Ekmek yatirimlart icin ¢oziim ortaginiz...
Your solution partner for bread investments...

Aralik 2024

BUGDAYDAN SOFRANIZA
TEKNOLOJININ IMZASI

Yeni bir yil karsilarken, sizlerle birlikte geride biraktigimiz
basarili bir yili degerlendirmenin mutlulugunu yastyoruz.
2024 yili boyunca, siz degerli miisterilerimize en iyi hizmeti
sunmak ve ihtiyaglariniza en uygun ¢oziimleri tiretmek icin
biiylik bir 6zveriyle calistik.

1960°li  yularda  ekmekgilik  sektdriinde  baglayan
yolculugumuz, 1981°den itibaren makine iiretimiyle devam
etti. Yillara dayanan tecribemiz ve sektordeki koklii
gecmisimiz, bizi miisterilerimizin tercih ettigi bir ¢dziim
ortag1 haline getirdi. Isimizin temelini giivenilirlik, kalite ve
yenilikgilik olusturuyor.

Bu biiltenimizde, geride biraktigimiz yilin 6ne ¢ikan
gelismelerini ve 2025 yilma dair hedeflerimizi sizlerle
paylagsmaktan mutluluk duyuyoruz. Yeni projelerimiz,
iirlin yeniliklerimiz ve sektordeki giincel haberler hakkinda
detaylar1 bu sayfalarda bulabilirsiniz.

Unlu mamul ve ekmek tiretimi alanindaki uzmanhigimizla,
misterilerimizin ~ Gretim  siireglerini  iyilestirmeye,
verimliliklerini artirmaya ve yenilikgi tirlinlerimizle rekabet
giiclerini desteklemeye devam ediyoruz. Is birligi yaptigimiz
her miisteriye katma deger saglamayi Onemsiyor, ¢cdziim
odakli yaklasgimimmzla sektoriimiizde fark yaratmayi
slirdiiriiyoruz.

2025 yilinda da aym azim ve kararlilikla calismay1
stirdiirecek; misterilerimize deger katan projelere imza
atmaya devam edecegiz. Sizlerin giiveni ve destegiyle, daha
biiyiik basarilara birlikte ulasacagimiza inaniyoruz.

2025 yihnin sizlere ve sevdiklerinize saglik, mutluluk ve
basar1 getirmesini dileriz. Ilginiz ve gliveniniz i¢in tesekkiir
eder, yeni yilmizi en igten dileklerimizle kutlariz.

Dyear Oatued Customer,

As we welcome a new year, we take great pride in
reflecting on the success we have achieved together over
the past year. Throughout 2024, we worked diligently
to provide you, our esteemed customers, with the best
service and tailored solutions to meet your needs.

Our journey began in the 1960s in the baking industry,
and since 1981, we have continued as a trusted provider
of machinery production. With decades of experience
and a strong foundation, we have earned our place
as a preferred partner for our customers, grounded in
reliability, quality, and innovation.

In this newsletter, we are pleased to share highlights from
the past year and our plans for 2025. You will find details
about our new projects, product innovations, and the
latest industry updates on the following pages.

With our expertise in bread and bakery production, we
are committed to improving our customers’ production
processes, enhancing efficiency, and supporting their
competitiveness through innovative solutions. We take
pride in adding value to every partnership and stand out
in our industry with our solution-oriented approach.

In 2025, we will continue to work with the same
determination and dedication, delivering projects
that create value for our customers. With your trust
and support, we believe we can achieve even greater
successes together.

We wish you and your loved ones health, happiness, and
success in 2025. Thank you for your confidence and trust
in us. We extend our warmest wishes for a happy and
prosperous new year.
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Mutluluk
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PARTNERLERIMIiZ « OUR PARTNERS

WP HATON YENILIKLERE
DEVAM EDIYOR

1996°dan beri partnerimiz olan, hamur isleme
makinalarinda diinyanin en iyisi WP Haton hiz
kesmeden yeni iirlinlerini miisterilerine sunuyor.

30 seneye yaklasan igbirligimizde birlikte
yiizlerce makinayi Tiirkiye ve diinyanin farkli
tilkelerindeki projelerde basarili sekilde devreye
aldik.

