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Pisirme Grubu
Oven Group

Meyn

06
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Didner Arabali Firin
Rotary Rack Oven
PotaynonHaa nevb

Déner Arabal Firin - Onden Briilor
Rotary Rack Oven - Front Burner
PotaunoHHan nevb cnepepHen ropenkoi

Cift Arabali Doner Firin
Double Rack Rotary Oven
PotalnoHHan nedb ¢ ABYMA TenexKamu

Tas Tabanh Kath Firinlan (Siklotermik)
Stone Based Multi Deck Ovens (Cydothermic Oven)

MHDTB}IP}THBH neyb CKameHHbLIM TTofoM (U IUIDTEPMH'-IECKBR]

Elektrikli Kath Firin
Electrical Deck Oven
IneKTpHYecKan ApycHaa nedb

Elektrikli Mini Kath Firin
Electrical Mini Deck Oven
INeKTpHYLCKan MUHH APYCHaRA NeYb

Mini Konveksiyonlu Firin
Mini Convection Oven
Munn KoHBe KUMOHHAA NeYb

Konveksiyonlu Firin
Convection Oven
KonBeKuoHHaA nevb

Doner Arabali Konveksiyonlu Firin (10 Tava)
Rotary Rack Convection Oven (10 Tray)
PotaunoHHo-KoHBeKLUHOHHaA neyb (10 npoT nBHeil)

Doner Arabali Konveksiyonlu Firin (15 Tava)
Rotary Rack Convection Oven (15 Tray)
PoTaunoHHo-KoHBEKLOHHAA Neyb (15 npoTnBHeil)

Kombine Firn
Combined Oven
Meyb KomOMHUP OBAHH

Konveyirlii Elektrikli Firin
Electrical Conveyor Oven
KonBeiepHan Inextpuyekan lMevsb

Konveyirlii Pizza Firnim
Conveyor Oven for Pizza
KoHBeiepHaa neyb ANA nuuLbI
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Parlanmaz Finn Makineleri adi altinda faaliyet
gosteren firmamiz firn makineleri Gretimi ve
paslanmaz sac tedariki konusunda sektorin onde
gelen firmalanndan biridir. Urettigimiz arinleri
dinyanin 8(‘den fazla lkesine ihrag etmekteyiz.
Avrupa standartlarinda Gretim yapan firmamiz
sadece imalat ve satis asamasinda degil, satig
sonrasi servis hizmetlileriyle de miisterilerin

hakl glivenini kazanmistir, Uretimin her
asamasinda, alaninda uzman bir kadronun titiz
isciligi ile imal edilen driinlerimiz iki yil garanti
kapsamina alinmistir. Porlanmaz Finn Makineler
gecmiste oldugu gibi gelecekte de hep daha iyi
olabilmek adina stirekli galisarak, driin yelpazesini
genisleterek yurtici ve yurtdisi basanlara imza
atmaya devam edecektir.

Qurcompany Porlanmaz Bakery Machinery is
one ofthe leading manufacturers of bakery
machineries in Turkey. Our company is formed by
experienced specialists, who consider the current
technology, quality and the pocket of the baker
as top priority to serve the different marketsall
over the world! We are supplying our equipment
to more than 80 countries in different parts of the
World. Our company policy on innovation for more
effective equipment and savings in operational
costs have helped us to be one of the most
reputable companies in the market. Hoping to be
togetherin mutual and long-term businesses, we
mast welcome all of your requests and questions.

Komnaia Porlanmaz Bakery Machinery

ABNASTCA O HAM U3 BEAY WX NPON3BOgUTEneR
xnefionekapHoro obopynosarina & TypLAn.

Halla komnaH A cpopMUPOBaHA OMbITHRIMIA
CMELMANTNCTAMI, KOTOPbIE CHUTAKT COBPEMEHHBIE
TEXHOMOMAW, KAYECTBO W NPWBEITE NeKapei rMaeHeIM
NPHUOPWUTETOM ANA OBCAYAKUBAHNA PA3NIYHBIX
PhiHKOE No Bcemy mupy! Mel nocrasnaem Halwe
obopynosaHke Gonee yem B B0 cTpaH B pasHbix
yronkax mupa. MonuTka Haweid KommaHu 8
06NacTv HHOBALMIA 11 3KOHOMIMA ONEPALNOHHBIX
3aTPaT NOMOINA Ham CTaTb OAHOA 13 cambix
ABTOPUTETHLIX KOMMaHMA HA MAPOBOM PhIHKE.
Halua yene — pazpaborars U CO30aTh COBPEMEHHDE
000pyaoBaHAE C OTAMYHBIMIA JKC Y aTaL MOH HBIMIA
XAPAKTEPUCTUKAMM, OTEEYAIOLLEE CAMBIM BBICOKMM
CoBpeMeHHBIM TpeboBaHnAM SgdekTMBHOCTI,
De3zonacHoCTI 1 AU3aiHa. Mbl gepiam rapaHT nidHoe:
1 AOCT FapaHTuiAHoe obcnyKMBaHne Ha camom
BaKHOM ypoBHE. HafeAck Ha fonrocpodHoe
B3aMMHOE COTPYAHUMECTBO, Mbl OTKDLITHI AR BCEX
BALIKMX 33MPOCOB W NPennoeH i,




Doner Arabali Firin

Rotary Rack Oven
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Model / Model / Mogens: Birim / Unit/ Eg. Wam.

Kapasite” (ekmek/8 saat) adet
Capacity” (bread/8 hours) pcs
MpouzecgurensHocTs” (xned/B uacoe) LT,
Pisirme alani m?
Baking surface m’
Mnowags esinedkn m
Tava sayisi adet
Number of trays pcs
KonuuecTeo NpoTUBHER LT,
Tava ebatlan om
Tray size m
Pa3mepel NpoTHBHA o
Tavalar aras| mesafe mm
Distance between trays mm
PaccToAH e mexay NpoTUBHAMNA MM
Geniglik (W) mm
Widl:?l W) mm
WpuHa (W) MM
Uzunluk (L1} mm
Length (L1) mm
Onwuna (LT) MM
Uzunluk (L) mm
Length (L) mm
Dnuka (L) MM
Yiikseklik (H) mm
Height (H) mm
Bricora (H) MM
Elektrik gicl KW
Electrical power KW
INeKTPUUECKAA MOLWHOCTE kBT
Isil glig kcal/saat
Heating capacity keal/h
TennoeaA MOLWHOCTE kKan/y
Maks. s
Max, temperature o
Makc. Temnepatypa
Gaz baglant basina / Calisma basina mbar
Gas coupling pressure / Working pressure mbar
[aenexue raza / Pabouee gaenexune mbap
Elektrikli Finn icin elektrik kapasitesi W
Electric power for electrical model W
MoTpebneHne 3neKTpo3HEPr A gnA BT
3NEKTPHUHECKNX MOJENEN
Enerji kaynad
Source of energy
McTouHMK 3Heprian
Firn adgirhig kg
Weight of oven kg
Macca nevwn Kr
Kontrol sistemi
Control system
YnpaeneHue

Dizel (t/saat)

Diesel (I/h)
Ouzent (n/u)

Yakit Tiketimi Maks.**
Energy Consumption Max.™"
Juepronotpebnanne Make."™

Dodal gaz (m*/saat)
Matural gas (m*h)
Mpupop KL ras (m¥/u)

CHF (n/u)

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

“*Momal sartlar altindaki yakit titketim degerleridir.
** Energy consumption under normal conditions.
* InepronoTpefieHne NPU HOPMANbHbIX YCMOBMAX
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Porlanmaz Doner Arabal Finnin temel 6zelliklerinden
birisi esit1st dagiimi dizenli sirkGlasyonu ve iyi
tasarlanmisg isi esanjcrleri ile saglanan yiiksek verimidir.
Kullanilan bu isi esanjorii sayesinde sinifindaki benzer
makinelerile kiyaslandiginda yiksek isi tasarrufu ve
istenilen ozellikte tirin elde edilmesi saglanmaktadir.
Yanma hiicresi (cehennemlik) 1000 santigrat dereceden
daha fazla 1s1iya dayanikh ozel alagimli paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiksek seviyede
buhar Gretmektedir. Uriin pistikten sonra sicak hava ve
buhann imalathane icerisine dagilmasini onlemek icin
davlumbaz ve aspirator sistemi mevcuttur, Brulor sistemi
ile calisan finnlanmizin brilérleri yan tarafa monte
edilmesinden dolayi dar ve uzun hacimdeki pastane ve
finnlara kolayca monte edilmektedir, On paneller, pisirme
kabini ve kaportalar tamamen paslanmaz celik sactan
imal edilmistir. Kapilara yerlestirilmis finn ici aydinlatma
sistemi diger finnlara gore mitkemmel bir aydinlatma
saglamaktadir. stege bagh olarak dokunmatik, dijital
veya manuel kumanda paneli takiimaktadir. Finn bakim
kurulum ve kullamimi sinifindaki benzer makineler ile
kiyaslandi@inda daha kolaydr,

Firinlarda su yumusatma dnitesi kullanilmasi nemle
tavsiye edilir,

- Brilor sag veya sol tarafa yapilabilir

1 0

The major feature of the Porlanmaz Rotary Rack Oven s
the equal heat distribution; operate at high production
and regular circulation. Its provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Buming 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
pansis 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 inany
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.

- Left or right side burner option.

PMDF50  PMDF100 PMDF150  PMDF200
1750 2500 3000 5000
28-52 38-77 4896 8-16
815 8-16 10-20 10-20
50x70 60x80 60x80 )
53%65 60x30 60x90 i
150-80 160- 80 160-80 160-80
1375 1600 1600 1900
1750 2000 2000 2250
2150 2400 2400 2700
2150 2300 2500 2500
26 26 26 38
32000 50000 60000 70000
350 350 350 350
300 /50 300/50 300/50 300/50
39 51 59 70

Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Diesel, Natural gas / LPG, Electric energy / Pellet
Duzens, MpupogHeii raz / CHI v 3nektposHeprua/ Nennet

1230 1550 1930 2560

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, UMGpPOBOE N CEHCOPHOE

36 57 6,8 80
38 60 72 84
3 5 6 68

!HPOHEBOFEHTEJ'II:HDCI'b MOMET VBMEHATRCA B 3aBUCHMOCTI OT MacChl W BPEMEHN BRINEYKK M30ENMA.

-

PoTaumoHHele xnebonekapHele Neyl MCNOML3YKT ANA
NPUrOTOBAEHWUA CPA3Y ABe QyHKL M KOHBEKLIWA 11 POTAL|A.
PoTaumoHHele neyn oBecnevnBaloT BEICOKOKAYECTEEHH YD
Bhineyky xneGa, Gynouek, Kekcos, kope, buckeuToB,
neueHLA, MUPOHKEHELX, KpyaccaHor 1 T4, Hoeeliwan
TEXHONOr 1A Pa3paboTky TeNNa B Kamepe, Mo CPABHEH IO

€ KNACCUMECKIMI MOLENAMM, No3BoNAET Bonblue

Nofayun napa B Kamepy BeINeUkA. 370 faeT BOIMOKHOCTE
3KOHOMHO I U PABHOMEPHON BhiNeuky. B HoBoW cucTeme,
nap BeipaGaTbiBaeTcA B NPO(UNAY, KOTOPEIE HAXOGATCA

BHY TP MEUW 11 CHaBKa KT KK QLI NOAOBOM NACT HyKHLIM
konuuecteom napa. Kamepa cropaHna cgenaqa U3
HepKaBeloLLEei CTan, YacTHBIA CNNae © BEIHOUIMBOCTLIO
Bonbwe 1000 caHmrpaTHem rpagycos Tenna. lopenkn
pacnonoeHs! Ha DOKOBLIX CTOPOHAX MeYl, NOSTOMY NEerko
NoMeLaTCeA B y3kue nomeljerna, OceelieHine yCcraHoBneHo

Ha fAgepu KabuHb! nedn. Nlamnsl MO#HO € NETKOCTEI NOMEHATL

CHapym®K. B neuax PeEKOMEHOYETCA NPUMEHATE CMATHEHHY KO

BOAY.
- OnuuA: TenNooBMEHHMK B NPABOM WK NIEBOM CTOPOHE




Hamur isleme Grubu
Dough Processing Group
06opynoBaHue ana 06paboTkm TecTa
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Hamur Kesme ve Tartma Makinesi
34 Volumetric Dough Divider
Tecrogenurent

Konik Yuvarlama Makinesi
36 Conical Rounder
Tecrookpyrnutent

Ara Dinlendirme Makinesi
38 Intermediate Proofer
L kad npensapHTenbHOi paccToMKN

Uzun $ekil Verme Makinesi
40 Dough Moulder

TecTo3akaToyHas MallMHa
42 TecTo3aKkaToyHas MallMHa

Uzun $Sekil Verme Makinesi
44 Dough Moulder

TecTo3akaToyHana malMHa

Uzun Sekil Verme Makinesi
Dough Moulder

Baget Sekil Verme Makinesi

46 Baguette Moulder
BaretopopmytoLian MalmHa

Hamur Kesme ve Yuvarlama Makinesi
48 Dividerand Rounder
TectofenuT enb-0KPYIMMT eNb

Hidrolik Hamur Kesme Makinesi (kare sekilli)
50 Hydraulic Dough Divider (square divider)
Tnppasnuyeckuil TecTofennTens (KBafpaTHoe pasfieneHie)

Sabit Kazanh Spiral Mikser
52 Spiral Mixer with Fixed Bowl
C(nupanbHbiil TECTOMEC €0 CTALNOHAPHO Aol

Mobil Kazanli Spiral Mikser
54 Spiral Mixer with Mobile Bowl
CnupanbHblil TecTomec ¢ NoAKaTHOI A eX0i

Otomatik Kazan Kaldirma-Devirme Makinesi
56 Automatic Bowl Tilting Machine
ABTOMaTHYecKHil f,eKeonpoKNAbIBATENb

Otomatik Kazan Kaldirma-Devirme Makinesi
58 Automatic Bowl Tilting Machine
ABTOMaTHYeCKNil fexeonpoKUAbIBaTeNb

Hamur Yogurma Makinesi
Dough Kneading Machine
Tecromec BUMOYHBIN

Planet Mikser
Planetary Mixer
MnaHeTapHblil MUKcep

Planet Mikser
Planetary Mixer
MnaHetapHblil MUKcep

Planet Mikser - Tam Otomatik
Planetary Mixer - Full Automatic
MnaHeTapHbIil MUKCEp — NOMHbIA aBTOMAT

Planet Mikser icin Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine for Planetary Mixer
ABTOMaTHYeCKHil ONPOKN/ABIBATENb [l eXHN ANA NNAHETaPHOTO MUKCe pa

& & 2 R 8

Hamur Acma Makinesi

70 Dough Sheeter
Tectopackatka

Set [Jstii Hamur Acma Makinesi
72 Tabletop Dough Sheeter
HactonbHas TecTopackaTka

Yardima Ekipmanlar
Assistant Equipment
BcnomoratenbHoe o6opyaoBanue
K _ARE = i e

Yan Otomatik Yiikleme

76 Semi-Automatic Loader

83

9
92
93
9
g

MonyaBToMaTH4eCKHil NOTPY34MK

Otomatik Bantl Ekmek Dilimleme Makinesi
Automatic Bread Slicer with Conveyor Belt
AeTomatinyeckan xnebopesKa c KoHBeilepHOH NeHTON

Ekmek Dilimleme Makinesi
Bread Slicer
XneGope3ka

Set Ustii Poset Uifleme Unitesi
Tabletop Pocket Blowing Unit
YcTaHoBKa pazfiyBa nakeTos

Galeta Ogiitme Makinesi
Bread Crumbing Machine
[OpoGunka ana xne6a

Yatay Kek Dilimleme Makinesi
Horizontal Cake Slidng Machine
lopuzoHTanbHan GMCKBUTOPE3KA

Klips Makinesi
Clipband Machine
Knuncarop

Un Eleme Makinesi
Flour Sifting Machine
Mykenpocensarens

Buhar Klima Unitesi
Steam Climator Unit
YcTaHoBKa MHKPOKNHMATa ANA NapoyBRaKHEHNA

Mayalandirma Kabini
Fermentation Cabinet
Likad paccToitHbli

Su Dozajlama Unitesi
Water Dosing Unit
[Dozatop Bofbl

Su Sogutma Unitesi
Water Chiller
OxnaguTensb Bofibl

Tava Arabasi

Tray Trolley
Tenexxa cTennakHan

Pasa Arabasi
Palette Trolley
NopoBaa Tenemka
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Cift Arabali Doner Firin

Double Rack Rotary Oven
PoTauuoHHas ne4b ¢ ABYMS




Yakit Tuketimi Maks,**
Energy Consumption Max.™
InepronoTpetnenne Makc*™

lodel /Model / Mogens Birim / Unit / Eg. Wam,
Kapasite” (ekmek/8 saat) adet
Capacity” (bread/8 hours) pcs
MpouseogurensHocTs” (xneb/8 yacos) LUIT.
Pisirme alan m
Baking surface m
MNAoWaae Beineukin w
Tava sayisi (Tava ebatlari) adet
MNumber of trays (Tray size) pcs
Konuuecteo npoTreHeld (Pa3mepel NpoTHBHA) LU,
Tavalar arasi mesafe mm
Distance between trays mm
Paccroanme Mexay NpoTUBHAMI MM
Genislik (W) mm
Width (W) mm
WwpiHa (W) MM
Uzunluk (L1) ‘mm
Length (LT) mm
OniHa (LT) MM
Uzunluk (L) mm
Length (L) mm
Onana (L) MM
Yiikseklik (H) mm
Height (H) ‘mm
Beicora (H) MM
Elektrik giici KW
Electrical power W
INeKTpUYecKan MOWHOCTb KBT
Isil Glig kcal/saat
Heating capacity keal/h
Tennoean MOLWHOCTE Kian/y
Maks. Isi
Max. temperature o
Makc. Temnepatypa
Gazbaglanti basina / Calisma basinc mbar
Gas coupling pressure / Working pressure mbar
DaeneHue raza / Pabouee gaeneqne mbap
Elektrikli Finn icin elektrik kapasitesi W
Electric power for electrical model oW
MorpebneHye 3neKTPOIHEPTAN ANA BT
SNEKTPUUECKUX MOfENein
Enerji Kaynag!
Source of energy
WerouHnk sHeprum
Finn agirha kg
Weight of oven kg
Macca neun Kr
Kontrol sistemi
Control system
¥npaenexue
Dizel {It/saat)
Diesel (I'h)
Ouzens (n/u)

Dogal gaz (m*/saat)
Matural gas (m*/h)

LPG (lt/saat)
LPG (I/h)
CHI (n/ )

*Kapasite mamuliin gramajina ve pisirme siresine gére degiskenlik gdsterebilir

*The capacity shall variable according to the weight and baking time of the product.

Mpripog Hetii ras (m*/y)

PMDF 250
6000
96-19,2
10-20 (80x120)
2040 (60x80)
40-80 (40x60)
160-80
2142
2521

2945

2517

88565

350

300/50

92

Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Diesel, Natural gas / LPG, Electric energy / Pellet

Duzent; Npupoghsii ras /[ CHE u 3nektposnepria / Mennet

315

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
Ananoroeoe, ppoEoe UK CRHCOpHOS

10,2

10,7

8,7

e

*HPOHJEO,E\IHTGJ'I BHOCTE MOWET MIMEHATHCA B 33BUCMOCTI OT MACCk! M BPEMEHK BRINEYKKW M30ENNA.

** Normal sartlar altindaki yakat tiketim dcajerleridir.
** Energy consumption under nomal conditions,
** InepronoTpetnerie NpK HOPMaNEHbIX YCIOBNAK
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Porlanmaz Cift Arabah Déner Finnin temel 6zelliklerinden
birisi esit 1st dagiimi dizenli sirklasyonu ve iyi
tasarlanmus 1si esanjcrleri ile saglanan yiiksek verimidir.
Kullanilan bu isi esanjori sayesinde sinifindaki benzer
makineler ile kiyaslandiginda yiksek isi tasarrufu ve
istenilen ozellikte trin elde edilmesi saglanmaktadir.
Yanma hiicresi (cehennemlik) 1000 santigrat dereceden
daha fazla 1siya dayanikl 6zel alasimh paslanmaz celikten
yapiimistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiksek seviyede
buhar Gretmektedir. Uriin pistikten sonra sicak hava ve
buhann imalathane icerisine dagilmasim anlemek icin
davlumbaz ve aspirator sistemi mevecuttur, Bralor sistemi
ile calisan finnlanmizin brilérleri yan tarafa monte
edilmesinden dolayi dar ve uzun hacimdeki pastane ve
finnlara kolayca monte edilmektedir, On paneller, pisirme
kabini ve kaportalar tamamen paslanmaz celik sactan
imal edilmistir. Kapilara yerlestirilmis finn ici aydinlatma
sistemi diger finnlara gore miitkemmel bir aydinlatma
saglamaktadir Istedje bagl olarak dokunmatik, dijital
veya manuel kumanda paneli takiimaktadir. Finn bakim
kurulum ve kullamimi sinifindaki benzer makineler ile
kiyaslandi@inda daha kolaydir. Firinlarda suyumusatma
Gnitesi kullaniimasi dnemle tavsiye edilir.

The major feature of the Double Rack Porlanmaz Rotary
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
pansis 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 inany
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 bedispersed 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.

-

PoTauuoHHEle xnebonekapHele Neul C ABYMA TeNexKami
MCNOME3YKT ANA NPUIOTOBNEHNA CPa3y fBe gyHKLWM:
KOHBEKLWA 1 poTaljwA. PoTaLumoHHble nevn obecreynBarot
BRICOKOKaUECTBRHHYI0 Beineuky xneba, Gynouek, kekcos,
KOp#el, BUCKBUTOR, NEUSHLA, MUPOKEH X, KPYACCAHOR 1
T4. HoBelwan TexHonorna paspaboTki TeMna B kamepe,
Mo CPABHEHIIK € KNACCUYECKUMU MOGENAMM, NO3BONAET
Gonelwe NoAauM Napa B KaMepy BINeUKK. 370 faeT
BO3MOKHOCTb IKOHOMHOI U PAaBHOMEDHOI BEINEYKK.

B HoBo# cucTeme, nap eeipalaTIBAETCA B NpodUnax,
KOTOPbIE HAXOAATCA BHYTP NEUN 11 CHAaBKAI0T KK LIA
NOAOBOIR NUCT HYMHEIM KoNWMUeCTEOM Napa. Kamepa
CropaHuA cenaHa 3 HepKaBeKLL el CTanK, Yac THLIA
cnnae ¢ BeiHocnneocTek Bonbwe 1000 caHTurpaTHeX
rpapgycoe Tenna. fopenku pacnonomeHs! Ha BoKoBLIX
CTOPOHAX Nevn, No3ToMY Nerko NoMeLLanTCA B y3kue
nomeujeHiA. OcaellieHne YCTAHOBNEHO Ha fBepK KabHE!
neyw. JTamnkl MOHO € NerkocTbi NOMEHATL CHapyH. B
nevax pekoMeHAyeTcA NPUMEHATE CMAMY EHH YD BOY.

MITEMEHOM YBEROMISHT



Doner Arabali Firin - Onden Briilor

Rotary Rack Oven - Front Burner
PoTayuoHHas neyb C nepefiHeil ropenkoin




** Normal sartlar altindaki yakit tiketim degerleridir.
** Energy consumption under normal conditions,
¥ JnepronoTpefnen e NP HOPMANbHLIX yCNOBAAX

s
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Porlanmaz Doner Arabal Finnin temel 6zelliklerinden
birisi esit1stdagilim, dizenli sirkGlasyonuveiyi
tasarlanmisg 1si esanjcrleri ile saglanan yiiksek verimidir.
Kullanilan bu isi esanjori sayesinde sinifindaki benzer
makinalar ile kiyaslandiginda yiiksek isi tasarrufu istenilen
ozellikte Urin elde edilmesi saglanmaktadir. Yanma
hicresi (cehennemlik) 1000 santigrat dereceden daha
fazla 1siya dayanikl 6zel alasimll paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiksek seviyede
buhar Gretmektedir. Uriin pistikten sonra sicak hava ve
buhann imalathane icerisine dagilmasini onlemek icin
davlumbaz ve aspirator sistemi mevcuttur. On paneller,
pisirme kabini ve kaportalar tamamen paslanmaz gelik
sactanimal edilmistir. Kapilara yerlestiriimis firnici
aydinlatma sistemi diger finnlara gére mikemmel bir
aydinlatma saglamaktadir. |stege bagl olarak dokunmatik,
dijital veya manuel kumanda paneli takilmaktadir. Finn
bakim kurulum ve kullamimi sinifindaki benzer makinalar
ile kiyaslandiginda daha kolaydir. Bu firini 6ne cikaran
azellik firinin yanma odasi ve brilorinin on kisimda
olmasidir. Finnlarda su yumusatma tnitesi kullaniimasi
onemle tavsiye edilir.

-2 veya 3 parca demonte yapilabilir.(PMDF 50 F haric)

1 0

The major feature of the Porlanmaz Rotary Rack Oven s
the equal heat distribution; operate at high production
and regular circulation. Its provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Buming 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 pansis
adequately provided with the steam, By means of halogen
larmps 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.

- Demountable in2 or 3 parts. (Execpt PMDF 50 F)

Madel / Model / Mopent Birim /Unit /Eg.Wam.  PMDFS0F  PMDF 100F  PMDF 150F PMDF 200F
Kapasite” (ekmek/8 saat) adet

Capacity” (bread/8 hours) pcs 1750 2500 3000 5000
MpowzecguTensHocTe” (xneb/8 yacos) LT,

Pisirme alani m?

Baking surface m’ 28-52 38-77 48-96 8-16
MNrowjan e Beneukn w

Tava sayis! adet

Number of trays pcs 8-15 8-16 10-20 10-20
KonwyecTteo NpoTMEHER LUIT.

