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Anmartbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapvBocTok (423)249-28-31
BnagukaBka3 (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
Konomna (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraHn (3522)50-90-47
Jluneuk (4742)52-20-81

Poccus +7(495)268-04-70

KazaxcraH +7(7172)727-132

MarnuToropck (3519)55-03-13
MockBsa (495)268-04-70

MypmaHck (8152)59-64-93
HabGepexHble enHbl (8552)20-53-41
HwxHuin HoBropopg (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
lMeTpo3aBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-18-15
PazaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTtonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdcpeponons (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbikTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

Kuprusus +996(312)96-26-47

TonbaATTM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
YnbaHoBck (8422)24-23-59
Ynan-Ypa3 (3012)59-97-51
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBew (8202)49-02-64
Ywura (3022)38-34-83
SAkyTck (4112)23-90-97
fpocnaBnb (4852)69-52-93

EAuHbIM agpec ans Bcex permoHoB: pam@nt-rt.ru || www.porlanmaz.nt-rt.ru
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PORLANMAZ

bakery machinery

@

Porlanmaz Firin Makineleri adi altinda faaliyet
gosteren firmamiz firin makineleri tretimi ve

paslanmaz sac tedariki konusunda sektoriin 6nde

gelen firmalarindan biridir. Urettigimiz triinleri
dinyanin 80'den fazla tlkesine ihrag etmekteyiz.
Avrupa standartlarinda tiretim yapan firmamiz
sadece imalat ve satis asamasinda degil, satis
sonrasi servis hizmetlileriyle de misterilerin
hakli giivenini kazanmistir. Uretimin her
asamasinda, alaninda uzman bir kadronun titiz
isciligi ile imal edilen Grlinlerimiz iki yil garanti
kapsamina alinmistir. Porlanmaz Firin Makineleri
gecmiste oldugu gibi gelecekte de hep daha iyi
olabilmek adina stirekli calisarak, Grtin yelpazesini
genisleterek yurtici ve yurtdisi basarilara imza
atmaya devam edecektir.

N I
A 4

Our company Porlanmaz Bakery Machinery is
one of the 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 markets all
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
together in mutual and long-term businesses, we
most welcome all of your requests and questions.

KomnaHus Porlanmaz Bakery Machinery

ABMIAETCA OAHVM 13 BeAyLMX MPOV3BoOANUTENEN
xne6onekapHoro o6opyaosaHus B Typuum.

Hawa komnanusa chopmmrpoBaHa OMbITHbIMK
crneuvianycTamm, KoTopble CYUTAIOT COBPEMEHHbIE
TEXHOJOrNW, KauecTBO 1 MPMObIIb NeKapeil rMaBHbIM
NPUOPUTETOM [N 06CIYKNBAHWA PA3NINYHbIX
PbIHKOB Mo BceMy Mupy! Mbl nocTaBnsem Hatue
obopynosaHue 6onee Yem B 80 CTPaH B pasHbIxX
yronkax mvpa. lMonutrka Hawen KomnaHum B
0651aCcTV MHHOBALIA 1 SKOHOMMM OMePaLOHHBIX
3aTpaT MOMOr/1a Ham CTaTb OAHOW U3 CamMbIX
aABTOPUTETHBIX KOMMaHMIN Ha MUPOBOM PbIHKE.
Hawa uenb - paspabotatb 1 cO3AaTb COBPEMEHHOE
060pyaoBaHMe C OTNNYHBIMU SKCMTyaTaLUMOHHbIMA
XapaKTepUCTKamu, OTBEYAIoLLee CamMblM BbICOKIM
COBpEeMeHHbIM TpeboBaHUAM 3GdEeKTUBHOCTY,
6e30nacHOCTV 1 An3anHa. Mbl JepXKUM rapaHTuitHoe
1 MOCT rapaHTUinHOE ob6Cny»KrBaHMe Ha CaMoM
BaXXHOM YpOBHe. HafieAcb Ha fonrocpoyHoe
B3aUMHOE COTPYAHNYECTBO, Mbl OTKPbITbI ANA BCEX
BaLLVIX 3aMPOCOB 1 MPEANOKEHWNIA.
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Pisirme Grubu
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Doner Arabali Firin

Rotary Rack Oven
PotauuoHHas neub

Déner Arabali Firin - Onden Briilor
Rotary Rack Oven - Front Burner
PoTauvoHHas neub ¢ nepefHeii ropenkoi

Tag Tabanl Katli Firinlari (Siklotermik)
Stone Based Multi Deck Ovens (Cyclothermic Oven)
MHorosapycHaa neub ¢ KaMeHHbIM NOAOM (LIMKNOTepMUyeckas)

Elektrikli Kath Firin
Electrical Deck Oven
IneKTpuyecKas ApycHas neyb

Elektrikli Mini Kath Firin
Electrical Mini Deck Oven
IneKTpuyecKas MUHU APYCHasA neyb

Mini Konveksiyonlu Firin
Mini Convection Oven
Mwunn KoHBeKLMOHHasA neyub

Konveksiyonlu Firin
Convection Oven
KoHBeKuMoHHas neyb

Ddner Arabali Konveksiyonlu Firin (10 Tava)
Rotary Rack Convection Oven (10 Tray)
PoTaunoHHo-KOHBEKLMOHHasA Neyb (10 npoTuBHeN)

Daner Arabali Konveksiyonlu Firin (15 Tava)
Rotary Rack Convection Oven (15 Tray)
PoTauoHHO-KOHBEKLMOHHAA neyb (15 npoTuBHei)

Kombine Firin
Combined Oven
Meyub KOMGMHUPOBAHH

Konveyorlii Elektrikli Firin
Electrical Conveyor Oven
KonBeiiepHas Inektpuyeckas lMeub

Konveyorlii Pizza Firim
Conveyor Oven for Pizza
KonBeiiepHas neub Ana nuuybl
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Hamur isleme Grubu
Dough Processing Group -
06opynoBaHue ans o6paboTkm Tecta
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Hamur Kesme ve Tartma Makinesi
Volumetric Dough Divider
Tectopenutenn

Konik Yuvarlama Makinesi
Conical Rounder
TecTookpyrnutenb

Ara Dinlendirme Makinesi
Intermediate Proofer
Llikad npeaBapuTeNnbHOI paccTOKK

Uzun $ekil Verme Makinesi
Dough Moulder
TecTo3akaTo4yHas MalunHa

Uzun $ekil Verme Makinesi
Dough Moulder
Tecto3akaTouHas mallMHa

Baget $ekil Verme Makinesi
Baguette Moulder
bareTodopmyrowas mawmHa

Hamur Kesme ve Yuvarlama Makinesi
Divider and Rounder
Tecropenutenb-okpyrnuTenn

Hidrolik Hamur Kesme Makinesi (kare sekilli)
Hydraulic Dough Divider (square divider)
TuapaBnuyeckuil Tecronenutens (KBagpaTHoe pasaenexue)

Sabit Kazanli Spiral Mikser
Spiral Mixer with Fixed Bowl
CnupanbHbIil TeCTOMEC €O CTaLMOHAPHOI fieMoi

Mobil Kazanh Spiral Mikser
Spiral Mixer with Mobile Bowl
CnupanbHblii TECTOMEC ¢ NOAIKaTHON AeKoM

Otomatik Kazan Kaldirma-Devirme Makinesi
Automatic Bowl Tilting Machine
ABTOMaTMYeCKuii AiexeonpoKuabIBaTenb

Hamur Yogurma Makinesi
Dough Kneading Machine
Tectomec BUNOYHbIit

Planet Mikser
Planetary Mixer
lnaHeTapHblil MUKcep

Planet Mikser
Planetary Mixer
MnaneTapHbIit MUKcep

Planet Mikser - Tam Otomatik
Planetary Mixer - Full Automatic
MnaneTapHblit MUKCep — NONHbIN aBTOMAT

Planet Mikser icin Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine for Planetary Mixer

ABTOMaTHUeCKMit onpokuabiBaTeNb AeXuU ANA NnaHeTapHOro MUKcepa

Hamur Agma Makinesi
Dough Sheeter
Tectopackatka

Set Ustii Hamur Aqma Makinesi
Tabletop Dough Sheeter
HactonbHas Tectopackatka

Yardima Ekipmanlar
- Assistant Equipment

BcnomoratenbHoe o6opyp,osaHue
* RH - B ———

Yan Otomatik Yiikleme
70 Semi-Automatic Loader
TMonyaBTomaTyeCKuit NOrpy3unk

.

Otomatik Bantli Ekmek Dilimleme Makinesi
72 Automatic Bread Slicer with Conveyor Belt
ABTOMaTUYeckas xne6opesKa c KOHBeiiepHOI NeHTol

Ekmek Dilimleme Makinesi

74 Bread Slicer

Xne6opeska

Set Ustii Poget Ufleme Unitesi
7 Tabletop Pocket Blowing Unit
YcTaHoBKa pa3/iyBa NaKeToB

Galeta Ogiitme Makinesi
77 Bread Crumbing Machine
Tlpo6unka pna xneba

Yatay Kek Dilimleme Makinesi
Horizontal Cake Slicing Machine
Topu3oHTanbHas 6uckBuTOpE3Ka

Klips Makinesi
80 cipband Machine
Knuncarop

Un Eleme Makinesi
82 Flour Sifting Machine
MykonpoceuBatenn

Buhar Klima Unitesi
84 Steam Climator Unit
YcTaHOBKa MUKpOKNUMATa ANs NapoyBRaxHeHns

Mayalandirma Kabini
85 Fermentation Cabinet
Wikad paccToiinblit

Su Dozajlama Unitesi
Water Dosing Unit
[lo3aTop BoAbl

Su Sogutma Unitesi
Water Chiller
OxnaguTenb Boabl

Tava Arabasi
88 Tray Trolley
Tenexka cTennaxHas

Pasa Arabasi
89 Palette Trolley
NMopoBaa Tenexka
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Doner Arabali Firin

Rotary Rack Oven

PoTauuoHHas neub




Model / Model / Moaenb Birim / Unit / Ep. V3m. PMDF 50 PMDF 100 PMDF 150 PMDF 200
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 1750 2500 3000 5000
MpoussoanTenbHOCTL* (x1e6/8 Yacos) T,

Pisirme alani m?

Baking surface m? 2,8-52 38-7,7 4,8-9,6 8-16
Mnowaap BbINeYKn m

Tava sayis adet

Number of trays pcs 8-15 8-16 10-20 10-20
KonuyectBo I'IpOTI/IBHeVI wT.

Tava ebatlari cm 50x70 60x80 60x80 80x100
ey cm 53x65 60x90 60x90 o0
Pa3mepbl NpoTuBHA ™ 74x98
Tavalar arasi mesafe mm

Distance between trays mm 150-80 160 - 80 160 - 80 160 - 80
PacctosHune MeXxay NpoTUBHAMU MM

Genislik (W) mm

Width (W) mm 1375 1600 1600 1900
WnpuHa (W) MM

Uzunluk (L1) mm

Length (L1) mm 1750 2000 2000 2250
OnwuHa (L1) MM

Uzunluk (L) mm

Length (L) mm 2150 2400 2400 2700
Onuna (L) MM

Yukseklik (H) mm

Height (H) mm 2150 2300 2500 2500
Bbicota (H) MM

Elektrik gticti kw

Electrical power kw 2.6 2.6 2.6 3.8
SneKTpuyeckas MOLHOCTb KBT

Isil gtig kcal/saat

Heating capacity kcal/h 32000 50000 60000 70000
TennoBas MOLWHOCTb KKan/u

Maks. Isi

Max. temperature oC 350 350 350 350
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar

Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
[NaBneHve rasa / Pabouee faBneHne mbap

Elektrikli Firin icin elektrik kapasitesi KW

Electric power for electrical model

MoTpebneHne anekTposHepruv ana ::\é\i * 3l £ 7y
JN1EKTPUYECKNX MOAenen

Enerji kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WcToUHWK 3Heprum [nzens, MpupopaHbin ra3 / CHI n SnektposHeprusa / Mennet
Firin agirhign kg

Weight of oven kg 1230 1550 1930 2560
Macca neun Kr

Kontrol sistemi
Control system
YnpasneHue

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanoroBoe, LUGpPOBOE NN CEHCOPHOE

Dizel (It/saat)

Diesel (I/h) 3,6 57 6,8 8
Nuzensb (n/u)

Yakit Tiiketimi Maks.** Dogal gaz (m*/saat)

*Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*MPOV3BOANTENBHOCTb MOXKET N3MEHATLCA B 3aBUCYMOCTI OT MACChl i BPEMEHN BbiNeUK N3fenua.

** Normal sartlar altindaki yakit tiiketim degerleridir.

** Energy consumption under normal conditions.
** JHepronoTpe6neHne Npu HOPManbHbIX YCIOBUAX

Porlanmaz Doner Arabali Firinin temel 6zelliklerinden
birisi esit 1s1 dagilimi diizenli sirkiilasyonu ve iyi
tasarlanmis isi esanjorleri ile saglanan ylksek verimidir.
Kullanilan bu 1si esanjorii sayesinde sinifindaki benzer
makineler ile kiyaslandiginda ytiksek isi tasarrufu ve
istenilen 6zellikte Urtin elde edilmesi saglanmaktadir.
Yanma hicresi (cehennemlik) 1000 santigrat dereceden
daha fazla 1siya dayanikli 6zel alasimli paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiiksek seviyede
buhar tiretmektedir. Uriin pistikten sonra sicak hava ve
buharin imalathane icerisine dagilmasini 6nlemek icin
davlumbaz ve aspirator sistemi mevcuttur. Brilor sistemi
ile calisan firnlarimizin briilérleri yan tarafa monte
edilmesinden dolayi dar ve uzun hacimdeki pastane ve
firinlara kolayca monte edilmektedir. On paneller, pisirme
kabini ve kaportalar tamamen paslanmaz celik sactan
imal edilmistir. Kapilara yerlestirilmis firin ici aydinlatma
sistemi diger firinlara gére milkemmel bir aydinlatma
saglamaktadr. istege bagl olarak dokunmatik, dijital
veya manuel kumanda paneli takilmaktadir. Firin bakim
kurulum ve kullanimi sinifindaki benzer makineler ile
kiyaslandiginda daha kolaydir.

Firinlarda su yumusatma tnitesi kullanilmasi nemle
tavsiye edilir.

- Briilor sag veya sol tarafa yapilabilir

N 2
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The major feature of the Porlanmaz Rotary Rack Oven is
the equal heat distribution; operate at high production
and regular circulation. It's provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube
system, high level steam is produced and each of the
pans is adequately provided with the steam. Our rotary
ovens are produced with side burner which is suitable
long, narrow rooms and in extra compact dimensions.
Therefore, our rotary ovens are ideal for installation in any
bread or pastry shop. By means of halogen lamps which
are mounted the on the door, an excellent illumination

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

- Left or right side burner option.

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

Energy Consumption Max.** Natural gas (m*/h) 4,2 6,5 79 9,2
SHepronoTpebnexne Makc.** MpypoaHbIN ras (m*/4)
LPG (It/saat)
LPG (I/h) 3 5 6 6,8
CHT (n/ v)

v

PoTaumoHHble xnebonekapHble neyy NCMonb3yioT Anis
NPUroTOBNEHNA cpa3y ABe GYHKLMN: KOHBEKLMA 1 poTaLua.
POTaLlI/IOHHbIe neyn O6eCI‘IeLIVIBaI0T BbICOKOKa4YeCTBEHHYIO
BblINeuky xneba, bynoyek, KeKCoB, Kopxeil, GBUCKBUTOB,
neyeHbs, NMPOXEHBIX, KpyaccaHoB U T.4. Hoselwan
TexXHonorus pa3paboTku Tenna B Kamepe, No CPaBHEHUIO

C KNaccmyecknmmn Mogenamu, nossonsaet 6onblue

nofauv napa B Kamepy BbiNeyku. 3T0 AaeT BO3MOXHOCTb
9KOHOMHO 11 paBHOMEpPHO Bbineyku. B HoBoli cucteme,
nap BbipabaTbiBaeTcA B NPOGUNAX, KOTOpble HaxoAATCA
BHYTPY NeYm 1 CHabXaloT KaxAbli NOJOBOW IMCT HY>KHbIM
KonuyectBom napa. Kamepa cropaHua cenaHa us
HepXaBeloLLeil CTanu, YacTHbI CMIaB C BBIHOCVBOCTbIO
6onblue 1000 caHTUIpaTHbIX rPadycoB Tenna. fopenku
pacnonoxeHbl Ha GOKOBbIX CTOPOHAX Meyw, MO3TOMY Nerko
rnomeLLaloTca B y3kne nomelleHns. OcBelleHvie yCTaHOBNEHO
Ha ABepw KabuHbl neyn. Jlamnbl MOXHO C NIErKOCTbIO MOMEHATb
CHapy»u. B neyax pekomeHayeTcA NPYMEHATb CMArYEHHYI0
BOAY.

- OI'ILU/IFI: TeI'IHOO6MeHHI/IK B NpaBOM N NEBOM CTOPOHbDI

TIPOU3BOAMTENb OCTABAAET 32 COBOI MPABO UIMEHATH TEXHUUECKYE XapaKTEPUCTUKY 6e3 NPefIBAPUTENbHONO YBeoMACHUA



Doner Arabali Firin - Onden Briilor

Rotary Rack Oven - Front Burner

PotawuoHHas neyb c nepeaHen ropenko
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Porlanmaz Doner Arabali Firinin temel 6zelliklerinden
birisi esit 1s1 dagilimi, diizenli sirkiilasyonu ve iyi
tasarlanmis isi esanjorleri ile saglanan ylksek verimidir.
Kullanilan bu 1si esanjorii sayesinde sinifindaki benzer
makinalar ile kiyaslandiginda yiksek 1si tasarrufu istenilen
Ozellikte trtin elde edilmesi saglanmaktadir. Yanma
hucresi (cehennemlik) 1000 santigrat dereceden daha
fazla 1siya dayanikli 6zel alasimh paslanmaz celikten
yapilmistir. Kasetli buhar sistemi sayesinde her tavanin
yeterince beslenmesini saglamak icin yiiksek seviyede
buhar tiretmektedir. Uriin pistikten sonra sicak hava ve
buharin imalathane icerisine dagilmasini 6nlemek icin
davlumbaz ve aspiratér sistemi mevcuttur. On paneller,
pisirme kabini ve kaportalar tamamen paslanmaz celik
sactan imal edilmistir. Kapilara yerlestirilmis firin ici
aydinlatma sistemi diger firinlara gére milkkemmel bir
aydinlatma saglamaktadir. istege baglh olarak dokunmatik,
dijital veya manuel kumanda paneli takilmaktadir. Firin
bakim kurulum ve kullanimi sinifindaki benzer makinalar
ile kiyaslandiginda daha kolaydir. Bu firini 6ne ¢ikaran
ozellik firnnin yanma odasi ve briiloriintin on kisimda
olmasidir. Firinlarda su yumusatma Unitesi kullanilmasi
onemle tavsiye edilir.

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

Model / Model / Mogenb

Yakit Tuiketimi Maks.**
Energy Consumption Max.**
SHepronoTpebnexne Makc.**

Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs
MpowusBoauTenbHOCTL* (xN1e6/8 Yacos) WwT.
Pisirme alani m?
Baking surface m?
Mnowaab BbINEYKN m?
Tava sayisi adet
Number of trays pcs
Konunuectso npotusHen WwT.
Tava ebatlari cm
Tray size cm
Pasmepbl NpoTVBHA ™
Tavalar arasi mesafe mm
Distance between trays mm
PaccTosaHne mexay NPOTUBHAMN MM
Genislik (W) mm
Width (W) mm
Wnpuxa (W) MM
Uzunluk (L1) mm
Length (L1) mm
Onuna (L1) MM
Uzunluk (L) mm
Length (L) mm
Onuna (L) MM
Yukseklik (H) mm
Height (H) mm
Bbicota (H) MM
Elektrik glicti kw
Electrical power kw
SneKTpuyeckas MOLHOCTb KBT
Isil Giig kcal/saat
Heating capacity kcal/h
TennoBas MOLHOCTb KKan/u
Maks. Ist

Max. temperature °C
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar
Gas coupling pressure / Working pressure mbar
[LasneHue rasa/ Pabouee gaBnexHuve mbap
Elektrikli Firin icin elektrik kapasitesi KW
Electric power for electrical model KW
MoTpebneHune aneKTposHeprin Ana e
3NeKTPUYECKIX Moaenei

Enerji Kaynagi

Source of energy

NcTouHnK SHeprun

Firin agirhign kg
Weight of oven kg
Macca neun Kr

Kontrol sistemi
Control system
YnpaeneHune

Dizel (It/saat)
Diesel (I/h)
[v3ensb (n/y)

LPG (It/saat)
LPG (I/h)
CHT (n/ v)

*Kapasite mamuliin gramajina ve pisirme siresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*I'Ipowaaonmenbnocrb MOXKeT N3MEHATbCA B 3aBUCUMOCTU OT MacCbl 1 BDEMEHU BbiNeYKN N3aenna.

** Normal sartlar altindaki yakt tiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpe6neHne Npy HOPManbHbIX yCIIOBUAX

Alh
>

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

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube system,
high level steam is produced and each of the pans is
adequately provided with the steam. By means of halogen
lamps which are mounted the on the door, an excellent
illumination is obtained and it is easy to replace the lamps.
The steam is prevented to be dispersed in the workshop
thanks to the hood and aspirator over the oven. Baking
chamber, all outside hoods ad chimney hood are fully
made of stainless steel. It is easier to maintain and use of
the oven as per its peers. It is recommended that a water
softening unit is fitted to the water supply of all ovens. The
main specification of the oven is the burner is located in
the front side.

- Demountable in 2 or 3 parts. (Execpt PMDF 50 F)

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

Birim / Unit / Eg. M3m.