WP Haton kesme tartma makinalar1 gramaj
hassasiyeti ve standardi yakalamak i¢cin
endiistriyel tesislerin bir numarali tercihidir.
Ozellikle yiiksek kapasiteli tesislerde kapasite ve
kalitenin bir arada bulundugu {iriin, saglam ve
giivenilir bir hamur boliicti olmakla kalmriyor ¢ok
yonliiliigiiyle de 6ne gegiyor. Bu sayede birgok
cesit hamur tlirli yiiksek kapasitede islenebilir
hale geliyor.

CCR 59 Konik Yuvarlama Makinesi

CCR 59 Konik Yuvarlama Makinesi CCR 59
hamur yuvarlama makinesi, bir¢ok yaygin hamur
tiirli igin milkemmel yuvarlama sonuglar1 saglar.
Kanal c¢esitliligi sayesinde, genis bir agirlik
araligt CCR 59 iizerinde yuvarlanabilir.

WP Haton

Dough Friendly Company

WP HATON CONTINUES
TO INNOVATE

Since 1996, WP Haton has been our trusted
partner and a global leader in dough processing
machines. Continuing its legacy of excellence,
WP Haton consistently introduces cutting-edge
products to its customers. Over nearly 30 years of
partnership, we have successfully commissioned
hundreds of machines for projects across Turkiye
and various countries worldwide.

WP Haton’s dough dividing and weighing
machines are the top choice for industrial
facilities aiming to achieve weight precision and
consistency. Especially in high-capacity facilities,
these machines excel by combining capacity
and quality. Known for their robust and reliable
dough-dividing capabilities, they also stand out
for their versatility, enabling efficient processing
of various dough types at high capacities.

CCR 59 Conical Rounder

The CCR 59 dough rounding machine delivers
excellent rounding results for many common
dough types. Its channel variety allows a wide
weight range of dough to be processed effectively
on the CCR 59, making it a versatile and reliable
solution for industrial baking needs.

AFRIKA AFEX 2024 BASARILI
KATILIMIMIZ (11-13 KASIM 2024)

Bartech olarak, Afrika ve ihracat temali kitalararasi
bir etkinlik olan AFEX Fuar’’na katilimimizi
basartyla gercgeklestirdik. Fuar boyunca, miisteri
portféyliimiizii gelistirmek ve genisletmek amaciyla
firmamizi temsil ederek ticaret agimiza onemli bir
katki sagladik.

Etkinlik sirasinda, Gana, Sudan, Nijerya ve Kenya
ile yeni projeler goriisiildii ve is birlikleri saglandi.

AFEX 2024 (NOVEMBER 11-13, 2024)
SUCCESSFUL PARTICIPATION

As Bartech, we successfully participated in AFEX 2024, an
intercontinental business activity focusing on Africa and export.
During the fair, we represented our company to enhance and exp and
our customer portfolio, making a significant contribution to our trade

network.

Throughout the event, we engaged in This
discussions about new projects and
established collaborations with Ghana,
Sudan, Nigeria, and Kenya. Additionally,
the visit from Uganda’s Minister of
Local Government, who expressed great
interest in our mobile bakery systems,
was a highlight of the fair.

marked an

participation  has
strengthened our presence
in international markets and

toward fostering long-term
partnerships.

Ayrica, Uganda Yerel Yonetim Bakani’nin standimizi
ziyaret ederek mobil firin sistemlerimize olan ilgisini
ifade etmesi, fuarin dikkat ¢eken anlarindan biri oldu.

Bu katilim, uluslararasi pazarlardaki varligimizi
giiclendirirken, uzun vadeli is birlikleri i¢in 6énemli
bir adim oldu.

important step

KiSI BASINA YILLIK

EKMEK TUKETIMIi

ANNUAL BREAD CONSUMPTION PER CAPITA

Tiirkiye’de Kisi basina diisen yilhik ekmek tiiketimi
per capita in Turkey annual bread consumption

Serbia / Sirbistan 135kg
Bulgaria / Bulgaristan 131.1kg
Ukraine / Ukrayna 88 kg

Greece / Yunanistan 70 kg

Denmark / Danimarka 70 kg

Poland / Polonya 70 kg

Portugal / Portekiz 70 kg

Ireland / frlanda 70 kg

Netherlands / Hollanda 60 kg

Note: Veriler kisi bagina yillik tiikketim icermektedir.
Kaynak/Source: World of Statistics

Diinyada ekmek tiiketimi {ilkeden iilkeye biiyiik
farkliliklar gosterirken, Tiirkiye kisi basina
disen wyillik tiiketim miktartyla zirvede yer
aliyor. Tiirkiye’de kisi basina diisen yillik ekmek
titketimi 199.6 kilogram olarak hesaplanirken, bu
rakam Sirbistan’da 135 kilogram, Bulgaristan’da
ise 131.1 kilogram olarak belirlenmistir. Listede
Yunanistan, Danimarka, Polonya, Portekiz ve
Irlanda gibi iilkeler de 70 kilogramlik tiiketimle
dikkat ¢ekiyor.

