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DONER ARABALI FIRIN
ROTARY OVEN

MDF

Yeni gelistirilen 1si gelistiricilerimizde; yanma odasinda Uretilen 1si, klasik
sistemlere gore daha fazla emilerek pisme kabinine aktarilmaktadir. Bu
daha dusuk enerji tiketimi ile birlikte kalite ve homojen pismeyi sagla-
maktadir. Buhar Gretme sistemine yapilan yenilik ile de bol miktarda bu-
har, dUsey plakalarda elde edilerek her tava icin gerekli nem fazlaca sag-
lanmaktadir. Déner firinlarin brulérleri yan tarafta oldugundan dar uzun
hacimdeki pastane ve firinlara kolayca monte edilebilir. Yanma hucresi
(cehennemlik) 1000 santigrat dereceden daha fazla isiya dayanikl 6zel
alasimli (AISI 321 S) paslanmaz celikten yapilmistir. On paneller ve kapor-
talar tamamen paslanmaz sagtan mamul edilmis olup, pas ve kararma
olmaz. Kapliya takilan halojen lambalar sayesinde mikemmel bir aydin-
latma temin edilmis olup lambalar kolayca disaridan dedistirilmektedir.
Firinlarda su yumusatma Unitesi kullanilmasi dnemle tavsiye edilir.

Teknik Ozellikler | Technical Specifications

Genel Ozellikler | General Features

In our new designed heat exchanger, the heat produces in combustions
chamber is absorbed better than the traditional versions. This ensures
more uniform baking with lower energy consump- tion. New built-in ver-
tical plate steam unit supplies abundant moisture to every part of rack.
QOur rotary ovens are produced with side burner which is suitable long,
narrow rooms and in extra compact dimensions. Therefore, our rotary
ovens are ideal for installation in any bread or pastry shop. Burning cham-
ber is made of heat resistive (more than 1000 centigrade degree) special
stainless steel (AISI 321 S). Front panels and all outside covers are comple-
te- ly made of stainless steel material. Therefore, it doesn’t get darkening
and rust. By means of halogen lamps which are mounted the doors, an
excellent illumination is obtained and these lamps enable to be changed
from outside of door, it is strongly recommended that a water softening
unit is fitted to the water supply of all ovens

Model Model Birim / Unit MDF 50 MDF 100 MDF 150 MDF 200 MDF 300
Kapasite* / 8 Saat Hamur Capacity / 8 Hour Dough kg 700 1000 1200 2150 2400
Pisirme Alani Baking Surface m? 42 52-72 6,6-85 1.2-14.4 19.2
Tepsi Sayisi Number Of Trays Adet / Piece 9-12 1-15 14-18 14-18 32
Tepsi Ebadi Tray Size mm Sooee | ciomme | cesees 7754%:18;(? o2
8001000
Tavalar Arasi Mesafe Distance Between Trays mm 114-85 14-90 114-90 14-90 114-90
Genislik (W) Width (W) mm 150 1300 1300 1600 1900
Uzunluk (L) Length (L) mm 1650 2000 2000 2350 2500
Yukseklik (H) Height (H) mm 1750 2000 2250 2250 2250
Elektrik GUcu Electrical Power kw 3 35 35 35 55
Is Kapasitesi Heating Capacity kcal/h 32000 50000 60000 70000 95000
Gaz Baglanti Basinci Gas Coupling Pressure mbar 50 50 50 50 50
Enerji Kaynaklari Source of Energy Dizel / Diesel - Dogalgaz(LNG) - LPG - Elektrik Enerjisi / Electric Power
Firin Agirhgi Weight of Oven kg 1000 1300 1450 1750 2450
Kontrol Sistemi Control System Manuel - Digital - PLC
Yakit Tuketimi** Energy Consumption** Dizel/Diesel(lt/h) 36 57 6.8 8 1
Dogalgaz (LNG) 42 65 79 92 125
(m?/h)
LPG (It/h) 3 5 6 6.8 9

* Kapasite mamullin gramajina ve pisirme slresine gére degiskenlik gosterebilir. The capacity shall variable
according to the weight and baking time of the product.

*Normal sartlar altindaki yakit tUketim degerleridir. *Energy consumption under normal conditions.
*imalat firma haber vermeksizin degisiklik yapma hakkini sakli tutar. Manufacturer reserves the right to change specifications without prior notice.
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MEDF

ELEKTRIKLI
DONER FIRIN

ROTARY ELECTRICAL OVEN

Yeni gelistirilen 1si gelistiricilerimizde; yanma odasinda Uretilen 1si, klasik
sistemlere gore daha fazla emilerek pisme kabinine aktarilmaktadir. Bu
daha dusuk enerji tuketimi ile birlikte kalite ve homojen pismeyi sagla-
maktadir. Buhar Uretme sistemine yapilan yenilik ile de bol miktarda bu-
har, disey plakalarda elde edilerek her tava icin gerekli nem fazlaca sag-
lanmaktadir. Doner firinlarin brilorleri yan tarafta oldugundan dar uzun
hacimdeki pastane ve firinlara kolayca monte edilebilir. Yanma huicresi
(cehennemlik) 1000 santigrat dereceden daha fazla isiya dayanikli 6zel
alasimli (AIS| 321 S) paslanmaz celikten yapilmistir. ©n paneller ve kapor-
talar tamamen paslanmaz sagtan mamul edilmis olup, pas ve kararma
olmaz. Kaplya takilan halojen lambalar sayesinde mikemmel bir aydin-
latma temin edilmis olup lambalar kolayca disaridan degistirilmektedir.
Firinlarda su yumusatma Unitesi kullanilmasi dnemle tavsiye edilir.

