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(kumvkava I

Yonetim sistemimizi Turkiye'deki en
blytk 500 firmanin 350'sinin tercihi
olan SAP’a tasidik.

We started running SAP management system
which is also preferred by 350 of the 500
Avcilar'da 3.000 m?'lik ilk fabrikamiza tasindik. Turkey’s biggest companies.

We moved to our 3.000 m? factory in Avcilar - Istanbul. 3anycTuam cuctemy ynpasneHus SAP, BbiGop
350 u3 500 kpynHenwmnx komnaHmm Typuumn.

MbI nepeexanu B Asmyxunap - Ctambyn Ha TeppuTopuio
3000 m*. 33 e T (sl daladin Jemiall il ol Jiacis Ul
WS bl ,ill g8 o

2a¥ 0 AdlaaY) daliall oS Jguihand Dol dibaia ) piadl) Ji o3

Unlu mamuller fuarina ilk kez katildik ve ilk Firmamizin imza Grlinlerinden
yurtdisi satisimizi Bulgaristan’a gerceklestirdik. olan otomatik kirekli tas
tabanli kath firinlari Tarkiye

Beylikdiizi'nde 20.000 m? kapali alanli, son
teknoloji ile donatilmis modern fabrikamiza

We participated to a bakery exhibition for the first time k
and we exported our first product to Bulgaria. piyasasma tanitak. Yer, eleman ve ta§|nd| .
BrepBble NPUHAIN y4yacTue Ha BbICTaBKe, BriepBble yaklttan bi]y[]k tasaruf Saglayan We moved to our high tech equipped factory at
OCYLLLECTBEH SKCMOPT B Borapmto. finnlarimiz misterilerimizin aBree»;‘hkduzu / Istanbul established on a 20.000 m* closed
L gl 0 i ol G yoamy Al ol 1o ol 55 30 J Y vazgecilmezlerinden oldu. }
25 ol U i il Lmy Sl Slinad 0 ne o L0 O Mepeexanu B Beitmkawosio / CTaMBy/ Ha TEPPUTOPHIO
We introduced one of our signature KpbIToro nometuenus 20 000 M2, cTas
product, automatic-stone hearth deck 3aBO/IOM OCHALLLEHbIM HOBEMLLMMI TEXHOIOTUAMM.
ovens to Turkish market; which became
irreplacable for our customers enabling Ailaie 8 e i Yo, o e dabie Lo Glle Lal 1S5 Sene givae Lialsl
them to save space, labor and fuel. ) Jssbanl/ 555y

KUMKAYA npeactaBuia pbiHKy Typuumn HOBUHKY-

aBTOMAaTUYECKYIO CUCTEMY Ha OCHOBE MOAOBbIX

neyei ¢ po60TOM-YK/aAHMKOM, KOTOPas 3KOHOMUT Ha

3aHMMaeMol TeppuTopuu, paboyen cuae n Ha

) ) TOM/IMBE, CTaB HE3aMEHUMOW A/151 K/IMEHTOB.
Canal Gl YD ALl A el ol ) 585 A 3 pul) A 8 Aaay 53 gxiie Lied
AUl Lol 5 2gadl s Aabuall (8 laa 850 43 dic lirinll) oSar Y i a Lo
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Patentli yeni Griintimiiz Sanayi ve Teknoloji Bakanliginin
tam otomatik pasali tip tescili ile Tasarim Merkezi olduk.

mayalandlrma SIStemIm_IZI We're certified by Ministry of Industry &
piyasaya sunduk ve ilk Technology as Design Center

olarak iki hat halinde Kaysen MbI cepTudnumpoBaHbl MUHUCTEPCTBOM

Belediyesi'ne kurduk. MPOMBILIEHHOCTM M TEXHOIOTWIA Kak

eHTp [u3aiHa
We launched our patented “Full Hentp 24

) Automatic Fermentation Unit with UTO A e300 20 Gd 501 b 1du=yles
Ik tiinel firrmimizi Grettik. Canvas Loaders” and installed two lines S sdsme) ol Jdiomncse
at Kayseri Municipality Bakery.

il AU ) jaadill Bas 7 ) A ey Ll
CKOHCTPYMpPOBaHa W 3anyLueHa nepsast TYHHe IbHas neyb. Lgie Ol (S i i 38 “UELa; slakall il

Laal) Wil a5 Gl o il St A

We produced our first tunnel oven.

Azerbaycan, iran, Avustralya’da tam otomatik Makinalarimiz diinyanin 111 farkl

karma tiriin Uretebilen tesisler kurduk. tlkesinde milyonlarca kisiyi doyuruyor.