Yorca shiathan e 50%70 60x80 60x80 il
yoke i 5365 60x90 60x90 2
Pazmepbl NpoTHBHA m : i 74x98

Tavalar arasi mesafe mm
Distance between trays mm 150-80 160- 80 160-80 160-80
PaccroAHMe Mexay NpOTUBHAMN MM
Genislik (W) mm
Width (W) mm 1875 2000 2000 2350
[Hnpuna (W) MM
Uzunluk (L1) mm
Length (LT) mm 1425 1600 1600 1865
OnwHa (LT) MM
Uzunluk (L) mm
Length (L) mm 1750 2000 2000 2190
OniHa (L) MM
Yikseklik (H) mm
Height (H) mm 2150 2300 2500 2500
Bricota (H) MM
Elektrik glicti fW
Electrical power kw 26 26 26 38
INeKTpUY ECKaA MOLHOCTE kBT
Isil Giig kcal/saat
Heating capacity keal/h 32000 50000 60000 70000
TennoBan MOWHOCTh KKan/y
Maks. Isi
Max. temperature iC 350 350 350 350
Makc. Temmepatypa
Gaz baglanti basinai / Calisma basing mbar
Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
JaeneHue raza / Pabouee gaeneqne mbap
Elektrikli Firin icin elekirik kapasitesi v
Electric power for electrical model
Norpebnenne anekTposHeprit AnAa Eg 39 51 59 70
IMEKTPUULCKINX MOLenei
Enerji Kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WeTouHmK 3Hepram Duzent, MpupopHei raz / CHE v 3nektposxeprua /Mennet
Firin agirhg kg
Weight of oven kg 1230 1550 1930 2560
Macca neun KF
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpaeneHne AHanoroeoe, UMGpoBOE WM CEHCOPHOE
Dizel (t/saat)
Diesel (I/h) 3.6 57 6,8 8,0
Ouzens (/)
Yakit Tiiketimi Maks."* Dodgal gaz (m*/saat)
Energy Consumption Max.™ Natural gas (m’/h) 3.8 6,0 72 84
Snepronotpebnerne Makc.™* Mpupogrsii ras (M%)
LPG (It/saat)
LPG (I/h) 3 5 6 6.8
CHF (n/ u)
Wi i . - . siskenlik adsterebilir
T e B A e Eoh e T o
“I'Ipomao,qmenhnocrh MOHET MIMEHATLCA B 3aBMCUMOCTH OT MACChl M BPEMEHN BRINEY KN MIZENAA,

-

PoTaumoHHele xnebonekapHele Neul MCNOML3YKT

ANA NPUroTOBNEHNA CPa3y JBe QYHKLIMIA KOHBEKLINA

1 poTauywA. PoTauWoHHbIe neyn obecnevnBaT
BRICOKOKaUECTBRHHYIO Beineuky xneba, Gynouek, kekcos,
KOpM#el, BUCKBTOR, NEUSHLA, MMPOKEH X, KPYACCAHOB 1
T4. HoBelwan TexHonorna paspaboTki TeMna B kamepe,
Mo CPABHEHIIK € KNACCUYECKUMI MOZENAMM, NO3BONAET
Gonklwe NoAauM Napa B KaMepy BEINeUKK. 370 faeT
BOIMOMKHOCTb IKOHOMHOI U PAaBHOMEDHOI BEINEYKK.

B Hoeo# cucTeme, nap eeipalaTiBaeTcA B Npodunax,
KOTOPbIE HAXOAATCA BHYTP NEUN 11 CHaBK AT KK bIA
NOAOBOIR NNCT HYMHEIM KoNUuecTEOM Napa. Kamepa
CropaHuA cAenaHa 3 HepKaBeKLL el CTanK, Yac THLIA
cnnae c BeiHocneocTek Bonbwe 1000 caHTurpaTHex
rpapycoe Tenna. OceeleHIe YCTaHOBNEHD Ha ABEp
KaBuHBI ey i, Jlamnsl MOMKHD € NerkocTbio NOMEHATE
cHapy#u. B neuax pekoMeHayeTcA NPUMEHATL
cmArueHHyo Bogy. OcoBeHHOCTE NeuM B TOM, UTO ropenka
PacnonokeHa B nepegHeil Yactu,

-MoHo cgenats B pazobpaqHem Buge c 2 i 3 yactAmin
(kpome mogenn PMDF 50F)

HOTO YBE[OMNEH



Model Birim
Model Unit PMPF 4 PMPF 6
Mogensb Eg. Wam.
Tava Sayisi adet
Number of tray pcs - 6
KonuuecTeo npoTueHei T,
Tava ebatlar cm
Dimensions of trays cm 40x60 40x60
Paamepbl npoTHBHed wm
Tavalar arasi mesafe mm
Distance between trays mm 75 80
Paccroatme mexgy NPOTMBHAMK MM
Geniﬂik (W) mm
Width (W) mm 840 800
LinpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 600 880
OnuHa (L) MM
Yiikseklik (H) mm
Height (H) mm 780 830
Boicota (H) MM
Kontrol sistemi Analog Dijital
Control systems Analogue Digital
YnpaeneHne AHanorosoe Lumbposoe
Enerji kaynagi Elektrik Elektrik
Energy source Electric Electric
McToYHMK SHEPrK INeKTprYeckan InekTpruYeckan
Elektrik giic kw
Electrical power kw 6 135
INEKTPUYECKAA MOLHOCTE KBT
Voltaj V/Hz
Voltage V/Hz 220,50/ 60 380, 50/ 60
Hanpaxenue B/Ty
Firn agirhg kg
Weight of oven kg 72 120
Macca neun Kr
Mayalama kabini elektrik glici kW
Electrical power for fermentation cabinet kw 3 3
INeKTpPUYECKaR MOLHOCTE PACCTOMHON Kamepbl kBT
Mayalandlrma kabini yiiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 800 950
Bricota paccToiiHol Kamepet (H1) MM
Mayalandirma kabini agirlig kg
Weight of fermentation cabinet kg 70 80
Macca paccToHOW Kamephb! K
Mayalandirma odasi tava kapasitesi adet
Nurnber of tray in fermentation cabinet pcs 8 12
KonuuecTeo NpoTUBHER PacCTOMHON Kamepbl L,

W L
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Mini konveksiyonlu firin dzellikle pastanelerde,
restoranlarda, otellerde ve finnlarda kiiciik

olcekli pasta borek, sandvic ekmek tiretimi icin
tasarlanmistir. Igerisinde bulunan fanlar yardimiyla
sicak hava dolasimi saglanir ve tlim hacime
homojen olarak yayilir. Alt kisimda bulunan
bélmede mayali Griinler icin uygun nemli ortam
sadlayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. iyi bir 1si
izolasyonu ile enerji tasarrufu saglanmistir.

Mini convection oven is particularly suitable

for baking of pastry products, gastronomy
products and big or small bread. Itis 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 bottorn 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.

MwHK KoHBEKL MOHHaA Neyb yaobHa anA
MCMONbL30BaHWA B OTENAX, PeCTOpaHax,
BYNOUHbIX M ManeHbKIx XnebonekapHax

ONA NPOW3BOACTEA KOHAWTEPCKUX U3Aenni.
CoBpeMeHHaA cncTemMa LLNPKYNALMI

BO3/lyXa BEHTWIATOpaMM CO30aeT B KaMmepe
abCconiTHO OQHOPOAH bIA NOTOK TENMOMO
BO2yxa. HMKHAR YacTs Neun UCnoss3yeTca
INA BOSPXKKM JpoXKeBoro TecTa. [MoNHoCTEIo
BbINOMHEH U3 HepXKaBelolen cTann. HagexHan
TepMOoW30MAL MA MOMOTEEeT S3KOHOMUTL
SHEpruo.



Tas Tabanh Kath Firin (Siklotermik)

Stone Based Multi Deck Ovens (Cyclothermic Oven)
MHuorosapycHas neub ¢ KameHHbIM NofioM (UMKNoTepMuYecKas)
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‘Model / Model / Mogens Birim / Unit /Eg, Viam. PMKF 100 PMKF 150
Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs 3500 4500
MpouzsogutensHocTs* (xneb/8 yacos) L.
Pisirme Alani m2
Baking surface m2 10 15
Mnolagk BeINeYkn M2
Kat Sayisi adet
Number of deck pcs 4 4
Konusectso Apycos LUT.
Genislik (W) mm
Width (W) mm 1900 2500
Lnpuna (W) MM
Uzunluk (L) mm
Length (L) mm 3700 3700
AnvHa (L) MM
Yukseklik (H) mm
Height (H) mm 2250 2250
Beicota (H) MM
Firin I¢ Genisligi mm
Inside width of oven mm 1230 1830
BHyTpeHHAA WipKHa ne4u MM
Firin Ic Uzunlugu mm
Inside length of oven mm 2060 2060
BHyTpexHAA gnuHa neyn MM
Firin i¢ Yuksekligi (H1) mm
Inside height of oven (H1) mm 185 185
BHyTpeHHAA BbicoTa neun (H1) MM
Tava kapasitesi (40x60cm) adet
Tray capacity (40x60cm) pcs 40 60
Konuyecrso npotusHei (40x60cm) LT
Elektrik Gicli kw
Electrical power kw 36 36
SNeKTpUHecKan MOLWHOCTb KBT
Ist Kapasitesi keal / saat
Heating capacity keal /h 67000 86000
Tennosaa MOLHOCTb KKan/u
Maks. Isi
Max. temperature oC 350 350
Makc. Temnepatypa
Palet Saysi adet
Number of palettes psc 8 12
Konuyecteo noggoHos LT
Palet Olciisii mm
Dimensions of palettes mm 580x2400 580x2400
Pasmepbl NOA0HOB MM
Enerji Kaynaklari Dizel, Dogalgaz / LPG,
Source of energy Diesel, Natural gas / LPG,
McTouHmK sHeprun Owmzene, MpyupogHbii ra3 / CHE
Firin Adirligi kg
Weight of oven kg 3500 4250
Macca neun Kr
Kontrol Sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
ynpagneﬁne Axanorosoe, UuhpoBOE UNW CEHCOpHOE
Dizel (It/saat)
Diesel (I/h) 9.5 122
Nuzens (n/y)
Yakt Titketimi Maks.** Dogal gaz (m'/saat)
Energy Consumption Max.™ Natural gas (m3/MI}) 81 104
SHepronoTpebnerwe Makc, ™ MpupogHei ras (m7/4)
LPG (It/saat)
LPG (I/h) 8.7 n2
CHI (n/4)

“Kapasite mamuliin gramajina ve pisirme siresine gore dediskenlik gosterebilir.
* The capacity shall variable according to the weight and baking time of the product.

'npOMZEO,qMTEFII:HOCTb MOHeTM3IMeHATECA B 33BUCMMOCTIA OTMaCChl U BEpeMeHl BeiNeY KU M3deniA.

Porlanmaz tas tabanli kath firnlan (matador) ozel
geli;;tirilmi; sirkiilasyon sistemi ve tabanlari isiya
ayanikl taslarla donatilmistir. Bu sistem sayesinde
kath firmin katlarinin her noktasina homojen
151 dagihmi saglanarak mitkemmel bir pisme
neticesi elde edilmektedir. Her kat icin istenilen
miktarda buhar tireten cok gticli buhar Uretecleri
bulunmaktadir. Bunlar birbirinden bagimsiz olarak
acilip kapanabilmekte, boylece her katin buhar
miktar farkl ayarlanabilmektedir. Bu ise ayni
anda dedgisik tipte pasta ve benzeri drilinlerin de
pisirilmesini miimkiin kilmaktadir. Kath Firinlarda
Kl’.’l ek izolasyon degerli yalitim malzemesi
ullanitarak st kayiplar 6nlenmekte ve enerji
tasarrufu saglanmaktadir.

5 L
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Porlanmaz Stone Based Multi Deck ovens
(cyclothermic) are equipped with speciall
dcgsi ned heat recesgivggt?)ne solefand hyeat
circulation system. This system supplies an
absolute uniform distribution of heatinP over all
decks of the oven therefare 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 for each deck.

This offers a particular advantage for confectionery
Eccds. High graded insulation material prevents
eat losses so, saves energy.

"* Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
" SnepronoTpebnexue Npu HOPMankHLIX YCNOBUAX

-

Porlanmaz Muoroapychbie Meuw ¢ KameHHbIM
NoACOM OCHaLLEeHbl HOBEMLWEN CUCTEMOI
LMPKYNALNM TENNE U TENNOCTOAKMM KaMEHHBIM
nogom. bnarogapa oMy Ha Kagon Kamepe
BbINEYKM TENNO pacnpefensercd paBHOMEPHO, B
pesyneTate Yero nonyvaeTca MAeansHas Bhineyka.
Ha kaxpgom Apyce uMmetoTca Npon3soguTeni napa,
KoTopbie paboTaloT He3aBUCKMO APYT OT Apyra.
370 NO3BOMAET Ha KA 0 KaMepe O HOBPEMEHHO
BbiNEKaTb HECKONLKO BUAOB M3genvi. CucTema
BbICOKOW TEPMOM3ONALMK NPefoXpaHAeT noTepio
1 SKOHOMWT 3Hepruw. Bce nuLeBsle CTOPOHbI
chenaHbl M3 HepkaBeIowen cTani.




Electrical Deck Oven

IneKTpuYecKan ApycHas neyvb

14




‘Model / Model / Mogens Birim / Unit / Eg. Viam. PMKF 24
Kapasite® (ekmek/8 saat)(tek kat adet

Capacity* (bread/8 hours) (one deck) pcs 720
MpouseogurentHocTs” (xneb/8 yacos) (oguH apyc) LT,

Pisirme alani (tek kat) m?2

Baking surface (one deck) m? 25
Mnowagb BeINEYKK (OgUH Apyc) m?

Palet sayisi (tek kat) adet

Number of palettes (one deck) psc 2
KonuuecTeo nogaoHOE (ofuH Apyc) [il; 8

Palet dlcisii mm

Dimensions of palettes mm 580x2400
Pazmepel nogfoHOB MM

Geniﬂik (W) mm

Width (W mm 1675
WmpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 2768
OnuHa (L) MM

Tek kat yuksekligi (H) mm

Height of one déck (H) mm 352
BricoTa ogHoro Apyca (H) MM

Sehpa Yiikseklik (H1) mm

Height of stand (H1) mm 600-700-900
BeicoTa nogcragku (H1) MM

Firin i nisligi mm

Insideg\gﬁitﬁ of oven mm 1245
BHYTPEHHAR WKpWHa Neyn MM

Firin ic uzunlugu mm

Inside length of oven mm 2060
BHyTpeHHAsA gniHa neym MM

Firm ic yiiksekligi mm

Inside hieight of oven mm 180/210
BHYTpeHHAA BbICOTa Nevn MM

Davlumbaz yiiksekligi (H2 mm

Height of chimney hood (H2) mm 250
BricoTa BbiTAMKK (H2) MM

Her katicin tava adedi (tavaebatlar)

Number of tray in each deck (dimensions of trays) Em 10 (40x60)
KonuyecTeo NpoTHBHEN Ha Kax oM apyce i

(pasmepbl NpOTMBHEN)

Elektrik glicti kW

Electrical power kw 17,8
3neKTprdecKas MoLLHOCTL KBT

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue Axanorosoe, L poBOR UM CEHCOPHOE
Eirin agirhd (bir kat) ki

Weigh(t;qu oven (one deck) kg 570
Macca neuu (oguH apyc) KT

Sehpa adgirhd ki

Weight gf stgnd kg 390
Macca nofcTaeku KT

* Kapasite mamuliin gramajina ve pisirme siiresine gére degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
* [POW3B0AMTENBHOCTE MOMET M3MEHATLCA B 33BUCMMOCTA OT MacChl W BDEMEHHN BbINEYKU W3Lenna.
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Porlar}{naz Elektrikli Katl Finnin (moddiler firn)

ozelligi her katin bagimsiz calisabilmesidir. Katlar
tas tabanli oldugundan isiy eilt olarak yayar.

Sicakhk (kat ici alt ve iist sicakhdr) ve buhar

zamani her katta istege gore farklh ayarlanabilir.
Boylece her katta farkli trlin pisirilebilir. Tek kath
kuﬁanllabiiirve modiiler olup ihtiyaca gore kat
(maksimum 4 kat) ve daviumbaz ilave edilmektedir.
Diistik enerji tiketimi saglar.

»

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.

=

OcHoBHa#a cnelMduKa ApYCHOIN neyr (ModyneHasa
e b) - BO3MOHKHOCTL Kamgoro Apyca paboTaTs
camocToATenkbHo. TemnepaTypa v Bpemsa napa
MOMHO PerynupoBars N8 Kaxaoro apyca
cornacHo 3anpocy. 3To obecneynsaeT yioOHOCTL
4718 BLINEYKN Pa3NnY HbIX NPOLYKTOE Ha Karkgom
apyce. Neyb NCMONb3yeTcA ANA BbINeYKMn
KOHAMTEPCKIX 1 APy TUX XxnebobynoqHex
n3genuit. Mcnonb3yerca  0fHKM ApYCOM M MOHHO
[06aBMTE [ONONMHUTENBHBIA APYE (Make. 4 Apycos)
o #enaHui, 3Ta Neyb obecneymBaeT HU3Koe
notpefneHue 3NeKTPOIHEPr K.

1 Bz MpegEADVTEnEHOMD YBEBOMIEHIT



Elektrikli Mini Katli Firin

Electrical Mini Deck Oven
IneKTpUYECKan MUHU ApycHas nevb




@

Mini Katli Finmin (moddiler firin) ozelligi her

katin bagimsiz calisabilmesidir. Katlar tas tabanh
oldugundan isty esit olarak yayar. Sicaklik (kat
ici alt ve Gist sicaklign) ve buhar zamani herkatta
istege gore farkli ayarlanabilir. Boylece her katta
farkh Griin pisirilebilir. Pisirme 6ncesi mayalanma
icin fiinin altinda sicakligi ve nemi ayarlanabilen
mayalanma kabini vardir. Tek kath kullanifabilir
ve moduiler olup intiyaca gore kat, davlumbaz
ve mayalandirma kabini ilave edilmektedir.
Diistik enerji tiiketimi saglar. Tekerlekleri
sayesinde istenen yere tasinabilir. Elektrikli olarak
Gretilmektedir.

r" [TY i
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Model C Birim
Mddﬂl Unit PMKF 6 PMKF 12
Mogene Eg. Wam.
Genislik (W) mm
Width (W) mm 960 1600
WwpwmnHa (W) MM
Uzunluk (L) mm
Length (L) mm 1650 1650
Doria (L) M
Yikseklik (H) (tek kat) mm
Height (H) {one deck) mm 350 350
BbicoTa (H) (ogwH apyc) M
Firin ic genisligi mrm
Inside width a'gf oven mrm 600 1200
BHYTpeHHAS WKpWHa Ne4vu (1)
Firin ic uzunlugu mm
Inside length of oven mm 900 900
BHYTpeHHAA gnvHa nevu MM
Firin ic yiiksekligi mrm
Inside height of oven mm 180/210 180/210
BHYyTpeHHAA BbicOTa Neym MM
Davlumbaz yiiksekligi (H2) mm
Height of chimney hood (H2) mm 250 250
BhicoTa BbiTamkK (H2) MM
Mayalandirma Kabini ytksekligi (H1) mrm
Height of fermentation cabinet(H1) mm 650 650
BbicoTa paccToiiHoM kKamepsbl (H1) MM
Her kat icin tava adedi (tava ebatlan) cm 2 (35x45) 6 (35x45)
Number of tray in each deck (dimensions of trays) cm 2 (40x60) 4 (40x60)
Konu4ecTeo NpoTMBHEN Ha Kamgom Apyce (pasmepbl NPoTUBHER) M 1 (60x80) 2 (60x80)
Elektrik glict kW
Electrical power kw 513 10+3
SNEKTPUYECKAA MOLHOCTE KBT
Mayalama kabini elektrik glicti kW
Electrical power of fermentation cabinet kW 35 35
INeKTprYecKan MOLWHOCTL PacCTOMHOW Kamepbl KBT
: : Manuel, Dijital veya Dokunmatik

gonli::rollﬂstfml Analogue, D‘ng'rl;?ngc uch Screen

DI S bl Ananorosoe, Ludposoe uni
Ynpasnenne CeHCopHoe
Firin agirhidi (tek kat) kg
Weight of oven (one deck) kg 162 270
Macca neuw (ogurH apyc) KI
Mayalandirma kabini agirhigs kg
Weight of fermentation cabinet kg 70 150
Macca paccToitHol Kamepsb! KT
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 8 16
KonuuecTeo NpoTUBHEN PacCTORHOM KamMepbl LT,
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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. Itis produced with
electricity.

-

OcHoBHaA cneyvdrKa MIUHI APYCHOM nevn
(MoZynbHaA neyb) - BO3MOMHOCTE Kasaoro

Apyca paboTaTb camocToATenbHo. Temneparypa n
BPEMA Napa MOXHO PEryNMpoBaTh A1 Kamgoro
Apyca cornacHo sanpocy. 31o obecneynsaet
YAOGHOCTb ANA BbIMEUKM Pa3NUHbIX NPOAYKTOE Ha
kaxgom apyce. MNeyb NCNONb3yeTcA ANA BbIMEYKN
KOHOUTEPCKUX 1 Opyrix xnebobynodHeIx n3gennii.
Vicnonb3yeTea ¢ OfHWM APYCOM M MOXHO A06aBUTh
[OMONHATENBHBbIN APYC N0 XenaHuio. KabuHa
PaccTOMKN TeCTa 3aHMMAET HIKHIOID YacTb Neyu.
Temriepatypa v BNamHOCTb KabuH bl PaccToiki
MOPHO perynmMposaTe. 3Ta neyb obecrneunsaet
HWU3Koe NoTpebnexne snekTposHepry. Mevn
MO?KHO MepeHecT nocpefcrBom konec.Kabury
PacCTOMHYIO 1 HAMKHIOK CTOMKY C KONecamu MOXHO
MOCTAaBWTB M0 KeNaHuo. B NporsBoACTEE MMEIOTCS
3MEKTPUY ECKAE MOLENN.

B3 PSR PATENLHOTD YBEMIEHIT



Mini Konveksiyonlu Firin

Mini Convection Oven

Munu KoHBeKuUOHHAA NeYb
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Model Birim

Model Unit PMRC 10

Mogenb Eq. Wam.

Tava sayist adet

Number of tray pcs 10

Konuuecteo npotueHein wT.

Tava ebatlar cm

Dimensions of trays cm 40x60

Pasmepbl npoTHBHE M

Tavalar arasi mesafe mm

Distance between trays mm 80

PaccrosHue mexgy NPoTUBHAMK MM

Genislik (W) mm

Width (W) mm 1030

LlupuHa (W) MM

Uzunluk (L) mm

Length (L} mm 1280

HnuHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1440

Beicota (H) MM

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
Ynpaenetne AHanorosoe, n{ppoBoe UM ceHCopHoe
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
McTo4HMK 3Heprinn JeKTpUYecKan lasoBan
Elektrik glict kw

Electrical power kw 24 1.5
NeKTpUYECKaA MOLHOCTb kBT

Voltaj V/Hz

Voltage V/Hz 380,50 /60
Hanpamenune B/Ty

Gaz tiketimi (gaz basinci) m?/saat (bar)

Gas consumption (pressure) m*/h (bar) - 1/ (20)
MoTpebnexue (faBneHwe rasa) My (6ap)

Isil glic keal/saat

Heating capacity keal/h = 20000
TennoBasa MOWHOCTB KKan/4

Firm agirhgi kg

Weight of oven kg 310 330
Macca neuw Kr

Mayalandirma kabini elektrik giicti KW

Electrical power for fermentation cabinet KW 3
2neKTpUYECKan MOLHOCT b PaccTORHON kBT

Kamepbl

Mayalandirma kabini yiiksekligi (H1) mm

Height of fermentation cabinet (H1} mm 775

Boicota paccToitHoi kamepbt (H1) MM

Mayalandirma kabini agirhigi kg

We?lght of fermentation ca?inet kg 50

Macca paccToMHOM Kamepb! Kr

Mayalandirma odasi tava kapasitesi .

Number of tray in fermentation cabinet = 16

KonuyecTeo NpoTUBHEN PaccTOMHOR ﬁn’

KaMepbi

@

Déner arabali konveksiyonlu finn ézellikle
pastanelerde, restoranlarda, otellerde ve firnlarda
kiicik Slcekli pasta borek, sandvic ekmek tretimi
icin tasarlanmistir. Alt kisimda bulunan bélmede
mayal Grlinler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz celik
sactan imal edilmistir. Iyi bir st izolasyonu ile enerji
tasarrufu saglanmistir. Elektrikli ve gazli olarak imal
edilmektedir.

Rotary Rack convection oven is particularly
suitable for baking of pastry products, gastronomy
products and big or small breads. Itis useful for
confectioners, restaurants and hotels, 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.

PoTtaumonHan KoHeekywoHHaa Meys yo6Ha ana
WCMONb30BaHWA B OTENAX, pecTopaHax, GynoyHbIx
1 ManeHsKux xnebonekapHaAx 4nA Npon3BoAcTEa
KoHOMTEpCKIX 3genunit. CoepemeHHan cuctema
LMPKYNAL MK BO30YXa C BEHTWIATOPOM CO3JaeT B
kamepe abcontoTHO OAHOPONHBIA MOTOK TEMNOro
Bo3gyxa. HumHAR YacTb NeYn ncnonb3yeTca gna
paccToiiku TecTa. [oNHOCTL 0 M3roTOBNEHA 13
Hepiaeeloleil cTanu. HagexHaa Tepmonsonauma
NOoMOraeT 3KOHOMUTE 3Hepruio. B npounssopctee
WMEIOTCA Fa30Bble M INeKTpUUecKne MoJenu.

