


HAMUR YUVARLAMA MAKINASI / CONICAL DOUGH ROUNDER
BOULEUSE CONIQUE/ TECTOKPYITIUTE/IbHAA MALLMHA

Yeni gelistirilen unlama teknolojisi. Sessiz ¢calisma ézelligi. 5 metre spiral kanal boyu. Asinmaya dayanikli spiral kanallar. Kesilen
hamurlar asagidan yukariya dogru donerek ¢ikarken kandllar icerisinde mukemnmel sekilde yuvarlanmaktadrr. Istege bagh teflon
kapli spiral kanal veya konik goévde. Istede badli sicak - soguk hava Ufleme sistemi. Istede badl elektronik hiz kontrol sistem

Newly developed flouring technology. Quiet operation. 5 meters spiral channel length. Abrasion resistant spiral ducts. Optional
teflon coated spiral channel or conic. Optional Hot - Cold air blowing system. Optional Electronic speed control system

Technologie nouvellement développée de la farine. Fonctionnement silencieux Longueur du canal en spirale de 5 metres
Con duits en spirale résistant ¢ I'abrasion. Canal en spirale ou conigue en option revétu de téflon. Systeme de soufflage d'air chaud /
froid en option. Systeme de controle de vitesse électronique en option.

Kopnyc n3 Hepxasetoweit ctani KoHyc 1 Bpallaiowasca cnvpanb 13 antomuHua Pabotaet GecluymHo 1 6e3 BubpaLmn
JnvHa cnupanbHoro kaHana 5 M. O6yB 3aroToBKiN XON0fHbIM BO3AyXoM (on onuus) Mykonocbinatenb ¢ BO3MOXHOCTbIO
PErynupoBKM pacxopa Myku Jlerko nepegsukHas 11 pukcauna konec
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HAMUR YUVARLAMA MAKINASI / CONICAL DOUGH ROUNDER
BOULEUSE CONIQUE/ TECTOKPYIJIUTEJ/IbHAA MALLUNHA

Teknik Ozellik / Technical Specification

CHK-50
50-250 Gr.

CHK-100
100-600 Gr.

CHK-250
250-1000 Gr.

Yuvarlama Araligl/ Rounding Range

Yuvarlama Kapasitesi/ Rounding Capacity 2000 Adet / saat

Makine Olciileri/ Machine dimensions 950 x 950 x 1500 mm

Motor Glicli/ Motor Power

Voltaj / Voltage

Agirlik / Weight 190 Kg




KONVEKSIYONEL FIRIN / CONVECTION OVEN
FOUR A CONVECTION / KOHBEKLIIOHHAA MEYb

- Cift yone donebilen fan ile esit isi dagiim

» 0-300 °C arasinda ayarlanabilir pisirme sicaklid
« Ayarlanabilir pisirme suresi ve dijital gostergesi
- Manuel veya otomatik nemlendirme 6zelligi

» Sensorlu kapl sistemi

+ Silikon contall temperlenmis cam

« Kolay temizlik imkani saglayan acllabilir ic cam

» Paslanmaz celik govde

« Ventilateur rotatif bidirectionnel et distribution de chaleur
éqale

« Température de cuisson réglable entre 0 et 300 ° C

» Temps de cuisson réglable et indicateur numeérique

» Fonction dhumidité manuelle ou automatique

» Systeme de porte avec capteur

+ Joint en silicone avec verre trempé

- La vitre interne peut étre ouverte pour un nettoyage facile
» Corps en acier inoxydable
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« Two-way rotating fan and Equal heat distribution

+ Adjustable cooking temperature between 0-300 °C
+ Adjustable cooking time and digital indicator

+ Manual or Automatic Humidity Feature

+ Door System with sensor

« Silicon gasket with tempered glass

« Internal glass is openable for easy cleaning

+ Stainless steel body

* Perynupyemas Temnepatypa npurotosnenus ot O go 300
o]

+ MexaHuyeckas in aBTomaTnyeckas GyHKLmA
YBNaXHEHNA

+ ABTOMaTMYECKas OCTAHOBKA BEHTUNATOPA MpU OTKPbITIM
[BEPYW C NOMOLLbI0 MAarHUTHOTO NepeKmtoYaTens

