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Doner Arabali Firin

Rotary Rack Oven
PoTauuoHHas neub




Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs
MpousBoguTenbHoOCcTL* (xNe6/8 yacos) wT.
Pisirme alani m?
Baking surface m?
Mnowaap BbINeYKn m
Tava sayis adet
Number of trays pcs
Konnuectso npotrsHe wr.
Tava Ebadi mm
Tray size mm
Pa3mepbl NpoTVBHA MM
Tavalar arasi mesafe mm
Distance between trays mm
PaccTosHmne mexay NpoTUBHAMY MM
Genislik (W) mm
Width (W) mm
Wnpuxa (W) MM
Uzunluk (L1) mm
Length (L1) mm
OnwnHa (L1) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Yiikseklik (H) mm
Height (H) mm
Bbicota (H) MM
Elektrik gticti kw
Electrical power kW
dneKTpuyeckas MOLHOCTb KBT
Isil gli¢ kcal/saat
Heating capacity kecal/h
TennoBas MOLWHOCTb KKan/u
Maks. Isi
Max. temperature °C
Makc. Temnepatypa
Gaz baglanti basinci / Calisma basinci mbar
Gas coupling pressure / Working pressure mbar
[asneHue rasa/ Pabouee pgasneHue mbap
Elektrikli Firin icin elektrik kapasitesi KW
Electric power for electrical model KW
MoTpebneHne anekTposHepruv ana e
JNIEKTPUYECKNX MOAeneN
Enerji kaynagi
Source of energy
VICTOYHWK 3Heprum
Firin agirhign kg
Weight of oven kg
Macca neun Kr
3 Kontrol sistemi
i Control system
Ynpasnenue
r 1 Dizel (It/saat)
Diesel (I/h)
[wn3zenb (n/y)
Yakit Ttketimi** Dogal gaz (m*/saat)
Energy Consumption** Natural gas (m*/h)
SHepronoTpebneHne** MpvipoaHbI ras (M3/u)
Il LPG (It/saat)
Iy LPG (I/h)
CHT (n/ v)
*Kapasite mamuliin gramajina ve pisirme stiresine gore degiskenlik gosterebilir.

*The capacity shall variable according to the weight and baking time of the product.
*MPOV3BOANTENBHOCTb MOXET N3MEHATLCA B 3aBUCMMOCTM OT MACChl i BPEMEHN BbiMeUK N3fenua.

** Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpebieHne B HOPMaNbHbIX YCIIOBUAX.

C

imalatini yapmakta oldugumuz Kayalar Déner Arabali
Firinin temel 6zelliklerinden birisi esit 1s1 dagilimi duzenli
sirklilasyonu ve iyi tasarlanmis isi esanjorleri ile saglanan
ytiksek verimidir. Kullanilan bu isi esanjori sayesinde
sinifindaki benzer makineler ile kiyaslandiginda yiiksek

1s1 tasarrufu istenilen 6zellikte Grtin elde edilmesi
saglanmaktadir. Yanma hticresi (cehennemlik) 1000
santigrat dereceden daha fazla 1siya dayanikh 6zel
alasimli paslanmaz celikten yapilmistir. Kasetli buhar
sistemi sayesinde her tavanin yeterince beslenmesini
saglamak icin ylksek seviyede buhar tiretmektedir.

Uriin pistikten sonra sicak hava ve buharin imalathane
icerisine dagilmasini énlemek icin davlumbaz ve aspirator
sistemi mevcuttur. Brilor sistemi ile calisan firinlarimizin
briilorleri yan tarafa monte edilmesinden dolayi dar

ve uzun hacimdeki pastane ve firinlara kolayca monte
edilmektedir. On paneller, pisirme kabini ve kaportalar
tamamen paslanmaz celik sactan imal edilmis olup

pas ve kararma kesinlikle meydana gelmez. Kapilara
yerlestirilmis firin ici aydinlatma sistemi diger firinlara gére
milkemmel bir aydinlatma saglamaktadir. Istege bagl
olarak dokunmatik, dijital veya manuel kumanda paneli
takilmaktadir. Firin bakim kurulum ve kullanimi sinifindaki
benzer makineler ile kiyaslandiginda daha kolaydir.

Not: Firinlarda su yumusatma Unitesi kullaniimasi 6nemle
tavsiye edilir.
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The major feature of the Kayalar Rotary Rack Oven is the
equal heat distribution; operate at high production and
regular circulation. It's provided by well-designed heat
exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube
system, high level steam is produced and each of the
pans is adequately provided with the steam. 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. By means of halogen lamps which
are mounted the on the door, an excellent illumination

is obtained and it is easy to replace the lamps. The steam
is prevented to be dispersed in the workshop thanks to
the hood and aspirator over the oven. Baking chamber,
all outside hoods ad chimney hood are fully made of
stainless steel. It is easier to maintain and use of the oven
as per its peers. It is recommended that a water softening
unit is fitted to the water supply of all ovens.

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

Model / Model / Mogenb Birim / Unit / Ep. N3m. PMDF 50 PMDF 100 PMDF 150 PMDF 200

1750 2500 3000 5000
2,2-5.2 38-77 48-9,6 8-16
8-15 8-16 10-20 10-20
soy | e | aae | G
150-80 160 - 80 160 - 80 160 - 80
1375 1600 1600 1900
1750 2000 2000 2250
2150 2400 2400 2700
2150 2300 2500 2500
2.6 2.6 26 3.8
32000 50000 60000 70000
350 350 350 350
300/50 300/50 300/50 300/50
34 46 53 68

Dizel, Dogalgaz / LPG, Elektrik Enerjisi
Diesel, Natural gas / LPG, Electric energy
[vnsens, MpupoaHbin ras / CHI n SnekTposHeprua

1230 1550 1930 2560

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, LMGPOBOE VNN CEHCOPHOE

3,6 57 6,8 8
4,2 6,5 79 9,2
3 5 6 6,8

v

PoTaumoHHble xnebonekapHble Neymn NCnonb3yoT Ans
NPUroTOBAEHNA cpasy ABe GYHKLIMN: KOHBEKLMA 1 pOTaLuA.
POTaLlI/IOHHbIe neyn O6eCI‘IeLIVIBaI0T BbICOKOKa4YeCTBEHHYIO
BblINeuKy xneba, bynoyek, KeKCoB, Kopxeil, GBUCKBUTOB,
neyeHbA, NMPOXeHbIX, KpyaccaHoB U T.4. Hoselnwasn
TeXHONorusA pa3paboTKy Tenna B Kamepe, No CPaBHEHNIO

C KNaccMyecknMmn Mofenamu, no3sonseT 6onblue

rnofaumn napa B Kamepy BbIMeYKu. ITo AaeT BO3MOXKHOCTb
9KOHOMHOI 1 paBHOMEpPHO Bbineyku. B HoBoii cucteme,
nap BbipabaTbiBaeTcA B NPOGUNAX, KOTOPble HaxoAATCA
BHYTPV NeYm 1 CHabXaloT KaxAblii NOJOBOW IMCT HY>KHbIM
KonmyecTtBom napa. Kamepa cropaHus cenaHa s
HepXaBeloLLeil CTanu, YacTHbIV CMIaB C BbIHOCIVBOCTbIO
6onblue 1000 caHTUrpaTHbIX rpadycos Tenna. fopenku
pacnonoxeHbl Ha GOKOBbIX CTOPOHAX Meuw, MO3TOMY Nerko
rnomeLLaloTca B y3kne nomelleHns. OcBelleHre yCTaHOBNEHO
Ha ABepw KabuHbl neyn. JIamnbl MOXHO C JIErKOCTbIO MOMEHATbL
CHapy»u. B neyax pekomeHayeTcA NPUMEHATb CMArYEHHYI0
BOAY.

MPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHIUECKUE XapaKTEPUCTUKY 6e3 PeABapUTENbHONO YBEAOMACHUS



Doner Arabali Firin - Onden Briilor

Rotary Rack Oven - Front Burner
PotauuoHHas leub ¢ nepegHOMN ropenkoi
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Model / Model / Mogenb Birim / Unit / Eg. U3m. PMDF 50F | PMDF 100F | PMDF 150F | PMDF 200F

Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs 1750 2500 3000 5000
MpoussoguTenbHocTL* (xne6/8 yacos) wr.
Pisirme alani 2
Baking surface m’ 28-52 38-77 48-96 8-10
Mnowanapb BbiNeYKn m
Tava sayis adet
Number of trays pcs 8-15 8-16 10-20 10-20
Konuuectso npoTtuBHeii WT.
Tava Ebadi mm
- 600x800 600x800 800x1000
Tray size mm 530x650
Pasmepbl NpoTMEHA oo 600x900 600x900 750x1040
Tavalar arasi mesafe mm
Distance between trays mm 150-80 160 - 80 160 - 80 160 - 80
PaccToaHue mexay NpoTUBHAMYU MM
Genislik (W) mm
Width (W) mm 1875 2000 2000 2350
WnpuHa (W) MM
Uzunluk (L1) mm
Length (L1) mm 1425 1600 1600 1865
OnunHa (L1) MM
Uzunluk (L) mm
Length (L) mm 1750 2000 2000 2190
LnvHa (L) MM
Yiikseklik (H) mm
Height (H) mm 2150 2300 2500 2500
Bbicota (H) MM
Elektrik gtici kw
Electrical power kw 2.6 26 2.6 3.8
SneKTpuyeckasa MOLHOCTb KBT
Isil Glig kcal/saat
Heating capacity kcal/h 32000 50000 60000 70000
Tennosas MOLWHOCTb KKan/u
Maks. Isi
Max. temperature L@ 350 350 350 350
Makc. Temnepatypa
Gaz baglanti basinci / Calisma basinci mbar
Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
[aBneHve rasa/ Pabouee faBneHue mbap
Elektrikli Firin icin elektrik kapasitesi KW
Electric power for electrical model
MoTpebneHne aneKTposHeprv Ana IK(ng = §2 5 72
3MeKTPUYECKUX Mogenen
Enerji Kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi
Source of energy Diesel, Natural gas / LPG, Electric energy
MICTOYHWK 3Heprum [uzens, MpupoaHbiv raz / CHI n SnekTpoaHeprua
Firin agirhign kg
Weight of oven kg 1230 1550 1930 2560
Macca neun Kr
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue AHanorosoe, LndppoBoe Un CEHCOPHOE
Dizel (It/saat)
Diesel (I/h) 3,6 57 6,8 8
[v3ensb (n/4)
Yakit Tuketimi** Dogal gaz (m*/saat)
Energy Consumption** Natural gas (m?/h) 4,2 6,5 79 9,22
SHepronoTtpebneHne** MprpogHbIi ras (M*/4)
LPG (It/saat)
LPG (I/h) 3 5 6 6,8
CHT (n/ )
*Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*I'IpomBo,qmenbnocrb MOXeT N3MEHATbCA B 3aBNCUMOCTU OT MacCbl 1 BDEMEHU BbiNeYKN N3aenna.

** Normal sartlar altindaki yakit tiketim degerleridir.
** Energy consumption under normal conditions.
** DHepronoTpebneHne B HOPMasbHbIX YCNIOBUAX.
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imalatini yapmakta oldugumuz Kayalar Déner Arabali
Firinin temel 6zelliklerinden birisi esit 1s1 dagilimi, diizenli
sirklilasyonu ve iyi tasarlanmis is1 esanjorleri ile saglanan
yliksek verimidir. Kullanilan bu 1s1 esanjori sayesinde
sinifindaki benzer makinalar ile kiyaslandiginda ytksek isi
tasarrufu istenilen 6zellikte trtin elde edilmesi
saglanmaktadir. Yanma hiticresi (cehennemlik) 1000
santigrat dereceden daha fazla isiya dayanikh 6zel
alasimli paslanmaz celikten yapilmistir. Kasetli buhar
sistemi sayesinde her tavanin yeterince beslenmesini
saglamak icin ylksek seviyede buhar tiretmektedir.

Uriin pistikten sonra sicak hava ve buharin imalathane
icerisine dagilmasini énlemek icin davlumbaz ve aspirator
sistemi mevcuttur. Brilor sistemi ile calisan firinlarimizin
briilorleri yan tarafa monte edilmesinden dolayi dar

ve uzun hacimdeki pastane ve firinlara kolayca monte
edilmektedir. On paneller, pisirme kabini ve kaportalar
tamamen paslanmaz celik sactan imal edilmis olup

pas ve kararma kesinlikle meydana gelmez. Kapilara
yerlestirilmis firin ici aydinlatma sistemi diger firinlara gore
milkemmel bir aydinlatma saglamaktadir. Istege bagl
olarak dokunmatik, dijital veya manuel kumanda paneli
takilmaktadir. Firin bakim kurulum ve kullanimi sinifindaki
benzer makinalar ile kiyaslandiginda daha kolaydir. Bu
firini 6ne ¢ikaran o6zellik firinin yanma odasi ve brilérintin
on kisimda olmasidir. Firinlarda su yumusatma tnitesi
kullaniimasi 6nemle tavsiye edilir.

The major feature of the Kayalar Rotary Rack Oven is the
equal heat distribution; operate at high production and
regular circulation. It's provided by well-designed heat
exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube
system, high level steam is produced and each of the
pans is adequately provided with the steam. 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. By means of halogen lamps which
are mounted the on the door, an excellent illumination

is obtained and it is easy to replace the lamps. The steam
is prevented to be dispersed in the workshop thanks to
the hood and aspirator over the oven. Baking chamber,
all outside hoods ad chimney hood are fully made of
stainless steel. It is easier to maintain and use of the oven
as per its peers. It is recommended that a water softening
unit is fitted to the water supply of all ovens. The main
specification of the oven is the burner is located in the
front side.

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

PoTaumoHHble xnebornekapHble Neyn NCnonb3yoT

LA NPUrOTOBNEHNA Cpasy ABE GYHKLN: KOHBEKLUA

1 poTaums. PoTaumoHHble neun obecneumsaot
BbICOKOKaUYeCTBEHHYIO BbINeyKy xneba, bynouek, KeKCos,
KOp>Kel, GUCKBUTOB, MeYEHbS, MUPOXKEHDIX, KPyacCaHOB 1
T.8. HoBelwas TexHonorus pa3paboTku Tenna B Kamepe,
M0 CPaBHEHMIO C KNacCUYECKUMU MOLIENAMMU, NO3BONAET
6osblue NoAaym napa B Kamepy BbiNeyku. 31o AaeT
BO3MOXKHOCTb SKOHOMHOW 1 PaBHOMEPHOIA BbIMEUKN.

B HoBOW cucTeme, Nap BbipabaTbiBaeTcA B NPOGUnAXx,
KOTOPbIE HAXOAATCA BHYTPY NeUm 1 CHabXatoT Kaxablii
MoAOBOW INCT HY>KHbIM KONMYeCcTBOM napa. Kamepa
CropaHua cfjenaHa 13 Hepx<aBeloLLel cTanm, YaCTHbIN
CMnaB C BbIHOCAMBOCTbIO 6osblue 1000 CaHTUIPaTHbIX
rpaaycoB Tenna. fopenku pacnonoxeHbl Ha 60KoBbIX
CTOPOHaX rneuu, NO3TOMY Nerko NoMeLLatoTcA B y3Kkue
nometyeHnA. OcgeleHne yCTaHOBNEHO Ha ABepU KabuHbI
neun. Jlamnbl MOXHO C IEFKOCTbI0 MOMEHATb CHapyu.

B neuax pekomeH/yeTcA NPUMEHATL CMArYEHHYI0 BOAY.
OCo6eHHOCTb NMeym B TOM, YTO ropesika pacrnonoXeHa B
nepepHent yactu.

MPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHIUECKUE XapaKTEPUCTUKY 6e3 PeABapUTENbHONO YBEAOMACHUS
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Model / Model / Mogenb Birim / Unit / Ea. U3m. PMKF 100 PMKF 150

Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs 3500 4500
MpoussoanTenbHOCTL* (xne6/8 yacos) WT.
Pisirme Alani m?
Baking surface m?2 10 15
Mnowwagb BbiNeyku M2
Kat Sayisi adet
Number of deck pcs 4 4
Konuyectso sipycos WT.
Genislik (W) mm
Width (W) mm 1900 2500
LWunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 3700 3700
OnviHa (L) MM
Yukseklik (H) mm
Height (H) mm 2250 2250
BbicoTa (H) MM
Firin I¢c Genisligi mm
Inside width of oven mm 1230 1830
BHYTpeHHAA WwupuHa neun MM
Firin ic Uzunlugu mm

| Inside length of oven mm 2060 2060
BHyTpeHHsA AiuHa neun MM
Firin i¢ Yiiksekligi (H1) mm
Inside height of oven (H1) mm 185 185
BHyTpeHHss BbicoTa neun (H1) MM
Elektrik Glcl kw
Electrical power kW 36 3,6
neKTpryeckas MOLHOCTb KBT
Is1 Kapasitesi kcal / saat
Heating capacity kcal /h 67000 86000
Tennosas MOLHOCTb KKan/u
Maks. Isi
Max. temperature oC 300 300
Makc. Temnepatypa
Palet Sayisi adet
Number of palettes psc 8 12
KonuuecTtBo nogatoHoB WT.
Palet Olcisi mm
Dimensions of palettes mm 580x2400 580x2400
Pa3mepbl nopaoHoB MM
Enerji Kaynaklari Dizel, Dogalgaz / LPG,
Source of energy Diesel, Natural gas / LPG,
WNcTOYHMK aHeprum [nzenb, MpupopaHbii ras / CHI
Finin Agirhgi kg
Weight of oven kg 3500 4250
Macca neun Kr

Kontrol Sistemi
Control system
YnpaBneHuve

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, UGppPOBOE NN CEHCOPHOE

Dizel (It/saat)
Diesel (I/h) 9.5 12.2
Ouzenb (n/y)

Yakit Tuiketimi**
Energy Consumption**
SHepronotpebneHne**

Dogal gaz (m? /saat)
Natural gas (m /h) 8.8 1.3
MpupoaHbIN ras (m*/4)

LPG (It/saat)

LPG (I/h) 8.7 11.2
CHI (n/4)

*Kapasite mamuliin gramajina ve pisirme siiresine gére degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*MPOU3BOANTENBHOCTb MOXKET U3MEHATLCA B 3aBUCMMOCTUI OT MACChl 11 BPEMEHM BbINEUKN N3fenia.

** Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpebneHre B HOPMaNbHbIX YCNOBUAX.

(C)

Kayalar tas tabanli katli firinlari (matador) 6zel
gelistirilmis sirkiilasyon sistemi ve tabanlari isiya
dayanikli taslarla donatilmistir. Bu sistem
sayesinde katl firinin katlarinin her noktasina
homojen

1st dagihmi saglanarak mikemmel bir pisme
neticesi elde edilmektedir. Her kat icin istenilen
miktarda buhar treten ¢ok gliclti buhar tretecleri
bulunmaktadir. Bunlar birbirinden bagimsiz olarak
acilip kapanabilmekte, bdylece her katin buhar
miktari farkl ayarlanabilmektedir. Bu ise ayni anda
degisik tipte pasta ve benzeri triinlerin de
pisirilmesini mimkin kilmaktadir. Katli Firinlarda
yliksek izolasyon degerli yalitim malzemesi
kullanilarak isi kayiplar 6nlenmekte ve enerji
tasarrufu saglanmaktadir.

N L2
1

Kayalar Stone Based Multi Deck ovens

(Matador) are equipped with specially designed
heat recessive stone soles and heat circulation
system. This system supplies an absolute uniform
distribution of heating over all decks of the oven
therefore gives excellent baking results. Each deck
of oven has a powerful steaming device which
enables the demanded amount of steam at any
time. The steaming device can be individually
switched on and off or each deck. This oférsa
particular advantage for confectionery goods. High
graded insulation material prevents heat losses so,
saves energy.

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

v

Kayalar MHorospycHble eyn ¢ KaMeHHbIM NOAOM
OCHalLieHbl HOBeNLWel CUCTEMOW LIMPKYALIN
Tenna v Ten0CTONKNM KaMeHHbIM NOAOM.
Bnarogapsa sTomy Ha Kax/aom Kamepe Bbineuku
Tenno pacnpenenaeTca paBHOMEPHO, B
pesynbTaTe Yero noslyyaeTca ujeanbHas Bbineyka.
Ha Kaxxpom sapyce nmetotca npounsBoanTen napa,
KoTOpble PaboTaloT He3aBINCVMO APYT OT Apyra.
70 NO3BONAET Ha KaX/0N Kamepe OAHOBPEMEHHO
BbINeKaTb HECKOJIbKO BUAOB nsgenuii. Cuctema
BbICOKOW TEPMOU30M1ALMN NPeoXPaHAET NoTepto
1 SKOHOMWUT 3Hepruto. Bce nuuieBble CTOPOHbI
C/ienaHbl N3 HepxaBseloLUen cTanu.

MPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHIUECKUE XapaKTEPUCTUKY 6e3 PeABapUTENbHONO YBEAOMACHUS



Konveyorlii Elektrikli Firin
Electrical Conveyor Oven
KonBeitepHas Inektpuyeckas leub




Model / Model / Mogenb

PSF 1300 PSF 1300L PSF 1300LD PSF 1900L

Kapasite (@30 cm)
Capacity (@30 cm) 250-450 350-550 350-550 500 - 850
MpownssogutenbHocTb (P30cm)
Firin Genisligi mm
Width of oven mm 885 925 925 925
WunpwnHa neun MM
Bant Genisligi mm
Width of tape mm 460 520 2x245 520
LnpwrHa neHTb! MM
Toplam Firin Boyu mm
Total length of oven mm 2400 2400 2400 3020
O6Lwas anMHa neun MM
Sase Yuksekligi mm
Height of frame mm 922 922 922 922
BbicoTa waccu MM
Makina Yuksekligi mm
Height of oven mm 310 310 310 310
BbicoTa neun MM
Toplam Elektrik Guicu kw
Electrical power kw 18 21 21 25
SneKkTpuyeckas MOLWHOCTb KBT
Elektrik Girisi V/Hz
Voltage V/Hz 380/50 380/50 380/50 380/50
HanpsaxeHune B /Ty
Toplam Agirhik kg
Total weight kg 340 380 380 430
O6ulan macca Kr
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Bu fininlar lahmacun, pide, yufka, lavas, borek ve
benzeri Grlinlerin pisirilmesi icin kullaniimaktadir.

- Servomotor (istek tizerine). Servmotor yufka
pisirmek icin makineye ilave edilmektedir.

- Mikroislemci (PLC) kontrolli programlama.
- LCD dokunmatik ekran ile kolay kullanim.

- Homojen pisirme.

- 100 programli hafizalama.

- Manuel calisma olanagdi.

- 1 dk. ile 30 dk. pisirme stiresi araligi.

- Dustik enerji sarfiyati.

- Gabuk ve etkili kullanim.

- Komple paslanmaz govde.

These ovens are used for baking the lahmacun,
pita, yufka, lavash, borek and similar products.

-Servomotor (on request). Servomotor provides
baking yufka.

- Microprocessor (PLC) controlled programming .
- LCD touchscreen monitor.

- Homogenous baking.

- 100 programs saving.

- Ability to work in manual mode.

- Baking time from 1 min. to 30 min.

- Low energy consumption.

- Fast and effective usage.

- Completely stainless steel body.

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

TU Neun NCMONb3YIOTCA ANA BbIMEUKYM NTAXMAKYH,
nuTa, todpKa, nasaLl, 6opek 1 NofobHbIe NPOAYKTHI.

- CepBomoTop (no »enaHuto). CepsomoTop
obecneymBaeT Bbineuky odKa.

- Mukponpoueccop (MJ1K) KoHTponrpyemoe
nporpamMmmyipoBaHue.

- LCD ceHcopHbIii 3KpaH AnA yao6Horo
MCNOb30BaHNA.

- PaBHOMepHOe npurotoBneHue.

- BoamoxHOCTb coxpaHeHusa 100 nporpammbl.
- BO3MOXHOCTb paboTaTb B PyYHOM PeXMME.
- Bpema npurotoBneHunsa ot 1 MuH. 1o 30 MUH.
- Huskoe sHepronotpebnexme.

- BoicTpas n adpdekTMBHaA paborta.

- Kopnyc BbINosiHeH 13 Hep<aBetoLueit cTanu.

MpownssoguTent ocTaBnAET 3a CO6OI NPaBo U3MEHATHL TEXHNUYECKINE XapaKTePUCTUKV 6e3 NpeaBapuTeNbHOTO yBeAoMACHNA



Electrical Deck Oven
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Model / Model / Mogenb Birim / Unit / Eg. U3m. PMKF 24

Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 720
MpoussoguTenbHOCTL* (x1€6/8 Yacos) T,

Pisirme alani m2

Baking surface m?2 2,45
[nowanb BbiNeukmn M2

Palet sayisi adet

Number of palettes psc 2
KonnuectBo nogaoHoB WT.

Palet 6l¢lisu mm

Dimensions of palettes mm 580x2400
Pa3mepbl noanoHoB MM

Genislik (W) mm

Width (W) mm 1700
WunpwuHa (W) MM

Uzunluk (L) mm

Length (L) mm 2500
Onuna (L) MM

Tek kat yuksekligi (H) mm

Height of one deck (H) mm 400
BbicoTa opHoro Apyca (H) MM

Sehpa Yukseklik (H1) mm

Height fo stand (H1) mm 630
BbicoTa noacTaBku (H1) MM

Finn i¢ genisligi mm

Inside width of oven mm 1200
BHYTpeHHAA WrpunHa neymn MM

Firin ic uzunlugu mm

Inside length of oven mm 2060
BHyTpeHHAA annHa neun MM

Firin i¢ ytksekligi mm

Inside height of oven mm 200
BHyTpeHHAA BbICcOTa neyn MM

Davlumbaz yuksekligi (H2) mm

Height of chimney hood (H2) mm 200
BbicoTa BbITAXKM (H2) MM

Elektrik glict kw

Electrical power kW 20,5
dneKkTpryecKas MOLWHOCTb KBT

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
ynpaBﬂeHVle AHaﬂOrOBOe, Lmd)posoe nnn ceHCopHoe
Firin agirhg (bir kat) kg

Weight of oven (one deck) kg 390
Macca neun (oanH apyc) Kr

Sehpa agirhig kg

Weight of stand kg 75
Macca nocrtaBku Kr

* Kapasite mamullin gramajina ve pisirme siiresine gore degiskenlik gésterebilir.
*The capacity shall variable according to the weight and baking time of the product.
* NPoK3BOANTENBHOCTb MOXKET U3MEHATLCA B 3aBUCMMOCTY OT MAacChl I BPEMEHH BbIMEUKMN N3AeNus.

(C)

Kayalar Elektrikli Katli Firinin (modiiler firin) 6zelligi
her katin bagimsiz calisabilmesidir. Katlar tas
tabanli oldugundan isiyi esit olarak yayar. Sicaklik
(kat ici alt ve Ust sicakhdi) ve buhar zamani her
katta istege gore farkli ayarlanabilir. Boylece her
katta farkh Grin pisirilebilir. Tek katli kullanilabilir
ve modiiler olup ihtiyaca gore kat

(maksimum 4 kat) ve davlumbaz ilave edilmektedir.
Diisuik enerji tiketimi saglar.

Sz

The major specification of electrical deck oven
(modular oven) is that each deck can be operated
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. It is used with single
deck also modular and according to need it can be
added extra deck (max. 4 deck) and chimney hood.
It provides low energy consumption.

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

v

OcHoBHas creundrKa ApYCHON neun (MogynbHas
neyb) - BO3MOXXHOCTb KaXK0ro apyca pabotatb
camocToATeNbHO. TemnepaTypa 1 BpemaA napa
MOXHO perynmpoBaTh [1A KaXJoro apyca
cornacHo 3anpocy. 3To obecneuriBaeT yjo6HOCTb
[1A BbINEYKM PasfNYHbIX MPOAYKTOB Ha KaXAoM
Apyce. [Neyb Ncnonb3yeTca ANA BbiNeYKn
KOHANTEPCKUX U APYTUX XN1€606YN0UHBIX
n3aenuii. icnonb3yeTtca C O4HNUM APYCOM I MOXHO
06aBVTb AOMONHUTENbHDIN APYC (MaKC. 4 ApycoB)
1o xenaHuo. Ta neub obecneunBaeT HI3Koe
notpebneHne aneKTPoO3IHepPruu.

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO N3MEHATH TEXHNYECKUE XapaKTEPUCTUKY 663 MIPEABAPUTENHONO YBEAOMICHUA



Elektrikli Mini Kath Firin
Electrical Mini Deck Oven
IneKTpuYecKasa MUHU ApYCcHasA nevb




Model

(C)

Mini Katli Firinin (modiiler firin) 6zelligi her

katin bagimsiz calisabilmesidir. Katlar tas tabanli
oldugundan isiy1 esit olarak yayar. Sicaklk (kat
ici alt ve Ust sicakligr) ve buhar zamani her katta
istege gore farkli ayarlanabilir. Boylece her katta
farkli trGin pisirilebilir. Pisirme 6ncesi mayalanma
icin finnin altinda sicakhigi ve nemi ayarlanabilen
mayalanma kabini vardir. Tek kath kullanilabilir
ve modiiler olup ihtiyaca gore kat, daviumbaz
ve mayalandirma kabini ilave edilmektedir.
Disuk enerji tiketimi saglar. Tekerlekleri
sayesinde istenen yere tasinabilir. Elektrikli olarak
Uretilmektedir.

Model PMKF 6 PMKF 12
Mogenb
Genislik (W)
Width (W) 960 1600
WnpwrHa (W)
Uzunluk (L) mm
Length (L) mm 1650 1650
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 350 350
BbicoTa (H) MM
Firin ic genisligi mm
Inside width of oven mm 600 1200
BHYTpeHHAA WrpuHa neyn MM
Firin i¢ uzunlugu mm
Inside length of oven mm 900 900
BHyTpeHHAA annHa neun MM
Firin ic ytksekligi mm
Inside height of oven mm 190 190
BHyTpeHHAA BbicoTa neymn MM
Davlumbaz yuksekligi (H2) mm
Height of chimney hood (H2) mm 250 250
BbicoTa BbITAXKKN (H2) MM
Mayalandirma Kabini ytiksekligi (H1) mm
Height of fermentation cabinet(H1) mm 650 650
BbicoTa KabuHbl paccToriku (H1) MM
Her kat igin tava adedi (tava ebatlari) cm 2 (35x45) 6 (35x45)
Number of tray in each deck (dimensions of trays) cm 2 (40x60) 4 (40x60)
KonnyecTBo NnpoTrBHe Ha KaxaoMm Apyce (pa3mepbl NPOTUBHE) ™M 1 (60x80) 2 (60x80)
Elektrik gticti kw
Electrical power kw 5+3 10+3
SreKTpryecKas MOLWHOCTb KBT
Mayalama kabini elektrik gtict kw
Electrical power of fermentation cabinet kW 2,5 2,5
SneKkTpUYecKas MOLHOCTb KabrHbI PacCTONKM KBT
: © Manuel, Dijital veya Dokunmatik

Eon';m: SIStteml Analogue, Digital or Touch Screen

(eIl S AHanoroeoe, LppoBoe N
YnpasneHue CeHCopHoe
Firin agirhig kg
Weight of oven kg 120 270
Macca neun Kr
Mayalandirma kabini agirhg kg
Weight of fermentation cabinet kg 70 150
Macca KabuHbl paccTonKu Kr
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The major specification of mini deck oven
(modular oven) is each deck can be operated
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. Optional
stand is produced for the oven. It is produced with
electricity.

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

OcHoBHaA cneumduKa MUHU APYCHON neyn
(MopynbHasA neyb) - BO3MOXXHOCTb KaXJoro

Apyca paboTaTb camocToATeNbHO. TemnepaTtypa 1
BpPeMA napa MOXHO PerynnpoBatb ANna Kaxgoro
Apyca cornacHo 3anpocy. 7o obecneurBaet
YAOOHOCTb [/19 BbINEYKMN Pa3NnyHbIX NPOAYKTOB Ha
Kaxpom apyce. Meub ncnonb3yeTca AnA Bbineukn
KOHANTEPCKMUX 1 APYTUX XN1e606YNOUHBIX N3[enuit.
Mcnonb3yeTca ¢ OAHNM APYCOM U MOXHO J06aBUTb
[OMONMHUTENbHbIV APYC MO XenaHuto. KabrHa
PacCTONMKM TeCTa 3aHNMaeT HUXKHIOK YacTb neyn.
TemniepaTypa 1 BNaKHOCTb KabUHbI paccTONKM
MOXHO perynunpoBatb. Ta neub obecneunsaeT
HU3Koe NoTpebneHue SneKTposHeprum. Meun
MOHO NepeHecTn NocpefCTBOM Konec.KabuHy
PaCCTONMHYIO 1 HUXKHIOK CTOIKY C Konecamut MOXHO
MOCTaBWTb MO XenaHwuio. B nponsBoacTee nmeloTca
anekTpUYecKne mogenm.

Mpou3BoauTeNb OCTaBNACT 3a CO6OII NPABO N3MEHATL TEXHNYECKINE XapaKTEPUCTIKI 6e3 Npe/iBapnTeNbHOTO yBeAOMEHNA



Konveksiyonlu Firin

Convection Oven
KoHBeKunOHHaA neub




Model

@

Konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiictik
Olgekli pasta borek, sandvi¢ ekmek Uretimi igin
tasarlanmustir. icerisinde bulunan iki adet fan
yardimiyla sicak hava dolagimi saglanir ve tim
hacime homojen olarak yayilir. Alt kisimda bulunan
bdlmede mayali Griinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. yi bir

1st izolasyonu ile enerji tasarrufu saglanmistir.
Elektrikli ve gazl olarak Uretilmektedir.