SIPHTENLHOND YBEROMNEHT



‘Model / Model / Mogenb Birim / Unit / E, Vam. PMCR 2000
Kapasite adet/ saat

Capacity pes/ hour 1000 - 2000
MNpou3sogUTENEHOCTL W, / yac

Yuvarlama aralig ar 50- 200
Dough rounding weight g 100 - 600
Macca TeCTOBBIX 3arOTOBOK 7 200- 1000
Hamur giris ylksekligi (H1) mm

Height of dough entry (H1) mm 850
BelcoTa Tecta Bxoga (H1) MM

Hamur cikis yiiksekligi (H2) mm

Height of dough exit (H2) mm 940
Beicota Bbixoga TecTa (H2) MM

Geniglik (W) mm

Width (W) mm 915
Linpuna (W) MM

Uzunluk (L) mm

Length (L) mm 1000
Onuna (L) MM

Yikseklik (H) mm

Height (H} mm 1520
Beicota (H) MM

Elektrik glicti kw

Electrical power kw 1,1
SNeKTpUYecKas MOLHOCT KBT

Makine agirligi kg

Weight of machine kg 210
Macca obopynosatua Kr

®

Porlanmaz konik yuvarlama makinesi
alminyumdan kendi ekseni etrafinda balanssz
danen bir konik ile asinmaya karsi mukavemetli
spiral seklindeki kanallardan olusmaktadir. Kesilmis
hamurlar Konik ve etrafindaki spiral seklinde
dolasan aliiminyum kollar sayesinde hamura

sekil verir. Unlama tertibatryla hamurun bosaltma
oluguna ve konige yapismasi énlenir. Bitilin
hareketli ve déner parcalar rulmanladir. Tekerlekleri
sayesinde makine hareket edebilecek dzelliktedir.
Kaporta paslanmaz celikten imal edilmektedir.

Opsiyonel :
- Otomatik soguk / sicak hava iifleme sistemi
-Teflon kapl kanallar ve konik

Porlanmaz 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.

Optional :
- Cold / hot air blowing
-Teflon coated cone and channels

TecTookpyrnUTens MCNONL3YETCA ANA QKPYINEHNA
TeCTOBbIX 3aroToBOK. TeCTOOKpYIMAUTEND
obecneyMBaeT BbICOKYIO NPOU3BOAUTENBHOCTD

1 cnocobCTBYeT YMOTHEH IO 1 NOBLILLIEHID
MOPUCTOCTIA TECTA, YTO MOBLILLAET KaYecTBo
xnebobynouHsix M3genuid. Mogaya so3nyxa e
YryBneHra MallHbl NpefoTepallasT HannaHue
TecTa Ha bapaban. Mocbinka MyKu1 NporcxogmT
BecwymHo. Kopnyc 13 Hepiasetollei cTanu, He
nogeepeHHoi kopposun. KoHyc 1 aenobel n3
aMoMUHNA. TECTOOKPYINNTENb MOMHO NepeHecTy
nocpegcTeom Konec. Matnxa paboTaeT He3 wyma.
JKOHOMHBIA pacxof 3neKTposHeprun. Jlerkan
yucTKa M obpaboTka geTtanei.

- Ayarlanabilir kollar 170-1250 g - Adjustable channels 170-1250 g Mo TpeboBaHuio :
- Yiikseltilmis sehpa - Raised stand - O6oyBska nofgorpeThiM Bo3gyXom
(xonog/ nogorpes)

natice

- TednoHOBOE NOKPbITHE KOHYCa U Akenobbl
- Perynupyembie menobet 170-1250 1
-MNopHATan noacTaska

> A pAKTEPICTHIcH B2 NpegEapYTENEHOM VBEROMNEHt



Ara Dinlendirme Makinesi

Intermediate Proofer
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Birim

/Model/ Mogens  Unit. PMIP 88 PMIP 152 PMIP 176 PMIP 240 PMIP328  PMIP640
Eg. Vam.
Tas sayisi * adet
Number of pocket * pcs 88 152 176 240 328 640
Konuuecteo Aveek * ILIT.
Dinlendirme agirigi gr
Proofing weight g 100 - 1500 100- 1500 100-1500. 100- 1500 100-1500 100 - 1500
Macca TecToBbIX 3aroToBOK r
Dinlendirme Siiresi dk
Proofing time min 2-6 4-8 5-9 7-1 10-12 19-23
Bpema paccrofkn MIAH
Kapasite adet/saat
Capacity pes/h 1800—-2000 1800-2000 1800-2000 1800-2000 1800-2000  1800- 2000
MpousBogUTENLHOCTE wrfy
Genislik (W) mm
Width (W) mm 1250 2000 2000 2000 2000 2000
Whapina (W) MM
Uzunluk (L) mm
Length (L) mm 1080 1080 1080 1570 1570 2030
Lnukz (L) MM
Yikseklik (H) mrm
Height (H) mrn 2530 2200 2530 2200 2530 2530
Bricora (H) MM
Hamur giris yiiksekligi (H1) mm
Height of dough entry (H1) mm 930 £20 930 £20 930+£20 930+20 930+ 20 930 £ 20
Bricora Tecta Bxoga (H1) MM
Hamur gikis yiiksekligi (H2) mm
Height of dough exit (H2) mrm 1230+ 100 1150 =100 1230 £ 100 1150+ 100 1230+ 100 1230+ 100
Bricota Beixoga Tecta (H2) MM
Elektrik glicti kW
Electrical power kW 037 0,37 0,37 037 0,75 1,1
INeKTPHYECKan MOWHOCTL KBT
Makine agirhagi kg
Weight of machine kg 440 490 530 580 630 830
Macca obopygoBarina Kr
1 ‘-'_—.___ W L
LU LU ]

Porlanmaz hamur dinlendirme makinesi icerisinde
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 gozlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan mitkemnmel senkronizasyon
sayesinde kullaniciya sag ve sol cikis almast
sadlanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma 6nlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel :

- Hiz kontroli

- Mekanik hareketli
- Buhar Unitesi

- UVisik

Tk B
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Porlanmaz 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.

Optional :

-Speed controller

- Mechanical movement
- Steaming unit
-UVlight

3 MBI PMTENEHOTD YEELOMNSHAR

TR T T e i e rare ey,
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Ukad npessapyTenbHON paccToMKm
npefHa3Ha4eH oA CHATMA HanNpPAKEHNA B
TECTOBOI 3aroTOBKE NOCNe OKPYINeHKA, YT
NO3BONAET CYLIECTBEHHO YNYYILNTE BHELUHWA
BUI M Ka4ecTBO NPOLYKLKK, U SKOHOMWT BpemAa
1 owanb noMeLeHus. MpegycvoTpexa
BO3MOMHOCTE YCTaHOBKMW TRPaHCNopTepa anAa
Bbifa4n TeCTa Kak ‘BNpaBo, Tak 1 'BReso. AYeiikn
cAenaHbl M3 Nerko O4MLAEMOro MTMrMEHNYECKoro
marepuana. Kopnyc U3 Heprasetowei cTanu.
CTeknaHHaA ABepLa no3sonsaeT Habnogat 3a
npoleccom Bblfep#ki TecTa. OBbopynosanue
MOMHO nepedsurate Gnarogapa konécukam.

Ha naHenw ynpaenenua ycTaHosneHa
npefoXpaHUTENbHAA CUCTEMA OT INEKTPUYECKUX
Henonagok. PaboTatot GeciymHo 1 6es subpavmi.
JKOHOMHBIN pacxo[ snekTposHeprun. Jlerkan
yucTKa 1 obpaboTka getanei.

Mo Tpe6oBanuio :

- Perynatop ckopocTu

- MexaHu4eckas OBIBKEHNA
- Annapat gnAa napa

- Y®-usnyverHue
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_—_ Uzun $ekil Verme Makinesi

Dough Moulder m

TecTo3aKkaTo4yHas MalluHa




Porlanmaz uzun sekil verme makinesi her tiirlG
unlu mamule 2 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle
pide seklinde actigi hamurlara yastik vasitas

ve hamur boyu ayar mekanizmasiyla istenilen
boy ve kalinlikta sekil verir. Hamur katlama
zinciri ve merdane hamur siyirgaclan mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttinlmis uzun 6miirll tasima
bandi ve ayarlanabilir merdane grubu sayesinde
hamura 400 mm uzunlugunda sekil verilebilir.
Baski tablalan temizlik icin ayarlanabilmektedir.
Tamamen paslanmaz celikten imal edilmektedir.
Tekerlekleri sayesinde istenilen yere rahathkla
hareketi saglanir. Temizlik ve bakimi ¢ok kolaydir.
Bu makine tava ekmegi ve kiiclik baget ekmegi
dahil her ¢esit ekmek hamurunu isleyebilecek
ozelliktedir.

Model / Model / Mogens Birim / Unit/ Eg. Mam, PMDM 350
Kapasite adet/saat
Capacity pcs/h 2500
MpowssoguTencHOCTL wm./y
Sekil verme agirligi gr
Dough moulding weight g 80-1000
Macca TeCTOBbIX 3ar0TOBOK r
Yastik sayist adet
Number of pressing board pcs 2
Konuuectso Mt LT,
Merdane sayisi adet
MNumber of rollers pcs 2
KonnyecTeo BanMkoe LT,
Bantﬁ]eni;ligi mm
Width of conveyor belt mm 400
LLnpiHa neHTbl MN
Genislik (W) mm
Width (W) mm 735
LpyHa (W) MM
Uzunluk (L) mm
Length (L) mm 2100
Onuna (L) MM
Uzunluk (L1) mm
Length {L1) mm 1684
[nuHa (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm 409%2
Onuxa nanTe! (nnuT) (L2) MM
Yiikseklik (H) mm
Height (H) mm 1153
Beicota (H) MM
Hamur giris yiiksekligi (H1) mm
Height of dough entry (H1) mrm 1153
BeicoTa Tecta Bxoga (H1) MM
Hamur cikis yiiksekligi (H2) mm
Height of dough exit (H2) mm 690
BeicoTa Beixofa Tecta (H2) MM
Elektrik glict kw
Electrical power kw 0,75
JNeKTPHMHECKaA MOLHOCTE kBT
Makine agirhigi kg
Weight oa? machine kg 205
Macca obopynoBaHua Kr
L
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Porlanmaz dough moulder shapes the dough,
which is opened up very flat by the help of two
polyamide rollers, at any length and thickness by
the means of 2 rollers. There is a spring scraping
mechanism on the roller. The dough can be shaped
at 400 mm length due to the polyester woven and
resistance increasing long-life conveying band
and adjustable roller group. Pressing boards can
be adjusted for cleaning purposes. 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. Carrying
of this machine is very easy with it's wheels.

fie3 NpPE[BaMITENLEG D YHE OMEH

-

TectosakaTouHaa MallKMHa NPOU3BOMWT 3aKaTKy
3aroToBKM U3 TecTa. TecTo 3aKaTbiBaeTCA 1 emy
npuaaeTca Gpopma Npu NOMOLN JBYX He3aBUCUMO
pPerynmpyemsIx 3aKaTo4HbIx nauT. Bropas
3aKaTo4Has MMTa MoxeT ObiTh Kak poBHON (0na
MUHKMBareTos), Tak M BONMHUCTON (4NnA 6aToHOB).
MakcrmanbHO BO3MOMHAA ONMHA 3aroTOBKM [0
400 mm. MpegsapuTentHo packaTaHHaA TecToBanA
3aroTOBKa 3aBOpa4MBacTca B PYNOH, 1, Npoxoda
Mo 3aKaTo4HON NNWUTOIN, GOPMYETCA B 3aroTOBKY
UMIWHG PYY ECKON POPMBI 38JaHHON ANWHBE 1
guameTpa. Mpouecc nponcxkoauT 6e3 paspeiBos,
HanpaMeHUa 1 cTpecca ana Tecta. Pabotaet
BeclymHo 1 6e3 BUBpaL M. SKOHOMHBIR pacxos
3nekTpo3Heprn. lerkas yncTka U obpaboTka
neTanen.



Konveksiyonlu Firin

Convection Oven




Model Birim _
Model Unit PMPF 9 PMPF 14
Mogens En. M3m.
Tava sayist adet
Number of tray pcs 9 14
KonuuyecTeo NpoTMEHER LUT.
Tava ebatlar cm
Dimensions of trays cm 40x60 40x60
Pasmepbl NpoTBHER (o]
Tavalar arasi mesafe mm
Distance between trays mm 80 80
PaccToanne mex gy NpoTUBHAMK MM
- Genislik (W) mm
Width (W) mim 850 850
WwpwuHa (W) MM
Uzunluk (L) mm
1 Length (L) mim 1250 1250
i) OnwHa (L) AN
(it Yitkseklik (H mm
Sy Height (H) mm 1250 2030
iy ae BricoTa (H) M
L Kontrol sistemi Manuel, Dijital veya Dokunmatik
M Control system Analogue, Digital or Touch Screen
=3 YnpasneHne AHanoroBoe, UM poBOe MK CeHCOpHOE
5 Enerji kaynagi Elektrik Gaz Elektrik Gaz
Energy source Electric Gas Electric Gas
WMcTouHnK 3He privn onek. [azoBan IneK. [azoBan
Elektrik glicti kW
Electrical power kW 1.5 27 2,25
g 3neKTpr4ecKan MOWHOCTL KBT
Voltaj V/Hz
Voltage V/Hz 380/ 50 220/50 380/50 220/50
7 HanpaxeHue B/Tuy
L Gaz tiiketimi (gaz basinci) m*/saat (bar)
Gas consumption (pressure) m/h (bar) 1/(20) - 27020
[MoTpebnexne (QaBneHwe rasa) My (mBap)
5] | o Isil glic kcal/saat
= Heating capacity keal/h 20000 - 30000
TennoBad MOLWHOCTL KKan/y
_l Firin agirhig kg
+ - Weight of oven kg 225 275 250 300
| Macca neun Kr
F' o B Mayalama kabini elektrik giicii kW
e 1= Electrical power for fermentation cabinet kW 25 -
= IneKTpUYeCKas MOLWHOCTE PacCTOMHON KaMepb kBT
[ Mayalandirma kabini ylksekligi (H1) mm
i Height of fermentation cabinet (H1) mim 600 -
BbicoTa pacctoiHOW Kameps! (H1) MM
= . Mayalandirma kabini agirligi kg
Weight of fermentation cabinet kg 50 -
1T Macca paccToiHOR Kamepbl Kr
Mayalandirma odas tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
Konn4ecTso NpoTMBHERN pacCTOMHOM Kame pbl LUT.
L
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Konveksiyonlu firin ozellikle pastanelerde,
restoranlarda, otellerde ve finnlarda kiiciik

olcekli pasta borek, sandvic ekmek retimi icin
tasarlanmistir. Icerisinde bulunan iki adet fan
yardimiyla sicak hava dolasimi saglanir ve tiim
hacime homojen olarak yayilir. Alt kisimda bulunan
bélmede mayali Griinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. Iyi bir isi
izolasyonu ile enerji tasarrufu saglanmistir.

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

Itis useful for confectioners, restaurants and hotels.

Heat distribution on the product is obtained
through the forced circulation of heated air, by
means of fans. Atthe bottom of the oventhereisa
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.

KoHBekumoHHas neds yaobHa ans
MCMOMb30BaHWA B OTENAX, pecTopaHax,
GynouHbIX ¥ ManeHsKnx xneGonekapHax

ONA NPOK3BOACTBA KOHAWTEPCKUX U30enui.
CoBpeMeHHaA cicTemMa LIMPKYNALMK BO3ayXa
C [IBYMA BEHTWIATOPaMM CO3[aeT B Kamepe
abcontoTHO OAHOPOIH LI NOTOK TENIOM
BO3/yXa. HWKHARA YacTk Neun MCMomnk3yeTca
QA BAESPKKW JPOXKeBoro TecTa. MoNHOCTLI0
BLIMOMHEH U3 HepKaBetollei cTanu. HagexHan
TEPMOW3 ONALLNA NOMOTAET IKOHOMUTh
3HEprUio.




Ddner Arabali Konveksiyonlu Firin

Rotary Rack Convection Oven
PoTaloHHO-KOHBEKLUOHHadA Neyb
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Model Birim

Model Unit PMRC 10

Mogenb Eq. Wam.

Tava sayist adet

Number of tray pcs 10

Konuuecteo npotueHein wT.

Tava ebatlar cm

Dimensions of trays cm 40x60

Pasmepbl npoTHBHE M

Tavalar arasi mesafe mm

Distance between trays mm 80

PaccrosHue mexgy NPoTUBHAMK MM

Genislik (W) mm

Width (W) mm 1030

LlupuHa (W) MM

Uzunluk (L) mm

Length (L} mm 1280

HnuHa (L) MM

Yiikseklik (H) mm

Height (H) mm 1440

Beicota (H) MM

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
Ynpaenetne AHanorosoe, n{ppoBoe UM ceHCopHoe
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
McTo4HMK 3Heprinn JeKTpUYecKan lasoBan
Elektrik glict kw

Electrical power kw 24 1.5
NeKTpUYECKaA MOLHOCTb kBT

Voltaj V/Hz

Voltage V/Hz 380,50 /60
Hanpamenune B/Ty

Gaz tiketimi (gaz basinci) m?/saat (bar)

Gas consumption (pressure) m*/h (bar) - 1/ (20)
MoTpebnexue (faBneHwe rasa) My (6ap)

Isil glic keal/saat

Heating capacity keal/h = 20000
TennoBasa MOWHOCTB KKan/4

Firm agirhgi kg

Weight of oven kg 310 330
Macca neuw Kr

Mayalandirma kabini elektrik giicti KW

Electrical power for fermentation cabinet KW 3
2neKTpUYECKan MOLHOCT b PaccTORHON kBT

Kamepbl

Mayalandirma kabini yiiksekligi (H1) mm

Height of fermentation cabinet (H1} mm 775

Boicota paccToitHoi kamepbt (H1) MM

Mayalandirma kabini agirhigi kg

We?lght of fermentation ca?inet kg 50

Macca paccToMHOM Kamepb! Kr

Mayalandirma odasi tava kapasitesi .

Number of tray in fermentation cabinet = 16

KonuyecTeo NpoTUBHEN PaccTOMHOR ﬁn’

KaMepbi

@

Déner arabali konveksiyonlu finn ézellikle
pastanelerde, restoranlarda, otellerde ve firnlarda
kiicik Slcekli pasta borek, sandvic ekmek tretimi
icin tasarlanmistir. Alt kisimda bulunan bélmede
mayal Grlinler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz celik
sactan imal edilmistir. Iyi bir st izolasyonu ile enerji
tasarrufu saglanmistir. Elektrikli ve gazli olarak imal
edilmektedir.

Rotary Rack convection oven is particularly
suitable for baking of pastry products, gastronomy
products and big or small breads. Itis useful for
confectioners, restaurants and hotels, 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.

PoTtaumonHan KoHeekywoHHaa Meys yo6Ha ana
WCMONb30BaHWA B OTENAX, pecTopaHax, GynoyHbIx
1 ManeHsKux xnebonekapHaAx 4nA Npon3BoAcTEa
KoHOMTEpCKIX 3genunit. CoepemeHHan cuctema
LMPKYNAL MK BO30YXa C BEHTWIATOPOM CO3JaeT B
kamepe abcontoTHO OAHOPONHBIA MOTOK TEMNOro
Bo3gyxa. HumHAR YacTb NeYn ncnonb3yeTca gna
paccToiiku TecTa. [oNHOCTL 0 M3roTOBNEHA 13
Hepiaeeloleil cTanu. HagexHaa Tepmonsonauma
NOoMOraeT 3KOHOMUTE 3Hepruio. B npounssopctee
WMEIOTCA Fa30Bble M INeKTpUUecKne MoJenu.

SIPHTENLHOND YBEROMNEHT



Doner Arabali Konveksiyonlu Firin

Rotary Rack Convection Oven
PoTaunoHHO-KOHBEKLNOHHAA NeYyb




Model / Model / Mogens Birim / Unit / Eg. Mam. PMRC 15
Tava sayist adet
Number of trays pcs 15
KonuuecTBo NPoOTHBHER T,
Tava ebatlar cm
Dimensions of tray cm 40x60 / 46x66
Pasmepbl NpoTHEHEen cm
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTtoanne mexgy NpoTUBHAMK 1N
Genislik (W) mm
Width (W) mm 1245
inpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1387
OnnHa (L) MM
Uzunluk (L1) mm
Length (L1) mm 1175
LnnHa (L1) MM
Uzunluk (L2) mm
Length (L2) mm 1596
OnnHa (L2) MM
Yiikseklik (H) mm
Height (H) mm 1946
BelcoTta (H) MM
Yiikseklik (H1) mm
Height (H1) mm 1660
BeicoTta (H1) MM
Maksimum Isi "
Max. temperature 15 350
Makc. TeMnepatypa *C
Kontrol sistemi Analog, digital veya dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHve AHanorosoe, YAdpoBoe WM CeHCOPHOE
Enerji kaynagi Elektrik
Energy source Electric
MCTOMHWMK IHE prian JnekTprYecKan
Elektrik glicii kw
Electrical power KW 42
NekTpUYecKan MoLWHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/ 50
HanpaxeHue B/
Firin agirhdr kg
Weight of oven kg 900
Macca neun Kr
L2
i
W L1 -]
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Déner arabali konveksiyoniu firn dzellikle pastanelerde,
restoranlarda, otellerde ve finnlarda kiiciik olcekli pasta
bérek, sandvig ekmek lretimi icin tasarlanmistir Icerisinde
bulunan fan yardimiyla sicak hava dolasimi saglanirve
tiim hacime homojen olarak yayilir. lyi birisi izolasyonu
ile enerji tasarrufu saglanmistir. Elektrikli olarak imal
edilmektedir.

+ Buhar tretme sistemi

« Araba icin déner platform

« Cift camli kapi

+ Ergonomik kapi kolu

« Homojen pisirme

« Kompakt ebatlar

+ Kabin igi aydinlatma sistemi

« Davlumbaz ve aspiratar fan

«Tamamen paslanmaz celikten imal edilmistir

Rotary Rack convection oven is particularly suitable for
baking of 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. This oven hasa very
good uniformity of baking and vaporizer placed inside the
baking chamber. High quality insulation ensures energy
saving. It is only produced with electricity.

+ Steaming system

- Rotary platform for trolley

+ Double glass door

« Ergonomic door handle

+Uniform baking

+Compact dimensions

+lllumination system

+Chimney and exhaustfan

+Completely made of stainless steel

PotaunorHan KoHeekynoHHaA Meus ygobHa gna
MCNonb30BaHKUA B OTENAX, PECTopaHax, GyNoqHbIX 1
ManeHbK X ¥nebonekapHAx AnA Npou3BoacTea Xneba
1 KOKAUTEPCKAX W3aenuii. CoBpemMeHHan cucTema
LIMPKYNALIMK BO3/YXa C BEHTUNATOPOM CO30aeT B
kamepe abconkTHO OfHO PORHLIA NOTOK TEMIoro
BO30YX 3. HaflemHan TepMon3onaL A noMoraer
3KOHOMWTH 3Heprink. B NpoM3BoACTEE UMEKTCA TONBKOD
INeKTPUUECKIAE Meun,

« Map npoK3EogUTCA B Neun

+ PoTaumoHHaA nnathopma 4na TENemK

+ DeoiiHele cTekna B gBEpH

+ IPrOHOMUUHAA PYUKa JBEPU

+ PAaBHOMEPHZA BEINEUKa

+ KomnaktHele pasmepel

+ OceeujeHune B KaMephb! BhINeukn

+ BEITAMHOI BEHTUNATOP 1 30HT

+ [MoNHOCTEID M3 HepMKABE W SN CTanm




Combined Oven

Meub KOM6UHMpPOBaHHas

26




‘Model Birim
‘Model Unit PMRC 5D
Mogens En. Wam
Tava say|s adet
Number of tray pcs 5+2
KonwuuecTeo npoTueHen wT.
Tava ebatlar cm
Dimensions of trays cm 40x60
Pasmepbl NpoTUBHEN o}
Tavalar aras| mesafe mm
Distance between trays mm 80
PaccToaHMe Mexay NPOTUBHAMM MM
Geni;llik (W) mm :
Width (W) mm 1050
LimpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250
AnuHa (L) MM
Yikseklik (H+ H1) mm
Height (H +H1) mm 840 + 350
Beicota (H+H1) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpaeneHue AHanorosoe, L1 poBoe MNK ceHcopHoe
Enerji kaynad: Elektrik
Energy source Electricity
WMcToYHMK 3Heprun JekTpuyeckan
Elektrik glicti kw
Electrical power kw 135+45
NEeKTPUYECKARA MOLHOCT KBT
Voltaj V/Hz
Voltage V/Hz 380/50
HanpameHue B/Ty
Firin agirhig kg
Weight of oven kg 230+120
Macca neuu Kr
Mayalama kabini elektrik glicli
Electrical power for fermentation cabinet tw 3
SNeKTPUYECKaA MOLHOCT b i
KabWHbBI paccToiikmn
Mayalandirma kabini yiiksekligi (H2) mm
Height of fermentation cabinet (H2) mm 690
BeicoTta KabuHbl paccToiku (H2) MM
Mayalandirma kabini agirligs kg :
Weight of fermentation cabinet kg 50
Macca kabuHbI paccTonkm Kr
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
KonwuecTso npotueHeil KabuHbl paccTolikm T,

W 280 L =

®

Doner araball konveksiyonlu finn ve katli

finn kombinasyonu ézellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiiciik

dlcekli pasta borek, sandvic ekmek tretimi icin
tasarlanmustir. Alt kisimda bulunan bdlmede
mayal Grlinler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz celik
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enetji
tasarrufu saglanmistir,
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Rotary Rack convection oven and deck oven
combination is particularly suitable for baking of
baking pastry products, gastronomy products and
big or small bread. It is useful for confectioners,
restaurants and hotels. 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.

1 ez npegeapye

-

POTAUMOHHO - KOHBEKLIWOHHAA MEYb ¢ Nogom
yaobHa LnA UCMONB30BaHWA B OTENAX, PeCTopaHax,
BynoYHbIX U ManeHbKIX XxnebonekapHax

ONA NPOM3BOACTBA KOHOWTE PCKIAX M3[ENUIA.
HWpkHAR YacTb NeYm MCronb3yeTca Ans BASPHKKIN
ApoHuKeBoro Tecta. [oNHOCTbIO BLIMONHEH K3
HepiaBetolei cTany. HagemHan TepMon3onayma
NMOMOraeT 3KOHOMUTE 3HEPTHI0. B npoussoncTee
VIMEIOTCA TONBKO 3MEKTPHUYECKUE MEYI.

TEHOTD YEEROMISHR



Konveyorlii Elektrikli Firin

Electrical Conveyor Oven

KougeitepHas InekTpuyeckas lleyb




Bu finnlar lahmacun, pide, yufka, lavas, borek ve
benzeri Griinlerin pisirilmesi icin kullaniimaktadir.

- Servomotor (istek Gizerine). Servmotor yufka
pisirmekicin makineye ilave edilmektedir.

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

- Homojen pisirme.

- 100 programli hafizalama.

- Manuel calisma olanagr.