Dogal gaz (m*/saat)
Natural gas (m?/h)
MpupopHbIl ra3 (M*/4)

PMDF50F  PMDF 100F PMDF 150F  PMDF 200F
1750 2500 3000 5000
28-52 38-77  48-96 8-16
8-15 8-16 10-20 10-20
50x70 60x80 60x80 e
53x65 60x90 60x90 S
150-80  160-80  160-80 160-80
1875 2000 2000 2350
1425 1600 1600 1865
1750 2000 2000 2190
2150 2300 2500 2500
26 26 26 338
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
[nzens, MpupopHbin ra3 / CHI n Snektpoaxeprusa / Mennet

1230 1550 1930 2560

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, LMGpOBOE UM CEHCOPHOE

3,6 57 6,8 8
4.2 6,5 79 9,2
3 5 6 6,8

v

PoTaumoHHble xnebonekapHble Neyn UCnonb3yoT

LA NPUrOTOBNEHNA Cpasy ABE GYHKLIMN: KOHBEKLMA

n potauyma. POTaLlI/IOHHbIe neun obecrneyrsaoT
BbICOKOKaUYeCTBEHHY!O BbINeyKy xneba, bynouek, KEKCos,
KOp>Kel, GUCKBUTOB, NEYEHbS, MUPOXKEHDIX, KPyacCaHOB 1
T.A. HoBeliwas TexHonorusa paspaboTku Tenna B Kamepe,
M0 CPaBHEHMIO C KNAacCUYECKUMU MOLENAMU, NO3BONAET
6onblue NoAayy napa B Kamepy Bbineyku. 3T1o JaeT
BO3MOXKHOCTb SKOHOMHO1 1 PaBHOMEPHOIA BbIMEUKN.

B HoBOWI c1CTeme, Map BbipabaTbiBaeTcA B NPOGUnAXx,
KOTOPbIE HaXOAATCA BHYTPY NeUm 1 CHabXatoT Kaxablii
MoA0BOW INCT HY>KHbIM KONMYecTBOM napa. Kamepa
CropaHuna cfjenaHa 13 Hep<aBeloLLen cTanu, YaCTHbIN
CNNaB C BbIHOCAMBOCTbIO 6osblue 1000 CaHTUIPaTHbIX
rpaaycos Tenna. OcBelleHre yCTaHOBIEHO Ha [iBepy
KabuHbl Neyu. Jlamnbl MOXHO C 1IerkKoCTbl0 MOMEHATb
CHapyw. B neyax pekomeHayeTca NPUMeHATbL
cmArYeHHyto Bofly. OCO6eHHOCTb Neyn B TOM, YTO ropenka
pacnonoxeHa B nepefHen 4actu.

-Mo»Ho caenatb B pa3obpaHHbIM BUAE C 2 nan 3 yactamu
(kpome mopenu PMDF 50F)

TIPOU3BOAMTENb OCTABAAET 32 COBOI MPABO UIMEHATH TEXHUUECKYE XapaKTEPUCTUKY 6e3 NPefIBAPUTENbHONO YBeoMACHUA
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Tas Tabanh Kath Firin (Siklotermik)

Stone Based Multi Deck Ovens (Cyclothermic Oven)

MHorospycHaa neyb ¢ KAMEHHbIM NOAOM (LMKJIOTepMUYECKas)

}

10

0
=

[EFER
700+ Ly




Model / Model / Mogenb Birim / Unit / Ep. Vi3m. PMKF 100 PMKF 150
Kapasite* (ekmek/8 saat) adet

Capacity* (bread/8 hours) pcs 3500 4500
MpoussoanTenbHOCTL* (xne6/8 uacos) WT.

Pisirme Alani m?2

Baking surface m2 10 15
Mnowagb BbiNeyku M2

Kat Sayisi adet

Number of deck pcs 4 4
Konuuectso sapycos WT.

Genislik (W) mm

Width (W) mm 1900 2500
Wnpuxa (W) MM

Uzunluk (L) mm

Length (L) mm 3700 3700
OnvHa (L) MM

Yikseklik (H) mm

Height (H) mm 2250 2250
BbicoTa (H) MM

Firin Ic Genisligi mm

Inside width of oven mm 1230 1830
BHYTpeHHsA WwupuHa neun MM

Firin I¢ Uzunlugu mm

Inside length of oven mm 2060 2060
BHyTpeHHsA giuHa neyn MM

Firin i¢ Yiiksekligi (H1) mm

Inside height of oven (H1) mm 185 185
BHyTpeHHss BbicoTa neun (H1) MM

Tava kapasitesi (40x60cm) adet

Tray capacity (40x60cm) pcs 40 60
Konunuectso npoTrBHel (40x60cm) T,

Elektrik Glcl kw

Electrical power kw 3,6 3,6
neKTpryeckas MOLHOCTb KBT

Is1 Kapasitesi kcal / saat

Heating capacity kcal /h 67000 86000
TennoBas MOLHOCTb KKan/u

Maks. Isi

Max. temperature oC 300 300
Makc. Temnepatypa

Palet Sayisi adet

Number of palettes psc 8 12
KonnyectBo nogaoHoB T

Palet Ol¢iisii mm

Dimensions of palettes mm 580x2400 580x2400
Pa3zmepbl nogaoHoB MM

Enerji Kaynaklari Dizel, Dogalgaz / LPG,
Source of energy Diesel, Natural gas / LPG,
WcTOuHMK s3Heprum [nzens, MpupoaHbin ras / CHI
Firin Agirhgi kg

Weight of oven kg 3500 4250
Macca neun Kr

Kontrol Sistemi
Control system
YnpaBneHuve

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

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

Yakit Tiiketimi Maks.** Dogal gaz (m*/saat)

Energy Consumption Max.** Natural gas (m*/h) 8.8 1.3
DHepronoTpebneHne Makc.** TpUPOAHDIN ra3 (M*/u)
LPG (It/saat)
LPG (I/h) 8.7 11.2
CHT (n/u)

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

*MpOn3BOANTENIBHOCTb MOXET M3MEHATLCA B 3aBMCUMOCTI OT MacCbl 1 BPEMEHU BbINEYKM N3AeNna.

)

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

1st dagilimi saglanarak miikemmel bir pisme
neticesi elde edilmektedir. Her kat icin istenilen
miktarda buhar Ureten ¢ok gli¢lu buhar tretecleri
bulunmaktadir. Bunlar birbirinden bagimsiz olarak
acilip kapanabilmekte, boylece her katin buhar
miktari farkli ayarlanabilmektedir. Bu ise ayni

anda degisik tipte pasta ve benzeri Urlinlerin de
pisirilmesini mumkin kilmaktadir. Katli Firnlarda
yliksek izolasyon degerli yalitim malzemesi
kullanilarak isi kayiplar 6nlenmekte ve enerji
tasarrufu saglanmaktadir.

15
Porlanmaz Stone Based Multi Deck ovens
(cyclothermic) are equipped with specially
designed heat recessive stone soles and heat
circulation system. This system supplies an
absolute uniform distribution of heating over all
decks of the oven therefore gives excellent baking
results. Each deck of oven has a powerful steaming
device which enables the demanded amount of
steam at any time. The steaming device can be
individually switched on and off for each deck.
This offers a particular advantage for confectionery
goods. High graded insulation material prevents
heat losses so, saves energy.

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

** Normal sartlar altindaki yakit tiiketim degerleridir.
** Energy consumption under normal conditions.
** JHepronoTpebneHne Npu HOPMasnbHBIX YCIOBUAX

v

Porlanmaz MHorospycHble Meun ¢ KaMeHHbIM
NnoAoM OCHaLLEeHbl HOBENLLEN CUCTeMomn
LMPKYNALUN TeMNa 1 TEMIOCTONKUM KaMeHHbIM
nopom. bnaropaps aTomy Ha Kaxkaon kamepe
BbINeYKN Tenso pacnpeaenaeTca paBHOMEPHO, B
pesynbTaTe Yero noJsiyyaeTcs njeanbHas Bbineyka.
Ha kaxxgom apyce nmetotca NnpovsBoanTen napa,
KoTopble paboTaloT He3aBNCKMO APYT OT Apyra.
DTO NO3BOJIAET Ha KaXoN KaMepe Of4HOBPEMEHHO
BbiNeKaTb HECKONbKO B1AOB nsgenuin. Cuctema
BbICOKOW TEPMOM30MALMMN NPefJOXPaHAET NoTepto
1 SKOHOMUT 3Hepruio. Bce nuieBble CTOPOHbI
c/lenaHbl N3 HepxaBeloLUei cTanu.

TIPOU3BOAMTENb OCTABAAET 32 COBOI MPABO UIMEHATH TEXHUUECKYE XapaKTEPUCTUKY 6e3 NPefIBAPUTENbHONO YBeoMACHUA



S BT O A | | R sl Nk

u
q Q Q
-
o [|T= =0 |T=
< <4 <4 <
= ® ® ® ®
e | e | e | e
ZH H LH

Electrical Deck Oven
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Model / Model / Mogenb Birim / Unit / Eg. U3m. PMKF 24
Kapasite* (ekmek/8 saat)(tek kat) adet

Capacity* (bread/8 hours) (one deck) pcs 720
Mpowv3BoguTenbHOCTL* (x1e6/8 yacoB) (0AnH APYC) LUT.

Pisirme alani (tek kat) m?2

Baking surface (one deck) m?2 2,45
Mnowaab Bbineyky (0AnH ApyC) m2

Palet sayisi (tek kat) adet

Number of palettes (one deck) psc 2
Konuyectso nopfoHoB (ofunH Apyc) LT

Palet 6l¢Usu mm

Dimensions of palettes mm 580x2400
Pa3mepbl noafoHoOB MM

Genislik (W) mm

Width (W) mm 1700
WupwuHa (W) MM

Uzunluk (L) mm

Length (L) mm 2500
Onuna (L) MM

Tek kat yuksekligi (H) mm

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

Sehpa Yukseklik (H1) mm

Height of stand (H1) mm 630
BbicoTa noactaBku (H1) MM

Finn i¢ genisligi mm

Inside width of oven mm 1200
BHYTpeHHAS WrpKHa neumn MM

Firin i¢ uzunlugu mm

Inside length of oven mm 2060
BHYTpeHHAA annHa neun MM

Firin i¢ ytksekligi mm

Inside height of oven mm 200
BHYyTpeHHAA BbiCcOTa neyn MM

Davlumbaz yuksekligi (H2) mm

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

Tava kapasitesi (40x60 cm) adet

Tray capacity (40x60 cm) pcs 40
Konnyectso npotmBHen (40x60 cm) WT.

Elektrik gtict kw

Electrical power kW 20,5
dneKTpuyeckas MOLHOCTb KBT

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
)’npaBneHme AHaJ'IOFOBOe, uwd)posoe NN ceHCopHoe
Firin agirhg (bir kat) kg

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

Sehpa agirhig kg

Weight of stand kg 75
Macca noacraBku Kr

* Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
* [pON3BOANTENBHOCTb MOXET U3MEHATBCA B 3aBUCMMOCTY OT MAacCbl M BPEMEHN BbINEUKU N3[eNUs.

@

Porlanmaz Elektrikli Kath Firinin (moddiler firin)
ozelligi her katin bagimsiz calisabilmesidir. Katlar
tas tabanl oldugundan isiyi esit olarak yayar.
Sicaklik (kat ici alt ve Ust sicakhd) ve buhar

zamanl her katta istege gore farkli ayarlanabilir.
Boylece her katta farkli tirlin pisirilebilir. Tek kath
kullanilabilir ve modiiler olup ihtiyaca gore kat
(maksimum 4 kat) ve davlumbaz ilave edilmektedir.
Diisuik enerji tiiketimi saglar.

Alh

The major specification of electrical deck oven
(modular oven) is that each deck can be operated
independently. Temperature and the time of steam
can be adjusted for each deck as per the request.
Thus, it provides an opportunity to bake different
sort of products in each deck. It is used with single
deck also modular and according to need it can be
added extra deck (max. 4 deck) and chimney hood.
It provides low energy consumption.

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

v

OcHoBHas creundrKa ApYCHON neun (MogynbHas
neyb) - BO3MOXXHOCTb KaXoro Apyca pabotaTb
camocToATeNnbHO. TemnepaTtypa 1 Bpems napa
MOXHO perynmpoBaTh [/18 KaXoro apyca
cornacHo 3anpocy. 3To obecneuriBaeT yjo6HOCTb
[1A BbINEYKM Pa3INYHbIX MPOAYKTOB Ha KaXAoM
Apyce. MNeyb ncnonb3yeTcs ANA BbiNeUYku
KOHIUTEPCKMX 1 APYTrX XNe606YyNoUHbIX
n3penui. icnonb3yeTtca C O4HUM APYCOM Y MOXHO
06aBVTb AONONHUTENbHDIN APYC (MaKC. 4 ApPYCOB)
o xenaHuo. Ta neyb obecneunBaeT HI3Koe
notpebneHne aNeKTPoO3IHePruu.

TpON3BOAMTENb OCTABAAET 32 COBOVi NPABO M3MEHATH TEXHNUECKIE XapaKTEPUCTUK 6e3 NPeAsapuTeNbHOTo yBeAoMneHNA



Elektrikli Mini Kath Firin

Electrical Mini Deck Oven

IneKTpUYecKas MUHN APYCHaA Neyb
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Model Birim

Model Unit PMKF 6 PMKF 12
Mogenb Eg. N3m.
Genislik (W) mm
Width (W) mm 960 1600
WnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 1650 1650
OnuHa (L) MM
Yukseklik (H) (tek kat) mm
Height (H) (one deck) mm 350 350
BbicoTa (H) (oanH sipyc) MM
Firin ic genisligi mm
Inside width of oven mm 600 1200
BHYTpeHHAsA WwrpuHa neymn MM
Firin i¢ uzunlugu mm
Inside length of oven mm 900 900
BHYTpeHHAs anvHa neun MM
Firin i¢ ylksekligi mm
Inside height of oven mm 190 190
BHyTpeHHAA BbicoTa neymn MM
Davlumbaz yuksekligi (H2) mm
Height of chimney hood (H2) mm 250 250
BbicoTa BbITAXKN (H2) MM
Mayalandirma Kabini ytiksekligi (H1) mm
Height of fermentation cabinet(H1) mm 650 650
BbicoTa paccTtoiiHowm Kamepbl (H1) MM
Her kat igin tava adedi (tava ebatlari) cm 2 (35x45) 6 (35x45)
Number of tray in each deck (dimensions of trays) cm 2 (40x60) 4 (40x60)
KonnyectBo NnpoTrBHeN Ha Kaxaom Apyce (pa3mepbl NPOTUBHEN) ™M 1 (60x80) 2 (60x80)
Elektrik gticti kw
Electrical power kw 5+3 10+3
dneKTpuyecKas MOLWHOCTb KBT
Mayalama kabini elektrik glici kw
Electrical power of fermentation cabinet kw 35 35
DneKTpuyecKas MOLHOCTb PaCCTOMHOMN KaMepbl KBT
: i Manuel, Dijital veya Dokunmatik
Egrr:ggll ?Stteml Analogue, Digital or Touch Screen
ystem AHanorogoe, UMGpoBoE NN
YnpasneHve CeHCopHoe
Firin agirhigi (tek kat) kg
Weight of oven (one deck) kg 120 270
Macca neun (oaunH aApyc) Kr
Mayalandirma kabini agirhgi kg
Weight of fermentation cabinet kg 70 150
Macca paccToiiHomn Kamepbl Kr
Mayalandirma odasl tava kapasitesi adet
Number of tray in fermentation cabinet pcs 8 16
KonunuyectBo NpoTrBHE pacCcTONHOW Kamepbl T,
w L
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Mini Katli Firinin (modidiler firin) 6zelligi her

katin bagimsiz calisabilmesidir. Katlar tas tabanl
oldugundan isiyi esit olarak yayar. Sicaklik (kat
ici alt ve Ust sicaklig) ve buhar zamani her katta
istege gore farkl ayarlanabilir. Boylece her katta
farkli Grlin pisirilebilir. Pisirme 6ncesi mayalanma
icin finnin altinda sicakhigi ve nemi ayarlanabilen
mayalanma kabini vardir. Tek kath kullanilabilir
ve modiiler olup ihtiyaca gore kat, davlumbaz
ve mayalandirma kabini ilave edilmektedir.
Diisuik enerji tiiketimi saglar. Tekerlekleri
sayesinde istenen yere tasinabilir. Elektrikli olarak
Gretilmektedir.

Alh
1

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

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

OcHoBHas cneurduKa MUHU APYCHON neun
(MopynbHas neub) - BO3MOXHOCTb KaX[oro

Apyca paboTaTb camocTonTebHO. Temnepartypa u
BPeMs Napa MOXKHO PerynnmpoBaTh A1s KaX4oro
Apyca cornacHo 3anpocy. To obecneyrBaet
YAOGHOCTb 4151 BbINEYKYM Pas3nvuHbIX NPOAYKTOB Ha
Kaxxpgom sipyce. Meub NCnonb3yeTcs Ans BbiMeuKy
KOHANTEPCKUX U APYrUX XN1e606YN0UHBIX U3Lennit.
/Icrnonb3yeTcs ¢ OQHNM SPYCOM U MOXHO [06aBNTb
LOMOMHUTENbHBIN APYC MO XKenaHuio. KabrHa
PaCcCTONKM TeCTa 3aHNMAET HUXKHIOKO YacTb Neyn.
Temnepatypa 1 BNaXKHOCTb KabUHbI PacCTONKM
MOXHO perynunpoBatb. 3Ta neub obecrieumsaet
HU3KOE NoTpebneHre 3nekTposHeprun. Meun
MOXHO MepeHecTn NoCpesCTBOM Konec.KabuHy
PaCCTONHYIO N HUXKHIOIO CTOVIKY C KOflecaMii MOXHO
MOCTaBWTb MO XeJaHuio. B nponssoacTee nmeiotcs
3neKTpUYeCcKme Mogenu.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHNYECKINE XapaKTEPUCTUKI Ge3 NpeiBapnTeNbHOTO YBeAOMEHNA



Mini Konveksiyonlu Firin

Mini Convection Oven ;!
Munu KoHBeKLOHHaA neyb
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Model Birim

Model Unit PMPF 4 PMPF 6
Mogenb En. N3m.

Tava Sayisl adet

Number of tray pcs 4 6
KonuuecTtso npoTnBHei T,

Tava ebatlari cm

Dimensions of trays cm 40x60 40x60
Pa3mepbl npotusHen M

Tavalar arasi mesafe mm

Distance between trays mm 75 80
PaccTosiHve mexay NpoTUBHAMMN MM

Genislik (W) mm

Width (W) mm 840 800
WnpuHa (W) MM

Uzunluk (L) mm

Length (L) mm 600 880
OnvHa (L) MM

Yikseklik (H) mm

Height (H) mm 780 830
BbicoTa (H) MM

Kontrol sistemi Analog Dijital
Control systems Analogue Digital
YnpasneHuve AHanorosoe undposoe
Enerji kaynagi Elektrik Elektrik
Energy source Electric Electric
MICTOYHMK 3Heprum SneKkTpuyeckas dneKTpuyeckas
Elektrik glict kW

Electrical power kw 6 13,5
AneKTprYECcKan MOLHOCTb KBT

Voltaj V/Hz

Voltage V/Hz 220,50/60 380,50/60
Hanps»xeHne B/Ty

Firin agirhgi kg

Weight of oven kg 72 120
Macca neun Kr

Mayalama kabini elektrik glict kW

Electrical power for fermentation cabinet kW 3 3
DneKTpuYyeckasa MOLHOCTb PACCTONHON KaMepbl KBT

Mayalandirma kabini yuksekligi (H1) mm

Height of fermentation cabinet (H1) mm 800 950
BbicoTa paccToiiHow Kamepsbl (H1) MM

Mayalandirma kabini agirlig kg

Weight of fermentation cabinet kg 70 80
Macca paccToiiHo Kamepbl Kr

Mayalandirma odasi tava kapasitesi adet

Number of tray in fermentation cabinet pcs 8 12
Konunuectso NnpoTrBHEl pacCcTONHOM Kamepbl wWT.
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Mini konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiictik

Olgekli pasta borek, sandvi¢ ekmek tretimi igin
tasarlanmustir. igerisinde bulunan fanlar yardimiyla
sicak hava dolasimi saglanir ve tim hacime
homojen olarak yayilir. Alt kissmda bulunan
bélmede mayali Griinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sagtan imal edilmistir. lyi bir 1si
izolasyonu ile enerji tasarrufu saglanmustir.

K158

Mini 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, by means

of fans. At the bottom of the oven thereis 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.