We installed full automatic lines that are capable of producing Our machines are used in 111 different countries to
various products at Azerbaijan, Iran and Australia. produce bread for millions of people.

YCTaHOBMAM NOTHOCTbLIO aBTOMAaTUYECKMe IMHMM B AsepbBaiiikate, Halue o6opyaosaHue ucnosbaytotes B 111 cTpaHax Mupa,
VpaHe, ABCTpasinm. Npou3BoAs X/1e6 AN MUIMOHOB JIIOAEN.

Wil 5 )l s Ol )31 (3 Ailide cilaie ) e 5,0 JalSIl 31 Lo shad 520 LS Dl e adtall 3l Y allall Jsa Al V1) padiied LiliSle Canpaal




LIDER 90
LIDER 140
LIDER 250

DONER FIRINLAR
ROTARY RACK OVENS
POTALMOHHDIE NMEYNA

55 il je Cld o)

TR RU
- Doner arabali, ekmek ve pastane Urlinleri pisirmek icin tasarlanmis firinlardir - POTauMOHHbIE Meymn AeCTBYIOT Mo NPUHLMIY BpalLeHus
- Is1 izolasyonu gelistirilmis ve iceriden acilabilen kapi tasarimi TENEXKN C MPOTUBHAMU, CKOHCTPYUPOBaHbI [/151 BbINEYKM
- Tamamen paslanmaz malzemeden imal edilmis yanma, XN1€6HOM U KOHANTEPCKOM NPOAYKLMN.
pisirme hiicresi ve kaportalar - YBenInYeHHas TenIoM305LUMA U ABEPD C PyYKon 6e30nacHOCTH
- iki kat izolasyon sayesinde yakit ekonomisi - BHYTPW Kamepbl.
- Rediktor-disli sistemli dondirme grubu - BHewHMe naHenn, kKamepa BbINeYKM, KaMepa CropaHus
- Cift camli paslanmaz kapi NMOJIHOCTbIO U3 HEPXK.CTaJIN.
- Ayarlanabilir sicak hava kanallariyla mikemmel pisirme dengesi - DKOHOMMUS TOM/IMBA 33 CHET YABOEHHOIO C/105
- Endirekt 1s1 transferiyle saghkl pisirme W30/ILLMOHHOro MaTepuana.

- 3y64aTbI peyKTOp BPaLLEHUS TESIEXKKN.
- C ABOWHbIM OCTEK/IEHEHUEM ABEPb U3 HEPXK.CTas/IN.
- PaBHOMepHOe pacnpefesieHre NoTOKOB ropsAYero Bo3ayxa

ENG obecrneynBaloT peryimpyemble

- Rotary ovens designed to bake bread and pastry products

- Heat insulation is improved and door can be opened from inside AR
- Burning chamber, baking chamber and bodywork is fully Clinaall 5 3l 5 ) gall il jall cld o)l -

produced of stainless steel Jalal (e 4n Sy A Gl s sl all J5ad) 8ol a3 -
- Fuel economy thanks to two layers of insulation Jalslly el Il s 3uall 5 ) gnia s (31 yiaY) &6 e -
- Stainless steel double glass door 25850 i) 3 gala] seb o o bl (gl all e Jundy -
- Rotating group with reductor - gear system Zs0m s zlas ae laall o il Y 6l e o 8l Gl -
- Perfect baking balance with adjustable hot air channels Do Al Al e (addiall) ) 5 ) (e A58 ()53l Ao sana -
- Healthy baking with indirect heat transfer Caanill AL AL o el cilats ity Al Wi ) 5) 55 -

a3 e oshoant s yalud) pe b)) el i Juady -



En x Boy x Yikseklik

Width x Length x Height
LWupuHa x OavHa x BbicoTa
Y1 * sl * (el

Agirhik +%5
Weight

Bec

a5

Elektrik Turt

Electricity Specifications
Tun SnekTpuyecTsa
sbelll g 5

Elektrik Giicti
Electrical Power
MouHocTb CeTn

1443 x 2000 x 2100 mm 1443 x 2000 x 2560 mm 1809 x 2505 x 2627 mm

1.400 kg 2.100 kg

380V 50 Hz N+PE 3
Faz(Phase)

380V 50 Hz N+PE 3
Faz(Phase)

52,5kW * - 4,1 kW 63,5 kW * - 4,1 kW

2.350 kg

380V 50 Hz N+PE 3
Faz(Phase)

73 kW * - 4,5 kW

www.kumkaya.

