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CORINDOX

BAKERY MACHINES

I HAKKIMIZDA/ABOUT US

20 yili askindir faaliyetlerine devam eden CORINOX FIRIN MAKINELERI LTD.STi olarak kalite an-
layisini sadece liretim ile sinirlamayip satis éncesi ve satis sonrasi faaliyetlerimizde de yaptigimiz
calismalarla miisteri memnuniyetini esas alan .ilkelerimiz dogrultusunda calismaktayiz. Miisteri
odakli siire¢ yaklasimimizin ve siirekli iyilestirme prensibimizin geregi olarak; miisterilerimizin
degisen, gelisen ihtiyag ve beklentilerini en iist seviyede saglamak ve en iyi is sonuclarini elde edile-
bilmek icin, tiim is siireclerinin ¢calisanlarin katilimi ile stirekli iyilestirilmesi, hizli, etkin ve ekonomik
céziimler iireterek, siirekli gelismeyi ve ilerlemeyi saglayabilen, etik degerlere saygili, egitimden asla

- taviz vermeyen, diinya iizerinde, 60 yakin lilkeye ihracatini gerceklestirdigimiz, makinelerimizle,
ihracat odakli calismaya devam etmekteyiz Yeni teknolojilere uyumlu olarak yapilan (irtinleri tiiketi-
cilere fayda saglayacak ergonomik tasarimlari, - uluslararasi standartlara uygun olarak
gerceklestirmek, insan kaynaklarimiza verdigimiz énemle miisterilerimize verdigimiz iyi hizmetler-
imize devam etmis ve cagimizin kosullari geregi.en iyi sekilde devam ettirmeye kararliyiz.
Hedeflerimize ulasma yolunda, cagdas bilgi ve teknolojileri kullanarak, kurulusumuzda kalite an-
layisini, seffafligi, katiimci yaklasimi ilke edinmek ve tim is ortaklarimiza deger katacak §ekllde bir
yonehm sekli sunmak.

As CORINOX FIRIN MAKINELERI LTD.STI, which has been operating for more than 20 years, we
do not limit our understanding to production quality only, but also we work in line with our
principles based on customer satisfaction with our pre-sales and after-sales activities. As a
requirement of our customer-oriented process approach and continuous improvement principle; In
order to meet the changing and evolving needs and expectations of our customers at the highest
level and to achieve the best business results, we always endeavor to enhance continuously all
business processes with the participation of employees, producing fast, effective and economical
solutions, ensuring continuous development and progress, respecting ethical values, without
compromising education we continue.to work export-oriented with our machines, which we
export to close to 60 countries around the world, to realize ergonomic designs that will benefit
consumers in accordance with new technologies, in accordance with international standards, we
have continued our good services to our customers with the importance we attach to our human
resources and we are determined to continue in the best way possible. ,
We achieve our goals, by using modern information, technologies, adopting quahty understanding,
transparency, and a participatory approach as a principle in our organization and providing a
management style that adds value to all our business partners.
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ELEKTRIKLi TAS TABANLI FIRIN / ELECTRICAL STONE BASED MULTIDECK OVEN
KONVEYORLU PiZZA FIRINI / CONVEYOR PIZZA OVEN

HAMUR iSLEME GRUPLARI / DOUGH PROCESSING GROUP
SPIRAL MIKSER / SPIRAL MIXER

HAMUR YOGURMA MAKINESI / DOUGH KNEADING MACHINE
PLANET MIKSER / PLANETARY MIXER

MOBIL KAZANLI SPiRAL MIKSER / MOBILE BOWL SPIRAL MIXER
HAMUR KESME TARTMA MAKINASI / VOLUMETRIC DOUGH DIVIDER
HAMUR YUVARLAMA MAKINASI / CONICAL DOUGH ROUNDER
ARA DINLENDIRME MAKINASI / INTERMEDIATE PROOFER

UZUN SEKIiL VERME MAKINASI / LONG MOULDER

YARDIMCI EKIPMANLAR / ASSISTANT EQUIPMENTS

BANTLI EKMEK DILIMLEME MAKINASI / AUTOMATIC BREAD SLICER
MANUEL EKMEK DILIMLEME MAKINASI / MANUEL BREAD SLICER MACHINE
SET USTU EKMEK DILIMLEME MAKINASI / TABLE TOP BREAD SLICING MACHINE
SANDVIC DILIMLEME (YARMA) MAKINASI / SANDWICH SPLITTING MACHINE
UN ELEME MAKINASI / FLOUR SIFTER

BUHAR KLIMASI/ STEAM GENARATOR

FERMANTASYON KABINI / FERMANTATION CABINET

SU SOGUTMA MAKINESIi / WATER COOLING MACHINE

SU DOZAJLAMA MAKINASI / WATER DOSING MACHINE

PiZzZA ACMA MAKINESI / PIZZA DOUGH SHEETER MACHINE

HAMUR ACMA MAKINASI / DOUGH SHEETER

HAMUR TEKNESI / DOUGH VESSEL

UN KUTUSU / FLOUR BOX

TAVA ARABASI / TRAY TROLLEY

DELIKSIZ TAVA / UNPERFORATED TRAY

DELIKLi TAVA / PERFORATED TRAY

HAMBURGER TAVASI/ HAMBURGER TRAY

SANDVIC TAVASI / SANDWICH TRAY

BAGET TAVASI / BAGUETTE TRAY

TOST TAVASI / TOAST ( LOAF ) PAN
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CORINOX

BAKERY MACHINES

DONER ARABALI FIRIN

Yiiksek verimlilik ve diizenli hava sirkilasyonu. Yiiksek kaliteli izolasyon. Dislik yakit tiiketimi. Kaliteli ve homojen pisirme. Opsi-
yonel kumanda paneli ( pnc - manuel ). Kolay montaj. Kapi ici lamba ile miikemmel i¢ aydinlatma. Korozyon ve istya dayanikl pasl-
anmaz celik i¢ ve dis govde. Estetik goriiniim. Selale tipi buhar sistemi ile yiiksek buhar tretimi. Temperli 1si cam. Biyuk kontrol
penceresi. lyi tasarlanmis davlumbaz ve yiiksek emisli aspirator sayesinde buharin imalathane icine dagilmamasi. Maksimum 15
dakikada pisirme sicakligina ulasma. AlSI 316 Ti 3 mm paslanmaz celik cehennemlik.

ROTARY OVEN

High efficiency and regular air circulation.High quality

insulation. Low energy consumption.Quality and homogeneous baking. Optional control panel (pnc - manual). Easy montage. Ex-
cellent interior lighting with in-door lamp. Corrosion and heat resistant stainless steel inner and outer body. Aesthetic look.High
steam generation with waterfall type steam system.Tempered glass.Large control window. Due to the well-designed hood and
high suction aspirator, steam is not dispersed inside the production area. Reach the baking temperature maximum in 15 minutes.
AISI 316 Ti 3 mm stainless steel burner chamber.

FOUR ROTATIF

Haut rendement et circulation d’air réguliére. Isolation de haute qualité. Faible consommation d’énergie. Cuisson de qualité et
homogeéne. Tableau de commande optionnel (pnc - manuel). Montage facile. Excellent éclairage intérieur avec lampe a l'intérieur.
Corps intérieur et extérieur en acier inoxydable résistant a la corrosion et a la chaleur. Aspect esthétique. Génération de vapeur
élevée avec systeme de vapeur de type cascade. Verre trempé. Grande fenétre de contréle. Selon la hotte bien congue et I'aspi-
rateur a haute aspiration, la vapeur n'est pas dispersée a l'intérieur de la zone de production. Atteindre la température de cuisson
maximum en 15 minutes. Chambre du braleur en acier inoxydable AISI 316 Ti de 3 mm

POTALIMOHHAA NMEYb

Bbicokas npon3BoauTEeIbHOCTD M LIMPKYSLLMS BOo3a4yxa KavyecTBeHHas 1 paBHOMepHas Bbineyka KackagHas cuctema B neym
Croco6CTBYET BbICOKOMY MapoyBAaXkHeHWo Bpems pasorpesa [0 TeMnepaTypbl Bbineyku 15 MuHyT lNpeaHa3HaveHa s
HanpsXKeHHbIX pexknMMoB paboTbl CnocobHocTb A0 20 YacoB paboTbl B AeHb Hannune orHeynmopHOro okHa Ans HabawoneHus
OTAnyHOoEe ocBelLeHMe BHYTPU Neun BeHTUAATOP BbITSXKKU BTATMBAET BECb Map NpU OTKPbITUKN ABepy YNpaBsieHne
a/ieKTpoMexaHnyeckoe Kopryc 1 naoLazb BbiNeyYku U3 HepyKaBetoLLLel cTaim BbicokokavecBeHHas U305LMS NeYvmn

10




WwWw.corinox.com.tr

DONER ARABALI FIRIN / ROTARY OVEN
FOUR ROTATIF / POTALUMOHHAA NEYb

~
«

Teknik Ozellik / Technical Specification
El k/ Gaz/ Elektrik/ Gaz/ | Elektrik/ Gaz Elektrik/ Gaz/ | Elektrik/ Gaz/
Electricity Gas Electrici Gas | Electric Gas Electricity Gas | Electric Gas

Pisirme

Sicakhgi /

Baking Tem-
perature

0-350°C

Kontrol
Paneli Ele-
ktrik Guict/

rol Panel

Enerji Kay-

::f's";g”' Elektrik/ . . Gaz/ Elektrik/ . =~ Gaz/ Elektrik / . .~ Gaz/ Elektik / . = Gaz/ t?.ik/ Diesel G327/
p Electricity Gas Electricity Gas  Electricity Gas Electricity Gas L Gas

/ Energy Electricity

Source

70.000-189000 0. 189000 70.000-189000 70.000-150000 40.000-80000

/9.2 kW kcal/h : ’ kcal/h kcal/h kcal/h

Tava Boyutu/

Ty S 60x80 cm ¢ift araba 80x100 cm / 75x104 cm 60x80 cm 60x80 cm 53x65 cm

Tava Kapa-

sitesi/Tray 10 - 20 adet Y 10 - 20 adet 8 - 20 adet 8 - 16 adet

Capacity

Raf Mesafe-

Y Uz G 78-158 mm 78-158 mm 78-158 mm 63-121mm 67-136mm

Between Two

Trays

Pisirme

Yiizeyi/ Bak- 9,6-19,2 m? 48-96m? 3,84-9,6 m?

