kazan Capi / Inner Bowl Diameter
Derinlik Depth

Yukseklik / Height

Motor Gucu / Motor Power

Agirhik / Weight

25 kg

40 kg

55 It

@ 500 mm
1045 mm
970 mm
b4 kW
220 kg

.
'f

50 kg

80 kg

130 It

@ 700 mm
1655 mm
1310 mm
59 kw
447 kg

75 kg

120 kg
235 1t

@ 850 mm
1330 mm
1350 mm
71 kW
580 kg

100 kg
160 kg
290 It
@920 mm
1500 mm
1485 mm
9 kW

896 kg

150 kg
250 kg
350 It

? 950 mm
1500 mm
1520 mm
1.5 kW
950 kg
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Mobil Mikserler
Maobile Mixers
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0000000000 Hamur Hazirlama Dough Preparatio

Hertlr hamurun hazirlanmasi igin ideal bir Grindur.

Paslanmaz celikten imal edilen yogurma bigagi ve spiralin
yonlendirmesiyle hamurun homajen ve hijyenik bir sekilde yogrulmasini
saglayan makinadir.

Spiral yogurma kolu ve bigagr ile hamur homojen ve hijyenik sekilde
yogrulur, Ustten alta tamamen havalandirr ve bu da hamur kalitesini
artirir.

Hamur yogurma teknolajisine en uygun sekilde dizayn edilen mobil
mikser, iki ana kisimdan,govde ve hareketli ust govdeden olusur.

Hamurla temas eden kisimlar yani bigak spiral ve kazan paslanmaz
celik konstruksiyonludur.

Mabil mikserin calisma duzeni cift devirli olarak tasarlanmistir. Bu
sistemde de donen kazan sayesinde yogurma suresi dusunulerek verim
yuUkseltilir.

HIDROLIK SISTEM Gst govdeyi (spiral) yukari kaldirdigi gibi hamur
kazanini da mikser disina iter ve geker , yani kazan kolaylikla alinip
degistirilebilir.

Yogurma esnasinda bicakla kesilen hamurun her zerresine hareket
saglanir. Bu sistemde hamurun kalitesi yukseltilir. Kullanma guvenligi

icin koruyucu kapak kaldirldiginda mikser otomatik olarak durmaktadir,

ayrica acil stop dugmesi ile istenildigi an ¢alisma durdurulabilir.
Saglam konstruksiyon yapisiyla uzun omurludur.

Kayis ile tahrik edildiginden sessiz galigir.

Ozellikleri
® Guclu ozel motoruyla duzenli ve problemsiz yogurma

®  Ayarlanabilir yavas ve hizli olmak Uzere cift devirli tam otomatik
yogurma

Tozsuz calisma igin pratik kazan kapagi

Kullanim guvenligi icin kapak muhafazasi ve elektrikli emniyet
Saglam konstruksiyonu sayesinde uzun sureli kullanima uygun
Farkli hamur tiplerine uygun (ekmek, baget, kek, pizza, simit)
CIFt hizlr sistem

Paslanmaz celik kazan ve spiral gevirme bigag

Kolay kullanim ve kontrol

Dijital kontrol panosu

G EeCe EBECE G € @

Ergonomik tasarim

Opsiyonel

® Dijital disinda Touch Panel veya Cift zaman saatli Manuel Kantrol
opsiyonu

Paslanmaz kapak

Istenildigi takdirde makine govdesi komple paslanmaz

@ @ @

Hamur sicakligi olgme

Mixing tools (spiral and knife) mixes and aerates the
dough homogenously which also increases dough
quality.

The product is ideal for the preparation all sorts of dough.

Mobil mixers offer excellent design for dough mixing technology.
They have two main parts, chassis and mobile upper chassis.

All dough contact surfaces i.e. spiral knife and bowl are stainless
steel.

Mabil mixer has a dual speed run design. Rotating bowl! reduces
mixing time and improve performance.

HYDRAULIC SYSTEM lifts upper chassis (spiral), while pushing
and pulling the dough container from the mixer, namely the
cantainer can be easily changeable.

For safety mixer automatically stops if protection lid is opened,
in addition operation can be stopped by emergency stop button.

Stainless steel mixing knife and spiral offers homogenous and
hygienic dough mixing.

Strong construction assures long life and long working hours.

Belt drive provides silent work.

Features

® Powerful special motor provides Homogenous and problem-
free mixing

Time adjustable dual speed mixing (slow and fast)
Practical bowl lid for dust-free operation
For safety in operation lid protection and electricity safety

Long life by robust construction

@ @ @ @ @

Ideal for different dough (bread, baguette, cake, pizza,
Turkish bagel)

Dual speed system
Stainless steel bowl , spiral and knife
Ease of use and control

Digital control panel

G @ @ @ @

Ergonomic design

Optional

® Touch panel or dual time clock manual control option, in
addition to digital option

® Stainless steel lid
® Complete stainless steel machine chassis

® Dough temperature measurement



Teknik Ozellikler / Te

| Specifications

CLASSIC-M MMX 250 MMX 250 - ST MMX 160

Un Kapasitesi / Flour Capacity
Hamur Kapasitesi / Dough Capacity
Kazan Hacmi / Bowl Volume

Kazan Capi / Bowl Diameter

Govde Genisligi / Body Width
Toplam Derinlik / Total Depth

Kapali Yukseklik / Closed Height
Motor Gucu / Motor Power

Agirhik / Weight

* Paslanmaz kapak ve Touch panel opsiyondur.
Stainless lid and touch panel are optional

150 kg
250 kg
350 It

@ 975 mm
650 mm
1840 mm
1530 mm
13.6 kW
1200 kg

150 kg
250 kg
350 It
@950 mm
720 mm
1960 mm
1475 mm
26,7 KW
1500 kg

100 kg
160 kg
280 It

@ 850 mm
985 mm
1840 mm
1385 mm
10,7 kW
1000 kg

Cift spiralli ve diger Endustriyel yiksek kapasiteli yogurma ¢6ziimleri icin IGtfen irtibata geginiz.
For double spiral and other industrial higher capacity kneading Solutions please contact us.

2



Kaldirma Devirme Mz

Lifter Tipper Machines
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000000000 Hamur Hazirlama Dough Preparatio

MOBIL KAZANLI MIKSERLER VE YOGURMA MAKINA
KAZANLARINDAN EL DEGMEDEN HAMURU AKTARABILMEK ICIN
KULLANILIR.

Kaldirma ve devirme makinasi , hamur dolu kazan arabalarini
kaldirip, kazanin icerisindeki hamuru “kesme-tartma”
makinasinin Uzerindeki platforma bagl olan hamur hunisine
emniyetli bir sekilde aktarmak igin dizayn edilmistir. Bu islem
Hidrolik silindirlerle yapiimaktadir.

Hidrolik sistemde mobil mikserden ¢ikarilan hamur dolu kazan
kaldirma — devirme makinasinin tasiyici kollarina gegirilir, ana
salter acilir, Uzerindeki sinyal lambasinin yandigi goruldukten
sonra butona basilarak hidrolik sistem yardimiyla ayarlanan
seviyeye kadar yukar dogru kalkar. Kazan bosaltildiktan sonra
butona basilarak bosaltma valfleri devreye girer.

Kazanin kaldirmasi esnasinda emniyet %100 oraninda guvenli
olarak saglanmistir.

Makinanin bahsi gecen butun islemler tek bir tusa
basarak baslatilip sona erdirildigi gibi manuel olarak da
yapilabilmektedir.

Acil Stop butonu mevcuttur. Ses ve 151k ikazli sistemi vardir.

Ozellikleri
® Saglam konstruksiyon
® Paslanmaz kazan destek sac

® Hidrolik Unite Uzerinde Kaldirma basincini gosteren
manometre

® Metalik gri boyali celik govde

® Ihtiyag duyuldugunda yere veya Kestart hunisine gore ozel
yukseklik yapilabilir.