_ LIDER 20 LIDER 140| LIDER 250 - Agir trtinlerin pisirilmesine olanak saglayan 10mm taban diski

com 7

- Motorin, LPG, Dogalgaz, Elektrik veya Kati yakitla

(Lider 250) calisabilme

- Mekaniniza deger katan tasarim

- Daha glivenli calisma saglayan emniyet termostati

- Isi ve buhar dayanimi yiiksek kontrol paneli

- PLC veya elektromekanik tercih edilebilen kontrol paneli

- Selenoid valfli glicli buhar sistemi
- Tamamen parcalara ayrilabilip standard

kapilardan gegirilebilir.

- 10 mm base disc that enables to bake heavy products

e - Can be fuelled with diesel, Ipg, natural gas or electric
Ist kapasitesi - Value adding design
Heat Capacity .
Ternonan MowocTs 51.600 kcal/h 60.200 kcal/h 94.600 keal/h - Safety thermostat for a safer operation
Lloalh sl - Heat and steam resistant control panel
Calisma Isi Kapasitesi - Electromechanic or optional PLC touch screen control panel
Operational Heat Capacit . .
;cnnYaTaumHHaﬂ EAOL‘;OC“ 31.000 keal/h 36.000 keal/h 57.000 keal/h - Powerful steam with selenoid valves
el oL 45 pal) 5 5800 - Can be totally disassambled and can pass through a standard
Maksimum Sicaklik Degeri door
Max. Temperature 300 °C 300 °C 300 °C
Makc. Temnupatypa
5 all iyl aall
Egzoz Baca Capi

- BO34yLLUHbIE KaHa/ibl.
Exhaust Chimney Diameter Ay ana
[mameTp BbixionHoi Tpy6bi 207 mm 207 mm 195 mm - Bbineuka ¢ He npaMbIM 064yBoM. 10 MM
EERE LRI

BpalLlatoLlasca naatpopma

Davlumbaz bacasi capi pacuMTaHa Ha TAXKENYH NPOAYKLMIO.
Hood Chimney Diameter
[lvameTp [biMoxoaa BbITaKKN 107 mm 107 mm 107 mm - Pa6oTaeT Ha au3enie, NPUPOAHOM rase WK 3neKTpuyecTse.
S ke ks - IMeeT coBpeMeHHbI 3proHOMUYHbIN AM3aliH.
Pisirme Alani min. - MpenoxpaHnTeNbHbIV TepMocTaT s 6onee
Baking Area min. “
Mm: ?'lnou.l,a,u,lb Bainesin 58m? 7,7 m? 12,8 m? 6e30nacHoi paboTbl.
BECERION| - TepMoCTOVKasi U NapoHenpoHuLLaeMas NaHe b yrpaBaeHus.
Tava Ebadi - dneKTpomMexaHu4ecKas uam LumdpoBas naHe b ynpasaeHus.
Tray Dimensions
Pasmepb! MpoTuBHs 600 x 800 mm 600 x 800 mm 800 x 1000 mm - Cuctema napoobpasoBaHus ¢
Lall sl 3/1EKTPOMArHUTHBIM K/1anaHoM.
Tava Adedi
Number of Trays
Konunuectso MpoTueHen 12 16 16
(& sall 22e
Su Basinci
Water Pressure AL ) cld ciladia jaa et Laa e ¢ il Bacld clals -
[asnenne Bogbl 3-5bar 3-5bar 3-5bar

b el ol alall S| ) 5l el L) ) 55U andiioall 2 8 ) -
S

Ul i1 Janll (clias ga 55) 5 )y liia -

Sl g s yall daglie Saidagl-

ASlSan g ) dn b 5f Cpuallly oS LS (9 HLRY) Sy Sl -

A il Slalasay aone (g 8 lag ol -

5 _yiall il i) (pe 41623 e Laa B i ol el ) JalSIL ¢pdl clé oS -

elall iz



(kumvkava I

DONER FIRINLAR
ROTARY RACK OVENS
POTALMOHHDIE NMEYUA

5 )5 il e <l o)

TR

- Yiksek kapasiteli, déner arabali, ekmek ve pastane
Urdnleri pisirmek icin tasarlanmis firinlardir

- 2 adet 60x100cm araba kapasiteli pisirme haznesi

- Ist izolasyonu gelistirilmis ve iceriden acilabilen kapi tasarimi

- Tamamen paslanmaz malzemeden imal edilmis yanma,
pisirme hticresi ve kaportalar