- 1dk. ile 30 dk. pisirme siresi araligr.

- Dissiik enerji sarfiyat.

- Cabuk ve etkili kullanim.

- Komple paslanmaz govde.

Birim

Unit
Eg. Mam.
Kapasite (@30 cm) adet
Capacity (@30 cm) 5
I'ngangg)gmenbﬂom (@30cm) pch
Firin Genisligi (W) mm
Width of oven (W) mm
LWvpwHa nevu (W) MM
Bant Genisligi (W1) mm
Width of conveyor belt (W1) mm
WwpuHa koHBewepHon nenTol (W1) MM
Pisirme Odasi Uzunlugu (L1) mm
Length of baking chamber (L1) mm
Onuxa Kamepbl Bbifeyku (L1} MM
Pisirme Odasi ‘r"uks.ekligti)éH 2) mm
Height of baking chamber (H2) mm
BbicoTa Kamepb! BbiNevkn (H2) MM
Toplam Finn Uzunlugu (L) mm
Total length of oven (L) mm
O61uan dnvHa neum (L) MM
a se Yiksekligi (H1) mm
eight of stand (H1) mm
BricoTa waccu (H1) MM
Makina Yiksekligi (H) mm
Height of oven (H) mm
BoicoTa neun (H) MM
Toplam Elektrik Giicu kw
Electrical power kw
INeKTpUYecKan MOLIHOCTb KBT
Ortalama Giig Sarfiyati kw
Average power consumption kw
CpepnHee 3Hepro =OneHue KBT
Elektrik Girisi V/Hz
Voltage V/Hz
HanpameHune B/ My
Toplam Agirlik kg
Total weight kg
Obuwan macca KP

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

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

PSF 852 PSF1300L  PSF1300LD  PSF 1900L
160 300-350 300-350 450-500
925 925 1020 925
520 520 2x245 520
825 1300 1300 1900
120 120 120 120

1850 2400 2400 3020

922 922 922 922

310 310 310 310
14 21 21 25
5 7-8 7-8 8-10

380/50 380/ 50 380/ 50 380/ 50
300 380 380 430

- 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.

3TV NeY K NCNONb3YIOTCA ANS BbINEYKM NaXMafHyH,
nuTa, todKa, nasaly, fopek 1 NogobHbie MPOSYKTbL

- CepsomoTop (no *enaHuw). CepeomoTop
obecneyneaeT BbiNeYKy todKa.

- Mukponpoueccop (TVIK) konTponmpyemoe
nporpaMMmupoBaHie.

- LCD ceHcopHbIi 3KkpaH Ana ygobHoro
MCMONb30BaHWUA.

- PaBHOMEPHOE NpUroToBneHue.

- BosmomHocTe coxpaHeHua 100 nporpammel.
- BosmoxHoCTe paboTaTh B py4HOM pexume.
- Bpema npurotoeneHna oT 1 MuH. 1o 30 MUH.
- Huskoe sHepronotpebneHue.

- BricTpan v 3¢dekTvBHas pabota.

- Kopnyc BbiNoNHeH W3 Hep#aBeowWen cTann.

=picTHin Be3 npegEapyTensHOM yeegoMIEH T



Konveyorlu Pizza Firini

Conveyor Oven for Pizza

KoHBeilepHas ne4b Ang nuuubl




| Birim

Model / Model / Mogens Unit
En. Wam

Pisirme alani m?
Baking surface m?
Mnowags BeInevkn m*
Maksimum pizza capi cm
Max. diameter of pizza cm
Makc. gnameTp AL cm
Toplam elektrik gtict kW
Total power KW
INeKTpU4ecKas MOLHOCTL kW
Voltaj V/Hz
Voltage V/Hz
HanpameHne V/Hz
Ortalama elekitrik tiketimi KW
Average Power consumption kW
CpegHee 3HepronoT pebnexne kW
Ortalama gaz tiiketimi m?/saat
Average gas consumption m?*/saat
CpegHee notpebnexune rasa m?/saat
Gas basinci mbar
Gas pressure mbar
[aeneHwe raza dk
Ist kontrolii (min. - maks.) °C
Temperature control (min. — max.) a7
KoHTponb TeMAepaTypbl (MWH. - Makc.) °C
Pisirme zaman kontroll (min. — maks.) dk
Baking time control (min.— max.) dk
KoHTponb BpeMeHy BINeYKy (MIH. - MaKc.) dk
Kontrol sistemi
Control system
YnpaeneHue
Makine agirhgr kg
Weight of oven kg
O6uwan Macca neyn kg

ELEKTRIKLI MODELLER

FIRIN BOYUTLARI (ELEKTRIKLI, GAZLI)
DIMENSIONS OF OVEN (ELECTRIC, GAS)
TABAPWUTHBIE PASMEPBI (TA3SOBAA M /TIEKTPMYECKAR)

Birim

Model / Model / Mogens Unit
Eg. Vam.

Firin genislidi (W) mm
Width of oven (W) mm
WwpuHa neyn (W) mm
Firin uzunlugu (L) mm
Length of conveyor belt (L) mm
Onuna nevw (L) mm
Firin Kl'jksekligi[H] mm
Height of oven (H) mm
BricoTa neun (H) mm
Sase yuksekligi (H1) mim
Height of stand (H1) mm
BbicoTa waccw (H1) mm
Pisirme odasi uzunlugu (L1} mm
Length of baking chamber (L1) mm
OnuHa kamepsl Boineyki (L1) mm
Pisirme odasi ylksekligi (H2) mm
Heightof baking chamber (H2) mm
BricoTa kamepsl BbineykM (H2) mm
Bant genisligi (W1) mm
Width of conveyor belt (W1) mm
WmpwHa KoHBelepH o neHTsl (W1) mm

@

Pisirilebilecek bazi Griinlerin listesi:

+ Pizza « Ekmek .Hamburger « Sicak sandvic

+ Omlet Pankek -« Tavada kansik sebze

« Biftek - Cop sis - Patates - Tavuk kanad

« Tavuk sote - Tavuk gril - Balik - Deniz drinleri
+ Brownie (kek/ cikolatal kurabiye)

+ Lavas (tavaekmegi) - Lahmacun « Pide

+ Kinefe « Cesitli kurabiyeler» Tart

« Vediger benzeri Urinler

- Mikroislemci (PLC) kontrolli programlama

- Programh hafizalima, Program disi manuel calisma
olanadi

- Komple paslanmaz govde

- Distik elektrik taketimi

- LCD dokunmatik ekran ile kolay kullanim

- 1 dk.ile 60 dk.pisirme siresi aralig)

- Hizh ve verimli bir ¢alisma ile zamandan kazanim,
- Homojen pisirme saglar

- Pisirme kabin icinde Ufleme farn

- Istege gore 1, 2 ve 3 katl yapilabilir

ik
-

ELECTRICAL MODELS
INEKTPHUYECKWE MOLENKA

PSEN PSEN PSEN PSEN
1500 1600 1700 2000
0,34 0,40 0,59 0,87
45 53 65 85

10 13 19.8 27

380/50 380/50 380/ 50 380/ 50
4-5 5-6 8-10 12-13
150-300 150-300 150-300 150-300
1-30 1-30 1-30 1-30
Dokunmatik ekran
Touch screen
CeHcopHbIi 3KpaH

130 140 215 316
PSEN PSEN PSEN PSE_N
1500 1600 1700 2000
915 995 1090 1415
1557 1557 1780 2005
448 448 570 155
620 620 560 545
710 710 915 1025

20 90 S0 90
480 560 650 850

Variety of some products that can be baked/ cooked in
this oven

+ Pizza« Bread » Hamburger « Hot sandwich » Omelet

+ Pancake - Mixed vegetable in pan - Beefsteak

« Grilled small pieces of meat. Potato - Chicken wings

+ Chicken sauté « Chicken grill « Fish «Sea foods

+ Brownie (cake/ cookie with chocolate)

« Lavash (tin bread) - Lahmacun - Pita « Kunafah

+ Cookiewith chocolate « Pie« and etc. similar products

- Microprocessor PLC control system

- Programmable. Also possibility for manual working
- Completely stainless steel body

- Low energy consumption

- LCD touchscreen

- 1-60 minutes baking time

- Fast and effective result

- Uniform baking / cooking

- Blowing fan inside baking chamber

-On request it is possible to make 1, 2 and 3 decks

GAZLI MODELLER

GAS MODELS
TA30BbIE MOOENM
PSEN PSEN PSEN PSEN
1500G 1600G 1700G 2000G
0,34 0,40 0,59 0,87
45 53 65 85
1,375 1,375 1,586 2,855
220/50 220/50 220/50 220/ 50
0,65 0,68 13 2
2] 21 2] 21
150-300 150-300 150-300 150-300
1-30 1-30 1-30 1-30
Dokunmatik ekran
Touch screen
CeHcopHbIi 3KpaH
130 140 215 316

PaznooBpazie HeKOTO PhiX NPOJYKTOB, KOTOPLIX MOKHO
BEINEKaTL / MPUIOTOBUTE B 3TOM Neun

+ Mayua « Xneb - FTambyprep « fopAYNA GHABWUY

+ Omnet - CvelwaHHeie oeowm - Budrer

+ ToBAMbe MACO - KapTodent « KyprHele KpeinbiKA

+ RypuHeli coTe « KypuHeii rpunk « Priba

+ MopenpogykTe - WokonanHeii kekc - Nagaw

+ Naxmappey s - Mura - Kysada - Wokonagrele neuexsa
+ Mapor « 1 nogobHble

- MukponpousccopHan cucTema ynpaeneHiaa MK

- Mporpammipyemasn. Takxe paboTaeT B py4HOM pemime
- Kopnyc nonkocTe o Hepkaeekwmin

- Huakoe sHepronoTpebneHue

- LCD ceHcopHbIA 3kpaH

- 1-60 MK, BpeMA BeINeYKN

- BelCTpEIf U 3pderTUBHEIN pesynbTaT

- PapHOMepHaA BEINEUKA

- D6yBOYHLIA BEHTUNATOP B KAMEPE BLIMEYKK

- Mo 3anpocy mowHo caenats 1, 2 u 3-x 3TaxHan




Hamur Kesme ve Tartma Makinesi

Volumetric Dough Divider

Tectopenutens




Porlanmaz hamur kesme tartma makinasi seri
tiretim yapan isletmelere hamur islemede cok
hiiyiik yardimi olup kesme tamburu, emis pistonu
yiikseklik ayarli hamur cikis bandi sayesinde
hamuru sikistirmadan ve yipratmadan istenilen
gramajda el ile keser gibi kesmektedir. Kesme
esnasinda yaglama sistemi biitiin ylizeyleri gidaya
uyumlu yag ile otomatik olarak yaglamaktadir,
béylece makinenin daha uzun &m Grli olmasi
saglanir. Hamur kesme sistemini temizleme geregi
yoktur. Gelistirilmis filtre sistemi ile yadin icerisine
kacan un, hamur benzeri maddeler piston ve
tambura ulasmalarnini engellemektedir boylece
makinanin omri daha da uzamis ve ekmekginin
tiretimi aksamamaktadir. Tekerleri sayesinde
kolayca hareket ettirilebilmektedir. Hamur hunisi
ve dis kapaklar paslanmaz celikten imal edilmistir.
Opsiyonel :

- Dijital gramaj ayar sistemni

- Dokunmatik ekran gramaj ayar sistemi

-Teflon kaplamal huni

- Hiz kontrol cihazi

- Bilyiik huni (90kg hamur kapasiteli)

Birim

%E

Porlanmaz 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 hopper is made of
stainless steel.

Optional :

- Digital control panel

-Touchscreen control panel

- Hopper with Teflon coated

- Speed controlling device (variator)

- Larger hopper (90kg dough capacity)

without p

ice

L

Unit PMVD 2000 PMVD 2500

_ Ib En. Wam. :

Kapasite (max.) adet/saat

Capacity (max.) pes/h 1800 3600
[Tpow3BoaNTENBHOCTD (MakKC.) TSy

Calisma araligi(*) / Piston Capi gr / mm gg _iggig gg

Dough dividing range(*) / Piston diameter g/ mm 100: 600/@ 110 50-200/@ 70
Macca Tectogbix 3aroToBok(*) / LnameTp nopluHa T/ mm 200 - 1000 /@ 130

Piston sayisi adet

Number of pistons pcs 1 2
KonuyecTeo NopLIHER wT

Bunker kapasitesi kg

Hopper capacity kg 60 60
EmkocTb ByHKepa Kr

Genislik (W) mm

Width (W) mm 665 665
WupwuHa (W) MM

Uzunluk (L /L1) mm

Length (L/L1) mm 1400/ 1780 1400 /1780
OnmwHa (L/L1) MM

Yiikseklik (H) mm

Height (H) mm 1520 1520

Bricota (H) MM

Hamur cikis y Gksekligi (H1) mm

Height of dough exit (H1) mm 960 + 80/95 960 + 80/ 95

BoicoTa Bbixofia TecTa (H1) MM

Gramaj ayar sistemi Manuel, Dijital veya Dokunmatik
Weight adjusting system Analogue, Digital or Touch Screen
Cuctema perynmpoBKy Maccsl AHanoroeoe, UMppOBOE NN CEHCOPHOE

Elektrik glicii kW

Electrical power kW 15 22
SNEKTPUHECKAA MOLHOCTD KBT

Makine agirhg kg

Weight of machine kg 405 415

Macca obopynosarna Kr

(*) £5%

L1
L , W

e

H1

-

[wnsaiH BakyyMmHOTO TeCTOfen1Tens
(TecTogenuTencHas MalliHa), NpegHasHayeH

0NA pa3feneHns TecTa Ha YacTi PaBHOM Maccbl.
Bnarofapa ABMAKEHNAM LMK PA B MOPLLHE
ofpasyeTca BakyyMHaa cucTema, obecneymsaloLan
TOYHOCTb feneHus. TecTo Hape3saeTcA bes

cTpecca, CHMMaHWA 1 paspbisa. besynpedran
TOYHOCTb AeNeHWA CUCTeMa CMasKi BCex JeTanen
paboTaeT asToMaTHYeCKH, YTO crocobcreyeT
Gonee pnuTensHol paboTe obopyposanuna. Bee
noBepxXHOCTH AeTaneli obopygoBaHIA cMasbiBatoTeA
Macnom, FefHeIM 4018 MULesoi npogykuuni. BHewxe
KanoTbl U BCE HACTH KOTOPBIMN KOHTaKTUPYeT 1
ConpuKacaeTcA TECTO CAenaHbl U3 HepaaseroLlen
ctanu. PaboTaeT GecluymHo 1 Hes smbpauun.
SKOHOMHBbI pacxof 3NeKTposHeprn. Jlerkan
4McTKa 1 obpaboTka geTaneil.

Mo TpeboBaHuio:

- Undposas naHens ynpasnexvna

- CeticopHan naHenb ynpaenetuna

- ByHkep cTednoHom NoKpeiTHe

- Perynatop ckopoctu (Bapuatop)

- YBenuuHHsIi ByHxep (go 90kr)

A STRIE § 3PAETEPRCTVRN (23 NDEEa M TENLHOND YEEJUMNEHINS



Konik Yuvarlama Makinesi

Conical Rounder
Tectookpyrnutenb




@

Porlanmaz otomatik kazan kaldirma devirme
makinesi, Mobil Kazanli Otomatik Spiral Mikserin

hareketli kazani ile uyumlu calismaktadir.
Porlanmaz mobil kazanh otomatik spiral hamur
yogurma makinesinde islemnini tamamlamis
hamurun el degmeden kesme makinesine hizl ve
glivenli olarak aktarilmasini saglar. Kazan, hamuru
bosaltmak (izere en st seviyeye ciktiginda, kendi
etrafinda otomatik olarak donmeye baslar ve
kazan icerisindeki siyirici aparat sayesinde tiim
hamur bosaltiimis olur. Kazan bosaltma islemini
tamamladiktan sonra inisini hiz kontrol sayesinde
(6zellikle son inis kismini) cok yumusak sekilde
tamamlar.

ANt
Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcumaneHas rpy3onogbeMHOCTL
Hamur dokme yiksekligi (H2)
Dough discharging height (H2)
BeicoTa BeIrpy3km TecTa (H2}
Maksimum Yukseklik (H1)
Maximum height (H1)
Makcuman bHaA BbicoTa (H1)
Genislik (W)
Width (W)
LnpuHa (W)
Uzunluk (L)
Length (L)
Onwna (L)
Yitkseklik (H)
Height (H)
BeicoTa (H)

Elektrik glicti

Electrical power
SneKTprYecKan MOLLHOCTb
Makine agirlign

Weight of machine

Macca obopygosaHua

Birim o
Unit PMBT 430
Eg. W3m.

kg 610
mm 1950
mm 3200
mm 1836
mm 1816

mm 2320

kw 2,75
KBT

KIr

M1

1045
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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
Porlanmaz 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.

without prior notice

ABTOMaTUYECKMIA feXenofbemMoonpoKKasBaTeNs
nogxofKT 4na paboTbl C aBTOMaTUYeCKnM
cnupanbHbIM TECTOMECUTENEM € NOJKATHO
fexoin Porlanmaz. MalumHa nepexnagblBaeT TecTo
3amMellaHHoe B TeCTOMEeCHTeNe C NogKaTHO N demen
B TecTofenurens. CnocobcTeyeT cepuiiHomy
npouseogcTey. Korga gema nogHumaeTca

Ha MaKCUManbHYI0 TOUKY MaLlUKMHEL, Jexa
NoBOpaYKBaeTcA aBTOMaTHeCKan 1 Bce TecTo
BbIrpYy#aeTca ¢ nomolbio ckpebka. Korga npotjecc
BbIFPY3KN 3aKaHYMBaeTCA [Jema CHmaeTCA

0YeHb MAMKO C MOMOLLBI YCTPONCTBa KOHTpona
CKOpOCTU.

VIBVEHITE TEXHIES0ME XEPARTEPNETAEN 523 NP2FEa M =NRHOT0 VES40 MTEHNR



Ara Dinlendirme Makinesi

Intermediate Proofer
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Birim

/Model/ Mogens  Unit. PMIP 88 PMIP 152 PMIP 176 PMIP 240 PMIP328  PMIP640
Eg. Vam.
Tas sayisi * adet
Number of pocket * pcs 88 152 176 240 328 640
Konuuecteo Aveek * ILIT.
Dinlendirme agirigi gr
Proofing weight g 100 - 1500 100- 1500 100-1500. 100- 1500 100-1500 100 - 1500
Macca TecToBbIX 3aroToBOK r
Dinlendirme Siiresi dk
Proofing time min 2-6 4-8 5-9 7-1 10-12 19-23
Bpema paccrofkn MIAH
Kapasite adet/saat
Capacity pes/h 1800—-2000 1800-2000 1800-2000 1800-2000 1800-2000  1800- 2000
MpousBogUTENLHOCTE wrfy
Genislik (W) mm
Width (W) mm 1250 2000 2000 2000 2000 2000
Whapina (W) MM
Uzunluk (L) mm
Length (L) mm 1080 1080 1080 1570 1570 2030
Lnukz (L) MM
Yikseklik (H) mrm
Height (H) mrn 2530 2200 2530 2200 2530 2530
Bricora (H) MM
Hamur giris yiiksekligi (H1) mm
Height of dough entry (H1) mm 930 £20 930 £20 930+£20 930+20 930+ 20 930 £ 20
Bricora Tecta Bxoga (H1) MM
Hamur gikis yiiksekligi (H2) mm
Height of dough exit (H2) mrm 1230+ 100 1150 =100 1230 £ 100 1150+ 100 1230+ 100 1230+ 100
Bricota Beixoga Tecta (H2) MM
Elektrik glicti kW
Electrical power kW 037 0,37 0,37 037 0,75 1,1
INeKTPHYECKan MOWHOCTL KBT
Makine agirhagi kg
Weight of machine kg 440 490 530 580 630 830
Macca obopygoBarina Kr
1 ‘-'_—.___ W L
LU LU ]

Porlanmaz hamur dinlendirme makinesi icerisinde
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 gozlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan mitkemnmel senkronizasyon
sayesinde kullaniciya sag ve sol cikis almast
sadlanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma 6nlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel :

- Hiz kontroli

- Mekanik hareketli
- Buhar Unitesi

- UVisik
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Porlanmaz 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.

Optional :

-Speed controller

- Mechanical movement
- Steaming unit
-UVlight

3 MBI PMTENEHOTD YEELOMNSHAR
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Ukad npessapyTenbHON paccToMKm
npefHa3Ha4eH oA CHATMA HanNpPAKEHNA B
TECTOBOI 3aroTOBKE NOCNe OKPYINeHKA, YT
NO3BONAET CYLIECTBEHHO YNYYILNTE BHELUHWA
BUI M Ka4ecTBO NPOLYKLKK, U SKOHOMWT BpemAa
1 owanb noMeLeHus. MpegycvoTpexa
BO3MOMHOCTE YCTaHOBKMW TRPaHCNopTepa anAa
Bbifa4n TeCTa Kak ‘BNpaBo, Tak 1 'BReso. AYeiikn
cAenaHbl M3 Nerko O4MLAEMOro MTMrMEHNYECKoro
marepuana. Kopnyc U3 Heprasetowei cTanu.
CTeknaHHaA ABepLa no3sonsaeT Habnogat 3a
npoleccom Bblfep#ki TecTa. OBbopynosanue
MOMHO nepedsurate Gnarogapa konécukam.

Ha naHenw ynpaenenua ycTaHosneHa
npefoXpaHUTENbHAA CUCTEMA OT INEKTPUYECKUX
Henonagok. PaboTatot GeciymHo 1 6es subpavmi.
JKOHOMHBIN pacxo[ snekTposHeprun. Jlerkan
yucTKa 1 obpaboTka getanei.

Mo Tpe6oBanuio :

- Perynatop ckopocTu

- MexaHu4eckas OBIBKEHNA
- Annapat gnAa napa

- Y®-usnyverHue
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Porlanmaz uzun sekil verme makinesi her tiirlG
unlu mamule 2 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle
pide seklinde actigi hamurlara yastik vasitas

ve hamur boyu ayar mekanizmasiyla istenilen
boy ve kalinlikta sekil verir. Hamur katlama
zinciri ve merdane hamur siyirgaclan mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttinlmis uzun 6miirll tasima
bandi ve ayarlanabilir merdane grubu sayesinde
hamura 400 mm uzunlugunda sekil verilebilir.
Baski tablalan temizlik icin ayarlanabilmektedir.
Tamamen paslanmaz celikten imal edilmektedir.
Tekerlekleri sayesinde istenilen yere rahathkla
hareketi saglanir. Temizlik ve bakimi ¢ok kolaydir.
Bu makine tava ekmegi ve kiiclik baget ekmegi
dahil her ¢esit ekmek hamurunu isleyebilecek
ozelliktedir.

Model / Model / Mogens Birim / Unit/ Eg. Mam, PMDM 350
Kapasite adet/saat
Capacity pcs/h 2500
MpowssoguTencHOCTL wm./y
Sekil verme agirligi gr
Dough moulding weight g 80-1000
Macca TeCTOBbIX 3ar0TOBOK r
Yastik sayist adet
Number of pressing board pcs 2
Konuuectso Mt LT,
Merdane sayisi adet
MNumber of rollers pcs 2
KonnyecTeo BanMkoe LT,
Bantﬁ]eni;ligi mm
Width of conveyor belt mm 400
LLnpiHa neHTbl MN
Genislik (W) mm
Width (W) mm 735
LpyHa (W) MM
Uzunluk (L) mm
Length (L) mm 2100
Onuna (L) MM
Uzunluk (L1) mm
Length {L1) mm 1684
[nuHa (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm 409%2
Onuxa nanTe! (nnuT) (L2) MM
Yiikseklik (H) mm
Height (H) mm 1153
Beicota (H) MM
Hamur giris yiiksekligi (H1) mm
Height of dough entry (H1) mrm 1153
BeicoTa Tecta Bxoga (H1) MM
Hamur cikis yiiksekligi (H2) mm
Height of dough exit (H2) mm 690
BeicoTa Beixofa Tecta (H2) MM
Elektrik glict kw
Electrical power kw 0,75
JNeKTPHMHECKaA MOLHOCTE kBT
Makine agirhigi kg
Weight oa? machine kg 205
Macca obopynoBaHua Kr
L
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Porlanmaz dough moulder shapes the dough,
which is opened up very flat by the help of two
polyamide rollers, at any length and thickness by
the means of 2 rollers. There is a spring scraping
mechanism on the roller. The dough can be shaped
at 400 mm length due to the polyester woven and
resistance increasing long-life conveying band
and adjustable roller group. Pressing boards can
be adjusted for cleaning purposes. 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. Carrying
of this machine is very easy with it's wheels.

fie3 NpPE[BaMITENLEG D YHE OMEH

-

TectosakaTouHaa MallKMHa NPOU3BOMWT 3aKaTKy
3aroToBKM U3 TecTa. TecTo 3aKaTbiBaeTCA 1 emy
npuaaeTca Gpopma Npu NOMOLN JBYX He3aBUCUMO
pPerynmpyemsIx 3aKaTo4HbIx nauT. Bropas
3aKaTo4Has MMTa MoxeT ObiTh Kak poBHON (0na
MUHKMBareTos), Tak M BONMHUCTON (4NnA 6aToHOB).
MakcrmanbHO BO3MOMHAA ONMHA 3aroTOBKM [0
400 mm. MpegsapuTentHo packaTaHHaA TecToBanA
3aroTOBKa 3aBOpa4MBacTca B PYNOH, 1, Npoxoda
Mo 3aKaTo4HON NNWUTOIN, GOPMYETCA B 3aroTOBKY
UMIWHG PYY ECKON POPMBI 38JaHHON ANWHBE 1
guameTpa. Mpouecc nponcxkoauT 6e3 paspeiBos,
HanpaMeHUa 1 cTpecca ana Tecta. Pabotaet
BeclymHo 1 6e3 BUBpaL M. SKOHOMHBIR pacxos
3nekTpo3Heprn. lerkas yncTka U obpaboTka
neTanen.
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Model / Model / Mogens

Kapasite adet/saat
Capacity pes/h
MponseoguTensHOCTE Wm./y
Sekil verme agirhign gr
Dough moulding weight g
Macca TecToBbIX 3aroToBOK r
Yastik sayisi adet
Number of pressing board pcs
Konwu4ecTso naut T,
Merdane sayisi adet
Number of rollers pes
KonuyecTeo BanuMkoe LT,
Bant genisligi mm
Width of conveyor belt mm
WwupwuHa neHTb MM
Genislik (W) mm
Width (W) mm
LinpuHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Uzunluk (L1) mm
Length (L1) mm
Onuna (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm
OnuHa nautel (mnuT) (L2) MM
Yiikseklik (H) mm
Height (H) mm
Boicota (H) MM
Hamur giris ylksekigi (H1) mm
Height of dough entry (H1) mm
BeicoTta TecTa Bxoga (H1) MM
Harnur glk(lf yiiksekligi (H2) mm
Height of dough exit (H2) mm
BbICOTa Bbixofa Tecta (H2) MM
Elektrik glict kW
Electrical power kw
INEKTPUYECKEA MOLHOCTE kBT
Makine agirhd kg
Weight of machine kg
Macca obopynoeatua K

Birim / Unit / Eg. Mam.