ing Surface

Sy 2200 x 3300 x 2560 mm 1850 x 2845 x 2560 mm 1620 x 2410 x 2560 mm 1620 x 2410 x 2280 mm é::ﬂ:‘kleggr’i‘nﬁ?klg%’:_

Dirﬁwensions Genislik x Derinllik x Yiikseklik Genislik x Derinllik x Yiikseklik Genislik x Derinllik x Yiikseklik Genislik x Derinllik x Yiikseklik ¥ seklik
Width x Depth x Height Width x Depth x Height Width x Depth x Height Width x Depth x Height

Width x Depth x Height

C@?'g'ﬁ{ 850 Kg 3100 Kg 1850 Kg 2000 Kg 1580 Kg 1730 Kg 1150 Kg 1250 Kg
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DONER KONVEKSIYONEL FIRIN

CORINOX

BAKERY MACHINES

ROTARY CONVECTION OVEN

o Cift yone donebilen fan ile esit i1s1 dagihmi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi
o Ayarlanabilir pisirme stresi ve dijital gostergesi
e Manuel veya otomatik nemlendirme 6zelligi

e Sensorli kapi sistemi

e Silikon contali temperlenmis cam

o Kolay temizlik imkani saglayan acilabilir ic cam

e Paslanmaz celik gbvde

FOUR A CONVECTION ROTATIF

e Two-way rotating fan and Equal heat distribution

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

e Manual or Automatic Humidity Feature

e Door System with sensor

e Silicon gasket with tempered glass

e Internal glass is openable for easy cleaning

e Stainless steel body

KOHBEKLUMOHHAA MNMEYb

¢ Ventilateur rotatif bidirectionnel et distribution de chaleur
égale

e Température de cuisson réglable entre 0 et 300 ° C

e Temps de cuisson réglable et indicateur numérique

e Fonction d’humidité manuelle ou automatique

e Systéme de porte avec capteur

e Joint en silicone avec verre trempé

e La vitre interne peut étre ouverte pour un nettoyage facile
e Corps en acier inoxydable

12

e Perynupyemas temnepatypa npurotoaeHms ot 0 go 300 ° C
e MexaHun4yeckasl UM aBToMaTuyeckast GyHKLMS YBIayKHEHUS
e ABTOMaTMYeCKasi OCTaHOBKA BEHTU/IATOPA MPU OTKPbITUK
[BEepu C MOMOLLbIO MarHUTHOTIO MepeKJitoyaTeNs

o C1/IMKOHOBas MPOK/IaZKa C 3aKaJIEHHbIM CTEK/IOM

o OTKMAHOE BHYTPEHHEE CTEKJ/IO 4151 JIETKON OYUCTKM

e Kopnyc ns HepykaetoLen ctanm
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DC)NEB KONVEKSIYONEL FIRIN / ROTARY CONVECTION OVEN
FOUR A CONVECTION ROTATIF / KOHBEKUWNOHHAA MNMEYb
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Teknik Ozellik / Technical Specification

URUN
KODU/ URUN ADI/ OLCULER/ TEPSI SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

CDKF-10 . 1025x1255x1150 10-40x60 19 KW -380V

Déner Konveksiyonel Firin
Mayalandirma/
Rotary Convection Oven Fer-
mentation Cabinet

1025x1255x760 10-40x60 3,2 KW - 220V

Déner Konveksiyonel Firin
Davlumbazi/ 1025x1710x300
Rotary Convection Oven Hood




KONVEKSIYONLU FIRIN

CORINOX

BAKERY MACHINES

CONVECTION OVEN

o Cift yone donebilen fan ile esit i1s1 dagihmi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi
o Ayarlanabilir pisirme stresi ve dijital gostergesi
e Manuel veya otomatik nemlendirme 6zelligi

e Sensorli kapi sistemi

e Silikon contali temperlenmis cam

o Kolay temizlik imkani saglayan acilabilir ic cam
e Paslanmaz celik gbvde

e Two-way rotating fan and Equal heat distribution

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

e Manual or Automatic Humidity Feature

e Door System with sensor

e Silicon gasket with tempered glass

e Internal glass is openable for easy cleaning

e Stainless steel body

FOUR A CONVECTION KOHBEKLUVOHHAA NMEYb

¢ Ventilateur rotatif bidirectionnel et distribution de chaleur e Perynvpyemas Temnepatypa npurotoenexus ot 0 go 300
égale °C

e Température de cuisson réglable entre 0 et 300 ° C e MexaHun4ecKas Uu aBToMaTuyeckas GyHKLUMS

e Temps de cuisson réglable et indicateur numérique YBJIaYKHEHUS

e Fonction d’humidité manuelle ou automatique

e Systeme de porte avec capteur

e Joint en silicone avec verre trempé

e La vitre interne peut étre ouverte pour un nettoyage facile
e Corps en acier inoxydable

e ABTOMaTMYeCKasi OCTaHOBKa BEHTU/IATOPA MPU OTKPbITUK
[BEepu C MOMOLLLbIO MarHUTHOTO MepeKJ/itoyaTens

o CMIMKOHOBAs NMPOKJIaAKa C 3aKa/IEHHbIM CTEK/IOM

e OTKMOHOE BHYTPEHHEE CTEKIIO AJ151 JIEFKOM OYUCTKM

e Kopnyc ns HepxkaBetoLuen ctanm
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KONVI‘EKSiYONEL FIRIN / CONVECTION OVEN
FOUR A CONVECTION / KOHBEKLUMOHHAA MNEYb
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URUN
KODU/ URUN ADI/ OLCULER/ TEPSi SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

9 Tepsili Konveksiyonel Firin
Manuel Elektrikli/

CKF-9M L C

850x1175x1015 16,3 KW - 380V

9 Tepsili Konveksiyonel Firin
Mayalandirma/
9 Trays Convection Oven
Fermentation Cabinet

CKF-9FM 850x1175x925 10-40x60 3 KW -220V

9 Tepsili Konveksiyonel Firin
CKF-9FD Davlumbazi/ 850x1350%x235
9 nvection Oven Hood




PATISSERIE FIRIN SERISi

CORINOX

BAKERY MACHINES

PATISSERIE OVEN SERIES

o Cift yone donebilen fan ile esit 1s1 dagilimi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi
e Ayarlanabilir pisirme suresi ve dijital gdstergesi
e Manuel veya otomatik nemlendirme 6zelligi

e Sensorli kapi sistemi

e Silikon contali temperlenmis cam

e Kolay temizlik imkani saglayan acilabilir ic cam

e Paslanmaz celik gbvde

e Two-way rotating fan and Equal heat distribution

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

e Manual or Automatic Humidity Feature

e Door System with sensor

e Silicon gasket with tempered glass

e Internal glass is openable for easy cleaning

e Stainless steel body

SERIE DE FOUR A PATISSERIE KOHOUTEPCKUE MEYN

¢ Ventilateur rotatif bidirectionnel et distribution de chaleur e Perynvpyemas Temnepatypa npurotoeneHums ot O go 300
égale °C

e Température de cuisson réglable entre 0 et 300 ° C o MexaHun4yecKas UM aBToMaTMyecKas QyHKLNS

e Temps de cuisson réglable et indicateur numérique YBIaYKHEHMS

e Fonction d’humidité manuelle ou automatique

e Systeme de porte avec capteur

e Joint en silicone avec verre trempé

e La vitre interne peut étre ouverte pour un nettoyage facile
e Corps en acier inoxydable

e ABTOMaTM4YeCKasi OCTAaHOBKA BEHTU/IATOPA NPU OTKPbITUK
[BEPU C MOMOLLLbIO MarHUTHOTO MepeK/toYaTens

o CMIMKOHOBAs NMPOKJIaAKa C 3aKa/IEHHbIM CTEK/IOM

e OTKNAHOE BHYTPEHHEE CTEK/IO AJ1 JIEFKOM OYMCTKMU

e Kopnyc ns HepxkaseroLen ctanm
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PATISSERIE FIRIN SERISi / PATISSERIE OVEN SERIES
SERIE DE FOUR A PATISSERIE / KOHOUTEPCKME MEYN
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Teknik Ozellik / Technical Specification
URUN
KODU/ URUN ADI/ OLCULER/

PRODUCT PRODUCT NAME DIMENSIONS
CODE

6 Tepsili Konveksiyonel Firin
Manuel Elektrikli/
6 Trays Convection Oven Man-
ual Electrical

CEF-P6 990x975x800

6 Tepsili Konveksiyonel Firin

Mayalandirma /6 Trays Con-

vection Oven Fermentation
Cabinet

CEF-P6M 990x975x925

o

 FEE TR T Y FFETETY

TEPSIi SAYISI/
CAPASITY

6-40x60

10-40x60

ELEKTRIK GUCU
POWER (Kw)

10 KW -380V

3 KW -220V

AGIRLIK/
WEIGHT

80 Kg




PATISSERIE FIRIN SERISi

CORINOX

BAKERY MACHINES

PATISSERIE OVEN SERIES

o Cift yone donebilen fan ile esit 1s1 dagilimi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi

e Manuel veya otomatik nemlendirme 6zelligi

e Manyetik sivi¢ sayesinde kapi acildiginda otomatik fan
durdurma

e Silikon contali temperlenmis cam

e Kolay temizlik imkani saglayan acilabilir ic cam

e Paslanmaz celik gévde

SERIE DE FOUR A PATISSERIE

e Two-way rotating fan and Equal heat distribution

e Adjustable cooking temperature between 0-300 °C

e Manual or Automatic Humidity Feature

e Automatic fan stops when door opens with magnetic switch
e Silicon gasket with tempered glass

e Internal glass is openable for easy cleaning

e Stainless steel body

KOHOAUTEPCKUE MNMEYA

e Ventilateur rotatif bidirectionnel et distribution de chaleur

égale

e Température de cuisson réglable entre 0 et 300 ° C

e Fonction d’humidité manuelle ou automatique

e Le ventilateur automatique s'arréte lorsque la porte s'ouvre
avec un interrupteur magnétique

e Joint en silicone avec verre trempé

e La vitre interne peut étre ouverte pour un nettoyage facile

e Corps en acier inoxydable

18

e Perynupyemas temnepatypa npurotoBaeHms ot 0 go 300 ° C
e MexaHu4yecKas Uiu aBToMaTuyeckas GYHKLUUS YBAAXKHEHNS
e ABTOMATM4YECKasi OCTAaHOBKa BEHTU/ISTOPA MPU OTKPbITUM
[L,BEPU C MOMOLLLbIO MarHUTHOIO NepekKJ/itYaTens

o CU/IMKOHOBAs NMPOKJIaAKa C 3aKa/IEHHbIM CTEK/IOM

e OTKMAHOE BHYTPEHHEE CTEKJIO AJ1 JIETKOM OYUCTKMU

o Kopnyc ns HepxkaseroLyen ctanm
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PATISSERIE FIRIN SERISi / PATISSERIE OVEN SERIES
SERIE DE FOUR A PATISSERIE / KOHOUTEPCKME MEYU
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Teknik Ozellik / Technical Specification