Teknik Ozellikler | Technical Specifications

Genel Ozellikler Ceneral Features

In our new designed heat exchanger, the heat produces in combustions
chamber is absorbed better than the traditional versions. This ensures
more uniform baking with lower energy consump- tion. New built-in ver-
tical plate steam unit supplies abundant moisture to every part of rack.
Our rotary ovens are produced with side burner which is suitable long,
narrow rooms and in extra compact dimensions. Therefore, our rotary
ovens are ideal for installation in any bread or pastry shop. Burning cham-
ber is made of heat resistive (more than 1000 centigrade degree) special
stainless steel (AISI 321 S). Front panels and all outside covers are comple-
te- ly made of stainless steel material. Therefore, it doesn’t get darkening
and rust. By means of halogen lamps which are mounted the doors, an
excellent illumination is obtained and these lamps enable to be changed
from outside of door, it is strongly recommended that a water softening
unit is fitted to the water supply of all ovens

Model Model Birim / Unit MEDF 50 MEDF 100 MEDF 150 MEDF 200 MEDF 300
Kapasite* / 8 Saat Hamur Capacity / 8 Hour Dough kg 700 1000 1200 2150 2400
Pisirme Alani Baking Surface m? 42 52-72 66-85 1.2-14.4 19.2
Tepsi Sayisi Number Of Trays Adet / Piece 9-12 1-15 14-18 14-18 32
Tepsi Ebadi Tray Size mm e p— 775,%?5;8 o2
8001000
Tavalar Arasi Mesafe Distance Between Trays mm 114-85 114-90 14-90 114-90 114-90
Genislik (W) Width (W) mm 150 1300 1300 1600 1900
Uzunluk (L) Length (L) mm 1350 1600 1600 2000 2250
Yukseklik (H) Height (H) mm 1750 2000 2250 2250 2250
Elektrik Glcu Electrical Power kW 3 35 35 35 55
Isi Kapasitesi Heating Capacity keal/h 32000 50000 60000 70000 95000
Enerji Kaynaklari Source of Energy Elektrik Enerjisi / Electric Power
Firin Agirhgi Weight of Oven kg 900 150 1300 1600 2150
Kontrol Sistemi Control System Manuel - Digital - PLC
Yakit Taketimi** Energy Consumption* Dizel/Diesel(lt/h) 36 57 6.8 8 n
Dogalgaz (LNG) 42 65 7.9 92 125
(m3/h)
LPG (It/h) 3 5 6 6.8 9

* Kapasite mamulin gramajina ve pisirme suresine gore degiskenlik gosterebilir. The capacity shall variable

according to the weight and baking time of the product.

*Normal sartlar altindaki yakit tketim degerleridir. *Energy consumption under normal conditions.
*imalat firma haber vermeksizin degisiklik yapma hakkini sakli tutar. Manufacturer reserves the right to change specifications without prior notice.
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ELEKTRIKLIi DONER
MEDF ‘ ARABALI FIRIN

40’LIK SERI
ROTARY ELECTRICAL OVEN
40 SERIES

Yeni gelistirilen 1si gelistiricilerimizde; yanma odasinda Uretilen 1si, klasik
sistemlere gore daha fazla emilerek pisirme kabinine aktarilmaktadir. Bu
daha dustk enerji tiketimi ile birlikte kalite ve homojen pismeyi sagla-
maktadir. Buhar Uretme sistemine yapilan yenilik ile de bol miktarda bu-
har, dUsey plakalarda elde edilerek her tava icin gerekli nem fazlaca sag-
lanmaktadir. Déner firinlarin brildrleri yan tarafta oldugundan dar uzun
hacimdeki pastane ve firinlara kolayca monte edilebilir. Yanma hicresi
(cehennemlik) 1000 santigrat dereceden daha fazla isiya dayanikli 6zel
alasimli (AISI321 S) paslanmaz celikten yapilimistir. &n paneller ve kapor-
talar tamamen paslanmaz sagtan mamul edilmis olup, pas ve kararma
olmaz. Kaplya takilan halojen lambalar sayesinde mikemmel bir aydin-
latma temin edilmis olup lambalar kolayca disaridan degistirilmektedir.

Firinlarda su yumusatma Unitesi kullanilmasi dnemle tavsiye edilir.

Genel Ozellikler General Features

In our new designed heat exchanger, the heat produces in combustions
chamber is absorbed better than the traditional versions. This ensures
more uniform baking with lower energy consump- tion. New built-in ver-
tical plate steam unit supplies abundant moisture to every part of rack.
Our rotary ovens are produced with side burner which is suitable long,
narrow rooms and in extra compact dimensions. Therefore, our rotary
ovens are ideal for installation in any bread or pastry shop. Burning cham-
ber is made of heat resistive (more than 1000 centigrade degree) special
stainless steel (AISI 321 S). Front panels and all outside covers are comp-
letely made of stainless steel material. Therefore, it doesn’'t get darkening
and rust. By means of halogen lamps which are mounted the doors, an
excellent illumination is obtained and these lamps enable to be changed
from outside of door, it is strongly recommended that a water softening

unit is fitted to the water supply of all ovens.

Teknik Ozellikler | Technical Specifications

Model Model Birim / Unit MEDF 40-9 MEDF 40-9T MEDF 40-12 MEDF 40-15
Tepsi Sayisi Number Of Trays Adet / Piece 9 9 12 15
Tepsi Ebadi Tray Size mm 400*600 400*600 400*600 400*600
Tavalar Arasi Mesafe Distance Between Trays mm 20 90 90 90
Genislik (W) Width (W) mm 970 970 970 970
Uzunluk (L) Length (L) mm 1250 1250 1250 1250
Yukseklik (H) Height (H) mm 1250 1285 1400 1700
Elektrik GUcU Electrical Power kw 25 25 25 25
Elektrikli Firin ]gln_ Elektrik EIectnc_Capaaty for W 12 20 15 20
Kapasitesi Electrical Model
Enerji Kaynaklari Source of Energy Elektrik Enerjisi / Electric Power
Firin Agirhgi Weight of Oven kg 350 450 450 600
Kontrol Sistemi Control System Manuel - Digital - PLC
Mayalandirma Kabini Tepsi Number of Tray In .
Kapasitesi Fermentation Cabinet iy Slzae 18 18 12
Mayalama K__abﬂlnl Elektrik EIectrlcaI_Power For KW 25 25 25 25
Gucu Fermentation Cabinet
Mayalandirma Kabini YUk- Height Of
sekligi(H1) Fermentation Cabinet (H1) mm & D (e A0
S Weight of
Mayalandirma Kab. Agirligi Fermentation Cabinet kg 85 75 85

* Kapasite mamuliin gramajina ve pisirme stresine gore degiskenlik gésterebilir. The capacity shall variable
according to the weight and baking time of the product.