- iki kat izolasyon sayesinde yakit ekonomisi

- Rediiktor-disli sistemli dondlrme grubu

- 5 adet ayarlanabilir sicak hava kanaliyla miikemmel pisirme dengesi

- Endirekt 1s1 transferiyle saghkl pisirme

- Agir Urtnlerin pisirilmesine olanak saglayan 10mm taban diski

- Motorin, LPG, Dogalgaz veya Elektrik ile calisabilme

- Mekaniniza deger katan tasarim

- Daha glivenli calisma saglayan emniyet termostati

- Ist ve buhar dayanimi yiiksek kontrol paneli

- Elektromekanik kontrol paneli

- Selenoid valfli gliclti buhar sistemi

LIDER 300

ENG
- High capacity rotary ovens designed to bake bread and pastry products

- Baking chamber capacity for two 60x100 cm rack

- Heat insulation is improved and door can be opened from inside

- Burning chamber, baking chamber and bodywork is fully
produced of stainless steel

- Fuel economy thanks to two layers of insulation

- Rotating group with reductor - gear system

- Perfect baking balance with 5 adjustable hot air channel

- Healthy baking with indirect heat transfer

- 10 mm base disc that enables to bake heavy products

- Can be fuelled with diesel, Ipg, natural gas or electric

- Value adding design

- Safety thermostat for a safer operation

- Heat and steam resistant control panel

- Electromechanic control panel

- Powerful steam with selenoid valves
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_ Ll DER 300 - Bbicokas Npon3BOANTE/IbHOCTb, CKOHCTPYMUPOBaHa

En x Boy x Yiikseklik L1 BbINEYKM X/1€O6HON 1 KOHOUTEPCKON MPOAYKLMN.
Width x Length x Height 2350 x 2870 x 2812 mm
Wiupusia x Jawma x Beicora - Kamepa Bbineyku gns 2-x tenexkek 60x100 cm.
U skl ¢ (= - YBe/IMYeHHas TeNI0M30/18LUMS U ABEPb C PyYKoi 6e30nacHoCTH
Agirhik +%5

) - BHYTpW Kamepbl.
Weight 3.650 kg YT P
Bec : - BHelwHWe naHenn, kKaMepa BbINeYKM, Kamepa
oM

: CropaHus NOJIHOCTbIO U3 HEPXK.CTaN.

Elektrik Tura
Electricity Specifications - DKOHOMMUS TOMJIMBA 32 CHET YABOEHHOO C/105

Tun dneKTpuuecTea 380V 50 Hz N+PE 3 Faz(Phase)

MN30JIAUMOHHOIo MaTepuana.

cbeSllg
Elektrik Giicii - 3y6yaTblil peflyKTop BpaLLEHNS TESIEXKN.
Electrical Power . - PaBHOMepHOe pacnpefesieHne NoTOKOB ropsivyero
MouuHocTb CeTn 118 kW™ - 4,5 kW
2y <) 28| BO3AyXa obecrneumBatoT 5 peryampyembix
Ist kapasitesi BO34YLUHbIX KaHa/10B.
Heat Capacity
Tennosas MoliHoCTb 103.200 keal/h - Bbineyka ¢ He NpsAMbIM 064yBOM.
Tl - 10 MM BpalLatowasca naatdopma pacymTaHa Ha
Calisma Isi Kapasitesi
Operational Heat Capacity 62.000 keal/h TAKENYIO NPOAYKLUMIO.
Skenayaraluontas MouHocte - PaboTaeT Ha fuzene, NpMpoaHOM rase Uau aeKTpuyecTBe.
Jaaall ol &y ) jall 5ol
Maksimum Sicaklik Degeri - NpepoxpaHuTenbHbIN TepMocTaT oNna 6onee
Max. Temperature 300 °C 6e30nacHoit paboTbl.
Makc. TemnupaTtypa .
5all eV aal) - TepMOCTOMKas 1 NapoHEeNpoHULLAEMAs NaHe b YNpaBaeHUs.
Egzoz Baca Capl - DNeKTpoMexaHM4ecKas NnaHesb ynpaBseHns.
;’;:ﬁ;sgmﬂnif;%;bl 270 mm - CcTeMa Napoo6pa3oBaHuUs C 3/1EKTPOMArHUTHBIM K/1amaHOM.
PN
Davlumbaz Bacasi Capi
Hood Chimney Diameter 110 mm
JAvameTp Tpy6bi BoITsxku
sl diane b
Pisirme Alani min.
E:kmi'Area m|n.B 19,2 m?
UH. l'l1owaab bbinevykn . . . o
MAALM_L; . 368 ) peaile puilineall 5 3l (pe Bl Ayl ) <l Hall 5 ) all il el il ol i -
Tava Ebadi ?.‘.\u*'\-u‘.\i,ag_ﬁg);é;\—