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

MuH© KoHBeKLMOHHas neyb yfobHa ans
MNCMNOMb30BaHMSA B OTENAX, PeCTOpaHax,
6YNOYHbIX U ManeHbK1X xJieboneKapHax

N5 NPON3BOACTBA KOHANTEPCKMX U3LENNIA.
CoBpemeHHas ccTemMa LUpKynsayum

BO3/yxa BEHTUNATOpPaMM CO3LaeT B Kamepe
abCoNIOTHO OAHOPOAHDBIN NMOTOK TEMIOr0
BO3Ayxa. HMKHAA yacTb neumn ncnonb3yerca
INA BOEPXKKU POXKeBoro Tecta. [1ofnHoCTbio
BbIMOJIHEH 13 HeprKaBetowwen ctanu. HapexHan
TepMOU30MALKSA MOMOraeT SKOHOMUTb
SHEpPruio.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHNYECKINE XapaKTEPUCTUKI Ge3 Npe/iBapNTENbHOTO YBeAOMIEHNA



Konveksiyonlu Firin

Convection Oven

KoHBeKLnOHHaA neyb
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Model Birim
Model Unit PMPF 9 PMPF 14
Mopgenb Eg. N3m.
Tava sayisi adet
Number of tray pcs 9 14
KonuyecTBo npoTrBHEN T,
Tava ebatlari cm
Dimensions of trays cm 40x60 40x60
Pasmepbl npoTusHen ™
Tavalar arasi mesafe mm
Distance between trays mm 80 80
PacctosaHune mexay NpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 850 850
WupuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250 1250
[ty ] Onwvna (L) MM
it Yiikseklik (H) mm
CA A Height (H) mm 1250 2030
i‘ﬁ - iyt BbicoTa (H) MM
i
i Kontrol sistemi Manuel, Dijital veya Dokunmatik
\ Control system Analogue, Digital or Touch Screen
i © . Ynpasnenve AHanoroBoe, UMPPOBOE WS CEHCOPHOE
K Enerji kaynadi Elektrik Gaz Elektrik Gaz
Energy source Electric Gas Electric Gas
WVCTOYHWK 3Heprum onek. [a3oBas onek. [a3oBas
Elektrik gticti kw
Electrical power kw 15 27 2,25
! JneKTpuyeckasa MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 220/50 380/50 220/50
Hanpsxenune B/Ty
Gaz tuketimi (gaz basinci) m?/saat (bar)
Gas consumption (pressure) m>/h (bar) 1/(20) - 2/(20)
MoTpebneHvie (faBneHue rasa) M?/4 (M6ap)
Isil gli¢ kcal/saat
Heating capacity kcal/h 20000 - 30000
Tennosas MOLHOCTb KKasn/u
Firin agirhg kg
Weight of oven kg 225 275 250 300
Macca neun Kr
Mayalama kabini elektrik gticti kw
Electrical power for fermentation cabinet kW 2,5 -
JneKTpuyeckas MOLHOCTb PAaCCTOMHON Kamepbl KBT
Mayalandirma kabini ylksekligi (H1) mm
Height of fermentation cabinet (H1) mm 600 -
BbicoTa paccTtoriHoln kamepbl (H1) MM
Mayalandirma kabini agirlig kg
Weight of fermentation cabinet kg 50 -
Macca paccToiiHol Kamepbl Kr
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10 -
Konunyectso NpoTnBHeN pacCTONHON Kamepbl T,
L w
F—'T

@

Konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiigik

Olcekli pasta borek, sandvig ekmek Gretimi igin
tasarlanmustir. icerisinde bulunan iki adet fan
yardimiyla sicak hava dolasimi saglanir ve tim
hacime homojen olarak yayilir. Alt kisimda bulunan
b&élmede mayali Griinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. iyi bir 1si
izolasyonu ile enerji tasarrufu saglanmistir.

250

H1

115

L9 »

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

It is useful for confectioners, restaurants and hotels.

Heat distribution on the product is obtained
through the forced circulation of heated air, by
means of fans. At the bottom of the oven thereis 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.

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

KoHBeKLoHHasn neyb yaobHa ans
MCMOJIb30BaHA B OTESIAX, PECTOpaHaXx,
GYNOUHBIX 1 MaNeHbKIX Xre6oneKapHax

[151 TPOU3BOACTBA KOHANTEPCKUX U3LENNN.
CoBpemMeHHan cMcTema LUMPKyALMmn BO3ayxa
C IByMA BEHTUSIATOPaMM CO3JaeT B Kamepe
abCoMITHO OHOPOAHbIV MOTOK TEMIOro
BO3Ayxa. HUXKHAA yacTb Neym 1Cnosib3yeTcs
[J191 BAEPXKKM APOXKKEBOro TecTa. MofHoCTbio
BbIMOJSIHEH 13 HepKaBetowen cTanu. HagexHas
TEPMOU30MALMA MOMOraeT SKOHOMUTb
SHepruio.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHNYECKINE XapaKTEPUCTUKI Ge3 Npe/iBapNTENbHOTO YBeAOMIEHNA



Doner Arabali Konveksiyonlu Firin
Rotary Rack Convection Oven

PoTauMoHHO-KOHBEKLMOHHAA Neyb
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Model Birim
Model Unit PMRC 10
Mogenb En. N3m.
Tava sayisi adet
Number of tray pcs 10
KonnuecTtso npoTusHei LT,
Tava ebatlari cm
Dimensions of trays cm 40x60
Pa3mepbl npoTusHen ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve mexay NpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 1030
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 1280
OnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm 1440
Bbicota (H) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHune AHanorosoe, u1ppoBOE NI CEHCOPHOE
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
NCcTOUHUK 3Heprum DeKTpuryeckas [a3oBan
Elektrik glict kw
Electrical power kw 24 1,5
dneKTpryecKkas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380,50/ 60
HanpsxeHune B/y
Gaz tlketimi (gaz basinci) m?/saat (bar)
Gas consumption (pressure) m?/h (bar) - 1/(20)
MoTpebneHue (paBneHve rasa) m3/y (6ap)
Isil glic kcal/saat
Heating capacity kcal/h = 20000
TennoBas MOLHOCTb KKasn/u
Firin agirhgi kg
Weight of oven kg 310 330
Macca neun Kr
Mayalandirma kabini elektrik glicti KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckasa MOLHOCTb PaCCTONHON i
Kamepbl
Mayalandirma kabini yiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 775
BbicoTa paccToiiHon Kamepbl (H1) MM
Mayalandirma kabini agirhigr kg
Weight of fermentation cabinet kg 50
Macca paccTonHow Kamepbl Kr
Mayalandirma odasl tava kapasitesi adet
Number of tray in fermentation cabinet o 16
KonnuecTtBo NpoTnBHEl pacCcTONHOM FLLT
Kamepbl )
® -
K1

Déner arabali konveksiyonlu firin 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda
ktguk olgekli pasta borek, sandvi¢ ekmek tiretimi
icin tasarlanmistir. Alt kisimda bulunan bélmede
mayali Grlinler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz gelik
sactan imal edilmistir. Iyi bir 1si 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. 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. It is produced with
electricity and gas.

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

PoTauuoHHan KoHBeKLmoHHas Meyb ynobHa ans
MNCMONb30BaHNA B OTENAX, pecTopaHax, 6ynoyHbix
1 ManeHbKux xnebonekapHaAx 4na npovn3BoacTea
KOHAMTepCcKmx n3gennin. CoBpemeHHan cuctema
LMPKYNALMM BO3[lyXa C BEHTUIATOPOM CO3/aeT B
Kamepe abCconoTHO OAHOPOAHBIN MOTOK TEMIOro
BO3Ayxa. HMXHAA yacTb Neun ncnonb3yerca Ana
paccTonkuy Tecta. MoNHOCTbIO N3roToB/IEHa U3
HepXKaBelolel ctanu. HagexxHas Tepmounsonauua
nomoraeT 3KOHOMUTb dHepruio. B nponssogcTee
MIMEIOTCA ra3oBble U IeKTpUYecKme Mogenu.

TPOU3BOAMTENb OCTABAAET 33 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 6e3 NPefiBAPUTENbHONO YBeAOMACHUA



Doner Arabal Konveksiyonlu Firin

Rotary Rack Convection Oven

PoTaLnoHHO-KOHBEKLMOHHAsA NeYb
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Déner arabali konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiiglik 6lcekli pasta
bérek, sandvic ekmek iretimi icin tasarlanmistir. icerisinde
bulunan fan yardimiyla sicak hava dolasimi saglanir ve
tiim hacime homojen olarak yayilir. lyi bir 1si izolasyonu
ile enerji tasarrufu saglanmistir. Elektrikli olarak imal
edilmektedir.

« Buhar lretme sistemi

« Araba icin doner platform

- Cift camh kapi

« Ergonomik kapi kolu

« Homojen pisirme

+ Kompakt ebatlar

- Kabin i¢i aydinlatma sistemi

« Davlumbaz ve aspirator fani

- Tamamen paslanmaz celikten imal edilmistir

Alh
K

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 has a 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 exhaust fan

« Completely made of stainless steel

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

Model / Model / Mogenb Birim / Unit / Ea. U3m. PMRC 15
Tava sayisi adet
Number of trays pcs 15
KonnyecTso npoTuBHen LWT.
Tava ebatlar cm 40X60
Dimensions of tray cm
Pa3mepbi NpoTUBHEN m 46x66
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosHue mexay NPoTUBHAMM MM
Genislik (W) mm
Width (W) mm 1220
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1220
Onuna (L) MM
Uzunluk (L1) mm
Length (L1) mm 940
OnvnHa (L1) MM
Uzunluk (L2) mm
Length (L2) mm 1310
OnviHa (L2) MM
Yikseklik (H) mm
Height (H) mm 1910
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 1660
Bbicota (H1) MM
Maksimum Isi °C
Max. temperature °C 300
Makc. Temnepatypa °C
Kontrol sistemi Analog, digital veya dokunmatik
Control system Analogue, Digital or Touch Screen
Ynpasnexue AHanorosoe, L$ppoBOE NN CEHCOPHOE
Enerji kaynag Elektrik
Energy source Electric
WVCTOYHMK 3Heprum dneKkTpuyeckas
Elektrik giict kw
Electrical power kw 35
neKTpryecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
HanpsxeHune B/Tu
Finn agirhg kg
Weight of oven kg 720
Macca neun Kr
L2
L
W L1
|

PoTaumoHHas KoHeeKumoHHas Meyb yao6Ha ans
NCNONb30BaHNA B OTENAX, PeCTopaHax, 6yNouHbIX 1
ManeHbKUX xiebonekapHAX Ana Nporn3BoACTBa xneba
1 KoHauTepckmx nsgenuii. CoBpeMeHHan cuctema
LMPKYNALUM BO3/YyXa C BEHTUNATOPOM CO3AaET B
Kamepe abCcoMoTHO OHOPOAHbIN MOTOK TEMAOro
BO3Ayxa. HajexxHaa Tepmounsonauma nomoraet
3KOHOMUTb SHEPruto. B Npon3BofCcTBE MMEIOTCA TONIbKO
JMeKTpuyeckne nevn.

- Map npoussoauTCcA B Neun

« PotaumoHHan nnatopma ana Tenexkum

- [1BOiHbIe CTeKNa B ABepHU

« DProHOM1YHaA pyyKa ABepu

- PaBHOMepHas Bbineuka

- KomnakTHble pasmepbl

. OcsemeHme B Kamepbl BbiMeykn

« BbITAXHOW BEHTUAATOP 1 30HT

« [oNHOCTbIO U3 HepXaBeloLel CTanu

TPOU3BOAMTENb OCTABAAET 33 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 6e3 NPefiBAPUTENbHONO YBeAOMACHUA
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Model Birim

Model Unit PMRC 5D
Mopenb Eq. Nam.
Tava sayisi adet
Number of tray pcs 5+2
KonnuecTtBo npoTvBHeNn WT.
Tava ebatlari cm
Dimensions of trays cm 40x60
Pasmepbl NpoTuBHei ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve mexay NpoTVBHAMM MM
Genislik (W) mm
Width (W) mm 1050
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250
OnwvHa (L) MM
Yikseklik (H+ H1) mm
Height (H + H1) mm 840 + 350
BbicoTta (H + H1) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHune AHanorosoe, LppoBoe 1IN CEHCOpHoe
Enerji kaynagi Elektrik
Energy source Electricity
McTouHuK aHeprum DeKTpuryeckas
Elektrik gticti kw
Electrical power kw 13.5+45
AneKkTprYecKan MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
Hanps»xeHne B/Tu
Firin agirhigi kg
Weight of oven kg 230+120
Macca neun Kr
Mayalama kabini elektrik glict KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckas MOLHOCTb KBT
KabUHbI PaccToKM
Mayalandirma kabini yliksekligi (H2) mm
Height of fermentation cabinet (H2) mm 690
BbicoTa KabuHbl pacctonku (H2) MM
Mayalandirma kabini agirhigi kg
Weight of fermentation cabinet kg 50
Macca KabuHbl paccTomnKu K
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
KonuyecTtso npoTuBHel KabuHbI paccTONKM wT.
w ‘ 280 L |
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Doner arabali konveksiyonlu firin ve kath Rotary Rack convection oven and deck oven PoTalMOHHO - KOHBEKLIMOHHAA Neyb C NoL0M
firin kombinasyonu 6zellikle pastanelerde, combination is particularly suitable for baking of yAo6Ha AN1A UCNONb30BaHUA B OTENAX, pecTopaHax,
restoranlarda, otellerde ve firinlarda kiigik baking pastry products, gastronomy products and 6YNOYHbIX U ManeHbKMX xsiebonekapHax
Olgekli pasta borek, sandvi¢ ekmek tretimi igin big or small bread. It is useful for confectioners, [1A NPON3BOACTBA KOHAUTEPCKUX U3AENNIA.
tasarlanmistir. Alt kissmda bulunan bélmede restaurants and hotels. At the bottom of the oven HvXHAR YacTb Neun ncnonb3yeTca Ana BAEPKKN
mayali trlinler icin uygun nemli ortam saglayan there is a fermentation cabinet for the yeast having LpOX»KeBOro Tecta. MoNHOCTbIO BbINOAHEH U3
donanimlar mevcuttur. Tamamen paslanmaz gelik dough. This oven has a very good uniformity of HepkaBetoLel ctann. HagexHaa Tepmousonauns
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji baking and vaporizer placed inside the baking NoMOoraeT 3KOHOMUTb 3HEpruto. B npounssogcTee
tasarrufu saglanmistir. chamber. High quality insulation ensures energy MNMEIOTCA TONbKO dMIeKTpUYEeCcKme neyu.

saving.

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BoAMTENb OCTABARET 3a COBOI NPABO U3MEHATH TeXHUUECKME XapaKTePUCTUKI 63 NPeaBapUTENbHOTO yBeOMACHUS



Konveyorlii Elektrikli Firin =

Electrical Conveyor Oven .

KongeitepHas dnekTpuyeckas leyb
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Bu firinlar lahmacun, pide, yufka, lavas, borek ve
benzeri Grlinlerin pisirilmesi icin kullaniimaktadir.

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

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

- Homojen pisirme.

- 100 programli hafizalama.

- Manuel calisma olanagi.

-1 dk. ile 30 dk. pisirme stiresi araligi.
- Dustik enerji sarfiyati.

- Gabuk ve etkili kullanim.

- Komple paslanmaz govde.

Birim

Model / Model / Mogenb Unit
En. V3m.

Kapasite (@30 cm) adet
Capacity (@30 cm) pcs
MpownssoauTtenbHocTb (B30cm) WT.
Firin Genisligi (W) mm
Width of oven (W) mm
LLnpuHa neun (W) MM
Bant Genisligi (W1) mm
Width of conveyor belt (W1) mm
LWnpwrHa KoHBenepHon neHTol (W1) MM
Pisirme Odasi Uzunlugu (L1) mm
Length of baking chamber (L1) mm
[nuHa kamepbl Bbineuku (L1) MM
Pisirme Odas! Yiiksekligi (H2) mm
Height of baking chamber (H2) mm
BbicoTa kamepbl Bbineykm (H2) MM
Toplam Firin Uzunlugu (L) mm
Total length of oven (L) mm
O6wasn gnvHa neum (L) MM
Sase Yiksekligi (H1) mm
Height of stand (H1) mm
BbicoTa waccu (H1) MM
Makina Yuiksekligi (H) mm
Height of oven (H) mm
BbicoTa neun (H) MM
Toplam Elektrik Guct kw
Electrical power kw
DneKTpryeckas MOWHOCTb KBT
Ortalama Glig Sarfiyati kw
Average power consumption kw
CpepHee 3HepronotpebneHvie KBT
Elektrik Girigi V/Hz
Voltage V/Hz
HanpsxeHune B/Ty
Toplam Agirhk kg
Total weight kg
O6was macca Kr

L
>

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

PSF 852

160

925

520

825

120

1850

922

310

380/50

300

-Servomotor (on request). Servomotor provides

baking yufka.

- Microprocessor (PLC) controlled programming .

- LCD touchscreen monitor.

- Homogenous baking.

- 100 programs saving.

- Ability to work in manual mode.

- Baking time from 1 min. to 30 min.
- Low energy consumption.

- Fast and effective usage.

- Completely stainless steel body.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.

Manufacturer reserves the right to change specifications without prior notice.
Mpou3BoAMTENb OCTABARET 3a COBOI NPABO U3MEHATH TeXHUUECKME XapaKTePUCTUKI 63 NPeaBapUTENbHOTO yBeOMACHUS

PSF 1300L PSF 1300LD PSF 1900L
300-350 300-350 450-500
925 1020 925
520 2x245 520
1300 1300 1900
120 120 120
2400 2400 3020
922 922 922
310 310 310
21 21 25
7-8 7-8 8-10
380/50 380/50 380/50
380 380 430

TU NeUn NCMONb3YIOTCA AA BbIMEUKYM TAXMALKYH,
nuTa, todpKa, nasaLl, 6opek 1 NoJoOHbIe NPOAYKTbI.

- CepBomoTop (no »enaHuto). CepsomoTop
obecneymnBaeT Bbineuky dKa.

- Mukponpoueccop (MJ1K) KoHTponrpyemoe
nporpamMmmyipoBaHue.

- LCD ceHcopHbI 3KpaH AnA yao6Horo
MCNOSb30BaHUA.

- PaBHOMepHOe npurotoBeHme.

- BoamoxHoCTb coxpaHeHusa 100 nporpammbl.
- Bo3moxHOCTb paboTaTh B PyUHOM pexume.
- Bpema npurotoBneHunsa ot 1 MuH. 4o 30 MUH.
- Huskoe sHepronotpebneHue.

- BoicTpas n adpdekTMBHan paborta.

- Kopnyc BbINosiHeH 13 Hep<aBetoLelt cTanu.



Konveyorlii Pizza Firini

Conveyor Oven for Pizza

KoHBeiiepHasa neub ana nuuybl
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Model / Model / Mogenb

Pisirme alani
Baking surface
Mnowazab BbiNneukn

Maksimum pizza capi
Max. diameter of pizza
Makc. guameTp nuuLbl

Toplam elektrik glict
Total power
SneKTpuyecKkas MOLWHOCTb

Voltaj
Voltage
HanpsaxeHne

Ortalama elektrik tiiketimi
Average Power consumption
CpefiHee sHepronoTpebneHne

Ortalama gaz tiiketimi
Average gas consumption
CpepHee notpebreHue rasa

Gas basinci
Gas pressure
[aBneHue rasa

Isi kontroll (min. — maks.)
Temperature control (min. - max.)
KoHTponb Temnepatypbl (MVH. - MaKc.)

Pisirme zaman kontroli (min. - maks.)
Baking time control (min. - max.)
KoHTponb BpemeHu Bbineyky (MUH. - MaKc.)

Kontrol sistemi
Control system
Ynpasnenue

Makine agirligi
Weight of oven
O6uas Macca neyu

V/Hz
V/Hz
V/Hz

kw
kW
kw

m3/saat
m3/saat
m3/saat

mbar

mbar
dk
°C
°C
°C
dk
dk
dk

kg
kg
kg

ELEKTRIKLI MODELLER

FIRIN BOYUTLARI (ELEKTRIKLI, GAZLI)
DIMENSIONS OF OVEN (ELECTRIC, GAS)
TABAPUTHBIE PA3MEPbI (TA3OBAA U 3NIEKTPUYECKAA)

Model / Model / Mogenb

Firin genisligi (W)
Width of oven (W)
LWnpnHa neun (W)

Finn uzunlugu (L)
Length of conveyor belt (L)
[nuxa neun (L)

Firin ytiksekligi (H)
Height of oven (H)
BbicoTa neun (H)

Sase yuksekligi (H1)
Height of stand (H1)
BbicoTa waccm (H1)

Pisirme odasi uzunlugu (L1)
Length of baking chamber (L1)
[nuHa kamepbl Bbineyku (L1)

Pisirme odasi yiiksekligi (H2)
Heightof baking chamber (H2)
BbicoTa kamepbl Bbineykm (H2)

Bant genisligi (W1)
Width of conveyor belt (W1)
LLinpnHa KoHBenepHo neHTbl (W1)

(C)

Pisirilebilecek bazi Griinlerin listesi:

« Pizza - Ekmek -Hamburger - Sicak sandvig

« Omlet - Pankek - Tavada karisik sebze

Biftek - COp sis « Patates - Tavuk kanadi
Tavuk sote « Tavuk gril - Balik « Deniz tirlinleri
Brownie (kek/ cikolatali kurabiye)

Lavas (tava ekmegi) - Lahmacun - Pide
Kiinefe « Cesitli kurabiyeler « Tart

Ve diger benzeri triinler

- Mikroislemci (PLC) kontrollii programlama

- Programli hafizalima, Program digi manuel ¢alisma
olanag

- Komple paslanmaz gévde

- Dusuk elektrik tuketimi

- LCD dokunmatik ekran ile kolay kullanim

- 1 dk.ile 60 dk.pisirme suresi araligi

- Hizli ve verimli bir calisma ile zamandan kazanim.
- Homojen pisirme saglar

- Pisirme kabin icinde tfleme fani

- istege gore 1, 2 ve 3 katl yapilabilir

Birim
Unit

En. V3m.

mm
mm
mm

N I
AN

ELECTRICAL MODELS
SNEKTPUYECKUE MOJESIN

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
CeHCOpHBbIN 3KpaH

130 140 215 316
PSEN PSEN PSEN PSEN
1500 1600 1700 2000
915 995 1090 1415
1557 1557 1780 2005
448 448 570 755
620 620 560 545
710 710 915 1025

90 90 90 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

« Cookie with 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

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

PSEN
1500G

0,34

1,375

220/50

0,65

150-300

1-30

130

GAZLI MODELLER

GAS MODELS
IA30BbIE MOZE/N
PSEN PSEN PSEN
1600G 1700G 2000G
0,40 0,59 0,87
45 53 65 85
1,375 1,586 2,855
220/50 220/50 220/50
0,68 13 2
21 21 21 21
150-300  150-300  150-300
1-30 1-30 1-30
Dokunmatik ekran
Touch screen
CeHCOpHbIN 3KpaH
140 215 316

Pa3zHoo6pa3ue HEKOTOPbIX NMPOAYKTOB, KOTOPbIX MOXHO
BbiNeKaTb / MPUroTOBUTb B 3TON neuun

« Muyua « Xne6 « fambyprep - fopaunin caHABUY

« Omnet - CMelwaHHble ooy « Budtek

loBAxbe MACO « KapTodenb « KyprHble KpbibiLwKiy
KypuHbiii coTe « KyprHbiii rpunb « Pbiba
MopenpoaykTbi « LLlokonaaHbiit Kekc « J1laBalu
NaxmagkyH « MuTa « KyHada « LLlokonaaHble neyeHbs
Mupor « n nogo6Hble

- MukponpoLeccopHas cuctema ynpasnenus MK

- Mporpammupyemas. Takke paboTaeT B py4yHOM pexvime
- Kopnyc nonHocTbio HepxaBetoLnin

- Huskoe aHepronotpebneHvie

- LCD ceHCOpHBbIN 3KpaH

- 1-60 MUH. Bpema Bbineykmn

- BbICTpbIN 1 3deKTUBHDBIN pe3ynbTaT

- PaBHOMepHasA Bbineyka

- O64yBOYHbIN BEHTUNATOP B KaMepe BbiNeyKu

- Mo 3anpocy moxHo cfenatb 1, 2 1 3-X 3TaxHaA

MPOV3BOAUTEN OCTABNAET 3 COBOI MPABO M3MEHATH TEXHIYECKIE XapaKTEPUCTIKY 6e3 IPEABAPUTENbHOTO YBEAOMIEHNA






Hamur isleme Grubu
Dough Processing Group
06opynoBaHue ana o6pa6oTku TecTa




Hamur Kesme ve Tartma Makinesi

Volumetric Dough Divider

Tectopenutennb
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Porlanmaz hamur kesme tartma makinasi seri
Uretim yapan isletmelere hamur islemede ¢ok
buyuk yardimi olup kesme tamburu, emis pistonu
yukseklik ayarl hamur cikis bandi sayesinde
hamuru sikistirmadan ve yipratmadan istenilen
gramajda el ile keser gibi kesmektedir. Kesme
esnasinda yaglama sistemi bitiin ylizeyleri gidaya
uyumlu yag ile otomatik olarak yaglamaktadir,
bdylece makinenin daha uzun d6mirli olmasi
saglanir. Hamur kesme sistemini temizleme geregi
yoktur. Gelistirilmis filtre sistemi ile yagin icerisine
kagan un, hamur benzeri maddeler piston ve
tambura ulagmalarini engellemektedir boylece
makinanin 6mri daha da uzamis ve ekmekginin
Uretimi aksamamaktadir. Tekerleri sayesinde
kolayca hareket ettirilebilmektedir. Hamur hunisi
ve dis kapaklar paslanmaz celikten imal edilmistir.
Opsiyonel :

- Dijital gramaj ayar sistemi

- Dokunmatik ekran gramaj ayar sistemi

- Teflon kaplamali huni

- Hiz kontrol cihazi

- Buylk huni (90kg hamur kapasiteli)

l

Model Birim

Model Unit PMVD 2000 PMVD 2500
Mogenb Eg. N3m.