URUN
KODU/ URUN ADI/ OLCULER/ TEPSi SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

4 Tepsili Konveksiyonel Firin
CEF-P4 __ Manuel Elektrikli/ 800x750x530 4-40%60 6,5 KW - 220 / 380V

4 Trays Convecti Man-
ual Ele

4 Tepsili Konveksiyonel Firin

CEF-P4M M Eel iy 800x750x880 8-40x60 2,5 KW - 220V 45 Kg

4 Trays Convection Oven
Fermentation Cabinet

19




ELEKTRIKLi TAS TABANLI FIRIN

CORINOX

BAKERY MACHINES

ELECTRICAL STONE BASED MULTIDECK OVEN

e Ayarlanabilir alt ve Ust is1 sicakliklari

e Gercek zaman saati ile otomatik calisma 6zelligi
e Manuel veya otomatik nemlendirme 6zelligi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi
e Esit 1s1 dagilimi

e Her kati bagimsiz calistirabilme

o [stege gore tek, iki veya Ui kat yapilabilir
Mayalama Genel Ozellikleri

o [sikli ve dokunmatik buton

e Gercek zaman saati ile otomatik calisma 6zelligi
e Ayarlanabilir isi ve nemlendirme ozelligi

FOUR A SOLE ELECTRIQUE A BASE DE
PIERRES

e Adjustable lower and upper temperature

e Automatic actuation with real timer feature

e Manual or Automatic humidity feature

e Adjustable cooking temperature between 0-300 °C
e Equal heat distribution

e Ability independently every floor

¢ Availabe section for single, double, triple floor
Fermentation Cabinet General Features

e Touch Screen with Led

e Automatic actuation with real timer feature

e Adjustable lower and upper heat temperature

SJIEKTPUHECKAA NMOAOBAA NMEYb

e Température inférieure et supérieure réglable

e Activation automatique avec fonction de minuterie réelle
e Fonction d’humidité manuelle ou automatique

e Température de cuisson réglable entre 0 et 300 ° C

o Répartition égale de la chaleur

e Capacité de chaque étage a travailler indépendamment

e Section disponible pour un, deux, trois étages
Caractéristiques générales de I'armoire de fermentation

e Ecran tactile avec LED

e Activation automatique avec fonction de minuterie réelle
o Température de chaleur inférieure et supérieure réglable

T

| LY T g
l

e ABTOMaTU4YecKoe cpabaTbiBaHUe C GYHKLMEN peasbHOro TanmMepa

o MexaHunyecKkas unu ABToMaTudeckas GyHKUmMS YBAAXKHEHUS

o Perynunpyemasi TeMnepatypa npurotossieHms ot 0 go 300 ° C

e PaBHOE pacnpegesieHune Tenna

© BO3MOXKHOCTb CaMOCTOSATE/IbHOM PaboTbl Ha KaXKA0M KaMepe

o JlocTyrnHa oAnHO4YHas, ABYX AW TPEX KaMepHas Bepcus

O6wme xapakTepuctuku PacctoeyHoro wkada

o ABTOMaTMYECKas aKTMBALMA C BOSMOYKHOCTbIO KOHTPO/ISl B pe€asibHOM
BPEMEHMU

o PerynnpyemMoe TeM/0 1 yBAaXKHeHNe

20
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ELEKTI‘RiKLi TAS TABANLI FIRIN / ELECTRICAL STONE BASED MULTIDECK OVEN
FOUR A SOLE ELECTRIQUE A BASE DE PIERRES / 9JIEKTPUYECKAA HOLWOBAFI MNMEYb

e

@n n 'l 'I E EEEEEEEEEEEES
M= b= | m |
] "
B E EEEEEEEEEEES i U
@n T T
| )
- - S
T _I—n
@n T T )
w | = "
5
(@]
7] B

Teknik Ozellik / Technical Specification

URUN
KODU/ URUN ADI/ OLCULER/ TEPSI SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

Midi Cok Amacl Unlu Mamdiller
CTF-800 ve Baklava Firini Tek Kat / 1100x1320x360 610x900x170 54 KW -380V 110 Kg

Midi Multi

Buhar Jenaratoru (Tek Kat) /

S0 Steam Generator

Mayalama Dolabi / ul-
CTF-800M ipL 2 on 1100x1320x745 3KW-220V

Davlumbaz /
CTF-800D Midi Multipurpose Oven 1100x1680x300 18 Kg
Fermantation Cabinet Hood




ELEKTRIKLI TAS TABANLI FIRIN

CORINOX

BAKERY MACHINES

ELECTRICAL STONE BASED MULTIDECK OVEN

o Ayarlanabilir alt ve Ust is1 sicakliklari

e Gercek zaman saati ile otomatik calisma 6zelligi
e Manuel veya otomatik nemlendirme o6zelligi

e 0-300 °C arasinda ayarlanabilir pisirme sicakligi
o Esit 1si dagilimi e Her kati bagimsiz calistirabilme
o istege gore tek, iki veya lc kat yapilabilir
Mayalama Genel Ozellikleri

o |sikli ve dokunmatik buton

e Gercek zaman saati ile otomatik calisma 6zelligi
e Ayarlanabilir isi ve nemlendirme 6zelligi

FOUR A SOLE ELECTRIQUE A BASE DE
PIERRES

e Adjustable lower and upper temperature

e Automatic actuation with real timer feature

e Manual or Automatic humidity feature

e Adjustable cooking temperature between 0-300 °C

e Equal heat distribution e Ability independently every floor
¢ Availabe section for single, double, triple floor
Fermentation Cabinet General Features

e Touch Screen with Led

e Automatic actuation with real timer feature

o Adjustable lower and upper heat temperature

SJIEKTPUHECKAA NMOAOBAA NEYb

e Température inférieure et supérieure réglable

e Activation automatique avec fonction de minuterie réelle
e Fonction d’humidité manuelle ou automatique

e Température de cuisson réglable entre 0 et 300 ° C

e Répartition égale de la chaleur

e Capacité de chaque étage a travailler indépendamment

e Section disponible pour un, deux, trois étages
Caractéristiques générales de 'armoire de fermentation

e Ecran tactile avec LED

e Activation automatique avec fonction de minuterie réelle
e Température de chaleur inférieure et supérieure réglable

il

e ABTOMaTM4YecKoe cpabaTbiBaHWe C GYHKLMEN peasibHOro
TanMepa

o MexaHu4yeckas uan ABsToMatuyeckas GyHKLUSA YBIaXKHEHWUS
e Perynupyemas TeMnepatypa npurotoaeHms ot 0 go 300 ° C
e PaBHOe pacnpefesieHne Tenaa

® BO3MOXXHOCTb CaMOCTOSITENIbHOM PaboTbl HA KaXKA0M Kamepe
e JlocTynHa oAMHO4YHas, ABYX UM TPEX KaMepHas BEpCUS
O6wme xapakTepucTukn PacctoeuHoro wkada

o ABTOMAaTMYECKas aKTUBALMS C BOSMOXXHOCTbHO KOHTPOIS B
peasibHOM BpeMeHMU

e PeryiiMpyemMoe Tenso v yBaaXkHeHne
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ELEKTI‘RiKLi TAS TABANLI FIRIN / ELECTRICAL STONE BASED MULTIDECK OVEN
FOUR A SOLE ELECTRIQUE A BASE DE PIERRES / 9JIEKTPUYECKASA NMOOOBAA MNEYb
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Teknik Ozellik / Technical Specification

URUN
KODU/ URUN ADI/ OLCULER/ TEPSI SAYISI/ ELEKTRIK GUCU AGIRLIK/
PRODUCT PRODUCT NAME DIMENSIONS CAPASITY POWER (Kw) WEIGHT
CODE

Maxi Cok Amacli Unlu
CTF-1200 Mamiller ve E:tk'/a"a Firini Tek 1675x1270x360 1230x900x200 10,8 KW - 380 V

N Jltipurpose Oven

Buhar Jenaratoru (Tek Kat) /

Sl 2008 Steam Generator

Mayalama Dolabi / ul-
CTF-1200M DUrPOS en F antation 1675x1270x810 12-40x60 3KW-220V

CTF-1200D Midi Multipurpose Oven 1675x1500x260 30 Kg
Fermantation Cabinet Hood
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CORINOX

BAKERY MACHINES

KONVEYORLU PiZZA FIRINI

Yiiksek verimlilik ve diizenli hava sirkilasyonu. Yiiksek kaliteli izolasyon. Dislik yakit tiiketimi. Kaliteli ve homojen pisirme. Opsi-
yonel kumanda paneli ( pnc - manuel ). Kolay montaj. Kapi ici lamba ile miikemmel i¢ aydinlatma. Korozyon ve istya dayanikl pasl-
anmaz celik i¢ ve dis govde. Estetik goriiniim. Selale tipi buhar sistemi ile yiiksek buhar tretimi. Temperli 1si cam. Biyuk kontrol
penceresi. lyi tasarlanmis davlumbaz ve yiiksek emisli aspirator sayesinde buharin imalathane icine dagilmamasi. Maksimum 15
dakikada pisirme sicakligina ulasma. AlSI 316 Ti 3 mm paslanmaz celik cehennemlik.