Tray Dimensions
Pasmepb! MpoTueHS
Agipall sl

Tava Adedi

Number of Trays
Konunyectso MpoTusHeit
(il sall 22

Su Basinci
Water Pressure
[JasnenHve Bopbl

slall bz

600 x 1000 mm

32

3-5bar

Jalall e 4a Sy Al Glas sl Al BeliS (et o5 -
faall o siall 3Y ) (o o Al Ul 5 08l 5 ) gumia 5 (31 yiaY) b ye -
258 Bt B ol seb 53 hall (gl all el diady

Ol s e (Qaddall) ) 5583 5 (e B35S Ol ) sl Ao sama -

AL o) sell @558 il AL laid 0 3 ga gl e 3 (5155 -
> i e banti s bl e sl pall i Juady -

AL ol 5l ld latie 3 iy Les ae) ¢y sl saclE elals -

el sgSh gl gl L L SO el el ol 85 andiall 2 @1 -
£S5 o T30 s panas -

Ulel i1 Janll (s g 53 351 o alaia -

Dadly sl all dalie aSasdal -

LSl 5 S an gl 5f Guallly oS3 LS (G LAY iy oSl -
sl Slelonay aeda (58 1A Hlas -

8 _ina Ol sl (ga 41623 e Laa 5 i o 3al ) JalSIL o i) o oSy -



LIDER 80

LIDER 100
LIDER 150
LIDER 180

SIKLOTERMIK FIRINLAR
CYCLOTHERMIC OVENS
LNKNOTEPMUYECKUE MEYYNA

3 all Gt alaiy ol

TR
- Otomatik veya manuel yikleme Uniteleriyle calismaya uygun
4 kath siklotermik firilardir
- Katlar arasi ve kat icerisinde miikemmel isi dagilimi
- Fanli, endirekt 1s1 transferiyle saglikli pisirme
- Kaynakla birlestirilmis saglam gévde
- Paslanmaz celikle desteklenmis dayanikh taban taslari
- Her kat icin ayri kontrol edilebilen selenoid valfli glicl buhar sistemi
- Motorin, LPG, Dogalgaz, Elektrik veya kat yakitla calisabilme

ENG

- Four deck cyclothermic ovens that can be operated with either
manual or automatic loaders

- Perfect heat distribution both inside and between the decks

- Healthy baking with indirect heat transfer by blower fan

- Robust welded construction

- Durable base stones reinforced with stainless steel frames

- Powerful steam system that is controllable seperately for each deck with

selenoid valves
- Can be fuelled with diesel, Ipg, natural gas, solid fuel or electric

RU

- 4-X sipycHble noAosble LUKNOTEPMUYECKUE NeYn obcny»xuBatoTcs

PYYHBIM YKNaAUMKOM UM pOHOTOM-YKIaAUUKOM.

- OT/nYHOE pacnpepesieHne Tena BHYTPU U MeXAy spycamu.

- Bbineyka ¢ He NpsiMbIM 060rpeBoM.

- LlenocTHbIN Kpenkuit kopnyc.

- MpoYHbI NOAOBbIN KAMEHb YKPEMIEHHbIN HEPIK.CTabHO.

- MolHas cucteMa nogaym napa, Kotopas ynpassieTcs oTAe/IbHO
[O151 KaYK,0ro Sipyca 3a CHET 3/1IEKTPOMarHUTHbIX K1arnaHoB.

- PaboTtaet Ha guzene, LPG, npupogHom rase nam Teepaom Tonamee.

AR

SV T sl AL ae Lgalading Say ol sell o535 allaiy (Bl sha Fm ) (e 558 (ol i -
Golshall s daha e el w55 -

Aano Ayl o guall o 49 8 A s ye AR (e 85800 al) Bl pal) g 5 ol Juady -
Aie ST S dasale ¢l A -

lacall o slaall 3Y gill cpe il Ul dac e (o ll &y paal) s2c ) -

Gan e Gl S Al allai o b aSatll oSS sl il lebana Jundy -
lall 3 @ adall S B SN el L) ) 00 andtaal) o g8 ) -

S e e 13 uay apenal -

Glel i1 Jaall 5 )y alaie -

a4 e ) A dia 5 pals plasa -

A5 pall i gl Saidagl-

s Ve e ganall S a0 (g Ll il ALE ol il S 8 -
ASla s S dn sl sl uallls oS3 LS (e LAY (S0 oSaill -
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| LDER8O | LIDER100 | LIDER150 | LIDER 180 |ASANHINGN
aha glivenli calisma saglayan