PMDM 400 PMDM 450
2500 2500
50 - 1200 50 - 1200
1 2
4 4
400 400
700 700
2000 2000
2250 2250
1100 630+450

1200 1200
1180 1180
640 640
0.75 0.75
230 240

Porlanmaz uzun sekil verme makinesi her tiirlG
unlu mamule 2 veya 4 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle pide
eklinde actigi hamurlara yastik vasitast ve hamur
Z)cyu ayar mekanizmasiyla istenilen boy ve kalinlikta
sekil verir. Hamur katlama zinciri ve merdane hamur
siyirgaclan mevcuttur. Polyesterden dokunmus
gida islemeye uygun mukavemeti arttinlmis uzun
om{rli tasima band ve ayarlanabilir merdane
grubu sayesinde hamura 420 mm uzunlujunda
sekil verilebilir. Baski tablasi ayarfanabilmektedir ve
temizlik icin, oldugu yerde geriye dodru kolaylikla
acilabilmektedir. 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 kilglk

baget ekmedi dahil her cesit ekmek hamurunu
|§Ieyebllec ozelliktedir.
Opsiyonel :

« Hamur merkezleme kollan

SiE
e

Porlanmaz dough moulder shapes the dough,
which is opened up very flat b¥]the help of two
polyamide rollers, at any length and thickness
by the means of 2 or 4 rollers. The roller can be
adjusted. 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

d with nylon scrapers which are fixed to
the lfprﬁe Thecngrllng cha?r? is made from stainless
steel. Pressing board is adjustable and can be
removed for cleaning purposes.

Optional :
- Dough centering bars

TEQMITITEN 023 Npefeap

o

Tecto3akaTouHan MallKMHa MPOKU3BOAWT 3aKaTKy
3aroToBKK U3 TecTa. TecTo 3aKaTbliBaeTCA 1 emy
npugaeTca dopma Npu NOMOLLKM ABYX HE3aBMCMMO
perynmpyembix 3akaTouHbix NAuT. Bropas
3aKaTo4HaA NNnTa MoeT ObiTh Kak poBHoil (gna
MUHMBATeTOR), TaK 1 BONHACTON (OnA 6aTOHOE).
MakcrmansHO BO3MOXHaA [MHa 3arOTOBKK [0
420 mm. MNpefsapuTenbHO packaTaHHaA TecToBas
3aroToBKa 3aBOPaYBacTCA B PYNOH, W, NPOXoaA
nop 3aKaToYHOW NNWTON, GOPMYETCA B 3aroToBKY
LMNUHA PUYECKON QOPMbI 3aaHHON JNMHBI W
AuameTpa. Mpouecc NpoucxoquT Hes paspbiBos,
HanpAXKeHNA 1 CTpecca nA Tecta, Perynnpoeka
no wupute. PaboTaet beauymuo u bes snbparpn.
SKOHOMHBIN Pacxo/] 3NexkTposHepruu. Jlerkan
yucTka 1 obpaboTka geTanei.

Mo Tpebosanuio :
- bokoeas perynupoBKa (orpaHnunTens)

T EITLHOND YRS A0 MITEHN R
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Model / Model / Mogens Birim / Unit / Eg. W3m. PMDM 650

Kapasite adet/saat
Capacity pesth 2500
Mpoun3ssoguTensHOCTE WT./Y
Sekil verme araligi gr
Dough moulding weight g 100-1350
Macca TecToBbIX 3aroToBOK r
Yastik sayisi adet
Number of pressing board pcs 1
Konuuectso nnurel w.
Merdane sayisi adet
MNumber of rollers pcs 4
Konuyecrso Banukos wr.
Bant genisligi mm
Width of conveyor belt mm 650
WwpwmHa neHTbl MM
Genislik (W) mm
Width (W) mm 1000
LlinpiHa (W) MM
Uzunluk (L) mm
Length (L) mm 2250
Omina (L) MM
Uzunluk (L1) mm
Length (L1) mm 2500
Omana (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing belt (L2} mm 1250
[nuHa NpUAKUMHO N neHTsl (L2) MM
Yiikseklik (H) mm
Height (H) mm 1200
BeicoTa (H) MM
Hamur giris yiiksekligi (H1) mm
Height of dough entry (H1) mm 1180
BbicoTa BXoga TecTa (H1) MM
Hamur cikis yiiksekligi (H2) mm
Height of dough exit (H2) mm 640
BricoTa Bbixoga Tecta (H2) MM
Elektrik glicii KW
Electrical power kw 1
INeKTPUYECKaA MOLHOCT KBT
Makine agirligi kg
Weight of machine kg 580
Macca obopynoeanma KF

W - L/L1

H/H1
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Porlanmaz uzun sekil verme makinasi her tiirli Porlanmaz dough moulder shapes the dough, TecTo3akaTouHas MallKHa NPOU3BOAKT 3aKaTKy
unlu mamule 4 adet gida islemeye uygun yapismaz ~ which is opened up very flat by the help of two 3aroTOBKM 13 TecTa. TecTo 3aKaTbIBaETcA U emy
ozel hamur ezme merdaneleriyle pide seklinde polyamide rollers, at any length and thickness by npugaeTcs Gopma NPy MOMOLLM ABYX HE3aBNCUMO
actigi hamurlara yastik vasitasi ile istenilen boy the means of 4 rollers. The roller can be adjusted. perynupyemMbIx 3aKaTouHeIX KT, Bropan
ve kalinlikta sekil verir. Hamur katlama zinciri There is a spring scraping mechanism made of 3aKaTo4Han M11Ta MoKeT BbITh Kak poBHOI (gna
ve merdane hamur styirgaclar meveuttur. stainless steel on the roller. The dough can be MUHMBareTos), Tak 1 BONHWCTON (818 6aToHOB).
Polyesterden dokunmus gida islemeye uygun shaped at 650 mm length due to the polyester MaKcmanbHo BO3MOMHAA ANMHa 3aroTOBKK 10
mukavemeti arttinlmis uzun omirll tasima woven and resistance increasing long-life 650 mm. MpegBapUTeNbHO packaTaHHaA TecToBan
bantlari ve ayarlanabilir merdane grubu sayesinde conveying bands and adjustable roller group. This 3aroTOBKa 3aBOPadYvBaeTca B PYNOH, W, NPoOXoaA
hamura 650 mm uzunlugunda sekil verilebilir. machine is suitable for all dough pieces, including MO 33KaTOYHOM NNWTOM, GOPMYETCA B 3aroTOBKY
Baskitablasi bandi ayarlanabilmektedir. Tekerlekleri  tin bread and small baguette. All rollers are UMAWHLpUY eCKO i HOPMbI 330aHHOM OMMHbI 1
sayesinde istenilen yere rahatlikla hareketi equipped with nylon scrapers which are fixed to guameTpa. Mpouecc nponcxoauT bes pa3peisos,
saglanir. Bu makina baget, tava ekmegi ve kiiciik the frame. The curling chain is made from stainless HanpsAMeHUA U cTpecca gnA Tecta. PerynupoBka
baget ekmegi dahil her cesit ekmek hamurunu steel. Pressing band is adjustable. Speed of upper o wupuHe. PaboTtaeT GecwymHo 1 Ges subpacima.
isleyebilecek dzelliktedir. Ust baski konveydr bandi pressure conveyor belt can be adjusted. SKOHOMHBII PAcxof 3NeKTposHepruu. Jlerkan
hizi ayarlanabilmektedir. ymcTka 1 obpaboTka geTaneit. CKOPOCTL BepXHe#
MPUAMMHON KOHBEI e PHOIM NIEHTBI MOMKHO
perynuposars.

23 (PERA N =ML HOT0 VB2 00 MITEHWR



Baget Sekil Verme Makinesi

Baguette Moulder fll

baretodopmyloLas MalliMHa




lodel / Model / Mogent Birim / Unit / Eg. Wam. 'PMDM 700
Kapasite adet/saat
Capacity pcs/h 1800
MpoK3BoOoUTENEHOCTL WT./Y
?Jeki_l verme araligi gr .
'Dough moulding weight g 50 - 2000
Macca TeCTOBLIX 328r0TOBOK r
Merdane sayisi adet
Number of cylinders pcs 3
KonuuecTeo BanMkos wr.
Maks. sekil verme uzunlugu mm
Manx. baguette length mm 700
Makc. gnuHa bareta MM
Geniﬂik (W) mm
Width (W) mm 1040
LwvpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1000
OnuHa (L) MM
Toplam yiikseklik (H) mm
Total height (H) mm 1630
Obuwaa esicota (H) MM
Yiikseklik (H1) mm
‘Height (H1) mm 880
BbicoTa (H1) MM -
Sehpa yiikseklik (H2) mm
Height of stand (H2) mm 750
BeicoTa nogcraexku (H2) MM
Elektrik gic kw
Electrical power kw 0,75
INEKTPUUECKAA MOLIHOCTD kBT
Makine agirhigi kg
Weight of machine kg 300
Macca obopygosaHua Kr
Sehpa agirhgr ke
Weig:t of stand kg 40
Macca nogcraskm Kr
L p W
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Baget hamur sekil verme makinesi ara dinlendirme
islerni tamamlanmis hamurlara baget ekmegine
uygun uzunlugu ve milkemmel sekli veren makine.
Tekerlekleri Gizerinde kolay tasima ve ekmek

tretim hattindan bagimsiz kullanim secenedgi.
istenildiginde ara dinlendirme makinesi ile
kombine calisabilme &zelligine sahiptir. Glivenli
kullanim icin acil durdurma diigmesi mevcuttur.

- Yiiksek kaliteli boyanmis ana govde

- Maksimum baget sekil verme uzunlugu 700mm
- Merdaneler ve tiim haraketli parcalar rulmanla
monte edilmistir

- Merdaneler paslanmaz malzemeyle kaplanmistir
- Hamnur giris hunisi paslanmaz ¢elik

Opsiyonel :
-Tekerlekli sehpa

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

Optional :
- Stand with wheels

ch tutar.
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TecTodopmMoBOYHaA MallKiHa NpejHa3Ha4YeHa
008 yanMHeHUA U GOopMOBKK TECTOBLIX 3ar0TOBOK
gna bareT npoluefnx Yepes npefsapuTensHyo
paccToiiky. bnarogapa konecykam MalllHa Nerko
NepeHoCUTCA B APYroe MecTo W obecneynsaeTca
BO3MOMKHOCTb SKCMUTYaTaL UM MALlUHBE
obocobneHHo oT NMHWIA AN NpoK3BodcTBa
xneba. Mpu Heobxog MMOCTA BO3MOKHOCTb

KOMB MHMPOBaHHOTO QYHKLMOHMPOBaHKA

c WKadoMm NpenBapuTenbHOM PAacCTORKK,
ABapuiiHas ocTaHoBKa obecnieymsaeT HesonacHble
ycnosuA paboTet.

- Pama 13 oKpalueHHoN cTann

- Makc. gnuHa bareta 700mm

- Banukm 1 ABMAYLIMECA HYaCT N CMOHTUPOBaHBI ©
noawrMbHUKam

- Banuku NOKpPLITL HEpAKaBeoLW e cTanu

- ByHkep Anq BXo[a TECTO U3 HEPHABEHLLEH CTanK

Mo TpeboBaHuio :
- NOACTaBKa C Konecamn

2 P TR ML O () B2 50 MITEHH



Hamur Kesme ve Yuvarlama Makinesi

Divider and Rounder

TecTopenutenb-oKpyrnutenb




Model / Model / Mogens Birim /Unit /Eg.M3m.  PMDR 30M PMDR 305 PMDR 30A
Calisma sekli 1/2 otomatik 3/4 otomatik Tam otomatik
Operation 1/2 automatic 3/4 automatic Full automatic
YnpaeneHue 1/2-asTOMaT. 3/4-agTomat.  [lonHbii-agTomart
Bolme sayisi / (calisma aralign adet /(gr) ;;“m) E (103%} g"m)
Dividing quantity / (dividing range) ) {50 150) (80 150) il

g qrantity 2A0g Fe 30/ (40-135) 30/ (40-135) 30 /(40-135)
Konu4ecteo genexns / (OuanazoH) wr./ r - =
305 / (25-90) 305/ (25-90) 305 /(25-90)
Bolme sayisi / (Kapasite) 15 (2700} 15 (2700) 15 (2700)
Dividing quantity / (Capacity) o 2 22/(3060)  22/(39%0)  22/(3960)
Konuuecteo genexwna / mf/c (mTFf}i S 30 /(5400) 30/ (5400) 30/ (5400)
(Mpou3sogMTENEHOCTE) i 305 / (5400) 305 / (5400) 305 / (5400)
Silindir says1 adet
Number of cylinder pcs - 1 2
KonuyecTso UMNuHOpOB LT,
Delik cap mm
Opening mm 70 70 70
OTtsepcrie MM
Kapasite kg
Capacity kg 4 4 4
BmecTumocTs K
Genislik (W) mm
Width (W) mm 640 640 640
Wwnpuna (W) MM
Uzunluk (L) mm ;
Length (L) mm 670 780 670
MunuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1910 1485 1485
BeicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 868 868 868
Beicota (H1) MM
Elektrik glicli kw
Electrical power kw 055 130 1,30
SNeKkTpU4ecKan MOLWHOCTb KBT
Makine agirhd kg
Weight of machine kg 180 230 230
Macca obopygesanua KT
w
b
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Porlanmaz hamur kesme ve yuvarlama makinalarn

kiiclik gramajdaki hamurlan tek seferde kesip
yuvarlamak icin tasarlanmistir. Palet Gizerine

-

Tectogenwvrens 1 okpyrnuTenes Porlanmaz
WAeansHO NONXOOWUT ANA Hape3aHWA W OKpYrneHKa
TecTa v ocobeHHo pekomeHayeTca ansa

Porlanmaz dough divider & rounder cuts and
rounds the small weight dough in the same time.
After placing the dough on the pallet of the

yerlestirilen hamur, makine bicaklari ile énce
esit parcalara boliinmekte, sonra paletin dairesel
hareketi sayesinde yuvarlanmaktadir. Makinanin
bélme kapasitesi hamurun gramaj araligina gore
degismektedir. Istege badli olarak manuel, yan
otomatik ve tam otomnatik modelleri mevcuttur.

- Ana sase elektrostatik boyali celikten imal
edilmistir

- Kafa korozyona dayanikl dékiim aliminyumdan
imal edilmistir

- 18/10 paslanmaz bicaklar

- Gidaya uyumlu polikarbonat tabla

- Baski, kesme ve yuvarlama islemleri makine
kollari yardimiyla yapilmaktachr

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

obpaboTku TecTa AnA xneba, MALLLI K MYY HbIX
KOHOMTEPCKIMX M3gennit. TouHan, yyBCTBMTENbHAA
W aKKypaTHaa cucTema OnA AeneHns U OKpyrneHus
Tecta. OcHallleHa CUCTEMO I PETYIMPOBKA U
KOHTPONA BECa B 3aBUCMMOCTI OT KONuYecTsa

W KOHCUCTEHLMK TecTa. B npon3soacTee ecTe
PYYHOIR, NONYy-aBTOMaTHHECKKMIA M aBTOMATHYECKNE
Mogenu.

- OcHaBHOA pama W3roToBNeHa U3
SNEKTPOCTATUYECKON OKPaLUEHHOWN CTanu.
-lonoeka M3roToBNEHE! U3 aHTUKOPPO3MOHHOTO
NATOTO aNioMUHIA 48 NMLLEBOTO HasHa4YeHa

- 18/10 HoMM W3 HEPHABEIOLLEN CTann

- MonukapBoHaTHbIe NOgHOCH A1A MUILEBOro
HasHaYeHua

- Mpouyecc npeccoBaHna, AeNeHNA N OKPYIMEeHMA
AKTMBMPYETCA C MOMOLbI) PbiYaros

G223 NPERAMNTENLH 0N YBER0MITEHIS



Hidrolik Hamur Kesme Makinesi (kare sekilli)

Hydraulic Dough Divider (square divider)

MapaBnuyecknii TecToneNUTeNb (keaapaTHoe pasfeneHue)




Birim

: Unit PMHD 10 PMHD 20 PMHD 24 PMHD30  PMHD 1020 PMHD 1530
s Bz iwi. M HD10A  PMHD20A  PMHD24A  PMHD30A PMHD1020A PMHD 1530A

Calisma sekli Yari otomatik veya Tam otomatik
Operation Semi-automatic or full automatic
YnpasneHue MonyagTomaT WK NOMHLIA aETOMaT
Bolme sayis adet
Number of division pcs 10 20 24 30 10/20 15/30
Konuyecteo geneHus LT,
Kesme araligi g

A 300-1600 150-1050
Dividing range g 300-2000 150-1000 120-820 90-650 150-800 90-520
[OwanasoH r
Kapasite ad/saat
Capaciy pcs/h 900 1800 2100 2700 f’;:o‘fg) ggg gg;
MpovseoguTensHOCTE  WIT/Y -
Hazne kapasite k
Hopper capacity 9
B kg 20 20 20 20 16 16

MECTUMOCTD
ByHkepa K
Hazne derinligi mm _ _
Hopper depth mm 120 120 120 120 120 120
Tny6uHa byrkepa MM
Bélme olclileri mm

P 100x100(20)  BOx80 (30)
Dividing sizes mm 200x100 100x100 100x80 B80x80 200x100(10)  163x80 (15)
Pasmepbl fenequa MM
Geniglik (W) mm
Width (W) mm 600 600 600 600 600 600
Lnpuxa (W) MM
Uzunluk (L) mm
Length (L) mm 700 700 700 700 700 700
Onuna (L) MM
Yiikseklik (H) mm
Height (H) mm 1120 1120 1120 1120 1120 1120
BeicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 1635 1635 1635 1635 1635 1635
BeicoTta (H1) MM
Elektrik glicii kw
Electrical power kw 0,75 0,75 0,75 0,75 075 0,75
3NeK. MOWHOCTE kBT
Makine agirhigi kg
Weight kg 240 240 240 240 240 240
Macca obopynosaHna Kr

L
W
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Makine firin ve pastanelerde kullanilmaktadir.
Sessiz ve glivenilir hidrolik Gnitesi vardir. Yiksek
kaliteli boyanmis ana sase, istenirse tamamen
paslanmaz celikten yapilabilir. Kompakt boyutlu.
Hazne ve bicaklar paslanmaz celiktendir. Bicaklari
temizlemek icin temizlik butonu vardir. Hamur
baski seklinde de kullanilabilir. Harmur nemliligi
9470/80% kadar. Yan otomatik sistemde calisma
sekli: baski ve kesme joystick yardimiyla yapilir ve
kapakel ile acilip kapatilir.

Otomatik sistemde calisma sekli: Baski sresi 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.

It pricT natics

MaluvHa npefHa3zHayeHa Ana MCrnonL3oBaHuA

& HeDoNbLWMX NeKapHAX 1 MPOOBONbCTBEHHbIX
MarasvHax. MaTtepwnan - oKpalleHHbIN CTanbHo
KOPMYC W eCTb TAKMKE M3 HEPHEBEIOWWe cTani,
YmeHblieHHble rabapnTbl.

BecuyMHbBINA 1 HageHbIA rMapaBnvuHecKnii cucTem.
[esa v HoMK M3 HepraBserowen crank. KHonka
oumLeHnA Homeil. MomeT BbiTh Mcnonb3oBaH Kak
npecc. BnaxHocti Tecta go 70/80%,
MonyasTomaTuyeckuit TectogenuTens, pabouuii
LIMKN: MPeccoBaHWA M pe3Kku NPUBOJATCA B
[OeACTBME C MNOMOLL b0 A#ONCTHMKE, pyYHoe
OTKPbITME KPbILIKHNA.

AsTomaTM4eckMid TecTogennTens, paboyuil Lukn:
BPEMA NPeccoBaHnA perynnpyeTca NocpeacTeom
PLC, npeccoBaHia, peska 1 OTKPbITUE KPbiLLKKM
aBTOMaTHECKME,

= FAPAKTERHRCTIN Bel MpeeapymentHOTD YREROMIEH IR



Sabit Kazanh Spiral Mikser

Spiral Mixer with Fixed Bowl

CnupanbHBbIil TECTOMEC €O CTALUOHAPHOI feXKOoN

52




Birim

Porlanmaz Otomatik Spiral Mikserin &zelligi

cok daha kisa siirede ve kiiclik gramajlarda
hamur yogurabilmesidir. Spiral hamur yogurma
makinalari yogurma zamanini kisalttigi icin firin ve
pastanelerde tercih edilmektedir. Ayni zamanda
daha homojen bir hamur kansimi elde edilir,
béylece ekmegdin hacmi daha biyiik olur. Makine
manuel ve otomatik olarak calisabilir ve iki adet
zaman ayar mevcuttur. Kazan, spiral kol ve kesme
bicagd paslanmaz celikten imal edilmistir. Kazan
ters istikamette déndrilebilir. Kayis ile tahrik
edildiginden sessiz calisir. Hareketlidir, sabitleme
aparatlar mevcuttur. Acil durdurma fonksiyonu
ve kazan kapaginda glivenlik sistemi mevcuttur.
Direkt su baglanti sistemi mevcuttur.

Opsiyonel :
Kazan icin mika kapak

Unit PMSP40  PMSP60  PMSP100 PMSP 120 PMSP 160  PMSP 250
Un kapasitesi kg
Flour capacity ka 25 35 62 75 100 150
MaKc. Kon-8o MyKK Kr
Hamur kapasitesi (min. - max.) kg
Dough capacity (min. - max.} kg 3-40 3-60 4-100 4-120 5-160 6-250
Kon-go Tecta (MuH. - Makc.) Kl
Kazan olclileri (@xh) mm
Bowl sizes (@xh) mm 530x300  600x350  700x410  B800x410  S00x470  1000x480
Pasmepsbr gewu (@xh) MM
Kazan hacmi It
Bowl volume | 66 100 155 205 300 370
Obbem fexu n
Genislik (W) mm
Width (W) mm 560 630 720 820 920 1020
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1025 1150 1250 1350 1500 1600
Onwna (L) MM
Yakseklik (H) mm
Height (H) mm 1100 1235 1350 1350 1560 1600
BeicoTa (H) MM
Elektrik glicii (spiral) W
Hectrical power (spiral) . ” " " " o
SneKTpUECKas MOLLHOCTE 'E;VT 1.5:2.5 22-3.5 2555 3555 5575 7541
(cnupans)
Elektrik gticti (kazan) kW
Electrical power (bowl)
3HEKTpH‘4FE)CKaH MOLLHOCTb :¥ B B 11 11 L3 13
(oema)
Makine agirhig kg
Weight of machine kg 270 390 610 650 970 1040
Macca obopynosaHms Kr
W L
.
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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 mixerThe emergency stop function and the
security system on the cover are available. It can
be moved easily thanks to its wheels. Machine has,
direct water connection system.

Optional:

Mica cover for bowl

=

OcobeHHOCTb STOro TECTOMECa 3aK/MI04aeTeA B
TOM, 4TO 3aMec TeCTa OCyLECTBARETCA B CamMoe
KOpOTKOE Bpema. MIHTEHCHMBHBIN 3amec ynyylaeTt
Kau4ecTBo Bbinekaemoil npofykumu. Pabotaet

B Py4HOM 1 aBTOMaTU4ECKOM perMMaX, Ha

[Byx cKOpoCTAX. Bce 3neMeHTbl KOHCTPYKLMK,
KOHTAKTUPYIOLME € TECTOM M 3allWTHas pelieTka
- BbiNONHEHbI M3 HepraBetowe cTanu. MimeeTtca
peBepcMBHOE BpalleHue eMKocTu. Jlerko
nepeaBuXHan MaLLMHA, TakKe GUKCUpyeTca

B HysHoM MecTe Jlewa u cnupanbHBbIi

CTepHeHb BPaL|atoTca OAHOBPEMEHHO NMpK
paboTte. OTdentHeii Npusog y gexu. PabotatoT
BeclymHo 1 be3 BMBPaLi.IKOHOMHBIN pacxog
3nekTposHeprium Jlerkan YicTka u obpabotka
petanei. CucTema npAmoro sofocHabieHns

Mo TpeboBaHuIo :

Kpbllka ona gexn n3 cnogsl

G223 NPERAMNTENLH 0N YBER0MITEHIS



Mobil Kazanh Spiral Mikser

Spiral Mixer with Mobile Bowl

CnupanbHbIN TecTOMEC C NOAKATHOW AeXoM




Mobil Kazanh Otomatik Spiral Mikserin dnemli
ozelliklerinden biri hamuru cok kisa stirede
yogurabilmesidir. Kiicik gramajlardaki unu bile
hamur haline getirebilen makine, kullaniciya hem
zaman hem de enerji tasarrufu sadlar. En 6nemli
azelligi ise hareketli kazani sayesinde yedek kazan
kullanilabilmesidir.

- Gidayla temas eden tiim bélgeler, gidaya uygun
malzemeden imal edilmistir. (Kazan, spiral, siyinc
bicak v.s)

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

- Makine iizerinde hamur 151 gostergesi mevcuttur.
- Yogurma siiresi istege bagli olarak ayarlanabilir.
- Kayis kasnak sistemi sayesinde sessiz calisir.

- Makine manuel ve otomatik olarak calisabilir ve
iki adet zaman ayarn mevcuttur.

- Hareketlidir, sabitleme aparatlan mevcuttur.