Opsiyonel

® Endustriyel Mekanik kaldirma mekanizmasi

® Pnomatik kazan siyirma mekanizmasi

® Komple paslanmaz govde

® Ozel yikseklik

USED FOR AUTOMATIC & HYGIENIC TRANSFERRING OF
MIXED DOUGH FROM MOBILE MIXER BOWL TO THE
NEXT PROCESSING STEP.

LIFTOBAR is designed for lifting of the dough bow!l and safely
transfer of the dough in the container to the dough hopper of
the dough dividing machine by means of hydraulic unit.

In the hydraulic system, dough bowl taken from mixer is fit to
the lifting bars of LIFTOBAR; then turn main circuit on, when
led flashes, push the button and ift the container to a desired
height. Following unloading of the bowl, unloading valves steps
in.

100% safety assured during the lifting of the bowl.

All these mentioned operations can run by one button touch or
can be managed manually.

Emergency stop button is available. Alarm and signal warning

system is also available.

Features

® Sound construction

® Stainless steel bow! support sheet

® Manometer on the hydraulic unit displaying lifting pressure

® Steel body with metallic grey paint

® In case of any need Adjustable height according to the
ground or hopper

Optional

® Industrial Mechanic lifting mechanism

® Pneumatic Scraper for Bowl

® Stainless steel construction optional

® Special heights



Teknik Ozellikler / T al S

YUkseklik / Height (H1) 1903 mm
Kazanli yukseklik / Height With Bowl ( H) 3100 mm
Kazan Dokme Yiksekligi / Dumping Height (H2) -

Derinlik / Depth 1690 mm
Genislik / Width (A) 1120 mm
Motor Gucu / Motor Power 15 kW
Agirhik / Weight 350 kg

Standart model dlguleridir Musteriye 6zel projelendirilebilir.

LTS

4215 mm
2960 mm

25 KW
600 kg

Dimensions are far standard madels. Can be projected depending on customer request.
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Planet Mikserler

Planet Mixers

2k

000000000 Hamur Hazirlama Dough Preparatio

Marketler, Oteller, Pastaneler , Cafe-Restaurantlar, Tum Unlu
mamul ureticileri icin ideal bir Grundur.

Pasta ve unlu mamullerin Uretiminde , yumusak hamurlarin
yodrulmasinin yani sira yumurta, krema, mayonez ve benzeri
glida Urunlerini homojen bir sekilde ¢irpma , karma ve yogurma
amacl kullanilir,

Standardi ¢ift devirli olup opsiyonel hiz ayarli olma imkani
vardir.

Farkli kapasitelerde farkli modelleri mevcuttur.

Ozellikleri

Paslanmaz celik kazan ve karistirma aksesuarlari
Planet sistem

3 degisik aparati ile birlikte

Karistirma aparatlarinin kolay degistirilebilme imkani
Agir hizmete dayanikli govde yapisi

Sessiz ¢alisma

G @ @ @ @ @ @

Zamani ayarlanabilir yavas ve hizli olmak uzere cift devirli
yogurma

® Pratik kazan kapag!

® Duzgun ve cikintisiz yuzeyler dalayisiyla kolay temizlenebilir

Opsiyonel

® Farkli hiz secenedi

© Komple paslanmaz govde

® Cikabilir tekerlekli kazan (80 It icin)

BARTECH Planetary mixers are ideal for markets,
hotels, pastry shops, coffee-restaurants,
contentionaries

They are mainly used in pastry products sector for soft dough
mixing and for products like egg, cream, mayonnaises of
similar products’ whipping , mixing and kneading purpose.

In addition to dual speed standard option, variable multi-speed
is possible optianally.

Different models with different capacities are available

Features

Stainless steel bowl and mixing tools
Planetary tool system

With 3 different mixing tools

Ease of replacement of mixing tools

Heavy duty resistant body canstruction

@ @ @ @ @ @

Dual speed mixing, with adjustable slow and fast rotation
time

® Practical bowl lid

® Essily cleanable due to smooth surfaces

Optional
® Variable speed
® Complete stainless steel body

® Removable wheeled bowl (for 80 It.)



Teknik Ozellikler

PLANET MIKSER PMX 10 PMX 25 PMX 40 PMX 60 PMX 80

Kapasite / Capacity

Un kapasitesi / Flour capacity

Geniglik / Width
Derinlik / Depth
Yukseklik / Height

Motor Gucu / Motor Power

Agirlik / Weight

101t

2 kg
380 mm
620 mm
660 mm
0,75 kw
49 kg

25 1t

5kg

550 mm
870 mm
1380 mm
11-1,6 kW
236 kg

40 It

7 kg

590 mm

900 mm

1410 mm
11-1,6 kW
242 kg

60 It

10 kg

650 mm
980 mm
1470 mm
15-2,5 kW
290 kg

80 It

20 kg
810 mm
1355 mm
1600 mm
3 kW
400 kg
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Capali Yogurma Maki

Fork M|><ers

000000000 Hamur Hazirlama Dough Preparatio

Paslanmaz kazan icine konulan malzemeyi homojen This mixer is designed for the preparation of

bir sekilde karistirarak diizgun ve havalandiriimis homogenous and well-aerated dough. It is classic and
bir hamur elde etmek amaci ile tasarlanmis bir long way of mixing for dough.

karistiricidir.

Also can be used in some other sectors for meat kneading etc.
Farkli sektorlerde de karistirma ve yogurma islemleri icin Especially good for doughs needing time for proving on bowl.

kullanilabilir (rnegin et karistirmada) Mixing fork is made of stainless steel material and suitable for

Karistirma ¢atali her cesit hamuru yogurabilecek ozellikte olup mixing any kind of dough type.

paslanmaz malzemeden imaf edilmistic Stainless steel bowl has different capacities.

Kazan paslanmaz celik ve kapasiteleri muhteliftir.

Ozellikleri Features
® Hamurun temas ettigi ylzeyler tamamen paslanmaz ® Stainless steel dough contact surfaces
Geliktir ® Variable diameter and capacities
® Dedisik cap ve kapasitelerde imal edilmektedir. ® Easy maintenance and use
© Bakim ve kullanim kolaylig ® Balance feet provide balanced standing on the floor,
© Denge ayaklariyla makinenin zeminde dengesi saglanir. Alti cleanable bottom.
temizlenebilir. ‘
® Mixes dough and meat products
® Hamur ve et urunleri yogurma islevini yapar.
Opsiyonel Optional
® Monofaze motor ® Mono-phase motor
® Kazan ustu kapak ® Bowl lid
® Komple paslanmaz ® Complete stainless steel
® Cift devirli motor ® Dual cycle motor

26



Teknik Ozellikler
o s [0 ey oo Jweaso s |

Kazan Capi / Bow!l Diameter
Kapasite / Capacity

Kazan Derinligi / Bowl Depth
Uzunluk / Length

Yukseklik / Height

Derinlik / Depth

Agirlik / Weight

Motor Gucu / Motor Power

@ 600 mm
25 kg

330 mm
1400 mm
1000 mm
650 mm
110 kg

15 kw

@ 850 mm
75 kg

440 mm
1550 mm
1080 mm
900 mm
150 kg

15 kW

@900 mm
100 kg
450 mm
1600 mm
1150 mm
950 mm
200 kg
2,2 KW

-~ificati

@ 1000 mm
150 kg

540 mm
1650 mm
1150 mm
1080 mm
450 kg

3 kW

@ 100 mm
200 kg
560 mm
1800 mm
1150 mm
1180 mm
450 kg

4] kW

? 1200 mm
250 kg
600 mm
2050 mm
1350 mm
1280 mm
450 kg

5,5 kW

21300 mm
350 kg

615 mm
2220 mm
1460 mm
1400 mm
600 kg

55 kW
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Su Dozajlama Makin;

Water Dosing Machines
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VODOBAR KULLANILACAK SU MIKTARINI VE SICAKLIGINI
OLCMEK VE KONTROL ALTINDA TUTMAK ICIN
KULLANILIR.