*Normal sartlar altindaki yakit tuketim degerleridir. *Energy consumption under normal conditions.

*imalat firma haber vermeksizin degisiklik yapma hakkini sakli tutar. Manufacturer reserves the right to change specifications without prior notice.
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MKF

Mini konveksiyonlu firin ¢zellikle pastanelerde, restoranlarda, otellerde
ve firinlarda klguk olgekli pasta boérek, sandvig ekmek Gretimi igin tasar-
lanmustir. icerisinde bulunan iki adet fan yardimiyla sicak hava dolasimi
saglanir ve tUm hacime homojen olarak yayilir. Alt kisimda bulunan bol-
mede mayali UrUnler igin uygun nemli ortam saglayan donanimlar mev-
cuttur. Tamamen paslanmaz celik sactan imal edilmistir. iyi bir Isi izolas-
yonu ile enerji tasarrufu saglanmistir. Elektrikli olarak imal edilmektedir.

KONVEKSIYONLU FIRIN
CONVECTION OVEN

Genel Ozellikler | General Features

The oven is particularly suitable for baking of baking pastry products,
gastronomy products and big or small bread. It is useful for confectio-
ners, restaurants and hotels. Heat distribution on the product is obtai-
ned through the forced circulation of heated air, by means of fans. At the
bottom of the oven there is a fermentation cabinet for the yeast having
dough. This oven has a very good uniformity of baking and vaporizer pla-
ced inside the baking chamber. High quality insulation ensures energy

Teknik Ozellikler | Technical Specifications

saving. Optional stand is produced for the oven.

Model Model Birim /Unit | MKF 4 MKF 6 MKF 6T MKF 8 MKF 8T MKF 9 MKF 9T | MKF 14
Tepsi Sayisi Number Of Trays Adet / Piece 4 6 6 8 8 9 9 14
Tepsi Ebadi Tray Size mm 400600 | 400600 | 400600 | 400600 | 400600 | 400600 | 400600 | 400*600
Tavalar Arasi Mesafe D'Sta”%fagftwee” mm 85 85 85 85 85 85 85 85
Genislik (W) Width (W) mm 800 800 800 800 800 800 800 971
Uzunluk (L) Length (L) mm 750 740 740 740 740 1225 1225 128
Yukseklik (H) Height (H) mm 520 700 1050 950 1300 140 1490 1655
Kontrol Sistemi Control System Manuel veya Dijital / Manuel or Digital
Elektrik Glcu Electrical Power kw 6.5 10 15 15 20 15 20 22
Firin Agirhgi Weight of Oven kg 52 ns 170 175 230 235 290 365
Base For The Six Stone
Oven Dimensions
Finn A't'(..)TlaﬁlTaban Igin Genislik / Width mm - - - 800 - 800 - 800
Uler
g Uzunluk / Lenght mm - - - 740 - 740 - 1225
YUkseklik / Height mm - - - 350 - 350 - 350
Mayalandlrma.Ka}.:nnl Tava | Fermentation (;abmet Adet / Piece 8 6 6 8 8 18 9 .
Kapasitesi Pan Capacity
Mayalama Kabini Elektrik | Prover Cabinet Electric W 25 25 25 25 25 25 25 B
Gulcu Power
Mayalandirma Kabini Fermentation Cabinet mm 850 850 500 850 500 760 410 )
Yuksekligi Height
Mayalandirma Kabini Fermentation Cabinet kg 35 75 65 65 55 85 60 .
AJirhigi Weight

FOOD AND BAKERY EQUIPMENTS




Kath Firinlar 6zel gelistirilmis sirkGlasyon sistemi ve tabanlari isiya daya-
nimli taslarla donatiimistir. Bu sistem sayesinde katli firinin katlarinin her
noktasina homojen isi dagilimi saglanarak mikemmel bir pisme neti-
cesi elde edilmektedir. Her kat igin istenilen miktarda ¢ok gUg¢ld buhar
Uretegleri bulunmaktadir. Bunlar birbirinden badimsiz olarak agilip ka-
panabilmekte, bdylece her katin buhar miktari farkli ayarlanabilmektedir.
Bu ise ayni anda degisik tipte pasta ve benzeri UGrlnlerinde pisirilmesini
mUmkin kilmaktadir. Kath Firinlarda yuksek izolasyon degderli yalitim
malzemesi kullanilarak isi kayiplari énlenmekte ve enerji tasarrufu sag-
lanmaktadir.

Teknik Ozellikler | Technical Specifications

TAS TABANLI

KATLI FIRIN
STONE BASED
MULTIDECK OVEN

MMKF

Genel Ozellikler GCeneral Features

Multi-Deck ovens (Matador) are equipped with specially designed heat
recessive stone soles and heat circulation system. This system supplies
an absolutely uniform distribution of heating gases over all decks of the
oven therefore excellent baking result. Each deck of oven has a power-
ful steaming device which enables the demanded amount of steam at
any time. The steaming device can be individ- ually switched on and off
for each deck. This offers a particular advantage for confectionery goods.
High graded insula- tion material prevents heat losses so, saves energy.

Model Model Birim / Unit MMKF 50 MMKF 100 MMKEF 150 MMKEF 180
Kapasite (Ekmek /8 Saat ) | Capacity (8 Hour Dough ) Adet / Piece 1500 3500 4500 5500
Pisirme Alani Baking Surface m? 5 10 15 18
Kat Sayisi Floors Adet / Piece 4 4 4 4
Genislik (W) Width (W) mm 1810 1880 2480 2480
Uzunluk (L) Length (L) mm 2040 3930 3930 4330
Yukseklik (H) Height (H) mm 2150 2430 2430 2430
Firin i¢ Genisligi Oven Interior Width mm 1200 1230 1830 1830
Firin ic Uzunlugu Oven Interior Lenght mm 930 2240 2240 2540
Firin ic Yuksekligi Oven Interior Height mm 190 190 190 190
Elektrik GlcUu Electrical Power kw 32 3,6 3,6 37
IsI Kapasitesi Heat Capacity kcal / h 40000 67000 86000 107000
Palet Sayisi Number of Pallets Adet / Piece - 8 12 12
Palet Olcusu Pallet Sizes mm 580x1200 580x2400 580x2400 580x2800
Enerji Kaynaklari Energy Resources Dizel / Diesel - Dogalgaz(LNG) - LPG - Elektrik Enerjisi / Electric Power
Firin Agirhgi Oven Height kg 2200 3500 4250 4800
Kontrol Sistemi Control System Manuel - Digital - PLC
Yakit Tuketimi Fuel Consumption Dizel/Diesel(It/h) 57 95 122 15.2
D°§a('r?1§/zh()LNG) 55 88 13 144
LPG (It/h) 52 87 1.2 14

* Kapasite mamulin gramajina ve pisirme stresine gore degiskenlik gosterebilir. The capacity shall variable
according to the weight and baking time of the product.