H1

115
¢
€

Model PMPF 5 PMPF 9 PMPF 14 | PMPF5G | PMPF 9G | PMPF 14G
Mogenb
Tava Sayisi adet
Number of tray pcs 5 9 14 5 9 14
KonnyecTtBo npoTnBHen LT,
Tava Ebadi mm
Dimensions of trays mm 400x600  400x600  400x600  400x600  400x600  400x600
Pasmepbl npoTvBHe MM
Tavalar arasi mesafe mm
Distance between trays mm 80 80 80 80 80 80
PaccToAHue mexay NnpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 850 850 850 850 850 850
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 1150 1250 1250 1300 1400 1400
[nvna (L) MM
Yiikseklik (H) mm
Height (H) mm 580 1250 2000 580 1050 2000
Bbicota (H) MM
Kontrol Sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpaBneHve AHanoroBoe, UMPPOBOE WIN CEHCOPHOE
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
WcToUYHMK 3Heprumn SeKTpuyeckan [a3oBas
Elektrik gticti kw
Electrical power kw 11 20 27 0,75 15 2,25
neKTpuyeckana MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 380/50 380/50 220/50  220/50 220/50
HanpsxeHne B/Iy
Gaz tiiketimi / gaz basinci m’/saat (bar)
Gas consumption / pressure m/h (bar) - - - 0,5/(20) 1/(20) 2/(20)
MoTpebnexne / paBneHue rasa M*/4 (M6ap)
Isil Glig kcal/saat
Heating capacity kcal/h = = = 10000 20000 30000
Tennosaa MOLHOCTb KKan/u
Firin agirhgn kg
Weight of oven kg 160 225 250 180 275 300
Macca neun Kr
Mayalama kabini elektrik gticti kw
Electrical power for fermentation cabinet kw 15 15 - 15 1,5 -
SneKTpuyecKas MOLHOCTb KabVHbI PacCTONKN KBT
Mayalandirma kabini yiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 600 600 - 600 600 -
BbicoTa KabuHbl paccTomku (H1) MM
Mayalandirma kabini agirligi kg
Weight of fermentation cabinet kg 75 50 ° 75 50 -
Macca kabuHbl paccTonKu Kr
L

N L
K1

The convection oven is particularly suitable for
baking of baking pastry products, gastronomy
products and big or small bread.

It is useful for confectioners, restaurants and hotels.
Heat distribution on the product is obtained
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 placed inside the baking chamber.
High quality insulation ensures energy saving. It is
produced with gas and electricity.

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

v

KoHBeKLMOHHas neyb yaobHa ans
MNCMNOMb30BaHMNA B OTENIAX, PeCTOPaHaXx,
6YNOYHbBIX U ManeHbKMX xJieboneKapHaAx

NS NPON3BOACTBA KOHANTEPCKUX N3LENUNIA.
CoBpeMmeHHas ccTeMa LMPKyNaLuy Bo3gyxa
C ABYMA BEHTUNIATOPaMM CO3[aeT B Kamepe
abCoNIOTHO OAHOPOAHDIN NMOTOK TEM0ro
BO3Ayxa. HMKHAA yacTb neun ncnonb3yerca
INA BOEPXKKU POXMKeBOro Tecta. [1ofHOCTbIO
BbIMOJIHEH 13 HeprKaBetoLwen ctanu. HapexHan
TepMOU30MALKA MOMOraeT SKOHOMUTb
SHepruo. B npon3BoacTBe MMEIOTCA ra3oBble 1
3NeKTprYecKne Mmogenu.

TpON3BOAMTENb OCTABAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XapaKTEPUCTUK 6e3 NPeAsapuTeNlbHOTo yBeAomneHNA



Doner Arabali Konveksiyonlu Firin

Rotary Rack Convection Oven
PoTauuoHHaA KOHBEKLMOHHAA Neyb

T
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115 H1




Model / Model / Mogenb Birim / Unit / Eg. U3m. PMRC 10 PMRC 10G

Tava Sayisi adet

Number of tray pcs 10 10
KonunuecTtso npotnBHel T,

Tava Ebadi cm

Dimensions of trays cm 40x60 40x60
Pasmepbl npoTmBHen ™

Tavalar arasi mesafe mm

Distance between trays mm 80 80
PaccTosiHve mexay NPOTUBHAMMN MM

Genislik (W) mm

Width (W) mm 1050 1050
LWnpwrHa (W) MM

Uzunluk (L) mm

Length (L) mm 1300 1450
OnuHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1300 1450
BbicoTa (H) MM

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue AHanoroBoe, LppPOoBOE NN CEHCOPHOE
Enerji kaynadi Elektrik Gaz
Energy source Electricity Gas
WcToUHUK aHeprum deKkTpuyeckas [a3oBan
Elektrik glicti kw

Electrical power kw 27 1,5
dneKTpunyeckas MOLHOCTb KBT

Voltaj V/Hz

Voltage V/Hz 380 220
HanpsxeHne B/Ty,

Gaz tuketimi / Gaz basinci m?*/saat (bar)

Gas consumption / pressure m;/h (bar) - 1/(20)
Motpebnexne / nasnexHue rasa M*/4 (6ap)

Isil Glig kcal/saat

Heating capacity kcal/h = 20000
Tennosas MOLHOCTb KKan/y

Firin agirhgi kg

Weight of oven kg 310 330
Macca neun Kr

Mayalandirma kabini elektrik glicti kw

Electrical power for fermentation cabinet kW 1,5 1,5
DneKTpMYecKkas MOLWHOCTb KabUHbI PacCTONKM KBT

Mayalandirma kabini ylksekligi (H1) mm

Height of fermentation cabinet (H1) mm 600 600
BbicoTa KabuHbl paccToiku (H1) MM

Mayalandirma kabini agirligi kg

Weight of fermentation cabinet kg 50 50
Macca KabuHbl paccTonKu Kr

C

Déner arabali konveksiyonlu firin 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda
kiicuik olcekli pasta borek, sandvi¢ ekmek tretimi
icin tasarlanmistir. Icerisinde bulunan iki adet

fan yardimiyla sicak hava dolasimi saglanir ve
tlm hacime homojen olarak yayilir. Alt kisimda
bulunan bélmede mayali Griinler i¢in uygun nemli
ortam saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. lyi bir

1s1 izolasyonu ile enerji tasarrufu saglanmistir.
Elektrikli ve gazl olarak imal edilmektedir.

- 2 adet cift yonld fan.

N L
K

Rotary Rack convection oven is particularly
suitable for baking of baking pastry products,
gastronomy products and big or small bread.

It is useful for confectioners, restaurants and hotels.

Heat distribution on the product is obtained
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 placed inside the baking chamber.
High quality insulation ensures energy saving. It is
produced with electricity and gas.

- 2 pcs bidirectional fan motors.

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

v

PotauuoHHan KoHBeKLmoHHas Meyb ynobHa ana
MNCMONb30BaHVA B OTENAX, pecTopaHax, 6ynoyHbIx
1 ManeHbKux xnebonekapHaAx 4na Npov3BoacTea
KOHAMTepCcKmx n3gennin. CoBpemMeHHan cuctema
LMPKYNALUM Bo3fyXa C BYMA BEHTURATOpPaMM
co3paeT B Kamepe abContoTHO OfHOPOLHbI
NoToK Tennoro Bo3ayxa. HuxHAA yactb neun
MNCNonb3yeTca ANA BAEPXKKM APOXKEBOro TecTa.
MoNHOCTbIO BbIMOMHEH N3 HEPXKABeIoLLEe CTanu.
HapexxHasa Tepmoun3onAumna nomoraeT SKOHOMUTb
SHepruo. B nponssoacTse nmetoTcA rasosble
neKTpUYecKne mogenu.

- 2 WT. ABYHanpaBfieHHble BEHTUNATOPbI

TPOU3BOAMTENb OCTABAAET 32 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 6e3 NPEAIBAPUTENHONO YBeAoMACHUA



Hamur Kesme ve Tartma Makinesi

Volumetric Dough Divider
Tecropenurtenb




Kayalar hamur kesme tartma makinesi seri tiretim
yapan isletmelere hamur islemede ¢ok buylk
yardimi olup kesme tamburu ve emis pistonu
sayesinde hamuru sikistirmadan ve yipratmadan
istenilen gramajda el ile keser gibi kesmektedir.
Kesme esnasinda yaglama sistemi butiin ytizeyleri
gidaya uyumlu yag ile otomatik olarak
yaglamaktadir, béylece makinenin daha uzun
omurl olmasi saglanir. Hamur kesme sistemini
temizleme geregi yoktur. Gramaj ayarlamasi
manuel ya da otomatik olarak tuslar aracihgiyla da
yapilabilir ayrica adet sayaci sayesinde otomatik
deger verilip istenilen degere makine ulastiginda
otomatikman durur. Bunun yani sira hiz kontorli
de istege bagli olarak takilmaktadir. Gelistirilmis
filtre sistemi ile yagin igerisine kagan un, hamur
benzeri maddeler piston ve tambura ulagmalarini
engellemektedir béylece makinenin 6mri daha

da uzamis ve ekmekginin Uretimi aksamamaktadir.

Tekerleri sayesinde kolayca hareket
ettirilebilmektedir. Hamur hunisi ve dis kapaklar
paslanmaz celikten imal edilmistir.

Calisma araligi / Piston Capi
Dough dividing range / Piston diameter
Macca TecToBbIX 3aroToBOK / [lnameTp nNopLuHA

Bunker kapasitesi

Hopper capacity

EmKocTb 6yHKepa
Genislik (W)

Width (W)

WnpwnHa (W)

Uzunluk (L /L1)

Length (L/L1)

OnuHa (L/L1)

Yiikseklik (H)

Height (H)

BbicoTa (H)

Hamur ¢ikis ytksekligi (H1)
Height of dough exit (H1)
BbicoTa Bbixoaa TecTa (H1)

Gramaj ayar sistemi

Weight adjusting system
Crctema perynnpoBKm Maccbl
Elektrik glicti

Electrical power
JneKTpuYecKas MOLLHOCTb
Makine agirhig

Weight of machine

Macca obopynosaHua

L/L1

Model / Model / Mogenb Birim / Unit / Ea. U3m. PMVD 2000

Kapasite
Capacity
Mpowv3BoaUTeNbHOCTL

adet/saat
pcs/h 1000 - 2000
WT./Y
v/ mm 50-200/@70
g/mm 80400/ 90
gr/MM 100-600/@ 110
200-1000/@ 130
kg
kg 60-150
Kr
mm
mm 665
MM
mm
mm 1780/ 1400
MM
mm
mm 1520
MM
mm
mm 960 +80/95
MM
Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, LppPoBoOE Nn
CeHcopHoe
KW
kw 1.5
KBT
kg
kg 405
Kr

[0

H1

15
Kayalar volumetric dough divider machine, uses
the latest system of the dough processing
technology, cuts the dough at the requested
weight without pressing and harming the dough.
All the surfaces contacting the dough are made of
stainless steel. It cuts the dough with its weight
due to the vacuum generated by piston cylinder
movement. The lubrication system is
automatically operated. Thus, the machinery is
provided to have longer life. All surfaces are
lubricated with the

oil which is compatible of food. The adjustment of
weight can be optionally manufactured both
manually and mechanically. The hopper is made of
stainless steel. Weight of dough can be adjusted

as manually or digital.

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

-

[ln3aiiH BakyymMHOro Tectopenvtens
(TecTogenuTenbHan MaLlMHa), NpefHa3HaueH

L1 pa3feneHna TecTa Ha YacTy PaBHOM Macchbl.
Bnarogaps ABUXeHUAM LUANHAPA B NOPLUHe
obpasyeTca BakyymMHas cnctema, obecrneursaioLlas
TOYHOCTb feneHus. Tecto HapesaeTcs 6e3
CTpecca, CKMMaHUA 1 pa3pbiBa. besynpeuHas
TOUYHOCTb fiefleHs CUCTeMa CMa3KU BCex AeTanei
paboTaeT aBTOMaTNYeCKH, YTO CMoCobCTByeT
6onee pnuTeNbHON paboTe 060pyAOBaHMA.

Bce noBepxHOCTH AeTanei 060pyAoBaHUA
CMa3bIBalOTCA MAC/IOM, FOAHbBIM A/151 MULLEBOA
npoAyKLmu. Bec Tecta MOXXHO OTperynvmpoBaTb
Kak aBTOMaTUYeCKy, Tak 1 BpyuHyto. B npouecce
pPaboTbl BO3MOXHO 3N1EKTPOHHOE perynnpoBaHme
BapvaToOp CKOPOCTW. BHELLHE KanoTbl 1 BCe YacTu
C KOTOPbIMU KOHTaKTUPYET 1 CONMpUKacaeTcs
TecTo cAenaHbl U3 HepXkaBetoLlel ctanu. PaboTtaeT
6ecLuymHO 1 6e3 BUOPaLN. DKOHOMHBIN Pacxos
3neKTpo3Hepruu. Jlerkas uncTtka n obpabotka
netanemn.

MPOM3BOANTENb OCTABAAET 33 COBOI MPABO M3MEHATH TEXHIYECKUE XaPaKTEPUCTIKY 663 MIPeABAPUTENIBHOTO YBEOMIEHUS



Konik Yuvarlama Makinesi

Conical Rounder
Tectookpyrnutenn




Kayalar konik yuvarlama makinesi aliminyumdan
kendi ekseni etrafinda balanssiz dénen bir konik ile
asinmaya karsi mukavemetli spiral seklindeki
kanallardan olusmaktadir. Kesilmis hamurlar Konik
ve etrafindaki spiral seklinde dolasan altiminyum
kollar sayesinde hamura sekil verir. Unlama
tertibatiyla hamurun bosaltma oluguna ve konige
yapismasi onlenir. Bitln hareketli ve déner
parcalar rulmanladir. Tekerlekleri sayesinde
makine hareket edebilecek 6zelliktedir. Kaporta
paslanmaz celikten imal edilmektedir.

Opsiyonel

1. Otomatik soguk / sicak hava ufleme sistemi
2.Teflon kapli kanallar ve konik

3. Ayarlanabilir kollar 170-1250g

Model / Model / Mogenb Birim / Unit / Eg. U3m. PMCR 2000

Kapasite adet
Capacity pcs
MNpownssoanTeNbHOCTb WT.
Yuvarlama araligi ar
Dough rounding weight

Macca TecToBbIX 3aroToBOK r
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm
BbicoTa Tecta Bxoga (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm
BbicoTa BbIxoga TecTa (H2) MM
Genislik (W) mm
Width (W) mm
LLnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw
dneKTprnyecKas MOLWHOCTb KBT
Makine agirhg kg
Weight of machine kg
Macca obopynoBaHua Kr

W

1000 - 2000

(50 -200)

(100 - 600)

(200 - 1000)

850

940

915

1000

1520

1,1

210

Kayalar conical rounder machine shapes the
dough thanks to a cone made of aluminum and
the aluminum sleeves around which move
spirally. The dough is perfectly rounded while
moving from bottom to top in the tracks. The
machine is also equipped with a newly designed
mechanical flour duster which does not produce
any noise while working. All moving part have bail
bearings and the machine is on wheels. Due to
the all the aluminum components, it can be
coated with teflon as per the request.

On request:

1. Cold / hot air blowing

2.Teflon coated cone and channels
3. Adjustable channels 170-1250g

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

TecToOKpYyrnnTenb NCNONb3yeTCA AA OKPYrneHua
TECTOBbIX 3aroTOBOK. TECTOOKPYrnnTenb
obecneynBaeT BbICOKYIO MPON3BOAUTENBHOCTb

1 CNOCOGCTBYET YNNOTHEHMIO 11 MOBBILIEHNIO
NOPUCTOCTU TeCTa, YTO MOBbILLAET Ka4eCTBO
xne6o6ynouHbIx n3genuin. Mogava Bosayxa B
yrny6neHva maluviHbl NpeaoTBpaLLaeT HanvnaHve
TecTa Ha 6apabaH. Mocbinka MyKI1 MPONCXoANT
6ecluymHo. Kopnyc 13 HepaBetoLueii cTanu, He
NoABEPXKEHHOW KOPPO3uK. KOHYC 11 enobbl 13
anoMUHNA. TeCTOOKPYIMNTENb MOXHO NepeHecTu
nocpeacTBom Konec. MawwmHa paboTaeT 6e3 wyma.
DKOHOMHbIV pacxof, anekTposHeprun. Jlerkas
4ncTKa 1 0bpaboTKa aeTtanein.

Mo Tpe6oBaHuio:

1.06ayBKa NOAOrPETbHIM BO3yXOM

(xonopn / nogorpes)

2. TedpnoHOBOE NOKPbITNE KOHYCa 1 Xenobbl
3. Perynupyembie »xenobbl 170-1250r

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO N3MEHATH TEXHNYECKUE XapaKTEPUCTUKY 663 MIPEABAPUTENHONO YBEAOMICHUA



Ara Dinlendirme Makinesi

Intermediate Proofer
LLika¢ npeaBapuTenbHOI PaccTOMKM




Kayalar hamur dinlendirme makinesi igerisinde
aktarma metoduyla ve ideal zamanlama sayesinde
her hamur dogru zamanda askilarda sirayla dolasir.
Bu askilardaki taslar kolayca degisebilmekte
hijyenik ve gidaya uyumlu plastik malzemeden
imal edilmektedir. Cam kapaklar sayesinde hamur
hareketi kolayca gézlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan miikemmel senkronizasyon
sayesinde kullaniciya sag ve sol cikis almasi
saglanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma énlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel:
1. Hiz kontrollu
2. Hamur algilayici sensor

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

Model / Model / Mogenb Birim / Unit / En. U3m. PMIP 154 PMIP 238

Tas sayisl adet
Number of pocket pcs
Konnuectso Aueek L.
Dinlendirme araligi gr
Proofing weight g
Macca TecToBbIX 3aroTOBOK r
Dinlendirme Sdiresi min
Proofing time min
Bpemsa paccToiikun MUH
Kapasite adet/saat
Capacity pcs/h
MNpown3BogmnTenbHOCTL WT./Y
Genislik (W) mm
Width (W) mm
Wnpuxa (W) MM
Uzunluk (L) mm
Length (L) mm
Onuna (L) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Hamur giris ytiksekligi (H1) mm
Height of dough entry (H1) mm
BbicoTa TecTa Bxoga (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm
BbicoTa Bbixoga TecTa (H2) MM
Elektrik glict kw
Electrical power kw
SneKTpryeckas MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg
Macca o6opynoBaHuna Kr

154 238
100 - 1500 100- 1500
4.5 6.5
1800 - 2000 1800 - 2000
1680 1680
1380 1950
2200 2200
930 +20 930 + 20
1150 + 100 1150 + 100
0,55 0,55
490 700
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Kayalar dough proofing machine is specially
designed for the cold and hot climate. Dough is
circulated at all of the pockets one by one with
the transferring method in the machine. This
circulation stays 8 minutes in the cold climates
and 5 minutes in the hot climates. Right and

left outlet is provided due to the fact that the
transferring mechanism is adjustable, and thus; an
untroubled working environment is ensured. An
easy and hygienic cleaning is provided because
the conveying nets are plastic and replaceable.
They can be moved to any place due to their
wheels. Some parts of the machine are covered
by transparent material to observe the dough. The
control panel is protected against electrical errors
such as missing phases or wrong connections.
Machine is made of stainless steel.