Kapasite (max.) adet/saat

Capacity (max.) pcs/h 1800 3600
Mpowr3BoanTeENbHOCTL (MaKC.) WT./Y

Calisma araligi(¥) / Piston Capi gr/ mm g(s) B igg ; g gg

Dough dividing range(*) / Piston diameter g/mm 100-600/3 110 50-200/@70
Macca TectoBbIx 3arotoBoK(*) / InameTtp nopLuHa r/vMm 200 - 1000/ @ 130

Piston sayisi adet

Number of pistons pcs 1 2
Konuuectso nopluHe wT

Bunker kapasitesi kg

Hopper capacity kg 60 60
EmKocTb ByHKepa Kr

Genislik (W) mm

Width (W) mm 665 665
WnpwnHa (W) MM

Uzunluk (L/L1) mm

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

Yikseklik (H) mm

Height (H) mm 1520 1520
BbicoTa (H) MM

Hamur cikis ytiksekligi (H1) mm

Height of dough exit (H1) mm 960 +80/95 960 + 80/ 95
BbicoTa Bbixoga Tecta (H1) MM

Gramaj ayar sistemi Manuel, Dijital veya Dokunmatik
Weight adjusting system Analogue, Digital or Touch Screen
CucTema perynimpoBKIM Maccbl AHanoroBoe, LMPPOBOE MSIN CEHCOPHOE
Elektrik glicu kw

Electrical power kw 1.5 2,2
dneKTpuyeckas MOLWHOCTb KBT

Makine agirligi kg

Weight of machine kg 405 415
Macca obopypoBaHus Kr
(*) £5%

L1
L W

H1
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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)

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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[ln3aiiH BakyymMHOro Tectoaenutens
(TecTopenuTenbHas MallvHa), NpeAHasHaveH

[N1A pa3feneHna TecTa Ha YacTy paBHO Macchbl.
Bnaropaps ABKeHUAM LMIMHAPA B NOPLUHe
obpasyeTca BakyyMHas cuctema, obecneymsatowan
TOYHOCTb fieneHus. Tecto Hape3aeTcs 6e3

CTpecca, CKMMaHUA 1 paspbisa. besynpeuras
TOYHOCTb JleNleHns CUCTeMa CMasKu BCex ieTanei
paboTaeT aBTOMaTNYECKM, YTO CNOCOBCTBYET
6onee gnuTtenbHomn pabote obopyaoBaHusA. Bce
NoBEepPXHOCTY AeTaneil 060pyA0BaHNA CMa3blBalOTCA
Mac/ioM, FOAHBIM ANA NULLEBOV NPOAYKUUK. BHellHe
KanoTbl U BCE YaCTU KOTOPbIMU KOHTaKTUPYET 1
conpuKacaeTca TeCTo CAeNaHbl U3 HepxaseloLlel
ctanu. PaboTtaeT 6ectuymHO 1 6e3 BUGpaLum.
DKOHOMHbIN pacxof aneKTposHeprun. Jlerkas
yncTka n obpaboTka geTanei.

Mo Tpe6oBaHuio:

- LUndposas naHenb ynpaeneHus

- CeHcopHas naHerb ynpasneHns

- ByHKep ¢ TepIOHOM NOKpbITHE

- Perynatop ckopocTu (Bapuatop)

- YBeNnuyHHbIN 6yHKep (8o 90Kr)

TpoV3BoANTeNb OCTaBAAET 32 COBOV NPABO M3MEHATH TEXHNUECKVE XaPAKTEPUCTIK 6e3 NPeABapUTENIbHONO yBeAoMeHNA



Konik Yuvarlama Makinesi

Conical Rounder

Tectookpyrnutenn

T NG
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Porlanmaz konik yuvarlama makinesi
aliminyumdan kendi ekseni etrafinda balanssiz
donen bir konik ile asinmaya karsi mukavemetli
spiral seklindeki kanallardan olugmaktadir. Kesilmis
hamurlar Konik ve etrafindaki spiral seklinde
dolasan aliiminyum kollar sayesinde hamura

sekil verir. Unlama tertibatiyla hamurun bosaltma
oluguna ve konige yapismasi 6nlenir. Bitin
hareketli ve doner parcalar rulmanladir. Tekerlekleri
sayesinde makine hareket edebilecek 6zelliktedir.
Kaporta paslanmaz celikten imal edilmektedir.

Opsiyonel :

- Otomatik soguk / sicak hava tifleme sistemi
- Teflon kapl kanallar ve konik

- Ayarlanabilir kollar 170-1250 g

- Yukseltilmis sehpa

Model / Model / Mogenb

Kapasite adet / saat
Capacity pcs / hour
Mpov3BoAUTENBHOCTD wT. / vyac
Yuvarlama araligi ar
Dough rounding weight g
Macca TecToBbIX 3aroToBOK r
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm
BbicoTa Tecta Bxoga (H1) MM
Hamur ¢ikis ytiksekligi (H2) mm
Height of dough exit (H2) mm
BbicoTa BbIxoaa TecTa (H2) MM
Genigslik (W) mm
Width (W) mm
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw
dneKTpryecKas MOLWHOCTb KBT
Makine agirhg kg
Weight of machine kg
Macca o6opyaoBaHus Kr

Birim / Unit / Ep. U3m.

PMCR 2000

1000 - 3600

50-200

100 - 600

200- 1000

850

940

915

1000

1520

1,1

210

N2

Ki

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
- Adjustable channels 170-1250 g
- Raised stand

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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TecToOKpyrnuTenb NCNONb3yeTcA AnA OKPYrneHua
TECTOBbIX 3arOTOBOK. TeCTOOKPYNuUTeNb
obecneymBaeT BbICOKYIO MPON3BOAUTENBHOCTL

1 CNOCOGCTBYET YNIOTHEHMIO Y MOBBILIEHNIO
NOPUCTOCTU TECTa, YTO MOBbILLAET KaYeCTBO
xne6o6ynouHbIx n3genuin. Mogaua Bosayxa B
yrny6neHva maluviHbl NpeaoTBpaLLaeT HanmnaHve
TecTa Ha 6apabaH. Mocbinka MyKy NPONCXoguT
6eclymHo. Kopnyc 13 HepikaBetoLLein ctanu, He
NOABEPXKEHHOW KOPPO3uK. KOHYC 1 kenobbl 13
anoMUHNA. TeCTOOKPYIMUTENb MOXHO NepeHecTm
nocpeacTBom Konec. MawmHa paboTaeT 6e3 wyma.
DKOHOMHbIV pacxof anekTposHeprun. Jlerkas
4ncTKa n 0bpaboTKa aeTtanen.

Mo Tpe6oBaHuio :

- O6ayBKa NOAOrPETHIM BO3AYXOM

(xonopn / noporpes)

- TepnoHoBOE NOKPbITUE KOHYCa 1 Kenobbl
- Perynupyemble xenobbl 170-1250 r

- MNopHATaA noacTaska

TpON3BOAMTENb OCTABAAET 32 COBOVi NPABO M3MEHATH TEXHNUECKIE XapaKTEPUCTUK 6e3 NPeAsapuTeNbHOTo yBeAoMneHNA



Ara Dinlendirme Makinesi

Intermediate Proofer

Ilikad npeaBapuTenbHON paccTONKM

if
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Model / Model / Mogenb Birim / Unit/ Ea. Vam. PMIP 152 PMIP 240
Tas sayis1 * adet
Number of pocket * pcs 152 240
Konuuectso Aveek * LT,
Dinlendirme araligi gr
Proofing weight g 100 - 1500 100 - 1500
Macca TecToBbIX 3aroTOBOK r
Dinlendirme Siresi min
Proofing time min 5 8
Bpemsa paccToiikun MUH
Kapasite adet/saat
Capacity pcs/h 1800 - 2000 1800 - 2000
Mpovi3BoauTENbHOCTD WT./Y
Genislik (W) mm
Width (W) mm 2000 2000
LWnpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1380 1950
Onuna (L) MM
Yukseklik (H) mm
Height (H) mm 2200 2200
BbicoTa (H) MM
Hamur giris ytksekligi (H1) mm
Height of dough entry (H1) mm 930+ 20 930 + 20
BbicoTa Tecta Bxoga (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm 1150 + 100 1150 + 100
BbicoTa Bbixofa TecTa (H2) MM
Elektrik glict kw
Electrical power kW 0,37 0,37
SneKkTpryeckas MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg 490 700
Macca obopypoBaHus Kr

*Talep Uizerine 88, 176, 328 ve 640 tasli yapilabilir
*On request it can be made with 88, 176, 328 and 640 pcs pockets.
* o 3anpocy, BO3MOXKHO M3roTaB/MBaTh C KONMYECTBOM AYeek: 88, 176, 328 n 640 WTyK.

w

H2
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H1
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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 gézlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan milkemmel senkronizasyon
sayesinde kullaniciya sag ve sol ¢ikis almasi
saglanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma 6nlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel :

- Hiz kontrolii

- Mekanik hareketli
- Buhar Unitesi
-UVisik

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

- UV light

MPOV3BOAMTENb OCTABNAET 33 COBOV MPABO M3MEHATL TeXHIIECKYIE XapaKTEPUCTUKN 663 NPEBAPHTENIbHOTO YBEAOMIEHNS

LLikad npeaBaprTENbHON PacCTONKN
npefHasHayeH 41A CHATUA HaMpPsKeHNsA B
TECTOBOW 3aroTOBKe MocC/e OKPYrfIeHNA, 4To
NO3BOSIAET CYLECTBEHHO YNYYULLNTb BHELIHWA
BWA ¥ KQYeCTBO MPOAYKLMU, 1 SKOHOMUT Bpems
1 nnowaab nomelieHus. NpeaycmoTpeHa
BO3MOXHOCTb YCTaHOBKM TpaHcnopTepa Ans
BblAauy TecTa Kak ‘BNpaBo; Tak 1 ‘BneBo’ Auenku
CAenaHbl 13 JIErko OYMLLAEMOro MMrMeHn4Yeckoro
maTepuana. Kopnyc 13 HepkaBeloLLen ctanu.
CreknsaHHas aBepLa no3BosAeT HabnoaaTb 3a
NpOoLIECCOM BbIfePXKKM TecTa. O6opyfnoBaHue
MOXHO nepeaBuratb 6narogaps Konécrkam.

Ha naHenv ynpasneHusa yctaHoBneHa
npefoXpaHUTeNbHan CUCTEMA OT SNeKTPUYECKNX
Henonapok. Pabotatot 6ecluymHo 1 6e3 Bubpauun.
DKOHOMHbIV pacxof sneKTposHepruu. Jlerkas
yncTKa n obpaboTka AeTtanei.

Mo Tpe6oBaHuio :

- PerynaTtop ckopoctu

- MexaHnuyeckas ABVKeHNA
- Annapat Ans napa

- YO-nsnyyenve



Uzun $ekil Verme Makinesi

Dough Moulder

TecTo3aKaToyHad MmaluvMHa
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Model / Model / Mogenb

Kapasite adet/saat
Capacity pcs/h
MpounsBoanTeNbHOCTD WwT./yY
Sekil verme arahgi ar
Dough moulding weight g
Macca TecToBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs
Konnuectso nant LT,
Merdane sayisi adet
Number of rollers pcs
KonnyectBo Banunkos LT,
Bant genisligi mm
Width of conveyor belt mm
LLinprHa neHTobl MM
Genislik (W) mm
Width (W) mm
WnpunHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwvHa (L) MM
Uzunluk (L1) mm
Length (L1) mm
Onuna (L1) MM
Yastik(lar) uzunlugu (L2) mm
Length of pressing board(s) (L2) mm
OnviHa nautel (nauT) (L2) MM
Yikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm
BbicoTa TecTa Bxoaa (H1) MM
Hamur cikis yiksekligi (H2) mm
Height of dough exit (H2) mm
BbicoTa Bbixoaa TecTa (H2) MM
Elektrik glicti kw
Electrical power kw
AneKkTprYecKan MOLWHOCTb KBT
Makine agirligi kg
Weight of machine kg
Macca obopynoBaHua Kr

L/L1

Birim / Unit / Ep. U3m.

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
W
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Porlanmaz uzun sekil verme makinesi her tiirlii

unlu mamule 2 veya 4 adet gida islemeye uygun,
yapismaz, 6zel hamur ezme merdaneleriyle pide
seklinde actigi hamurlara yastik vasitasi ve hamur
boyu ayar mekanizmasiyla istenilen boy ve kalinlikta
sekil verir. Hamur katlama zinciri ve merdane hamur
styirgaglari mevcuttur. Polyesterden dokunmus

gida islemeye uygun mukavemeti arttirilmis uzun
omurld tasima bandi ve ayarlanabilir merdane
grubu sayesinde hamura 420 mm uzunlugunda
sekil verilebilir. Baski tablasi ayarlanabilmektedir ve
temizlik icin, oldugu yerde geriye dogru kolaylikla
acilabilmektedir. Hamur merkezleme kanatlar
sayesinde (ayarlanabilir) hamurun bantta merkezli
bir sekilde hareketini saglar. Tamamen paslanmaz
celikten imal edilmektedir. Tekerlekleri sayesinde
istenilen yere rahatlikla hareketi saglanir. Temizlik ve
bakimi ¢ok kolaydir. Bu makine tava ekmegi ve kiigiik
baget ekmegi dahil her ¢esit ekmek hamurunu
isleyebilecek 6zelliktedir.

Opsiyonel :
« Hamur merkezleme kollari

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 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
equipped with nylon scrapers which are fixed to
the frame. The curling chain is made from stainless
steel. Pressing board is adjustable and can be
removed for cleaning purposes.

Optional :
+ Dough centering bars

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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TecTo3akaTouHas MallMHa MPOU3BOAUT 3aKaTKy
3aroToBKM 13 TecTa. TecTo 3aKaTblBaeTcA 1 eMy
npuaaetca ¢opma Npu NOMOLLM ABYX HE3aBUCUMO
perynmpyembix 3akaTouHbIX nauT. Bropas
3aKaToYHaA NanTa MOXeET ObITb Kak POBHOM (AnA
MUHN6AreToB), TaKk 1 BONHUCTON (A4 6aTOHOB).
MaKcrmanbHO BO3MOXHas [IMHa 3aroToBKM 10
420 mm. MNpeaapuTenbHO packaTaHHan TecToBas
3aroToBKa 3aBOpaunBaeTCcA B PYSIOH, U, MPOXOAA
noJ, 3akaTo4YHOWN NANTON, GOPMyeTCA B 3aroTOBKY
LMnMHAPUYecKon Gopmbl 3ajaHHON ANNHDBI 1
amnametpa. Mpouecc nponcxogut 6e3 paspbiBos,
HanpsXXeHWs 1 cTpecca Ana Tecta. Perynvnposka
no wupviHe. PaboTaeT 6ecymHo 1 6e3 Bubpauum.
DKOHOMHbIN pPacxof 3neKTposHeprun. Jlerkas
yncTKa n obpaboTKa feTanei.

Mo Tpe6oBaHuio :
- bokoBasA perynupoBka (orpaHnuuTenb)

MpoV3BOAUTENb OCTABAAET 32 COBO NPABO U3MEHATH TEXHIYECKME XapaKTEPUCTUKM 663 NPeBaPUTENHOTO YBEAOMACHNA



Uzun $ekil Verme Makinesi

Dough Moulder

TecTo3aKaToyHad MmaluvMHa
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Model / Model / Mogenb Birim / Unit/ Eg. Viam. PMDM 650
Kapasite adet/saat
Capacity pcs/h 2500
Mpoun3BoanTeNbHOCTL Wwr./y
Sekil verme araligi ar
Dough moulding weight g 100-1350
Macca TecTOBbIX 3aroTOBOK r
Yastik sayisi adet
Number of pressing board pcs 1
Konnyectso nnnTbl LT
Merdane sayisi adet
Number of rollers pcs 4
Konuyecto Banukos LT,
Bant genisligi mm
Width of conveyor belt mm 650
LnpunHa neHTb! MM
Genislik (W) mm
Width (W) mm 1000
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 2500
OnuHa (L) MM
Uzunluk (L1) mm
Length (L1) mm 2250
OnvHa (L1) MM
Yastik uzunlugu (L2) mm
Length of pressing belt (L2) mm 1250
[nvHa NpUXNMHOW neHTbl (L2) MM
Yiikseklik (H) mm
Height (H) mm 1200
BbicoTa (H) MM
Hamur giris yuksekligi (H1) mm
Height of dough entry (H1) mm 1180
BbicoTta Bxopa Tecta (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm 640
BbicoTa Bbixoga Tecta (H2) MM
Elektrik glicti kw
Electrical power kw 1,3
dneKTprUYeCcKas MOLWHOCTb KBT
Makine agirlig kg
Weight of machine kg 580
Macca o6opyfoBaHus Kr
W L/L1
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Porlanmaz uzun sekil verme makinasi her tiirlt
unlu mamule 4 adet gida islemeye uygun yapismaz
6zel hamur ezme merdaneleriyle pide seklinde
actigr hamurlara yastik vasitasi ile istenilen boy

ve kalinlikta sekil verir. Hamur katlama zinciri

ve merdane hamur siyirgaglari mevcuttur.
Polyesterden dokunmus gida islemeye uygun
mukavemeti arttinlmis uzun 6murli tasima
bantlari ve ayarlanabilir merdane grubu sayesinde
hamura 650 mm uzunlugunda sekil verilebilir.
Baski tablasi bandi ayarlanabilmektedir. Tekerlekleri
sayesinde istenilen yere rahatlikla hareketi

saglanir. Bu makina baget, tava ekmegi ve kiigiik
baget ekmegi dahil her ¢esit ekmek hamurunu
isleyebilecek dzelliktedir. Ust baski konveyér bandi
hizi ayarlanabilmektedir.

Alh
K1

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 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 650 mm length due to the polyester
woven and resistance increasing long-life
conveying bands and adjustable roller group. This
machine is suitable for all dough pieces, including
tin bread and small baguette. All rollers are
equipped with nylon scrapers which are fixed to
the frame. The curling chain is made from stainless
steel. Pressing band is adjustable. Speed of upper
pressure conveyor belt can be adjusted.

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

v

TecTo3akaTouyHasA MallVHa MPOU3BOAMT 3aKaTKy
3aroToBKM 13 TecTa. TecTo 3aKkaTbiBaeTCA 1 eMy
npupaetca Gopma npu NOMOLLY ABYX HE3aBUCUMO
perynmpyembix 3akaTouHblx NAnT. Bropas
3aKaToYHasA MmTa MOXeT ObITb Kak POBHOM (AnA
MUWHNGAreToB), Tak 1 BOMHUCTON (419 6aTOHOB).
MakcumanbHO BO3MOXKHaA [/IviHa 3aroToBKM 10
650 mm. MNpeaBapuTenbHO packaTaHHasA TecToBas
3aroToBKa 3aBOpayunBaeTCA B PYJIOH, U, MPOXOAA
nop 3aKaTouHoW NANTON, GOPMyeTCs B 3aroToBKY
UunnHApuYeckon Gpopmbl 3aAaHHON ANUHBI N
nAmnametpa. Npouecc nponcxonut 6e3 paspbiBos,
HanpsXXeHuA 1 cTpecca AnAa Tecta. Perynuposka
no wyiprHe. PaboTaeT 6ecluymHo 1 6e3 BUbpaLumu.
DKOHOMHbIV pacxof anekTposHepruu. Jlerkas
yncTKa n obpaboTka feTanein. CKOPOCTb BEPXHEN
NPWKNMHOWN KOHBENEPHOW NEHTbI MOXXHO
perynmpoBarb.