En x Boy x Yikseklik

Width x Length x Height
LLunpuHa x OavHa x BeicoTa
gL Y * Jhall * ia el

Agirhk +%5
Weight

Bec

o34

Kat Adedi

Number of Decks
KonunuecTso SApycos
Gl shall axe

Elektrik Tuirt
Electricity Specifications
Tun SnekTpuyecTea
el g 5

Elektrik Gucti
Electrical Power
MouyHocTs CeTn
Ay eI A8l

Isi kapasitesi

Heat Capacity
Tennosas MoLHOCTb
3y ) yall 3l

Calisma Isi Kapasitesi
Operational Heat Capacity
SKkcnayaTaumoHHas MoLHoOCTb
Sl o1 4y ) all 5 yadl)
Maksimum Sicaklik Degeri
Max. Temperature

Makc. Temnupatypa

B all i) aall

Egzoz Baca Capi

Exhaust Chimney Diameter
JnameTp BbixnonHoi Tpy6bl
s ) Aidadl kb

Davlumbaz Bacasi Capi
Hood Chimney Diameter
IunameTp Tpy6bl BbITSXKKM
BECETEVE]

Kat Yiksekligi

Height of Deck

BbicoTa Spyca
Gidall gl )

Firin ic Olculeri

Internal Dimensions
BHyTp. Pasamepsbi Meun
ERECR I AY]

Pisirme Alani min.

Baking Area min.

MuH. Mnowane Beineyku
eall dalie 5

Su Basinci

Water Pressure

[HasneHue Boabl

elall oz

Palet Arabasi Uzunlugu
Canvas Loader Length

LnnHa ManneTtHon Tenexxku
Sl A e sk

Palet Arabasi Genisligi

Width of Palette Carriage
LLnpuHa MannetHon Tenexkun
W e = e

2131x3197x2529mm

3.000 kg

380V 50 Hz N+PE
3 Faz(Phase)

70 kW * - 4,5 kW

80.000 kcal/h

48.000 kcal/h

300 °C

190 mm

163 mm

175 mm

1200 x 1600 mm

8m?

3-5bar

2000 mm

600 mm

2131x3747x2529mm

3.700 kg

380V 50 Hz N+PE
3 Faz(Phase)

79KW * - 4,5 kW

99.000 kcal/h

60.000 kcal/h

300 °C

190 mm

163 mm

175 mm

1200 x 2100 mm

10 m?

3-5bar

2500 mm

600 mm

2735x3747x2529mm

4.400 kg

380V 50 Hz N+PE
3 Faz(Phase)

92 kW * - 4,5 kW

110.000 kcal/h

66.000 kcal/h

300 °C

190 mm

163 mm

175 mm

1800 x 2100 mm

15 m?

3-5bar

2500 mm

600 mm

4.900 kg

380V 50 Hz N+PE
3 Faz(Phase)

92 kW * - 4,5 kW

119.000 kcal/h

72.000 kcal/h

300 °C

190 mm

163 mm

175 mm

1800 x 2500 mm

18 m?

3-5bar

3000 mm

600 mm

emniyet termostati

2735 x 4147 x 2529 mm

Mayalama kabini icin buhar
liretme Unitesi

Isi ve buhar dayanimi yiiksek
kontrol paneli

Her katta ayri ayri acilabilen 60cm
eninde metal

veya cam kapaklar

PLC veya elektromekanik tercih

edilebilen kontrol paneli

- Value adding design
- Safety thermostat
for a safer operation
- Steam connection valve
for fermentation unit
- Heat and steam
resistant control panel
- Independently opening, 60 cm
glass or metal doors at
each deck
- Electromechanical or optional

PLC control panel

- VImeeT coBpeMeHHbI

3ProHOMWYHbIN AU3aH.

- [NpepoxpaHnUTe IbHbIN TepMocTaT

Ons 6onee 6esonacHom paboTbl.

- Bo3amMoykHOCTbL Mofauu napa m

TeMnpupaTypbl
answkada OKoHYaTeIbHOM
paccToMKM.

- TepMocTOMKas n
napoHenpoHuLaemas
naHe/ b ynpaeaeHus.

- Ha ka)kaoMm sipyce, He3aBMCMMO
Apyr oT Apyra,
oTKpbiBatoLmecst 60 cm
CTeKJ/ISHHbIE UN
MeTa/IM4yeckune asepLbl.