CONVEYOR PIZZA OVEN

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

FOUR A PIZZA CONVOYEUR

Haut rendement et circulation d’air réguliére. Isolation de haute qualité. Faible consommation d’énergie. Cuisson de qualité et
homogene. Tableau de commande optionnel (pnc - manuel). Montage facile. Excellent éclairage intérieur avec lampe a l'intérieur.
Corps intérieur et extérieur en acier inoxydable résistant a la corrosion et a la chaleur. Aspect esthétique. Génération de vapeur
élevée avec systeme de vapeur de type cascade. Verre trempé. Grande fenétre de contréle. Selon la hotte bien congue et I'aspi-
rateur a haute aspiration, la vapeur n’est pas dispersée a l'intérieur de la zone de production. Atteindre la température de cuisson
maximum en 15 minutes. Chambre du braleur en acier inoxydable AISI 316 Ti de 3 mm

KOHBEMEPHAS MEYbL ONA NULLbI

Bbicokas npon3BoauTeNbHOCTb M LIMPKYSLLMS Bo3a4yxa KavyecTBeHHas n paBHOMepHas Bbineyka KackagHas cuctema B neum
Croco6CTBYET BbICOKOMY MapoyBAaXkHeHWo Bpems pasorpesa [0 TeMnepaTypbl Bbineyku 15 MuHyT lNpeaHa3HaveHa s
Hanps>KeHHbIX pexknMMoB paboTbl CnocobHocTb A0 20 YacoB paboTkl B AeHb Hannune orHeynmopHOro okHa Ans HabnwoaeHus
OTAnyHoe ocBelLleHMe BHYTPU Neun BeHTUNATOP BbITSXKKU BTATMBAET BeCb Map NpU OTKPbITUKM ABepy YNpaBJieHne
a/IeKTpoMexaHnyeckoe Kopryc 1 naoLaab BbiNeYku U3 HepyKaBetoLLLel cTam BbicokokavecBeHHas U305LMS MeYvmn
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KONVI‘EYC')RLU PiZZA FIRINI / CONVEYOR PIZZA OVEN
FOUR A PIZZA CONVOYEUR / KOHBEMEPHASA NEYb A4J14 MULLI
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Teknik Ozellik / Technical Specification
Elektrik/ Elektrik/ Elektrik/
Pisirme

Sicakhgi/ 0-350C
Baking Heat

Uretim

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

Capacity

150 Ad. (3 dk. pisirme slresi 210 mm capinda 0C e stresi 210 mm capinda p

Enerji Kay- . .
nagl/ Energy E::r:rrwl(:‘ft/ Gaz/ Gas E‘I:;t;!‘(t/ Gaz/ Gas Elektrik / Electricity Gaz/Gas
Source Y t/

Enerji Glicii/
Electric 16,5 Kw
Power

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

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

Konveyor
Bant
Olgiileri/
Conveyor
Band Dimen-
sions

1500 x 480 mm 1700x650 mm 1900x850 mm

Pisirme
Odasi

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

Sehpa
Olctileri/
Table Dimen-
sions

Agirhk/
Weight

165 kg

1230 x 900 mm 1230x900 mm 1230x900 mm

25
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CORINOX

BAKERY MACHINES

SPIiRAL MIKSER

Gucli celik gévde. Dual rulman sistemi. Hamur yogurmada zaman tasarrufu. Homojen hamur karisimi ve hacimli ekmek. Manuel
ve otomatik calisabilme 6zelligi. ki adet hiz ayari. Paslanmaz celik spiral kol, kesme bicagi ve kazan. Cift yonli calisabilen kazan.
Sessiz calisma. Estetik goriiniim.

SPIRAL MIXER

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

PETRIN A SPIRAL

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

CMUPAJIbHbIA MUKCEP

Bbicokas CKOpoCTb M MPOU3BOAMUTEILHOCTL. MexaHuuyecKas naHesib ynpasaeHus. [Ba He3aBUCUMbIX NMPOrpaMMUpPyEMBbIX TalMe
pa.

MepBblit TaiMep KOHTPOIMPYET BPEMS 3aMeca Ha MepBOi CKOPOCTU C 06bIYHLIM HaMPaB/IEHMEM [ABUNKEHUS CNIUPasIN.

BTopoit TaliMep ycTaHaB/IMBaeT BPeMs 3aMeca Ha BTOpPOM ckopocTu. [lga ABuraTtesis , 2-X CKOPOCTHas. PeBepcnBHOE BUNKEHME.
C ycuneHHbIM MOTOPOM AJ1s1 Tyroro TecTta . [lexka, BUjika 1 pora 13 Hepykasetolliei ctann.lpoyHas ctasibHas KOHCTPYKLMS.
DuKcMpoBaHHas aex<a.

BpalleHue Aexku oCyLL,ECTBISETCs C MOMOLLbH GPUKLIMOHHbBIX KOJIECUKOB.

ﬂ’\

N
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SPiRAL MIKSER / SPIRAL MIXER
PETRIN A SPIRAL / CMTUMPANTbHbI MUKCEP
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Teknik Ozellik / Technical Specification

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

Un Kapas-
itesi/ Flour
Capacity

Kazan Kapa-
sitesi / Bowl
Capacity

Olcileri /
5 X

Dimen-

Olctileri /
Machine
Dimensions
Motor
Giicleri /
Motor P

Voltaj /
Voltage

Hamur Kapa-

50 kg

120 1t

700 x 370 mm

730 x 1230 x 1350 mm

3,5-6 Kw + 0,75 kw

65 kg

145 It

700%x410 mm

730 x 1230 x 1350 mm

3,5-6 Kw + 0,75 kw

75 kg

2101t

800x430 mm

930 x 1490 x 1550 mm

3,5-6 Kw + 0,75 kw

100 kg

250 It

900 x 430 mm

930 x 1490 x 1550 mm

5-8 Kw + 1,5 kw

150 kg

350 It

1000 x 480 mm

1030 x 1580 x 1600 mm




CORINOX

BAKERY MACHINES

HAMUR YOGURMA MAKINESi

Diferansiyel ile glic aktarimi. Paslanmaz celik catal ve kazan. Farkl hamurlarda kullanilabilme. Sessiz ve titresimsiz calisma. CE
standartlarina uygunluk. Kolay kullanim. Kolay bakim ve temizlik.

DOUGH KNEADING MACHINE
Power transmission with differential. Stainless steel fork and bowl. Can be used in different dough recipes. Quiet and vibra-
tion-free operation. Compliance with CE standards. Easy to use. Easy maintenance and cleaning.

PETRIN A FOURCHE
Transmission de puissance avec différentiel. Fourchette et bol en acier inoxydable. Peut étre utilisé dans différentes recettes de
pate. Fonctionnement silencieux et sans vibrations. Conformité aux normes CE. Facile a utiliser. Facile d’entretien et de nettoy-

age.

BbicoKasi CKOPOCTb M MPOM3BOAMTEIbHOCTbL. MexaHn4eckas naHesb ynpassieHus PeBepcuBHoe aBuyKeHWe C yCUIEHHBIM
MOTOPOM A/151 Tyroro Tecta [lexka, BU/IKa 1 pora u3 HepykaeetoLLiei cTanun. MpoyHas cTanbHas KOHCTPYKUmsa OruKcupoBaHHas
Aexa. 3aluTHas pelueTka BpalleHre AeXKu OCyLLLECTBSETCS C MOMOLLIO BUIOYHOTO NPUBOAA

AP INIMNs
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HAMUR YOGURMA MAKINESI / DOUGH KNEADING MACHINE

PETRIN A FOURCHE / BU1OYHbIN TECTOMEC

Teknik Ozellik / Technical Specification

_ CYM-25 CYM-50 CYM-75 CYM-100 CYM-150 CYM-200 CYM-250 CYM-300

Un Kapasitesi/
Flour Capacity

Hamur Kapa-

sitesi/ Dough
Capacity

Kazan Capi /
Bowl Diameter

Makine Olgiileri /
Machine Dimen-
sions

Motor Gugleri /
Motor Power

Voltaj / Voltage

Catal Devir Hizi/
Fork S

25 kg

600 mm

67x115x110 cm

1.5 Kw

50 Kg

750 mm

82x120x115 cm

1.5 Kw

75 Kg

850 mm

92x130x117 cm

2.2 Kw

100 Kg

900 mm

97x135x117 cm

2.2 Kw

Agirlik / Weight 175 Kg 190 Kg 200 Kg 215Kg

150 Kg

1000 mm

107x155x130
cm

3

3
)

380V (Ug faz), 50 hz

45 devir/dk.

200 Kg

1100 mm

118x165x135
cm

Kw 4 Kw
55 Kg 375Kg

250 Kg

1200 mm

300 Kg

1300 mm

128x170x143 cm | 138x170x145 cm

5,5 Kw

7.5 Kw

430 Kg 450 Kg
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BAKERY MACHINES

PLANET MIKSER

Cirpma ve yogurmada zaman tasarrufu. Genis kullanim yelpazesi. Zaman ayarli ve Hiz kontrollti. Basit ve gtivenli kullanim. Serbest
hareket eden ve balglm gerektirmeyen karistirma kafasi. Yiiksekligi ayarlanabilir kazan 6zelligi. Paslanmaz celik kazan ve parcalar.
Istege bagli siyiricl. Istege bagh kontrol paneli sistemi. AB standartlarina uygun elektrik tesisati.

PLANETARY MIXER

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

MIXER PLANETAIRE

Gain de temps en fouettant et en pétrissant. Large gamme d’utilisation. Minuterie et vitesse contrélée. Opération simple et sire.
Mélangeur a mouvement libre et sans entretien. Elément de bol réglable en hauteur. Bol et piéces en acier inoxydable. Racloir en
option. Systeme de panneau de commande en option. Installation électrique conforme aux normes européennes.

MJAHETAPHbI MUKCEP

MexaHn4ecKui KOHTPOIb CKopocTK [lBe ckopocTu 3aMeca. [poyHbii Kopnyc MNpeaoxpaHuTesibHas peLleTKa Ha Aexxe

[exxa, KpHoK , BEHYMK U JionaTKa (BUTTep) U3 Hep>kaeetoLen cTann Tun KpenaeHus Aexu cbemMHas Jlerko oumiaercs m
obcnyxmBaeTcs [BOMHbIE AaTUMKM 6€30MacHOCTU ANS AEXKN N PELLETKM XXM TUM NPUroTaB/IMBaeMOoro TecTa, anLa, ManoHes,
KPEM , IPOXIKEBOE, MECOYHOE U C/IOEHOE TECTO
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PLANET MIKSER / PLANETARY MIXER
MIXER PLANETAIRE/ BUJIOYHbI TECTOMEC
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Teknik Ozellik / Technical Specification

CPM-40

Kazan Hacmi / Bow! Capacity 40 Lt.

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

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

Makine Olctileri / Machine Dimensions 630x910x1370 mm 630x910x1370 mm

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

Agirlik / Weight 210 Kg 220 Kg
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BAKERY MACHINES

MOBIL KAZANLI SPiRAL MIiKSER

Gucli celik gévde. Dual rulman sistemi. Hamur yogurmada zaman tasarrufu. Homojen hamur karisimi ve hacimli ekmek. Manuel
ve otomatik calisabilme 6zelligi. Iki adet hiz ayari. Paslanmaz celik spiral kol, kesme bicagi ve kazan. Cift yonli calisabilen kazan.
Sessiz calisma. Estetik gortiiniim.