Tamamen elektronik kontrolludur. Arzu edilen su karigim
derecesi ve gerekli olan su miktari dozajlama cihazindan
ayarlanarak saglanir.

Tam otomatik su karstirici ve sicaklik kontrol cihazidir. Istenilen
clkis su sicakligini, sicak ve soguk suyu gerekli oranlarda
karistirarak saglar. Cikis sicakligi istenen seviyeye gelene kadar
suyun bypass edilmesi manuel olarak yapilabilir.

Ayni zamanda hamurun sicaklik algilama sensor (PT100)
yardimi ile dijital ekranda gorulebilinir.

Cihazi Uzerindeki Program tusu ile cesitli receteler
olusturulabilir.

Ozellikleri

Tam elektronik kontrol , 20 ayri programli galisma (P0...P19)
Otomatik veya manuel calisma secenedi

Otomatik veya manuel bypass ozelligi

(ift nokta sicaklik olgumu

Hamur Probu Sicakhgi VE Cikis Su Sicakligi

Paslanmaz kutuda

Kolay kullanim

Cift su girisi

G @ @@ @ @ @ @ @G

Hamur sicakligi olgebilme opsiyonu

Opsiyonel
® Hamur sicaklik olgum probu

® Paslanmaz ayak

lagt - *

A

VODOBAR IS IDEAL FOR MEASUREMENT AND
CONTROLLING OF WATER QUANTITY AND
TEMPERATURE

BARTECH Water Doser is full electronic control. Desired water
mixture temperature and water quantity are adjusted by
means of dosing device.

It is full automatic water mixer and temperature control device.
The device mixes cold and pipe-line water and adjusting the
mixture for 3 desired outlet water temperature. Water bypass
can be done manually until outlet temperature reaches to the
desired degree.

Dough temperature is displayed in the digital display by means
of temperature sensor (PT100).

Variable receipts can be made by means of program button on
the device.

Features
Full electronic control with 20 programs (PQ...P19)
Automatic or manual operation option
Automatic or manual bypass option

Dual point temperature measurement

®
®
®
®
® Dough temprerature probe and outlet water temperature
® Within stainless package

® Ease of use

® Dual water inlet

®

Dough temperature measurement option

Optional
® Dough temperature measurement probe

® Stainless steel hanger



Teknik Ozellikler

Girig sayis

Dis kutu malzemesi

Su Kapasitesi
Maximum sicaklik girisi
Calisma ayar araligl
Dozajlama hassasiyeti
Min girig basinci

Max giris basinci

Toplam Gug

Number of inlets
Outer box material
Water Capacity

Max. Temperature inlet
Warking temperatures
Accuracy

Min. inlet pressure
Min. outlet pressure

Total Power

Tek girisli Single inlet
Plastik

60 It/min

45°C

2-40°C

+1%

1 bar

8 bar

22

Cift girisli Double inlet
Paslanmaz

18-40 It/min

65°C (149°F)

2-60°C

+1%

1 bar

5 bar

225W

29



Un Dozajlama Silola

Flour Weighing Silos

30

000000000 Hamur Hazirlama Dough Preparatio

DOSOBAR dozajlama silosu kullanilacak un miktarini
olgmek ve kontrol altinda tutmak igin kullanilir.

Silolardan alinan ve miksere bosaltilacak unu uzerindeki ozel
loadcelli tartim sistemi ile tartan ve istenilen miktara gore
bosaltma islemini yapan sistemdir.

Tamamen elektronik kontrolludur. Gerekli olan un miktari
dozajlama cihazindan ayarlanarak saglanir.

Kumanda panasundan verilen emre gare silolardan cekilen
un tarti silosuna istenilen miktarda dolacaktir. Yine istede gore
manuel valf kontrolu ya da pnomatik valf kontrollu iki svig ile
mikser kazanina bosaltilacaktir.

DOS3 ve DOS6 olmak uzere iki ayri tarti gostergesi alternatifi
vardir.
Ozellikleri

Paslanmaz govde

Dijital panelli kontrol cihazi

Kullanici tarafindan kurulan stok alarm seviyesi

®
®
®
® Istenen silodan istenen miktarda un cekebilme
® 100-150-200-300 kg. tartima kadar alternatif modeller
® Tolerans kontrolu

®

Disaridan acma imkani

Opsiyonel

® Un Eleme

® Paslanmaz ayak

® DOS 6 Tartim programi

@ Depolama silolari ve diger komponentler

® Printer ve bilgisayar baglantisi

Dosobar Is Ideal For Measurement And Controlling Of
Flour Quantity.

This system takes required amount of flour from silos , weighes
flour with special loadcell weighing system and empties in the
bowl.

BARTECH Weighing Silo is full electronic control. Desired flour
amount or mixture are adjusted by means of dosing device.

According to command given from Control Board , flour taken
out from silos filled in the silos with required amaount.

Also according to request flour can be emptied inside mixing
bowl with manuel valve control or with pneumatic valve
controlled twao switches.

Weighing silos are controlled with Weighing programme
according to silo quantities.

Variable receipts can be made by means of program button on
the device.
Features

Stainless steel hopper

Digital control board

Stock alarm level

®
®
®
® Taking any flour amount fram any silo
® Alternative flour capacities for 100-150-200-300 kg.
® Tolerance cantrol

®

External start possible

Optional

® Flour sifting

® Stainless steel hanger

® DOS 6 Weighing program

® Storage silos and additional components

® Printer ve PC communication



Teknik Ozellikler / Techni

Cap / Diameter @ 740 mm
Derinlik / Depth (B1) 1000 mm
Toplam Derinlik / Total Depth ( B) 1073 mm
Yikseklik / Height ( H1-mm ) 1740 mm
Toplam Yikseklik / Total Height ( H) 3717 mm
Un Kapasitesi / Flour Capacity 150 kg
Standart model 6lguleridir Misteriye 6zel projelendirilebilir. 31

Dimensions are far standard madels. Can be projected depending on customer request.
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Hamur Hazirlama Dough Preparatio

Kompakt yapida tasarlanmis bu makina sikismis ve
rutubetli olan unu havalandirarak eleme islevini yapar.
Un ve granul yapisi una benzer toz hammaddeleri
elemede kullanilabilir.

Unun icindeki istenmeyen yabanci maddeleri makineye
baglanan cop torbasinda toplar. Hazneye bosaltilan un
helezon sistemiyle eleme haznesine aktarilir ve ipek elek
dedigimiz eleme sisteminden gecerek un elenir. Elenen un
¢cikis haznesinden hamur yogurma makinesine havalanmis ve
elenmis olarak aktarilir.

Tekerlekler sayesinde kolayca hareket edebilmektedir

Temiz ve sagliklr mamul Uretimi igin sarttir.Paslanmaz
oldugundan saghga uygundur.

Opsiyonel helezon boyu istenilen uzunlukta yapilir.

Ozellikleri

® Komple paslanmaz celik

® Kolay degistirilebilen firgalar

® Standard elekte 50 kg/sefer

® 3 metre yUkseklige kadar tasima imkani (istege bagh)

® Emniyet 1zgaras|

Opsiyonel
® Ipek eleme
® Bosaltma ambari

® Un tagima

BARTECH Compact sifting machine aerates and sieves
compressed and humid flour perfectly. Can be used for
sieving flour and similar granulated raw materials.

It eliminates undesired material within the flour and collects
them within a waste bag attached on the machine. Helix
system transfers flour in the container to the sifting unit by
and then this flour passes through the silk sieve.

Aerated and dressed flour is transferred to the dough-mixing
machine.

It is easily movable due to wheels.

Ideal for hygienic and healthy production. Stainless steel
construction is suitable far health.

Optionally, helix length can be adjusted according to request.