Bread consumption varies greatly from country to
country, with Turkiye ranking at the top in terms
of annual per capita consumption. In Turkiye, the
annual bread consumption per person is calculated
at 199.6 kilograms, compared to 135 kilograms in
Serbiaand 131.1 kilograms in Bulgaria. Countries
like Greece, Denmark, Poland, Portugal, and
Ireland also stand out with a consumption level of
70 kilograms per capita.
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URETIM ALTYAPISINI GELISTIRMEK
ICIN ORLANDO FABTECH’TEYDIK

Firmamiz, en son teknoloji c¢oziimleri
yakindan incelemek amaciyla Orlando’da
diizenlenen uluslararast makina fuarmi
ziyaret etti. Ziyaret sirasinda, lretim
siireglerimizi optimize edecek yenilik¢i
makina ve ekipmanlar hakkinda bilgi
edinildi. Ayrica, sektdriin gelecegine yon
veren teknolojik gelismeler incelenerek is
siireglerimize entegre edilebilecek ¢oztimler
iizerine goriismeler yapildi.

Bu ziyaret, firmamizin daha verimli,
stirdiiriilebilir ve rekabetci bir iretim altyapisi
olusturma hedefi dogrultusunda atilan 6nemli
bir adim olmustur.

OUR VISIT TO THE ORLANDO FABTECH
TO ENHANCE PRODUCTION INFRASTRUCTURE

Our company attended the international machinery
fair in Orlando to explore opportunities for
enhancing our production infrastructure and to
closely examine the latest technological solutions.
During the visit, we gained insights into innovative
machinery and equipment that can optimize our
production processes. We also explored technological

bartech @ bartech
INDUSTRIAL

BAKERY

advancements shaping the future of the industry and
discussed solutions that could be integrated into our
operations.

This visit marks an important step toward achieving
a more efficient, sustainable, and competitive
production infrastructure for our company.

bartech
GASTRONOMY

@ bartech
SUPERMARKET

IBA 2025 FUARINDA YERIMIiZi ALIYORUZ

Diinyanin en biiyiik firincilik ve pastacilik fuarlarindan biri olan IBA 2025’te biz de
yerimizi aliyoruz. Fuar, 18-22 Mayis 2025 tarihleri arasinda Diisseldorf, Almanya’da
diizenlenecek ve bizi 11. Hol, D11 numarah standimizda ziyaret edebilirsiniz.

THE WORLD’S LEADING TRADE
FAIR FOR THE BAKING AND
CONFECTIONERY INDUSTRY

&
2025

WE WILL BE AT
IBA 2025

Sektoriin 6nde gelen isimlerini bir araya getiren
bu uluslararasi etkinlikte, yenilik¢i tirtinlerimizi
ve ¢Ozlimlerimizi tanitacak, is ortaklarimizla
bir araya gelerek sektdre yon verecek projeleri
degerlendirecegiz.

Fuarda, hem mevcut miisterilerimizle baglarimizi
giiclendirmeyi hem de yeni is birlikleri kurarak
kiiresel pazarda daha da gii¢lii bir yer edinmeyi

hedefliyoruz.

Tiim sektdr paydaslarini, bizleri ziyaret etmeye ve
gelecegin firmceilik ¢oziimlerini birlikte kesfetmeye
davet ediyoruz.

We are excited to announce our
participation in IBA 2025, one
of the world’s largest trade fairs
for the bakery and confectionery
industry. The event will take place
from May 18 to May 22, 2025,
in Diisseldorf, Germany. You can
visit us at Hall 11, Stand D11.
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This international event brings
together the leading names in
the sector, and we are thrilled to
showcase our innovative products
and solutions while exploring
projects that will shape the
industry with our partners.

At the fair, we aim to strengthen

our connections with existing
customers and establish new
collaborations to further solidify
our presence in the global market.

We warmly invite all industry
stakeholders to visitus and explore
the future of baking solutions
together.