MpoV3BOAUTENb OCTABAAET 32 COBO NPABO U3MEHATH TEXHIYECKME XapaKTEPUCTUKM 663 NPeBaPUTENHOTO YBEAOMACHNA



Baget Sekil Verme Makinesi

Baguette Moulder

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

- Yiiksek kaliteli boyanmis ana gévde

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

- Merdaneler paslanmaz malzemeyle kaplanmistir
- Hamur giris hunisi paslanmaz celik

Opsiyonel :
- Tekerlekli sehpa

Model / Model / Mogenb Birim / Unit / Ea. U3m. PMDM 700
Kapasite adet/saat
Capacity pcs/h 1800
Mpown3BoanTeNnbHOCTbL WT./y
Sekil verme araligi gr
Dough moulding weight g 50-2000
Macca TecToBbiX 3aroToBOK r
Merdane sayisi adet
Number of cylinders pcs 3
KonnyecTso Banvkos T
Maks. sekil verme uzunlugu mm
Max. baguette length mm 700
Makc. anuHa 6areta MM
Genislik (W) mm
Width (W) mm 1040
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1000
OnuHa (L) MM
Toplam ytikseklik (H) mm
Total height (H) mm 1630
O6uan BbicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 880
BbicoTta (H1) MM
Sehpa ytkseklik (H2) mm
Height of stand (H2) mm 750
BbicoTa nogcrasku (H2) MM
Elektrik glicti kW
Electrical power kW 0,75
neKTpryeckas MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg 300
Macca obopynoBaHua Kr
Sehpa agirhg kg
Weight of stand kg 40
Macca nopcraBku Kr
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Baguette Moulder sheets and moulds elongated
loaves to specified lengths. Wheel mounted for
easy portability and easy adaptation to any dough
processing line. Synchronized operation with
intermediate proofer.

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

- Structure in painted steel

- Max. baguette length 700mm

- Rollers and moving parts mounted on ball
bearings

- Rollers are covered by stainless steel

- Dough entry hopper is made of stainless steel

Optional :
- Stand with wheels

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

TecTopOPMOBOYHAA MaLLMHA NpeAHa3HaueHa
ANA yANMHEHNA 1 GOPMOBKY TECTOBbIX 3arOTOBOK
Ans 6areT NPOLWeALWNX Yepes NpefBapuTebHYI0
paccToiiky. bnarogaps Konecukam malimHa nerko
nepeHoOCHTCA B fpyroe MecTo 1 obecrneynBaeTtcs
BO3MOXHOCTb IKCTUTyaTaLMm MalLmMHbl
060CO6NEHHO OT IMHWI ANA NPON3BOACTBA
xne6a. Mpu HeOBXOANMOCTY BO3MOXHOCTb
KOMOMHUPOBaHHOTO GYHKLIMOHNPOBaHUA

C WKapOM NpefBapuUTENbHON PACCTONKM.
ABapuiiHas ocTaHOBKa obecneumBaeT 6e3onacHble
ycnosws paboTl.

- Pama 113 okpalueHHol cTanu

- Makc. AnvHa 6areta 700mMm

- Banuku n gBrxyLymecs 4actm CMOHTMPOBaHbI C
noawmnbHNKam

- Banvikun NoKpbITbl HEpPXKaBetoLen cTanm

- ByHKep AN Bxofa TeCcTo U3 Hep»KaBeloLen ctanu

Mo Tpe6oBaHuio :
- ofCTaBKa ¢ Konecamut

MpousBoauTeNb OCTaBNACT 3a COBOI NPABO N3MEHATL TEXHUYECKIE XapaKTePUCTKIA Ge3 Npe/iBapnTeNbHOTO YBeAOMAIEHNA



Hamur Kesme ve Yuvarlama Makinesi R

Divider and Rounder

Tectopenuten b-OKpyriuTesnb




Model / Model / Mogenb Birim / Unit / Ea. U3m. PMDR 30M PMDR 30S PMDR 30A

Calisma sekli 1/2 otomatik 3/4 otomatik Tam otomatik
Operation 1/2 automatic 3/4 automatic Full automatic
YnpaBnexue 1/2-aBTOMaT. 3/4-aBTOMaT. MonHblii-aBTOMAT.

. o 15 (100-600 15 (100-600 15 (100-600
el syte) e a el B 22 5 (50-1 so; 22 5 (50—180; 22 5 (50-1 80;
Dividing quantity / (dividing range) pcs/ (gr) 30/ (40-135) 30/ (40-135) 30/ (40-135)
Konnuectso genexns / (ananasoH) wr./r 305/ (25-90) 305 /(25-90) 305/ (25-90)
Bolme sayisi / (Kapasite) adet / (adet/h) 15 (2700) 15 (2700) 15 (2700)
onmiecrsonenan | P/ S0iCao  30/Gao 3013400
(TIPOV3BOANTENbHOCTD) wr/ (wr/ yacos) 305 / (5400) 305 / (5400) 305 /(5400)
Silindir sayisi adet
Number of cylinder pcs - 1 2
KonuyecTtso umnuHapos LT,
Delik capi mm
Opening mm 70 70 70
OTtBepcTtue MM
Kapasite kg
Capacity kg 4 4 4
BmecTumocTtb Kr
Genislik (W) mm
Width (W) mm 640 640 640
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 670 780 670
OwvnvHa (L) MM
Yukseklik (H) mm
Height (H) mm 1910 1485 1485
BbicoTa (H) MM
Yukseklik (H1) mm
Height (H1) mm 868 868 868
Bbicota (H1) MM
Elektrik glict kw
Electrical power kw 0,55 1,30 1,30
dneKkTpryecKas MOLWHOCTb KBT
Makine agirhig kg
Weight of machine kg 180 230 230
Macca o6opygoBaHus Kr
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Porlanmaz hamur kesme ve yuvarlama makinalari
kiglik gramajdaki hamurlari tek seferde kesip
yuvarlamak icin tasarlanmistir. Palet lizerine
yerlestirilen hamur, makine bicaklari ile 6nce

esit parcalara bolinmekte, sonra paletin dairesel
hareketi sayesinde yuvarlanmaktadir. Makinanin
bdélme kapasitesi hamurun gramaj araligina gore
degismektedir. istege bagli olarak manuel, yari
otomatik ve tam otomatik modelleri mevcuttur.

- Ana sase elektrostatik boyali ¢elikten imal
edilmistir

- Kafa korozyona dayanikli dokiim alliminyumdan
imal edilmistir

- 18/10 paslanmaz bigaklar

- Gidaya uyumlu polikarbonat tabla

- Baski, kesme ve yuvarlama islemleri makine
kollari yardimiyla yapilmaktadir

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

- Main chassis is made of electrostatic painted
steel.

- Head made of anticorrosion cast aluminum for
food purpose

- 18/10 stainless steel blades

- Polycarbonate plates for food purpose

- Pressing, dividing and rolling working cycle
activated by levers

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

Tectopenutenb 1 okpyrnutenb Porlanmaz
npeanbHo NOAXOAUT ANA Hape3aHUA 1 OKpPYrieHus
TecTa n 0cobeHHO pekoMeHayeTca AnA

06paboTKM TecTa AnA xneba, NULLbI 11 MyYHbIX
KOHAWUTEPCKUX N3Aenunii. TouHas, yyBCTBUTENbHAA
1 aKKypaTHaa cuctema sl AeNeHns v OKpyrieHns
TecTa. OCHalleHa CMCTeMON perynnpoBKU 1
KOHTPOJIsl BECa B 3aBMCMMOCTM OT KONMYeCTBa

1 KOHCUCTEHUMM TecTa. B npounsBoacTe ecTb
PYUHOI, NONy-aBTOMaTUYECKMNI 1 aBTOMaTUYeCKre
mogenu.

- OcHaBHOA pama 13roToB/ieHa 13
3NEKTPOCTATNYECKOW OKpaLLEeHHO CTanu.

- fonoBKa U3roToBMEHbI N3 aHTUKOPPO3VIOHHOTO
JINTOTO aIOMUHUA ANA NULLEBOro Ha3HaYeHns

- 18/10 HOXW 13 HepKaBeloLLen cTanu

- Monvkap6oHaTHbIe MOAHOCHI AN1A NULLEBOTO
Ha3HaueHua

- Mpouecc npeccoBaHua, ieNeHNsa N OKPYrneHna
AKTUBMPYETCA C MOMOLLbIO PblYaroB

Mpou3soauTens ocTaBAET 3a COGOI NPaBO U3MEHATL TEXHUYECKNE XapaKTePUCTIKN 6e3 NpeaBapuUTeNbHOTO yBeOMICHUA



Hidrolik Hamur Kesme Makinesi (kare sekilli)

Hydraulic Dough Divider (square divider)

TnapaBnuYecKnii TeCTOAeNUTENb (KBagpaTHoe pasaeneHue)
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Model Birim

Model Unit PMHD 10 PMHD 20 PMHD 24 PMHD 30 PMHD 1020 PMHD 1530
Mogenb En. Vam. PMHD 10A PMHD 20A PMHD 24A PMHD 30A PMHD 1020A PMHD 1530A
Calisma sekli Yari otomatik veya Tam otomatik
Operation Semi-automatic or full automatic
Ynpasnexvie MNonyaBTOMaT MW NONHbIN aBTOMAT
Bolme sayisi adet
Number of division pcs 10 20 24 30 10/20 15/30
KonnuecTso geneHns LT,
Kesme arahigi g
Dividing range g 300-2000 150-1000 120-820 90-650 150-1600 90-1050
[unana3oH r
Kapasite ad/saat
. 900 (10) 1350 (15)
Capaciy pcs/h 900 1800 2100 2700 1800 (20) 2700 (30)
Mpon3BoanTeNbHOCTL  WT./Y
Hazne kapasite K
Hopper capacity 9
B kg 20 20 20 20 16 16
MEeCTUMOCTb
Kr
6yHKepa
Hazne derinligi mm
Hopper depth mm 120 120 120 120 120 120
Tny6viHa 6yHKepa MM
Bolme olclleri mm
NS 100x100 (20)  80x80 (30)
Dividing sizes mm 200x100 100x100 100x80 80x80 200x100 (10)  163x80 (15)
Pa3mepbl feneHns MM
Genislik (W) mm
Width (W) mm 600 600 600 600 600 600
WunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 700 700 700 700 700 700
OnwvHa (L) MM
Yukseklik (H) mm
Height (H) mm 1120 1120 1120 1120 1120 1120
BbicoTa (H) MM
Yukseklik (H1) mm
Height (H1) mm 1635 1635 1635 1635 1635 1635
BbicoTta (H1) MM
Elektrik glicti kw
Electrical power kw 0,75 0,75 0,75 0,75 0,75 0,75
JrneK. MOLWHOCTb KBT
Makine agirligi kg
Weight kg 240 240 240 240 240 240
Macca obopynoBaHus Kr
L
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Makine firin ve pastanelerde kullanilmaktadir.
Sessiz ve guvenilir hidrolik Gnitesi vardir. Yiiksek
kaliteli boyanmis ana sase, istenirse tamamen
paslanmaz celikten yapilabilir. Kompakt boyutlu.
Hazne ve bigaklar paslanmaz celiktendir. Bigaklari
temizlemek icin temizlik butonu vardir. Hamur
baski seklinde de kullanilabilir. Hamur nemliyi
%70/80%e kadar. Yari otomatik sistemde calisma
sekli: baski ve kesme joystick yardimiyla yapilir ve
kapak el ile agilip kapatilir.

Otomatik sistemde ¢alisma sekli: Baski stresi PLC
pano yardimiyla ayarlanabilir, baski, kesme ve
kapak acilip kapanma islemi otomatiktir.

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

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

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

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

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

MawwvHa npegHa3HayeHa Ans NCNonb3oBaHKA

B HEOOBLUMX NEKAPHAX N MPOJOBONbCTBEHHbBIX
MarasuHax. Matepuan - oKpaLleHHbIN CTanbHOW
KOPMYC 1 eCTb TaKXKe 13 HeprkaBeloLLen CTanu.
YMeHbLUEeHHble rabapuTbl.

BeclymHbIN 1 HafeXHbIV TMAPaBANYECKUIA CUCTEM.
[lexa 1 HoXu 13 HepxaBseloLlel ctanu. KHonka
ounLeHns Hoxel. MoXeT 6bITb UCNONb30BaH Kak
npecc. BnaxxHoctu Tecta fo 70/80%.
MonyasTomatnyeckuin Tectogenutens, pabounii
LMKN: NPEeCcCOoBaHUA U Pe3KN NPUBOAATCA B
[lefiCTBME C MOMOLLbIO AXKONCTUKA, PyUHOe
OTKPbITUE KPbILLKW.

ABTOMaTUYeCKni TecTogenmtesnb, pabounin LnKn:
BpeMA NpeccoBaHNA perynmpyeTca nocpeicTBOM
PLC, npeccoBaHus, pe3Ka 1 OTKPbITUE KPbILWKK
aBTOMaTUyecKue.

TPOU3BOAMTENb OCTABASAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPeAiBaPUTENbHONO YBEAOMACHUS



Sabit Kazanh Spiral Mikser

Spiral Mixer with Fixed Bowl

CnupanbHbIN TECTOMEC €O CTALMOHAPHON feHOoN
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Model Birim
Model Unit PMSP 40 PMSP60  PMSP 100 PMSP 120 PMSP 160 PMSP 250
Mopenb Ep. Viam.
Un kapasitesi kg
Flour capacity kg 25 62 75 100 150
MakKc. Kon-Bo MyKu Kr
Hamur kapasitesi (min. - max.) kg
Dough capacity (min. - max.) kg 3-40 3-60 4-100 4-120 5-160 6-250
Makc. Kon-Bo TecTa (MUH. - MaKc.) Kr
Kazan olculeri (@xh) mm
Bowl sizes (@xh) mm 530x300  600x350  700x410  800x410  900x470  1000x480
Pasmepbl gexu (@xh) MM
Kazan hacmi It
Bowl volume | 66 155 205 300 370
O6bem gexu n
Genislik (W) mm
Width (W) mm 560 720 820 920 1020
LWunpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1025 1150 1250 1350 1500 1600
OnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm 1100 1235 1350 1350 1560 1600
BbicoTa (H) MM
Elektrik gticti (spiral)
dtsailiez] vz (Epil) W 1525 2235 3555 3555 5575 7511
neKTpryeckas MOLHOCTb KBT = e e e = .
(cnmpanb)
Elektrik gticti (kazan) KW
Electrical power (bowl) KW B 'R 'R 15 15
SneKkTpryecKaa MOLHOCTb ! ! ! !

KBT
(nexa)
Makine agirhg kg
Weight of machine kg 270 610 650 970 1040
Macca obopynoBaHus Kr
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Porlanmaz Otomatik Spiral Mikserin 6zelligi

¢ok daha kisa suirede ve kiiglik gramajlarda
hamur yogurabilmesidir. Spiral hamur yogurma
makinalari yogurma zamanini kisalttigi igin firin ve
pastanelerde tercih edilmektedir. Ayni zamanda
daha homojen bir hamur karisimi elde edilir,
boylece ekmegin hacmi daha buyik olur. Makine
manuel ve otomatik olarak calisabilir ve iki adet
zaman ayari mevcuttur. Kazan, spiral kol ve kesme
bicagi paslanmaz celikten imal edilmistir. Kazan
ters istikamette dondurilebilir. Kayis ile tahrik
edildiginden sessiz calisir. Hareketlidir, sabitleme
aparatlar mevcuttur. Acil durdurma fonksiyonu
ve kazan kapaginda guivenlik sistemi mevcuttur.
Direkt su baglanti sistemi mevcuttur.

Opsiyonel :
Kazan icin mika kapak

glz
1
Spiral kneading machines are commonly preferred
by bakery and pastry shops in order to shorten
the usual kneading time. It enables to make

very little flour to dough.This also provides more
homogenate dough mixture and bigger volume
bread. Machine works in manual and automatic
cycle with two programmable timers. The bowl,
spiral arm and bar are made of stainless steel.
Reverse bowl rotation. Due to belt transmissions
of main power the machine noise level is quite
low. Mixer is mobile and there is a fixing device on
the mixer.The emergency stop function and the
security system on the cover are available. It can
be moved easily thanks to its wheels. Machine has,
direct water connection system.

Optional :
Mica cover for bowl

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

Oco6eHHOCTb 3TOro TeCToMeca 3aK/oyaeTca B
TOM, YTO 3aMec TecCTa OCyLeCTBNACTCA B CamMoe
KOpoTKoe Bpems. IHTEHCKBHBbIV 3amec ynyuliaeT
KauecTBO BbineKaemol npogykuumn. Pabotaet

B PyYHOM 1 aBTOMATUYECKOM PEXMMAX, Ha

[IBYX CKOPOCTAX. Bce anemeHTbl KOHCTPYKLMK,
KOHTaKTMpYHOLLMe C TECTOM 1 3alLWTHaA pelleTka
- BbIMOJIHEHbI U3 HepXKaBetoLeln cTann. imeetca
peBepcrBHOE BpaLlleHne eMKocTu. Jlerko
nepenBMKHaA MallrHa, Takxke dukcupyeTca

B HY>XHOM MecTe.[lexa 1 cnnpasnbHbIi

CTEepP>KeHb BPALLAIOTCA OAHOBPEMEHHO Npu
pabote. OTaenbHbIV NPUBOA Y AexXu. PaboTaloT
6ecLuymHO 1 6e3 BUOGPaLN.OKOHOMHbIN Pacxog
aneKTpoaHeprun.Jlerkas unctka n obpaborka
netanei. Cuctema npsMOro BOgOCHabeHus

Mo Tpe6oBaHuio :
Kpbiwka ansa gexv u3 ciopbl

MpoV3BOAUTENb OCTABAAET 33 COBOI MPABO U3MEHATH TEXHIYECKME XapaKTEPHUCTUKM 6e3 NPeBaPUTENbHOTO YBEAOMAEHHA



Mobil Kazanh Spiral Mikser

Spiral Mixer with Mobile Bowl

CnupanbHblil TeCTOMEC C NOAKATHON AEXKOM
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Model

Model

Mopenb

Un kapasitesi
Flour capacity
Makc. kon-so mykmu

Hamur kapasitesi
Dough capacity
Makc. Kon-Bo Tecta
Kazan Olciileri (@xh)
Bowl sizes (@xh)
Pasmepbl gexn (@xh)
Kazan hacmi

Bowl volume

O6bem aexu

Genislik (W)

Width (W)

WunpwuHa (W)

Uzunluk (L)

Length (L)

OnwvHa (L)

Yukseklik (H)

Height (H)

BbicoTa (H)

Elektrik glict
Electrical power
SneKTpUYecKkas MOLHOCTb
Makine agirhg
Weight of machine
Macca obopypoBaHus

Yedek kazan agirhgi
Weight of spare bowl
Macca onOoNHUTENBHON AEXN

Birim
Unit
Eq. Nam.

PMSP 250M

kg 150

kg 250 (+8)

1000x495

| 405

1040

1600

1600

kW 14
KBT
kg
kg 1250
Kr
kg
kg 170
Kr

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

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

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

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

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

- Hareketlidir, sabitleme aparatlari mevcuttur.

- Acil durdurma fonksiyonu ve kazan kapaginda
glvenlik sistemi mevcuttur.

- Kazan geriye donme 6zelligi.

K1
Spiral mixer with mobile bowl provides to mix the
dough in a short time. It enables to make very little
flour to dough and also more homogenate dough
mixture and bigger volume bread.

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

- Energy and time saving

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

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

-There is an indicator which shows temperature

of dough

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

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

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

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

- Reverse bowl rotation.

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

ABTOMATUYECKNE CNUPasbHble TeCTOMEeCUIbHbIe
MaLUMHbI 419 3aMeca TeCTa, C OTKaTHOW EXO0MN,
3aMecAT TeCTO B Camble KpaTyaiLume CpoKm.
Ocobasa popma cnupanu No3BonAeT 3amellrBaTb
[aXke HEOONbLIOE KOIMYECTBO TecTa. 3amec
nNpovcxoauT 6e3 paspbIBOB, HANPAXKEHNA U
cTpecca ans Tecta. OQHUM U3 CaMblX BaXKHbIX
TEXHUYECKMX XapaKTePUCTUK STOrO TECTOMECA 3TO
oTKaTHaA fiexa. JTa cneyndrKaLma nossonaer
MCMNOSb30BaTb JOMONHUATENBHYIO BEXY.

- DKOHOMHDbI PACXOf SNEKTPOSHEPrnN.

- [lexxa 1 MecunbHble OpraHbl - 13 HEpPXKaBeloLLeit
cTanw.

- C nomoLLbto cucTeMbl 3y6UaToro NpuBoaa, Aexa
cTabunbHa KpyTMTCA 1 06ecneyrBaeT CMELLVBATb
TEeCTO C paBHOMEPHOW CKOPOCTbIO.

- AimeeT TepMoUMHAMKATOP, KOTOPBbIN NMOKa3blBaeT
TemnepaTypy Tecta

- Bpemsi 3ameca MOXHO OTperynmpoBaTth no
KenaHuio

- Pabortaiot 6ecymHo 1 6e3 Bubpaumn.

- MaluvHa 3To NoABWXKHAA 1 CYLLeCcTBYeT
duKcrpyoLee ycTponcTBo AnA GUKCUPOBAHNA.

- CywecTByIOT aBapuiiHasA OCTAaHOBKA Ha MaLUVHe 1
aBapUHbBIN NepeKitoYaTeNb Ha KPbILLKE AeXN.