On request:
1. Speed control
2. Dough detection sensor

TpOV3BOAMTENb OCTABAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XaPAKTEPUCTUK 6e3 NPeAsapuTeNbHOTO yBeAomeHNA

Likad npeaBapuTeNbHO PaccTONKN
NpeAHa3HaYeH AN CHATWA HAaNPsXXeHnA B
TECTOBOW 3aroTOBKe Moc/e OKPYIeHNs, YTo
NO3BOJIAET CYLECTBEHHO YNYYULLNTb BHELIHWN
BUJ 1 Ka4eCTBO NPOAYKLMN, Y SKOHOMUT Bpems
1 nnowazb nomeleHua. lNpegycmoTpeHa
BO3MOXHOCTb YCTaHOBKY TpaHcrnopTepa Ans
Bbljauy TeCTa KaKk ‘BNpaBo; TaK 1 ‘BNeBo. Auenkmn
CAeNaHbl 13 NIErKO OYULLAEMOTO MMMMEHNYECKOro
MaTepuana. Kopnyc n3 HepxasetoLLeit cTanu.
CreknAHHanA gBepLa Nno3sonseTt HabnoaaTb 3a
npoLeccom BbiepxKu Tecta. ObopynosaHue
MOXHO nepefBuraTb 6narogapsa Konécukam.

Ha naHenw ynpaeneHusa yctaHoBneHa
NpeAoXpaHnTeNbHasA CUCTEMA OT SNIEKTPUYECKMX
Henonaaok. PaboTatoT 6ecluymHo 1 6e3 Bubpauun.
DKOHOMHBbI pacxof aneKTpo3Hepruu. Jlerkas
yncTKa n obpaboTKa feTanei.

Mo Tpe6oBaHuio:
1. Perynatop ckopocTu
2. CeHCOpPHbIV AaTUMK 419 0OHapyXeHNs TecTa




Uzun Sekil Verme Makinesi

Dough Moulder
TecTo3aKaToyHas maluMHa




Kapasite adet/saat
Capacity pcs/h
Mpown3BoanTenbHOCTL WT./y
Sekil verme araligi ar
Dough moulding weight g
Macca TecToBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs
KonnuecTtso nautbl .
Merdane sayisi adet
Number of rollers pcs
KonnyectBo Banukos LT,
Bant genisligi mm
Width of conveyor belt mm
LLinprHa neHTobl MM
Genislik (W) mm
Width (W) mm
WnpunHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwvHa (L) MM
Uzunluk (L1) mm
Length (L1) mm
Onuna (L1) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm
BbicoTa Tecta Bxoga (H1) MM
Hamur ¢ikis ytiksekligi (H2) mm
Height of dough exit (H2) mm
BbicoTa Bbixoaa TecTa (H2) MM
Elektrik glict kw
Electrical power kw
dneKTpuyeckaa MOLWHOCTb KBT
Makine agirligi kg
Weight of machine kg
Macca obopynoBaHus Kr

Hamur merkezleme sistemi
Dough centering flaps
BokoBas perynnpoBka

L/L1

Model / Model / Mogenb Birim / Unit / Ep. U3m. PMDM 400 PMDM 450

2500 2500
50- 1200 50- 1200
1 2
4 4
400 400
700 700
2250 2250
2000 2000
1200 1200
1180 1180
640 640
0.75 0.75
230 240

Talep Uzerine
On request
Mo 3anpocy

N L

C

Kayalar uzun sekil verme makinesi her tiirli unlu
mamule 2 veya 4 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle

pide seklinde a¢tigi hamurlara yastik vasitasi

ve hamur boyu ayar mekanizmasiyla istenilen

boy ve kalinlikta sekil verir. Hamur katlama

zinciri ve merdane hamur siyirgaglari mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttiriimig uzun dmdrli tasima bandi
ve ayarlanabilir merdane grubu sayesinde hamura
420 mm uzunlugunda sekil verilebilir. Baski tablasi
ayarlanabilmektedir ve temizlik i¢in, oldugu yerde
geriye dogru kolaylikla agilabilmektedir. Hamur
merkezleme kanatlari sayesinde (ayarlanabilir)
hamurun bantta merkezli bir sekilde hareketini
saglar. Tamamen paslanmaz celikten imal
edilmektedir. Tekerlekleri sayesinde istenilen yere
rahatlikla hareketi saglanir. Temizlik ve bakimi

cok kolaydir. Bu makine tava ekmegi ve kiiglk
baget ekmegi dahil her ¢esit ekmek hamurunu
isleyebilecek 6zelliktedir.

1

Kayalar dough moulder shapes the dough, which
is opened up very fl at by the help of two
polyamide rollers, at any length and thickness by
the means of 2 or 4 rollers. The roller can be
adjusted between 0-25 mm without any position.
There is a spring scraping mechanism made of
stainless steel on the roller. The dough can be
shaped at 420mm length due to the polyester
woven and resistance increasing long-life
conveying band and adjustable roller group. This
machine is suitable for all dough pieces, including
tin bread and small baguette. All rollers are
equipped with nylon scrapers which are fixed to
the frame. The curling chain is made from
stainless steel. Pressing board is adjustable and
can be removed for cleaning purposes.

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

TecTo3akaToOuYHaA MallVHa NPOU3BOAMT 3aKaTKy
3aroToBKM 13 TecTa. TecTo 3aKaTblBaeTCA 1 emy
npviaaetca Gopma Npvi NOMOLUM ABYX HE3aBUCUMO
perynmpyembix 3akaTouHbIX NAnUT. Bropas
3aKaTo4Has NnTa MoXeT ObITb Kak POBHOW (AnA
MMWHNGAreToB), TaK 1 BOMHNUCTON (ANnA 6aTOHOB).
MakcumanbHO BO3MOXKHaA fifviHa 3aroTOBKM A0
420 mm. MNpeaBapuTenbHO packaTaHHasa TecToBas
3aroToBKa 3aBOpaunBaeTCA B PYJIOH, 1, NPOXOAA
nof, 3aKkaToYHOW NANTON, GOPMyeTCA B 3aroTOBKY
LUMAVHAPUYECKON GOpMbl 3aJaHHON ANVHbI U
amnamertpa. Mpouecc nponcxogut 6e3 paspbiBos,
HanpsXXeHWA 1 CTpecca ANnA TecTa. YCTaHOBKa

1 pa3mep CKasku MeHAeTcA nocTeneHHo ot 0

10 25 Mm. PerynvpoBka no wmpviHe. PaboTaet
6ecLuymHO 11 6e3 BUOPaLN. DKOHOMHDIN Pacxos,
3n1eKTPo3Hepruu. Jlerkaa unctka n obpaboTka
netanen.

MpownssoguTent ocTaBAAET 3a CO6OM NPaBO U3MEHATH TeXHNYECKIE XapaKTePUCTUKY 6e3 NpeaBapUTeNbHOTO yBeAoMARHNA



Baget Sekil Verme Makinasi

Baguette Moulder

baretodpopmyiowan mawmHa




C

Baget hamur sekil verme makinesi ara dinlendirme
islemi tamamlanmis hamurlara baget ekmegine
uygun uzunlugu ve mikemmel sekli veren makine.
Tekerlekleri tizerinde kolay tasima ve ekmek
Uretim hattindan bagimsiz kullanim secenegi.
istenildiginde ara dinlendirme makinesi ile
kombine calisabilme 6zelligine sahiptir. Glvenli
kullanim igin acil durdurma diigmesi mevcuttur.

- Yuiksek kaliteli boyanmis ana gévde

- Maksimum baget sekil verme uzunlugu 700mm
- Merdaneler ve tim haraketli pargalar rulmanla
monte edilmistir

- Merdaneler paslanmaz malzemeyle kaplanmistir
- Hamur giris hunisi paslanmaz celik

- Tekerlekli sehpa tzerine monte edilmektedir.

Model / Model / Mopenb Birim Unit Eg. V3m. PMBM 700

Kapasite adet/saat

Capacity pcs/h 1800
Mpown3BoanTeNnbHOCTL WT./y

Sekil verme araligi ar

Dough moulding weight g 50-2000
Macca TecToBbIX 3aroToBOK r

Merdane sayisi adet

Number of cylinders pcs 3
KonnyecTBo Banvkos T,

Maks. sekil verme uzunlugu mm

Max. baguette length mm 700
Makc. anuHa 6areta MM

Genislik (W) mm

Width (W) mm 1040
LnpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 1000
OnuHa (L) MM

Toplam ytikseklik (H) mm

Total height (H) mm 1630
0O6wan BbicoTa (H) MM

Yikseklik (H1) mm

Height (H1) mm 880
Bbicota (H1) MM

Sehpa ytkseklik (H2) mm

Height of stand (H2) mm 750
BbicoTa nogcrasku (H2) MM

Elektrik gticti kw

Electrical power kW 0,75
reKTpryeckas MOLHOCTb KBT

Makine agirhgi kg

Weight of machine kg 300
Macca obopynoBaHua Kr

Sehpa agirhg kg

Weight of stand kg 40
Macca nofcraBkmu Kr
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Baguette Moulder sheets and moulds elongated
loaves to specified lengths. Wheel mounted for
easy portability and easy adaptation to any dough
processing line. Synchronized operation with
intermediate proofer.

There is an “Emergency Stop” button for safe
operation.

- Structure in painted steel

- Max. baguette length 700mm

- Rollers and moving parts mounted on ball
bearings

- Rollers are covered by stainless steel

- Dough entry hopper is made of stainless steel
- Mounted on stand with wheels

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

v

TecTopopmoBOUHaA MaLLMHA NPeAHa3HaYeHa
ONA yANMHEHUs 1 GOPMOBKU TECTOBbIX 3arOTOBOK
ANA 6areT NpoLUeALLnX Yepes NpefBapuTeNbHyto
paccToliky. bnarogaps konecrkam MaluviHa ferko
nepeHOCUTCA B APYTroe MecTo 1 obecneynBaeTcs
BO3MOXHOCTb 3KCMyaTaLum MaHbl
060C0651eHHO OT IMHWI ANIA NPOK3BOACTBA
xne6a. Mpy HeOBXOANMOCTU BO3MOXKHOCTb
KOMOGMHUPOBAHHOTO GYHKLMOHNPOBaHUA

c wkadom npefBapuUTeNbHON PACCTOMKM.
ABapuiiHas ocTaHOBKa obecrneumBaeT 6e3onacHble
ycnoBus pabortbl.

- Pama 113 okpalueHHol cTanu

- Makc. ainvHa 6areta 700mMm

- Banuku n aBrxyLmecsa 4actm CMOHTMPOBaHbI C
noawmnbHNKam

- Banvikn noKpbITbl HepXKaBetoLel cTanmn

- ByHKep AnA Bxofa TeCcTo U3 HeprKaBeloLen ctanu
- YCTaHaBNMBAETCA Ha NOACTABKeE C Konecamm

MPoV3BOAVTENb OCTABNAET 3a OGO/ MPABO M3MEHATH TeXHIIECKYE XapaKTEPUCTUKN 683 NPEBAPHUTENbHOTO YBEAOMACHNS



Hamur Kesme ve Yuvarlama Makinesi

Divider and Rounder
Tectopenutenn-oKpyrnutenb




Model / Model / Mogenb Birim Unit Ea. M3m. PMDR 30M PMDR 30S PMDR 30A

Calisma sekli 1/2 otomatik 3/4 otomatik Tam otomatik
| Operation 1/2 automatic 3/4 automatic Full automatic
YnpaBneHue 1/2-aBToMmar. 3/4-aBTOMar. MonHblii-aBTOMAT.

15 (100-600) 15 (100-600) 15 (100-600)

@

Kayalar hamur kesme ve yuvarlama makinalari
kiglk gramajdaki hamurlari tek seferde kesip
yuvarlamak icin tasarlanmistir. Palet tizerine
yerlestirilen hamur, makine bigaklari ile 6nce
esit parcalara boliinmekte, sonra paletin dairesel
hareketi sayesinde yuvarlanmaktadir. Makinanin
bdlme kapasitesi hamurun gramaj araligina gére
degismektedir. istege bagli olarak manuel, yari
otomatik ve tam otomatik modelleri mevcuttur.

- Ana sase elektrostatik boyali celikten imal
edilmistir

- Kafa korozyona dayanikli dokiim alliminyumdan
imal edilmistir

- 18/10 paslanmaz bigaklar

- Gidaya uyumlu polikarbonat tabla

- Baski, kesme ve yuvarlama islemleri makine
kollart yardimiyla yapilmaktadir

-Tam otomatik, yari-otomatik ve manuel
modelleri mevcuttur.

75

Bolme sayisi / (calisma araligi) adet/ (gr)

s : L 22/ (50-180 22/ (50-180 22/ (50-180
Dividing quantity / (dividing range) pcs/(gr) 30/ E40_135; 30/ 240_135; 30/ 540—135;
Konuuectso genenvis / (aranasoH) wr./r 305/ (25-90) 305/ (25-90) 305/ (25-90)
Silindir sayisi adet
Number of cylinder pcs - 1 2
KonnuyecTso unnnHapos T
Delik capi mm
Opening mm 70 70 70
OTBepcTue MM
Kapasite kg
Capacity kg 4 4 4
BmectumocTb Kr
Genislik (W) mm
Width (W) mm 640 640 640
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 670 780 670
OunuHa (L) MM
Yukseklik (H) mm
Height (H) mm 1910 1485 1485
BbicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 868 868 868
BbicoTa (H1) MM
Elektrik glict kw
Electrical power kw 0,55 1,30 1,30
dneKTpuyeckaa MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 180 230 230
Macca obopyaoBaHua Kr

w
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Kayalar dough divider & rounder cuts and rounds
the small weight dough in the same time. After
placing the dough on the pallet of the machine,
the machine divides it in equal parts by means of
the blades and rounds by help of the vibrating
system. Dividing range of machine is variable
depending on the dough weight. Manual, semi-
automatic, and fully automatic models are
available.

- Main chassis is made of electrostatic painted
steel.

- Head made of anticorrosion cast aluminum for
food purpose

- 18/10 stainless steel blades

- Polycarbonate plates for food purpose

- Pressing, dividing and rolling working cycle
activated by levers

- Full automatic, semi-automatic and manual
models are available.

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

Tectogenutens n okpyrnutens Kayalar ngeansHo
NoAXOAWNT ANA Hape3aHWA 1 OKPYrNeHNA TecTa n
0COBEHHO pekoMeHAayeTca Ana 06paboTKmM TecTa
ana xneba, NULLbI 1 MyYHbIX KOHAUTEPCKNX
n3genuii. TouHas, YyBCTBUTENbHAA 1 aKKypaTHas
cncTemMa AnA AeneHna v oKpyrieHus Tecta.
OcHalleHa cMCTeMON PerynimpoBKY U KOHTPONA
Beca B 3aB/ICMMOCTV OT KOJIMYeCTBa

1 KOHCUCTeHLMKM TecTa. B npon3BoacTse ecTb
PYUHOIA, NONy-aBTOMaTNYECKNI 1 aBTOMaTNYecKre
mofenu.

- OcHaBHOA pama U3roToBsieHa 13
3NEKTPOCTATNYECKOW OKpaLLEHHON CTanu.

- lonoBKa U3roToBfIEHbI 13 aHTVKOPPO3VIOHHOTO
JINTOro antoMnNHMA ONA NAWEBOro Ha3Ha4yeHuA

- 18/10 HOXW 13 HepKaBeloLen cTanu

- Nonvkap6oHaTHbIe MOAHOCHI A1 NILLEBOTO
Ha3HayeHuA

- Mpouecc npeccoBaHuA, AeNeHna N OKpyrieHuns
aKTUBMPYETCA C MOMOLLbIO PblYaros

- imeeT NonHOCTbIO aBTOMATUYECKUIA,
nonyaBTOMaTUYECKNI 1 PyUYHOI Mogenu.