Features

® Complete stainless steel

® Easily changeable brushes

® 50 kg/cycle at standard sifter

® Conveyance up to 3 meters height (optional)

® Safety grid

Optional
® Silk sifting
® Unloading reservoir

® Flour conveying



Teknik Ozellikler / Technical Spec

Yikseklik / Height (H)
Genislik / Width  (A)
Derinlik / Depth (B)
Agirlik / Weight

Mator Gucu / Motor Power

Un Kapasitesi / Flour Capacity

1550 mm
700 mm
1770 mm
75 kg
0,75 kw

50 kg

FLO

1580 mm
850 mm
1180 mm
87 kg
0,92 kw

50 kg

33
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CHUCRERME Makinalarl

Dough Dividers

w)
o

DIVOBAR Kesme makinasi bunkerine yiklenen

hamuru kendi agirhgi ve silindirde piston hareketi ile
olusturulan vakum sayesinde hamuru dérselemeden
istenen gramajda tartan ve donme hareketi ile kesecek
sekilde olan makinadir.

Karistirmadan sonra paslanmaz celikten imal edilmis huni icine
yUklenen hamur sert kromdan kaplanmig silindir icinde calisan
piston hareketi ile vakumlanacaktir.

Piston polyamit malzemeden yapilacaktir. Volumetrik sistem
sayesinde tartilan hamurlar silindirin yanm “donme hareketi
ile orselenmeden kesilip konveyor bandi vasitasi ile hamur
yuvarlama makinasina tasinacaktir.

Gram araliklarina gore farkli varyasyonlart mevcuttur.

Ayrica yuksek kapasite ve yuksek hassasiyetli farkli endustriyel
modeller de mevcuttur.

Ozellikleri

® Kapali devre yaglama sistemine sahip
® Paslanmaz hunisi

® Paslanmaz kapaklar

® Volumetrik kesme prensibi

® Farkli gramaj ve kapasite alternatifli

® Hassas kesme

® Endustriyel Gretim icin farkli modeller
®  Ana piston Uzerinde hassas yay basinci
® (abuk ve kolay temizlenebilme

® Tekerlekli olup, bir yerden bir yere taginmasi kolay

Opsiyonel

® Teflon kapli huni
® Dijital gosterge
® Cift pistonlu

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 in the cylinder made of hard
chrome. Dough weighed by valumetric system is cut by half
rotation movement of the cylinder and conveyed to the dough-
rolling machine by means of a conveyor.

Different variations are available for weight ranges.

Also high capacity and high precision industrial models are
available for different applications.

Features

Closed circuit lubrication system

Stainless steel hopper

Stainless steel covers

Volumetric cutting principle

Variable weight and capacity alternatives
Precise cutting

Different models for industrial production
Precise spiral pressure on the main piston

Easy and quick cleaning

@ @ @ @ @ @@ €@ @ @

Ease of mobility with wheels

Optional

® Teflon coated hopper
® Digital display

® Double piston



Teknik Ozellikler / Technical Specificati

2t y

Gramaj Aralidi / Dividing Weight

Kapasite / Capacity

Hamur ¢ikis sayisi / Dough pocket no
Genislik / Width

Derinlik / Depth

YUkseklik / Height

Konveyor Genisligi / Conveyor Width
Konveyor Derinligi / Conveyor Depth
Motor Gucu / Motor Power

Agirlik / Weight

Kontrol / Control type

50-250 gr
70-300 gr
100-600 gr
300-1000 gr
1500-2000

1

610 mm

1350 mm
1540 mm

200 mm

750 mm

15 kW

550 kg
Manuel , Dijital

50-250 gr

3000-4000
2

610 mm
1350 mm
1540 mm
200 mm
750 mm
15 kW

550 kg

Bunlar disindaki Endustriyel yuksek kapasiteli modeller igin lutfen irtibata geginiz.

For Industrial higher capacity madels please contact us.
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Dough Rounding Machines
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RONDOBAR Hamur yuvarlama makinasi kesme-tartma

makinesinden gelen hamuru saat ibresi yoninde donen
teflon kapli aliminyum konik ve teflon kapli aliminyum
spiral tasima kollari yardimi ile hamura yuvarlak seklini
veren makinadir.

Yuvarlak sekil alan hamuru prosesin devamindaki makinaya
ulastinir.

Yuvarlama islemi hamurlarin tasima kollarina yuklenmesi ile
baslar.

Gram araliklarina gore farkli varyasyonlart mevcuttur.

Ozellikleri

Paslanmaz kapaklar

Teflon kapl konik ve yapraklar

Unlama sistemi

Farkli gramaj alternatifleri

Yapraklar ve konik arasinda yuksek hassasiyet
Farkli yaprak boyutlari

Hava Ufleme fani

Isitma sistemi (opsiyonel)

G @@ @ @ @ @ @ @

Tekerlekli olup, bir yerden bir yere tasinmasi kolay

Opsiyonel

@ Yaglama

@ Sicak hava Ufleme

® Cikis bandi

® Komple paslanmaz sase

® Endustriyel modeller

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

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

Rounding starts by loading of dough on the carrying-rolling
tracks.

Different variations are available for weight ranges

Features
Stainless steel side panels and covers
Teflon coated conicals and tracks
Flour dusting

Different weight alternatives

®
®
®
®
® High precision machining between tracks and conic
® Different track dimensions according to weight ranges
® Air blowing fan

® Heating system (optional)

®

Easily movable with on-wheel construction

Optional

® Qiling on cone

® Hot air blowing

® Exit conveyor

® Complete stainless steel construction

® Industrial models



Teknik Ozellikler /7 RONDO
I T O T T R

150-500 gr
Yuvarlama Agirhdr / Weight Range 40-150 gr 300-900 gr 200-900 gr
1000-1500
Genislik / Width 890 mm 1000 mm 1000 mm
Derinlik / Depth 1000 mm 1000 mm 1190 mm
Yukseklik / Height 1390 mm 1484 mm 1520 mm
Kapasite(Ad./Saat) / Capacity (u./hr) 2500 2500 3500
Toplam Gug/ Total Power 1T kW 2,2 kW 3,2 kW
Agirlik / Weight 198 kg 250 kg 400 kg
Bunlar digindaki Endustriyel yiksek kapasiteli modeller igin litfen irtibata geginiz. 39

For Industrial higher capacity madels please contact us.



Ara Dinlendirmeakinalarl

Intermediate Provers

40

BARTECH Ara dinlendirme makinasi hamur yuvarlama
makinasindan gelen hamurlari belirli bir stre
dinlendirme islemine tabi tuttuktan sonra sekil verme
makinasine ya da bagimsiz ¢alisma durumunda
istenen yere aktaran makinadir. Hamurlarin yuvarlama
makinasindan sonra ilk dinlendirme islemi bu
makinada gerceklesir.

Ara dinlendirme makinasinin giris hunisinden sepetlere
aktarlan hamur her sepette bir tur atip on govdede bulunan
sasirtma kanallar yardimiyla bir yandaki sepete gecer. Bu islem
makina modeline gare tur sayisi bayunca devam eder ve cikis
hunisinden sekil verme makinasina aktarilir.

Gram araliklarina gore farkli varyasyonlart mevcuttur.

Farkli dinlendirme sureleri, hamur tipleri ve kapasiteler igin
farkl endustriyel makinalar da mevcuttur.

Ozellikleri

® Farkli kapasite ve dinlendirme suresi alternatifleri

® Plastik, yikanabilir ve kolayca degistirilebilir taslar

® Hamur izlenebilirligi igin Pleksiglas gozetleme cami
®

Hamur ile temas eden yuzeylerde teflon veya kece ile
kaplama

©

Galvaniz kapl sase

&)

Kolayca agilabilen paslanmaz sacdan dis kapaklar

©

Tekerlekleri sayesinde istenilen yere kolayca
yonlendirilebilme ve tasinabilme ozelligi

® Moduler tasanm
® Farkli olcu ve uygulamalar

® Endustriyel uretim icin alternatif modeller

Opsiyonel

® UV lambasi

® Sicak hava Ufleme

® Farkli hizda ¢aligabilme
® KontrollG yikleme

® Cift tarafli girig-cikis

BARTECH Intermediate Proving machine proves dough
coming from 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 from dough rounding
machine.