+ CUNMKOHOBasA MPOKMaAKa C 3aKaNneHHbIM CTEKNOM

* OTKNZHOE BHYTPEHHee CTeKNO AN NErkor OuncTKm

* Kopryc 13 HepxaseloLuein ctanu

HUMANAK
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KONVI‘EKSiYONEL FIRIN / CONVECTION OVEN
FOUR A CONVECTION / KOHBEKLUMOHHAA MNEYb
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KODU/ URUN ADI/ OLCULER/ TEPSI SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

9 Tepsili Konveksiyonel Firin

CKF-9M o uel E'ektr:f'( ) 850x1175x1015 9-40x60 16,3 KW - 380V

9 Tepsili Konveksiyonel Firin
CKF-9FM MEPEIEIITIEY 850x1175x925 10-40x60 3KW - 220V
9 Trays Convection Oven
Fermentation Cabinet

9 Tepsili Konveksiyonel Firin
CKF-9FD Davlumbazi/ 850x1350x235
9 vection Oven Hood




KONVEYORLU PiZZA FIRINI / CONVEYOR PIZZA OVEN
FOUR A PIZZA CONVOYEUR / KOHBEVIEPHAA MEYb OJ1A MALILLbI

Yuksek verimlilik ve duzenli hava sirktlasyonu. Yuksek kaliteli izolasyon. Dustk yakit tuketimi. Kaliteli ve homojen pisirme.
Opsi yonel kumanda paneli ( pnc - manuel ). Kolay montaj. Kapr ici lamba ile mukemmel ic aydinlatra. Korozyon ve 1siya dayanikli paslanmaz celik
ic ve dis govde. Estetik gorunum. Selale tipi buhar sistemiile yuksek buhar Uretimi. Temperli 1st cam. Buyak kontrol
penceresi. lyi tasarlanmis daviumbaz ve yUksek emisli aspirator sayesinde buharin imalathane icine dagilimamasl. Maksimum 15
dakikada pisirme sicakligina ulasma. AlSI 316 Ti 2 mm paslanmaz celik cehennemlik.

High efficiency and regular air circulationHigh quality insulation. Low energy consumptionQuality and homogeneous baking
Optional control panel (pnc - manual). Easy montage. Excellent interior lighting with in-door lamp. Corrosion and heat resistant
stainless steel inner and outer body. Aesthetic look High steam generation with waterfall type steam systemTempered glass.
Large control windowDue to the well-designed hood and high suction aspirator, steam is not dispersed inside the production
area. Reach the baking temperature maximum in 15 minutes. AISI 316 Ti 3 mm stainless steel burner chamber.

Haut rendement et circulation d'air réguliere. Isolation de haute qualité. Faible consommation dénergie. Cuisson de qualité et
homogene. Tableau de commande optionnel (pnc - manuel). Montage facile. Excellent éclairage intérieur avec lampe a lintérieur.
Corps intérieur et extérieur en acier inoxydable résistant & la corrosion et & la chaleur. Aspect esthétique. Génération de vapeur

élevée avec systeme de vapeur de type cascade. Verre trempé. Grande fenétre de controle.
Selon la hotte bien concue et faspi rateur a haute aspiration, la vapeur nest pas dispersée @ lintérieur de la zone de production
Atteindre la température de cuisson
maximum en 15 minutes. Chambre du brileur en acier inoxydable AISI 316 Tide 2 mm

Bbicokas Mpon3BOAMTENbHOCTD 11 LIMPKYNALMA BO3Ayxa KauecTBeHHaA 11 paBHOMepHas Bbineyka KackapHas cuctema B neym
CrocobCTBYyeT BbICOKOMY MapoyBnaxHeHuio Bpema pasorpesa o Temnepatypbl Bbineukin 15 MuHyT MpeaHasHaueHa fns
HanpsXeHHbIX pexmoB pabotbl CnocobHocTb 40 20 yaco paboTbl B ieHb Hannume orHeynopHoro okHa Ans HabnodeHua
OTnnyHOe OCBeLLeHIe BHYTPY ey BEHTUNATOP BbITAXKY BTATMBAET BECb Nap Mpu OTKPbITAN ABepn YnpasneHue
3neKTpoMexaHnyeckoe Kopnyc 11 niowaab Bbineukin U3 HepxaBeloLLeli CTany BbicokokayecBeHHas n3onauna neun