- Acil durdurma fonksiyonu ve kazan kapaginda
glvenlik sistemi mevcuttur.

- Kazan geriye donme ozelligi.

Spiral mixer with mobile bow!| 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.

-Thereis 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.

Model Birim
Model Unit PMSP 160M PMSP 250M
Mogens Eg. Mam.
Un kapasitesi kg
Flour capacity kg 100 150
MaKc. Kon-so MyKi K
Hamur kapasitesi kg
Dough capacity kg 160 (+8) 250 (+8)
Makc. kon-Bo TecTa KI
Kazan Olciileri (@xh} mm
Bowl sizes (@xh) mm 900x470 1000x480
Pazmepbl gexmn (@xh) MM
Kazan hacmi It
Bowl volume | 300 370
Obbem gemn n
Genislik (W) mm
Width (W) mm 1071 119
Lnputa (W) MM
Uzunluk (L /L1) mm
Length (L/L1) mm 1805/ 2045 1865 / 2105
Onwmna (L /L) MM
Yakseklik (H / H1) mm
Height (H / H1) mm 142272100 1464 /2175
Beicota (H / HT) MM
Elektrik glicii kw
Electrical power kw 10 14
SNeKTpUYeckas MOLHOCTL KBT
Makine agirhd: kg
Weight of machine kg 1250 1390
Macca obopygosarua Kr
Yedek kazan agirhig kg
Weight of spare bowl kg 160 360
Macca gononHUTENBHON JeMn KI
W
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ABTOMaTUYECKIME CMPaNEBHbIE TECTOMECUIBHBIE
MaLLKHbI 119 3aMECa TeCTa, C OTKATHOM IEX0N,
3aMeCcAT TeCTO B CaMble KpaTyailine CpoKK.
Ocobasn %gpma Cnnpanu No3eonaeT 3amMelnBaTh
fae HeDonblUoe KoNUYecTBo TecTa. 3aMec
npoucxofuT Be3 paspbiBOoE, HaNPAKEHUA 1
cTpecca And Tecta. OgHUM U3 CambIX BaKHbIX
TEXHWYECKMX XapaKTepPUCTIK 3TOro TecToMeca 370
oTKaTHaA fewa. 3Ta cneurduKala nossonaet
MCNONb30BaTh J0NONHUTENBHYIO feXY.

- JKOHOMHBbII pacxof] 3NeKTPO3HEPTN.

- llexa 1 MecunbHbie OpraHbl - M3 HepKasetowlei
cTanu.

- C nomMoLLbo CUCTeMbt 3y64aToro Nprsoa, fexa
cTabunbHa KpyTUTCA 1 obecneymBaeT cCMeLMBaTL
TECTO € paBHOMEPHOI CKOPOCTLIO.

- MimeeT TepMoMHAMKATOp, KOTOPBI NOKa3biBaeT
TeMnepaTypy TecTa

- Bpema 3ameca MOMXHO OTpPErynMpoBaTs no
AKenaHuio

- Paboratot becwymHo 1 He3 subpauun.

- MawuHa 3To NofBwKHaA N CylecTByeT
dUKCHpyolLee YCTPOMCTBO 419 GUKCMPOBaHUMA.

- CylwecTeytoT aBapWiiHan OCTaHOBKa Ha MallMHE 1
ABAPUIAHBIN NEPEKNOYaTeNb Ha KPbILIKE OeMN.

- PaboTaeT B py4HOM M aBTOMATHYECKOM PEXUMAX,
Ha [IBYX CKOPOCTAX.

- [exa kpyTurca obpatHo.

MCTHRH DE TSGR PHTENLHOTD YREROAMNEH IR



Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine
ABTOMaTHYECKMIA AeXKeonpoKuabIBaTeNb




Model Model Mopens Birim Unit Ep. Vam. PMBS 1500
Kapasite (max.) adet/saat
Capacity (max.) pes/h 1500
MNpouzeoguTensHoCTb (MaKc.) LT, /Y
Dilim kalnlig mm
Thickness of slice mm 11-26
TonuuHa Hapeskn MM
Bicak sayisi adet
Number of knife pcs 44-28
KonuuecTBo HoMein WIT.
Maks.ekmek uzunlugu mm
Max. bread length mm 450
Makc. gnuHa xneba MM
Ekmek yiiksekligi (min - maks) mm
Bread height (min - max) mm 60-145
BoicoTa xneba (MUH. - makc.) MM
G‘erﬂtilik-(m mm
Width (W) mm 656
LupuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1885
Onuna (L) MM
Yitkseklik (H) mm _
Height (H) mm 1330
BeicoTta (H} MM
Elektrik gticti kW
Electrical power kw 1,21
SNeKTpUYECKaA MOLWHOCTb KBT
Makine agurlicn kg
Weight of machine kg 450
Macca obopynosanusa KI

W 610220 L
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Otomatik bantli ekmek dilimleme makinesi biiyik
olcekli isletmelerin dilimleme ve posetleme
islevini karsilayabilmesi icin tasarlanmistir. Bant
tzerine konulan ekmekler birbirini iterek aralksiz
dilimlemeyi saglar. Baski ve itici olmadigindan
ekmedin Uistl ve arkasi deforme olmaz. Bant hiz
ayarl sayesinde istenilen hizda kesim yapilabilir

ve iki bant arasi, ekmedgin sekline, sertligine

ve yliksekligine gdre otomatik ayarlanabilir.
Dilimlenen ekmekleri posetleyebilmek icin
makineye posetin agzini agmak icin fanh poset
iifleme 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. Hz
kontrol sistemi mevcuttur. Bicaklar 6zel paslanmaz
ve gidaya uyumlu malzemeden Gretilmistir. Makine
yiiksek emniyet tertibatiyla donatilmistir.

Opsiyonel:

1. Tek tarafl poset tfleme sistemi

2. Cift tarafli poset tifleme sistemi

3. Gidaya uyumlu bicak yaglama sistemi

>

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.

Optional :

1. One side pocket blowing system

2.Two side pocket blowing system

3. Food compatible blade oiling system for knives

-

AeTomaT4eckan xnebopeska ¢ KoHBellepHON
NeHToi NpefgHasHavueHa Ana beicTporo,
CUMMETPUYHOIO WM NErkoro Hapesanus xneba.
BLINONHAIOT aBTOMATUYECKY 10 HEMPepBIBHY O
npoueaypy Pe3Ki BbIKN3[bIBAEMOr0 Ha NEHTY
xneba. Bnarofapa BTopoit neHTe ceepxy, 6aToHbI
xneba He HaKNaJpIBAOTCA [PYT Ha Apyra B
npouecce pesKn, MpK 3TOM BbICOTa Hape3aemaro
xneba perynnpyerca B 3aBMCMMOCTH OT Pa3MepoE
xneba. Mpu NomoLLW py KK perynuposaHis, xneb
HapesaeTca 6e3 pasgaBnMBaHNA W PasnambiBaHKA.
3a CuéT PErynMpoBKM CKOPOCTH ABMMHKEHNA NEHTBI
MOMET BRINONHATLCA HApe3Ka Ha Noboi ckopocTy.
lMoBepXHOCTH, COMPHKACaIoWMEeCs C NPOJYKTOM B
npoLjecce pe3sKn, U3roTOBIEHBI U3 HEpPKaBeloLLei
crani. Nocne 3ageplieHKa NPoLIecca Peski,
xnebopeska aBTOMaTUYECKI OCTaHABNKMBAIOTCA.
3a cyeT OCHaLLEHNA POMMKOBLIMM Konecamn
nerko nepemelyaetca. PaboTaeT beclymHo

1 Be3 BrbpaL M. JKOHOMUYHBIA pacxod
anekTpozHeprin. Jlerkan ynucTka u obpaboTtka
deTanei.

Mo TpeGoBaHuio :

1. OgHOCTOPOHHUIA pa3nyBaTenb NakeTa

2. [IByXCTOPOHHWIA pa3gyeaTent Nakera

3. Cucrema cMasky HoMel (Macno COBMECTHUMO C
WCMONB30BaHKWEM B MALLEBBIX NPONYKTax)




Ekmek Dilimleme Makinesi

Bread Slicing Machine
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Model / Model / Mogene Birim / Unit/Eg. Msm.  PMBS500  PMBS 50M
Kapasite (max.) adet/saat

Capacity (max.} pes/h 500 500
MNponzBoOMTeNBHOCTL (MaKC.) WT./Y

Dilir kalinhg: mm

Thickness of slice mm 11-26 11-16
TonumnHa Hapesku MM

Bicak sayisi adet

Number of knife pcs 44-28 44-28
Konuuectso Homen LT

Maks.ekmek uzunlugu mm

Max. bread length mm 450 380
Makc. gniHa xneba MM

Ekmek yiiksekligi (min - maks) mm

Bread height (min - max) mm 50-160 50-150
BeicoTa xneba (MUH. - Mmakc.) MM

Geniglik (W) mm

Width (W) mm 700 700
LlinpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 680 675
OnwnHa (L) MM

Yiikseklik (H) mm

Height (H} mm 1200 830
BeicoTa (H) MM

Elektrik glict (220V / 380V} kw

Electrical power (220V / 380V) kw 0,55 0,37
SnekTpuyeckan MoLyHocTs (220B / 380B) KBT

Makine agirligi kg

Weight of machine kg 160 100
Macca obopynosaHma KP

E w
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Ekmek dilimleme makinesi toplu ekmek tretimi
ve tiiketimi yapilan isletmeler icin ekmegin hizh
ve simetrik dilimlenmesini saglar. Kesre islemi
sonunda otomatik durur. Kullanimi kolaydir. Ayar
kolu sayesinde ekmegi ezmeden ve parcalamadan
dilimler. Kesim islemi sirasinda ekmegin temas
ettigi ylizeyler, paslanmaz celikten Gretilmis olup,
insan saghgina uygundur. Az yer kaplamaktadir.
Ekmek ylksekligine gore ayarlanabilen baski saci
mevcuttur. 220V veya 380V ile calisma imkani
vardir. Sessiz ve titresimsiz calisir. Bicaklar 6zel Cr-Ni
malzemeden Gretilmistir. Makine yiiksek emniyet
tertibatiyla donatilmistir. Tekerlekleri sayesinde
istenilen yere kolayca tasinabilir.

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. Itis easyto 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.

ior natice
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MpeaHasHa4eH AnA oTpesaHua Ha
paBHOMepHbIe Kyco4kM mobbix BUAOE Xneba.
Obecneyut HLICTPOE 1 CUMMETPHUYHOE
HapesaHie xneba 419 NpeanpuATUIA
MacCOBbIM BbIMYCKOM U noTpebnexmem
xneba. Nerko WCTONB3YETCH, 33 CHET

PYYKM perynvpoBanna HapekuT xneb Ges
pasfasnneaHnA 1 pasnameisaHia. Mocne
3aBepLUEHWA NPOLIecca Pe3Kn aBTOMaTMY eCKK
ocTaHaenmeaeTcA. [oBepKHOCTD,
conpukacaeman ¢ xnebom B npoljecce

pesku, CAenaHa U3 HepaBelowei cTanu.
MpouzeoaaTca B TpexdasHom M ogHodasHoM
BapwaHTax (220B8-380B / 50 u). llerko
NepeHocHTCA M UMEeT 3CTETUYECKUI BT,
CraHgapTHaa PMBS 500 u HacTonbHasa PMBS
50M.

= FADATEANCTINN DE1 MPEIRaMTENLHOTD YEEROMISHIR



Set Ustii Poset Ufleme Unitesi
Tabletop Pocket Blowing Unit

YcTaHoBKa pa3fiyBa nNakeToB

Model / Model / Mogens

Kapasite
Capacity
lMpon3seognTENEHOCTL

Genislik (W)
Width (W)
LLnpina (W)

Uzunluk (L)
Length (L)
OnuHa (L)
Yukseklik (H)
Height (H)
Beicota (H)

Eektrik glicii
Electrical power
SNeKTpUY ecKan MOLLHOCTb

Makine agirlig
Weight g? m;%hine
Macca obopygosaHus

@

- Dilimlenmis / dilimlenmemis ekmegi posetlemek
icin kullanilmaktadir

-Hava tfleme sistemi

- Ekmekle temas eden tiim ylzeyler paslanmaz
celikten imal edilmistir

- Ana sase yiksek kaliteli boyali metalden
tretilmistir

- Farkli 8lciilerde poset kullanilabilir

- Ayarlanabilir merkezleme kollan

- Ekmek parcaciklannin toplama ¢ekmecesi
paslanmazdan imal edilmistir.

sty i hal

Birim / Unit / En. Mam.

PMPB 900

adet / saat
pcs/h 900
./ 4

mm
mm 1130
MM

mm

mm 345
MM

mm
mm 290
Mm

kW
kW 01

KBT

'ES 17

KIr
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- Used for packing the sliced / non-sliced bread
- Air blowing system
- All surfaces in contact with bread are made of
stainless steel.
- Main frame is made of high-quality painted metal
- Suitable for different pocket sizes
- Adjustable centering bars
- Drawer box for bread crumbs is made of stainless
steel

ST B3 MPEEAHTENLHOTD YEENONMEHIT

- Vicnonb3yeTca Ang yNakoBKW Hape3aHHoro /
He-HapesaHHoro xneba

- CucTema HagyBaHnA Bo3gyxa

- Bce noeepxHOCTH conpuKkacaemca ¢ xnebom,
M3rOTOBNEHbI M3 HEPHABEIOLER CTanu

- OcHOBHaA paMa U3roTOB/EeHa U3
KaueCTBEHHOTO OKpaLUeHHOro MeTanna

- Yno6HO UCMoNb30BaTh /18 PasHbIX pasMepos
nakeToB

- Perynupyembie orpaHuumUTENIA

- Ak Ana xnebHbIX KPOLLEK M3rOTOBIEH 13
HepkaBeloLyei cTanu



Galeta Ogiitme Makinesi

Bread Crumbing Machine

Lpobunka ana xne6a

‘Model / Medel / Mogens Birim / Unit / Eg. M3m. PMBC 60 ]
W i : Kapasite (max.) kg / saat
Capacity (max.) g/h 60
= MpouzsognTenbHOCTL (Makc.) Kr/y
Geni ill ik (W) mm
Width (W) mm 460
Linpuna (W) MM
Uzunluk (L) mm
Length (L) mm 520
Onwna (L) MM
b Yiikseklik (H) mm
Height (H) mm 1030
BricoTa (H) MM
f ; Elektrik glict (220V /280V) kw
— Electrical power (220V / 380V) kw 1,75
SnexTpuU4ecKad MoLHOCTL (2208 / 380B) KBT
Makinea'lrllgjl kg
Weight of machine kg 39
Macca obopygosatna KT

; S
Al

- Finnda kurutulan ekmedi 6giitme icin - Used for crumbing the all kind of dried breads WcnonbsyeTca ana MsMenbYeHnA BCEX BUL 0B
kullanilmaktadir -There are 3 different sizes of sieves in machine BhiCyweHoro xneba
- 3 cesit elek mevcuttur - Completely made of stainless steel - MmeeTca 3 pasHbix pasmepa cuT BHYTPK
-Tamamen paslanmaz celikten imal edilmistir. apobunkm
- MoNHOCTBI0 M3rOTOBNEHA M3 HepHaBeroLe
cTanu

ma hakbim sakdi tuts

i BE1 MIERRa PITENLHOTD YEEROMIEH IR



Otomatik Kazan Kaldirma-Devirme Makinesi

‘Automatic Bowl Tilting Machine —_1

ABTOMaTHYECKUN fexe onpokKupbiBatTesb

il

=l
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Porlanmaz otomatik kazan kaldirma devirme

makinesi, Mobil Kazanli Otomatik Spiral Mikserin
hareketli kazani ile uyumlu calismaktadir.
Porlanmaz mobil kazanh otomatik spiral hamur
yogurma makinesinde islemnini tamamlamis
hamurun el degmeden kesme makinesine hizl ve
glivenli olarak aktarilmasini saglar. Hidrolik sistem
ile calismaktadir.

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcumaneHas rpy3onogbeMHOCTL
Hamur dokme yiksekligi (H2)
Dough discharging height (H2)
BeicoTa BeIrpy3km TecTa (H2}
Maksimum Yukseklik (H1)
Maximum height (H1)
Makcuman bHaA BbicoTa (H1)
Genislik (W)

Width (W)

Lnpuna (W)

Uzunluk (L)

Length (L)

Onwna (L)

Yiikseklik (H)

Height (H)

BeicoTa (H)

Elektrik glicti

Electrical power
SneKTprYecKan MOLLHOCTb
Makine agirlign

Weight of machine

Macca obopygosaHua

Birim
Unit
Eq. U3m.

PMBT 430H
kg 610
1775
3400
1577
2119

1812

KBT

Kr

s
Wik

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
Porlanmaz spiral mixer with mobile bowl. Machine
works with hydraulic system.

ABTOMaTUYECKMIA feXenofbemMoonpoKKasBaTeNs
nogxofKT 4na paboTbl C aBTOMaTUYeCKnM
cnupanbHbIM TECTOMECUTENEM € NOJKATHO

fexoin Porlanmaz. MalumHa nepexnagblBaeT TecTo
3amMellaHHoe B TeCTOMEeCHTeNe C NogKaTHO N demen
B TecTofenurens. CnocobcTeyeT cepuiiHomy
npoussogcrey. lpoyecc nogbema MgeT ¢
NOMOLLBI0 TMAPOLMAKMHIOPA.




Hamur Yogurma Makinesi

Dough Kneading Machine

Tectomec BUNOYHDBIN




Birim

Unit
[{t 8 Wam.
Un kapasitesi kg
Flour capacity kg 50 75
Makc. kon-go myku Kr
Hamur kapasitesi kg
Dough capacity kg 80 120
Makc. kos-go TecTa Kr
Kazan ¢api mm
Bowl diameter mm 750 800
OwameTp genn MM
Genislik (W) mm
Width (W) mm 750 800
Liupuna (W) MM
Uzunluk (L) mm
Length (L) mm 1600 1650
Onwna (L) MM
Yiikseklik (H) mm _
Height (H) mm 1000 1050
Beicota (H) MM
Elektrik glicii lw
Electrical power kw 15 22
2NeKTprUYeckan MOLWHOCTL kBT
Makine agirlig kg . o
Weight of machine kg 200 230
Macca obopygosania K

PMDK80 PMDK120 PMDK160 PMDK250 PMDK320 PMDK400

100 150 200 250
160 250 320 400
900 1000 1100 1200
900 1000 1100 1200
1600 1850 1900 2050
1150 1150 1250 1350
22 3 4 5.5
300 350 450 550

=~

Porlanmaz diferansiyelli hamur yogurma

makinesi her cesit hamur yogurmaya uygun

olarak tasarlanmistir. Yogurma catali ve kazan
paslanmaz celikten imal edilmistir. Ozel gelistirilmis
yogurma catali sayesinde hamuru isitmadan ve
ozelligini bozmadan elde yogrulmus kalitede
hamur yogurur. Temizligi ve bakimi cok kolay olup
denge ayaklariyla makinenin zeminde dengesi
sadlanmistir. Makinenin sade yapida olusu calisma
omrint artirir.

Opsiyonel :

1. Giivenlik zgarasi

2. Paslanmaz celik diferansiyel muhafazasi
3. Cift devir

>

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

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

Optional :

1. Safety grid

2. Stainless steel cover for differential
3. Double speed

imalatgs firma ha
Manutacty
NipovssaguTel

L

TectomecuTeNbHbIE MaLLIWHBI NPeHa3HaYeHbl 4NA
3aMelnBaHua Gonelkx ofbEMOE TecTa.
BunoyHblie TecToMeCMTENbHBIE MALIVHBI
3aMeLl1BaloT He TONbKO ApoMiesoe 1 cobHoe
TeCTo, HO W KPYTOE OHWM MOTYT NepemellnBaTh
CYXME NULLEBLIE CMECK. Mg eansHO NogXoaaT 4ns
nekapeH, pectopatos. PaboTatoT 24 yaca B cyTKI.
3amec npoucxofuT 6es paspeiBOE, HANPAKEHUA U
CTpecca ANA TecTa. YouneHHsl i ABuraTens. [lexa

¥ MECKN bHbIE OpraHbl CeNaHbl U3 Hepraseiolwen
crani. [lewa 1 BWIOYHbIA CTepMeHb BpallarTca
OOHOBPEMEHHO NpK paboTe. INEKTPHUYECKIUI
ABuraTenb yCTaHoBNeH BHYTpK Kopnyca. PaboTatoT
BeclwymHo 1 6e3 BnbpaLK. IKOHOMHBIN pacxog
3NeKTpo3Heprin. Jlerkan YncTka v obpaboTka
OeTtanen.

Mo Tpeboeanuio:

1. 3awmTHanA peweTka

2. Kpbiwka guddepeHumnana 13 Heprraserowwen
cTanu

3. IByx CKOpPOCTHbINA ABMraTeNb




Planet Mikser

Planetary Mixer

lnaneTapHbIil MUKcep

| P
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Temel aparatiar
Basic attachments
Baszopas komnnekTauma

PMP 40, PMP 60




Model / Madel / Mogene Birim / Unit / Eg. Mam. PMP 20 PMP 40 PMP 60

Kazan kapasitesi It
Bowl capacity I 20 40 60
EmkocTe gewm n
Kafa déniis hizi dev/dak Hiz kontrollii
Motor rotation rpm Variator 55-110-120 55-110-120
BpaueHwna geurarens ob/MiH Bapuartop
Firca donis hizi dev/dak
Attachment rotation rpm 100-415 140-280-520  140-280-520
Bpaluenna Hacagxku ob/MuH
Genif_llik (W) mm
Width (W) mm 500 630 630
WwpiHa (W) MM
Uzunluk (L) mm
Length (L) mm 650 910 910
Onuna (L) MM
Yiikseklik (H) mm
Height (H} mim 770 1370 1370
BeicoTa (H) MM
Yukseklik (H1) mm
Height (H1) mm 410 800 810
Bricota (H1) MM
Elektrik giicti kw
Electrical power kw 0,75 1-14-15 1-14-1,5
SNeKTpUHecKan MOLWHOCTL KBT
Makine agirign kg
Weight of machine kg 81 220 230
Macca obopygosaHua Kr

| s | | L l
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Karistirma, cirpma ve yogurma islemlerinin Planetary mixers were specifically designed for MnaHeTapHble MUKCEPbI NPEHa3HaveHbl 4nAa
tamamini yapabilen ve bunun icin gerekli bitin bakeries, patisseries, hotels and large kitchens. 3aMelINBaHIA W B30MBaHMA KOHONTEPCKKMK
aparatlar beraberinde olan planet mikser, firnlar, Simple and safe to use. Mixing and beating w3genuii. NnaHeTapHeie MUKcepbl obecneynsaioT
pastaneler, oteller ve blyiik mutfaklar icin ozel machines are developed for the users who omu4Hoe B36KMBaHKe 1 NepeMell1BaHKe
tasarlanrmustir. Kullanimi basit ve emniyetlidir. have extra ordinarily high quality requirements Kpemos (benkoBoro, 3aBapHOro, MacnaHoro 1
Verim bakimindan gticli bir doner elektrik for the production of various masses want to T.0.), cydne, Myccos, BUCKBUTHOTO, NECOYHOTO,
motoruna sahiptir. Kanstirma kafasi serbest hareket  work in an extremely economical manner. New LPOHMHKEBOTO (C BLICOKOW BNAKHOCTLIO),
eder ve bakim gerektirmez. Kazan yiiksekligi advanced design made is ideal for mixing every BnuHHoro, 3aBapHoro TecTa u T.4. bnarogapa
manuel veya otomatik ayarlanabilir. Kazan ve type of dough as well as for mixing eggs, cream, BonkILoMy 3anacy NPOYHOCTK, MCNONB3YIOTCA
kanstirma aparatlari (cirpma, spatula, kanca ) mayonnaise and other similar food products. A LNA MHTEHCKMBHOM PaboThl Ha NPOMBILLNEHHBIX
paslanmaz celikten imal edilmistir. Kullanim bakim rotating electric motor with quite powerful. Free NpennpUATAAX, NEKAPHAX, B pecTopaHax, Kade,
ve temizligi cok kolaydir. moving, no need maintenance mixing head. cTonoebiX. CraHgapTHasA kondurypauyusa: 3
Yeni gelistirilmis tasanm sayesinde her cesit - Bowls and tools are made of stainless steel MECHNBHBIX OpraHa: BEHYMK, KPIOK, onaTka.
hamurun yogrulmasinin yanisira yumurta, krema, - Heavy duty body construction PaboTatot 6ecwymHo 1 bes subpauun. Nlerkan
mayonez ve benzeri gida triinlerini homojen bir - Safety guard stainless steel yrcTka u 06paboTka geTaneil. SKOHOMHBIA pacxof
sekilde karistirir. 3MeKTPO3HEPrUM.
- Paslanmaz celik kazan ve aksesuarlan Optional : - Bce getanu, conpukacarowmecs C TecToM,
- Agir hizmete dayanikh govde yapisi 1. Automatic bow! lifting system BLINOMHEHbI 3 HEPHABEIOLE CTanK (dexa u
- Emniyet kapagi paslanmaz 2. Electronic speed control MECU/BHBIE OpraHbi).

- MpouHbIA Kopryc
Opsiyonel : - 3alMTHAA NaHeNk U3 HepraBeloWen cTanm
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Gnitesi Mo TpeboBanuio :

1. ABTO Nogbem 1 CNycK Aemn
2. 3NeKTPOHHOE YNpasneHue CKopoCTi




Planet Mikser

Planetary Mixer

lnaneTapHbIN MUKcep

(

Temel aparatlar / Basic attachments / BazoBaa KoMnnekTauuMa

—

k




Karistirma, cirpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli biitiin
aparatlari beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve blyilik mutfaklar icin 6zel
tasarlanmistir. Kullanimi basit ve emniyetlidir.
Verim bakimmndan gticlii bir doner elektrik
motoruna sahiptir. Kanstirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yiiksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
kanstirma aparatlari (cirpma, spatula, kanca, spiral)
paslanmaz celikten alliminyurmndan imal edilmistir.
Kullanim bakim ve temizligi cok kolaydir.

Yeni gelistirilmis tasanim sayesinde her cesit
hamurun yogrulmasinin yansira yumurta, krema,
mayonez ve benzeri gida triinlerini homojen bir
sekilde kanstinir.