MPoV3BOAVTENb OCTABNAET 3a OGO/ MPABO M3MEHATH TeXHIIECKYE XapaKTEPUCTUKN 683 NPEBAPHUTENbHOTO YBEAOMACHNS



Hidrolik Hamur Kesme Makinesi (kare sekilli)

Hydraulic Dough Divider (square divider)
runpaBnulleCKul?'l TecToAenuTenb (ksagpaTHoe pa3feneHue)




PMHD 24
PMHD 24A

PMHD 30
PMHD 30A

PMHD 1020 | PMHD 1530
PMHD 1020A | PMHD 1530A

PMHD 10

PMHD 20

PMHD 10A PMHD 20A

Calisma sekli Yari otomatik veya Tam otomatik
Operation Semi-automatic or full automatic
Ynpasnexue MNonyaBTOMAT MW NOMHbLIN aBTOMAT
Bdlme sayisi adet
Number of division pcs 10 20 24 30 10/20 15/30
Konuuectso fenexns L.
Kesme araligi g
Dividing range g 300-2000 150-1000 120-820 90-650 150-1600 90-1050
[nana3oH r
Kapasite ad/saat
. 900 (10) 1350 (15)
Capaciy pcs/h 900 1800 2100 2700 1800 (20) 2700 (30)
MpousBognTenbHOCTb  WT./Y
Hazne kapasite kg
Hopper capacity kg 20 20 20 20 16 16
BmectumocTtb Kr
Hazne derinligi mm
Hopper depth mm 120 120 120 120 120 120
[ny6uHa 6yHkepa MM
Bolme olclleri mm
- ) 100x100 (10)  80x80 (15)
EIVIdIng sizes mm 200x100 100x100 100x80 80x80 200x100 (20)  163x80 (30)
a3mepbl AeneHns MM
Genislik (W) mm
Width (W) mm 600 600 600 600 600 600
LnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 700 700 700 700 700 700
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1120 1120 1120 1120 1120 1120
BbicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 1635 1635 1635 1635 1635 1635
Bbicota (H1) MM
Elektrik gticti kw
Electrical power kW 0,75 0,75 0,75 0,75 0,75 0,75
JneK. MOLWHOCTb KBT
Makine agirlhigi kg
Weight kg 240 240 240 240 240 240
Macca obopynoBaHus Kr
-t
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Makine firin ve pastanelerde kullanilmaktadir.
Sessiz ve guvenilir hidrolik Gnitesi. Yuksek kaliteli
boyanmis ana sase, istenirse tamamen paslanmaz
celikten yapilabilir. Kompakt boyutlu. Hazne ve
bicaklar paslanmaz celik. Bicaklari temizlemek
icin temizlik butonu. Hamur baski seklinde de
kullanilabilir. Hamur nemliyi %70/80'e kadar.

Yari otomatik sistemde ¢alisma sekli: baski ve
kesme joystick yarimiyla yapilir ve kapak el ile agilip
kapatilir.

Otomatik sistemde calisma sekli: baski stiresi PLC
pano yardimiyla ayarlanabilir, baski, kesme ve
kapak acilip kapanma islemi otomatiktir.

Machine suitable to divide dough used in bakeries
and pastry workshops.Noiseless and reliable
hydraulic unit. High quality painted structure

and stainless steel version available. Reduced
dimensions. Basket and knives in stainless steel.
Button for the cleaning of the knives. Usable as a
press. Dough up to 70/80% water.

Working cycle in semi-automatic models: pressing
and cutting by a joystick, manual lid opening and
closing.

Working cycle in automatic models: pressing time
adjustable by PLC, automatic pressing, cutting and
lid opening.

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

MawwvHa npegHa3HayeHa AnA UCNonb30BaHMA

B HEOOMBLLNX MEKAPHAX U MPOAOBOSIbCTBEHHbIX
MarasuHax. MaTtepwuan - oKpaLleHHbI CTanbHOW
KOPMYC 1 eCTb TaKXKe 13 HeprkaBeloLLern CTanu.
YMeHblLUeHHble rabapuTbl.

BeclyMmHbIN 1 HafleXHbIV FTMAPaBINYECKNIA CUCTEM.
[Lexa 1 HOXM 13 HepKaBetoLlen cTanun. KHonka
ounLeHns Hoxel. MoxeT 6bITb MCNONb30BaH Kak
npecc. BnaxxHoctn Tecta o 70/80%.
MonyasTomatnyeckuin Tectofenutenb, pabounii
LMKN: NPEeCcCoBaHUA U Pe3KN NPUBOAATCA B
[leficTBME C MOMOLLbIO AXKONCTUKA, PyUHOe
OTKPbITUE KPbILLKU.

ABTOMaTUYeCKni TecTogenmtesnb, pabounin LnKn:
BPEMA NPeCccoBaHNA pPerynnpyeTca nocpescTBOM
PLC, npeccoBaHus, pe3Ka 1 OTKPbITUE KPbILLIKK
aBTOMaTMyecKme.

TPOU3BOAMTENb OCTABASAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEROMCHIS



Sabit Kazanh Spiral Mikser
Spiral Mixer with Fixed Bowl
CnupanbHbIil TeCTOMECUTENb CO CTaLlOHAPHOMN JEeXKOou




PMSP 40 | PMSP 60 | PMSP 100 PMSP 120 PMSP 160 PMSP 250
Un kapasitesi
Flour capacity 25 35 62 75 100 150
Makc. Kon-Bo MyKu
Hamur kapasitesi kg
Dough capacity kg 40 (+5) 60 (+5) 100 (+7) 120 (+7) 160 (+8) 250 (+8)
Makc. Kon-Bo Tecta Kr
Kazan Olciileri (@xh) mm
Bowlsizes (@xh) mm  500x360 600x320  700x390 800x430 900x430 1000x470
Pasmepbl gexu (@xh) MM
Kazan hacmi It
Bowl volume | 70 90 150 215 270 370
O6bem gexn n
Genigslik (W) mm
Width (W) mm 530 620 700 830 930 1030
WnpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 950 1130 1250 1330 1420 1570
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1070 1200 1250 1340 1440 1510
BbicoTa (H) MM
Elektrik glicti kw
Electrical power kw 1,5-25  25-32 [1,1-35-5,5 1,1-4-6 11-55-75  11-75-10
neKTpryeckas MOLHOCTb KBT
Makine agirligi kg
Weight of machine kg 220 300 450 500 850 920
Macca obopynoBaHus Kr
W L
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Kayalar otomatik spiral mikserin 6zelligi

cok daha kisa siirede ve kiiglik gramajlarda

hamur yogurabilmesidir. Spiral hamur yogurma
makineleri yogurma zamanini kisalttigi icin firin ve
pastanelerde tercih edilmektedir. Ayni zamanda
daha homojen bir hamur karisimi elde edilir,
boylece ekmegin hacmi daha biyik olur. Makine
manuel ve otomatik olarak calisabilir ve iki adet
zaman ayari mevcuttur. Kazan spiral kol ve kesme
bicagi paslanmaz celikten imal edilmistir. Kazan
ters istikamette donddrdlebilir. Kayis ile tahrik
edildiginden sessiz calisir. Hareketlidir, sabitleme
aparatlart mevcuttur. Acil durdurma fonksiyonu ve
kazan kapaginda gtivenlik sistemi mevcuttur.

Spiral kneading machines are commonly preferred
by bakery and pastry shops in order to shorten
the usual kneading time. It enables to make very
little flour to dough. This also provides more
homogenate dough mixture and bigger volume
bread. Machine works in manual and automatic
cycle with two programmable timers. The bowl,
spiral arm and bar are made of stainless steel.
Reverse bowl rotation. Due to belt transmissions
of main power the machine noise level is quite
low. Mixer is mobile and there is a fixing device on
the mixer. The emergency stop function and the
security system on the cover are available. It can be
moved easily thanks to its wheels.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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OCco6eHHOCTb 3TOrO CNMPanbHOro TeCToMeca
3aK/oYaeTca B TOM, YTO 3amMec TecTa
OCYLLIeCTBNAETCA B CaMOE KOPOTKOE BPeMs.
MNHTeHCMBHDBIV 3amMecC ynyyllaeT KayecTBo
BblNekaemoli npoayKuun. PaboTtaeT B py4yHOM 1
aBTOMATMYECKOM PEXIMMAX, Ha ABYX CKOPOCTAX.
Bce sanemeHTbl KOHCTPYKLUY, KOHTaKTUpYoLWmne
C TECTOM U 3alLWTHAA PELLETKA - BbINOSIHEHbI 113
HepikaBetoLen ctanu. Mimeetca peBepcusHoe
BpaLLeHne eMKOCTW. Jlerko nepefBumxKHas
MaLLVHa, TakXe GUKCMPYETCA B HY>KHOM MecTe.
[lexxa v cnpanbHbIN CTepXKeHb BpaLaloTca
ofiHOBPeMeHHO npw paboTe. OTaeNbHbIN NPUBOA
y Aexu. PabotatoT 6ecluymHo 1 6e3 Bubpauum.
DKOHOMHBbIN pacxop aneKTposaHepruu. Jlerkaa
yncTKa n obpaboTKa feTaneil.

MPoV3BOAVTENb OCTABNAET 3a OGO/ MPABO M3MEHATH TeXHIIECKYE XapaKTEPUCTUKN 683 NPEBAPHUTENbHOTO YBEAOMACHNS






Mobil Kazanl Otomatik Spiral Mikserin nemli
ozelliklerinden biri hamuru ¢ok kisa stirede
yogurabilmesidir. Kiiclik gramajlardaki unu bile
hamur haline getirebilen makine, kullaniciya hem
zaman hem de enerji tasarrufu saglar. En 6nemli
ozelligi ise hareketli kazani sayesinde yedek kazan
kullanilabilmesidir.

- Gidayla temas eden tiim bdlgeler, gidaya uygun
malzemeden imal edilmistir. (Kazan, spiral, siyirici
bigak v.s)

- Kazan disli sistemi ile hareket ettiginden,
yogurma sirasinda kesinlikle kayma yapmaz ve
boylelikle kazan sabit hizda yogurma islemine
devam eder.

- Makine tzerinde hamur is1 gdstergesi mevcuttur.
- Yogurma sliresi istege bagli olarak ayarlanabilir.
- Kayis kasnak sistemi sayesinde sessiz caligir.

- Makine manuel ve otomatik olarak ¢alisabilir ve
iki adet zaman ayari mevcuttur.

- Hareketlidir, sabitleme aparatlari mevcuttur.

- Acil durdurma fonksiyonu ve kazan kapaginda
guvenlik sistemi mevcuttur.

- Kazan geriye donme 6zelligi.

Un kapasitesi
Flour capacity
Makc. kon-Bo myku

Hamur kapasitesi
Dough capacity
Makc. Kkon-Bo Tecta
Kazan Olciileri (@xh)
Bowlsizes (@xh)
Paszmepbl gexu (@xh)
Kazan hacmi

Bowl volume

O6bem gexun

Genislik (W)

Width (W)

WunpwuHa (W)

Uzunluk (L)

Length (L)

OnuHa (L)

Yukseklik (H)

Height (H)

BbicoTa (H)

Elektrik glicti
Electrical power
dneKkTpuyeckas MOLHOCTb
Makine agirlhigi
Weight of machine
Macca o6opypoBaHus
Yedek kazan agirhgi
Weight of spare bowl
Macca JOonoNHUTENbHON AEXN

PMSP 250M

kg 150

kg 250 (+8)

mm 1000x495

| 405

mm 1040

mm 1600

mm 1600

KBT

kg
kg 1250
Kr
kg
kg 170
Kr

-
‘
i

2100

K153
Spiral mixer with mobile bowl provides to mix the
dough in a short time. It enables to make very little
flour to dough and also more homogenate dough
mixture and bigger volume bread.

One of the most important specifications of this
mixer is mobile bowl. This specification of mixer
allows us to use extra bowl.

- Energy and time saving

- Bowl, spiral arm and bar are made of stainless
steel.

- By means of the gear driving system bowl is
stable and in provides to mix dough in a stable
speed.

- There is an indicator which shows temperature
of dough

- Kneading time can be adjusted according to wish
- Due to belt transmissions of main power the
machine noise level is quite low.

- Mixer is mobile and there is a fixing device on the
mixer.

- The emergency stop function and the security
system on the cover are available.

- Machine works in manual and automatic cycle
with two programmable timers.

- Reverse bowl rotation.

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

ABTOMATUYECKIE CMMPAsbHbIE TECTOMECUIIbHbIE
MaLUMHbI 419 3aMeca TeCTa, C OTKaTHOM EXO0MN,
3aMecAT TECTO B Camble KpaTyanime CPpoKu.
Ocobas dopma cnvpanm no3BosseT 3amellrBaTh
[ae HebOosbLIOe KOMMYeCTBO TecTa. 3amec
NPOVCXOAUT 63 Pa3pbIBOB, HAMPAXKEHNSA U
cTpecca ans tecta. OQHUM U3 CamMblX BaXKHbIX
TEXHUYECKMX XapaKTePUCTUK STOrO TECTOMECA 3TO
OTKaTHas fexa. J1a cneyndrkaums no3sonsert
MNCNOJ1b30BaTb AOMONIHUTENbHYIO AEXKY.

- DKOHOMHDbI PACXOA SNEKTPOSHEPrUN.

- [lexka 1 MecusibHble OpraHbl - U3 HepKaBeloLLein
cTanu.

- C nomoLLbto cMCcTeMbI 3y6UaToro NpuBoAa, Aexa
cTabunbHa KpyTMTCA 1 06ecneurBaeT CMELLVBATb
TECTO C PaBHOMEPHOW CKOPOCTbHO.

- imeeT TepmouHAMKaTOP, KOTOPbI NOKasblBaeT
TemnepaTypy Tecta

- Bpems 3ameca MOXHO OTperynmpoBaTh no
KenaHuo

- PabortaioT 6eciuymHo 1 6e3 Bubpaumn.

- MawvHa 370 NoABMKHaA 1 CyllecTByeT
drKcmpyoLee yCTPOCTBO AnA GUKCUPOBAHNA.

- CyLiecTByIOT aBapuiiHas OCTaHOBKa Ha MaLLUHE 1
aBaPVINHbIV NepeKoYaTesb Ha KPbILWKE AEXKN.

- PaboTaet B py4HOM 1 aBTOMATUUYECKOM PEXUMaX,
Ha BYX CKOPOCTAX.

- [lexxa KpyTUTCs 0bpaTHo.

TPOU3BOAMTENb OCTABASAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEROMCHIS



Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine
ABTomaTnyecKas fiexeonpokuabiBaTenb




C

Kayalar otomatik kazan kaldirma devirme

makinesi, Mobil Kazanli Otomatik Spiral Mikserin
hareketli kazani ile uyumlu ¢alismaktadir. Kayalar
mobil kazanl otomatik spiral hamur yogurma
makinesinde islemini tamamlamis hamurun el
degmeden kesme makinesine hizli ve glivenli
olarak aktarilmasini saglar. Kazan, hamuru
bosaltmak tizere en Ust seviyeye ¢iktiginda, kendi
etrafinda otomatik olarak donmeye baslar ve
kazan icerisindeki siyirici aparat sayesinde tim
hamur bosaltiimis olur. Kazan bosaltma islemini
tamamladiktan sonra inisini hiz kontrol sayesinde
(6zellikle son inis kismini) cok yumusak sekilde
tamamlar.

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcmmanbHas rpy30noAbEMHOCTb
Hamur dékme ytiksekligi (H2)
Dough discharging height (H2)
BbicoTa Bbirpy3km Tecta (H2)
Maksimum Yukseklik (H1)
Maximum height (H1)
MakcrmanbHas BbicoTa (H1)
Genislik (W)

Width (W)

LWnpuHa (W)

Uzunluk (L)

Length (L)

Onuna (L)

Yukseklik (H)

Height (H)

BbicoTa (H)

Elektrik glict

Electrical power
dneKTpryeckas MOLHOCTb
Makine agirligi

Weight of machine

Macca o6opypoBaHus

PMBT 430

kg 430

mm 1600-1900

mm 2945

mm 1600

mm 2200

mm 2350

kw 2,5

KBT

kg

kg 750
Kr

500

H1

1065

glz
K158
Automatic bowl tilting machine, works compatible
with the removable bowl of automatic spiral

mixer with mobile bowl. Automatic bowl tilting
machine helps us to lift and discharge the dough
in to dough divider hopper from mobile bowl! of
Kayalar spiral mixer with mobile bowl. When bowl
lifts highest point of the machine it turns
automatically and discharges all the dough by
help of a scraper. When discharging process
finishes the bowl lowers very softly by means of
the speed control device.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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ABTOMaTUYECKMI AeXKeNnOogbeMOONPOKMAbIBaTENb
NoAxoAnT AN paboTbl C aBTOMATUYECKM
cnupanbHbIM TeCTOMecuTenem c I'IO}:\KaTHOVI
nexon Kayalar. MawvHa nepeknagbiBaet Tecto
3aMellaHHoe B TeCTOMecuTene C NOAKaTHON Aexen
B TecTopenutenb. CnocobcTByeT cepuitHomy
npowusBoacTBy. Korga fexa nogHnmaetca

Ha MaKCMMasbHYI0 TOUKY MaLLWHbI, AeXa
NnoBOpayMBaeTCA aBTOMaTUYeCKasn 1 BCe TeCTo
BbIFPY»KaeTca ¢ MoMoLLbio cKpebka. Koraa npouecc
BbIFPY3KW 3aKaHUMBAETCA fjexa CH/XKaeTca

OYeHb MATKO C MOMOLLbIO YCTPOWMCTBA KOHTPONA
CKOpOCTHU.