BAKERY EQUIPMENT
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KONVI‘EYC')RLU PiZZA FIRINI / CONVEYOR PIZZA OVEN
FOUR A PIZZA CONVOYEUR / KOHBEMEPHASA NEYb A4J14 MULLI

Teknik Ozellik / Technical Specification
Elek Elek Elek
Pisirme

Sicakhgi/ 0-350C
Baking Heat

Uretim

Kapasitesi/ 100 Ad. (3 dk. pisirme °si 210 mm capinda
Production )

Capacity

150 Ad. (3 dk. pisirme slresi 210 mm capinda 00 e stresi 210 mm capinda p

Enerji Kay-
nagi/ Energy
Source

Elektrik / Gaz/ Gas Elektrik /

Electricity E— Gaz/ Gas Elektrik / Electricity Gaz/Gas

Enerji Glicii/
Electric 16,5 Kw
Power

Elektrik sarfi-
yati/ Electric 6-8 Kw/Saat 6-8 m*® 8-10 KW/Saat 8-10 m*/saat 10-13 KW/Saat 10-13 m*/saat
Consumption

O!guler{ 15¢ 350 x 1100 mm (Masa Olciisti Dahil) 1780x1050x1100 mm (Masa Olciisti Dahil) 1980x1250x1100 mm (Masa Olctisti Dahil)
Dimensions

Konveyor
Bant
Olgiileri/
Conveyor
Band Dimen-
sions

1500 x 480 mm 1700x650 mm 1900x850 mm

Pisirme
Odasi

olclleri/ x 800 x 100 mm 660x900x100 mm 860x1000x100 mm
Baking Room
Dimensions

Sehpa
Olcileri/
Table Dimen-
sions

Agirhk/ =
T

1230 x 900 mm 1230x900 mm 1230x900 mm




MANUEL EKMEK DIiLIMLEME MAKINASI / MANUEL BREAD SLICER MACHINE
TRANCHEUSE DE PAIN MANUEL / PYYHASA XJIEBOPE3KA

Kullanimi kolaydir. Ayar kolu sayesinde ekmedi ezmeden ve parcalamadan dilimler. Kesme islemi sonunda otomatik olarak durur.
Kesim islemi sirasinda ekmedin temas ettigi yuzeyler, paslanmaz celikten Uretilmis olup, insan sagligina uygundur. Tasinmasi kolay
goruntUsu estetiktir. Kolay cekilebilen kol sistemi meveuttur. Ekmek yuksekligine gore ayarlanabilen baski Paketleme saci. Fiber
malzemeden imal edilmis baski ve 6n krom sac eki, ayni zamanda bicaklarin omrant uzatmaktadir. 220 ve ya 380 V. ile calisma
imkani. Sessiz ve titresimsiz calisma imkani. EU normlarina uygun elektrik sistemi. Bicaklar 6zel Cr-Ni malzemeden Uretilmistir

[tis easy to use Slices the bread without crushing. Automatically stops at the end of cutting.
The surfaces in which bread is con tacted during the cutting process are made of stainless steel and suitable for human health.
The easy-to-carry image is aesthet ically pleasing. Easy pull arm system.
Adjustable pressure according to bread height Packing sheet.
Made of fiber materialthe press and front chrome plate attachment also extends the life of the blades. Possibility to work with 220 V.
Quiet and vibra tion-free operation. Electrical system complying with EU norms. The blades are made of special Cr-Ni material.

Clest facile a utiliser. Tranches le pain sans écraser. Arréte automnatiquement & la fin de la coupe. Les surfaces dans lesquelles le
pain entre en contact pendant le processus de coupe sont en acier inoxydable et conviennent & la santé humaine. Limage facile &
transporter est esthétiquement agréable. Systeme de bras facile & tirer. Pression réglable en fonction de la hauteur du pain. Feu ille demballage.
Fabriquée en matériau fibreux, la presse et la plaque chromée avant prolongent également la durée de vie des
lames. Possibilité de travailler en 220 V. Fonctionnement silencieux et sans vibrations. Systeme électrique conforme aux normes
de I'UE. Les pales sont fabriguées dans un matériau spécial Cr-Ni.