- PaboTaeT B py4HOM 1 aBTOMATUUYECKOM peXunmax,
Ha BYX CKOPOCTSAX.

- [lexxa KpyTuUTCA 0bpaTHO.

TPOU3BOAMTENb OCTABASAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPeAiBaPUTENbHONO YBEAOMACHUS



Otomatik Kazan Kaldirma-Devirme Makinesi

Automatic Bowl Tilting Machine

ABTOMaTHUueCKuil AeXKeonpoKuabIBaTeNb




@

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

Model

Model

Mopenb

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcmmanbHas rpy30noAbeMHOCTb
Hamur dékme ytiksekligi (H2)
Dough discharging height (H2)
BbicoTa Bbirpy3ku Tecta (H2)
Maksimum Yukseklik (H1)
Maximum height (H1)
MakcumanbHas BbicoTa (H1)
Genislik (W)

Width (W)

WnpunHa (W)

Uzunluk (L)

Length (L)

OnuHa (L)

Yukseklik (H)

Height (H)

BbicoTa (H)

Elektrik glict

Electrical power
dneKTpryecKkas MOLHOCTb
Makine agirhig

Weight of machine

Macca o6opynoBaHus

Birim
Unit PMBT 430
Eq. N3m.

kg 430

mm 1600-1900

mm 2945

mm 1600

mm 2200

mm 2350

kw 2,5

KBT

kg

kg 750
Kr

500

1065

/1177777

L
|

Automatic bowl tilting machine, works compatible

with the removable bow! 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.

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

ABTOMaTUYECKNI AeXKENOAbEMOONPOKMAbIBATEND
noaxoauT AnA paboTbl C aBTOMATUUYECKM
CnypanbHbIM TeCTOMecUTeNIeM C NMOAKATHOW
nexoi Porlanmaz. MawwmHa nepeknaabiBaeT TeCTo
3aMeLlaHHOoe B TeCTOMecuTese C NOAKaTHOM Aexen
B Tectopenutens. CnocobCTBYET CepuitHomy
npowussofcTay. Koraa aexa nogHumaetcs

Ha MaKCMMasbHYI0 TOUKY MaLLUHbI, AeXa
NoBOpayYMBaeTca aBTOMaTMyecKas 1 Bce Tecto
BbIFPY»KaeTca ¢ MoMoLLbto ckpebka. Koraa npouecc
BbIrPY3KU 3aKaHUMBAeTCA fjexa CHIKaeTca

OYeHb MATKO C MOMOLLbIO YCTPOINCTBA KOHTPONA
CKOpPOCTU.

TpoN3BOAUTENb OCTABNAET 33 COBO/ MPABO UIMEHSATH TEXHMYECKIE XaPaKTEPUCTUKI 6e3 MPEABAPUTENLHOTO YBEAOMEHNS



Hamur Yogurma Makinesi

Dough Kneading Machine

TecTomec BUNOYHbDIN

54



Model Birim
Model Unit PMDK 80
Mopenb Eq. N3m.
Un kapasitesi kg
Flour capacity kg 50 75
Makc. Kon-Bo MyKmn Kr
Hamur kapasitesi kg
Dough capacity kg 80 120
Makc. Kon-Bo Tecta Kr
Kazan capi mm
Bowl diameter mm 750 800
OvameTp gexn MM
Genislik (W) mm
Width (W) mm 750 800
LnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 1600 1650
OnuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1000 1050
BbicoTa (H) MM
Elektrik glict kw
Electrical power kw 1,1 15
dneKTpmnyeckas MOLHOCTb KBT
Makine agirhgi kg
Weight of machine kg 200 230
Macca o6opynoBaHus Kr
] L -

PMDK 120 PMDK 160 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 4 55 55
300 350 450 550
(- W -

N LY

Porlanmaz diferansiyelli hamur yogurma

makinesi her ¢esit hamur yogurmaya uygun

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

Opsiyonel :

1. Guvenlik 1zgarasi

2. Paslanmaz celik diferansiyel muhafazasi
3. Cift devir

15

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

a powerful machine and works silently. It's bow!
and fork arms are made of stainless steel material
according to the rules and regulation of food 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

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

TecTomecuTeNbHbIE MaLLVHbI MPeAHa3HauYeHbl Ans
3amMelumBaHuUA 60MbLINX 06HEMOB TecTa.
BunoyHble TecToMecuTenbHble MallnHbI
3aMeLUMBalOT He TONIbKO APOXKeBOE 1 Co06HOe
TeCTO, HO U KPYTOe OHM MOTyT NepemelumBaTb
cyxve nuiesble cMecu. ijeanbHo noaxoaaT ana
neKapeH, pectopaHos. PaboTaloT 24 yaca B CyTKU.
3amec nponcxoauT 6e3 paspbIBOB, HANPAXKEHNA U
cTpecca Ana Tecta. YCUneHHbIn asuratenb. Jexa

N MeCunbHble OpraHbl CieNaHbl N3 HepxaseloLuei
cTanu. [lexka 1 BUNOUHbIN CTepXeHb BpaLLaloTca
O[JHOBpPEeMEeHHO npwu paboTe. dneKkTpuyecknin
[BUraTesnb yCTaHOBIIEH BHYTpY Kopnyca. PaboTatoT
6eclwymHo 1 6e3 Bubpauum. SKOHOMHBbI pacxop
3NeKTpo3Heprum. Jlerkaa unctka n obpaboTka
netanen.

Mo Tpe6oBaHuio :

1. 3aWwmTHanA pelweTka

2. Kpbilwka anddepeHumana 13 HepkaBetoLen
cTanu

3. 1Byx CKOPOCTHbIV ABUraTeNb

TPOU3BOAMTENb OCTABAAET 33 COBOI MPABO UIMEHATH TEXHIYECKYE XapaKTEPUCTUKY 63 NPeAiBAPUTENbHONO YBeAoMACHUA



Planet Mikser

Planetary Mixer

lnaneTapHbIN MUKcep

: [
—

56

Temel aparatlar
Basic attachments
ba3oBas komnneKktauus

PMP 40, PMP 60
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Model / Model / Mopenb Birim / Unit/ Ea. U3m. PMP 20 PMP 40 PMP 60

Kazan kapasitesi It
Bowl capacity | 20 40 60
EmKoOCTb nexn n
Kafa dondis hizi dev/dak Hiz kontrolli
Motor rotation rpm Variator 55-110-120 55-110-120
BpalyeHua geuratens 06/MUH Bapuatop
Firca donus hizi dev/dak
Attachment rotation rpm 100-415 140-280-520 140-280-520
BpalyeHus Hacagkum 06/MVH
Genislik (W) mm
Width (W) mm 500 630 630
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 650 910 910
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 770 1370 1370
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 410 800 810
BbicoTa (H1) MM
Elektrik gticti kw
Electrical power kW 0,75 1-1,4-1,5 1-1,4-1,5
SneKTprnyecKas MOLWHOCTb KBT
Makine agirlhigi kg
Weight of machine kg 81 220 230
Macca obopygoBaHus Kr
w ‘ L
Q

i
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K1
Karistirma, ¢irpma ve yogurma islemlerinin Planetary mixers were specifically designed for MnaHeTapHble MUKCepPbI NpeAHa3HaYeHbl Ans
tamamini yapabilen ve bunun icin gerekli bitin bakeries, patisseries, hotels and large kitchens. 3amMeLuMBaHUA 1 B36MBAHVA KOHAUTEPCKNX
aparatlar beraberinde olan planet mikser, firinlar, Simple and safe to use. Mixing and beating n3penuia. NMnaHeTapHble MUKCcepbl obecneurBatoT
pastaneler, oteller ve buytk mutfaklar icin 6zel machines are developed for the users who OT/IMYHOE B36VBaHMe 1 NepemelliBaHne
tasarlanmistir. Kullanimi basit ve emniyetlidir. have extra ordinarily high quality requirements KpemoB (6eIKoBOro, 3aBapHOro, MacisiHOTO 1
Verim bakimindan gticli bir déner elektrik for the production of various masses want to T.0.), Cydne, MyccoB, 6VICKBUTHOTO, MECOYHOTO,
motoruna sahiptir. Karistirma kafasi serbest hareket work in an extremely economical manner. New LPOXKEBOTO (C BbICOKOI BNAXXHOCTbIO),
eder ve bakim gerektirmez. Kazan y{ksekligi advanced design made is ideal for mixing every 6n1HHOrO, 3aBapHOro TecTa 1 T.4. bnaropapa
manuel veya otomatik ayarlanabilir. Kazan ve type of dough as well as for mixing eggs, cream, 60sbLIOMY 3anacy NPOYHOCTU, UCMONb3YOTCA
karistirma aparatlari (cirpma, spatula, kanca) mayonnaise and other similar food products. A LNA UHTEHCVMBHOW PaboTbl Ha MPOMbILLNEHHbIX
paslanmaz celikten imal edilmistir. Kullanim bakim rotating electric motor with quite powerful. Free npeanpuAThsX, NeKapHsx, B pectopaHax, kade,
ve temizligi cok kolaydir. moving, no need maintenance mixing head. cTonoBbIx. CTaHAapTHasA KoHoUrypauusa: 3
Yeni gelistirilmis tasarim sayesinde her gesit - Bowls and tools are made of stainless steel MECU/bHBIX OpraHa: BEHUMK, KPIOK, lonaTka.
hamurun yogrulmasinin yanisira yumurta, krema, - Heavy duty body construction Pa6oTatoT 6ecuymHo 1 6e3 Bnbpauuu. Jlerkas
mayonez ve benzeri gida trtinlerini homojen bir - Safety guard stainless steel YncTKa M 06paboTKa feTanein. SKOHOMHbIV PAaCXOA
sekilde karistirir. 3M1eKTPO3Hepruu.
- Paslanmaz celik kazan ve aksesuarlari Optional : - Bce petanu, conpukacatowmecs ¢ Tectom,
- Agir hizmete dayanikli gévde yapisi 1. Automatic bowl lifting system BbINOJIHEHbI 13 HepKaBetoLLeil CTanu (aexa un
- Emniyet kapagi paslanmaz 2. Electronic speed control MeCWJIbHbIe OpraHbil).

- MpouHbI Kopnyc

Opsiyonel : - 3alWMTHaA NaHenb 13 HepKaBetoLLen cTanu
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Unitesi Mo Tpe6oBaHuIoO :

1. ABTO MOABEM U CMYCK JEXM
2. DNeKTPOHHOE YNpaB/ieHne CKOpPoCTy

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
MpoVM3BOANTENb OCTABASET 3a COBOI NPABO N3MEHAT TEXHUYECKME XapaKTEPUCTUKI 6e3 MpeaBapUTENbHOTO yBEAOMAEHNUS



Planet Mikser

Planetary Mixer

lnaneTapHbIN MUKcep

2
i

58

(

Temel aparatlar / Basic attachments / basoBaa KomnnekTayma
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Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli bitin
aparatlar beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve blyiik mutfaklar icin 6zel
tasarlanmistir. Kullanimi basit ve emniyetlidir.
Verim bakimindan guglu bir doner elektrik
motoruna sahiptir. Karistirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yuksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
karistirma aparatlari (¢irpma, spatula, kanca, spiral)
paslanmaz celikten altiminyumdan imal edilmistir.
Kullanim bakim ve temizligi ¢ok kolaydir.

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

- Paslanmaz celik kazan ve aksesuarlar
- Agir hizmete dayanikli gévde yapisi
- Kaydirilan emniyet kapadi paslanmaz

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

Model / Model / Mogenb

Kazan kapasitesi It
Bowl capacity |
EmMKOCTb nexn n
Kafa donus hizi dev/dak
Motor rotation rpm
BpalyeHua gsuratena 06/MVH
Firca donis hizi dev/dak
Attachment rotation rpm
BpalyeHua Hacagkum 06/MVH
Genislik (W) mm
Width (W) mm
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwuHa (L) MM
Yiikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm
BbicoTta (H1) MM
Elektrik gticti kw
Electrical power kw
neKTpryeckas MOLHOCTb KBT
Hiz kontorollu kw
With speed controller kw

C BapnaTtopom KBT
Makine agirhg kg
Weight of machine kg
Macca o6opygoBaHuis Kr

Birim / Unit/ Ep. U3m.

PMP 60M PMP 80
60 80
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 1,5-2-25
2,2 4
250 265

i
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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

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

[naHeTapHble MUKCepbl NpegHa3HayveHbl 4nA
3aMeLunBaHNA 1 B36MBAHNA KOHAUTEPCKNX
nsgenuii. MnaHeTapHble MUKCepbl obecneynsatoT
OTNNYHOE B36UBaHNME 1 NepemeLLBaHe KpemMoB
(6enkoBoOro, 3aBapHOro, Mac/IfAHOTO 1 T.4.), cydne,
MYCCOB, BUCKBUTHOIO, MECOYHOTO, APOXKKEBOrO
(C BbICOKOW BNaXHOCTbI0), B/IMHHOIO, 3aBapHOro
TecTa u T.4. bnarogapa 6onbLiomy 3anacy
NPOYHOCTU, NUCNOJIb3YIOTCA ANA VHTEHCUBHOMN
pPaboTbl Ha NPOMbILNEHHBIX NPeANPUATUAX,
nekapHsx, B pecTopaHax, kade, CTONoBbIX.
CraHpapTHas KoHUrypauma: 3 MecunbHbIX opraHa:
BEHYVK, CNpanb, lonaTtka. PaboTaloT 6eclymHO
1 6e3 BMbpauun. Jlerkaa ynmctka n obpaboTka
feTanel. JKOHOMHbIV PacXof NeKTPOIHEPrmm.

- [lexka n3roToBNieHa U3 HepXKaBeloLLel CTanw,
BEHUVK, CN1pPasib 1 IONaTKa N3roToB/eHbl 13
anioMUHNA.

- MpouyHbIN Koprnyc

- Pa3aBUXHble HepXaBetoLLas Kpbiluka ¢
BbIK/IIOUaTenlem 6e30MacHoOCTu

Mo TpeboBaHuio :
1. ABTOMOABEM U CMYCK AEXU
2. DNeKTPOHHOE yrpaBneHne CKopocTn

Mpov3BoANTeNb OCTABNAET 33 COBOI NPABO M3MEHATH TEXHNUECKVIE XAPAKTEPUCTIKY 6e3 NPeABAPHTENIbHOTO yBEAOMICHNA



Planet Mikser - Tam Otomatik

Planetary Mixer - Full Automatic

lnaneTapHbIi MUKCEp — NONHbIN aBTOMAT
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Temel aparatlar
Basic attachments
ba3oBas KomnnekTauua

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

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

- Verim bakimindan guiclii bir déner elektrik
motoru.

- Serbest hareket eden, bakim gerektirmeyen
karistirma kafasi.

- Cirpma ve karistirma aparati ayni zamanda
takilabilir.

- Yuiksekligi ayarlanabilir kazan.

- Kazan ve aletler paslanmaz elikten imal
edilmistir.

- Kazanda tasima tekerleri mevcuttur.

- Kazan, aparatlar ¢ikarilmadan sokdllp takilabilir.

S

Model / Model / Mogenb

Kazan kapasitesi It
Bowl capacity I
EMKOCTb gexu n
Motor hizi dev/dak
Motor rotation rpm
BpalieHne asuratens 06/MVH
Kafa donus hizi dev/dak
Attachment rotation rpm
BpalleHne Hacagkm 06/MVH
Genislik (W) mm
Width (W) mm
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwvHa (L) MM
Yukseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yikseklik (HT) mm
Height (H1) mm
BbicoTa (H1) MM
Elektrik gtict kw
Electrical power kw
dneKTpuyeckasa MOLHOCTb KBT
Makine agirligi kg
Weigh of machine kg
Macca obopynoBaHua Kr
Bos kazan agirhgi kg
Empty bowl weight kg
Macca nyctoi gexbl Kr
Kazan Olciileri (@xh) cm
Bowl sizes (@xh) cm
Pasmepbl gexun (@xh) ™

Birim / Unit / Ea. U3m.

PMP 120

120

0-200

100-520

1025

1180

2015

1380

550

23

50x63

Sz
K1

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.

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

MnaHeTapHble MUKCepPbl NpeHa3HauYeHbl

L1 3aMeLU BaHUA 1 B36MBaHWA TecTa And
KOHANTEPCKUX U3aennii. MnaHeTapHble

MVIKCepbl 06ecneurBatoT OT/IMYHOE B3GMBaHVe

1 nepemelLnBaHe KpemoB (6enkoBoro,
3aBapHOro, MaciAHOro 1 T.4.), Cydne, Myccos,
B6UCKBUTHOIO, MECOYHOTO, POXKEBOTO (C BbICOKOMN
BJTaXKHOCTb10), GNIMHHOrO, 3aBapHOro TecTa 1

T.0. bnarogaps 6onbLuoOMy 3amacy MPOYHOCTH,
MCMOMb3YI0TCA 1A UHTEHCUBHOW PaboTbl Ha
MPOMBILIEHHBIX MPEANPUATUAX, NEKAPHSX, B
pecTopaHax, kade, CTONOBbIX. Takue MaluHbI
L[OCTUIIV U3BECTHOCTY Ha MEXAYHapOAHOM apeHe.
Pa6ortatoT 6ecluymHo 1 6e3 Bubpauun. Jlerkas
yucTKa 1 ob6paboTKa AeTanein. SJKOHOMHbIN PACXOf
3NeKTPO3HEepruu.

- MowHbIN Bpalyaowumii gBuraTens.

- Hacapku He TpebytoT o6cnyKnBaHus.

- MOXHO NPUKPennTb BEHYMK 1 CKPeboK
O[JHOBPEMEHHO.

- BbICOTy fiexn MOXHO perynuposarb.

- [lexa v MecunbHble opraHbl BbINOHEHbI 13
Hep)KaBeloLel cTanu.

- [lexka Ha Konecax.

- [lexxy MOXXHO BbITaLYMTb, HE CHUMAsA HAaCaaKu.

MPOU3BOANTEN OCTABNAET 33 COBOI MPABO M3MEHATH TEXHNYECKIE XapaKTEPUCTIKY 63 PEABAPUTENHOTO YBEAOMIEHNA



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

ABToMaTnuecKuin onpoKuabIBaTeNb AU ANA MIAHETapHOro MUKcepa

62
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Planet mikserden kazanin kolaylikla kalkmasini
gerceklestirmek tizere dizayn edilmistir.

Ana govde ylksek kaliteli boyali metalden
yapilmistir

Buiyuik lcekli firin ve pastanelerin kullanimina
uygundur.

Kolay kullanimi sahiptir

Ozel koruma acil durum aparatlarina sahiptir
Uzaktan kumanda ile calismaktadir.

Mekanik zincir hareket sistemlidir

Model / Model / Mopenb

Maksimum kaldirma kapasitesi
Maximum lifting capacity
MakcvmanbHas rpy30nogbeMHOCTb

Hamur dékme yiiksekligi (H2)
Dough discharging height (H2)
BbicoTa BbIrpy3ku Tecta (H2)

Maksimum Ytkseklik (H1)
Maximum height (H1)
MakcumanbHasa BbicoTa (H1)

Genigslik (W)
Width (W)
LWnpuHa (W)

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

Yikseklik (H)
Height (H)
BoicoTa (H)

Elektrik gtict
Electrical power
dneKTpUYeckas MOLHOCTb

Makine agirligi
Weight of the machine
Macca obopyaoBaHus

H1

Birim / Unit / Ep.

Yam. PMBT 120

kg
kg 120
Kr

mm 1800

mm 2600

mm 1090

mm 1350

mm 2300

kw

kw 1,5
KBT

cm
cm 275
™

N L
K1

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

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

BbinonHaeT GpyHKUMIO Nogbema 1 BbIrpy3Ky TecTa
13 ieXn NNaHeTapHOro M1Kcepa.

Kopnyc n3rotosneH 13 BbICOKOKa4eCTBEHHOro
KpalleHHOro MeTasna.

MNpepHa3HayeH Ana MCNonb30BaHUA Ha
NpeanpUATUAX C BbICOKOW MPOU3BOANTENbHOCTbIO.
Jlerok B ncnonb3oBaHUun.

O6opyaoBaH crneumanbHbIMY YCTPOCTBAMMU
6e3onacHocTu.

[ncTaHuMOHHOe ynpaBneHue.

MexaHnueckas cMcTeMa ABVKEHUSA LiENU.