MPOM3BOAMTENb OCTABNAET 33 COBOVi NPABO N3MEHATL TEXHUYECKME XapaKTEPUCTVKA 663 MPEABAPUTENHONO YBEAOMEHUA






Model
Model PMDK40 | PMDK80 | PMDK 160 | PMDK 250 | PMDK 320 | PMDK 400
Mogenb
Un kapasitesi
Flour capacity 25 50 100 150 200 250
Makc. Kon-so Mykmu
Hamur kapasitesi kg
Dough capacity kg 40 80 160 250 320 400
Makc. Kon-Bo TecTa Kr
Kazan capi mm
Bowl diameter mm 600 800 900 1000 1100 1200
LdnameTp pexu MM
Genislik (W) mm
Width (W) mm 670 800 900 1000 1100 1200
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 990 1600 1600 1850 1900 2050
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 895 1000 1150 1150 1250 1350
BbicoTa (H) MM
Elektrik glicti KW
Electrical power kw 0,75 2.2 2.2 3 4 55
dneKTpuUyeckas MOLWHOCTb KBT
Makine agirligi kg
Weight of machine kg 160 200 300 350 450 550
Macca o6opyaoBaHua Kr

(- —L > - W >
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Kayalar diferansiyelli hamur yogurma makinesi her

cesit hamur yogurmaya uygun olarak

Kayalar Dough kneading machines are designed
for kneading all kinds of dough. Itis

TecTomecuTeNbHblE MaLUNHbI npefHasHaveHbl onAa
3ameLunBaHuA 60/bwnX 06bEMOB TecTa.
BunouHble TecTomecuTeNbHbIE MALLNHBI

tasarlanmistir. Yogurma catali ve kazan paslanmaz
celikten imal edilmistir. Ozel gelistirilmis yogurma
catali sayesinde hamuru isitmadan ve 6zelligini
bozmadan elde yogrulmus kalitede hamur
yogurur. Temizligi ve bakimi ¢ok kolay olup denge
ayaklariyla makinenin zeminde dengesi
saglanmistir. Makinenin sade yapida olusu calisma
omrini artirir.

Opsiyonel:

1. Guvenlik 1zgarasi

2. Paslanmaz celik diferansiyel muhafazasi
3. Gift devir

a powerful machine and works silently. It's bow!
and fork arms are made of stainless steel material
according to the rules and regulation of food stuff s
By means of the mixing fork, kneads the dough
without heating and spoil its features. Simple
structure of machines increased the working life.

On request:

1. Safety grid

2. Stainless steel cover for differential
3. Double speed

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

3aMeLUMBalOT He TONIbKO APOXKeBOe 1 cjo6HOe
TeCTO, HO U KPYTOe OHM MOTYT nepemelumBaTb
cyxue nuesble cmecn. MigeanbHo noaxoaaT ana
neKapeH, pectopaHos. PaboTaloT 24 yaca B CyTKW.
3amec nponcxoanT 6e3 paspbIBOB, HANPAXKEHNA 1
cTpecca Ana TecTa. YCUneHHbI aABuratens. [exa
1 MecusibHble OpraHbl CAieNaHbl U3 HepkaBetoLuei
cTanu. [lexka 1 BUNOUHbIN CTepXeHb BpaLLaloTca
O[JHOBPEMEHHO npw paboTe. dneKTpuyecKnin
[BUraTenb yCTaHOBMEH BHYTpY Kopnyca. PaboTatoT
6ecymHo 1 6e3 Bubpauymn. SKOHOMHbI Pacxop
3neKTpo3Heprum. Jlerkaa unctka n obpaboTka
netanen.

Mo Tpe6oBaHuio:

1. 3awWwmTHas pelweTka

2. Kpbllwka anuddepeHLmnana ns HepxaseloLuein
cTanu

3. 1Byx CKOPOCTHbIV ABUraTenb

MpounssoguTens ocTasnAeT 3a CO60I NPaBO N3MEHATH TEXHUUYECKIE XapaKTePUCTIKV 6Ge3 Npej1BapuTeNbHOTO yBeaoMIeH A






Kazan kapasitesi
Bowl capacity
EmKoCTb fiexu

Kafa dons hizi
Motor rotation
BpawieHus geuratens

Firca dons hizi
Attachment rotation
BpalyeHua Hacagkum

Genislik (W)
Width (W)
WnpwnHa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yuikseklik (H)
Height (H)
BbicoTa (H)

Yukseklik (H1)
Height (H1)
BbicoTta (H1)

Elektrik gticti
Electrical power

- 3neKpr4eCKaﬂ MOLLHOCTb

Makine agirhg
Weight of machine

Macca obopynoBaHus

Model / Model / Mogenb

t/Ep. N3m. PMP 20 PMP 40 PMP 60
It

|
n

dev/dak
rpm
06/MVH

dev/dak
rpm
06/MVH

mm
mm
MM

mm
mm
MM

mm
mm
MM

mm
mm
MM

kw
kw
KBT

kg
kg
Kr

20 40 60
Hiz kontrolll
Variator 55-110-120 55-110-120
Bapwuatop
100-415 140-280-520 140 - 280 - 520
500 630 630
650 910 910
770 1370 1370
410 800 810
0,75 (220V) 1-14-1,5 1-14-15
110 220 230

Temel aparatlar
Basic attachments

]
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Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli bitin
aparatlar beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve buytk mutfaklar icin 6zel
tasarlanmistir. Kullanimi basit ve emniyetlidir.
Verim bakimindan glicli bir déner elektrik
motoruna sahiptir. Karistirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yiksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
karistirma aparatlari (cirpma, spatula, kanca)
paslanmaz celikten imal edilmistir. Kullanim bakim
ve temizligi cok kolaydir.

Yeni gelistirilmis tasarim sayesinde her ¢esit
hamurun yogrulmasinin yansira yumurta, krema,
mayonez ve benzeri gida trlinlerini homojen bir
sekilde karistirir.

- Paslanmaz celik kazan ve aksesuarlari

- Agir hizmete dayanikli gévde yapisi

- Emniyet kapagi paslanmaz

Opsionel:
1. Otomatik kazan kaldirma, indirme
2. Elektrik hiz kontrol Unitesi

ba3oBas KomnnekTayua

Kanca Spatula Cirpma aparati
Dough hook Spatula Wire whisk
Kptok Jlonata BeHumk
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Planetary mixers were specifically designed for
bakeries, patisseries, hotels and large kitchens.
Simple and safe to use. Mixing and beating
machines are developed for the users who

have extra ordinarily high quality requirements
for the production of various masses want to
work in an extremely economical manner. New
advanced design made is ideal for mixing every
type of dough as well as for mixing eggs, cream,
mayonnaise and other similar food products. A
rotating electric motor with quite powerful. Free
moving, no need maintenance mixing head.

- Bowls and tools are made of stainless steel

- Heavy duty body construction

- Safety guard stainless steel

On request:

1. Automatic bowl lifting system

2. Electronic speed control

Iimalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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MnaHeTapHble MUKCepbl NpeAHa3HavYeHbl Ana
3aMeLuMBaHUA 1 B36MBaHVA KOHOUTEPCKNX
nsgenuii. MnaHeTtapHble MUKCepbl obecneynsatoT
OTNINYHOE B36UBAHNE 1 NEepPEMELLVBAHNE
KpeMoB (6enKoBOro, 3aBapHOro, MaciaHOro 1
T.A.), cydne, MyccoB, BUCKBUTHOTO, MECOYHOTO,
LPOXXeBOrO (C BbICOKOW BNaXKHOCTbIO),
61MHHOrO, 3aBapHOro TecTa 1 T.4. bnarogaps
60sbLIOMY 3anacy MPOYHOCTU, UCMONb3YOTCA
LNA UHTEHCVMBHOW PaboTbl Ha MPOMbILLEHHbIX
NPeAnpUATUAX, NeKapHAX, B pecTopaHax, kade,
cTonosbix. CTaHAaapTHasA KoHdurypauma: 3
MeCUIbHBIX OpraHa: BeHUYMK, KPIoK, lonaTtka.
Pa6oTatoT 6ecluymHo 1 6e3 Bubpauuu. Jlerkas
yncTKa 1 06paboTKa AeTanein. JKOHOMHbIV pacxof
3NEeKTPO3HEPrum.

- Bce getanu, conpumkacatoLmecs ¢ TeCToMm,
BbIMOJIHEHbI N3 HepXaBeloLUel CTany (Aexa 1
MeCUIbHbIe OpPraHbl).

- MpouHbIn Koprnyc

- 3aWwuMTHaA NaHenb 13 HepXKaBeloLuein cTanu

Mo Tpe6oBaHuMio:
1. ABTO NOABEM U CMYCK AEXM
2. DNeKTPOHHOE yrpaBneHne CKOpoCTh

MPOM3BOAMTENb OCTABAAET 33 COBOV NPABO U3MEHATL TEXHUYECKME XapaKTEPUCTVK 663 MPEABAPUTENHONO YBEAOMAEHUA






Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen Kayalar; Firinlar, pastaneler,
oteller ve blyuk mutfaklar icin 6zel dizayn edilmis
ideal bir makinedir.

Kullanimi basit ve emniyetlidir. Karistirma ve
cirpma makineleri muhtelif kiitlelerin imalati icin
olaganustu ylksek kalite talepleri olan ve son
derece ekonomik calismak isteyen kullanicilar igin
gelistirilmistir. Bu makineler uluslararasi alanda da
isim edinmislerdir.

- Verim bakimindan giiclii bir déner elektrik
motoru.

- Serbest hareket eden, bakim gerektirmeyen
karistirma kafasi.

- Cirpma ve karistirma aparati ayni zamanda
takilabilir.

- Yiiksekligi ayarlanabilir kazan.

- Kazan ve aletler paslanmaz ¢elikten imal
edilmistir.

- Kazanda tasima tekerleri mevcuttur.

- Kazan, aparatlar ¢ikarilmadan sokultp takilabilir.

Model / Model / Mogenb

Kazan kapasitesi
Bowl capacity
EmMKOCTb fiexu

Motor hizi
Motor rotation
BpaleHue gBuratens

Kafa donis hizi
Attachment rotation
BpaleHue Hacapkm

Genislik (W)
Width (W)
WnpwrHa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yikseklik (H)
Height (H)
BbicoTa (H)

Elektrik gticti
Electrical power
neKTpryeckas MOLWHOCTb

Makine agirligr
Weigh of machine
Macca o6opyaoBaHus

Birim / Unit / Ea. U3m.

PMP 120

It
| 120
n

dev/dak

rpm 0-200
06/MVH

dev/dak

rpom 100-520
06/MUH

mm
mm 1000
MM

mm 1180

mm 1970

KBT

kg
kg 550
Kr

N L

<1

The Kayalar planetary mixers were specifically
designed for bakeries, patisseries, hotels and large
kitchens. This kind of planetary mixer can be used
mixing, beating and kneading. Simple and safe
use. Mixing and beating machines are developed
for the users who have extraordinarily high quality
requirements for the production of various masses
want to work in an extremely economical manner.
Such machines have attained a perfect renown in
the international area.

- A powerful rotating electric motor.

- Free moving, no need maintenance mixing head.
- In the same time wire whisk and scraper can be
attached.

- Adjustable bowl height.

- Bowls and tools are made of stainless steel.

- Wheel bowl.

- The bowl can be removed without disassembling
the attachments.

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

MnaHeTapHble MUKCepbl NpeAHa3HaueHbl

LA 3aMeLlInBaHunA 1 B36BaHVA TecTa ans
KOHAUTEPCKMX 13aenuii. NnaHeTapHble

MUKCepbl 06ecrneyrBaioT OT/IMUHOE B36VBaHWe

1 nepemelliBaHne KpeMoB (6enKoBoro,
3aBapHOro, MacJIAHOIO U T.4.), Cydre, Myccos,
6UCKBUTHOrO, MECOYHOTO, iPOXKKEBOTO (C BbICOKON
BIaXKHOCTbI0), 6IIHHOTO, 3aBapHOro TecTa u

T.A. bnaropapa 6onbLomMy 3anacy NPoOYHOCTH,
MCMOMb3YIOTCA 1A MHTEHCUBHOW PaboTbl Ha
NPOMBILLIEHHbBIX NPEANPUATUAX, NEKAPHAX, B
pecTopaHax, kade, CTonoBbIX. Takve MallViHbI
LOCTUII N3BECTHOCTU Ha MEXAYHAPOLHOW apeHe.
Pa6oTatoT 6ecluymHo 1 6e3 Bubpauuu. Jlerkas
yncTKa 1 06paboTKa AeTanein. JKOHOMHbIV pacxon
3NeKTPO3HepPrum.

- MowHbIN Bpalyatowmii aBuraTensb.

- Hacapku He TpebyioT 06CnyKnBaHNA.

- MOXHO NPUKPenunTb BEHYMK 1 CKPeboK
OfHOBPEMEHHO.

- BblcoTy fiexku MOXHO perynuposartb.

- [lexka 1 MecuibHble OpraHbl BbIMOJIHEHbI 113
HeprKaBeloLLen cTanu.

- [lexka Ha Konecax.

- [lexxy MOXXHO BbITaLLMTb, HE CHUMAA HacaaKu.

MPOM3BOAMTENb OCTABAAET 33 COBOV NPABO U3MEHATL TEXHUYECKME XapaKTEPUCTVK 663 MPEABAPUTENHONO YBEAOMAEHUA



Hamur A¢ma Makinesi

Dough Sheeter

TecTopackaTka




Model
Model PMDS 507 | PMDS 610 | PMDS 612 | PMDS 613 | PMDS 614 | PMDS 615
Mogenb

Silindir Uzunlugu
Roller length mm 500 600 600 600 600 600
[nviHa Banuka

Silindir Aralig
Roller interval mm 0-40 0-50 0-50 0-50 0-50 0-50
PaccTtosiHne Mexay Banmkamm

Bant Olciileri
Belt sizes mm 488*700 584*1000 584*1200 584*1300 584*1400 584*1500
Pa3mepbl eHTbI

Bant Hizi
Belt speed m/san. 35 35 35 35 35 35
CKOPOCTb NIEHTbI

Makine Genisligi (W)

Width (W) mm 865 105 105 105 105 105
LWvpuHa (W)

Uzunluk (L)

Length (L) mm 1500 2485 2885 3085 3285 3485
OnuHa (L)

Uzunluk (L1)

Length (L1) mm 785 880 1010 1075 1140 1205
[OnnHa (L1)

Yikseklik (H)

Height (H) mm 630 1250 1250 1250 1250 1250
BbicoTa (H)

Yukseklik (H1)

Height (H1) mm 750 1775 1965 2060 2150 2250
Bbicota (H1)

Yikseklik (H2)

Height (H2) mm - 870 870 870 870 870
BbicoTa (H2)

Elektrik Gucu

Electrical power kW 0,55 0,75 0,75 0,75 0,75 0,75
OneKkTprYecKas MOLWHOCTb

Voltaj* V/Hz

Voltage* V/Hz 380/50 380/50 380/50 380/50 380/50 380/50
HanpskeHne® B/ Ty

Agirlik

Weight kg 115 190 193 196 198 200
Macca

*Talep tizerine 220V / 50 (60)Hz, hiz kontrollii yapilabilir.
*On request it is possible to make 220V / 50 (60)Hz with speed controller
* Mo 3anpocy MoxHo caenatb 220/50 (60) M ¢ perynaTopom CKOpocTn
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Makine her cesit yufka, borek ve baklava agmak This machines used for filo pastry (yufka), pie TecTOpackaTouHas MaLLMHa CTIONb3yeTcs AN
icin tasarlanmistir. Kolay hareket edebilen (borek), and baklava production. All parts in NPON3BOACTBA lodka, GilopeK, NaBall, naxiaga u
siyiricilar, tablasi taginabilir ve kolay sekilde contact with the dough are compatible with food NOAOBHBIX M3AENMiL. BCe UacTi, KOHTAKTUpYHoLLe
banti degdistirilebilen konveyor bant dizenegi production and quiet operation. Conveyor belts C TECTOM - M3rOTOBIEHbI 13 MaTepUana BbICOKOTo
vardir. Hamura temas eden tim parcalar gida on each side can be lifted up. Agonic and smart KauecTBa And NNLLeBbIX Leneil. KonseiiepHbie
normlarina uyumludur ve sessiz cahsir. Sik design prevents dust accumulation and ensures JEHTBI MOHO CKNIaAbIBaTb BBEpX. [TPOAyMaHHas
ve kosesiz tasarimi toz birikimini engeller ve easy cleaning. The fully automated touch-screen C60pKa MaLIMHbI MPeAoTEPaLIAET HAKOMMEHMe
kolay temizlenir. Milimetrik hamur kalinligina models have 30 simplified programs. Usable MbINN 1 06ECTeUNBAET NIETKYI0 OUNCTKY.
ayarlanabilir ve yukariya kalkabilen bantlari ile az for the facilitialties from little shops to industrial ABTOMAaT/UECKIE MOAENN UMetOT CeHCOPHbIil

yer kaplar ve masa tip ve zemin tabanli modelleri facilities. MOHMTOP 11 POrPaMMUPOBaHHbIe ¢ 30
bulunmaktadir. Daha Gist modellerinde hamur - Very thin dough sheeting (from 0,1 to 60 mm) nporpaMmamu. Icrnonb3yeTcs Ha ManeHbKIX 1
kesme aparatlari, unlama Uniteleri ve hamur - Fully automated touch-screen models (optional).

60bLIVX MPEANPUATHAX.

- Pa3mepbl KOHBeEPHbIX IEHT MOXKHO 3aKa3blBaTb
N0 3anpocy/no xenaHuio.