TNerko perynupyemas. Hoxu 113roToBReHbl 13 HepxaBelolwelt cTanu. Kopryc nokpaLueH crieLuanbHoil Kpackoi.
Jlerko ucronb3yeman MallnHa, Take SIerko NepefBuraeTca i ouniyaetcs. MpefHasHaueHa AnA oTpe3aHns Ha PaBHOMEpHble
Kycouku ntoGblx BUOB Xxneba.

HIHUMAK
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MANUEL EKMEK DIiLIMLEME MAKINASI / MANUEL BREAD SLICER MACHINE
TRANCHEUSE DE PAIN MANUEL / PY4YHASA XJIEBOPE3KA
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Teknik Ozellik / Technical Specification

CED-200
Ekmek Uzunlugu / Bread Length 500 mm

Ekmek Yiksekligi / Bread Height 50-160 mm

Dilim Kalinhgi / Slice Thickness

Ekmek Genisligi / Bread Width

Motor Glicli / Motor Power

Kapasite (maks/saat) / Capacity (max /

450 adet / h
hour)

Olciler / ens 650x820x1200 mm

Makine Agirlig1 / Machine Weight 160 Kg




PiZZA ACMA MAKINESI / PIZZA DOUGH SHEETER MACHINE
PATE A PIZZA MACHINE A FEUILLES/ TECTOPACKATOYHASA MALLVHA

Paslanmaz celik govde. Derlin Merdane ile hamur yapismasini engelleme.
Ayarlanabilir hamur kalinhigr. Acil durumilar icin kullanilan acil durdurma butonu

Stainless steel body. Derlin Roller to prevent the sticking of dough. Adjustable dough thickness. Emergency stop button for emer gency use.

Corps en acier inoxydable. Derlin Roller pour éviter le collage de la péte. Epaisseur de péte ajustable. Bouton darrét durgence
pour une utilisation durgence

PerynupoBka TonLWMHbI TecTa MoANOKCMMETIAEHOBbIN BaOK JPrOHOMUYHbINA AN13aliH

HHUMAK
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PiZZA ACMA MAKINESI / PIZZA DOUGH SHEETER MACHINE
PATE A PIZZA MACHINE A FEUILLES/ TECTOPACKATOYHAA MALLMHA

Teknik Ozellik / Technical Specification

CHA-30 CHA-40
Merdane Olciisi / Platen Measure 300 mm 400 mm

Hamur Capi / Dough diameter 170 - 290 mm 200 - 390 mm 260 - 550 mm

Elektirik Giicli / Electrical Power 220V

Motor Giicli / Motor Power 0,18 Kw 0,18 Kw

Olgiiler / Dimensions 490 x 490 x 580 mm 490 x 580 x 670 mm 765 x 540 x 510 mm

Agirlik / Weight




PLANET MIKSER / PLANETARY MIXER
MIXER PLANETAIRE/ BMTOYHbIN TECTOMEC

Cirpma ve yogurmada zaman tasarrufu. Genis kullanim yelpazesi. Zaman ayarli ve Hiz kontrollt. Basit ve guvenli kullanim. Serbest
hareket eden ve bakim gerektirmeyen karistirma kafasl. Yuksekligi ayarlanabilir kazan ¢zelligi. Paslanmaz ¢elik kazan ve parcalar.
Istege badli siyircr. Istege bagl kontrol paneli sistemi. AB standartlarina uygun elektrik tesisat.

Time saving in whipping and kneading. Wide range of use. Timer and Speed controlled. Simple and safe operation. Free-moving
and maintenance-free mixing head. Height adjustable bowl feature. Stainless steel bowl and parts. Optional scraper. Optional
control panel system. Electrical installation to EU standards.

Gain de temps en fouettant et en pétrissant. Large gamme d'utilisation. Minuterie et vitesse contrélée. Opération simple et sCre.
Mélangeur @ mouvement libre et sans entretien. Elément de bol réglable en hauteur. Bol et pieces en acier inoxydable. Racloir en
option. Systeme de pannecu de commande en option. Installation électrique conforme aux normes européennes.