*Normal sartlar altindaki yakit tiketim degerleridir. *Energy consumption under normal conditions.
*imalat firma haber vermeksizin degisiklik yapma hakkini sakli tutar. Manufacturer reserves the right to change specifications without prior notice.
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Elektrik Katl Mini Firinin 6zelligi her katin bagimsiz calisabilmesidir. Kat-
lar tas tabanli oldugundan islyi esit olarak yayar. Sicaklik (kat igi alt ve Ust
sicakligl) ve buhar zamani her katta istege goére farkli ayarlanabilir. Béyle-
ce her katta farkli Grln pisirilebilir. Pisirme 6ncesi mayalanma igin firinin
altinda sicakligi ve nemi ayarlanabilen mayalanma kabini vardir. Tek katli
kullanilabilir ve moduler olup ihtiyaca gére kat, davlumbaz ve mayalan-
dirma kabini ilave edilmektedir. DlsUk enerji tiketimi saglar. Tekerlekleri

sayesinde istenen yere tasinabilir.

ELEKTRIKLI
TAS TABANLI

MKEF

KATLI FIRIN

ELECTRICAL STONE
BASED MULTIDECK
OVEN

Genel Ozellikler | General Features

The major specification of electrical deck oven is each deck can be opera-
ted independently. Temperature and the time of steam can be adjusted
for each deck as per the request. Thus, it provides an opportunity to bake
different sort of products in each deck. For being fermented there is a
fermentation cabinet and its temperature and humidity can be adjusted.
It is used with single deck also modular and according to need it can be
added extra deck, chimney hood and fermentation cabinet. It provides
low energy consumption. It can be moved by means of its wheels. Optio-

nal stand is produced for the oven.

PiZZA FIRINI
MPF PiZzzZA OVEN

Genel Ozellikler | General Features

Kapak pencerelidir.

Temizligi kolay ve pratiktir.

Aydinlatmalidir.

GUnlUk temizlik disinda 6zel bakim gerektirmez.
Tabani ates tuglasindan yapilmistir.

Tezgah Uzerine kullanilir.

Termostatik KontrollGdur.

FOOD AND BAKERY EQUIPMENTS

Glass door to increase visibility.

Easy to use and clean-up.

Internal lighted cabin to increase visibility.

No necessary maintenanence except daily clean-up.
Heat resistant base made of refractory brikcks.

All models can be mounted on stands or worktables.

Thermostat controller.




MHKM

HAMUR KESME VE
TARTMA MAKINASI

DOUGH CUT AND
WEIGH MACHINE

Bu makinada bulunan kesme tamburu ve emis pistonu sayesinde hamur
orselenmeden ve sikistirilmadan kesilir. En hassas hamur gesidini bile el
ile keser gibi yipratmadan isler. Hamur ile temas eden metal ylzeyler oto-
matik olarak gida uyumlu yag ile yaglanir, béylece makinanin hassasiyet
ve uzun 6mUrlt ¢alismasi saglanir. Hamur hunisi ve kaportalar paslanmaz
celikten imal edilmistir. Bu makinada kesme sistemini temizleme geregi
yoktur. Gramaj ayarlamasi manuel veya dijital olarak yapilabilmektedir.

Genel Ozellikler General Features

This compact machine has a dividing drum intake piston therefore ensu-
res careful dough handling at minimum pressure and warming of dou-
gh. It divides even sensitive dough as gently as by hand. All dough-touc-
hing parts are automatically lubricated with food compatible oil which
enhances accuracy and log service life. The hopper is made of stainless

steel. Weight of dough can be adjusted as manually or digital.

Teknik Ozellikler | Technical Specifications

Model Birim / Unit MHKM 60*2 MHKM 80 MHKM 110 MHKM 130
Kapasite / Capacity pAigceet ;aaoajr 2000-4000 1000-2000 1000-2000 1000-2000
Calisma Araligi / Dough Dividing Range ar 40-120 50-200 100-600 200-1000
Bunker Kapasitesi / Hopper Capacity kg 60 60 60 60
Genislik (W) / Width (W) mm 670 670 670 670
Uzunluk (L) / Length (L) mm 1400 1400 1400 1400
Yukseklik (H) / Height (H) mm 1550 1550 1550 1550
T erait of Bough Exit (1) mm 950 950 950 950
Gramaj Ayar Sistemi / Weight Adjusting System Manuel veya/or Digital
Elektrik GUcu / Electrical Power kw 15 15 15 15
Makine Adirligi / Weight of Machine kg 500 450 450 450
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MHCM KONIK YUVARLAMA

MAKINASI
DOUGH ROLLING MACHINE

Genel Ozellikler | General Features

Yeni tasarlanan bu makine, kendi ekseni etrafinda dénen bir koni ile
asinmaya karsi mukavemetli spiral seklindeki kanallardan olusmaktadir.
Kesilen hamurlar asagidan yukariya dénerek ¢ikarken kanallar icerisinde
mukemmel bir sekilde yuvarlak sekil almaktadir. Bu makinadaki unla-
ma sistemi yeniden tasarlanmis ve sessiz galismasi saglanmistir. BUtin
hareketli ve déner pargalar rulmanlidir ve tekerlekleri sayesinde makine
hareket edebilecek &zelliktedir.
Opsiyonel:

® Soguk hava Ufleme sistemi

e Sicak hava Ufleme sistemi

o Teflon kapl kanallar ve konik

This machine is designed with a rotating cone and adjustable spiral sha-
ped corrosion resistant channels around it. The dough is perfectly roun-
ded while moving from bottom to top in the channels. The machine is
also equipped with a newly designed mechanical flour duster which
does not produce any noise while working. All moving part has bail bea-

rings and the machine is on wheels, so mobile.
Optional:
e Cold air blowing

e Hot air blowing
e Teflon coated channels and cone

Teknik Ozellikler | Technical Specifications

Model Birim / Unit MHCM 60 MHCM 80 MHCM 110 MHCM 130
Kapasite/ Capacity Adet /Saat 1000-3000 1000-3000 1000-3000 1000-3000
Piece / Hour
Yuvarlama Araligi / Dough Rounding Range ar 30-120 50-200 150-500 200-1000

Hamur Giris YUksekligi (H1)

Height of Dough Entrance (H1) mm 860 860 860 860
Hamur Cikis Yuksekligi (H2)

Height of Dough Exit (H2) mm P e S PO
Genislik (W) / Width (W) mm 920 920 920 920
Uzunluk (L) / Length (L) mm 920 920 920 920

Yukseklik (H) / Height (H) mm 1500 1500 1500 1500

Elektrik GUcu / Electrical Power kW 0,55 0,55 0,55 0,55
Makine Agirligi / Weight of Machine kg 180 180 180 180

FOOD AND BAKERY EQUIPMENTS




MADM

ARA DINLENDIRME

MAKINASI
INTERMEDIATE PROOFER

Bu makine olusturulan mukemmel senkronlama sayesinde kullaniciya
sag ve sol cikis almasi saglanmis boylece daha rahat bir calisma ortami
sunulmustur. Dinlendirme makinasinda kolayca temizleme imkani sag-
layan hijyenik plastik taslar kullaniimistir. Hamurun izlenebilmesi igin
makinanin bazi bolimleri seffaf malzeme ile kaplanmistir. Kumanda pa-
nosunda elektriksel hatalara karsi koruma énlemleri alinmistir.

Genel Ozellikler GCeneral Features

By means of excellent synchronization in this machine, it is possible to
get dough pieces from right or left outlets and therefore, a more com-
fortable working place is achieved. In the proofer, hygienic plastic bowls
which allows easy cleaning, are used. Some parts of the machine are co-
vered by transparent material in order to observe the dough. The cont-
rol panel is protected against electrical errors such as missing phases or

wrong connections.

Teknik Ozellikler  Technical Specifications

Model Birim / Unit MADM 154 MADM 238
Tas Sayisi / Number of Bowl Adet / Piece 154 238
Dinlendirme Araligi / Dough Proofing Range ar 100-1500 100-1500
Dinlendirme Suresi / Dough Proofing Time dk. / min. 45 45
Kapasite / Capacity Adet / Saat - Piece / Hour 1800-2000 1800-2000
Hamur Giris Yuksekligi (H1) / Height of Dough Entrance (H1) mm 1600 1600
Hamur Cikis YUksekligi (H2) / Height of Dough Exit (H2) mm 1350 1350
Genislik (W) / Width (W) mm 2150 2150
Uzunluk (L) / Length (L) mm 900 900
Yukseklik (H) / Height (H) mm 1170 1170
Elektrik Gucu / Electrical Power kw 0,37 037
Makine Agirligi / Weight of Machine kg 500 650
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UZUN SEKIL VERME

MUVM MAKINESI

LONG MOULDER

Bu makina tava ekmegi ve klgUk baget ekmegi dahil her gesit ekmek
hamurunu isleyebilecek 6zelliktedir. Makine Uzerinde iki veya dort adet
polietilen merdane mevcut olup, bunlarin araliklari kademesiz olarak
0-25 mm mesafede ayarlanabilmektedir. Merdanelere plastik siyirma
Uniteleri eklenmistir. Hamur katlama zinciri paslanmaz celik olup baski
tablasi ayarlanabilir 6zelliktedir ve temizlik i¢in yerinden kolayca ¢ikarta-
bilmektedir. Maksimum sekil verme uzunlugu 420 mm’dir.

Genel Ozellikler | General Features

This machine is suitable for all dough pieces, including tin bread and
small baguette. This machine has a pair of polyethylene roller gap is step-
less adjustable betvween 0-25 mm. All rollers are equipped with nylon
scrapers which are fixed to the frame. The curling chain is made from sta-
inless steel. Pressing board is adjustable and can be removed for cleaning
purposes. Maximum moulding length is 420 mm.

Teknik Ozellikler | Technical Specifications

Model Birim / Unit MUVM 500 MUVM 520
Kapasite Capacity Adet / Piece 2500 2500
Sekil Verme Araligi / Dough Moulding Weight ar 50 - 1200 50 - 1200
Yastik Sayisi / Number of Pressing Board Adet / Piece 2 2
Genislik (W) / Width (W) mm 700 700
Uzunluk (L) / Length (L) mm 1950 1950
YUkseklik (H) / Height (H) mm 1100 1300
Hamur Giris YUksekligi (HI) Height of Dough Entrance (HI) mm 100 1300
Hamur Cikis Yuksekligi (H2) Height of Dough Exit (H2) mm 950 950
Elektrik Glict / Electrical Power kw 055 0.55
Makine Agirligi Weight of Machine kg 260 280

FOOD AND BAKERY EQUIPMENTS
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Karistirma catali her gesit hamuru yogurabilecek ozellikte paslanmaz
malzemeden imal edilmistir. Kazan paslanmaz celik ve kapasiteleri muh-
teliftir.

® Bakim, kullanim ve temizligi kolaydir.

e Guvenlik 1zgarasi (istek Uzerine)

e Catalli yogurucularda devir 45 d/d.
Hamur'un temas ettigi her yer paslanmaz malzemelerden imal edilmis-
tir. Capa mekanizmasi defransiyelli olup, uzun émurladir. Makine gdvde-
si, uzun 6murll elektrostaik boya ile boyanmis olup, kullanimi ve temiz-
ligi kolaydir istege goére, gévde komple (Cr-Ni) paslanmaz malzemeden
imal edilir.