IBAKTECH 2024°DE
ILGi ODAGI OLDUK

| IBRKTECH

24-27 April 2024

Barutcuoglu, sektériin  bulusma  noktasi
IBAKTECH 2024  Fuarr’'nda  yenilikg¢i
irlinlerini ve ¢dziimlerini tanitma firsat1 buldu.
Standimizda, tiinel firm, donerli firin, elektrikli
firin, pizza firmi, hamur isleme makineleri,
endiistriyel sekil verme makineleri, WP Haton
kes-start ve yuvarlama makineleri, STM’nin
Endiistri 4.0 su sistemleri sergilendi.

Canli ekmek iretimi ise hem lezzeti hem
de teknolojisiyle biliylik begeni topladi.
Fuarda ziyaretcilerimizle verimli goriismeler
gergeklestirerek  mevcut is  birliklerimizi

giiclendirme ve yeni projelere zemin hazirlama
firsat1 yakaladik.

WE SHINED AT
IBAKTECH 2024

Barutguoglu showcased its innovative products
and solutions at the IBAKTECH 2024 Fair, the
leading meeting point for the industry. Our stand
featured tunnel ovens, rotary ovens, electric
ovens, pizza ovens, dough processing machines,
industrial shaping machines, WP Haton divider
and rounders and STM’s Industry 4.0 water
systems.

The live bread production attracted significant
attention for its exceptional taste and advanced
technology. During the fair, we engaged
in productive discussions with  visitors,
strengthening existing partnerships and laying
the groundwork for new projects.
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BELEDIYELERLE EKMEK |
URETIMINDE GUCLU i$ BIRLIKLERI

Son donemde artan enflasyon,
yiikselen maliyetler ve ekonomik
zorluklar, halkin temel gida
maddelerine erisimini zorlagtirdi.
Bu durum, ozellikle ekmek gibi
hayati bir {iriinlin uygun fiyatlarla
temin edilmesini daha da onemli

hale getirdi. Ekmek {iretimi,
toplumun temel ihtiyaglarin
karsilamada  belediyeler igin

kritik bir gorev haline geldi.
Halkin uygun fiyath ve kaliteli
ekmege erisimini saglamak adina

belediyeler, bu siiregte hem sosyal
sorumluluklarint yerine getirdi
hem de halkin yasam kalitesini
artirmaya yonelik 6nemli adimlar
att1.

Bu kapsamda, 2024’tn son
ceyreginde Aydin Belediyesi,
Etimesgut Belediyesi, Kocaeli
Belediyesi ve Konya Belediyesi
gibi projeler hayata gecirildi. Bu
projelerin bir kismi tamamen yeni
yatirimlarla hayata gegirilirken,
bazilar1 ise mevcut tesislerin

kapasitesini ~ artirma,  {iretim
siireclerini modernize etme ve
farkli iiriin gesitlerini ekleme gibi
hedeflere odaklandi.

Bu caligmalar, belediyelerin
uygun fiyath ekmek teminindeki
hayati roliinii bir kez daha ortaya
koyarken, yapilan yatirnmlar ve
is birlikleri sayesinde halk ekmek
projeleri, ekonomik zorluklarin
hissedildigi bu donemde toplum
icin giivenli bir liman olmay1
stirdiiriiyor.

STRONG COLLABORATION
WITH MUNICIPALITIES IN
BREAD PRODUCTION

In recent times, rising inflation, increasing costs,
and economic challenges have made access to
basic food items more difficult. This situation has
highlighted the importance of providing affordable
staples, particularly bread, a vital product. Bread
production has become a critical responsibility
for municipalities, ensuring access to quality
bread at reasonable prices. By addressing this
need, municipalities have fulfilled their social
responsibility and taken significant steps to improve
the quality of life for their communities.

Inthelastquarterof2024, projects with municipalities
such as Aydin, Etimesgut, Kocaeli, and Konya
were successfully implemented. While some of
these initiatives involved entirely new investments,
others focused on expanding the capacity of existing
facilities, modernizing production processes, and
diversifying product offerings.

These efforts underscore the essential role of
municipalities in ensuring affordable bread access.
Through investments and collaborations, public
bread projects continue to serve as a vital safeguard
for communities during challenging economic times.

IHRACAT HIZ KESMEDEN DEVAM EDIYOR

Bartech mikserleri, ekmek ve hamur isi tiretiminde sagladigi
yiiksek performans ve dayaniklilikla uluslararasi firinlarin tercihi
olmaya devam ediyor. Thracatta yakalanan ivme, yeni pazarlarla
birlikte genislemeye devam ederken, hedefimiz diinya genelinde
daha fazla firinda Bartech mikserlerinin kullanilmasini saglamak.