MexaHuueckuii KoHTponb ckopocTu [lBe ckopocTin 3ameca. MpouHbiit kopnyc MpedoxpaHnTeNbHas pelueTka Ha Aexe
Jlexa, KpioK , BEHUMK 1 nonaTka (6utTep) U3 HepxaBetoleit cTanin TN KPENMeHUs EXK CbeMHas JIerko oumiaeTcs U
o6cnyx1BaeTca [JBoitHble AaTunki 6e30MacHOCTI ANA AEXM 1 PeLIeTkN fexi Tun npurotaBnvBaeMoro TecTa, AiiiLia, MaitoHes,
Kpem , POXKEBOE, NECOYHOE U CTIOEHOE TEeCTO
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PLANET MIKSER / PLANETARY MIXER
MIXER PLANETAIRE/ BUJIOYHbIN TECTOMEC
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Teknik Ozellik / Technical Specification

CPM-40

Kazan Hacmi / Bow! Capacity 40 Lt.

Kafa Doénus Hizi / Head Rotation Speed 55-110-120 rpm 55-110-120 rpm

Firca Dénus Hizi / Brush Rotation Speed 140-280-560 rpm 140-280-560 rpm

Makine Olctileri / Machine Dimensions 630x910x1370 mm 630x910x1370 mm

Motor Gilicti / Motor Power 1-1,4-1,7 Kw 1-14-1,7Kw

Agirlik / Weight 210 Kg 220 Kg




SANDVIiC DILIMLEME (YARMA) MAKINASI / SANDWICH SPLITTING MACHINE
TRANCHEUSE DE SANDWICH / MALIVHA 0151 HAPE3KW/ COHOBWYA

Yatay dilimleme. Genis kullanim yelpazesi (hamburger, roll, baget, ¢esitli unlu mamuller)
Ayarlanabilir derinlik. AB standartlarina uygun Uretim. Istege bagl 220V veya 380 V ile ¢calisma imkan.

Horizontal slicingWide range of uses (hamburger, roll, baguette, various bakery products)
Adjustable depthProduction according to EU standardsOptional 220V or 380 V operation

Tranchage horizontalLarge gamme d'utilisations (hamburger, petit pain, baguette, divers produits de boulangerie)
Profondeur réglable. Production selon les normes de 'UE Fonctionnement optionnel 220V ou 380V

Terko ncnonb3yeman MalLnHa, Takxe Nerko nepefBuraeTca n ounwyaetcs. MpefHasHayeHa AnA oTpe3aHnA Ha PaBHOMEPHble
Kycouku ntobbix BupoB xneballerko perynupyemas. Hox 13rotoneH 13 HepxasetoLuei cranm.
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SANDVIC DILIMLEME (YARMA) MAKINASI / SANDWICH SPLITTING MACHINE
TRANCHEUSE DE SANDWICH / MALLUHA AN HAPE3KU CSHOBUYA

Teknik Ozellik / Technical Specification

CSD-100

Sandvic Yuksekligi / Sandwich Height 30-80 mm

Sandvi¢ Genisnigi / Sandwich Width 50-120 mm

Motor Glicli / Motor Power 0,18 Kw

Olctiler / Dimensions 490x760x820 mm

Makine Agirligi / Machine Weight




SPIRAL MIKSER / SPIRAL MIXER
PETRIN A SPIRAL / CM/PAJIbHbI MUKCEP

GUclu ¢elik govde. bual ruliman sistemi. Hamur yogurmada zaman tasarrufu. Homojen hamur karisimi ve hacimli ekmek. Manuel
ve otomatik calisabilme ozelligi. ki adet hiz ayan. Paslanmaz celik spiral kol, kesme bicadi ve kazan. Cift yonlt calisabilen kazan
Sessiz calisma. Estetik gorunum.

Strong steel body. Dual bearing system. Time saving for dough kneading. Homogeneous dough mix and bulky bread. Manual
and automatic operation feature. Two speed setting. Stainless steel spiral arm, cutting blade and bowl. Two-way operation bowl.
Quiet operation. Aesthetic look.

Corps en acier robuste. Systeme a double roulement. Gain de temps pour le pétrissage de la pate. Mélange de pate homogene
et pain encombrant. Préparation de pates toujours moelleuses et veloutées. Fonctionnement manuel et automatique. Réglage @
deux vitesses. Bras spiral en acier inoxydable, lame de coupe et bol. Bol & fonctionnement bidirectionnel. Fonctionnement silen cieux Aspect esthétique

Bbicokas CKOpOCTb 11 MPOM3BOAUTENBHOCTb. MexaHuueckas naHenb yrpasneHua. [1Ba He3aBUCMMbIX MPOrpaMMUpPYeMbIX Taiime
pa.