HAMUR YOGURMA

MAKINESI

DOUGH KNEADING
MACHINE

MHYK

Genel Ozellikler | General Features

Fork in stainless designed for optimum kneading quality in all type of
dough. Bowl is made of stainless steel and dough capacity changes ac-
cording to desired volume.

® Easy maintenance, cleaning and use

e Safety grid (on request) 24V

® Control panel Fork type kneaders revolve at 45 rom.

MUEM

FLOUR SIEVING MACHINE

12

UN ELEME MAKINASI

Genel Ozellikler | General Features

Bu makine unu havalandirarak, elenmesini saglar. Elenecek un hazne-
ye bosaltilir ve helezon vasitasiyla eleme odasina tasinir. Dénen fircalar
yardimiyla un elekten gegirilir ve agzindan hamur yogurma makinasina
bosaltilir. Tekerlekleri sayesinde kolayca hareket edebilir. Kolay temizlenir,
az yer kaplar.

It provides the sifting of the flour by aeration. The flour is transferred into
hopper and in is conveyed into the shifting chamber by means of spiral
conveyor. Flour sifted by rotating brushes and discharged into the dough
kneading machine from the outlet part. it can be removed easily by the
help of its wheels. it cleans easily and it takes place small area.

o rmJuayYyar
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Paslanmaz celikten imal edilen yogurma bigagi ve spiralin yonlendir-
mesiyle hamurun homojen ve hijyenik bir sekilde yogrulmasini saglayan
makinedir. Kapasite ihtiyaglarina gére farkli mikser modeller mevcuttur.
Spiral mikser klasik yogurma yéntemlerin gére yogurma zamanini kisalt-
g1 igin, randimani artirdigi vehomojen karistirma sagladigi icin 6zellikle
tercih edilmektedir. Her tlr hamurun hazirlanmasi igin ideal bir Grin-
dur. Spiral yogurma kolu hamuru homojen olarak yodurur ve Ustten alta
tamamen havalandirir. Mikser kazaninda tam kapasite hamur yogrula-
bilmesinin yani sira az miktarda hamur yogrulabilmesi de mimkudndur.
Ozellikle bu, ok gesit yapan unlu mamul Ureticileri igin blyUk avantajdir.
Hamurun temas ettigi tUm yulzeyler paslanmaz celikte yapilmistir. Sag-
lam konstriksiyon yapisiyla uzun émurladur. Acil durdurma fonksiyonu
ve kazan kapaginda guvenli sistemi mevcuttur. Kayis ile tahrik edildigin-
den sessiz calisir. Hareketlidir, ayrica sabitleme ayaklari makine tzerinde

mevcuttur. istenilen yere tasinip rahatca sabitlenebilir.

Teknik Ozellikler | Technical Specifications

SPIRAL MIKSER
MSM SPIRAL MIXER

Genel Ozellikler Ceneral Features

Ideal for Bakeries , Supermarkets, Pastry shops, Pizzerias and All bakery
product producers MUAYYAR Spiral mixers are ideal product for prepara-
tion ali sorts of dough that saves mixing time compared to classic mixing
methods thereby increases performance and provides homogenous
mixing. Mixing spiral mixes and aerates dough homogenously and since
made of stainless steel hygenically. Different mixers are available accor-
ding 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. The
device is mobile, with locking bearings are on the machine. The machine

can be moved to a desired place and easily fixed.

Model Birim / Unit MSM 25 MSM 40 | MSM 50 MSM 62 MSM 75 | MSM 100 | MSM 150
Un Kapasitesi / Capacity Flour kg 25 35 50 62 75 100 150
Hamur Kapasitesi / Dough Capacity kg 45 60 80 100 120 160 250
Kazan élg(]leri / Boiler Dimensions mm 500x360 | 600*330 700x350 700*390 | 800x430 | 900*470 | 1000*520
Genislik / Width mm 500 620 700 700 830 930 1030
Uzunluk / Length mm 800 130 1250 1250 1330 1420 1570
Yikseklik / Height mm 820 1200 1200 1250 1340 1440 1510
Elektrik Glicli / Electric Power kw 15-25 25-32 35-55 3555 65-9 65-9 7.5-1
Makina Agirhigi / Machine Weight kg 220 300 380 410 440 850 900

FOOD AND BAKERY EQUIPMENTS
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Yeni gelistirilmis tasarim sayesinde her gesit hamurun yogrulmasinin yan-
sira yumurta, krema, mayonez ve benzeri gida trlnlerini de homojen bir
sekilde karistirir.

e Paslanmaz celik kazan ve aksesuarlari
e AJir hizmete dayanikli gévde yapisi
e Emniyet kapadi paslanmaz.

Opsionel:
® Otomatik kazan kaldirma, indirme
o Elektrik hiz kontrol Unitesi

Teknik Ozellikler | Technical Specifications

Model Birim / Unit

MPM

PLANET MIKSER
PLANETARY MIXER

Genel Ozellikler | General Features

Thanks to new advanced design is ideal for mixing all type of doughs

as well as for mixing eggs, cream, mayonnaise and other similar food

products.

e Stainless steel bowl and tools

e Heavy duty bowl construction

o Safety guard stainless steel

On request:

e Automatic bowl lifting system

e Electronic speed control

MPM 60 MPM 100 MPM 120
Kazan Kapasitesi / Bowl| Capacity It 60 100 120
Kafa DénUs Hizi / Engine Rotation dev /dk - rpm / min 55-110 - 120 0-200 0-200
Firca DénUs Hizi / Attachment Rotation dev/dk - rpm / min 140 - 280 - 560 100 - 520 100 - 520
Genislik (W) / Width (W) mm 630 1n8o 180
Uzunluk (L) / Length (L) mm 910 1000 1000
Yukseklik (H) / Height (H) mm 1370 1970 2050
Elektrik GUcu / Electrical Power kW 1-14-1,7 4 4
Makine Agirligi / Weight of Machine kg 230 520 550