- Paslanmaz celik kazan ve aksesuarlan
- Agir hizmete dayanikl gdvde yapisi
- Kaydinlan emniyet kapadi paslanmaz

Opsiyonel :
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Gnitesi

Model / Model / Mogens

Birim / Unit /Eg. Wam.

PMP 60M PMP 80
60 a0
55-110-120 55-110-120
140-280-520 140-280-520
680 850
940 1050
1600 1600
800 810
1,1-1,4-185 15-2-25
2,2 4
250 265
K

Kazan kapasitesi It
Bowl capacity |
EmkocTe gemm n
Kafa déniis hizi dev/dak
Motor rotation pm
BpalyeHuna fBuraTens 0b6/MiH
Firca doniis hizi dev/dak
Attachment rotation rpm
BpalyeHuns HacagKu 0B/MUH
Genislik (W) mm
Width (W) mm
Lmpura (W) MM
Uzunluk (L) mm
Length (L) mm
Onuna (L) MM
Yiikseklik (H) mm
Height (H) mm
Beicota (H) MM
Yukseklik (H1) mim
Height (H1) mm
Beicota (H1) MM
Elektrik gticti kw
Electrical power kw
SNeKTprYecKas MOLHOCTh KBT
Hiz kontorolli kw
With speed controller kw
C BapuaTopom KBT
Makine agirligi kg
Weight of machine kg
Macca obopyrnosaHina Kr

| W | |
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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. Bowl
& mixing tools, wire whisk, spatula, spiral are made
of aluminium. Cleaning and maintenance can be
done easily.

- Bowls are made of stainless steel
- Heavy duty body construction
- Slideable Safety guard stainless steel

Optional :
1. Automatic bowl lifting system
2. Electronic speed control

T

-

lMnaHeTapHble MUKCEPI NpeaHasHa4YeHbl s
3aMelLVBaHKA 1 B36MBAHNA KOHOUTEPCKUX
n3genwii. NMnaHeTapHsie MUKCepbl obecneyneaT
oTnu4Hoe B36MBaHKE 1 NepemMellvBaHie KPEMOB
(Benkosoro, 3aBapHOro, MacnaHoro u 1.4.), cydne,
MyCCOB, OMCKBUTHOTO, MECOYHONO, J]POXMEEOro
(C BBICOKOW BNaHOCTb10), BNMHHOIO, 3aBapHOro
TecTa U T.4. Bnarogapa Gonsliomy 3anacy
NPOYHOCTH, MCNONB3YIOTCA 4NA MHTEHCUBHOMA
paboTbl Ha MPOMBILLNEHHBIX MPENNPUATHAX,
nekapHax, 6 pecTopaHay, kade, CTONoBbE.
CraHpapTHan KOHQUIypauua: 3 MeCHIbHbIX OpraHa:
BEHUWK, CIMpank, nonatka. PaboTatoT beclymHo
w Bes subpaumu. Nlerkan ynucTka n obpaboTtka
feTanei. JKOHOMHBIN PacXop SNeKTPOSHepPrui.

- [lerka M3roToBneHa U3 HepaBEOLW e cTany,
BEHYMK, CNMPank 1 onaTKa M3roToBNeHbl U3
anioMUMHIA.

- MNpouHbBIA Kopryc

- PasfpuAHbIe HepKaBetoLLan KpbILKa ¢
BbIKMOYaTenam 6e3onacHoCTH

Mo Tpebosanuio :
1. ABTONOOBLEM M CITYCK [N
2. 3NeKTPOHHOE YTpaBNeHne CKopocTH

2 P TR ML O () B2 50 MITEHH



Planet Mikser - Tam Otomatik

Planetary Mixer - Full Automatic

lnaHeTapHbIil MUKCep — NOMHbIA aBTOMAT




Temel aparatlar
Basic attachments
Basosas komnnexrayusa

Kanstirma, cirpma ve yogurma islemlerinin
tamamini yapabilen Porlanmaz; Firmlar, pastaneler,
oteller ve biiyiik mutfaklar icin 6zel dizayn edilmis
ideal bir makinedir.

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

-Verim bakimindan giiclii bir déner elektrik
motoru.

- Serbest hareket eden, bakim gerektirmeyen
kanstirma kafasi.

- Cirpma ve karistirma aparati ayni zamanda
takilabilir.

- Yiiksekligi ayarlanabilir kazan.

- Kazan ve aletler paslanmaz celikten imal
edilmistir.

- Kazanda tasima tekerleri mevcuttur.

- Kazan, aparatlar cikarilmadan sokiliip takilabilir.

Model / Model / Mogent Birim / Unit / Eg. M3m. PMP 120
Kazan kapasitesi It

Bowl capacity | 120
EMKOCTE gemi n

Motor hizi dev/dak

Motor rotation rpm 0-200
BpalleHue asuratens 0b/MuH

Kafa doniis hizi dev/dak

Attachment rotation rpm 100-520
BpalleHue Hacagku 06/MuH

Genislik (W) mm

Width (W) mm 1025
LLinpwmna (W) MM

Uzunluk (L) mm

Length (L) mm 1180
OnuHa (L) MM

Yiikseklik (H) mm

Height (H) mm 2015
BricoTa (H) MM

Yidkseklik (H1) mm

Height (H1} mm 1380
BricoTa (H1) MM

Elektrik giicii kw

Electrical power kw 4
3NeKTprYecKan MOWHOCTb KBT

Makine agirhigi kg

Weigh of machine kg 550
Macca obopygnosaHma Kr

Bos kazan agirhig kg

Empty bowl weight kg 23
Macca nycroi ges KF

Kazan Olcileri (@xh) mm

Bowl sizes (@xh) mm 500x 630
Pasmepel geu (@xh) MM
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The Porlanmaz 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.

MnaHeTapHbie MUMKCEPbI NpefHasHaYeHbl

ONA 3aMeLMBaHIA 1 B30MBaHMA TecTa AnAa
KOHOWUTEPCKUX n3fenuii. NnaHetapHsie

MUKCepbl cbecneynsatoT oTIMYHoe B30uBaHue

Y NepemelLViBaHite Kpemos (Benkosoro,
33BapHOro, MacIAHOTO U T.4.), Cydne, Myccos,
BUCKBUTHOTO, MECOMHOTD, APOAKEBONO (C BBICOKOI
BNatHOCTLI0), BNMHHOrO, 3aBapHoro TecTa 1

T.4. Bnarogapsa 6onkLLomy 3anacy NpoYHOCTH,
WCMONB3YIOTCA ANA UHTEHCUMBHOW paboTsl Ha
NPOMBILLNEHHBIX NPeNPUATUAX, NEKapHAX, B
pecTopaHax, Kade, cTonoBbix. Takue MalllHbl
OOCTUINM M3BECTHOCTH Ha MeXIyHapOAHOW apeHe.
PaboTator BecwymHo v Ges subpayuum. Nerkas
yucTKa M 0bpaboTka feTanen. IKOHOMHBIN pacxor
3NEeKTPO3HEPIN.

- MowHbii Bpalaiowuil gsuraTens.

- Hacagku He TpebyioT obcnysmsanma.

- Mo#Ho NPUKPEnTL BEHYUK U cKpebok
OOHOBPEMEHHO.

- BolcoTy gesu MoKHO perynnpoBatk.

- [lexa 1 MecHnbHble OpraHbl BbINONHEHb! U3
HEpHaBEIOLLER CTanm.

- [lexa Ha Konecax.

- [ley MOMHO BbMTaLLKMTh, HE CHMaA HacagKu.

PSRN TERLH 0N YBS R0 MWTEHRR



Planet Mikser icin Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine for Planetary Mixer

ABTOMaTUYECKNIA OonpoKuabiBaTesb AeXu Ana nnaHeTapHoro Mukcepa




®

Planet mikserden kazanin kolaylikla kalkmasini
gerceklestirmek Gzere dizayn edilmistir.

Ana govde yiiksek kaliteli boyali metalden
yapilimistir

Buyuk dlcekli firin ve pastanelerin kullanimina
uygundur.

Kolay kullanimi sahiptir

Ozel koruma acil durum aparatlarina sahiptir
Uzaktan kumanda ile cahismaktadir.

Mekanik zincir hareket sisternlidir

Model / Model / Mogens

Maksimum kaldirma kapasitesi
Maximunn lifting capacity
MakcumaneHaa rpy3onogbemHocTE

Hamur dékme yiiksekligi (H2)
Dough discharging height (H2)
BoicoTa Bbirpy3ku Tecta (H2)

Maksimum Yukseklik (H1)
Maximum height (H1)
MakcumansHan Beicota (H1)

Genislik (W)
Width (W)
LinpuHa (W)

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

Yukseklik (H)
Height (H}
BricoTa (H)

Elektrik giicii
Electrical power
SneKTpMYecKas MOLWHOCTb

Makine agirhig
Weight of the machine
Macca obiopyfosaHma

H1

S

>

Designed for lifting and unloading the planetary
mixer bowl.

Main frame is made of high-quality pained metal
Designed for large production capacity
enterprisers

Easy to use

Equipped with special security devices

Remote control

Mechanical chain moving system

H2

Birim / Unit/ Eg,
Vam. PMBT 120

kg 120
1800
2600
1090
1350

2300

kg 275

1100

700

BbiNoMHAET PYHKLMIO MOSLEMA W BbITPY3KMA TECTA
V3 JEXM NNAHETAPHOrO MUKCEPA.

Kopryc M3roTOBMEH M3 BEICOKOK3YECTBEHHOTO
KpalleHHoro MeTanna.

MpeaHasHayveH AnA MCNONb30BaHKA Ha
NpeanpUATAAX C BLICOKOI MPOW3BOLUTENEHOCTEIO.
Ierok B Mcnone30BaHMN,

ObopyaoBaH creLuanbHbIMKI YCTPOoRCTBaMMA
BesonacHocTw.

[JMCTaHLMOHHOE YTpaBneHue.

MexaHuyeckan CUCTEMa OEWKEHNA LeMW.



Hamur A¢gma Makinesi

Dough Sheeter
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. Birim _ . [ |
.Model Unit PMDS 507 PMDS610 PMDS612 PMDS613 PMDS614 PMDS 615
‘Mogens Eg. sm.

Silindir Uzunlugu mm
Roller length mm 500 600 600 600 600 600
JnvHa Banuka MM
Silindir Arahg: mm : ; _
Roller interval mm 0-40 0-50 0-50 0-50 0-50 0-50
PaccroaHue mexay Banikamu MM
Bant Olciileri mm
Belt sizes mm 488%700  584*1000 584*1200 584*1300 584%1400 584*1500
Pasmepbl neHTb MM
Bant Hizi m/san. )
Belt speed m/sec. 35 35 35 35 35 35
CropocTb NeHThl M/ceK.
Makine Genisligi (W) mm
Width (W) mm 865 1050 1050 1050 1050 1050
WwpwuHa (W) MM
Uzunluk (L) mm : :
Length (L) mm 1500 2485 2885 3085 3285 3485
OnwHa (L) MM
Uzunluk (L1) mm
Length (L1} mm 785 880 1010 1075 1140 1205
IOnuna (L1) MM
Yiikseklik (H) mm :
Height (H} mm 630 1250 1250 1250 1250 1250
Bricota (H) MM
Yiikseklik (H1) mm
Height (H1) mm 750 1775 1965 2060 2150 2250
BeicoTa (H1) MM
Yiikseklik (H2) mm : i :
Height (H2) mm - 870 870 870 870 870
BricoTa (H2) MM
Elektrik Glicii KW
Electrical power kW 0,55 0,75 0,75 0,75 0,75 0,75
AneKTpMyeckan MOWHOCTL KBT
Voltaj V/Hz _ _
Voltage V/Hz 380/50 380/50 380/50 380/50 380/50 380 /50
HanpsameHue B/ly
Agirhik kg
Weight kg 115 190 193 196 198 200
Macca Kl
L |
.bs—n_a
[y L7 ~—t
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Makine her cesit yufka, borek ve baklava agmak
icin tasarlanmistir. Kolay hareket edebilen
siyiricilar, tablasi tasinabilir ve kolay sekilde

banti degistirilebilen konveyor bant diizenegi
vardir. Hamura temas eden tiim parcalar gida
normlanna uyumludur ve sessiz calisir. Sik

ve kosesiz tasarimi toz birikimini engeller ve
kolay temizlenir. Milimetrik hamur kalinhigina
ayarlanabilir ve yukariya kalkabilen bantlari ile az
yer kaplar ve masa tip ve zemin tabanh modelleri
bulunmaktadir. Daha tst modellerinde hamur
kesme aparatlari, unlama (niteleri ve hamur
sarma Uniteleri gibi genis bir aksesuar araligs
bulunmaktadir. Dokunmatik ekranli olan tam
otomatik modellerinde 30 basitlestirilmis program
bulunmaktadir.

Opsiyonel :

- Hiz kontrol cihazi

- Kruvasan kesme bicag

- Donut kesme bicad

- Full otomatik, dokunmatik monitor

a

This machines used for filo pastry (yufka), pie
{(borek), and baklava production. All parts in
contact with the dough are com patible with food
production and quiet operation. Conveyor belts
on each side can be lifted up. Agonic and smart
design prevents dust accumulation and ensures
easy cleaning. The fully automated touch-screen
models have 30 simplified programs. Usable
for the facilitialties from little shops to industrial
facilities.

Optional :

- Speed control device

- Croissant cutting station

- Doughnut cutting station

- Fully automated touch-screen models

ior natice

TecTopackaToyHaa MalMHa UCMONb3YeTCs AnA
npouseofcTBa lodKa, bilopek, nasall, Naxnasa 1
nofobHbIX M3fenuil. Bce YacTu, KOHTaKTHpYoLWmWe
C TECTOM - M3MOTOBNEHbI M3 MaTepuana BhICOKOro
KauecTBa A NULeBbiX LUenein. KoHeenepHbie
NEeHTBI MOHO CKNafblBaTh BBepX. [pogymaHHan
cHopKa MaluMHbI NpefoTEPaLLaeT HaKonneHue
MNbiiK W 06eCTIEYMBAET NETKYI0 OYNCTKY.
ABTOMaTUHECKWE MOLENK MMEHOT CEHCOPHbINA
MOHWMTOP W NporpaMmupoBaHHele ¢ 30
nporpammami. Micrnonb3syeTca Ha ManeHbKux u
HoNMbLWUX NPeanpUaTUAX.

Mo Tpe6osaHuio :

- Perynatop ckopoctu

- AnnapaTkl 417 NOArOTOBKW KpyaccaHa
- Annapatbl 4N1A NOLrOTOBKA foHaTa

- MoNHOCTLI0 ABTOMATMYECKAA MOfENb

= FADATEANCTINN DE1 MPEIRaMTENLHOTD YEEROMISHIR



Set Ustii Hamur Aqma Makinesi

Tabletop Dough Sheeter

HactonbHasa TecTopacKaTka




Hamur isleme Grubu

Dough Processing Group

060py/0BaHIe ANA 06pabOTKY TecTa

3075 + (480) ‘ .,
B L B! ] n ———m [ yay = == . S
[ | F [ | [ | d
I3
R
1160 1° ! - .
s
o
» g =
| =J =
o o - =
& — ] g S
] 1080 LI
>
[{s]
o
1
3920 | 2270
R 2 =
1940 r——= i i
' M g - =
[ | RIA ] | 8 %3
= J— =
5 *
— S 600 B
o
2 =L
o
3110 I
1 1 1




Yan Otomatik Yiikleme

Semi-Automatic Loader

lonyaBToOMaT4ecknit Norpy3umnk
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. Mon ofnent Birim / Unit / Eg. Mam. 4
Pasa genisligi (W1) mm
With of the pallet (W1) mm 580
Wupuxa nocagunka (W1) MM
Pasa uzunlugu (L1) mm _
Length of the pallet (L1) mm 2800
[OnuHa nocagyuka (L1) MM
Genislik (W) mm
Width (W) mm 1175
Lnpuna (W) MM
Uzunluk (L) mm
Length (L) mm 3200
Anvna (L) MM
Yiikseklik (H) mm
Height (H} mm 2165
Beicota (H) MM
Kontrol sitemi Manuel, Dokunmatik
Sontiol ysteny = Manual, Touchscreen
Ynpaenetune Pyutoe nnn ceHcoprioe
Elektrik glicti kw
Electrical power kw 0,55
INEKTPUYECKaA MOLHOCTL KBT
Agirhik kg -
Weight kg 780
Macca K
ki
- W L1
|_.
Wi
H ”—“
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Hamurun finna yiiklenmesi ve pismis ekmeklerin
finndan bosaltilmasi icin tasarlanmistir. Her tirli
katli firna uygun sekilde Gretilebilir. Yikleme ve
bosaltma islemi otomatik yapilmaktadr. Kaldirma
ve indirme islemi cok yumusak olup kol yardimiyla
manuel yapilmaktadir. Pedal ve ray hareket sistemi
sayesinde yiikleme cihazi firin Gniinde saga ve sola
manuel olarak kolay hareket ettirilebilmektedir.
Dokunmatik kontrol monitor ile donatilmistir. Ana
stitun yapisi yiiksek kaliteli boyanmistir. Tamamen
manuel dretilebilir.

o

Designed for loading the dough into oven and
unloading from oven. Can be adapted to any deck
oven. Loading and unloading processes are done
automatically. Lifting and lowering the loader
process are very smooth and done by a lever.

By help of the pedal and rail system, the loader
manually is moved right and leftin front of the
oven. Equipped with touchscreen monitor. Column
structure in painted steel with a central counter-
weight. It is possible to make fully manual.

apma haklar sakl tutar
atioms without prior notke

-

MpegHasHavueH OnA 3arpy3ku U BeIrPY3KN

TecTa vz neyun. MoxeT BbITb afanTpoBaH K
niobol nogosoi neun. MpoLeccsl 3arpy3ku

W BLIFPY3KM BbIMONHAOTCA aBTOMaTUYECKHN.
MopgHATKE 1 CyCK NOFpy34MKa NPONCXoNMT
O4eHb NNaBHO W OCYLIECTBNAETCA C MOMOLLbIO
pbidara. C NoMOoLLbo Nejani U penbcos
NOrpy34MK O4ekb NEFKo NepeBUraeTca BNpaso
1 BNeso nepef neysto. ViMeeT ceHCopHbIN
MOHMTOP ynpaBneHna. KoHcTpykuua

KONOHHbI BbIMONHEHa U3 OKPaLLeHHON CTanu ©
LieHTpanbHbIM NpoTusosecom. MoHo 3akasate
NOTPY34KK, MONHOCTE PaboTarWmi B pyYHOM
pemme.

TERHWUSCUNE FAPaKTEONCTIN D8t MPefRAPITENLHOTD YR MOANSHIR




Otomatik Banth Ekmek Dilimleme Makinesi

Automatic Bread Slicer with Conveyor Belt

ABTOMaTUYecKas xne6opesKa ¢ KOHBeie pHOIi NeHToi

78




Model Model Mopens Birim Unit Ep. Vam. PMBS 1500
Kapasite (max.) adet/saat
Capacity (max.) pes/h 1500
MNpouzeoguTensHoCTb (MaKc.) LT, /Y
Dilim kalnlig mm
Thickness of slice mm 11-26
TonuuHa Hapeskn MM
Bicak sayisi adet
Number of knife pcs 44-28
KonuuecTBo HoMein WIT.
Maks.ekmek uzunlugu mm
Max. bread length mm 450
Makc. gnuHa xneba MM
Ekmek yiiksekligi (min - maks) mm
Bread height (min - max) mm 60-145
BoicoTa xneba (MUH. - makc.) MM
G‘erﬂtilik-(m mm
Width (W) mm 656
LupuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1885
Onuna (L) MM
Yitkseklik (H) mm _
Height (H) mm 1330
BeicoTta (H} MM
Elektrik gticti kW
Electrical power kw 1,21
SNeKTpUYECKaA MOLWHOCTb KBT
Makine agurlicn kg
Weight of machine kg 450
Macca obopynosanusa KI

W 610220 L

-
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Otomatik bantli ekmek dilimleme makinesi biiyik
olcekli isletmelerin dilimleme ve posetleme
islevini karsilayabilmesi icin tasarlanmistir. Bant
tzerine konulan ekmekler birbirini iterek aralksiz
dilimlemeyi saglar. Baski ve itici olmadigindan
ekmedin Uistl ve arkasi deforme olmaz. Bant hiz
ayarl sayesinde istenilen hizda kesim yapilabilir

ve iki bant arasi, ekmedgin sekline, sertligine

ve yliksekligine gdre otomatik ayarlanabilir.
Dilimlenen ekmekleri posetleyebilmek icin
makineye posetin agzini agmak icin fanh poset
iifleme 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. Hz
kontrol sistemi mevcuttur. Bicaklar 6zel paslanmaz
ve gidaya uyumlu malzemeden Gretilmistir. Makine
yiiksek emniyet tertibatiyla donatilmistir.

Opsiyonel:

1. Tek tarafl poset tfleme sistemi

2. Cift tarafli poset tifleme sistemi

3. Gidaya uyumlu bicak yaglama sistemi

>

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.

Optional :

1. One side pocket blowing system

2.Two side pocket blowing system

3. Food compatible blade oiling system for knives

-

AeTomaT4eckan xnebopeska ¢ KoHBellepHON
NeHToi NpefgHasHavueHa Ana beicTporo,
CUMMETPUYHOIO WM NErkoro Hapesanus xneba.
BLINONHAIOT aBTOMATUYECKY 10 HEMPepBIBHY O
npoueaypy Pe3Ki BbIKN3[bIBAEMOr0 Ha NEHTY
xneba. Bnarofapa BTopoit neHTe ceepxy, 6aToHbI
xneba He HaKNaJpIBAOTCA [PYT Ha Apyra B
npouecce pesKn, MpK 3TOM BbICOTa Hape3aemaro
xneba perynnpyerca B 3aBMCMMOCTH OT Pa3MepoE
xneba. Mpu NomoLLW py KK perynuposaHis, xneb
HapesaeTca 6e3 pasgaBnMBaHNA W PasnambiBaHKA.
3a CuéT PErynMpoBKM CKOPOCTH ABMMHKEHNA NEHTBI
MOMET BRINONHATLCA HApe3Ka Ha Noboi ckopocTy.
lMoBepXHOCTH, COMPHKACaIoWMEeCs C NPOJYKTOM B
npoLjecce pe3sKn, U3roTOBIEHBI U3 HEpPKaBeloLLei
crani. Nocne 3ageplieHKa NPoLIecca Peski,
xnebopeska aBTOMaTUYECKI OCTaHABNKMBAIOTCA.
3a cyeT OCHaLLEHNA POMMKOBLIMM Konecamn
nerko nepemelyaetca. PaboTaeT beclymHo

1 Be3 BrbpaL M. JKOHOMUYHBIA pacxod
anekTpozHeprin. Jlerkan ynucTka u obpaboTtka
deTanei.

Mo TpeGoBaHuio :

1. OgHOCTOPOHHUIA pa3nyBaTenb NakeTa

2. [IByXCTOPOHHWIA pa3gyeaTent Nakera

3. Cucrema cMasky HoMel (Macno COBMECTHUMO C
WCMONB30BaHKWEM B MALLEBBIX NPONYKTax)




Ekmek Dilimleme Makinesi

Bread Slicing Machine
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Model / Model / Mogene Birim / Unit/Eg. Msm.  PMBS500  PMBS 50M
Kapasite (max.) adet/saat

Capacity (max.} pes/h 500 500
MNponzBoOMTeNBHOCTL (MaKC.) WT./Y

Dilir kalinhg: mm

Thickness of slice mm 11-26 11-16
TonumnHa Hapesku MM

Bicak sayisi adet

Number of knife pcs 44-28 44-28
Konuuectso Homen LT

Maks.ekmek uzunlugu mm

Max. bread length mm 450 380
Makc. gniHa xneba MM

Ekmek yiiksekligi (min - maks) mm

Bread height (min - max) mm 50-160 50-150
BeicoTa xneba (MUH. - Mmakc.) MM

Geniglik (W) mm

Width (W) mm 700 700
LlinpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 680 675
OnwnHa (L) MM

Yiikseklik (H) mm

Height (H} mm 1200 830
BeicoTa (H) MM

Elektrik glict (220V / 380V} kw

Electrical power (220V / 380V) kw 0,55 0,37
SnekTpuyeckan MoLyHocTs (220B / 380B) KBT

Makine agirligi kg

Weight of machine kg 160 100
Macca obopynosaHma KP

E w
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Ekmek dilimleme makinesi toplu ekmek tretimi
ve tiiketimi yapilan isletmeler icin ekmegin hizh
ve simetrik dilimlenmesini saglar. Kesre islemi
sonunda otomatik durur. Kullanimi kolaydir. Ayar
kolu sayesinde ekmegi ezmeden ve parcalamadan
dilimler. Kesim islemi sirasinda ekmegin temas
ettigi ylizeyler, paslanmaz celikten Gretilmis olup,
insan saghgina uygundur. Az yer kaplamaktadir.
Ekmek ylksekligine gore ayarlanabilen baski saci
mevcuttur. 220V veya 380V ile calisma imkani
vardir. Sessiz ve titresimsiz calisir. Bicaklar 6zel Cr-Ni
malzemeden Gretilmistir. Makine yiiksek emniyet
tertibatiyla donatilmistir. Tekerlekleri sayesinde
istenilen yere kolayca tasinabilir.

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. Itis easyto 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.

ior natice
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MpeaHasHa4eH AnA oTpesaHua Ha
paBHOMepHbIe Kyco4kM mobbix BUAOE Xneba.
Obecneyut HLICTPOE 1 CUMMETPHUYHOE
HapesaHie xneba 419 NpeanpuATUIA
MacCOBbIM BbIMYCKOM U noTpebnexmem
xneba. Nerko WCTONB3YETCH, 33 CHET

PYYKM perynvpoBanna HapekuT xneb Ges
pasfasnneaHnA 1 pasnameisaHia. Mocne
3aBepLUEHWA NPOLIecca Pe3Kn aBTOMaTMY eCKK
ocTaHaenmeaeTcA. [oBepKHOCTD,
conpukacaeman ¢ xnebom B npoljecce

pesku, CAenaHa U3 HepaBelowei cTanu.
MpouzeoaaTca B TpexdasHom M ogHodasHoM
BapwaHTax (220B8-380B / 50 u). llerko
NepeHocHTCA M UMEeT 3CTETUYECKUI BT,
CraHgapTHaa PMBS 500 u HacTonbHasa PMBS
50M.