Mepsbili TaliMep KOHTPONMPYET BPeMs 3amMeca Ha MepBoil CKOPOCTH C 0ObIYHBIM HaNpaBNEHEM ABVKEHIA CIMPANK.
BTopoit TaliMep yCTaHaBNMBAET BPEMA 3aMeca Ha BTOPOIl CKopocTi. [lBa ABUratena , 2-x CKopoCTHas. PeBepciBHOE BIXeHe
C ycuneHHbIM MOTOPOM ANA Tyroro TecTa . [lexa, Bunka n pora u3 Hepxasetoweit ctannlIpoyHas cTanbHaa KOHCTPYKLMA
OvKkcnpoBaHHAA Aexd.

BpateHme fexu ocyliecTBAAETCA C MOMOLLbI0 GPUKLIMOHHBIX KONECUKOB
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SPiRAL MIKSER / SPIRAL MIXER
PETRIN A SPIRAL / CMTUMPANTbHbI MUKCEP
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Teknik Ozellik / Technical Specification

- CSM-80 CSM-100 CSM-120 CSM-160 CSM-250

Un Kapas-
itesi/ Flour
Capacity

Kazan Kapa-
sitesi / Bowl
Capacity

Olcileri /
5 X

Dimen-

Olcileri /
Machine
Dimensions
Motor
Giicleri /
Motor P

Voltaj /
Voltage

Hamur Kapa-

50 kg

1201t

700 x 370 mm

730 x 1230 x 1350 mm

3,5-6 Kw + 0,75 kw

65 kg

145 It

700%x410 mm

730 x 1230 x 1350 mm

3,5-6 Kw + 0,75 kw

75 kg

2101t

800x430 mm

930 x 1490 x 1550 mm

3,5-6 Kw + 0,75 kw

100 kg

250 It

900 x 430 mm

930 x 1490 x 1550 mm

5-8 Kw + 1,5 kw

1030 x 1580 x 1600 mm

.

150 kg

350 It

1000 x 480 mm

800 kg




SU DOZAJLAMA MAKINASI / WATER DOSING MACHINE
MACHINE DE DOSAGE D’EAU / JO3ATOP BO/bl

Urtin olusturma prosesinde kullanilacak olan suyu litre bazinda otomatik olarak clan bir dozajlama cihazidrr. Cihaz ekranina girilen
su miktarini otomatik olarak alir ve sistemi kapatir. Islem esnasinda alinan suyun derecesini gosterir.
Ayrica toplam alinan su miktarine hafizasina kaydederek daha sonra gérme imkani sunar.

Itis a dosing device that automatically takes the water to be used in the product making process on a liter basis. It automatically
takes the amount of water entered into the device screen and turns off the system. Indicates the degree of water taken during the
process. In addition, the total amount of water stored in the memory and then provides the opportunity to see later.

C'est un dispositif de dosage qui prend automatiquement l'eau a utiliser dans le processus de fabrication du produit, en litres. |l
prend automatiquement la quantité deau entrée dans lécran de lappareil et éteint le systeme. Indique le degré deau absorbée au
cours du processus. En outre, la quantité totale deau stockée dans la mémoire permet de voir plus tard.

ABTOMaTu4ecKmit 403aTop BOAbL Annapat Ans AO3MPOBaHNA BOAbI NpeaHa3HaueH ANs JO3VPOBKM U U3MEPeHINA KONMYecTsa 1
Temnepatypbl Bogbl Ha LMGPOBOM MOHITOPE MOXHO CleANTb 3a KONMYECTBOM BOAbI U ee TemnepaTypoit. Kopnyc n3rotonet
13 HepxabeloLeil cTanm.
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SU DOZAJLAMA MAKINASI / WATER DOSING MACHINE
MACHINE DE DOSAGE D’EAU / O3ATOP BO bl