- DNeKTpoMexaHuyeckas uam

- umdpoBas NaHesb ynpaBaeHus



BORULU KATLI FIRINLAR
STEAM TUBE OVENS
LUKNOTEPMUYECKWE NMEYU

Gl s ol Aaida of il

- Otomatik veya manuel yikleme Uniteleriyle calismaya uygun borulu firinlardir
- Isiya dayanikh tuglalarla 6riilmis yanma hiicresi

- Beton ve mozaikle desteklenmis yan duvarlar

- %40'a varan yakit ekonomisi

- Geleneksel kara firinlara rakip pisirme kalitesi

- Katlar arasi ve kat icerisinde mtikemmel isi dagilimi

- On yiize yerlestirilmis baca klapesi kontrol mekanizmasi

- Endirekt isi transferiyle saglikli pisirme

- Paslanmaz celikle desteklenmis dayanikh taban taslar

ENG

- Steam tube ovens that can be operated with either manual or automatic loaders

- Burning chamber is built of refractory bricks

- Concrete and mosaic reinforced side walls

- Fuel efficiency up to %40

- High quality baking rivaling to traditional ovens

- Perfect heat distribution both inside and between the decks

- Control mechanism for vapour evacuation damper on front control panel
- Healthy baking with indirect heat transfer

- Durable base stones reinforced with stainless steel frames

BR 100
BR 150
BR 180

- Ha ka)x10M sipyce, He3aBUCUMO OTKPbIBAKOLLMECS APYT OT
Apyra MeTa/lJIn4yeckue Uan CTEK/ISHHbIE 2 ABepLbl
wmpuHon 60 cm.

- MoLHas cucTema nogayv napa, Kotopas ynpassieTcs

OTAENbHO AN1A Ka)XA0ro sApyca 3a CHET 3JIEKTPOMArHUTHbIX

- PaboTaeT Ha amsene, LPG, npupoaHOM rase unauv Teepaom

- CoBpeMEHHbI 4-X SIPYCHbIN 3prOHOMUYHBIN AU3aiiH.

- MNpepoxpaHnTebHbIN TepMoCTaT Aas obecrieveHns
6e3onacHon paboTbl.

- TepMOCTOVKas 1 NapoHeNPOHULLAEMas NMaHe b YNPaBeHUS.

- BbITs>KKa B CTaH4apTHOM KOMMAEKTaL MK,

- dneKTpoMexaHu4ecKas uam umdpoBas naHeb ynpaBieHus.

S 5 sl Gaallailly i) e Aalazin uiR.

ol skl e GlaY A8 e Jae -

o lsdpnadll 5 430 HA0 (e Ll Ll gmy acda -

7 e G deat apail 0 8 1 Bl golatd) -

Aoaall ol Y1 Ll lle 38 saga -

Gl shall oy Jals (a3 ) all g5 -

) oSl as gl e LSS0 Sl ¢ jae b oSal) S -
dana A6yl 5l 58 580 ual) 5l all a5 el Juady -
faall o glaall 3V sill cpa ol Ul 4acda 5l 3 paall saclil) -

s T i prs anall sl a3l (e LAl il A4S ol gl (30 S i -
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En x Boy x Yiikseklik

Width x Length x Height
LLnpuHa x OamHa x BeicoTa
FUSLYI* sl * el

Agirlik +%5
Weight

Bec

sl

Kat Adedi

Number of Decks
Konunuectso fApycos
Gl shll axe

Elektrik Turd
Electricity Specifications
Tun dnekTpuyecTsa
sleSll g 5

Elektrik Giict
Electrical Power
MouwHocTs CeTn
A 5eSIl daal)

Isi kapasitesi

Heat Capacity
Tennosas MowHOCTb
Al 5l

Calisma Isi Kapasitesi
Operational Heat Capacity
SKcnayaTaumoHHas MoLHOCTb
QoL 4y ) jall 5,00

Maksimum Sicaklik Degeri
Max. Temperature

Makc. Temnupatypa

5 pall il aall

Egzoz Baca Capi

Exhaust Chimney Diameter
[NwnameTp BobixnonHon Tpy6bi
ol Bl

Davlumbaz Bacasi Capi
Hood Chimney Diameter
IunameTp Tpy6bl BbITSXKKM
Dl At L

Kat Yiksekligi

Height of Deck

BbicoTa Slpyca

Gidall gl )

Firin i¢ Olcileri
Internal Dimensions
BHyTp. Pasmepbl Meun
a0l ey

Pisirme Alani min.

Baking Area min.