Son donemde yapilan ihracat anlagmalari, Bartech mikserlerinin
profesyonel firincilarin ihtiyaglarini en iyi sekilde karsiladigini

bir kez daha gosterdi.

Kullanici

dostu tasarimi  ve

Bu siiregte bize destek veren tiim satici ve i ortaklarimiza
tesekkiir ediyoruz. Bartech olarak, ihracat faaliyetlerimizi
stirdiirtilebilir bir sekilde genigletmeye ve sektore deger

katmaya devam ediyoruz.

verimliligi
ozellikleriyle one ¢ikan mikserlerimiz, farkl tilkelerdeki
firinlarda tiretim siireglerini kolaylagtirmaya ve iiriin
kalitesini artirmaya katki sagliyor.

artiran

BARTECH MIXERS

EXPANDING GLOBALLY

Bartech mixers, renowned for their high performance and durability in
bread and pastry production, continue to be the preferred choice for bakeries
worldwide. With growing momentum in exports and entry into new markets,
our goal is to see Bartech mixers used in more bakeries globally.

Recent export agreements have once again demonstrated that Bartech mixers
effectively meet the needs of professional bakers. Featuring user-friendly
designs and efficiency-boosting capabilities, our mixers contribute to
streamlining production processes and enhancing product quality in bakeries
across various countries.

We extend our gratitude to all our distributors and business partners for
their support throughout this journey. At Bartech, we remain committed
to sustainably expanding our export operations and creating value for the
baking industry worldwide.
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TURKIYE’NIN EN BUYUK PiZZA

URETIM HATTI

Tiirkiye’nin En Biiyiik Pizza Uretim Hattinda Montaj Cahsmalar

Tamamlanmak Uzere

[stanbul’da kurulmakta olan Tiirkiye’nin en
bliylik pizza iiretim hattinda montaj calismalari
sona yaklasiyor. Bu modern tesis, yiiksek
kapasitesi ve ileri teknoloji altyapisiyla sektore
yeni bir soluk getirecek.

Montaj siireci boyunca, ekipmanlarin en verimli
sekilde entegrasyonu saglanarak, iiretim hattinin
maksimum performansla ¢alismasi hedeflendi.

TURKIYE’S LARGEST PIZZA
PRODUCTION LINE NEARS

The installation of Turkiye’s largest pizza production
line, developed with contributions from our company, is
nearing completion. This state-of-the-art facility will set
a new standard in the industry with its high capacity and

advanced technological infrastructure.

During the installation process, the integration of
equipment was meticulously designed to ensure maximum
efficiency and performance of the production line. Once
operational, this facility will become a benchmark in
production capacity, automation, and quality standards

across the country.

We take great pride in being part of this significant project
and remain committed to adding value to the industry.

Uretim kapasitesi, otomasyon diizeyi
ve kalite standartlar1 acisindan iilke
genelinde bir referans noktasi olacak bu
proje, kisa siire i¢inde iiretime gecmeye
hazir hale gelecek.

Bu 6nemli projede yer almaktan biiyiik

gurur duyuyor, sektore deger katmaya
devam ediyoruz.

KONYA HALK EKMEK FABRIKASINDA

URETIM BASLADI

Konya Biiyiiksehir Belediyesi Halk Ekmek Fabrikasi’nda iiretim basladi. Fabrikamizin katkilariyla
hayata gegirilen bu modern tesis, sehrin ekmek ihtiyacin1 karsilamak ve vatandaslara daha uygun
fiyatlarla kaliteli {irlinler sunmak amaciyla hizmet vermektedir.

[1k iiretim siirecinin ardindan, test amagcl iiretilen ilk ekmekler satis noktalaria ulastirilmistir. Bu
deneme ekmekleri, hem iiretim siireclerinin degerlendirilmesi hem de halkin geri bildirimlerinin

alinmasi i¢in dnemli bir adim olmustur.

Fabrikamizin, yiiksek teknolojiye sahip altyapisiyla siirdiiriilebilir ve hijyenik {iretim standartlarini
en Ust seviyede tutarak, Konya halkina hizmet vermekten gurur duyuyoruz.

FACTORY
The newly established Halk Ekmek
Factory by Konya Metropolitan

Municipality has started production.
This modern facility, developed with
contributions from our company, aims to
meet the city’s bread needs and provide
high-quality products to citizens at more
affordable prices.