Teknik Ozellik / Technical Specification

CDM-100
Elektrik Gicti / Electric P 25W 220V 50-60 Hz

Dozajlama Hassasiyeti / Dosing Sensi-
tivity

Calisma Basinci / Working Pressure 0-10Bar

Test Basinci / Test Pressure

Maksimum Calisma Sicakligl / Maximum
O 1ting Temperature

Debi (Max Flow Rate) / Flow rate 40L / min

Giris Baglant Olctisti / Input Connection
Size

Kapasite / Capacity 0-999.9 litre

Derece Hassasiyeti / C

Olgiiler / Dimensions 200 x 300 x 100 mm

-




SU SOGUTMA MAKINESIi / WATER COOLING MACHINE
MACHINE DE REFROIDISSEMENT DE L°’EAU/ OXJIAQUTE/b BOAbI

Minumum hacim - Maksimum soguk su. Ayarlanan isi seviyesinde islyl karuma ve sabitleme. Silindir seklinde yeni tasarim.
Paslan maz celik ic kazan ve dis kaplama. 1 dereceye kadar sogutma. Fan motoru arizasl, gaz kacad, kondenser kirlilidine karsi emniyet
otomatigi. Dijital termostat ve elektronik kumanda paneliyle kontrol Kullanilan teknoloji sayesinde %70'e varan enerji tasarrufu.

Minimum volume - Maximum cold waterHeat level protection and fixing at the set temperatureNew design in cylinder shape.
Stainless steel inner boiler and outer casingCooling to 1degree. Safety switch against Fan motor failure, gas leakage, safety
against condenser pollutionControl with digital thermostat and electronic control panelUp to 70% energy savings thanks to the
technology used.

Volume minimal - Eau froide maximaleProtection de niveau de chaleur et fixation @ la température de consigneNouveau design
en forme de cylindreChauffe et enveloppe extérieure en acier inoxydableRefroidissement & 1 degré. Interrupteur de sécurité
contre la défaillance du moteur du ventilateur, les fuites de gaz, la sécurité contre la pollution du condensateurContréle avec

thermostat numérique et panneau de commande électronique. Jusqu'a 70% d'économie dénergie grace a la technologie utilisée

TaHKep Ana oxnaxgeHus Bogbl. Perynnposka n nogpaepxatie TeMnepatypbl Bogbl. [PoU3BOACTBO U3 HepXaBeiky.
Lindposas naHenb ynpaesneHus. SkoHomna sHeprin 1o 70 %. OxnaxzaeHue 1o 1 rpapyca. PaboTaet B nape ¢ MIKCEPOM.
MIH TeMnepartypa Bogpl +2 °C

www.humakfirinmakina.com - HM020 |.I|:IJ HUMAK

I EEEEEEEEEE— BAKERY EQUIPMENT



SU SOGUTMA MAKINESIi / WATER COOLING MACHINE
MACHINE DE REFROIDISSEMENT DE LEAU/ OXJIAOUTEJ1b BOAbl

Teknik Ozellik / Technical Specification

‘ CSS-300 CSS-600 CSS-900
Su Tanki Kapasitesi / Water Tank Capacity 300 It. 600 It. 900 It.

el B |G/ Mzchine 80 lt/saat 100 It/saat 150 It/saat
Cooling Capacity

Su giris & Tasirma / Water Inlet & Overflow 172" 172"

Elektrik Guci / Electrical Power 220V 50-60 Hz 220V 50-60 Hz 380V 50 Hz
Kompresor / Compressor 1.33 Hp (1 Kw) Hermetrik 1.33 Hp (1 Kw) Hermetrik 2 Hp (1.5 Kw) Hermetrik

Cap / Diameter 800 mm 960 mm 1120 mm

Yiikseklik / Height 1780 mm 2050 mm 2070 mm

Agirlik / Weight
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UZUN SEKIL VERME MAKINASI / LONG MOULDER
FACONNEUSE / TECTO3AKATOYHAA MALLUVHA

Cesitli hamur ve ekmek isleme 6zelligi Kara firn - matador - borulu déner arabali firinlarda kullanilabilme. Istede badl 2 veya 4
adet teflon merdane. O - 30 mm ayarlanabilir merdane mesafesi. Merdaneler Uzerinde hamurun yapismamasl icin yayli siyirma
mekanizmasl. Tek yastik sistemi. Mukavemeti arttirimis uzun omurlt tasima band. Sirali zincir hamur katlama. Kolay ayarlanabilir
bask tablasi.