Dough transferred to baskets from inlet of Intermediate Prover
passes to the next basket by means of direction channels. This
operation goes on throughout the number of cycle according
to the model.

Different variations are available for industrial lines for different
proving times , dough types and capacities.

Also high capacity and high precision industrial models are
available for different applications.

Features

® Different capacity and proving time alternatives
® Plastic, washable, and easily changeable prover pockets
® Plexiglas inspection window

® Teflon or felt clothing for dough contact surfaces
® (alvanized machine chassis

® Ease of opening for stainless steel side panels
® Easily portable to any place by means of wheels
® Modular design

® Different sizes and applications

® Alternative models for industrial production
Optional

® UVIamp

® Hot air blowing
® Variable speed
® Controlled infeed belt
® Controlled outlet belt



Teknik Ozellikler / p
I T T
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Geniglik / Width 1750 mm 1750 mm 1750 mm
Derinlik / Depth 1180 mm 1780 mm 2380 mm
Yukseklik / Height 2230 mm 2230 mm 2230 mm
Dinlendirme Kapasitesi (Ad./Saat) / Capacity (u./hr) | 2000 2000 2000
Dinlendirme Suresi (dk.) Proving Time (min.) A 8 12
50-150 gr 50-150 gr 50-150 gr
Dy by | mowy
1000-1400 gr 1000-1400 gr 1000-1400 gr
Tas Sayisi / No. Of Bowls 154 280 400
Agirlik / Weight 560 kg 800 kg 1000 kg
Motor Gucu / Motor Power 0.75 kW 0.75 kW 0.75 kW
Bunlar disindaki Endustriyel yuksek kapasiteli modeller igin lutfen irtibata geginiz. 4

For Industrial higher capacity madels please contact us.



Uzun $Sekil Verme Makinala

Long Moulding Machines

MOLDOBAR Uzun Sekil Verme makinasi, Ara
Dinlendirme Makinasindan ¢ikan dinlenmis hamurlara
sekil vermek icin kullanilan makinadir.

Ara Dinlendirme Makinasindan dinlenmis olarak gelen hamur,
makinanin giris hunisinden silindirler Uzerine duser. Silindirler
arasindan gecerken acilan hamur yuvarlama teliyle kendi
ekseni etrafinda tur attirlarak bant Uzerinde hareket eder. Bant
Uzerinden gecerken yastik vasitasi ile hamura son sekil vermis
olur.

Ozellikleri

® Farkli gramaj igin ayarlanabilen teflon kapli silindirler
® Kolay degistirilebilir ve ayarlanabilir kece kapli yastik
® Kolay kullanim

®© EndUstriyel Uretim icin alternatif modeller

® Paslanmaz celikten kapaklar

® Makina tekerlekli olup kolay hareket edebilir

® Ara Dinlendirme Makinast ile uyumlu ¢alisacaktir.

® 100-1000 gr. arasinda hamur aralidi

® Zincir-disli sistemli tahrik

Opsiyonel
0 Komple paslanmaz govde
® Endustriyel model alternatifleri

® Farkli yastik boylari

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 its own axis
by means of curling net and moves on the conveyor band.

The pressure board shapes the dough during conveyed on the
band.

Features

® Adjustable Teflon coated cylinders for different weights

® Easily adjustable and changeable felt coated pressure
board

Ease of use

Alternative models for industrial use

Stainless steel side panels

Mavable on wheels

Compatible operation with intermediate prover

Dough weight range from 100gr to 1000 gr

G @ @ @ @ @ @

Chain-gear system drive

Optional
® Complete stainless chassis
® Different models for industrial purposes

® Alternative pressure board lengths



Teknik Ozellikler

Sekillendirme Agirligr / Moulding Range 100-1000 gr 150-1500 gr
Hamur Kapasitesi / Capacity 2500 u/hr 3000 u/hr
Genislik / Width 570 mm 1084 mm
Uzunluk / Length 1658 mm 2360 mm
Calisma Uzunlugu / Working Length 1936 mm 2618 mm
Yukseklik / Height 1120 mm 1691 mm
Mator Gucu / Motor Power 11 kW 1,85 kW
Agirlik / Weight 216 kg 700 kg
Bunlar disindaki Endustriyel yuksek kapasiteli modeller igin lutfen irtibata geginiz. 3

For Industrial higher capacity madels please contact us.



Baget Makinalar

Baguette Moulders

Baget makinasi, baget ekmegi (Fransiz ekmegi)
dretimi icin kullanilir. Ara Dinlendirme Makinasindan
¢ikan dinlenmis hamurlara sekil vermek icin kullanilan
makinadir. 50 — 1200 gr. Araligindaki tim hamurlari
yuvarlar ve sekillendirir.

Uzunluk, makina Uzerindeki ayar kollart, silindirler veya
kumanda dugmeleri vasitaslyla ayarlanabilir.

Hamurlar merdaneler arasina dustukten sonra yassiltilarak
katlanir ve silindirik bir sekil almasi saglanir.

Ozellikleri

® Genis gramaj aralidl

® Farkli gramaj igin ayarlanabilen silindirler

® Ozel dokunmus kege bandi

® Set Ustu olup istenildiginde ayak verilebilir.

Opsiyonel

® Paslanmaz kapaklar

® Farkli hizda kullanabilme
® Makina alti ayak

® Bosaltma band

Baguette Moulder is used for baguette bread (French
bread) production. It is used for giving long shape to
dough coming from intermediate proofing machine.

It rounds and moulds dough with weight ranging from 50 to
1200 gr.

Length is adjustable by adjusting handles, cylinders and control
buttons on the machine. Dough falls between rolling cylinders ,
flattened and takes cylindrical form.

Features

® Wide weight range

® Adjustable cylinders for different

® Special woven felt band

® Countertop design, optionally feet can be attached

Optional

® Stainless steel covers
® Variable speed

® Base on wheels

® Unloading belt



Teknik Ozellikler

Gram Agirhigl / Moulding Range
Kapasite ( max ) / Capacity ( max )
Mator Gucu / Mator Power

Agirlik / Weight

50-1200 gr
1500 u/hr
11 kW
190 kg

100-1000 gr
1500 u/hr
11 kW

250 kg

45



Otomatik Roll Makinalari

Automatic Roll Head Machines

Tam otomatik ikili kesme yuvarlama makinasidir. Hamurlar ayni
bolumde hem kesilir hem yuvarlanir. Genis bir Urun yelpazesini
kapsayan tek makine ile ¢cok yonlu ve rasyonel Uretim icin
yapilmistir. Normal roll hamuru, ayrica cok yumusak, soduk ve
sert hamurlar islenebilir.

Kullanimi kolaydir ve sadece bir operatorle saatte 3200 ad./s
kapasitelik Uretim yapabilir. Kompakt tasarimi sayesinde
istenilen yerde kullanilabilir. Gramaj ayari ayar kolu ile kalay
ve net ayarlanabilmektedir. Makine ayrica dokunmatik ekranli
PLC kontrol ile donatilabilir. Hamur gramajl, yuvarlama ayari
ve yuvarlama hizi degerleri dokunmatik ekrandan girilebilir ve
elektromekanik olarak tekrar ayarlanabilir.

Hamur gramaji hamurun kivami, yogunlugu ve karistirma
prosedurlerine gore degisebilir.