T T 1

PRODUCTION BEGINS AT KONYA HALK EKMEK

Following the initial production phase, the
first test loaves have been delivered to sales
points. These trial products are a crucial step
in evaluating the production processes and
gathering feedback from the public.

Our factory is proud to serve the people of Konya
with a state-of-the-art infrastructure, ensuring
sustainable and hygienic production standards
at the highest level.
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ARGE * R&D

2024 yili denetimlerini basariyla tamamlayarak,
Sanayi ve Teknoloji Bakanligi tarafindan verilen
AR-GE Merkezi statiimiizi korumaya devam
ediyoruz. 2018 yilindan bu yana gururla tagidigimiz
bu statli, yenilik¢i ¢ozlimlerimizle sektordeki
lider konumumuzu gii¢lendirmemize olanak
sagliyor. TUBITAK Egitimleri, Avrupa Birligi
Hibe Programlari, SMC Egitimi ve Mentorliik
programlarina katilarak, yurticinde ve yurtdisinda

PIONEER IN INNOVATION IN gida endiistrisine fayda saglayacak projeler

gelistirmeye odaklantyoruz.

2024: WE PROUDLY MAINTAIN
OUR R&D CENTER STATUS

With the successful completion of our 2024 audit, We utilize recyclable materials and
we continue to uphold our R&D Center status, energy-efficient  technologies to
granted by the Ministry of Industry and Technology.  minimize our carbon footprint. As
Since 2018, we have proudly maintained this status, B ARUT(;UOGLU GROUP, we
reinforcing our leadership in the industry"thyough leverage our extensive expertise and
innovative solutions. By participating in TUBITAK  innovative approach in the bakery
Trainings, European Union Grant Programs, sector to provide the best solutions
SMC Training, and Mentorship programs, we are  to our valued customers. Proudly
dedicated to developing impactful projects for the sustaining our R&D Center status
food industry both domestically and internationally. since 2018, we remain committed to
integrating industry advancements

These initiatives not only drive our growth but also | ;
into our products and operations.

enable us to adopt environmentally friendly and
sustainable production practices.

2024°TE DE YENILIKTE ONCU: AR-GE MERKEZI
STATUMUZU GURURLA SURDURUYORUZ

Aldigimiz egitimler, gelisimimize katki saglarken
cevre dostu ve sirdiriilebilir {iretim anlayigini
benimsememize de yardimci oluyor. Geri
doniisttrilebilir malzemeler kullanarak ve enerji
verimliligi saglayan teknolojilerle karbon ayak
izimizi azaltiyoruz. BARUTCUOGLU GRUBU
olarak, firincilik sektoriindeki derin tecriibemiz
ve yenilik¢i yaklasimimizla miisterilerimize en iyi
cozlimleri sunmay1 sirdiiriiyoruz. 2018 yilindan
bu yana basariyla korudugumuz AR-GE Merkezi
statlimiizle, sektordeki yenilikleri takip ederek
iiriinlerimize entegre etmeye devam ediyoruz.

TIM SURDURULEBILIRLIK
MENTORLUK PROGRAMINA
KATILDIK

Firmamiz, Tiirkiye Ihracatcilar Meclisi (TIM) tarafindan
baslatilan ~ “Yesil Inovasyon Teknoloji ~ Mentorliik
Programi1™na katilmaktan gurur duymaktadir. Bu program
kapsaminda, siirdiiriilebilirlik ve yesil doniisiim hedeflerimizi
gerceklestirmek i¢in uzman mentorlardan destek alarak
cevre dostu iretim siireglerimizi daha da ileriye tasimayi
hedefliyoruz.

Programin sagladigi mentorluk destegiyle, sektorde ornek
teskil edecek yenilik¢i ve siirdiiriilebilir uygulamalari hayata
gecirmeyi planliyoruz.

Bu adim, hem ¢evresel sorumluluklarimizi yerine getirmek
hem de rekabet giiclimiizii artirmak adina 6nemli bir firsat
sunmaktadir.

Siirdiiriilebilir bir gelecek icin ¢calismaya devam edecegiz!

OUR COMPANY JOINS
TIM SUSTAINABILITY
MENTORSHIP PROGRAM

We are proud to announce our participation in the “Green
Innovation Technology Mentorship Program” initiated
by the Turkish Exporters Assembly (TIM). Through this
program, we aim to enhance our sustainable and eco-
friendly production processes with the support of expert
mentors, aligning with our green transformation goals.