MOBILE BOWL SPIRAL MIXER

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

MELANGEUR A SPIRALE POUR CHAUDIERE MOBILE

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

MOBWJ1bHbIN KOTEJ1 CMUPAJIbHbI CMECUTEJTb

Bbicokas CKOPOCTb N NPOU3BOANTESIBHOCTD. MexaHun4yeckas naHesib ynpaBJ1EHUA. ,D,Ba HE3aBUCUMbIX NMPOrpaMMmnpyeMbIX
TaﬁMepa. I'IepBb|17| TaﬁMep KOHTPOJIMPYET BPEMA 3aMeCa Ha nepBoﬁ CKOpOoCTH C 06bIYHbIM HarpaBaeHneM aBM>XEHUA cnmpaaun.
BTODOVI TaVIMep YCTaHaBJ/IMBAET BpPEMA 3aMeCa Ha BTOpOVI CKOpPOCTH. ,ﬂ,Ba Asuratenda, 2-x CKOPOCTHasa. PeBepCMBHOG ABUXKEHUE.
C YCUNEHHLIM MOTOPOM O14 TYIroro Tecta . ,El,e)Ka, BWJ1IKa 1 pora mn3 Hep>+<aBe+ou.|,e17| CTa}'IM.npO‘-IHaFI CTa/lbHaA KOHCTPYKLUUA.
¢MKCMpOBaHHa$| Aexa. Bpau.l,eHme AEXXN OCYLLLECTBJIAETCA C MOMOLLBIO CbpMKLI,VIOHHbIX KOJZ1ECUKOB.
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MQBiL KAZANLI SPIiRAL MIKSER / MOBILE BOWL SPIRAL MIXER
MELANGEUR A SPIRALE POUR CHAUDIERE MOBILE / MOBWJ1bHbIN KOTEN
CNUPAJIbHbIN CMECUTENb y
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Teknik Ozellik / Technical Specification

CSF-160 CSF-250

100 kg 150 kg

Un Kapasitesi/ Flour Capacity

Hamur Kapasitesi/ Dough Capacity

Kazan Olciileri / Bowl Dimensions 900X460 mm 1000x520 mm

Makine Olciileri / Machine Dimensions 940X1500X1600 mm 1040x1600x1600 mm

Motor Glgleri / Motor Power 16 kw 16 kw

Voltaj / Voltage

Agirlik / Weight 1150 kg 1250 kg
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BAKERY MACHINES

HAMUR KESME TARTMA MAKINASI

Glcli celik gbvde. Kapali devre yaglama sistemi. Yeni gelistirilen kesme tamburu ve emis pistonu teknolojisi. Zarar vermeden
ve sikistirmadan hamur kesimi. Hamur ile temas eden tiim ylizeylerde paslanmaz celik kullanimi. 60 kg hamur kapasitesi. Gramaj
ayarlamasi. % 40-60 Un Su karisimi arasi calisabilme.

VOLUMETRIC DOUGH DIVIDER

Strong steel body. Closed circuit lubrication system. Newly developed cutting drum and suction piston technology. Dough
cutting without damage and compression. Use of stainless steel on all surfaces in contact with the dough. 60 kg dough capacity.
Weight adjustment. To be able to work between 40-60% Flour water mixture. Easy-to-open side covers.

DIVISEUR DE PATE VOLUMETRIQUE

Corps en acier robuste. Systéme de lubrification en circuit fermé. Nouvelle technologie de tambour de coupe et de piston d’as-
piration. Coupe de la pate sans dommage et sans compression. Utilisation d’acier inoxydable sur toutes les surfaces en contact
avec la pate. Capacité de pate de 60 kg. Ajustement du poids. Pouvoir travailler entre 40 et 60% de mélange d’'eau et de farine.
Caches latéraux faciles a ouvrir.

BOJIIOMETPUYECKUIN TECTOLAE/IUTE b

PerynvpoBka Beca ocyLLLECTBASETCS BPYHYHYH C MOMOLLIbIO py/is Kopnyc 13 HepykaBetoLLel cTann. AHTUKOPPO3UOHHbIN
noplueHb LIMpKynsumMoHHas cucteMa cMasbiBaHUs BO3MOXKHOCTb OTA€/1bHO BK/IHOYATh U BbIK/IHOYATb MPOChIMNKY MyKU
PaboTaeT 6ecliyMHo 1 6e3 BubpaLmn. Jlerkas u 6bicTpas oumcTka besynpeyHas TOYHOCTb Je/ieHMs U B3BeLLMBaHUS. Jlerko
nepensmykHas CuctemMa cMasKu BCex aeTasielt paboTaeT aBToMaTUYeCKM DKoHOMUS Macaa Ao 90 %. [eneHus Tecta Biaron
40%-60%
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HAMUR KESME TARTMA MAKINASI / VOLUMETRIC DOUGH DIVIDER
DIVISEUR DE PATE VOLUMETRIQUE/ BOJTIOMETPUYECKUUN TECTOOEJINTEJb

LA =

B ESAE DelE 50-200 Gr. 50-250 Gr. 100-600 Gr.

Cutting Range
Piston Capl/ Piston Diameter 70 mm 110 mm

250-900 Gr.

Hamur Kesme Kapasitesi/

Dough Cutting Capacity 3000 - 4000 Adet/Saat

1500 - 2000 Adet/Saat

Huni Kapasitesi/ Hopper

Capacity

I\/_Iaking Olguleri/ Machine 720x1350x1500 mm
dimensions

Motor Gicli/ Motor

Voltaj / Voltage 380V

Agirlk / Weight




CORINOX

BAKERY MACHINES

HAMUR YUVARLAMA MAKINASI

Yeni gelistirilen unlama teknolojisi. Sessiz calisma 6zelligi. 5 metre spiral kanal boyu. Asinmaya dayanikh spira] kanallar. Kesilen
hamurlar asagidan yukariya dogru dfjnerek cikarken kanallar icerisinde miikemmel §eki|de yuvarlanmaktadir. Istege bagli teflon
kapli spiral kanal veya konik govde. Istege bagli sicak - soguk hava tfleme sistemi. Istege bagli elektronik hiz kontrol sistemi.

CONICAL DOUGH ROUNDER

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

BOULEUSE CONIQUE

Technologie nouvellement développée de la farine. Fonctionnement silencieux Longueur du canal en spirale de 5 metres. Con-
duits en spirale résistant a I'abrasion. Canal en spirale ou conique en option revétu de téflon. Systéeme de soufflage d’air chaud /
froid en option. Systéme de contrdle de vitesse électronique en option.

TECTOKPYIJIUTEJIbHAA MALLIMHA

Kopnyc 13 HepykaBetoLern cTanu KoHyc 1 BpaLLaloLLasaca cnnpasb M3 aatoMnHUs PaboTaeT 6ecllyMHO 1 6€3 BUbpauum
[nnHa cnupanbHoro KaHana 5 m. O64yB 3aroTOBKM X0J10A4HbIM BO34yX0OM (oon onums) MykonockinaTesib C BOSMOXHOCTbIO
pery/iMpoBKM pacxoa Myku Jlerko nepeapuyxHas 1 dukcaums Koiec
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HAMUR YUVARLAMA MAKINASI / CONICAL DOUGH ROUNDER
BOULEUSE CONIQUE/ TECTOKPYIJIUTEJ/IbHAA MALLUNHA

IR

Teknik Ozellik / Technical Specification

CHK-50
50-250 Gr.

CHK-100
100-600 Gr.

CHK-250
250-1000 Gr.

Yuvarlama Araligl/ Rounding Range

Yuvarlama Kapasitesi/ Rounding Capacity 2000 Adet / saat

Makine Olctileri/ Machine dimensions 950 x 950 x 1500 mm

Motor Glicli/ Motor Power

Voltaj / Voltage

Agirlik / Weight 190 Kg
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BAKERY MACHINES

ARA DINLENDIRME MAKINASI

Paslanmaz celik govde. Glicli celik sase. Yeni gelistirilen senkronlama sistemi. Ayarlanabilir transfer mekanizmasi ile sag ve sol
cikis. Kolay temizlenebilen hijyenik plastik kaplar. Kolay izleme imkani saglayan estetik cam bolme. Elektriksel hatalara karsi
koruma. Kesme, yuvarlama ve sekil makinelerini calistirabilmek icin elektrik panosunda prizler mevcuttur. Opsiyonel hiz kontrol
cihazi.

INTERMEDIATE PROOFER

Stainless steel body. Strong steel chassis. Newly developed synchronizing system. Adjustable transfer mechanism with right and
left output. Easy-to-clean hygienic plastic containers. An aesthetic glass partition for easy monitoring. Protection against electri-
cal faults. There are sockets in the electrical panel to operate cutting, rounding and shape machines. Optional speed controller.

CHAMBRE DE REPOS

Corps en acier inoxydable. Chassis en acier robuste. Systéme de synchronisation nouvellement développé. Mécanisme de trans-
fert réglable avec sortie droite et gauche. Contenants en plastique hygiéniques faciles a nettoyer. Une cloison de verre esthé-
tique pour une surveillance facile. Protection contre les défauts électriques. Le panneau électrique comporte des prises pour le
fonctionnement des machines a couper, arrondir et faconner. Régulateur de vitesse en option.

LLUIKA® NPEABAPUTE/IbHOW PACCTOUKU

Jlerkas yncTKka 1 obpaboTka aetasen [MpuBoa Ha LLenu oT peayKTopHoro Asuratens.llopTaTuBHbie s4eikn PerynmpoBka
noAayun u Bblaaum Tecta. Hepykagetowme naHesim n kopnyc CTeknsHHas ABepLia No3BO/ISET HAbAOAATh 3@ NMPOLLECCOM
BbIAEPXKKM TecTa YbTpadUOoNeTOBbIE JIaMIbl ANs Ae3UHOEKLMMN U CYLLKN Kop3uH O60pya0BaHME MOXKHO NepeaBuraTh
61arofaps KosiécMkam
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ARA DINLENDIRME MAKINASI / INTERMEDIATE PROOFER
CHAMBRE DE REPOS / LUKA® NMPEABAPUTEJIbLHOW PACCTONKU

D

A

Teknik Ozellik / Technical Specification
‘ CHD-154 CHD-238 CHD-280
Toplam Tas Sayisi / Cups Capacity 154 adet 238 adet 280 adet

>alincak SayISI / Number of Cup ne 40 adet

Salincaktaki Tas Sayisi / Number of Cups on the each Line 7 adet

Tas Capi / Cups Diemeter

Hamur Aralig1 / Dough Rang 100-1000 Gr

Dinlenme Suresi / Resting Time 5-8 Dk.