Ozellikleri

2'li Kesme

KE versiyonunda 4, 5 ve 6'li kesme

Otomatik kesme ve yuvarlama

Tek kisi ile kolay kullanim

Kademesiz adirlik, hiz ve yuvarlama ayari

(ok yumusak, soguk, yapiskan hamurlar da isleme imkani
Kompakt tasarimi sayesinde ¢ok az yer kaplamaktadir
Kolay temizlenebilir

Paslanmaz celik konstruksiyonlu

G @ @ @ @ @ @ @ @ @

Tekerlekler sayesinde kalay hareket ettirilir,

Is 3 2 pocket fully automatic divider rounder machine.Dough
pieces are cut and rounded in the same chamber. It is made
for a versatile and rational production of a broad product range
with only one machine. Normal rall pastes, also very soft, cool
and strong pastes can be handled.

Operation is simple and one operator is needed to turn out
upto 3200 pes/hr. Due to very compact design it fits where
space is a consideration. The required weight is simply and
exactly adjustable with the hand Wheel. This machine can also
be equipped with an optional PLC which is operated using a
touch screen panel. Dough piece weight, rounding height, and
rounding speed can be set at the touch screen and re adjusted
electromechanically.

Dough weight may vary on dough consistency and density, as
well 3s mixing procedures.

Features

® 2-pocket dividing

® 45 3nd 6 pocket for KE version

® Automatic dough dividing and rounding

® Very simple and easy ane-man operation

® Stepless setting of weight, speed and molding pocket
® Also processes very soft, cool and stick doughs
® Very small footprint area due to compact design
® Ease of cleaning

® Stainless steel design

® Machine on wheels



Teknik Ozellikler

__

Gramaj Araligl / Weight Range

Cikis Bandi Sayisi / Outlet Dough Belt (Row)
Maks. Kapasite (ad./saat) / Max. Capacity (pc./hr.)
Elektrik Gucu / Electric Power

Adirlik / Weight

30-85 gr. 35-90 gr. 40-100 gr.
45-110 gr. 50-115 gr.

2
3200
12 kW

570 kg

30-85 gr. 35-90 gr. 40-100 gr.
45-110 gr. 50-115 gr.

4-5-6
4-(6000) 5-(7500) 6-(9000)
2kW

950 kg
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Roll Kesme Yuvararna Mak

Bun Dividers

Roll ekmegi yapmak icin hizli ve kolay kullanimli bir
makinadir. Otomatik gramajlama ve yuvarlama islemi
yapmaktadir.

Makina iki ayri fazda calisir; hamur presleme ve kesme fazi ve
hamur yuvarlak sekillendirme fazi.

Farkli makina versiyonlari mevcuttur. Esas olan gram aralig, her
seferde kesilecek hamur sayisi ve otomatik ya da yar otomatik
¢alisma prensibidir.

Ozellikleri

Kolay kullanim

Nihai Urunde optimal kalite

Fazla yer kaplamayan konstruksiyon

Hassas gramajlama ve yuvarlama

Kolay temizleme imkani

Kolaylikla yeri degistirilebilir.

Farkli kapasite ve gram araliklarinda farkl modeller

@ @ @ @ @ @ @ @

Yedek hamur tepsisi

Opsiyonel

® Qtomatik ya da yari otomatik model

This is very useful and practical machine for roll bread
preparation. It automatically weighs and rounds the
dough.

Machine runs in two phases: dough pressing-cutting phase
and dough rounding phase.

Different versions are available. Basis to choose machine model
is weight range, number of dough to be cut at each cycle and
being operated automatically or semi automatically.

Features
Ease of use
Optimal final product quality

Compact construction

®

®

®

® Precise weighing and rounding
® Ease of cleaning

® Easily changeable.

® Different models with different capacity and weight range
®

Spare dough tray

Optional

® Automatic or semiautomatic model



Semi-Automatic

Teknik Ozellikler

. Automatic

ROO - Otomatik porsiyonlama-yuvarlama

ROS - Otomatik porsiyonlama manuel kolla yuvarlama
RO - Manuel kolla porsiyonlama-yuvarlama

Hamur Sayisi / Number of Divisions 15 (Roo,Ros,Ro) | 22 (Roo,Ros,Ro) | 30 (Rao, Ros, RO) 36 (Roo, Ros, RO)

Gramaj Agirhgi / Scaling Range 100-260 gr | 50-180 gr 40-130 gr 25-90 gr 35-1M0 gr

Elektrik Gucu / Electric Power 1.7 kw 1.7 kw 1.7 kw 1,7 kw

Makina Olciisii / Dimensions of the Machine

Agirlik / Weight

640x640x1380 mm

375 kg
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Hidrolik Kesme MakinaS|

Hydraulic Divider

Otomatik versiyon Hem hamuru presleyip kesen hem
de makine kapagini agan cift etkili silindirle calisir.
Kontrol panelinden presleme ve kesme ayarlamalari
yapilabilir.

Bicak temizleme butonu mevcuttur. 10 degisik program
yapilabilir ve dil secenegi mevcuttur.

Yari otomatik versiyon hamurur presleyip kesen tek etkili
silindirle ¢alisir. Tum fonksiyonlar rahat bir sekilde kullanilan
manuel kolla yapilir. Manuel kolla da ¢ok basit ve hizli sekilde
presleme, kesme ve bicak temizleme yapilabilir.

Automatic Hydraulic machine, with one doubleacting
cylinder for pressing and cutting,and one for opening
the cover. Control panel that allows adjustment of
pressing and cutting. Knife cleaning button.

Can store up to 10 different programs and language can be
changed according to the user’s needs.

Semi-automatic Hydraulic machine, with one doubleacting
cylinder for pressing and cutting.All functions are carried out
using a joystick, which allows very simple and rapid pressing,
pressing and cutting and knife cleaning.



Teknik Ozellikler

Gramaj Araligi / Weight Range 150-800 gr | 90-530 gr 40-170 gr 40-200 gr 12-60 gr

Kapasite / Capacity 3-16 kg 3-16 kg 3-16 kg 3-16 kg 3-16 kg
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Hamur Agma Makinalari

Dough Sheeters

Hamur Acma Makinasi Baklava,Bdrek,Kruvasan ve ince
hamurlu gidalarin Gretiminde kullanilir. Baklavacilar,
Marketler,Pastaneler,Restaurant-Cafeler ve Tum Unlu
mamul Ureticilerinin kullanimi distnUlerek dizayn
edilmistir.

Hamur taslyici bantlar arasi senkronize degisken hizli sistemle
yirtilma ve cekilme olmadan hamur homojen olarak acilr.
Kullanimi bittikten sonra konveyar tablalari yukari kaldinlip
yerden tasarruf sadlanabilir. Siyiricilar sayesinde merdaneler
surekli temiz kalir.

Ergonomik dizayn edilen hamur kalinligini ayarlayan kollar
kolay kullanimli olup hassasiyeti yiksektir. Istege bagh Un
toplama tepsileri verilebilir ve makine komple paslanmaz
celikten yapilabilir.

Ozellikleri

® Sert krom kapl merdaneler sayesinde 40-0,5 mm
araliginda istenilen kalinlikta hamur agma olanag!

®  Acilacak hamurun inceligine gore saatte 100-130 kg aras|
hamur isleme kapasitesi

@

Set Ustu ve ayakl model alternatifleri

® Makina parcalari kolayca sokulebildidi icin kolay gunluk
temizlik

® Hiz kontrallu modelleri ile degisken hizlarda ¢alisabilecek
ozellige sahip

® Anza sansi az, uzun 6mUrli makine

Opsiyonel

Komple paslanmaz

Farkli hiz secenegi

Farkli bant uzunluklar

Otomatik ve Yari otomatik makine alternatifleri
Touch panelli kontrol

Kruvasan kesme bigagl

Acilmis hamur sarma merdanesi

@ @ @B @ @ @ @ @

Kruvasan Sarma makinalari

Dough Sheeting Machines are used in production
of Thin Dough Products, Croissant, Baklava, Deserts,
Borek, Pizza etc. Dough Sheeters are specifically
designed with the particular consideration for use
within bread-pastry bakeries,supermarkets,hotels-
restaurants and patisseries.

Dough conveyor bands with synchronized variable speed
system spreads dough homogenous without giving damage or
rupture.