This mentorship opportunity will enable us to implement
innovative and sustainable practices that set an example
in our industry.

It represents a significant step towards fulfilling our
environmental responsibilities and strengthening our
competitive edge.

We remain committed to working towards a sustainable
future!

FIRMAMIZDAN BURSA TEKNIK UNIVERSITESI
ILE IS BIRLIGI ZIYARETI

Firmamiz, Bursa Teknik Universitesi (BTU) ile is birligi olanaklarini degerlendirmek ve ortak projeler iizerinde
caligmak amaciyla bir ziyaret gerceklestirdi.

Ziyaret, BTU Rektorii, Rektor Yardimeist ve Makine Miihendisligi Boliim Dekanr’nin katilimiyla gergeklesti.

Toplantida, Ar-Ge, inovasyon ve siirdiiriilebilir iiretim konularinda fikir alisverisinde bulunuldu. Ozellikle
sektore yonelik yenilik¢i projeler gelistirilmesi, teknoloji transferinin hizlandirilmas: ve akademik bilgi
birikiminin sanayiyle bulusturulmasi gibi konular ele alindu.

BTUilebuisbirliginin, sektorel gelisime ve yenilikei ¢dziimlerin hayata gecirilmesine biiyiik katki saglayacagina
inaniyoruz. Bu degerli goriismenin ardindan, ortak projelerde yer almak i¢in heyecanla ¢alismalara baglamay1
hedefliyoruz.

COLLABORATION VISITTO Rector, and the Dean of the Mechanical Engineering
BURSA TECHNICAL UNIVERSITY 0"

During the wvisit, discussions focused on R&D,
innovation, and sustainable production. Key topics
included the development of innovative projects for the
industry, accelerating technology transfer, and leveraging
academic expertise to benefit the sector.

Our company recently conducted a visit to Bursa
Technical University (BTU) to explore potential
collaboration opportunities and discuss joint projects.
The meeting was attended by the BTU Rector, Vice

We believe this collaboration with BTU will
significantly contribute to industrial advancement
and the implementation of innovative solutions.
Following this productive meeting, we look forward
to initiating joint projects with great enthusiasm.
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SPIRAL KULE SISTEMLERI

Endiistriyel tretim siireclerinde verimlilik ve alan
kullaniminin maksimuma ¢ikarilmasit her zaman
biiyilk 6nem tagimaktadir. Bu baglamda spiral kule
sistemleri {iretim kapasitesini arttirir. Yatay alan yerine
dikey alanda calistiklari i¢in sinirli alana sahip tesisler
icin milkemmel bir ¢6ziimdiir. Spiral kule sistemleri
iiriinlerin hizli ve giivenli taginmasini kolaylastirarak
isleme ve paketleme siire¢lerini hizlandirir.

SPIRAL TOWER SYSTEMS

Maximizing efficiency and space utilization in indus-
trial production processes is always of great impor-
tance. In this context, spiral tower systems make a dif-
ference by increasing production capacity and using
space more efficiently. They are a perfect solution for
facilities with limited space, as they operate in a verti-
cal space rather than a horizonal space.

ARA GECIS HATTI SENKRONIZASYON
PROJESI TAMAMLANDI

Diinyanin en biiyiik pizza iireticisi ile Izmir tesislerinde yiiriittiigiimiiz “Hamur Ara Gegis
Hatti Senkronizasyon Projesi” tamamlandi. Bu proje, iiretim hattinda daha verimli,
kesintisiz ve senkronize bir akis saglamak amaciyla gelistirilmistir.

Caligmalar kapsaminda, hamur gecis hattindaki ekipmanlar arasinda tam uyum ve
koordinasyon saglanarak tiretim siireglerindeki verimlilik artirilmistir. Modern otomasyon
teknolojilerinin entegre edildigi bu sistem, iiretimde kaliteyi ve kapasiteyi en list seviyeye
¢ikarmay1 hedeflemektedir. Bu basarili is birliginden gurur duyuyor, gelecekteki projelerde

de ayni1 bagariy1 siirdiirmeyi hedefliyoruz.

DOUGH TRANSFER LINE SYNCHRONIZATION

PROJECT COMPLETED

We are proud to announce the completion of the
“Dough Transfer Line Synchronization Project”
conducted with one of the world’s largest pizza
producers at their Izmir facility. This project was
developed to achieve a more efficient, seamless, and
synchronized flow within the production line.