14
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Her tlr hamurun hazirlanmasi icin ideal bir Grindur. Paslanmaz celik-
ten imal edilen yogurma bicagi ve spiralin yonlendirmesiyle hamurun
homojen ve hijyenik bir sekilde yogrulmasini saglayan makinedir. Spiral
yogurma kolu ve bigagdi ile hamur homojen ve hijyenik sekilde yogrulur,
Ustten alta tamamen havalandirir ve bu da hamur kalitesini artirir. Ha-
mur yogurma teknolojisine en uygun sekilde dizayn edilen mobil mikser,
iki ana kisimdan.gévde ve hareketli Gst gévdeden olusur. Hamurla temas
eden kisimlar yani bigak spiral ve kazan paslanmaz celik konsiriksiyon-
ludur. Mobil mikserin galisma duzeni gift devirli olarak tasarlanmistir. Bu
sistemde de dénen kazan sayesinde yogurma suresi dustnulerek verim
yukseltilir. HIDROLIK SISTEM Ust gévdeyi (spiral) yukari kaldirdigi gibi ha-
mur kazanini da mikser disina iter ve geker, yani kazan kolaylikla alinip
dedistirilebilir. Yogurma esnasinda bicakla kesilen hamurun her zerresi-
ne hareket saglanir. Bu sisiemde hamurun kalitesi yukseltilir. Kullanma
guvenligi icin koruyucu kapak kaldirildiginda mikser otomatik olarak
durmaktadir. Ayrica acil stop digmesi ile istenildigi an ¢alisma durdu-
rulabilir. Saglam konstriksiyon yapisiyla uzun émurlGdur. Kayis ile tahrik

edildiginden sessiz galisir.

MOBIL KAZANLI

MMSM ‘ SPIRAL MIKSER

AUTOMATIC MOBILE
BOWL SPIRAL MIXER

Genel Ozellikler | General Features

Ideal for artisan and industrial bakeries , supermarkets, industrial pastri-
cs and all floury-product producers. Mixing tools (spiral and knife) mixes
and aerates The dough homogenously which also increases dough qu-
ality. 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. Mobil mixer has a dual speed
run design. Rotating bowl reduces mixing time and improve performan-
ce HYDRAULIC SVSTEM lifts upper chassis (spiral), while pushing and
pulling tho dough container from the mixer, namely the container 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.

SPIRAL KALDIRMA
MSKD DEVIRME CiHAZI

SPIRAL TIFTING
TILTING MACHINE

FOOD AND BAKERY EQUIPMENTS

Genel Ozellikler GCeneral Features

Otomatik Kazan Kaldirma-Devirme Makinasi, Mobil Kazanl Otomatik
Spiral Mikserin hareketli kazani ile uyumlu galismaktadir. Mobil Kazanli
Otomatik Spiral Hamur Yogurma Makinasinda islemini tamamlamis ha-
murun el degmeden kesme makinasina hiz ve glvenli olarak aktariimasi-
ni saglar. Kazan hamuru bosaltmak Uzere en Ust seviyeye ¢iktiginda, ken-
di etrafinda otomatik olarak dénmeye baslar ve kazan icerisindeki siyirici
aparat sayesinde tum hamur bosaltiimis olur. Kazan bosaltma islemini
tamamladiktan sonra inisini hiz kontrol sayesinde (6zellikle son inis kis-
mini) ok yumusak sekilde tamamlar.

Automatic Bowl Lifting-Tilting Machine, works compatible with the re-
movable bowl of automatic spiral mixer with mobile bowl. Automatic
Lifting-Tilting Machine helps us to lift the bowl and pour out the dou-
gh into the hopper of the dough divider from the mobile bowl! of Spiral
Mixer with Mobile Bowl. When the bowl! reaches to the top point of the
machine it starts to turn around its own axis automatically and pour out
of all the dough by help of the scraping knife. After completing the pro-
cess of pouring, the bowl goes down very slowly by means of the speed
control device.
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FULL ROLL HATTI
MFRH FULL ROLL LINE

Farkli gramajlar igin degistirilebilir yuvarlama tamburu, ayarlanabilir unla-
ma sistemi, Elektronik olarak ayarlanabilen kesme ve yuvarlama hizi, Gug-
10 sasisi ve yagli sanzimanlari ile dikkat gekmektedir.Optimum bir din-
lendirme saglamak igin tasarlanan ara dinlendirme makinesinde Hizini
kesme Unitesine gore ayarlayan bir hiz kontrol sistemi bulunmaktadir. Bu
sayede hamurlar yere dokUlmez. Her tarafi kapali olan dinlendirme maki-
nesinin iki yanindaki pencereleri sayesinde i¢i kolaylikla izlenilebilmek-te-
dir. i¢i bosalan hamur taslari yeni GrinU almadan bir UV i1sin odasindan
gegerekolusabilecek bakterileri yok eder. Bdylelikle strekli hijyeniktir. Ha-
murun gelisimini saglamak amaci ile kabin igersinin nem ve isisi elektro-
nik olarak kontrol edilmekte ve istenilen seviyede tutulmaktadir. Gidaya
uyumlu malzemeler kullanilarak tasarlanmis olan sekil verme Unitesinde
ezme silindiri ve sandavig yastigi bulunmaktadir. Talep edilmesi halinde
hatta Kaizer Unitesi ve Susamlama Unitesi ilave edilebilmektedir. Diger
makinelerde oldugu gibi sekillendirme zUnitesi de hizini kesme Unite-
sine gore senkronize etmektedir. Ezme silindirleri zve sandavi¢ yastikla-
ri hassas bir sekilde kolaylikla ayarlanabilmektedir. Hattin son makinesi
olan dizme Unitesi geri ¢cekilme mantiginda calismaktadir. Geri ¢cekilme
islemi hizli ve seri olmasindan dolayi trun figurini bozmadan az zaman-
da ¢ok is yapmak mumkutndur. Pasa tahtasi dahil her tarlG tavayi kulla-
nabilecek sekilde tasarlanmistir. Kesme Unitesi ile tam entegre calisan
makinenin dizme araligi ve tava dlcUleri kesme Unitesi Gzerinde bulunan
kumanda paneli Gzerinden kontrol edilir, full hattinin tasariminda gidaya

uyumlu malzemeler tercih edilmis olup tamami yogun guvenlik tertibati

ile donatilarak is gavenligi de dUstnulmastar.