Once finished using the machine, the conveyor tables can be
raised up into 3 resting position, thereby occupying less space
within the work area.

Scraping knives always offer clean cylinders

Ergonomically designed handles facilitate ease of dough
thickness selection with a high degree of accuracy.

Flour collecting trays are available upon request.

Features

® Hard chrome coated cylinders spread the dough by 40-0.5
mm thickness.

® 100-130 kg/hour dough processing capacity according to
the thickness of the dough to be spread

® Countertop and with base model alternatives

® Easily demountable machinery parts enables easy daily
cleaning

® Speed control models enables operation in variable speeds

® Low failure risk and long life machine

Optional

Stainless steel construction

Variable speed

Different belt lengths

Automatic and semi-automatic machine alternatives
Touch screen model

Cutter for Croissant

Sheeted Dough Rolling Roller

@ @ @ @ @ @ @ @

Croissant Rolling machine



Teknik Ozellikler
I N T

Merdane Araligl / Roller Gap
Bant Genisligi / Belt Width
Silindir Capr / Roller Diameter

Silindir Uzunlugu / Roller Lenght
Makina Yuksekligi / Machine Height
Makina Uzunlugu / Mechine Length
Makina Genigligi / Machine Width
Bant Uzunlugu / Belt Length

Matar Gucu / Motor Power

Agirlik / Weight

0,5-40 mm
480 mm

70 mm

500 mm
1250 mm
3000 mm
900 mm
2350 mm
0,75 kW
200 kg

0,5-40 mm
580 mm

70 mm

600 mm
1250 mm
3000 mm
1000 mm
2350 mm
0,75 kw
220 kg

0,5-40 mm
680 mm

70 mm

700 mm
1250 mm
3000 mm
1100 mm
2350 mm
0,75 kw
240 kg
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YARDIMCI EKIPMANLAR
-/ BAKERY EQUIPMENTS




Nihai Dinlendirme Odalari

Final Fermentation Rooms

56

00006000000 Yardimci Ekipmanlar Bakery Equipments

Tava ve pasa arabalarina konulan hamurlarin
mayalanmasi icin kapal tutulacaklari, sizdirmazlik ve
izolasyon ozelligine sahip odalardir. Oda Tavan ve Yan
duvarlari izolasyon 6zelligi olan Politretan dolgulu
Galvaniz kapli sacdan yapiimaktadir.

Ideal fermantasyon igin,odalarda buhar klimasi bulunur.

Odadaki nem, 11 buhar klimasi Uzerindeki pano ile izlenebilirdir.

Dinlendirme Odalari buyuklugu ve konstruksiyonu musteri
kapasitesine, prosesine, dinlendirme suresine , firin tipine ve
musait alana gore musteriye ozel projelendirilebilir.
Opsiyonel

® Paslanmaz panel cephe ve tavan uygulamasi

® Farkl kapr uygulamalari

® Dijital gosterge

®  Arabalar icin Ray sistemi

® Qgzel sirkillasyonlu Buhar kanal sistemi

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 from Poliuretan filled
galvanized coated steel.

Size and construction of fermentation room can be designed
according to the capacity, process, fermentation time , oven
type and available area of customer.

Steam generator is essential and have to be put at the rooms
for ideal fermentation in case there is no opportunity to get
steam from other source. Humidity and temperature can be
followed from the panel on the steam conditioner.
Optionally

® Side walls and roof from stainless steel panel

® Different number and type door applications

® Digital display

® Rail system inside room for trolleys

® Special circulated steam distribution system

Doner Firin Dinlendirme Odalari (2 Arabalik) /Rack Oven Fermentation Rooms (2 Trolley)

Teknik Ozellikler

Genislik / Width ( 1015 mm 945 mm 7425 mm
Derinlik / Depth (B1) 2925 mm 2300 mm 1935 mm
Toplam Derinlik / Total Depth (B) 3925 mm 3095 mm 2680 mm
Yikseklik / Height (H1) 1830 mm 1570 mm 1380 mm
Toplam Yukseklik / Total Height H) 2070 mm 2040 mm 1640 mm



Teknik Ozellikler
I S S

Araba kapasitesi <8 >8

Panel kalinhid 50 mm 60-80-100 mm

Panel malzemesi Bayali, Paslanmaz sacdan

Kapr tipi (arpma, Surgulu, Otomatik

Kapi sayisi 1-2 >

Yukseklik 2050 mm 2050 mm

Buhar Uretimi PROS50 Buhar klimas ile Buhar kazanindan otomatik klima Unitesi ile

* Projeye gore farkli uygulamalar yapilabilir.
* Depending on the project different versions can be applied.

Standart model dlguleridir Musteriye 6zel projelendirilebilir.
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HIERUNELER

Steam Generators

58

LG ORI B Yardimci Ekipmanlar Bakery Equipments

Buhar klimasi Fermantasyon Odasl icine konulan ve
mayalanmanin gerceklesebilmesi icin sicaklik ve nispi
nem oranini dizenleyen makinadir.

Cihaza girig yapmak isteyen su makinasinin disindaki su aritma
cihazinda kiregten aritarak sisteme giris yapar. Buhar Uretimi
paslanmaz su deposundaki su kaynama noktasina kadar isitilip
saglanir. Kap icersindeki su seviyesini ayarlayan elektrotlar
kumanda panosundaki su seviye rolesi ile kontrol edilir. Kap
icerisine su doldugunda isiticilar otomatik olarak devreye girer.
Su kaynama noktasina ulasincaya kadar bu sistem devrede
kalir ve buhar iretimi saglanmis olur. Uretilen buhar cihazin
Uzerinde bulunan aspirator yardimi ile dinlendirme odasing

yayilir.

Soguk havalarda dinlendirme odasinin sicakligini saglamak igin
Isitici rezistanslar otomatik bir kumanda sistemi ile istenilen
dereceye ayarlanir. Cihazin Uzerinde dinlendirme odasindaki
nem aranini istenilen dederde sabitlemek icin nem olger
bulunmaktadir.

Ozellikleri

Paslanmaz sase

Otomatik su alis

Nem olcerli

®
®
® Neme dayanikli kontrol panosu
®
® 0-400 C'de ayarlanabilir

®

12 m3'luk bir hacimde %90 nem orani kapasitesi.

Steam generator is put inside Fermentation Room
for adjustment of the temperature and partial
humidity rate in order to have excellent dough
fermentation.

Water passes through water refining apparatus to the system
and lime is eliminated before the water accesses to the
system. Steam is generated by bailing of the water in the
water container. Electrodes adjusting container water level are
controlled by the water level relay on the control panel. When
the container is filled with water, heaters are automatically step
in. This system runs until the water reaches to boiling point
and generates steam. Generated steam distributed through

the fermentation room by means of aspirator on the steam
generator machine.

In order to obtain required temperature at fermentation room
in cold days, heating resistances can be adjusted automatically
at a desired temperature by means of a contral system. There
is higrometer on steam generator for fixing humidity rate at a
desired value.

Specifications

Stainless steel chassis

Automatic water intake

Humidity resistant control panel

With higrometer
Adjustable at 0-400 C

@ @ @ @ @ @

90% humidity rate capacity in an 12 m3 volume



Teknik Ozellikler
R

Genislik / Width (A )

Derinlik / Depth

Yikseklik / Height (H)

Nispi Nem Orani / Humidity Ratio
Sicaklik Araligi / Temperature Range
Toplam Gug / Total Power

Kapasite / Capacity

Agirlik / Weight

[: yecifice | PRODbar

475 mm

235 mm
1080 mm

% RH 45-90
0-40 C

3.0 kw
12m3

25 kg
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Ekmek Dilimleme Makinalari

Bread Slicing Machines

60

LG ORI B Yardimci Ekipmanlar Bakery Equipments

EKMEK DILIMLEME MAKINASI bigak 6nune yerlestirilen ekmegin
¢abuk ve simetrik dilimlenmesini saglar. Ayar kolu sayesinde
ekmegi ezmeden ve parcalamadan dilimler.