MPOU3BOANTEN OCTABNAET 33 COBOI MPABO M3MEHATH TEXHNYECKIE XapaKTEPUCTIKY 63 PEABAPUTENHOTO YBEAOMIEHNA



Hamur Acma Makinesi

Dough Sheeter

TecTopackatka
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Model Birim
Model Unit PMDS 507 PMDS610 PMDS612 PMDS613 PMDS614 PMDS 615
Mopenb En. Vam.
Silindir Uzunlugu mm
Roller length mm 500 600 600 600 600 600
[nviHa Banuka MM
Silindir Araligi mm
Roller interval mm 0-40 0-50 0-50 0-50 0-50 0-50
PaccToaHue mexay Bannkamm MM
Bant Olciileri mm
Belt sizes mm 488*700 584*1000 584*1200 584*1300 584*1400 584*1500
Pa3mepbl neHTbI MM
Bant Hizi m/san.
Belt speed m/sec. 35 35 35 35 35 35
CKOPOCTb NEHTHI Mm/ceK.
Makine Genisligi (W) mm
Width (W) mm 865 1050 1050 1050 1050 1050
WunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1500 2485 2885 3085 3285 3485
Onuna (L) MM
Uzunluk (L1) mm
Length (L1) mm 785 880 1010 1075 1140 1205
OnuHa (L1) MM
Yukseklik (H) mm
Height (H) mm 630 1250 1250 1250 1250 1250
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 750 1775 1965 2060 2150 2250
BbicoTa (H1) MM
Yukseklik (H2) mm
Height (H2) mm - 870 870 870 870 870
BbicoTa (H2) MM
Elektrik Giici KW
Electrical power kw 0,55 0,75 0,75 0,75 0,75 0,75
neKkTpuyecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 380/50  380/50 380/50 380/50 380/50
HanpsaxeHne B/ Ty
Agirhk kg
Weight kg 115 190 193 196 198 200
Macca Kr
r_'——l-
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Makine her cesit yufka, borek ve baklava agmak
icin tasarlanmistir. Kolay hareket edebilen
styiricilar, tablasi tasinabilir ve kolay sekilde

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

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

Opsiyonel :

- Hiz Kontrol

- Kruvasan kesme bigagi

- Donut Kesme bigagi

- Full otomatik, dokunmatik monitor

158
This machines used for filo pastry (yufka), pie
(borek), and baklava production. All parts in
contact with the dough are compatible 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

- Croissant cutting station

- Doughnut cutting station

- Fully automated touch-screen models

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

o

TecTopackaToyHadA MallviHa Ncnonb3yeTca Ana
npoun3BoAcTBa odKa, bopek, nasaly, naxiasa n
nopo6HbIX M3aenuii. Bce yactu, KOHTaKTUpYyoLwme
C TECTOM - M3rOTOBJIEHbI U3 MaTeprana BbICOKOro
KayecTBa AnA nuLLeBbIX Lenen. KoHeenepHble
NeHTbl MOXHO CKNaabiBaTb BBEPX. [TpofymaHHan
c60pKa MaLLVHbI NPefOoTBPALLAET HAKOMNEHNE
nbinn 1 obecneymBaeT Nerkyo OUnCTKY.
ABTOMaTMYECKIME MOLENN NMEIOT CEHCOPHbIN
MOHUTOP 1 NPOrpaMMmnpoBaHHbie ¢ 30
nporpammamu. icnonb3yeTca Ha ManeHbKrX 1
6onbLIVX NPesnpUATUAX.

Mo Tpe6oBaHuio :

- PerynaTtop ckopoctun

- Annapatbl 418 NOArOTOBKM KpyaccaHa
- Annapartbl AN NOArOTOBKM loHaTa

- MonHocTblo aBTOMaTNYeCKaa Mopenb

TpON3BOAMTENb OCTABAAET 32 COBOVi NPABO M3MEHATH TEXHMUECKIE XapaKTEPUCTUK 6e3 NPeAsapuTeNibHOTo yBeAoMneHNA



'y I

Set Ustii Hamur Acma Makinesi

Tabletop Dough Sheeter

HactonbHas TectopackaTka
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Birim

| Unit PMSM 30

b En. Vam.
Hamur Capi cm
Dough diametr cm 19-29
[uametp Tecta w™
Hamur Agirhg gr
Sheeting range g 100-2000
Macca TecToBbIX 3aroToBOK r
Genislik mm
Width mm 385
LLnpuHa MM
Uzunluk mm
Length mm 410
OnuHa MM
Yukseklik mm
Height mm 540
BbicoTa MM
Elektrik Glict kw
Elektrical power kw 0,37
SneKTprYeckas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 220/50
HanpsxeHne B/Ty
Makine Agirhigr kg
Weight of machine kg 32
Macca o6opynoBaHus K

®

- Kolay kullanim, bakim ve temizlik

- Boyutlari itibariyla set Usti olarak galistirlabilir

- Hamur capi ve kalinligi ayarlanabilir
- Sessiz ve titresimsiz calisma

- Tamamen paslanmaz celikten imal edilmistir

- U¢ merdaneli model: PMSM 60.3

Opsiyonel :
- Hiz kontrol cihazi

- Easy cleaning, usage and maintenance

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

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

- Completely made of stainless steel

- Triple roller model: PMSM 60.3

Optional :
- Speed control device

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

PMSM 40 PMSM 55 PMSM 60 PMSM
26-39 26-54 26-59 26-59
100-2000 100-2000 100-2000 100-2000
480 510 565 615
510 765 810 1170
670 540 540 555
0,37 0,55 0,55 0,55
220/50 220/50 220/50 220/50
42 63 68 99

- Jlerko B UCMOMb30BaHNI, OUNCTKE U
obcnyxmBaHUn

- BO3MOXHOCTV MOCTaBWTb Ha CTOME U3 3a
MasleHbKIX pa3mepoB

- Bo3MoXKHOCTYM perynnpoBaThb TOMLVHbI 1
AvameTp Tecta

- PabotaeT 6eciuymHO

- MoNHOCTbIO U3roTOB/EHa U3 HEpXaBeloLnii
cTanm

- TpexBankoBbl mogenb: PMSM 60.3

Mo Tpe6oBaHuio :
- Perynatop ckopoctu

MpownssoguTens ocTanAeT 3a CO60M NPaBo U3MEHATHL TEXHUUYECKINE XapaKTePUCTUKV 6e3 NpeaBapuTeNbHOO yBeaoMaeHNA
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Yardima Ekipmanlar
Assistant Equipment
BcnomoratenbHoe 060pynoBaHue




Yari Otomatik Yiikleme

Semi-Automatic Loader

lonyaBTOoOMaTYeCKMi NOrpy34mnK

!
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Model / Model / Mopenb Birim / Unit / Eg. U3m. PMKF 100L

Pasa genisligi (W1) mm
With of the pallet (W1) mm 580
LnpwrHa nocaguuka (W1) MM
Pasa uzunlugu (L1) mm
Length of the pallet (L1) mm 2800
[OnvHa nocagumka (L1) MM
Genislik (W) mm
Width (W) mm 1175
LWnpwrHa (W) MM
Uzunluk (L) mm
Length (L) mm 3200
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 2165
BbicoTa (H) MM

Manuel, Dokunmatik
Manual, Touchscreen

Kontrol sitemi
Control system -

YnpaBnexue PyuHoe nnu ceHcopHoe
Elektrik gtict kw

Electrical power kw 0,55
dneKTpunyeckas MOLHOCTb KBT

Agirlik kg

Weight kg 780

Macca Kr

RN
&
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Hamurun firina ytiklenmesi ve pismis ekmeklerin
firndan bosaltilmasi icin tasarlanmistir. Her tirlt
katli firna uygun sekilde tretilebilir. Yikleme ve
bosaltma islemi otomatik yapilmaktadir. Kaldirma
ve indirme islemi ok yumusak olup kol yardimiyla
manuel yapilmaktadir. Pedal ve ray hareket sistemi
sayesinde ylkleme cihazi firin 6ntinde saga ve sola
manuel olarak kolay hareket ettirilebilmektedir.
Dokunmatik kontrol monitér ile donatilmistir. Ana
sttun yapisi yiiksek kaliteli boyanmistir. Tamamen
manuel Uretilebilir.

N

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 left in 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.

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

[~

MpengHasHayeH Ana 3arpysKu 1 BbIrpy3Ku

TecTa 13 neyn. Moxet 6biTb afianTMPOBaH K
nioboii nofosor neyw. Mpoueccsl 3arpy3Kku

1 BbIFPY3KM BbINONHAIOTCA aBTOMATUYECKU.
MogHATMeE 1 cnycK norpysymKa NnponcxoanT
OYeHb MIAaBHO U OCYLECTBAETCA C MOMOLLbIO
pbiuara. C MOMOLLYbIo Mefanu 1 pesibcos
Norpy3umK oYeHb Nerko nepefsuraeTcs BNpaso
1 BNEBO nepef neybio. IMeeT ceHCopHbiii
MOHUTOP YnpaBneHns. KOHCTpyKLusA

KOJIOHHbI BbIMOJIHEHA 13 OKPALLEHHOW CTanu C
LieHTpanbHbIM NPoTMBOBeCOM. MOXHO 3aKa3aTb
NOrpy3umK, NOMIHOCTbIO PaboTaloWMii B pyYHOM
pexume.

MpownssoguTent octaBnAeT 3a CO60I NPaBo M3MEHATH TeXHNYECKINE XapaKTePUCTUKV 6e3 NpeaBapuTeNIbHOO yBeAoMAeHNA



Otomatik Bantli Ekmek Dilimleme Makinesi

Automatic Bread Slicer with Conveyor Belt

ABTomatnueckas xne6opeska c KOHBelePHOI IEHTOIA

72
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Model Model Mogenb Birim Unit Ea. M3m. PMBS 1500
Kapasite (max.) adet/saat

Capacity (max.) pcs/h 1500
MpownsBoanTenbHOCTbL (MakKc.) wT./y

Dilim kalinhg mm

Thickness of slice mm 11-26
TonwmHa HapesKu MM

Bicak sayisi adet

Number of knife pcs 44 -28
KonnyectBo Hoxel WT.

Maks.ekmek uzunlugu mm

Max. bread length mm 450
Makc. anuHa xne6a MM

Ekmek yiiksekligi (min - maks) mm

Bread height (min - max) mm 60 - 145
BbicoTa xne6a (MUH. - MaKc.) MM

Genislik (W) mm

Width (W) mm 656
LWnpwrHa (W) MM

Uzunluk (L) mm

Length (L) mm 1885
OnuHa (L) MM

Yuikseklik (H) mm

Height (H) mm 1330
BbicoTa (H) MM

Elektrik gticu kw

Electrical power kW 1,21
dneKTpuyeckas MOLWHOCTb KBT

Makine agirhg kg

Weight of machine kg 450
Macca o6opyaoBaHua Kr

w __610£20

coococa s e
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Otomatik bantl ekmek dilimleme makinesi biiytik
Olgekliisletmelerin dilimleme ve posetleme
islevini karsilayabilmesi icin tasarlanmistir. Bant
lzerine konulan ekmekler birbirini iterek araliksiz
dilimlemeyi saglar. Baski ve itici olmadigindan
ekmegin Usti ve arkasi deforme olmaz. Bant hiz
ayari sayesinde istenilen hizda kesim yapilabilir

ve iki bant arasi, ekmegin sekline, sertligine

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

Opsiyonel:

1. Tek tarafli poset Gfleme sistemi

2. Cift tarafli poset tfleme sistemi

3. Gidaya uyumlu bigak yaglama sistemi

N L2

2

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

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

ABTOMaTUYeCKan xiebopeska C KOHBenepHoO
NeHTO NpeAHa3HayeHa Ana 6bICTPoro,
CUMMETPUYHOTO 1 NIErKOro Hape3aHua xneba.
BbINonHAT aBTOMaTUYECKY0 HENMpPepbIBHYO
npoueaypy pe3Kkun BblKiiaablBaeMoro Ha JIeHTy
xneba. bnarofapa BTOpol NeHTe cBepxy, 6aToHbl
xneba He HaKNaabIBAlOTCA APYT Ha Apyra B
npotecce pesKu, Npy 3STOM BbICOTa Hape3aemMoro
xneba perynvpyeTca B 3aBUCYMOCTM OT pa3MepoB
xneba. Mpu nomoLLm pyuKr perynnpoBaHus, xned
Hape3aeTca 6e3 pa3aaBnvBaHUA 1 pasnamblBaHNA.
3a CYET perynmpoBKU CKOPOCTUN ABUKEHVA NIEHTbI
MOXET BbIMOMHATLCA Hape3Ka Ha JIlo6oi CKopocTu.
MoBepxXHOCTY, conprKacaoLwmecs ¢ NPOAYKTOM B
npouecce pesKu, N3roToBeHbl U3 HepXKaBetoLLen
ctanu. Mocne 3aBeplueHNA NpoLecca pesku,
xnebopeska aBTOMaTUYECKN OCTaHaBNMBAIOTCA.
3a cyeT OCHaLLEeHNA PONMKOBbIMUK Konecamu
nerko nepemelyaetca. Pabortaet 6ecluymHo

1 6e3 BnbpaLmm. SKOHOMUYHBIN Pacxon,
3neKTposHeprum. Jlerkaa unctka n obpaboTka
netanemn.

Mo Tpe6oBaHuio :

1. OHOCTOPOHHUIA pa3ayBaTenb nakeTta

2. IByXCTOPOHHUI pa3ayBaTenb NakeTa

3. Cnctema cMasKm Hoxeli (Macio COBMECTUMO C
MCnosib30BaHNEM B NILLEBbIX MPOAYKTaX)

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHNYECKINE XapaKTEPUCTUKI Ge3 NpeiBapnTeNbHOTO YBeAOMEHNA



Ekmek Dilimleme Makinesi

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

Model / Model / Mopenb

Kapasite (max.)
Capacity (max.)
Mpown3BoanTenbHOCTL (MaKC.)

Dilim kalinhg
Thickness of slice
TonuwmHa Hapeskun

Bicak sayisi
Number of knife
KonunuecTso Hoxel

Maks.ekmek uzunlugu
Max. bread length
Makc. pnuHa xneba

Ekmek yuiksekligi (min - maks)
Bread height (min - max)
BbicoTa xsieba (MUH. - MaKc.)

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

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

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

Elektrik glicti (220V / 380V)
Electrical power (220V / 380V)

SneKTpuyeckas MoLHoCTb (220B / 380B)

Makine agirhg
Weight of machine
Macca o6opygoBaHus

\S7)

Birim / Unit / Eg. U3m.

PMBS 500 PMBS 50M

adet/saat

pcs/h
WwT./y

mm
mm
MM
adet

pcs
T,

KBT
kg

Kr

500 500

11-26 1-16
44-28 44-28
450 380
50 - 160 50-150
700 700
680 675
1200 830
0,55 0,37

160 100

N

4

Provides quick and symmetric bread slicing for
the companies which are bread cunsomption

and production. Easy to use and slices the bread
without flattening and breaking into pieces
through the arrangement lever. Automatically
stops at the end of the slicing. Surfaces in contact
with the bread, during the slicing are made of
stainless steel and are sanitary. It is easy to carry
and has an elegant images. Power supply; 220-380
V. Harmonious with high bread. Works silent and
without vibration. Body painted with electrostatic
paint. The machine is equipped with high safety
systems. Stainless steel knives. Standard PMBS 500

and tabletop PMBS 50M.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpown3BoauTens ocTaBAAeT 3a cO6OI NPABO N3MEHATb TEXHUYECKNE XapaKTePUCTUKY 6e3 NpeABapuTeNbHOrO yBeAOMAEHUA

[~

MpepHa3HayeH anAa oTpesaHunaA Ha
paBHOMepHbIe KYCOUKM NtobbIX BUAOB XJieba.
0Ob6ecneynT GbICTPOE U CUMMETPUYHOE
Hape3aHve xneba Ansa npeanpuaTAin C
MacCOBbIM BbIMyCKOM 1 noTpebneHnem
xneba. Jlerko ncnonb3yercs, 3a CUET

PYUKM perynmpoBaHua HapexumT xieb 6e3
paspaBnuBaHWA U pas3nambiBaHusA. Mocne
3aBepLUeHMA NpoLecca pe3ky aBTOMaTU4ecKn
ocTaHaBnmBaeTcA. [loBepXHOCTb,
conpukacaemas ¢ xnebom B npouecce
pe3Ku, CAenaHa 13 HepXkaBetoLei CcTanu.
Mpowv3BofAaTcA B TpexpasHOM 1 ofHOPasHOM
BapuvaHTax (220B-380B / 50 I'y). lerko
nepeHOCUTCA N UMEET 3CTETUYECKUIA BUA.
CraHpapTtHas PMBS 500 u HactonbHas PMBS
50M.



YctaHoBKa pa3ayBa NaketToB

76

Set Ustii Poset Ufleme Unitesi
Tabletop Pocket Blowing Unit

Model / Model / Mopenb Birim / Unit/ Ea. U3m. PMPB 900
Kapasite adet / saat
Capacity pcs/h 900
MpoussoguTenbHOCTL wr./y
Genislik (W) mm
Width (W) mm 1130
LnpwrHa (W) MM
Uzunluk (L) mm L
Length (L) mm 345 300
Onuna (L) MM N
Yikseklik (H) mm
Height (H) mm 290 : 777777
Bbicota (H) MM w
Elektrik glict kw o \f \\
Electrical power kw 0,1 ©
dneKkTpuyeckas MOLHOCTb KBT é
Makine agirligi kg 553
Weight of machine kg 17
Macca obopynoBaHua Kr !
H

(.

- Dilimlenmis / dilimlenmemis ekmegi posetlemek
icin kullaniimaktadir

- Hava Ufleme sistemi

- Ekmekle temas eden tiim yiizeyler paslanmaz
celikten imal edilmistir

- Ana sase yuksek kaliteli boyali metalden
Gretilmistir

- Farkh olgtlerde poset kullanilabilir

- Ayarlanabilir merkezleme kollari

- Ekmek parcaciklarinin toplama cekmecesi
paslanmazdan imal edilmistir.

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

158
- 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

MpownssoguTens ocTaBnAeT 3a OGO NPaBO 3MEHATb TEXHUUYECKIE XapaKTePUCTIKV 6e3 Npej1BapuTeNbHOTO yBeAoMAeH A

- Vicnonb3yeTca Ana ynakoBKM Hape3aHHoro /
He-Hape3aHHoro xJieba

- Cnctema HapyBaHWA BO3ayxa

- Bce noBepxHOCTM conpuKacaemca ¢ xnebowm,
M3roTOBJIEHbI 13 HEPXaBeloLUel cTanu

- OcHOBHasA pama 13roToBJieHa 113
KayeCTBEHHOrO OKpaLUeHHOro MeTasnsa

- ¥o6HO ncnonb3oBaTb ANA Pa3HbIX pa3MepoB
nakeToB

- Perynupyemble orpaHuumten

- AWK ANA XNeBHbIX KPOLUEK N3roTOBMIEH 13
HepxaBeloLLell cTanu



- Finnda kurutulan ekmegi 6gtitme icin
kullanilmaktadir

- 3 gesit elek mevcuttur
-Tamamen paslanmaz celikten imal edilmistir.

Galeta Ogiitme Makinesi
Llpo6unka pna xne6a

Bread Crumbing Machine

Model / Model / Mogenb

Kapasite (max.)
Capacity (max.)
Mpown3BoanTenbHOCTb (MaKC.)

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

Uzunluk (L)
Length (L)
OnwvHa (L)

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

Elektrik gticti (220V / 380V)
Electrical power (220V / 380V)
dneKTpryeckas MoLHOCTb (220B / 380B)

Makine agirhgi
Weight of machine
Macca obopygoBaHus

%

- Used for crumbing the all kind of dried breads
- There are 3 different sizes of sieves in machine
- Completely made of stainless steel

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

Birim / Unit / Eg. U3m. PMBC 60

kg / saat
kg/h 60
Kr/y

mm
mm 460
MM

mm
mm 520
MM

mm
mm 1030
MM

kw
kw 1,75
KBT

kg
kg 39
Kr

=

Mcnonb3yetca ans n3menbueHus BCex BUAOB
BbICYLLIEHOTO Xeba

- imeeTcs 3 pasHbIx pa3mepa CUT BHYTpY
npobunkn

- MoONHOCTbIO M3roTOBNEHA M3 HepPXKaBetoLen
cTanu

MpownssoguTent ocTaBnAeT 3a OG0 NPaBO M3MEHATH TEXHUYECKIE XapaKTePUCTIKV 6e3 Npe/1BapuTeNbHOTO yBeAoMAeH A




Yatay Kek Dilimleme Makinesi

Horizontal Cake Slicing Machine

[opu3oHTanbHas 6MCKBUTOpE3Ka
_ E

78




®

Orta ve buyk 6lcekli kek treticileri icin dizayn
edilmistir. Dilimlerin kalinhigi istege bagl olarak
manuel ayarlanabilir. Ust baski bandi istege bagli
olarak manuel ayarlanabilir. Alt ve Ust bant kesim
hizi otomatik olarak ayarlanabilir. Sessiz ¢alisir.
Tamamen paslanmazdan imal edilmistir.

Model / Model / Mogenb

Kapasite* (max)
Capacity * (max)
MpowussoanTenbHOCTL* (MaKc)

Dilim kalinhgi (min. — max.)
Slice thickness (min. — max.)
TonwmHa HapesKn (MVH. - MaKc.)

Standard bigak sayisi
Number of knives in standard
KonunuectBo Hoxell B CTaHaapTe

Bant genisligi
Width of conveyor belt
LLnpuHa KOHBENEPHOW NIEHTbI

Genislik (W)
Width (W)
WnpuHa (W)

Uzunluk (L)
Length (L)
OnviHa (L)

Yiikseklik (H)
Height (H)
BbicoTa (H)

Sehpa yuksekligi (H1)
Bench height (H1)
Bbicota noacTtaska (H1)

Elektrik glicl
Electrical power
dneKTpryeckas MOLLHOCTb

Voltaj
Voltage
HanpsxeHune

Agirhk
Weight
Macca

Birim / Unit / Ep. V3m. PMCS 390

adet / saat
pcs/h 5000
wr/y.
mm
mm 5-90
MM
adet
pcs 3
WT.
mm

mm 390
MM

mm 680

mm 1800

mm 1215

mm 830

kw 0,75
KBT

V/Hz

V/Hz 380/50
B/Iy

kg

Kr

* Kapasite mamuliin 6lgtilerine gore degiskenlik gosterebilir.
*The capacity shall variable according to the dimensions of the product.
* Mpon3BOAUTENBHOCTb MOXKET M3MEHATLCA B 3aBUCMMOCTU OT Pa3MepOB M3AeNua.

H1

K158
Designed for medium 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.

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

=

lMpeAHa3HaueHa ANA CPEAHNX U ManblX
npeanpuATyii. TONWKUHY HapEe3KN MOXHO
perynmpoBatb Bpy4Hyto. BepxHioio BbicOTy
KOHBENepPHO NIEHTbI MOXXHO PerysmpoBarb.
Mo>Ho perynupoBaTb CKOPOCTb BEpPXHEN

1 HUXKHel neHTbl. PaboTaeT 6eciuymHo.
MoNHOCTbIO U3rOTOBNEHA U3 HEpXKaBeloLLel
cTanu.

MpownssoguTent octaBnAeT 3a CO60I NPaBo M3MEHATH TeXHNYECKINE XapaKTePUCTUKV 6e3 NpeaBapuTeNIbHOO yBeAoMAeHNA



Klips Makinesi

Clipband Machine




@

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

- Ambalaj malzemelerinin ekonomik kullanimini
saglar.