Makine Olcileri / Machine Dimensions 1600x1350%2150 mm 1600x1950x2000 mm 1600x2250x2000 mm

Hamur Cikis Yiksekligi / Dough Entry Height 900 mm

Hamur Giris Yiksekligi / olf 1170 mm

Motor Glicti / Motor Power 0,37 Kw

Voltaj / Voltage

Agirlik / Weight 500 Kg 650 Kg 750 Kg
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BAKERY MACHINES

UZUN SEKIiL VERME MAKINASI

Cesitli hamur ve ekmek isleme 6zelligi. Kara firin - matador - borulu déner arabali firinlarda kullanilabilme. istege bagh 2 veya 4
adet teflon merdane. O - 30 mm ayarlanabilir merdane mesafesi. Merdaneler Gizerinde hamurun yapismamasi icin yayl siyirma
mekanizmasi. Tek yastik sistemi. Mukavemeti arttirilmis uzun 6mirli tasima bandi. Sirali zincir hamur katlama. Kolay ayarlanabilir
baski tablasi.

LONG MOULDER

Various pastry and bread processing facilities. Can be used different type of ovens;matador, tubular, rotary. Optional 2 or 4
Teflon rollers. Adjustable roller distance from 0 to 30 mm. Spring stripping mechanism to prevent sticking of the dough on the
rollers. Single pillow system. Durable long-life conveyor belt. Sequential chain folding dough. Easy to adjust printing tray

FACONNEUSE

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

TECTO3AKATOYHAA MALLIMHA

[Byx nnu yetbipex Bankosas TectosakaTka JleHTa 3akaTa: cMech xJ1omKa 1 noammepa OTKuAbIBaHME U GUKCUMPOBaHME
3aKaTOYHbIN NAUTbI PeryinpoBKka ¢ 0AHOM TOYKN. 1-2 packaTouHble NoAyLLKM Bo3aMoyKHOCTb GOpPMOBaHMS MENKOLLITYYHOM
NpoAyKUUn [MONHOCTbIO BbIMOJIHEH U3 HEPXK.CTaIN

I_I_IBILII_IV
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UZUN SEKIiL VERME MAKINASI / LONG MOULDER
FACONNEUSE / TECTO3AKATOYHAS MALLMHA
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Teknik Ozellik / Technical Specification

Bant Genisligi / Band Width

Kapasite / Capacity 2500 Adet / Saat

200-1200 Gr.

Sekil Verme Araligi/ Forming Range 100-900 Gr.

Makina Olcileri / Machine Dimensions 700x1750x1100 mm 850x1750x1100 mm

Hamur Giris Yiiksekligi / Dough Entry Height

Hamur Cikis Yiksekligi / Dough Output Height 900 mm

Motor Glicli / Motor Power

Voltaj / Voltage

Agirlik / Weight
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BAKERY MACHINES

BANTLI EKMEK DiLiIMLEME MAKINASI

Yiiksek kapasiteli ve seri dilimleme icin tasarlanmistir. Ekmegi posetlemek icin fanl posetleme sistemi mevcuttur. Konveyor hiz
ayarlidir. Ekmegin sertlik durumuna gore hizi ayarlanabilir. Ekmek yiikseklik ayari, kumanda panelinden buton ile asagi yukari
kumanda edilir. CE standartlarina uygundur. 6 mm’den yukart istenilen dilim kalinhiginda tretim yapilr. Frenli tekerlekli olup kolay
tasinabilir. 24V kumanda panellidir. Opsiyonel Sert ekmek yaglama sistemi. Opsiyonel Bigak yaglama sistemi. Opsiyonel 2. pose-
tleme sistemi. Opsiyonel Paslanmaz gévde

AUTOMATIC BREAD SLICER

It is designed for high capacity and serial slicing. Fan bagging system is available to bag the bread. Conveyor speed adjustable.
The speed can be adjusted according to the hardness of the bread. The bread height adjustment is controlled from the control
panel up and down. Conforms to CE standards. It is produced in desired slice thickness up to 6 mm. Brake wheels, easy to carry.
24V control panel. Optional Hard bread lubrication system. Optional blade lubrication system. Optional 2nd bagging system.

TRANCHEUSE DE PAIN AUTOMATIQUE

Il est concu pour le découpage en série de grande capacité. Un systéme d’ensachage en éventail est disponible pour ensacher
le pain. Vitesse du convoyeur réglable. La vitesse peut étre ajustée en fonction de la dureté du pain. Le réglage de la hauteur du
pain est contrélé de haut en bas a partir du panneau de commande. Conforme aux normes CE. Il est produit dans I'épaisseur de
tranche désirée jusqu’a 6 mm. Roues de freins faciles a transporter. Panneau de contréle 24V. Systéme de lubrification du pain
dur en option. Systéme de lubrification de la lame en option. 2e systéme d'ensachage en option. Corps inox optionnel.

ABTOMATUYECKAA XJIEBOPE3KA

Bbicokas npousBoguTeNbHOCTH Hape3ku.Hanmume BayBa a5 nakeTa ans xaeba.PeryimpoBka ckopocTu KoHBeepa.Perynnposka
BbICOTbI /15 HAape3KK xsieba.J1erko ncnosbyemasi MallMHa, Tak>Ke JIErKO nepeasuraeTcs u ounwaetcs. NpegHasHaydeHa oas
OTpe3aHus Ha paBHOMEpPHbIE KYCOYKM t06bIX BUAOB xae6a. Onuus Kopnyc HepykaBenka.
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BANTLI EKMEK DILIMLEME MAKINASI / AUTOMATIC BREAD SLICER
TRANCHEUSE DE PAIN AUTOMATIQUE / ABTOMATUYECKAA XJIEBOPE3KA

Teknik Ozellik / Technical Specification

CED-100

1500 adet ekmek/saat

i Capacity CAA )
Kapasite / Capacity 1500 pieces of bread / hour

En/ Width

Posetleme Acik/ Bag

Boy/ Height 1915mm

Rampa Agik/ Ramp Open 2440 mm

Yikseklik/ Height 1350 mm

Maximum Ekmek O

330 x 480 x 180 mm

Size

Motor/ Motor Power 0,85 Kw (Ug faz), 50 hz, 380 V
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BAKERY MACHINES

MANUEL EKMEK DiLiMLEME MAKINASI

Kullamimi kolaydir. Ayar kolu sayesinde ekmegi ezmeden ve parcalamadan dilimler. Kesme islemi sonunda otomatik olarak durur.
Kesim islemi sirasinda ekmegin temas ettigi ylizeyler, paslanmaz celikten tretilmis olup, insan sagligina uygundur. Tasinmasi kolay
goruntlsl estetiktir. Kolay cekilebilen kol sistemi mevcuttur. Ekmek yiiksekligine gére ayarlanabilen baski. Paketleme saci. Fiber
malzemeden imal edilmis baski ve 6n krom sac eki, ayni zamanda bicaklarin dmriinti uzatmaktadir. 220 ve ya 380 V. ile calisma
imkani. Sessiz ve titresimsiz calisma imkani. EU normlarina uygun elektrik sistemi. Bicaklar 6zel Cr-Ni malzemeden Uretilmistir.

MANUEL BREAD SLICER MACHINE

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

TRANCHEUSE DE PAIN MANUEL

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

Jlerko perynupyemas. Hoxkn M3rotoBsieHbl U3 HEpXaBetoLLen cTaan. Kopnyc nokpallueH cnewmnanbHON KpacKon.
Jlerko ncnosibayeMasi MalLMHA, TaKXKe JIErKO NnepesBuUraeTcs 1 oumLaeTcs. [NpegHasHayeHa 15 OTpe3aHns Ha paBHOMEPHbIe
KYCOYKM JI0ObIX BUAOB X/1eba.
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MANUEL EKMEK DIiLIMLEME MAKINASI / MANUEL BREAD SLICER MACHINE
TRANCHEUSE DE PAIN MANUEL / PY4YHASA XJIEBOPE3KA

Teknik Ozellik / Technical Specification

CED-200

Ekmek Uzunlugu / Bread Length 500 mm

Ekmek Yiksekligi / Bread Height 50-160 mm

Dilim Kalinhgi / Slice Thickness

Ekmek Genisligi / Bread Width

Motor Glicli / Motor Power

Kapasite (maks/saat) / Capacity (max /

450 adet / h
hour)

650x820x1200 mm

Makine Agirlig1 / Machine Weight 160 Kg
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BAKERY MACHINES

SET USTU EKMEK DiLiIMLEME MAKINASI

Kullanimi kolaydir. Ayar kolu sayesinde ekmegi ezmeden ve parcalamadan dilimler. Kesme islemi sonunda otomatik olarak durur.
Kesim islemi sirasinda ekmegin temas ettigi ytizeyler, paslanmaz celikten tretilmis olup, insan sagligina uygundur. Tasinmasi kolay
goruntlsl estetiktir. Kolay cekilebilen kol sistemi mevcuttur. Ekmek yiiksekligine gére ayarlanabilen baski. Paketleme saci. Fiber
malzemeden imal edilmis baski ve 6n krom sac eki, ayni zamanda bicaklarin dmriinii uzatmaktadir. 220 ve ya 380 V. ile calisma
imkani. Sessiz ve titresimsiz ¢alisma imkani. EU normlarina uygun elektrik sistemi. Bicaklar 6zel Cr-Ni malzemeden Gretilmistir.

TABLE TOP BREAD SLICING MACHINE

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

SET TOP TRANCHEUSE A PAIN

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

HACTOJ1IbHAA XJIEBOPE3KA

Jlerko perynvpyemas.HoxXun M3roToBJieHbI U3 HepPXKaBetoLLLen cTann.Kopnyc nokpaLleH cneumanbHOM KPacKo.
Jlerko vcnosib3yeMas MallnHa, TaKXKe JIEFrKo nepeaBuraeTcs n oumiiaeTcs. MNpegHasHayeHa 415 OTpe3aHUs Ha paBHOMEpHbIe
KYCOUKM JI0ObIX BUAOB XJ1eba.
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SET USTU EKMEK DiLiMLEME MAKINASI / TABLE TOP BREAD SLICING MACHINE
SET TOP TRANCHEUSE A PAIN / HACTOJIbHASA XJIEBOPE3KA

Teknik Ozellik / Technical Specification

CED-200

Ekmek Uzunlugu / Bread Length 450 mm

Ekmek Yiksekligi / Bread Height

Dilim Kalinhgi / Slice Thickness 10-20 mm

Ekmek Genisligi / Bread Width

Motor Glicli / Motor

Egsgsne (maks/saat) / Capacity (max / 500 adet / h
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BAKERY MACHINES

SANDVIC DILIMLEME (YARMA) MAKINASI

Yatay dilimleme. Genis kullanim yelpazesi (hamburger, _roII, baget, cesitli unlu mamidiller)
Ayarlanabilir derinlik. AB standartlarina uygun tretim. Istege bagl 220V veya 380 V ile calisma imkani.