- MonHocTbio aBTOMaTMYECKas MOAeNb

(no 3anpocy)

- MawwwHa paboTaet 6ecLuymHo.

sarma Uniteleri gibi genis bir aksesuar aralig
bulunmaktadir. Dokunmatik ekranli olan tam
otomatik modellerinde 30 basitlestirilmis program
bulunmaktadir.

- Tastyici banti en ve boyu misterinin istegine gére
uzatilabilir, kisalabilir.

- Cok ince hamur agma (0,Tmm’den 60 mm'ye)

- Full otomatik, dokunmatik monitér (opsiyonel).

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BOANTENb OCTABNAET 33 CO6OII MPABO UIMEHATH TEXHUYECKME XaPAKTEPUCTIK 663 NPEaBaPUTENbHOTO YBEAOMACHUA



Set Ustii Hamur Aqma Makinesi
Tabletop Dough Sheeter




Model

*On requ

®

- Kolay kullanim, bakim ve temizlik

- Boyutlari itibariyla set istli olarak calistirilabilir
- Hamur capi ve kalinligr ayarlanabilir

- Sessiz ve titresimsiz calisma

-Tamamen paslanmaz celikten imal edilmistir

- U¢ merdaneli model: PMSM 60.3

- Hiz kontrol cihazi (opsiyonle)

Model PMSM 30
Mogenb

Hamur Capi cm

Dough diametr cm 19-29
[lnametp Tecta w™

Hamur Agirhg g

Sheeting range g 100-2000
Macca TecToBbIX 3aroTOBOK r

Genislik mm

Width mm 385
LLnpuHa MM

Uzunluk mm

Length mm 410
OnuHa MM

Yukseklik mm

Height mm 540
BbicoTa MM

Elektrik Guict kw

Elektrical power kW 0,37
dneKTpnyeckas MOLHOCTb KBT

Voltaj* V/Hz

Voltage* V/Hz 220/50
HanpsxeHune* B/Ty

Makine Agirhgi kg

Weight of machine kg 32
Macca o6opyaoBaHua Kr

*Talebe uygun olarak 380V yabilabilir

est 380V machine can be produced

* o TpeboBaHMI0 MOXHO caenaTb 380B

- Easy cleaning, usage and maintenance

- Due to small dimensions it is possible to put on
atable

- Diameter and thickness of dough can be adjusted
- Machine works noiseless

- Completely made of stainless steel

- Triple roller model: PMSM 60.3

- Speed control device (on request)

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

PMSM 40

PMSM 55 PMSM 60 PMSM 60.3

26-39 26-54 26-59 26-59
100-2000 100-2000 100-2000 100-2000
480 510 565 615
510 765 810 1170
670 540 540 555
0,37 0,55 0,55 0,55
220/50 220/50 220/50 220/50
42 63 68 99

- Jlerko B UCNONb30BaHNUM, OUYNCTKE 1
obcnyXmBaHum

- BO3MOXHOCTI MOCTaBUTb Ha CTOsE U3 3a
ManeHbKUX pa3mepoB

- BO3MOXHOCTI perynmpoBaThb TOMLMHbI 1
nameTp TecTa

- PaboTaeT 6ecluymHo

- MonHOCTbIO N3roTOBNEHA N3 HepPXKaBeloLnii
cTanu

- TpexsankoBbi mogenb: PMSM 60.3

- Perynatop ckopocTu - no TpeboBaHuio

MpounssoauTent ocTasnAeT 3a 060 NPaBO 3MEHATH TEXHUUYECKIE XapaKTePUCTIKV 6e3 NpejiBapuTeNbHOTO yBeaoMaeH A
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Otomatik bantl ekmek dilimleme makinesi biiytik
Olcekliisletmelerin dilimleme ve posetleme
islevini karsilayabilmesi icin tasarlanmistir. Bant
lzerine konulan ekmekler birbirini iterek araliksiz
dilimlemeyi saglar Baski ve itici olmadigindan
ekmegin Ustu ve arkasi deforme olmaz. Bant hiz
ayari sayesinde istenilen hizda kesim yapilabilir

ve iki bant arasi, ekmegin sekline, sertligine

ve yliksekligine gore otomatik ayarlanabilir.
Dilimlenen ekmekleri posetleyebilmek icin
makineye posetin agzini agmak icin fanli poset
Ufleme aparati takilmaktadir ve havayla acilan
posete dilimlenen ekmek el ile itilerek posete
rahatlikla konulabilir Ekmekle temas eden tim
bolgeler gidaya uygun malzemelerden imal
edilmistir. Sessiz ve titresimsiz calisir. Tekerlekleri
sayesinde istenilen yere kolayca tasinabilir. Hiz
kontrol sistemi mevcuttur. Bicaklar 6zel paslanmaz
ve gidaya uyumlu malzemeden uretilmistir. Makine
yliksek emniyet tertibatiyla donatiimistir.

Opsiyonel:

1. Tek tarafli poset Gfleme sistemi

2. Cift tarafli poset tfleme sistemi

3. Gidaya uyumlu bigak yaglama sistemi

Kapasite
Capacity
Mpown3BoanTenbHOCTL

Dilim kalinhg:
Thickness of slice
TonwyHa Hapesku

Bicak sayisi
Number of knife
KonnuectBo HOxel

Maks.ekmek uzunlugu
Max. bread length
Makc. anuHa xne6a

Ekmek yiiksekligi (min - maks)
Bread height (min - max)
BbicoTa xne6a (MUH. - MaKc.)

Genislik (W)
Width (W)
LWnpwrHa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yukseklik (H)
Height (H)
BbicoTa (H)

Elektrik gticu
Electrical power
dneKTpuYeckas MOLHOCTb

Makine agirhg
Weight of machine
Macca o6opynoBaHus

Model Model Mogenb Birim Unit Ea. M3m. PMBS 1500

adet/saat

pcs/h 1100 - 1500

WT./Y

mm
mm 11-16
MM

adet
pcs 44 -28
LT,

mm
mm 450
MM

mm
mm 60 - 145
MM

mm
mm 630
MM

mm
mm 1700
MM

mm
mm 1300
MM

kw
kw 1,21
KBT

kg
kg 360
Kr

L ) 685+10

585 w

N
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Full automatic bread slicing machine. A perfectly
designed machine for high scale bakeries, kitchens,
restaurants, hotels, and military units. Wheels
provide mobility to the machine. It does not
deform the shape of the bread since there is not
pressure and pushing effort. Tapes speeds and the
distance between the tapes can automatically be
adjusted depending on the shape, crust hardness
and height of the bread. Speed control system. All
surfaces which are in contact with the bread are
made of food compatible materials. Works silent
and without vibration.

On request:

1. One side pocket blowing system

2.Two side pocket blowing system

3. Food compatible blade oiling system for knives

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

ABTOMaTUYecKan xnebopeska C KOHBelepHo
NeHTOW NpeaHa3HayeHa Ana 6bICTPOoro,
CUMMETPUYHOTO 1 NIETKOro Hape3aHua xneba.
BbINonHAT aBTOMaTUYECKYIO HEeNpepbIBHYO
npoueaypy pes3kn yKnafbiBaemMoro Ha neHTy
xneba. bnarogapa BTopol neHTe cBepxy, 6aToHbl
xneba He HaKNagbIBaOTCA APYr Ha Apyra B
npouecce pesKu, a BbICOTa Hape3aemoro xneba
perynvpyeTca B 3aBUCMMOCTU OT pa3mMepoB
xneba. Mpu nomoLLy pyyKmn perynmpoBaHus xned
Hape3aeTca 6e3 pa3aaBnMBaHUA 1 pasnambiBaHWA.
3a CY€T perynmMpoBKU CKOPOCTU iBUKEHA NNEHTbI
MOET BbIMOMHATLCA Hape3Ka Ha JIlo60i CKopoCTU.
MoBepxHOCTY, conpurKacaloLmecsa ¢ NPOAyKTOM B
npoLecce pesKu, N3roToBMEHbI U3 HepXKaBetoLLen
cTanu. Mocne 3aBepLUeHNA NpoLecca pesku,
aBTOMATMYECKM OCTaHaBMBatoTCA. Jlerko
nepemeLLaloTCa 3a CYET POSIMKOBbIX KOMec.
PabortatoT 6ecluymHo 1 6e3 BUbpaLum. IKOHOMHbIN
pacxop anekTposHeprum. Jlerkaa uncrka un
ob6paboTka petanei.

Mo Tpe6oBaHuio:

1. OBHOCTOPOHHUIA pa3fyBaTesib nakeTa

2. [1ByXCTOPOHHWIA pa3fayBaTesb Naketa

3. Cuctema cmasku Hoxell (Macno coBmMecTMmas C
NULLEBbIMM NPOAYKTaMu)

MpOV3BOAMTENb OCTABNAET 3a COBOIi MPABO M3MEHATL TeXHUIECKYE XapaKTEPUCTUKN 623 NPeBAPHTENIbHOTO YBEAOMTEHNS






Ekmek dilimleme makinesi toplu ekmek tretimi
ve tiiketimi yapilan isletmeler icin ekmegin hizli
ve simetrik dilimlenmesini saglar. Kesme islemi
sonunda otomatik durur. Kullanimi kolaydir. Ayar
kolu sayesinde ekmegi ezmeden ve pargalamadan
dilimler. Kesim islemi sirasinda ekmegin temas
ettigi ylzeyler, paslanmaz celikten Uretilmis olup,
insan saghgina uygundur. Az yer kaplamaktadir.
Ekmek yiiksekligine gore ayarlanabilen baski saci
mevcuttur. 220 veya 380 V ile calisma imkani vardir.
Sessiz ve titresimsiz calisir. Bicaklar 6zel Cr-Ni
malzemeden Uretilmistir. Makine ytiksek emniyet
tertibatiyla donatiimistir. Tekerlekleri sayesinde
istenilen yere kolayca tasinabilir.

Model / Model / Mopenb Birim / Unit / Ea. N3m. PMBS 500 PMBS 50M

Kapasite adet/saat
Capacity pcs/h 500 500
Mpown3BoanTenbHOCTL WT./y
Dilim kalinhgi mm
Thickness of slice mm 11-16 11-16
TonwmHa Hapeskn MM
Bicak sayisi adet
Number of knife pcs 44 -28 44-28
KonunuecTso Hoxel WT.
Maks.ekmek uzunlugu mm
Max. bread length mm 450 380
Makc. pnuHa xneba MM
Ekmek yuiksekligi (min - maks) mm
Bread height (min - max) mm 50-160 50-150
BbicoTa xsieba (MUH. - MaKc.) MM
Genislik (W) mm
Width (W) mm 700 700
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 680 675
Onuna (L) MM
Yikseklik (H) mm
Height (H) mm 1200 830
BbicoTa (H) MM
Elektrik glici (220V / 380V) kw
Electrical power (220V / 380V) kw 0,55 0,37
SneKkTpuyeckas MoLHoOCTb (220B / 380B) KBT
Makine agirhg kg
Weight of machine kg 160 100
Macca o6opyaoBaHua Kr

L w

N

Provides quick and symmetric bread slicing for
the companies which are bread cunsomption
and production. Easy to use and slices the bread
without flattening and breaking into pieces
through the arrangement lever. Automatically

stops at the end of the slicing. Surfaces in contact

with the bread, during the slicing are made of
stainless steel and are sanitary. It is easy to carry

and has an elegant images. Power supply; 220-380

V. Harmonious with high bread. Works silent and

without vibration. Body painted with electrostatic

paint. The machine is equipped with high safety

systems. Stainless steel knives. Standard PMBS 500

and tabletop PMBS 50M.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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MpeAHa3HayeH AN oTpesaHua Ha
paBHOMEPHbIe KyCOUKM NobbIX BULOB XNieba.
Ob6ecneumnT 6bICTPOE U CUMMETPUYHOE
Hape3aHue xneba Ana NpefnpUATAI
MacCOBbIM BbIMYCKOM 1 noTpebneHriem
xneba. Jlerko ncnonb3yeTcs, 3a CUET

PYUKM perynmpoBaHua HapexuT xieb 6e3
paspaBnvBaHuA 1 pasnambiBaHuA. Mocne
3aBepLUeHNsA NpoLiecca pe3Kkn aBTOMaTUYeCcKu
ocTaHaBnvBaetcA. [lOBEPXHOCTb,
conpukacaemas ¢ xnebom B npouecce
pe3Ku, CAenaHa 13 Hep>kaBeloLen cTanu.
Mpown3BopAaTcA B TpexpasHOM 1 ofHOpa3HOM
BapuraHTax (220B-380B / 50 I'y). lerko
NepeHoCUTCA N UMEET SCTETUYECKINIA BUS,.
CraHpaptHaa PMBS 500 u HacTonbHaa PMBS
50M.

MpousBoauTeNb OCTaBAAET 3a CO6OI NPABO N3MEHATL TEXHUYECKIE XapaKTEPUCTUKI 6e3 NpeBapnTeNbHOO yBeAoMAEHNA



Klips Makinesi
Clipband Machine




@

Havali sistemle ¢alisan klipsleme makinesi ekmek
ve benzeri Uriinlerin ambalajlandiktan sonra
ambalajin agzini kapatmak icin kullanilmaktadir.
- Ambalajin agzinin siki kapatiimasini saglar.

- Ambalaj malzemelerinin ekonomik kullanimini
saglar.

- Isyerinizdeki verimliligi ytkseltir.

- Uretim suresini ve tiretim maliyetini diisirir.

- Kompressor dahil degildir.

- Sicak ribon tarih baski sistemi.

Model Model Mogenb Birim Unit Ea. U3m. PMK 2500

Kapasite
Capacity
Mpov3BoguTeNbHOCTL

Bant kalingi
Band thickness
TonwmHa neHTbl

Bant yuksekligi
Band height
BbicoTa neHTbl

Hava basinci
Pressure
[aBneHve

Hava tiiketimi
Air consumption
Pacxop Bo3pyxa

Makina genisligi (W)
Width (W)
LWnpuHa (W)

Makina uzunlugu (L)
Length (L)
OnuHa (L)

Makina yuksekligi (H)
Height (H)
BbicoTa (H)

Adirlik
Weight
Macca

adet/saat
pcs/h
WT./4

1800 - 2500

mm
mm
MM

0,7-0,8

mm
mm 8
MM

bar
bar 6
6ap

I/dak.
1/min. 50
1/MUH.

mm
mm 670
MM

mm
mm 800
MM

mm
mm
MM

1050

kg
kg 35
Kr

Clipping machines are pneumatic clamping
devices which are used for packaging of bread and
similar products.

- Ensures a tightness closing of the package.

- Economical use of packaging materials.

- Increases productivity in the workplace.

- Reduces the time to manufacture and production
costs.

- Compressor is not included in the set.

- Hot stamping (ribbon) dater.

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

[~

Knuncatopbl npefcTasnaoT cobomn
NHEBMaTNYyeCKne 3a*KMMHble annapatbl, KOTOpble
NCMNOSb3YITCA ANA YNaKoBKK xneba .

- ObecneunTb BbICOKYIO FepMETUYHOCTb MPOAYKTOB
npu ynaxkoske.

- DKOHOMHO PaCcxof0BaTb YNakoOBOUHblE
maTtepuanbil.

- YBenuuntb CPOK XpaHeHNA NPOAYKTOB NUTAHNA U
YAYYLINTb UX BHELHWIA BUA,.

- MoBbICUTb MPOV3BOANTENBHOCTbL TPYAA Ha
npeanpuAaTUN.

- B KomMnneKT He BXOAWT KOMMpeccop.

- laTVpOoBLLYIK - TepMOTPaHChepHan neHTa.

TPOU3BOAUTENb OCTABAAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEAOMCHIS



Un Eleme Makinesi

Flour Sifting Machine
Mykonpocensatenb




Model / Model / Mopenb Birim / Unit / Ea. N3m. PMFS 2000

Seyyar un eleme makinesi sikismis ve rutubetli
olan unu havalandirarak eleme islevini yapar.
Unun i¢indeki istenmeyen yabanci maddeleri
makineye baglanan ¢op torbasinda toplar yarica
un ¢ikis haznesine takilan miknatislarla istenmeyen
maddelerin gecisi minimuma indirgenmistir.
Hazneye bosaltilan un helezon sistemiyle eleme
haznesine aktarilir ve ipek elek vasitasi ile(istege
bagli olarak ipek yerine paslanmaz sagtan elek
yapilmaktadir) eleme sisteminden gecerek

un elenir. Elenen un ¢ikis haznesinden hamur
yogurma makinesine havalanmis ve elenmis olarak
aktarilir. Temiz kaliteli ve sagliklh mamul Gretimi igin
sarttir. Paslanmaz celikten imal edilmistir. Sessiz ve
titresimsiz calisir. Tekerlekli olup kolay tasinabilir.
Temizligi ve bakimi cok kolaydir.

Opsiyonel :
- Helezon boyu istenilen uzunlukta yapilir
- Cuval yuikleme sistemi - manuel.

Kapasite kg/saat
Capacity kag/h 1600 - 2000
Mpoun3soanTenbHOCTL Kr/u
Genislik (W) mm
Width (W) mm 650
LLnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1300
OnuHa (L) MM
Yiikseklik (H) mm
Height (H) mm 1600
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw 1.1
dneKTpnyeckas MOLWHOCTb KBT
Makine agirhg kg
Weight of machine kg 90
Macca o6opynoBaHua Kr
L
\
I
(€

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. By means of the magnets inside
of the machine it sieves small iron parts. It can
be removed easily by the help of its wheels. It is
cleaned easily and it takes place small are.