Various pastry and bread processing facilities. Can be used different type of ovens:matador, tubular, rotary. Optional 2 or 4
Teflon rollers. Adjustable roller distance from O to 30 mm. Spring stripping mechanism to prevent sticking of the dough on the
rollers. Single pillow system. Durable long-life conveyor belt Sequential chain folding dough. Easy to adjust printing tray

Diverses installations de traitement de la patisserie et du pain. Peut étre utilisé différents types de fours: matador, tubulaire,
rotatif. 2 ou 4 rouleaux de téflon en option. Distance du rouleau réglable de O & 30 mm. Mécanisme de dénudage & ressort pour
empécher le collage de la pate sur les rouleaux. Systeme doreiller simple. Bande transporteuse durable longue durée. Chaine
séquentielle pliant la péte. Facile a régler le bac dimpression

[Byx unn ueTbipex Bankosas Tecto3akaTka JleHTa 3akaTa: CMech xnonka u nonumepa OTKIEbIBaHKe U GUKCMPOBaHYE
3aKaTouHbII NAUTBI PerynnposKka ¢ ogHol TouKM. 1-2 packatouHble NopyLKu BO3MOXHOCTb GOPMOBAHNA MENKOLITYYHOM
npogyKumn MonHOCTbIO BbINOMHEH 113 HEPX CTak

BAKERY EQUIPMENT
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UZUN SEKIiL VERME MAKINASI / LONG MOULDER
FACONNEUSE / TECTO3AKATOYHAS MALLUMHA
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Teknik Ozellik / Technical Specification

Bant Genisligi / Band Width

Kapasite / Capacity

Sekil Verme Araligi/ Forming Range

Makina Olcileri / Machine Dimensions
Hamur Giris Yuiksekligi / Dough Entry Height
Hamur Cikis Yiksekligi / Dough Output Height
Motor Glicli / Motor Power

Voltaj / Voltage

Agirlik / Weight

100-900 Gr.

700x1750x1100 mm

2500 Adet / Saat

200-1200 Gr.

850x1750x1100 mm

900 mm




UN ELEME MAKINASI / FLOUR SIFTER
TAMIS A FARINE/ MYKOTMPOCEVBATEJIb

Paslanmaz celik govde. Unun icindeki istenmeyen yabanct maddelerin (kil, kum, vb) ipek elek sistemi sayesinde undan elenmesini
ve unun havalanmasini saglamaktadir. Temiz ve saglikl mamul tretimi sadlar. Sessiz ve titresimsiz calisir. Tekerlekli olup tasinmas)
kolaydir. Opsiyonel Helezon boyu istenilen uzunlukta yapilabilir. CE standartiarina uygundur.

Stainless steel body. Thanks to the silk sieve system, unwanted foreign materials (hair, sand, etc) inside the flour are
eliminat ed from the flour and the flour is aerated. Provides the production of clean and healthy products. It works silently and without
vibration. It is wheeled and easy to transport. Optional helical tube length, can be made to the desired length. Conforms to CE
standards.

Corps en acier inoxydable. Gréce au systeme de tamis en soie, les matieres étrangeres indésirables (cheveux, sable, etc) @
lintérieur de la farine sont éliminées de la farine et la farine est aérée. Fournit la production de produits propres et sains. Cela
fonctionne silencieusement et sans vibration. Il est sur roues et facile & transporter. La longueur optionnelle du tube hélicoidal

peut étre réalisée & la longueur souhaitée. Conforme aux normes CE

BbinonHeHbl NOMHOCTbIO 113 HepaBelolueit cTany. CHabXeHbl PONMKaMIn ANA NIETKOro NepemeLLeHns.
MpocemBaloT MyKy HEMOCPEACTBEHHO B TECTOMECHTENbHYI0 MaLUMHY. JIerkas ucTka 11 06paboTka aetaneii.
Pabotatot becluymHo 1 6e3 BUOPALMN. IKOHOMHBIA PaCcXof SNEKTPOIHEPTUN.

BAKERY EQUIPMENT
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UN ELEME MAKINASI / FLOUR SIFTER
TAMIS A FARINE/ MYKOIPOCEUBATEJ1b

Al

0

0

Teknik Ozellik / Technical Specification

Kapasite / Capacity
En / Width

Boy / Deepth
Yiikseklik / Height

Motor Glicli / Motor Power

Makine Agirligi / Machine Weight

50 kg un / 75 sn eleme

0,92 Kw (Ug faz), 50 hz, 380 V
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