SANDWICH SPLITTING MACHINE
Horizontal slicing.Wide range of uses (hamburger, roll, baguette, various bakery products)
Adjustable depth.Production according to EU standards.Optional 220V or 380 V operation.

TRANCHEUSE DE SANDWICH

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

MALUUHA 014 HAPE3KU COHOBUYA

Jlerko vcrnonb3yeMas MalliMHa, TakyKe JIErKo NepeaBuraeTca U oumiiaeTcs. NpeaHasHayeHa A/1s OTpesaHus Ha paBHOMEpPHbIEe
KYCOYKM JIH06bIX BUA0B Xsieba.Jlerko peryimpyemas. Hox M3roToB/IeH M3 HEpPXKaBEOLLLEN CTasu.
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SANDVIC DILIMLEME (YARMA) MAKINASI / SANDWICH SPLITTING MACHINE
TRANCHEUSE DE SANDWICH / MALLUHA AN HAPE3KU CSHOBUYA

Teknik Ozellik / Technical Specification

CSD-100

Sandvic Yuksekligi / Sandwich Height 30-80 mm

Sandvi¢ Genisnigi / Sandwich Width 50-120 mm

Motor Glicli / Motor Power 0,18 Kw

Olctiler / Dimensions 490x760x820 mm

Makine Agirligi / Machine Weight
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BAKERY MACHINES

UN ELEME MAKINASI

Paslanmaz celik gévde. Unun icindeki istenmeyen yabanci maddelerin (kil, kum, vb.) ipek elek sistemi sayesinde undan elenmesini
ve unun havalanmasini saglamaktadir. Temiz ve saghkli mamul Gretimi saglar. Sessiz ve titresimsiz calisir. Tekerlekli olup tasinmasi
kolaydir. Opsiyonel Helezon boyu istenilen uzunlukta yapilabilir. CE standartlarina uygundur.

FLOUR SIFTER

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

TAMIS A FARINE

Corps en acier inoxydable. Grace au systéme de tamis en soie, les matiéres étrangéres indésirables (cheveux, sable, etc.) a
I'intérieur de la farine sont éliminées de la farine et la farine est aérée. Fournit la production de produits propres et sains. Cela
fonctionne silencieusement et sans vibration. Il est sur roues et facile a transporter. La longueur optionnelle du tube hélicoidal
peut étre réalisée a la longueur souhaitée. Conforme aux normes CE.

MYKOINPOCEUBATEJ1b

BbinosIHEHbI NO/THOCTHIO U3 HepyKkaBetoLern cTasiv. CHabyKeHbl POSIMKaMM 151 JIEFTKOTO NepPEMELLLEHMS.
[MpocenBaoT MyKy HEMOCPEACTBEHHO B TECTOMECUTE/IbHYIO MaLLIMHY. Jlerkas YucTka 1 obpaboTka AeTanen.
Pa6oTatoT 6ecluyMHo 1 6e3 BUbpaLmn. DKOHOMHbIM PacXo, S/1EKTPOIHEPTUN.
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UN ELEME MAKINASI / FLOUR SIFTER
TAMIS A FARINE/ MYKOIPOCEUBATEJ1b

0 0

Teknik Ozellik / Technical Specification

Kapasite / Capacity 50 kg un / 75 sn eleme

En / Width
Boy / Deepth

Yiikseklik / Height

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

Makine Agirligi / Machine Weight 90 Kg
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BAKERY MACHINES

BUHAR KLiMASI

Buhar klimalari, ekmek ve unlu mamullerin mayalandirma siirecindeki 1si ve nem ihtiyacini standartlara uygun sartlari diisiik ener-
jili is glict ile saglayarak hijyenik kaliteli amacina uygun triinleri elde etmek icin kullanilir. Uygun sicaklik ve nem tretimi. Modern
buhar tiretme sistemi. Elektronik buhar ayarlama. Uzun émirlti kullanim. Fanli calisma sistemi

STEAM GENARATOR

Humidifiers are used for the purpose of providing hygienic quality products by providing heat and humidity requirements of
bread and bakery products in the process of fermentation with low energy work conditions. Proper temperature and humidity
production.Modern steam generation system. Electronic steam regulation. Long service life. Fan operation system

HUMIDIFICATEUR

Les humidificateurs sont utilisés dans le but de fournir des produits de qualité hygiénique en répondant aux exigences de chaleur
et d’humidité du pain et des produits de boulangerie en cours de fermentation dans des conditions de travail économes en éner-
gie. Production appropriée de température et d’humidité. ystéme de génération de vapeur moderne

Régulation électronique de la vapeur. Longue durée de vie.Systeme de fonctionnement du ventilateur

KJIMMATUYECKASA YCTAHOBKA

Knumatunueckas ycTaHOBKa NPUHYAUTE/IbHO O60rpeBaeT U YB/IAXKHSET BO34yX B PAaCCTOEYHOM LuKady, co3paBasi pabouyro
cpeny Ans 6poxkeHns Tecta. lNoakatoyaeTcs K cMCTeMe BOAOCHabXeHMS U K LWKady ynpaBaeHUs KIMMATUYECKON YCTaHOBKOM.
[Mo3BonsieT 3a4aBaTh M C TOYHOCTbIO MNOAAEPXKMBATHL PaboUyto TeMnepaTypy U BNAaXKHOCTb B KaMepe.

Kopnyc BbINO/IHEH N3 aHTUKOPPO3NMOHHOW JIMCTOBOM CTann. VIHAMKaLMIO BKAKOYEHUS MaporeHepaTopa.

[MepekntoyaTeniv pexxmma pasorpesa.

~—
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BUHAR KLIMASI/ STEAM GENARATOR
HUMIDIFICATEUR / KIIMMATUYECKAA YCTAHOBKA
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Teknik Ozellik / Technical Specification

Kapasite / Capacity

Nem Yogunlugu / Humidity Density

Nem Aralig1 / Humidity Range 60rh-95rh

Isitma Araligi / Heating Range

Su Girisi / Water Inlet

Elektrik Giicti / Electric Power 6,5 Kw, 380V

Olgiiler / Dimensions 500x220x1700 mm

Makine Agirlig1 / Machine Weight 45 Kg
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BAKERY MACHINES

FERMANTASYON KABINI

Fermantasyon Odalari Klima Cihazi ile birlikte kullanildiginda icinde nem ve istyl muhafaza eder ve sekil verilen hamurun mayala-
narak kabarmasini saglar. Oda istenilen ebatlarda tava arabasi adetine gore Uretilebilir. Opsiyonel gbzetleme cami. Mayalandirma
kabinleri paslanmaz celikten sandvi¢ panel veya paslanmayan ve ciiriime 6zelligi olmayan kaplama sandvi¢panel malzemelerden
imal edilmektedir. Bu sayede uzun 6muir ve kolay temizleme imkanlari sunulmustur. Kilitli panel sistemi sayesinde montaji basittir.

FERMANTATION CABINET

Fermentation cabins maintains moisture and heat when used in conjunction with HUMIDIFIER. The dough which is given the
shape get rise and ferment in this cabinet. The room can be produced according to the number of tray trolleys gty or desired
sizes. Optional sight glass. Fermentation cabinets is made of stainless steel sandwich panels or non-rusting and non-rot coated
sandwich panel materials. Long life and easy cleaning are provided. Installation is simple thanks to the locked panel system.

CABINE DE FERMANTATION

Les cabines de fermentation conservent I'humidité et la chaleur lorsqu’elles sont utilisées conjointement avec HUMIDIFIER. La
pate qui est donnée a la forme se léve et fermente dans ce cabinet. La piéce peut étre réalisée en fonction du nombre de chari-
ots a plateaux ou de la taille souhaitée. Voyant facultatif. Les armoires de fermentation sont constituées de panneaux sandwich
en acier inoxydable ou de matériaux pour panneaux sandwich antirouille et antirouille. Une longue durée de vie et un nettoyage
facile sont fournis. Linstallation est simple grace au systéeme de panneau verrouillé.

KABUHET ®EPMEHTALA

[ns potaumoHHbix nevet CDF-50/100/150/200.

EmkocTb: 1-2-4 Tenexkkun 4007600 / 530*650 / 600*800 / 800*1000 MM
ObecneymBaeT rMrMEHNYECKME YCI0BUS A1 TeCTa.

CTaHpapTHasi maHeslb YNpaB/eHMsI.

PaboaeT BMecTe ¢ CYA-60 KnumaTtumyeckas YcTaHOBKa.

Mexkay naHensiMn HaxooUTCsl MOJIMYpPETaH.

Bonblune okHa ans HabaaeHUs.

~—r
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FERMANTASYON KABINi / FERMANTATION CABINET
CABINE DE FERMANTATION / KABUHET ®EPMEHTALIUN

Teknik Ozellik / Technical Specification

Kapasite / Capacity

Kabin Uzunlugu / Cabin Length 2300 mm
Kabin Genisligi /Cabin Width 1200 mm

Kabin Yiksekligi / Cabin Height

2100 mm

Kapi Sayisi / Number of Doors
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SU SOGUTMA MAKINESi

Minumum hacim - Maksimum soguk su. Ayarlanan isi seviyesinde istyl karuma ve sabitleme. Silindir seklinde yeni tasarim. Paslan-
maz celik i¢ kazan ve dis kaplama. 1 dereceye kadar sogutma. Fan motoru arizasi, gaz kacagi, kondenser kirliligine karsi emniyet
otomatigi. Dijital termostat ve elektronik kumanda paneliyle kontrol. Kullanilan teknoloji sayesinde %70’e varan eneriji tasarrufu.