Onrequest :
- Long conveyor auger
- Bag loading system - manuel

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

-~

MyKonpocensaTenbHble MalLVHbI UCMOMb3YTCA
[NA NPOCenBaHNA MyKW. YOanawT us Hee
MeTannonpuMecy, PbIXAAT U HacblLWaloT
BO3/lyXOM, NMOBbILLIAsA BKYCOBbIE 1 BHELLHNE
KauyecTBo 6yayLiein npoayKLumu (bonee nbilwHasa n
BKycHas). [lpocemBatoT MyKy HENMoCcpefCTBEHHO

B TECTOMECUTENbHYIO MaLUWHY. BbinonHeHb!
MOJIHOCTbIO U3 Hep»KaseloLen ctanu. B
KOMMNeKTaLmio BXOAUT MarHuT (ynasnmsaet
yacTnykm metanna). CHabxeHbl ponukamu ans
nerkoro nepemelyeHus. Pabotaiot 6ecymHo n 6e3
BMOPALMN. DIKOHOMHbI PACXOf SNEKTPOIHEPTUN.
Jlerkas uncTka n obpaboTtka aetanein.

Mo Tpe6oBaHuio :
- ANNHHBIN WHEK
- MeLwKoOoMNpOoKUAbIBaTESNb - PyUYHOI

MNpounssoauTent ocTaBnAeT 3a CO60I NPaBO M3MEHATH TEXHUUYECKIE XapaKTePUCTIKV 6e3 Npej1BapuTeNbHOTO yBeAoMIeH A



Model / Model / Mogenb Birim / Unit / Eg. V3m. PM

Kapasite

Capacity
MpousBoguTeNbHOCTL

Nem araligi
Relativehumidity
OTHOCUTENbHAA BIaXHOCTb

Isitma Araligi
Operating temperature
Pabouan Temnepatypa
Su girisi

Water inlet

Bopo3abop

Genislik

Width

LWnpuHa

Uzunluk
Length
OnvHa

Yukseklik
Height
BbicoTa

Elektrik gticti

Electrical power
SneKTpryeckas MOLHOCTb
Makine agirhg

Weight of machine

Macca o6opynoBaHus

C

Kaliteli ekmek tretiminde mayalanma ve Griiniin
mayalanma odasindaki bekledigi stiredir. Cihazda
bulunan termostat ve higrostat sayesinde oda
sicakligi ve nemi istenilen diizeyde otomatik olarak
kontrol edilir. Bu Unite 6zel bir buhar Gretme
sistemine sahip olup elektronik olarak buhar ve

1s derecesi ayarlanabilmekte ayrica istenildigi
zaman sadece isi veya buhar istenildiginde ise

ikisi bir arada verilebilir otomatik su tahliye
sistemiyle klima cihazinin dayanikli ve uzun 6miirlt
olmasi saglanmaktadir. Ust tarafta bulunan fan
sayesinde ortamdan emilen hava cihaz tarafindan
retilen 1s1 ve nem ile karistirilarak maya odasina
flenmektedir. Cihaz tamamen paslanmaz sactan
imal edilmis olup kullanimi ve montaji cok kolaydir
cihazin kumanda paneli cihazdan ayri tutulmustur.

m3/saat
m3/h 10
m3/4
% 60/90

oM

°C 0-40

ing
inch 1/2

mm
mm 550
MM

mm
mm 150
MM

mm
mm 1500
MM

kw
kw 6,5
KBT

kg

Kr

NN
N

The yeasting period in quality bread making

is a very important factor. Climator unit and
moisturizing equipment is an inevitable
component for the yeasting rooms. Climator

unit and moisturizing equipment is an inevitable
component for the fermentation rooms. The
climator unit realizes the homogeneous steam
and heat production in the room. The room
temperature and humidity is automatically
controlled at the requested level due to the
thermostat and hygrostat which is available with
the device. All components of the device are made
of stainless steel-sheet. It produces the steam and
heat within its own structure and blows into the
room by the fan available on the machine.

R CE
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YcTaHOBKa 1A MUKPOK/MaTa npegHasHayeHa
[J19 CO34aHNA 1 aBTOMATNUYECKOTO NoAAepKaHUA
3alaHHbIX 3HaYEHNI TemMnepaTypbl U BAXKHOCTM
B KamMepax OKOHYaTeIbHOMN PacCTOWKMN TECTOBbIX
3aroToOBOK. YCTaHOBKa MUKPOK/IMATa COCTONT
13 Mapo 1 TEMNJIO reHepaTopa, CTOVKM 1 NynbTa
ynpasneHna. MonHOCTbIO BbIMOMHEH 13
HepxaBeloLei ctanu. PaboTtaet 6ecluymHo n 6e3
BMOpPaLn. SKOHOMHbI PAcXOA NEeKTPO3IHEePruu.
Jlerkas uncTka n obpabotka getanei. MaHenb
YNpaBneHna MOHTVPYETCA B yAOOHOM MecTe Ha
CTeHY BHe KaMepbl OKOHYATENIbHOMN PacCTOMKM

N COEAVHAETCA C KIMMATOPOM 3NEKTPUYECKM
Kabenem.




TN
R
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Mayalandirma Kabini

Fermentation Cabinet
ILika¢ paccToitHblit

Fermantasyon odalari klima cihazi ile birlikte
kullanildiginda icindeki nem ve isiyi muhafaza eder
ve sekil verilen hamurun mayalanarak kabarmasini
saglar. Kapida bulunan pencerelerle hamur ¢ok
rahat takip edilmektedir. istenilen ebat ve élciilerde
imal edilmektedir. Ekmek tretimi icin hazirlanan
hamurlar mayalandirma kabinine konularak
hamurun gelismesi saglanir. Bu islem, dis ortamdan
yalitilmis icerisi gerekli nem ve isi sartlarina

uygun bir yerde yapilir. Mayalandirma kabinleri
paslanmaz celikten veya paslanmayan ve ¢lriime
ozelligi olmayan PVC kaplama malzemelerden

imal edilmektedir. Bu sayede uzun 6miirli ve kolay
temizlemenir. Fermantasyon odasi i¢indeki buhar
ve isi ayari odanin dis duvarina monte edilmis
kontrol panosu sayesinde ayarlanabilmektedir.

Araba sayisi (tava arabasi)
Number of trolley (tray trolley)
KonunuecTtBo Tenexku (Tenexka ctennaxHas)

PMDF 50
Boyutlan (W x L x H) PMDE 100
Dimensions (W x L x H)
FabaputHble pasmepbl (W x L x H) PMDF 150
PMDF 200
Kapi sayisi
Number of doors
Konuuectso aBepei
>
>

Fermentation cabinet protects the humidity and
temperature which exists in the room due to using
climator unit and moisturizing equipment. For
observing the fermentation, a window added on
the cabinet door.

This final fermentation cabinet is necessary for the
fermentation process of the dough. The dough
which is divided for making bread should be kept
inside this cabinet and required heat and humidity
must be supplied in to fermentation cabinet. It is
made of stainless steel or PVC covered material
which gives hygienic environment for dough. For
observing the fermentation, a window added on
the cabinet door. The humid and heat inside the
cabinet can be seen and controlled on control box.

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

PMFP 2 PMFP 4
adet
pcs 2 4
W,
160x135x185 160x220x185
cm 160x135x185  160x220x185
cm
o™ 160x135x200  160x220x200
210x153x200 210x255%x200
adet
pcs 2 2
WwT.

PaccToliHble Kamepbl NpefHasHayeHbl 4na
OKOHYaTeNbHOIN PacCTOMKM TECTOBbIX 3arOTOBOK.
OKoHuaTenbHasA paccTolika — 370 Nepros
VNHTEHCMBHOTO 6pOXKeHNA CHOPMOBAHHbIX
TEeCTOBbIX 3aroTOBOK nepef Bbineykoii. B npouecce
06pa3oBaHNA TECTOBOW 3aroTOBKM HapyLIaeTca
NopucTan CTPKTypa TecTa 1 NOYTU NONHOCTbIO
yAanaeTca Anokcma yrnepopa. PacctoiHble
Kamepbl NCMOb3YIOTCA 418 NOAAEPKaHNA
YCNOBWIA, ONTMANbHbIX ANA CO3peBaHNA
TECTOBbIX 3arOTOBOK Ha OCHOBE APOMKEBOrO
TecTa. [lnA ynyyleHuna npouecca paccTanBaHus
1 obecrneyeHns paBHOMEPHOCTY, NCMOJb30BaHa
cucTemMa NPYIHYANTENbHOW LMPKYNALUM BO3ayXa
(BeHTMNIATOP).

MONHOCTBIO BbIMOSIHEH U3 HEep>KaBetoLLen

ctanu unu MBX. Mo »enaHuto 3aKa3unka moryTt
M3roTaBIMBaTLCA PA3NNYHbIX Pa3MEPOB C
nosimypeTaHoOBOI NaHenbio.

MPOU3BOAUTEN OCTABAAET 3a COBO NIPABO UIMEHATH TEXHUYECKYIE XapaKTEPUCTUKY 63 NPEfiBAPUTENLHONO YBeAoMACHIA



Su Dozajlama Unitesi
Water Dosing Unit

@ Model / Model / Mogenb Birim / Unit / Ea. U3m. PMWD 60

Su dozajlama Unitesi, suyun miktarini ve sicakligini

kontrol etmek icin gelistirilmistir. Ayrica kullanilan \Ijvag?(?rl]tg capacity Ilt 0-9999
su miktari ve sicakligi aparatin dijital monitoriinde [nanasoH ao3npoBaHus n '
gosterilmektedir. Tolerans araligi +/- 100 g. Calisma Sicakligi
Opsiyonel : Working temperature °C 0-50
- Cift su girisli ve karistirici. [lnana3oH TemnepaTypbl BOAbI
Calisma Basinci bar
82 Working pressure bar 0-10
1 [vana3oH gaBneHus BoAbl 6ap
Water dosing unit is ideal for dosing and Beslenme Gerilimi \
controlling of water quantity and temperature. gﬂgﬂ{)xgletgg:e HanpskeHme \é 240
Water temperature and quantity are displayed in o
the digital display. Dousing tolerance is +/- 100 g. E:zlc(gl!léaGIgf)l\JNer W 20
On regluest : I g neKkTpuyecKas MOLLHOCTb Bt
-D e water inlet and mixer. .
ouble wateriniet and mixer Debi (maks.) It/dk
G Flow rate (max) I/min 60
Pacxopn *ngkoctu (mak) N/MUH
Annapart 451 [O3VPOBaHA BOAbI NPeAHa3HaueH WatGei:isngl::tpl |:1nc§h 3/4
LN19 LO3VPOBKM 1 U3MEPEHNA KONMYecTsa v Bogo3abop AN
TemnepaTypbl BoAbl. Ha LdppoBom MoHVTOpe Bovutlan o
MOHO CNIeAnTb 3a KOMIMYECTBOM BOAbI 11 ee Ov)c/erall iransiens cm 28x30x10
TemnepaTypowi. Kopryc MONHOCTbIO N3rOTOBNEH [abaputHble pa3mepbl w™m
13 HepxxaBetoLlen ctanu. MorpewHocTb npu Agirlik kg
[03VPOBKe cocTaBnseT +/- 100 T. Weight kg 45
Mo Tpe6oBaHuIo : Macca Kr

-C AByMA Bo,q03a6opaM|/| n cmecuTenem.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BOANTENb OCTABAAET 3a COBON NPABO M3MEHATH TEXHUYECKME XapaKTEPUCTIK 6e3 NPeaBapUTENbHOTO yBEAOMAEHUS



- Dar alanlarda kullanilmak icin tasarlanmistir.
- Ayarlanmis olan isi dengesini sabit tutar.
- Sogutma sistemi su ile temas etmeyecek sekilde tank disinda
bulunmaktadir.
-Tamamen paslanmaz celikten imal edilmistir.
- 1 °Ckadar sogutma.
- Hijyen sartlarina uygun tasarlanmistir.
- Sogutma islemi mikroskobik dijital termostatla kumanda
edilmektedir.
- Kullanilan teknolojisi sayesinde enerji tasarrufu saglar.
>
Ni

- Designed for using in small places.

- It keeps the adjusted temperature stable.

- Cooling system which is located outside of the tank is not in
contact with water.

- Completely made of stainless steel.

- Cooling temperature up to 1 °C.

- Hygienic design.

- Cooling system is controlled by a microscopic digital thermostat.
- Its high technology design ensures energy saving.

[~

- MpeaHa3sHaueH 4N1A NCNONb30BaHA B HEGOMbLUMX MeCTax.
- [lepuT perynupyemyio Temnepatypy Ha CTabunbHOM ypOBHe.

- Cuctema oxnaxaeHus, KOTOpas pacnosioKeHa CHapyXu UNCTePHbI -

He CBA3bIBAETCA C BOLOW.

- MonHoCTbIO N3 HEpXKaBeloLLel CTanu.

- Oxnaxpaet go 1 °C.

- Boiclunin ypoBeHb rurvneHbl B pabote o60pynoBaHus.

- CcTema oxnaxkAeHVA YyNpaBiaeTca ¢ MOMOLLbIO
MUKPOCKOMYECKOro LndpoBoro TepmocraTa.

- CoBpemMeHHasn KOHCTPYKLMA obecneynsaeT SKOHOMUIO SHePrum.

Tank Kapasitesi
Tank capacity
EMKOCTb LcTepHbl

Sogutma Kapasitesi
Cooling capacity
MpousBoguTeNnbHOCTL

Besleme Gerilimi
Supply voltage
HanpsxeHne nutaHuA

Minimum Sogutma Sicakligi
Minimum cooling temperature
MwuHnmanbHas TemnepaTypa
oxnaxaeHua

Tank Capi
Diameter of tank
[nameTp uncTepHbl

Tank Yukseklik
Height of tank
BbicoTa umcTepHbl

Kompresor Motor Glicti (hermetik)
Compressor motor power (hermetic)
JneKkTprYecKas MOLHOCTb KOMNpeccopa
(repmeTryecKui)

Su Baglantilari (giris-cikis)
Water connection (inlet-outlet)
MogknioueHve BoAbl (BXOA, - BbIXOA)

Su Baglantilari (tahliye-tasima)
Water connection (discharge- overflow)
MopkntoueHve Bofbl (pa3psa - nepenve)

Agirlik
Weight
Macca

Water Chiller

PMS-C300

300

80

220/50

1,5

800

1770

0,95

Va-%

% -

148

PMM-D600

600

100

220/50

15

960

2030

0,95

V2-%

Y% -

192

PML-X900

900

160

380/50

1100

2050

Ya-%

Y-

255



Tava Arabasi

Tray Trolley
Tenexxka crenna)kHas

Model Birim w
Model Unit PMDF 50T | PMDF 100T | PMDF 150T | PMDF 200T L
Mogenb Eg. N3m. -
Tava adeti adet - _ = B
Number of trays pcs 8-15 10-16 10-20 10-20 L B E o
KonuuecTtBo npoTnBHewn LT,
- ,_1 = =
Tava arasi mesafe mm - ,—/ g =
Space between trays ~ ~ _ _ L N o o
PaccTosHve Mexay mm 150-80 160 - 80 160 - 80 160 - 80
MM =~ — =) im]
NPOTUBHAMU
[ —| g g
Genislik (W) mm L ,_1 g B
Width (W) mm 580 650 650 872 d L
L w r
npuHa (W) MM L AT = =
Uzunluk (L) mm r & b P
Length (L) mm 580 872 872 1000 = ~ g B
Onuha (L) MM L N o o
= — g im]
Yikseklik (H) mm
Height (H) mm 1420 1520 1820 1820 B . i} F
BbicoTa (H) MM [ — = g
o ~ =
Araba agirhig kg ol i
Weight of trolley kg 30 35 45 50 QL E ﬁ E @

Macca Tenexku Kr



Pasa Arabasi

Palette Trolley
MopoBasa Tenexka

LEee

+ 4

LTI Tiiiriirriiss

Model / Model / Mopenb Birim / Unit / Eg. U3m. PMKF 100T PMKF 150T PMKF 180T
8 12 12

LTI ire7

Pasa adeti adet

Number of palette pcs

KonunuecTtso nogaoHoB WT.

Pasa agirhgi kg

Weight of palette kg 13 13 14
Macca noggoHa Kr

Pasa olculeri mm

Dimensions of palette mm 600x2500x40 600x2500x40 600x2900x40
Pa3mepbl nogaoHoB MM

Genislik (W) mm

Width (W) mm 600 600 600
LWnpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 2500 2500 2900
Onuna (L) MM

Yikseklik (H) mm

Height (H) mm 1430 1900 1900
BbicoTa (H) MM

Ara_ba agirhg kg

Weight of trolley kg (104+60):164  (156+60):216  (168+75):243

Macca Tenexkn
Kr

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
MpoVM3BOANTENb OCTABARAET 33 COBOI NPABO M3MEHAT TEXHUYECKME XapaKTEPUCTUK 663 NpeaBapUTENbHOTO yBEAOMAEHNUS



KAYALAR CELIK SAN. TiC. A.S.

Factory

Adres : Tiirkoba Mahallesi Kayalar Caddesi

No: 5 34900 Biiyiikcekmece - Istanbul / TURKEY
Tel @ +902124445957
Fax : 49021285900 14

Fab. Export : factory@kayalarmutfak.com.tr
Proje : kayalar@kayalarmutfak.com.tr
Fab. Satis : pazarlama@kayalarmutfak.com.tr
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