Teknik Ozellikler | Technical Specifications

Genel Ozellikler Ceneral Features

It draws attention with replaceable rounding drum to provide various
vveights of rolls, adjustable flouring system, electronically adjustable divi-
ding and rounding speed, strong chassis and lubricated gear box. There
is a speed control system in proofing unit that adjusts its speed according
to the speed of dividing unit to provide optimum proofing of the dough.
Hence, the dough never spills out of machine and the inside of shielded
proofing unit can easily be monitored from the windows at two sides of
it. The dough bowls are sterilized with UV beam before filled with the
new rolls and provides a hygienic production line. The heat and humidity
of the cabinet is controlled electronically and those parameters are kept
stabilized. The dough forming unit is manufactured with materials that
are compatible with food production regulations and it has rolling pins
and rolls forming accessories. in case demanded, Kaizer unit and sesame
scattering unit may also be assembled into this unit. The dough forming
unit also synchronizes its speed with dough dividing unit's speed. The
adjustment of forming rollers and rolls forming unitscan easily be made.
The last unit of the production line is aligning unit and it runs on pull
beck basis. The form of the dough is never destructed and it is possible to
make too much work in very short periods since pull back action is very
fast. The panel strip is designed as to make possible to make use of ali
kinds of pans The dividing unit is controlled with a control panel placed
on this unit and the dough aligning distances and the pan sizes are also
controlled with this control panel. Full production line is manufactured
with materials that are compatible with food production regulations and

eguipped with full safety mechanism to provide work safety.

Model Birim / Unit MFRH 800 MFRH 1000 MFRH 1200

Kapasite / Capacity adet / saat - piece / hour 8000 10000 12000

Calisma Araligi / Operating Range ar 28:1'38 ggqgg ggqgg
Dinlendirme Zamani / Resting Time dk /min. 5-10 5-10 5-10
Genislik / Width mm 1300 1300 1350

Uzunluk / Length mm 8000 8000 8000
Yikseklik / Height mm 2600 2600 2600
Tepsi Gikis Yuksekligi / Output Tray Height mm 760 760 760
Besleme Yuksekligi / Feeding Height mm 1700 1700 1700

Elektrik GlicU / Electric Povver kW 7 7 8,5

Makina Agirligi / Machine vveight kg 2100 2250 2400
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Fermantasyon Odalar Klima Cihazi ile birlikte kullanildiginda iginde nem
ve I1slyl muhafaza eder ve sekil verilen hamurun mayalanarak kabarmasini
saglar. Oda istenilen ebatlarda tava arabasi adetine gore Uretilebilir. Ka-
pilarda igten emniyet kolu vardir. Kapilarda igeriyi rahatca gérebilecegi-
niz cam mevcuttur. Panellerin her iki ylzinde 304 kalite paslanmaz sac
kullanilir. istenilmesi halinde aliminyum sandvic panelden de Uretilebilir.
Mikro klima istenmesi halinde dlglilerde 200 mm genisleme olacaktir.
Kilitli panel sistemi sayesinde montaji basittir.

MAYA ODASI
FERMENTATION ROOMS

Genel Ozellikler | General Features

Fermentation rooms protect the humidity ant temparaure which alre-
ady exists in the room due to using climator unit and moustrizing equ-
ipment. it provides the fermantation of the shaped dough. The room is
made of polyurethane as per the requested dimesion. There are safety
handles on the doors inside of the room it is manufactured 304 quality of
stainless steel in each side. It is simple to install it thanks to the locking
panel system.

MMKU MIKRO KLIMA UNITESI

FOOD AND BAKERY EQUIPMENTS

MICRO AIR CONDITIONING UNIT

Genel Ozellikler | General Features

Kaliteli ekmek Uretiminde en 6nemli zaman, hamurun mayalanma oda-
sinda bekledigi stredir. Otomatik kontrolll klima Uniteleri ile desteklen-
mis olan mayalanma odalarinda isi ve nem oranlari sabit tutulabildigi i¢in
sUrekli standart ve kaliteli ekmek Gretmek mimkinddr.

The most important time for producing quality bread is the time the
dough is waited in the curing chambers. it is possible to get continuously
Standard and quality bread, because the temperature and moisture rati-

os are keep stationary in curing by automatically controlled climate units.
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PASA ARABASI
PALETTE TROLLEY

MPA

DONER ARABASI
MDF-TA TRAY TROLLER

DELiKLi DUZ TAVA
PERFORATED FLAT PANS

18 mmuaddar ———




SET USTU HAMUR ACMA MAKINESI
TABLETOP DOUGH SHEETER

Kolay kullanim, bakim ve temizlik

Boyutlari itibariyla set UstU olarak ¢alistirilabilir.
Hamur capi ve kalinligi ayarlanabilir.

Sessiz ve titresimsiz calisma.

Tamamen paslanmaz gelikten imal edilmistir.

Hiz kontrol cihazi (opsiyonel).

Genel Ozellikler | General Features

e Easy cleaning, usage and maintenance

e Due to small dimensions it is possible to put on a table
o Diameter and thickness of dough can be adjusted

® Machine works noiseless

Completely made of stainless steel

Speed control device (on request

DILIMLEME
MEDM BREAD SLICING MACHINE

Genel Ozellikler | General Features

Her ebatta ekmegi esit kalinlikta dilimler. Ekmegin cins ve kalinhidina
gore kolay ve hassas ayarlanabilir. Ekmekle temas eden yerler paslan-
maz sagtan imal edilmistir. Kesme islemi sonunda otomatik olarak du-
rur. Tekerlekleri sayesinde kolay tasinabilir. Bigaklar paslanmaz ve uzun
dmurlu gelik malzemeden imal edilmistir. Makine gdvdesi elektrostatik
boya ile boyanmistir. Kullanim ve temizligi kolaydir. Bakim gerektirmez,
az yer kaplar. Tek fazli veya Uc fazl (220V veya 380V / 50Hz) olarak imal
edilmektedir imalatci firma haber vermeksizin degisiklik yapma hakkini

sakli tutar.

This machine is used for slicing of all types of bread thickness. All bread
toughing surface and knives are made of stainless steel. And main body
electrostatically painted. At the end of slicing process, machine stops au-
tomatically. Easy to use, no maintenance, easy cleaning and small size.
Manufactured as single-phase or three-phase motor power (220V or
380V /50Hz)

FOOD AND BAKERY EQUIPMENTS
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