Kesme islemi bitince otomatik stop eder.

Farkli ekmek tipleri ve dilim kalinliklar icin farkli modelleri
mevcuttur.

Ekmegin kesim islevi sirasinda temas ettigi yuzeyler paslanmaz
celik olup sagliga uygundur.

Degisik urunlerde dilimleme islemleri icin ozel taleplere gore
dizayn ederek uretebilmekteyiz.

Ozellikleri

Saglam konstruksiyon

250 gr'dan 1,5 kg arasi ekmekleri dilimleme

Kolay kullanimli

Kolay tasinabilirligi

Estetik gorunum.

Paslanmaz bigak ve kesme yuzeyi

Talebe gore 10-13-16 mm araliginda dilim kalinlig

E @ @ €@ @ @ @ @

Elektrostatik firin boyali

Opsiyonel

® Komple paslanmaz govde
® Farkli Bigak sayisi

® Yuksek kesme baolumu

® Endustriyel ve Otomatik modelleri

BREAD Slicer enables quick and symmetrical
slicing of bread put front of the knife. It slices
bread without squeezing and damaging the bread.
Machine automatically stops when slicing ends.

Different models are available for different bread types and
slice thicknesses.

All food contact surfaces are stainless steel and appropriate for
health.

Far different applications different models are available.

Specifications

Sound canstruction

Bread slicing capacity from 250 gr to 1,5 kg
Easy to use

Easily portable

Esthetic appearance

Stainless steel knives and cutting surface

Slice thickness of 10-13-16 depending on the demand

G @ @ @ @ @ €@ @

Electrostatic painting

Optionally

® Complete stainless steel
® Variable number of knives
® High cutting part

® |ndustrial and automatic models



Teknik Ozellikler / Technical Specification

BS-SU
setistu kIa5|k

Kapasite / Capacity (Ekmek/Saat)

Motor Glct / Motor Power (kW)

Max Ekmek Uzunlugu / Max. Bread Length (mm)
Max. Ekmek YUksekligi / Max. Bread Height (mm)
Dilim Kalinligi / Slice thickness (mm)

Bigak Sayisi / No. Of knives (pcs)

Agirlik / Weight (kg)

Genislik / Width (A)

Derinlik / Depth (B)

YUkseklik / Height (H)

0,25 kw
450 mm
140 mm

100 kg
720 mm
670 mm
840 mm

0,37 kW
450 mm
140 mm
16-13-10
28-30-32-44
132 kg
760 mm
770 mm
1190 mm

BS-T
trabzon

0,37 kW
450 mm
180 mm

150 kg

760 mm
900 mm
1150 mm
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Tava Arabalari
Rack Carts

62

LG ORI B Yardimci Ekipmanlar Bakery Equipments

Ustiine sekillendirilmis hamurlarin konuldugu tavalarin
dizildigi arabalardir. Tava arabalari hamurlari tasimak,,
Dinlendirme Odasinda bekletmek ve Danerli firinlarda
pisirmek icin kullanilr.

Farkli firin tipleri va tava olculerine gore farkh olguleri
mevcuttur.

Belli adetlerde standard olculer disinda ozel uretim de
yapilabilir.

Ozellikleri

® Ozel 1siya dayanikli boyali celik konstriiksiyon

® Istege bagl kaynakli veya civatali modeller

® Isiya dayanikli dokum tekerler

Opsiyonel
® Paslanmaz celik konstruksiyon
® [siya dayanikli lastik tekerli

® Farkl raf araliklari
® Farkli raf sayilari

Trolleys used for placement of trays on which shaped
dough is placed.

Tray trolleys are used for carriage of doughs OR for taking hold
in fermentation room OR baking of dough in the oven.

Different trolley dimensions are available for different oven
types and tray dimensions.

Special manufacturing is possible for determined guantities in
addition to standard sizes.

Specifications

® Special, heat resistant painted steel construction

® Optionally welded or bolted madels

® Heat resistant cast wheels

Optionally

® Complete stainless steel construction
® Heat resistant plastic wheels

® Different shelf distances

® Different shelf guantity



Maxi, Midi, Mini Tava Arabalar / Maxi, M|d| MlanrayTroIIeys

Teknik Ozellikler / Tech

NE Yy

Tava Boyutlari / Tray Dimensions (mm)

* Tava Sayisi / Quantity of trays (pieces)

* Raf aralik mesafesi / Distance between trays (mm)
Genislik / Width (A - mm)

Derinlik / Depth (B - mm)

Yikseklik / Height (H - mm)

* Uretilecek Grlin tipine gére raf araligi ve mesafeler degisebilir.

* Depending on the product to be baked Rack distances and tray capacities can be changed.

750x1050

16
102
810
980
1850

600x800

18
90
660
780
1800

580x780
600x800

15
90
650
770
1586

400x600

13
90
470
570
1380
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Pasa Arabalari

Deck Oven Tralleys

ok

LG ORI B Yardimci Ekipmanlar Bakery Equipments

Ekmek Ureticileri, Marketler igin ideal

Ustine sekillendirilmis hamurlarin konuldugu Hamur tasima
pasalarinin dizildigi arabalardir. Pasa arabalari hamurlar
tasimak , Dinlendirme Odasinda bekletmek ve Katli firina
yuklemek icin kullanilir.

Farkli firin tipleri va pasa olculerine gore farkli olguleri
mevcuttur.

Ozellikleri

® Galvaniz kapli celik konstruksiyon

® Lastik tekerlerle kolay hareket edebilir

® Arabay tutma kollu

® Istege bagli kaynakli veya civatali modeller

Opsiyonel

® Paslanmaz gelik konstruksiyon
® Farkl raf araliklari

® Ozel Baget yikleme pasall model

® Otomatik ve Yari otomatik Firina Pasa Yukleme makinalari
da mevcuttur.

Trolleys used for placement of trays on which
shaped dough is placed. Tray trolleys

Different trolley dimensions are available for different oven
types and tray dimensions.

Special manufacturing is possible for determined quantities in
addition to standard sizes.

Specifications

® Galvanized steel construction

® Ease of mobility by plastic wheels

® Handle to move the trolley

® Optionally, welded or bolted models

Optionally

® Stainless steel construction

® Adjustable shelf distances

® Special for baguette loading trolley

® Automatic or semi automatic loading machines



Teknik Ozellikler / Technical Specifica

Genislik / Width (
Derinlik / Depth (B)

YUkseklik / Height (H)

Pasa Sayisi / No. Of Loaders

580 mm

2900 mm

1740 mm

12

580 mm

2500 mm

1740 mm

8

580 mm

2500 mm

1740 mm

10

580 mm

1945 mm

1400 mm

5
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Teknik Cizimler

Technical Drawings

Donerli Firinlar

Rack Ovens
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Konveksiyonel Firinlar

Convectional Ovens
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Teknik Cizimler

Technical Drawings

Kaldirma Devirme Makinalari
Lifter Tipper Machines
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Capal Yogurma Makinalari
Fork Mixers
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Planet Mikserler
Planet Mixers
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Teknik Cizimler

Technical Drawings

Sabit Mikserler
Spiral Mixers

Su Dozajlama Makinalarn :

Water Dosing Machines

Kesme Tartma Makinalari
Dough Dividers

Mobil Mikserler
Mobile Mixers
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Un Eleme Makinalari

Un Dozajlama Makinalar :
Flour Sifting Machines

Flour Weighing Silos
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Hamur Yuvarlama Makinalari
Dough Rounding Machines




Teknik Cizimler

Technical Drawings

Nihai Dinlendirme Odalan : Buhar Klimalari : Tava Arabalari
Final Fermentatiton Rooms : Sleam Generators : Rack Carts
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Firmamiz makinalarla ilgili konstriksiyonda degisiklik We reserve the right to make technical chenges and

yapma ve madifikasyon hakkini sakli tutar. modifications of our products.
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