- Isyerinizdeki verimliligi y(ikseltir.

- Uretim suresini ve {iretim maliyetini diisirir.

- Kompressor dahil degildir.

- Sicak ribon tarih baski sistemi.

Model Model Mopenb Birim Unit Eg. U3m. PMK 2500
Kapasite (max.) adet/saat
Capacity (max.) pcs/h 2500
MpoussoanTenbHOCTb (MaKC.) WwT./y
Bant kalingi mm
Band thickness mm 0,7-0,8
TonwwHa nexTbl MM
Bant ylksekligi mm
Band height mm 8
BbicoTa neHTbl MM
Hava basinci bar
Pressure bar 6
[aBneHvie 6ap
Hava tiiketimi I/dak.
Air consumption I/min. 50
Pacxop Bo3gyxa N/MUH.
Makina genisligi (W) mm
Width (W) mm 670
WnpwrHa (W) MM
Makina uzunlugu (L) mm
Length (L) mm 800
OnuHa (L) MM
Makina yuksekligi (H) mm
Height (H) mm 1050
Bbicota (H) MM
Elektrik Glict w
Electrical power w 110
dneKTprnyecKas MOLWHOCTb Bt
Agirlik kg
Weight kg 35
Macca Kr

L w

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

- Ensures a tightness closing of the package.

- Economical use of packaging materials.

- Increases productivity in the workplace.

- Reduces the time to manufacture and production
costs.

- Compressor is not included in the set.

- Hot stamping (ribbon) dater.

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

[~

Knuncatopbl npeacTasnaoT cobomn
NHeBMaTUYeCcKMe 3aKMMHble annapaTtbl, KoTopble
MCNOsb3yTCA ANA ynakoBKy xneba .

- ObecneunTb BbICOKYIO repMETUYHOCTb MPOAYKTOB
npuv ynakoBke.

- DKOHOMHO Pacxof0BaTb YNakOBOUHblE
MaTepuansbl.

- YBENMUMTb CPOK XpaHeHWA NPOAYKTOB NUTaHUA 1
YAYULNTb NX BHELUHWUIA BUAA.

- MoBbICMTb NPOMN3BOAUTENBHOCTL TPYAA Ha
npeanpuATAn.

- B KomMnnekT He BXOAUT KoMMpeccop.

- laTVpOBLLVIK - TepMOTPaHChepHas neHTa.

MpousBoauTeNb OCTaBNAET 3a CO6OII NPABO N3MEHATL TEXHNYECKIE XapaKTEPUCTUKI 6e3 Npe/iBapnTeNbHOTO yBeAOMAEHUA



Un Eleme Makinesi

MyKOI'IPOCEI/I BaTel/lb




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

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

Unun i¢indeki istenmeyen yabanci maddeleri
makineye baglanan ¢6p torbasinda toplar yarica
un ¢ikis haznesine takilan miknatislarla istenmeyen
maddelerin gecisi minimuma indirgenmistir.
Hazneye bosaltilan un helezon sistemiyle eleme
haznesine aktarilir ve ipek elek vasitasi ile(istege
bagli olarak ipek yerine paslanmaz sagtan elek
yapilmaktadir) eleme sisteminden gecerek

un elenir. Elenen un ¢ikis haznesinden hamur
yogurma makinesine havalanmis ve elenmis olarak
aktarilir. Temiz kaliteli ve saghklh mamul Gretimi icin
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 ytkleme sistemi - manuel.

- Buylik hazneli (100kg)

Kapasite (max.) kg/saat
Capacity (max.) kg/h 2000
Mpoun3BoanTenbHOCTL (MaKC.) Kr/4
Bunker kapasitesi kg
Hopper capacity kg 50
EMKOCTb 6yHKepa Kr
Genislik (W) mm
Width (W) mm 900
LLnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1200
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 1750
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw 1.1
dneKTpuyeckan MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg 90
Macca o6opynoBaHus Kr
L w
I
I
1S
Il 1Y)
[sa]
| 3
(6

It provides the sifting of the flour by aeration.
The flour is transferred into hopper and in is
conveyed into the shifting chamber by means of
spiral conveyor. By means of the magnets inside
of the machine it sieves small iron parts. It can
be removed easily by the help of its wheels. It is
cleaned easily and it takes place small are.

Optional :

- Long conveyor auger

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

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

MyKonpoceunsaTenbHble MalLNHbI UCMONb3YTCA
ANA NpocenBaHNa MyKu. YIanaioT us Hee
MeTannonpuUMeCH, PbIXAAT 1 HacbILWaloT
BO3/yXOM, MOBbILIAs BKYCOBbIE 1 BHELLHNE
KauecTBo byayLiein npoayKumm (bonee nbilwHasa n
BKycHas). [lpocemnBatoT MyKy HeNnocpefCcTBEHHO

B TECTOMECUTENbHYIO MaLUWHY. BbIMOAHEHbI
NOJSTIHOCTbIO 13 HEpXKaBetoLLeit cTanu. B
KOMMNeKTaLmio BXOAUT MarHuT (ynasnmsaet
yacTnykm meTanna). CHabkeHbl ponukamu ans
nerkoro nepemelyeHns. Pabotaiot 6eclymHo n 6e3
BMOPALMM. DIKOHOMHBIV PACXOA SNEKTPOIHEPTUN.
Jlerkas uncTka n obpaboTtka aetanein.

Mo Tpe6oBaHuio :

- ANUHHBIN WHEK

- MewwKoonpoknapbiBaTenb - Py4HOW
- YBenuueHHblii 6yHkep (100Kr)

MpownssoguTent octanAeT 3a CO60I NPaBo U3MEHATHL TeXHUYECKINE XapaKTePUCTUKV 6e3 NpeaBapUTeNbHOO yBeAoMAeHNA



Buhar Klima Unitesi

Steam Climator Unit

YcraHoBKa MUKPOKNUMmaTa AnAa napoyBnaKHeHNA

84
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Model / Model / Mogenb Birim / Unit / En. Viam. PMCU 10
Kapasite m?3/saat
Capacity m3/h 10
MNpown3BoanTeNbHOCTb m3/4
Nem aralig
Relativehumidity % 60/90
OTHOCHTENbHAA BNaXKHOCTb
Isitma Araligi
Operating temperature °C 0-150
Pabouas Temnepatypa
Su girisi ing
Water inlet inch 1/2
Bopo3abop nm
Genigslik (W) mm
Width (W) mm 550
LWnpuHa(W) MM
Uzunluk (L) mm
Length (L) mm 150
OnwvHa (L) MM
Yukseklik (H) mm
Height (H) mm 1500
BbicoTa (H) MM
Elektrik gticti kw
Electrical power kw 6,5
SneKTprnyecKas MOLWHOCTb KBT
Makine agirhg kg
Weight of machine kg 50
Macca o6opynoBaHus Kr

(C &=

K10

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

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

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

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

The yeasting period in quality bread making

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

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

MPOM3BOAMTENb OCTABAAET 33 COBOM MPABO M3MEHATH TEXHIUECKIE XapaKTepUCTKY 6e3 IPeRBapUTENbHOO YBEAOMICHUS
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YcTaHOBKa A1 MUKPOK/MMaTa NpeaHasHayeHa
LJ19 CO3AaHUNA 1 aBTOMATNUYECKOTO NoAAepPKaHUA
3a/laHHbIX 3HAaUEeHUI TeMnepaTypbl 1 BAXKHOCTY
B KamMmepax OKOHYaTeIbHOMN PacCTOWKM TECTOBbIX
3aroTOBOK. YCTaHOBKA MMKPOK/IMMaTa COCTONT
13 Mapo 1 TENSIO reHepaTopa, CTOVKM 1 NynbTa
ynpasneHus. [TOHOCTbIO BbIMOSIHEH 113
HepxaBetoLeit ctanu. PaboTaet 6ecluymHo 1 6e3

BUOPaLMMN. DKOHOMHBI PAcXof 3NEeKTPO3HePrun.

Jlerkas uncTka n obpabotka getanei. MaHenb
YNPaBieHNa MOHTVPYETCA B yAOOHOM MecTe Ha
CTeHy BHe KaMepbl OKOHYaTeNbHOWM PacCTONKMN
1 COAVHARTCA C KIMMaTOPOM 3NeKTPUYeCKNM
Kabenem.

P

bt
.

BECEr



Model / Model / Mogenb

Araba sayisi* (Tava Ol¢lst)
Number of trolleys* (tray size)
Konunuectso Tenexek*
(pa3mepbl Tenexek)

Kapi sayisi**
Number of doors**
KonnyectBo aBepen**

Duvar kalinligi
Thickness of wall
TonwmHa CTeHKMN

Kapi kilidi
Door lock
3amoK Ha fiBepu

ic kapi kolu
Interior door handle
BHyTpeHHss pyuka asepm

Taban***
Floor**#*
I‘l on***

Genislik (W)
Width (W)
Wnpuxa (W)

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

Yiikseklik (H)
Height (H)
BbicoTa (H)

Elektrik glic
Electrical power
dneKkTpuyeckas MOLHOCTb

Agirhk
Weight
Macca

Birim
Unit
En. Viam.

adet (cm)
pcs (cm)
wT. (cm)

adet
pcs
WT.

mm
mm
MM

kg
kg
Kr

*Talep tizerine 8, 10, 12 arabali yapilabilir.
**Talep Uzerine kapi sayisi ve kapi pozisyonlar degistirilebilir.
***Maya odasi zemine monte edilmektedir

Fermentation Cabinet

PMFP 15-1  PMFP 5-2

24060) - SGEED
1x(60x80) 00
1 2
60 60
v J
X v
% X
900 1950
1200 1120
2230 2000
3 :
170 210

PMFP 5-4

4x(40x60)
4x(53x65)
4x(50x70)

60

1950

1720

2000

240

PMFP 152 PMFP15-4 PMFP15-6 PMFP20-2 PMFP20-4 PMFP20-6

2x(60x80)
2x(60x90)

60

1950

1270

2000

220

4x(60x80)
4x(60x90)

60

1950

2120

2000

270

*On request, it is possible to make for 8,10,12 trolleys.
**On request, door positions & quantities can be changed.
***Fermentation cabinet mounted on the ground.

2x(80x100) 4x(80x100) 6x(80x100)

gigggigg; 2x(75x104)  4x(75x104) 6x(75x104)
2x(74x98)  4x(74x98)  6x(74x98)
2 2 2 2
60 60 60 60
v v v v
v v v v
X X X X
1950 1950 1950 1950
2970 1420 2470 3520
2000 2000 2000 2000
380 230 280 400

* Mo 3anpocy MoxHo cfienatb Ana 6, 8, 10, 12 Tenexek.
** Mo 3anpocy KONMYECTBO 1 PacronoxeHne asepei
MOXHO MEHATb

*** |Ilkad pacCTONHbIN yCTaHaBNMBAETCA Ha Non

C

- Yuksek kaliteli izolasyon sistemi

- Kapilarda lastik conta

-I¢c dis tamamen paslanmaz celik
- Kapilarda gézlemleme penceresi

-Vakumlu 6zel kapi mentese sistemi

%l%

- High quality isolation system

- Rubber gaskets on doors
- Completely made of stainless steel

- Observation windows on the doors
- Special vacuumed hinge systems on the doors

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.

Manufacturer reserves the right to change specifications without prior notice.
Mpou3BoAMTENb OCTABARET 3a COBOI MPABO UMEHATH TEXHIUECKIE XapaKTePUCTUKY 663 NpeABapUTENbHOTO yBeAOMACHUSA

- BblcokoKauecTBeHHasn nsonauus

- Pe3nHoBanA NpoknajKka Ha aBepax

- MoNHOCTbIO U3rOTOBNEH M3 HEP>KABEIOLLEN CTaNN
- OKOLIKW A1l HAbNtogEeHNA Ha ABEPAX

- MeTna co cneuyanbHbIM BakyyMHbIM cucTemam

Mayalandirma Kabini



b AR

Su Dozajlama Unitesi

Water Dosing Unit

86

@ Model / Model / Mogenb Birim / Unit / Ea. N3m. PMWD 60
Su dozajlama Unitesi, suyun miktarini ve sicakligini kontrol Kapasite |/ saat
etmek icin gelistirilmistir. Ayrica kullanilan su miktari ve Wcﬁ'king capacity 1/h 0-9999
sicakligi aparatin dijital monitoériinde gosterilmektedir. [nanasoH go3npoBaHna n/u
Tolerans arahgi +/- 100 g. Calisma Sicakligi
Working temperature °C 0-50
Opsiyonel : Pa6ouas Temnepatypa
- Cift su girisli ve karigtirici. Calisma basinci bar
Working pressure bar 0-10
N L Pabouee naBneHne 6ap
@ Beslenme gerilimi \%
Water dosing unit is ideal for dosing and controlling of Supply voltage V 220
water quantity and temperature. Water temperature and HanpskeHune B
quantity are displayed in the digital display. Dousing Elektrik giicii w
tolerance is +/- 100 g. Electrical power w 20
JneKTpryeckasa MOLHOCTb B
Optional : Debi It/dk
- Double water inlet and mixer. Flow rate I/min 60
CKOpOCTb Mofaum (Makc.) N/MUH
G Su giris ¢capl ing
Water inlet inch 3/4
Bopo3zabop Aonm
YcTaHoBKa npefHa3HauyeHa AnsA A03MPOBaHUA BOABI.
Ha yndpoBom MoHMUTOpe 0TOBPaXKaTCA faHHbIe MO (B)(\)/)c/etrgll?(rjlimensions mmm S ST
KONIMYECTBY U TemnepaType Bofpbl. Fa6apuTHble pazMepbl M
MorpeluHocTb Npy O3NPOBKe cocTaBnsaeT +/- 100 T. .
Kopnyc NosHOCTbIO N3rOTOBNIEH U3 HEpXKaBetoLLell CTasn. Cv%ig'ﬁt tg 45
Macca Kr

Mo Tpe6oBaHuIoO :
- C aBymMA BoAo3abopamu 1 cMecuTenem.

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

MPOU3BOAUTENb OCTABNAET 3 COBOI MPABO M3MEHATH TEXHIUYECKIE XapaKTEPUCTIKM 6e3 PeABAPUTENbHOTO YBEAOMIEHIS



C

- Dar alanlarda kullanilmak igin tasarlanmistir.

- Ayarlanmis olan isi dengesini sabit tutar.
- 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.

- Designed for using in small places.

- It keeps the adjusted temperature stable.
- Cooling system which is located outside of the

tank is not in contact with water.

- Completely made of stainless steel.
- Cooling temperature up to 1,5 °C.

- Hygienic design.

- Cooling system is controlled by a microscopic

digital thermostat.

- Its high technology design ensures energy

saving.

S

MpeaHasHayeH 419 NCNoNb30BaHWA B
He6OMbLUNX MecTax.

- MopAepKMBaeT yCTaHOBMIEHHYIO TemMnepaTypy.
- Cnctema oxnaxkfieHns, KoTopas pacnosioxeHa
CHapY>W LMCTEPHbI- HEe KOHTAKTUPYeT C BOLOW.

- NonHoCTbIO N3 HepXKaBeloLLel cTanu.
- Oxnaxpgaet go 1,5 °C.
- furneHnyeH.

- Cuctema oxnaxaeHns ynpaBnaeTca C NOMOLLbIO
MUKpOCKonn4yeckoro umd)posoro TepmocCTaTa.
- CospemeHHaﬂ TexHonorua obecneymsaet

SKOHOMMUIO SHEepruu.

Model
Model
Mogenb

Tank Kapasitesi
Tank capacity
EMKOCTb LmcTepHbI

Sogutma Kapasitesi
Cooling capacity
Mpon3BoauTeNnbHOCTL

Besleme Gerilimi
Supply voltage
HanpsxeHvie nutanus

Minimum Sogutma Sicaklig
Minimum cooling temperature
MuHVManbHas Temnepatypa oxaxaeHus

Genislik (W)
Width (W)
LLnpwnHa (W)

Uzunluk (L)
Length (L)
[LnuvHa (L)

Yiikseklik (H)
Height (H)
BbicoTa (H)

Kompresér Motor Guicli (hermetik)
Compressor motor power (hermetic)
neKTpryeckan MOLHOCTb KOMMpeccopa
(repmeTnyecKkmin)

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

Su Baglantilari (tahliye-tasima)
Water connection (discharge- overflow)
MoakntoueHve Bogpl (paspsAa - nepenus)

Agirhk
Weight
Macca

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
MpON3BOAUTENb OCTABARET 33 COBOV NPABO U3MEHATH TEXHMUECKIE XapaKTEPUCTUKY 663 NPeisapuTeNnbHOro yBeoMaeHHA

Birim
Unit

En. N3m.

|/ saat
I/h
n/u

V/Hz
V/Hz
B/ Ty

°C

PMS-C300 PMM-D600

300

80

220/50

(75}

800

800

1770

0,95

Y2-%

Y -

148

600

100

220/50

15

960

960

2030

0,95

Va-%

-2

192

PML-X900

900

160

380/50

15

1100

1100

2050

15

Va-%

% -Y2

255

Su Sogutma Unitesi

PMSI-400

900

400

380/50

1.5

1280

2100

1780

Va-%

% -%

660

PMSI-450

900

450

380/50

1.5

1280

2100

1780

Va-%

% -%

665

Water Chiller

PMSI-750
900
750

380/50
1.5
1300
2670

1780
8,95

V2-%
% -%

760



Tray Trolley

Tenexxka ctennakHas

-
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Model Birim W
Model Unit PMDF 50T PMDF 100T PMDF 150T PMDF 200T L
Mopnenb En. Vam. _
Tava adeti adet - ,—1 = B
Number of trays pcs 8-15 10-16 10-20 10-20 L N E o
KonunuecTtBo npoTnBHew T,

[ — g g
Tava arl;315| mesafe mm ~ —~ = =
Space between trays L B o b
PaccTosHIe Mexay mm 150-80 160 - 80 160 - 80 160 - 80 ] 1 I
NPOTUBHAMM MM r

- — = B
Genislik (W) mm L ; = =
Width (W) mm 580 650 650 872 d L
Wnputa (W) MM [ T

I~ — g g
Uzunluk (L) mm B — 5 P
Length (L) mm 580 872 872 1000 - A g g
Anuna (L) MM L B a =
Yitkseklik (H) mm " g i ¢
Height (H) mm 1420 1520 1820 1820 r . 5 F
BbicoTa (H) MM = — = g

Fo D,—l =
Araba agirhgi kg ol 1
Weight of trolley kg 30 35 45 50 "‘_’L m
Macca Tenexku Kr

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BOAMTENb OCTABAAET 3a COBOIA MPABO UMEHATH TEXHUYECKIE XapaKTEPUCTIKN 663 NPeBapUTENbHOTO YBEAOMNEHUA



Palette Trolley

MopoBasa Tenexka

Model / Model / Mopenb Birim / Unit / Ep. U3m. PMKF 100T PMKF 150T PMKF 180T
Pasa adeti adet
Number of palette pcs 8 12 12
Konnuectso nogaoHoOB LT,
Pasa agirhg kg
Weight of palette kg 13 13 14
Macca nogaoHa Kr
Pasa ol¢lleri mm
Dimensions of palette mm 600x2500x40 600x2500x40 600x2900x40
Pasmepbl nogaoHoB MM
Genislik (W) mm
Width (W) mm 600 600 600
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 2500 2500 2900
OnuHa (L) MM
Yukseklik (H) mm
Height (H) mm 1430 1900 1900
BbicoTa (H) MM

> Araba agirhgi kg
Weight of trolley kg (104+60):164 (156+60):216 (168+75):243
Macca Tenexku Kr

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BOANTENb OCTABAAET 3a COBOI MPABO U3MEHATH TEXHUYECKIE XapaKTEPUCTUKY 6e3 IPe/BapUTENbHOTO YBEAOMAEHNSA



firincinin dostu...
baker’s friend...
Opy2 neKkapsA...
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Doner Arabali Firinlar

Rotary Rack Ovens

PoTtayuoHHbIe neun
L

Model
Model
Mopgenb

PMDF 50

PMDF 100
PMDF 150
PMDF 200

Model
Model
Mopenb

PMDF 50F

PMDF 100F
PMDF 150F
PMDF 200F

1

L3
L
&
Birim
Unit L L1 L2 L3
Eg. N3m.
mm 2150 1750 2280 2580
mm 2400 2000 2530 2850
mm 2400 2000 2530 2850
mm 2700 2250 3030 3360
w
I I T I I
L1 ©
L2 H
l
L3
[° 0
\ J
Birim
Unit L L1 L2 L3
En. iam
mm 1750 1425 1960 2200
mm 2000 1600 2130 2410
mm 2000 1600 2130 2410
mm 2190 1865 2650 2980

1380
1600
1600
1900

1880
2000
2000
2350




Hamur isleme Grubu

Dough Processing Group
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Anwmartbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-
BnaroBeueHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

MBaHoBoO (4932)77-34-06
WxeBck (3412)26-03-58
MpkyTck (395)279-98-46
KazaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)20 -90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INvneuk (4742)52-20-81

Poccusa +7(495)268-04-70

KaszaxcTaH +7(7172)727-132

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70

Mypmamck (8152)59-64-93
HaGepexHble enHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBoAack (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTtonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponons (3652)67-13-56
CwmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

Kuprusua +996(312)96-26-47

TonbaTTu (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsaHoBck (8422)24-23-59
Ynan-Ya2 (3012)59-97-51
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenoseu (8202)49-02-64
Yura (3022)38-34-83
SAxyTck (4112)23-90-97
fpocnaBnb (4852)69-52-93

EQvHbIN agpec Ansa Bcex perMoHoB: pam@nt-rt.ru || www.porlanmaz.nt-rt.ru