= FADATEANCTINN DE1 MPEIRaMTENLHOTD YEEROMISHIR



Set Ustii Poset Ufleme Unitesi
Tabletop Pocket Blowing Unit

YcTaHoBKa pa3fiyBa nNakeToB

Model / Model / Mogens

Kapasite
Capacity
lMpon3seognTENEHOCTL

Genislik (W)
Width (W)
LLnpina (W)

Uzunluk (L)
Length (L)
OnuHa (L)
Yukseklik (H)
Height (H)
Beicota (H)

Eektrik glicii
Electrical power
SNeKTpUY ecKan MOLLHOCTb

Makine agirlig
Weight g? m;%hine
Macca obopygosaHus

@

- Dilimlenmis / dilimlenmemis ekmegi posetlemek
icin kullanilmaktadir

-Hava tfleme sistemi

- Ekmekle temas eden tiim ylzeyler paslanmaz
celikten imal edilmistir

- Ana sase yiksek kaliteli boyali metalden
tretilmistir

- Farkli 8lciilerde poset kullanilabilir

- Ayarlanabilir merkezleme kollan

- Ekmek parcaciklannin toplama ¢ekmecesi
paslanmazdan imal edilmistir.

sty i hal

Birim / Unit / En. Mam.

PMPB 900

adet / saat
pcs/h 900
./ 4

mm
mm 1130
MM

mm

mm 345
MM

mm
mm 290
Mm

kW
kW 01

KBT

'ES 17
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- Used for packing the sliced / non-sliced bread
- Air blowing system
- All surfaces in contact with bread are made of
stainless steel.
- Main frame is made of high-quality painted metal
- Suitable for different pocket sizes
- Adjustable centering bars
- Drawer box for bread crumbs is made of stainless
steel

ST B3 MPEEAHTENLHOTD YEENONMEHIT

- Vicnonb3yeTca Ang yNakoBKW Hape3aHHoro /
He-HapesaHHoro xneba

- CucTema HagyBaHnA Bo3gyxa

- Bce noeepxHOCTH conpuKkacaemca ¢ xnebom,
M3rOTOBNEHbI M3 HEPHABEIOLER CTanu

- OcHOBHaA paMa U3roTOB/EeHa U3
KaueCTBEHHOTO OKpaLUeHHOro MeTanna

- Yno6HO UCMoNb30BaTh /18 PasHbIX pasMepos
nakeToB

- Perynupyembie orpaHuumUTENIA

- Ak Ana xnebHbIX KPOLLEK M3rOTOBIEH 13
HepkaBeloLyei cTanu



Galeta Ogiitme Makinesi

Bread Crumbing Machine

Lpobunka ana xne6a

‘Model / Medel / Mogens Birim / Unit / Eg. M3m. PMBC 60 ]
W i : Kapasite (max.) kg / saat
Capacity (max.) g/h 60
= MpouzsognTenbHOCTL (Makc.) Kr/y
Geni ill ik (W) mm
Width (W) mm 460
Linpuna (W) MM
Uzunluk (L) mm
Length (L) mm 520
Onwna (L) MM
b Yiikseklik (H) mm
Height (H) mm 1030
BricoTa (H) MM
f ; Elektrik glict (220V /280V) kw
— Electrical power (220V / 380V) kw 1,75
SnexTpuU4ecKad MoLHOCTL (2208 / 380B) KBT
Makinea'lrllgjl kg
Weight of machine kg 39
Macca obopygosatna KT

; S
Al

- Finnda kurutulan ekmedi 6giitme icin - Used for crumbing the all kind of dried breads WcnonbsyeTca ana MsMenbYeHnA BCEX BUL 0B
kullanilmaktadir -There are 3 different sizes of sieves in machine BhiCyweHoro xneba
- 3 cesit elek mevcuttur - Completely made of stainless steel - MmeeTca 3 pasHbix pasmepa cuT BHYTPK
-Tamamen paslanmaz celikten imal edilmistir. apobunkm
- MoNHOCTBI0 M3rOTOBNEHA M3 HepHaBeroLe
cTanu

ma hakbim sakdi tuts

i BE1 MIERRa PITENLHOTD YEEROMIEH IR



Yatay Kek Dilimleme Makinesi

Horizontal Cake Slicing Machine

lopusoHTanbHasA 6UCKBUTOpE3Ka




@

Orta ve biylk &lcekli kek treticileri icin dizayn
edilmistir. Dilimlerin kalinligi istege bagh olarak
manuel ayarlanabilir. Ust baski bandi istege bagli
olarak manuel ayarlanabilir. Alt ve Gst bant kesim
hizi otomatik olarak ayarlanabilir. Sessiz calisir.
Tamamen paslanmazdan imal edilmistir.

Model / Model / Mogens

B

Kapasite* (max)
Capacity * (max)
MponssogrTensHoCTL (MaKc)

Dilim kahnhgi (min. — max.)
Slice thickness (min.— max.)
TonuwUHa Hapesk i (MUH. - MaKc.)

Standard bicak sayist
MNumber of knives in standard
Konv4ecTeo Ho#el B cTaHgapTe

Bant genigligi .
Width of conveyor belt
LnpuHa KoHBeepHOI MeHTbl
Genislik (W)

Width (W)

WupwHa (W)

Uzunluk (L)
Length (L)
HAniHa (L)

Yikseklik (H)

Height (H)

BrwicoTa (H)

Sehpa yiksekigl (H1)
Bench height (H1)
BeicoTa nocTaska (H1)

Elektrik glict
Electrical power
SNeKTPNYeCKaa MOLLHOCTL

Voltaj

Voltage
HanpaxeHue

Adirhik
Weight
Macca

Birim / Unit / Eg. W3m.

adet / saat
pcs/h 5000
wr/ .

mm .
mm 590
MM

adet

pecs 2
wT.

mm _
mm 390
MM

mim

mm 680
[

mm 1800

mm 1215

mm 830

kW 0,75
KBT

V/Hz -
V/Hz 380/50
B/Ty

kg
kg 150
Kr

* Kapasite mamultin dl¢lilerine gbre degiskenlik gosterebilir.
* The capacity shall variable according to the dimensions of the product.
* MNpown3soguTentHOC T MOKET M3MEHATLCA B 3aBUCMMOCTI OT PazmMepoB W3genua.

H1

e L3

a6

Designed for mediurn and small enterprisers.
Thickness of slice can be adjusted manually. Upper
pressure belt can be adjusted manually. Upper and
lower belt speed can be adjusted. Working silent.
Completely made of stainless steel.

apma haklar sakl tutar
atioms without prior notke

i

6.

MpegrasHavuera AnNA cpegHMX M Manbix
npegnpyATHA. TONWMHY HAape3 KM MOXHO
PErynvpoBaTh BpY4HYH0. BepxHIOW BEICOTY
KOHBENEPHON NEHTLI MOAHO Peryn1poBarh.
Mo#HO perynupoBath CKOPOCTE BEPXHEN

W HWKHEH neHTol. PaboTaeT BecliymHo.
MonHoCTbio M3rOTOBNEHE U3 HEPHABEIOLEN
cTanu.

TERHWUSCUNE FAPaKTEONCTIN D8t MPefRAPITENLHOTD YR MOANSHIR



Klips Makinesi

Clipband Machine




®

Havali sistemle calisan klipsleme makinesi ekmek
ve benzeri Griinlerin ambalajlandiktan sonra
ambalajin agzini kapatmak icin kullaniimaktadir.
- Ambalajin agzinin siki kapatiimasini saglar.

- Ambalaj malzemelerinin ekonomik kullanimini
saglar.

- Isyerinizdeki verimliligi yiikseltir,

- Uretim suresini ve tiretim maliyetini diistirtir.

- Kompressor dahil degildir.

- Sicak ribon tarih baski sistemi.

[_ del Model Mogens Birim Unit Eg. Wam.

Kapasite (max.) adet/saat

Capacity (max.) pcsth 2500
Mpon3B0 AMTENEHOCTE (MaKC.) WT Y

Bant kalingi mm

Band thickness mm 0,7-0,8
ToniwHa NeHTol MM

Bant yiksekligi mm

Band height mm 8
BricoTa neHThl MM

Hava basinc bar

Pressure bar 6
LaBneHue Bap

Hava tiiketimi I/dak.

Air consumption I/min. 50
Pacxog Bo3gyxa n/MIAH

Makina genisligi (W) mm

Width (W) mm 670
Wnpwura (W) MM

Makina uzunlugu (L) mm

Length (L) mm 800
NnuHa (L) MM

Makina yiiksekligi (H) mm

Height (H) mm 1050
BeicoTa (H) MM

Elektrik Giicii W

Electrical power W 110
SneKTpryecKas MOLWHOCTb Br

Agirdik kg

Weight kg 35
Macca 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.

vermeksizin d

rightt

imalates firma ha
Mariufactuner
MpomaomTans

lik yapma hakkim sakh tutar
ange specifications without prior natics

Knuncatopsl npeacTaenatoT coboi

MHEBMATWUY ECKWNE 3aMMMHBIE aNMapaThl, KOTOPbIe
WCTMONb3YIOTCA 414 YMAKoBKK Xneba .

- ObecneynTs BLICOKYIO FepMETUHHOCTL NPOJYKTOB
npu yNaKkoske.

- 3KOHOMHO Pacxofl0BaTh YrakoBOUHbIE
maTepuanst.

- ¥YBENM4MTb CPOK XpaHeHWA NPOOYKTOB NMTaHWA 1
WY HLWNTE WX BHELLHWUA B,

- MNoBbICKTE NPOM3BOAMTENEHOCTL TRYAA Ha
npegnpuaTii.

- B KOMNMeKT He BXOOWT KoMNpeccop.

- [JaTpoBLLKK - TepmMoTpaHcd epHan neHTa.

3300600 NP0 M EHITE TERHWEOME EPATEpRCTINN 22 NDSRAPYITENLHOND YOEROMIEHIT



Sifting |
Myxon poceunBaresb




Birim / Unit / Eg. Viam. PMFS 2000

Kapasite (max.} kg/saat
Capacity (max.) kg/h 2000
MpousBognTENEHOCTE (MaKC.) Kriu
Bunker kapasitesi kg
Hopper capacity kg 50
EmkocTs OyHKepa KF
Genislik (W) mm
Width (W) mm 900
Wupuka (W) MM
Uzunluk (L) mm
Length (L) mm 1200
Arara (L) MM
Yikseklik (H) mm
Height (H) mm 1750
BricoTa (H) MM
Elektrik glicti kw
Electrical power kw 11
3NeKTPUHECKas MOLIHOCTE KBT
Makine agirhd kg
Weight of machine kg 90
Macca obopygosaHua Kr

L W

103 cm

Seyyar un eleme makinesi sikismis ve rutubetli
olan unu havalandirarak eleme islevini yapar.

Unun icindeki istenmeyen yabanc maddeleri
makineye baglanan ¢op torbasinda toplar yarica
un cikis haznesine takilan miknatislarla istenmeyen
maddelerin gecisi minimuma indirgenmistir.
Hazneye bosaltlan un helezon sistemiyle eleme
haznesine aktarilir ve ipek elek vasitasi ile(istege
bagli olarak ipek yerine paslanmaz sactan elek
yapilmaktadir) eleme sisteminden gecerek

un elenir. Elenen un cikis haznesinden harmur
yogurma makinesine havalanmis ve elenmis olarak
aktanlr. Temiz kaliteli ve saghikli 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 yiikleme sistemni - manuel.

- Bilyitk hazneli (100kg)

&

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. [tis
cleaned easily and it takes place small are.

Optional :

- Long conveyor auger

- Bag loading system - manuel
- Bigger hopper (100kg)

imnalates firma haber wermeksizin degigikdik yapma hakdu zakh tutar
Mariudacturer res he right to change specifications without prior natice

MpCHEaoMTEn & DCEANRET 34 CODOA TPAD0 MM EHITE T WeNE EpaeTepncnm Ba

-

MykonpocensaTenbHble MalLMHBI MCNIONBL3YOTCA
0NA npocenBaHnA MyKi. YIanaioT us Hee
METaNNoNPUMECK, PhIXMAT U HaCkIWAT
BO3YXOM, MOBbILAA BKYCOBbIE 1 BHELLHWE
KavecTBo Dyaywiei npoykUwm (Gonee nbiluHasA 1
BKycHanA). [pocenBaoT MyKy HernocpecTEeHHD

B TECTOMECUTENBHYIO MaLUMHY. BeinonHeHs!
NONHOCTBIO U3 HepaBeoLen crann. B
KOMIIEKTAL|MIO BXOOUT MarHuT (ynasnusaer
yacTMyKK MeTanna). CHabmeHel ponvkamu gna
nerkoro nepemeluenuns. PabotaioT becwymHo 1 Ge3
BrOpaLMK. SKOHOMHbIA PACXo[ SNEKTPO3HEPMK.
Nerkan yncTka n obpaboTka getanei.

Mo TpeGoBaHuio :

- ONUHHBIRA WHeK

- MewkoonpokvaeiBaTens - Py4YHOWM
- YsenndenHblid Gyrkep (100kr)

PSR PATENLHOTD YBEMNEHIT



Buhar Klima Unitesi

Steam Climator Unit
YcTaHoBKa MUKpOKNMMAaTa [yis NapoyBnaXHeHus

Model / Medel / Mogens Birim/ Unit/ Eg. Mam. PMCU 10
Kapasite m?/saat
Capacity mé/h 10
MNpoussopuTensHocTE MY
Nem aralig:
Relativehumidity % 60/90
OTHocuTeNbHaA BarHOCTb
Isitma Araligi
Operating temperature °C 0-50
Pabouvas Temneparypa
Su girisi i
Water inlet inncin 1/2
Bopozabop Zroim
Genislik (W) mm
Width (W) mm 550
Wupwuna(W) MM
Uzunluk (L) mm
Length (L) mm 150
HOnwna (L) MM
Yiikseklik (H) mm
Height (H) mm 1500
Bricora (H) MM
Elektrik giicii kw
Electrical power kw 6,5
SneKkTpUYECKan MOLHOCTE kBT
Makine agirhgn kg
Weight of machine kg 50
Macca obopygosaHna Kr

@ *

£

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

151 derecesi ayarlanabilmekte aynca istenildigi
zaman sadece Isi veya buhar istenildiginde ise

ikisi bir arada verilebilir otomatik su tahliye
sistemiyle klima cihazinin dayanikl ve uzun émiirli
olmasi saglanmaktadir. Ust tarafta bulunan fan
sayesinde ortamdan emilen hava cihaz tarafindan
uretilen 1st ve nem ile kanstinlarak maya odasina
iiflenmektedir. Cihaz tamamen paslanmaz sactan
imal edilmis olup kullanimi ve montaji cok kolaydir.
Cihazin kumanda paneli cihazdan ayn tutulmustur.

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
unitand 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.

fTIATTTT FITTTTTT T TIFT

YeTaHOoBKa ANA MMKPOKAMMaTa NpegHasHaYeHa
ONA CO30aHKUA U aBTOMaTUYECKOTO NoAAepKaHma
3aaHHbIX 3HaYeHUI TEMNEepaTypbl 1 BNamHOCTY
B KaMepax OKOHYaTe/lbHOM paccToNKK1 TECTOBbIX
3aroTOBOK. YCTaHOBKa MUKPOKNMMaTa COCTOMT
13 Napo 1 TeNo reHeparopa, CTORKK 1 NyNnkTa
ynpasneHKa. NoNHOCTbIO BbINOAHEH W3
Hepmasetoleil ctanu. Pabotaet beclwymHo v Ges
BKO paLK. SKOHOMHBI PACX0[ SNEKTPOIHEPTUN.
Nerkas uncTka v obpaboTtka fetanei. Maxens
YrpasneHMA MOHTUPYETCA B yaoBHOM MecTe Ha
CTEHY BHE KaMepbl OKOHYaTENbHON PaccTonKn

1 COEAMHAGTCA C KNMMATOPOM INEKTPUH ECKAM
kabenem.




Mayalandirma Kabini

Fermentation Cabinet

i
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i Birim sl [
vdel /Model / Mogens Unit PMFP 15-1 PMFP52 PMFP54 PMFP152 PMFP154 PMFP156 PMFP20-2 PMFP20-4 PMFP 2
En. Mam.

Araba sayist* (Tava olcisii)

Number of trolleys* (tray size) adet (cm) 2%(40x60) 2(40n6ll)  AX(A60)

o(60X80)  4x(60xB0)  Gx(60xg0) 2(BOX100) 4x(80X100) 6x(80x100)

KOnNieCTEG TENaHEK™ pcs (cm) 1X(60x80) 2(53x65)  4w(53x65) X(60x90)  4x(60x90)  6X(60X90) 2x(75x104)  4x(75x104) 6x(75x104)
(pa3mepbi Tenexex) . (cm) 20(50x70)  x(50x70) 20(74x98)  4u(74x98)  ox(74x98)
Kapisayisi™® adet
Number of doors** pcs 1 2 2 2 2 2 2 2 2
Konuyectso gpepein™ .
Duvar kalinh & mm
Thickness of wall mm 60 60 60 60 60 60 60 60 60
TonuwnHa cTeHKn MM
Kapi kilidi
Door lock = A W ' v ' v ' v '
3aMoK Ha Asepu
ic kap! kolu
Interior door handle - X W v W v W v W v
BHyTpeHHARA py4Ka fsepu
Taban***
Floor™* = X X X X X X X X X
Mon***
Geniglik (W) mm
Width (W) mm 900 15950 1950 15950 1950 15950 1950 15950 1950
Wupuxa (W) MM
Uzunluk (L) mm
Length (L) mim 1200 1120 1720 1270 2120 2970 1420 2470 3520
OnwHa (L) MM
Yikseklik (H) mm
Height (H) mm 2230 2000 2000 2000 2000 2000 2000 2000 2000
BricoTa (H) MM
Elektrik giicii kw
Electrical power kW 3 = E = E = E = E
2NeKTpMYecKkan MOLHOCTE kBT
Adirhik kg
Weight kg 327 210 240 220 270 380 230 280 400
Macca Kr
*Talep Gzerine 8, 10, 12 arabali yapilabilir "On request, it is possible to make for 8,10,12 trolleys. *Mo 2anpocy moxkro caenate AnA 6, 8,10, 12 renexex.
**Talep tzerine kapi sayisi ve kapi pozisyonlari degistirilebili. ~ **Onrequest, door positions & quantities can be changed. " MNo 3anpocy KONUYECTBO W PaCcTONoKeHWe ABepei
"**Maya odasi zezmine monte edilmektedir ***Fermentation cabinet mounted on the ground. MOMHO MEHATH
"** Wlkad paccTOAHLIN YCTaHABNMBAETCA Ha Non
@ E ————
K15
- Yiiksek kaliteli izolasyon sistemi - High quality isolation system - BolcokoKka4ecTBeHHasA M30MALMA
- Kapilarda lastik conta - Rubber gaskets on doors - PeauroBan npoknagka Ha AsepaAx
- Ig dis tamamen paslanmaz celik - Completely made of stainless steel -MonHoCTEI0 M3FOTOBNEH N3 HEPMKABEIOLEN CTanu
- Kapilarda gézlemleme penceresi - Observation windows on the doors - OKoww KK anA HabnogeHua Ha apepax

- Vakumlu 6zel kapi mentese sistemi - Metna co cneymanbHbIM BaKyyMHBIM CUCTEMAM

TN DS 1P B IATENLHOTD YEER0M IEHHR



Su Dozajlama Unitesi

92

Water Dosing Unit

Su dozajlama Gnitesi, suyun miktarini ve sicakhgini kontrol
etmek icin gelistirilmistir. Ayrica kullanilan su miktari ve
sicaklig aparatin dijital monitériinde gosterilmektedir.
Tolerans araligi +/- 100 g.

Opsiyonel :
- Cift su girisli ve kanstinc.

S

15

Water dosing unit is ideal for dosing and controlling of
water quantity and temperature. Water temperature and
quantity are displayed in the digital display. Dousing
tolerance is +/- 100 g.

Optional:
- Double water inlet and mixer.

-

YcTaHoBKa NpefHasHa4eHa ANA o3MPoBaHNA Bogbl.

Ha undposom moHUTOpe oTob parkaoTcA JaHHbIe Mo
KONUYecTBy 1 TeMnepaTtype Bofbl.

MorpelHocTb NpK 03WPoBKe cocTaBnaeT +/- 100 T
Kopnyc nonHOCTbIO M3rOTOBNEH W3 HEPHKABEIOWER CTanMN.

Mo TpeGosaHuio :
- C fpyma sofo3abopami U cMecuTenem.

Model / Medel / Mogent

Kapasite
Working capacity
[nanasoH fo3MpoBaHKA

Calisma Sicakhidi
Working temperature
Pabouyan Temnepatypa

Calisma basina
Working pressure
Pabouee gaenenve

Beslenme gerilimi

Supply voltage
Hanpamerine

Elektrik giicii

Electrical power
SneKTprYecKkan MOLLHOCTD

Debi
Flow rate
CkopocTb nogayn (Makc.)

Su giris capi
Water inlet
Boposabop

Boyutiar
Overall dimensions
labapuTHble pasmepsbl

Agirlik
Weight
Macca

Birim / Unit / Eg. Mam.

| / saat
1/h
n/uy

°C

PMWD 60

15-999,9

220

20

3/4

280 x300x 100

45



Su Sogutma Unitesi

Water Chiller

- Dar alanlarda kullanilmak icin tasarlanmistir.
- Ayarlanmis olan is1 denges?ni sabit tutar. s oxnan“.renb Bonbl

- Sogutma sistemi su ile temas etmeyecek

sekilde tank disinda bulunmaktadir.

- Tamamen paslanmaz celikten imal edilmistir.
-1,5°C kadar sogutma.

- Hijyen sartlarina uygun tasarlanmistir.

- Sogutma islemi mikroskobik dijital termostatla
kumanda edilmektedir.

- Kullanilan teknolojisi sayesinde enerji tasarrufu
saglar.

A

5

- 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 upto 1,5°C.

- Hygienic design.

- Cooling system is controlled by a microscopic
digital thermostat.

- Its high technology design ensures energy
saving.

lMpeaHasHa4YeH ANA MCNoNb30BaHWUA B
HeBGOoNbLLKMX MecTax.

- MopnepmMBaeT yCTAHOBNEHHYIO TEMMEpaTypYy.
- CucTema oxnajeHns, KoTopan pacnonoeHa
CHapYK LUCTEPHBE HE KOHTaKTUPYET € BOJOI.
- [ONHOCTEI0 U3 HEPKABEIOWIEA CTanu.

- Oxnaigaet go 1,5 °C.

- [urneHmyen.

- CcTeMa OXNaXeHns YNPaBNaeTca C MOMOLWbIo
MIKPOCKOMWYECKOTD LIMpPOBOro TepMocTara.

- CoBpemenHan TexHonorua obecneyunsaet
3KOHOMMIO SHEprum.

Birim : e
Unit PMS-C300 PMM-D600 PML-X900  PMSI-400
ne Eg. Miam.

Tank Kapasitesi |
Tank capacity | 300 600 200 900 900 900
EMKOCTE UWCTEPHBI n
Sogutma Kapasitesi I/ saat _ _ _
Cooling capacity I/h 80 100 160 400 450 750
Tpon3BOANTENbHOCTD niu
Besleme Gerilimi V/Hz
Supply voltage V/Hz 220/ 50 220/50 380/50 380/ 50 380/50 380/ 50
HanpsaxeHne nutaHna B /Ty
Minimum Sogutma Sicakligi :
Minimum cooling temperature e 15 1.5 15 1,5 15 15
MuHUManbHaa TeMNepaTypa OXnamaeHns
Genislik (W) mm
Width (W) mm 800 960 1100 1280 1280 1300
LWnpwHa (W) MM
Uzunluk (L) mm 5 : B : :
Length (L) mm 800 960 1100 2100 2100 2670
OnwHa (L) MM
Yikseklik (H) mm
Height (H) mm 1770 2030 2050 1780 1780 1780
Boicota (H) MM
Kompresor Motor Giicii (hermetik) KW
Compressor motor power (hermetic) ; ;
SnekTprYeckan MOLHOCTb KoMApEccopa 'Eg A 095 15 S 4 Sk
(repreTiyeckii) :
Su Baglantilari (giris-gikis) Ing
Water connection (inlet-outlet) inch Ya-34 Va-34 Va-34 Ya-3 Ya-3% Va-3%
Mopknoyesne Boapl (BXOA - BLIXOL) LHOM
SuBaglantilan (tahliye-tasima) ing _ _
Water connection (discharge- overflow) inch -V H-Y -V ¥ -% Y- Y-
MogknioyeHne Bofbl (Paspag - NEpenve) aroim
Adrlik kg
Weight kg 148 192 255 660 665 760
Macca Kr

veksizin dedigi akdi tutar
theright to change thout prior notice
T 23 cofioi npasn it WEECHAE KAPANTEDACTRIN B3 NPe fEapArELHO D YRSR0MEHIT

irmalat g firma h
Manu
Mponzeom

yapma hakks




Tray Trolley

Mopens
Tava adeti

Number of trays
Konuuecteo npoTUBHER

Tava arasi mesafe
Space between trays
PaccroaHune mexgy
MPOTUBHAMM

Geniﬂik (W)
Width (W)
Lmpuna (W)

Uzunluk (L)
Length (L)
Onuna (L)

Yiikseklik (H)
Height (H)
BricoTa (H)

Araba agirhg
Weight of trolley
Macca Tenemkn

Birim
Unit
Eg. Mam.

adet

pcs
T

mm
mm
MM

mim
mim
M

mim

PMDF 50T
8-15 10-16
150-80 160-80
580 650
580 872
1420 1520
30 35

nCTky Des npegea prTEs

HOMD yEe,

10-20

160- 80

650

872

1820

45

CMNEH A

PMDF 100T PMDF 150T PMDF 200T

10-20

160-80

872

1000

1820

50
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@ (+994 12) 464 83 24
L (+994 70) 404 89 32
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& www.romsgroup.com
roms_group
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