The work involved ensuring full compatibility and
coordination between the equipment in the dough
transfer line, significantly enhancing production
efficiency. By integrating modern automation
technologies, the system aims to maximize production
quality and capacity.

We take great pride in this successful collaboration
and look forward to maintaining the same level of
success in future projects.
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SU BOREGI ICIN KONTINU FIRIN

Pisirme siireci oldukca hassas olan ve c¢evirerek
pisirme gereksinimi duyan su boregi iiretimi igin
kontinii firin denemeleri gerceklestirdik.

Bu 6zel pisirme teknigine uygun olarak yapilan
denemelerde basarili sonuglar elde ettik. Yeni sistem,
su boregi iiretiminde hem kaliteyi artirmay1 hem de
tiretim siirecini kolaylastirmay1 hedefliyor.

CONTINUOUS OVENS FOR
SU BOREGI PRODUCTION

We conducted trials with continuous ovens for Su Boregi production, a process requiring delicate handling
and turning during baking. The trials yielded successful results, demonstrating that the new system enhances
both the quality and efficiency of Su Boregi production.

Oough Make Y proofing

Hamur istec®

D"nlend'\ﬂ“e

Baking piter Baki,,g

- N:)

Pisirme Sogutma



MOBIL FIRINLARLA AFETLERDE HAYATA DESTEK

1999 yilinda iirettigimiz ilk mobil firmdan
buyana, yiizlerce mobil firmlaafetanlarinda
ihtiyag sahiplerine destek olmanin gururunu
yastyoruz. Mobil firinlarn tasarim siireci,
afet ve kriz anlarmda temel gida ihtiyacini
hizl ve etkili sekilde karsilamak amaciyla
baslamustir. 1k olarak, deprem ve sel
gibi durumlarda kolay tasmabilir, hizl
kurulabilirve dayanikli bir sistem ihtiyaci
belirlenmistir.

PROVIDING SUPPORT IN

DISASTERS WITH
MOBILE BAKERIES

Since producing our first mobile bakery in 1999, we
have proudly supported those in need during disaster
situations with hundreds of mobile bakeries. The
design process for mobile bakeries began with the
goal of quickly and effectively meeting essential food
needs during crises and disasters. Initially, the need for
a system that was portable, quickly deployable, and
durable in situations such as earthquakes and floods was

identified.

In Turkiye and around the world, our mobile bakeries

Tirkiye’de ve diinyada, depremler ve diger afetlerde hizlica devreye
alman mobil firmlarimiz, taze ekmek saglayarak temel bir ihtiyact
karsiltyor. 2023 depremlerinde oldugu gibi, bu sistemler afet yonetiminin
vazgecilmez bir pargasi haline gelmistir.

Yillar iginde geri bildirimlerle siirekli iyilestirilen bu sistemler, farkl
enerji kaynaklariyla calisabilen, ergonomik ve dayanikli tasarimlara
doniismiistii. Bu sistemler, gelecekteki ihtiyaclar dogrultusunda
gelistirilmeye devam etmektedir. Mobil firinlar, sadece bir miihendislik
basaris1 degil, insan hayatina dokunan 6nemli bir ¢oziimiin pargasidir.

MOBIL FIRINLAR
MOBILE BAKERY

Yere bagli olmadan her yerde iiretim icin
For production anywhere, regardless of location
=4

are rapidly deployed during earthquakes and other ancl] & DY) s bizf},
disasters, providing fresh bread to address a critical

URUN GRUPLARI
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me firinlari

Tdm dinyada her gin

milyonlarca ekmek

bizim Urettigimiz firinlarda pisiyor.

need. As demonstrated during the 2023 earthquakes, these systems have become an indispensable part of disaster
management.

Over the years, these systems have been continuously improved based on feedback, evolving into ergonomic and
durable designs that operate with various energy sources. Mobile bakeries are not just an engineering achievement

but a vital solution that touches lives in times of need.

dly Company
Wp Haton Tiirkiye representative, the world's best and
most sensitive dough machines.

Wp Haton Tii e temsilcisi, dinyanin en iyi ve hassas
calisan hamur makinalari.

ONCEKIi SAYILAR
PREVIOUS VOLUMES

bartech

Spiral mikserler
fixed bowl spiral mixers

www.barutcuoglu.com.tr @bartechbakery
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