WATER COOLING MACHINE

Minimum volume - Maximum cold water.Heat level protection and fixing at the set temperature.New design in cylinder shape.
Stainless steel inner boiler and outer casing.Cooling to 1 degree. Safety switch against Fan motor failure, gas leakage, safety
against condenser pollution.Control with digital thermostat and electronic control panel.Up to 70% energy savings thanks to the
technology used.

MACHINE DE REFROIDISSEMENT DE L'EAU

Volume minimal - Eau froide maximale.Protection de niveau de chaleur et fixation a la température de consigne.Nouveau design
en forme de cylindre.Chauffe et enveloppe extérieure en acier inoxydable.Refroidissement a 1 degré. Interrupteur de sécurité
contre la défaillance du moteur du ventilateur, les fuites de gaz, la sécurité contre la pollution du condensateur.Contréle avec
thermostat numérique et panneau de commande électronique. Jusqu’a 70% d’économie d'énergie grace a la technologie utilisée.

OXJTIAOUTEJ1b BOA4bl

TaHKep 415 oxnaxkaeHus Boabl. PeryvpoBka 1 nogaepykaHve Temnepatypbl Boabl. [poM3BOACTBO U3 HEPXKABEMKM.
Lindposas naHenb ynpaesieHns. dkoHoMUs aHeprum o 70 %. OxnaxkaeHue o 1 rpagyca. PaboTaeT B nape ¢ MUKCEPOM.
MWH TemnepaTypa Bogbl +2 °c
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SU SOGUTMA MAKINESi / WATER COOLING MACHINE
MACHINE DE REFROIDISSEMENT DE LEAU/ OXJIAOUTEJ1b BOAblI

o: ()

Teknik Ozellik / Technical Specification

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

Makl_ne Sogutr_na Kapsitesi / Machine 80 It/saat 100 It/saat
Cooling Capacity

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

Elektrik Giicti / Electrical Power 220V 50-60 Hz 220V 50-60 Hz

Kompresor / Compressor 1.33 Hp (1 Kw) Hermetrik 1.33 Hp (1 Kw) Hermetrik

Cap / Diameter 800 mm 960 mm

Yiikseklik / Height 1780 mm 2050 mm

Agirlik / Weight

CSS-900
900 It.

150 It/saat

380V 50 Hz
2 Hp (1.5 Kw) Hermetrik

1120 mm

2070 mm
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SU DOZAJLAMA MAKINASI

Uriin olusturma prosesinde kullanilacak olan suyu _Iitre bazinda otomatik olarak alan bir dozajlama cihazidir. Cihaz ekranina girilen
su miktarini otomatik olarak alir ve sistemi kapatir. Islem esnasinda alinan suyun derecesini gosterir. Ayrica toplam alinan su mik-
tarini hafizasina kaydederek daha sonra gérme imkani sunar.

WATER DOSING MACHINE

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

MACHINE DE DOSAGE D’EAU

C'est un dispositif de dosage qui prend automatiquement I'eau a utiliser dans le processus de fabrication du produit, en litres. Il
prend automatiquement la quantité d’eau entrée dans I'écran de I'appareil et éteint le systéeme. Indique le degré d’eau absorbée au
cours du processus. En outre, la quantité totale d'eau stockée dans la mémoire permet de voir plus tard.

JO3ATOP BO/ bl

ABTOMaTUYECKUIA A03aTOP BOAbl. AnMapaT /18 A03UMPOBaHWUs BObI NpeAHasHauYeH A1 A03UMPOBKM U M3MEPEHUS KOIMYECTBA U
TemnepaTypbl BoAbl. Ha LmndpoBOM MOHMTOPE MOXKHO CNEAMTh 33 KOJIMYECTBOM BOfbl U ee TeMrepaTypoit. Koprnyc usrotossieH
13 HepyKabetoLLLen cTanu.
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SU DOZAJLAMA MAKINASI / WATER DOSING MACHINE
MACHINE DE DOSAGE D’EAU / O3ATOP BO bl

Teknik Ozellik / Technical Specification

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

Dozajlama Hassasiyeti / Dosing Sensi-
tivity

Calisma Basinci / Working Pressure 0-10Bar

Test Basinci / Test Pressure

Maksimum Calisma Sicakligl / Maximum
O 1ting Temperature

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

Giris Baglant Olctisti / Input Connection
Size

Kapasite / Capacity 0-999.9 litre

Derece Hassasiyeti / C

Olgiiler / Dimensions 200 x 300 x 100 mm

.
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PizzA ACMA MAKINESI

Paslanmaz celik govde. Derlin Merdane ile hamur yapismasini engelleme. Ayarlanabilir hamur kalinhgl. Acil durumlar icin kul-
lanilan acil durdurma butonu.

P1ZZA DOUGH SHEETER MACHINE

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

PATE A PIZZA MACHINE A FEUILLES

Corps en acier inoxydable. Derlin Roller pour éviter le collage de la pate. Epaisseur de pate ajustable. Bouton d’arrét d’urgence
pour une utilisation d'urgence.

TECTOPACKATOYHAA MALLNHA

PerynupoBka TonLmHbl TecTa [NoNMOKCUMETUNEHOBbIN Ba/IOK DProHOMUYHbIN An3aliH
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PiZZA ACMA MAKINESI / PIZZA DOUGH SHEETER MACHINE
PATE A PIZZA MACHINE A FEUILLES/ TECTOPACKATOYHAA MALLIMHA

Teknik Ozellik / Technical Specification

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

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

Elektirik Giicli / Electrical Power 220V

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

490 x 490 x 580 mm 490 x 580 x 670 mm 765 x 540 x 510 mm
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HAMUR AGMA MAKINASI

Baklava, su boregi, manti ve borek cesitleri ireten tesislerin vazgegcemeyecekleri bir Grlin olan makine dayanikh ve giiclii yapisi ile
dikkat cekmektedir. Sert kromla kaplanmis silindirleri, pamuksu yapiya sahip konveyérleri, hassas ayarlanabilen silindir araligi, kolay
temizlenebilen kaziyici bicaklari, el ve ayak ile kontrol imkani ile tesisinizi bir adim 6ne tasiyacaktir. Glcli motoru, dayanikli sasesi,
kalin silindir yapisi, triger kayisli iletim mekanizmasi sayesinde uzun stireler hizmet vermek igin tasarlanmistir.

DOUGH SHEETER

It is a product that can not be abandoned by the plants producing baklava, pie, manti and pastry varieties.Hard chrome plated
rollers, cottony structure conveyors, precise and adjustable cylinder gap,easy to clean scraper blades,control with hand and foot
will take your plant one step forward.

It is designed to provide long term service thanks to its strong motor, durable chassis, thick cylinder structure and timing belt
transmission mechanism.

FEUILLE DE PATE

C'est un produit qui ne peut pas étre abandonné par les usines produisant des variétés de baklava, tarte, manti et patisserie. Des
rouleaux chromés durs, des convoyeurs a structure en coton, un intervalle de cylindre précis et réglable, des racloirs faciles a
nettoyer, une commande a main et a pied feront progresser votre usine.ll est congu pour fournir un service a long terme grace

a son moteur puissant, son chassis durable, sa structure cylindrique épaisse et son mécanisme de transmission par courroie de
distribution.

TECTOPACKATOYHAA MALLIMHA

MoaxoauT AN pacKkaTblBaHUA U MPUTOTOB/IEHMS CIOEHOrO TecTa. VICKNoUUTENIbHO HaieyHa, NPoYHa, MPoCTa B SKCMJlyaTaLmm U
oumncTke. [1o3BONSET M3rOTaB/IMBaTb MHOMECTBO TECTOBbIX G/IOKOB M JIEHT BbICOKOrO KayecTea.KayecTBeHHas packaTka 1t060ro
BUAa TecTa 6e3 pa3pbiBOB.ABTOMaTUYECKM PEry/iMpyemasi CKOPOCTb KOHBEMEPHOM CUCTEMBI.
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HAMUR ACMA MAKINASI / DOUGH SHEETER
FEUILLE DE PATE / TECTOPACKATOYHAA MALLUNUHA
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Teknik Ozellik / Technical Specification

CHA-500 CHA-600 CHA-700

Bant Olciileri / Band Dimensions 500 x 1100 mm 600 x 1100 mm 700 x 1100 mm

Bant Hizi / Band Speed 30 m / dk. 30 m / dk. 30 m / dk.

Silindir Boyu / Cylinder Length 500 mm. 600 mm.

Silindir Acikhigl / Cylinder Opening 0,1 - 38 mm. 0,1 - 38 mm.

Elektrik Glcut / Electrical Power 380 V. 380 V.

Motor Giicti / Motor Power 0,75 Kw. 0,75 Kw.

Agirlik / Weight 175 Kg 195 Kg
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HAMUR TEKNESi / DOUGH STORAGE
STOCKAGE DE PATE/ TECTOPACKATOYHAS MALLUUHA

Teknik Ozellik / Technical Specification

URUN KODU/ PRODUCT CODE ‘ URUN ADI / PRODUCT NAME OLCULER / DIMENSIONS
CHM-100 615x1000x730 mm

CHM-125 HAMUR TEKNESI/ 615x1250x730 mm
DOUGH STORAGE

CHM-150 700x1500x730 mm

UN KUTUSU / FLOUR BOX
FARINE BOITE/ ALWLWUK OJ17 MYKU

>
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Teknik Ozellik / Technical Specification

URUN KODU/ PRODUCT CODE ‘ URUN ADI / PRODUCT NAME OLCULER / DIMENSIONS

CUK-125 400x580x540 mm

-300 UN KUTUSU 580x900x580 mm
FLOUR BOX

CUK-550 680x1025x790 mm
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TAVA ARABASI / TRAY TROLLEY
CHARIOT A PLATEAUX / TENEXXKA A1 NPOTUBHEN

T

\

\\

DELIKSIZ TAVA DELIKLI TAVA
UNPERFORATED TRAY PERFORATED TRAY
PLATEAU NON PERFORE PLATEAU PERFORE
HETTEP®OPMPOBAHHbLIE MPOTUBHU MNMEP®OPNPOBAHHBIE NMPOTVBHN
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HAMBURGER TAVASI SANDVIC TAVASI

HAMBURGER TRAY SANDWICH TRAY
PLATEAU NON PERFORE PLATEAU SANDWICH
FTAMBYPTEP MNMPOTUBHN C3HAOBWY NMPOTUBHN

BAGET TAVASI TOST TAVASI
BAGUETTE TRAY TOAST ( LOAF) PAN
PLATEAU DE BAGUETTE PAN A TOAST (PAIN)
BATET NMPOTUBHU TOCT NMPOTUBHA

/1
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