MuH. |-|J'IOLLIla/J,b Bbineukn
Saalldalo.e 8

Su Basinci

Water Pressure
[JaeneHve Boabl

elall aaia

Palet Arabasi Uzunlugu
Canvas Loader Length

[Onuvna ManneTtHoi Tenexxkku
Slaslll 4 e Jsha

Palet Arabasi Genisligi

Width of Palette Carriage
LLnpuHa ManneTtHol Tenexkn
[aE NS

8.000 kg

380V 50 Hz N+PE

3 Faz(Phase)

1,5 kw

2020x3380x2823mm

80.000 kcal/h

48.000 kcal/h

300 °C

306 mm

163 mm

220 mm

1235x2100 m

10m?

3 -5 bar

2500 mm

600 mm

m

2600x3380x2823mm

11.500 kg

380V 50 Hz N+PE
3 Faz(Phase)

1,5 kw

119.000 kcal/h

72.000 kcal/h

300 °C

306 mm

163 mm

220 mm

1800 x 2100 mm

15m?

3 -5 bar

2500 mm

600 mm

2600x3855x2823mm

12.600 kg

380V 50 Hz N+PE
3 Faz(Phase)

1,5 kw

138.000 kcal/h

81.000 kcal/h

300 °C

306 mm

163 mm

220 mm

1800 x 2600 mm

18 m*

3 -5 bar

3000 mm

600 mm

metal veya cam kapaklar

- Her kat icin ayri kontrol edilebilen selenoid

valfli gliclti buhar sistemi

- Motorin, LPG, Dogalgaz veya kati yakitla calisabilme

- Mekaniniza deger katan tasarim

- Daha glivenli calisma saglayan emniyet termostati

- Isi ve buhar dayanimi yliksek kontrol paneli

- Standart olarak sunulan davlumbaz

- 4 katl yapisiyla ytksek kapasite

- PLC veya elektromekanik tercih edilebilen

kontrol paneli

- Independently opening, 60 cm glass or metal

doors at each deck

- Powerful steam system that is

controllable seperately for each deck

with selenoid valves

- Can be fuelled with diesel, Ipg, natural

gas or solid fuel

- Value adding design

- Safety thermostat for a safer operation

- Heat and steam resistant control panel

- Baking canopy standard
- High capacity with 4 decks

- Electromechanical or optional PLC control panel

- 6CNY>KMBAHME C PYHHBIM YKIAAUMKOM, a TaK >Ke

PO6OTOM-YKIaA4YUKOM.

- KaMepa CropaHusa 40NOJIHUTEJIbHO BbIJIOXXEHA

OrHeynopHbIM KUpnn4om.

- bokoBble 1 3a4HAA CTEHKU NeYn yKpensieHbl MO3an4HbIM

6eToHOM.

- DkoHoMUT Ao 40% Tonauea.

- KoHKypupytoLLee KayecTBO CXOXKEE CO BKYCOM BbIMEYKM

B TPaANLUUNOHHbIX NneYax.

- OTAnYHOe pacnpedesieHue Tenaa BHYTPU U MeXay

sipycamu.

- MexaHu3M ynpaenieHus LuMbepHO 3aC/IOHKM AbIMOX0AA

YCTaHOBJ/IEH Ha NepeaHelt 4acTu neyu.

- Bbineyka c He NpsiMbIM 060OrpeBoM.

- MpOoYHbIN NOAOBbIM KAMEHb YKPENIEHHbIN HEPYK.CTAJIbIO.

s e @il U9 ) Alaso 8 6 aSail) 2SSy Al il e Juiady -
aleall 348 1 ) S JAdl Sl L) ) a0 aadiadl o ) -

P e o 15 (pioiay ppana -

ULl €1 Jaall 5 )y alaia -
Sy 550 pall i e glie Satdagl-
S5 Al S Tk san 5 ¢ ll -

ST Al 5l B sha £ (g 8 0 Al -

ASlSoa 5 Y A )l uallly w5 A8LE (0 LSS Y) oSSy oSl -



BR 75
KUMKAYA BR 110

———

MKAYA

LEEESSSSSSissssss

BORULU KATLI FIRINLAR
STEAM TUBE OVENS
NMAPOTPYBHDIE MOAOBbIE MEYU

i) adia aUay Aaida o) i

RU

- MolHas cucTeMa NoAaum napa ynpas/isemas OTAENbHO AN KaK40ro
TR Apyca 3a CYeT 31EeKTPOMarHUTHBIX K/1anaHoB.
- Manuel yiikleme Uniteleriyle calismaya uygun borulu firinlardir - Pa6oTaeT Ha ausene, LPG, npuposHOM rase uam TeepioM TornmBse.
- Istya dayanikli tuglalarla 6rilmuis yanma hicresi - IMeeT coBpeMeHHbIi1 3proHOMUYHbIN AW3aliH.
- Beton ve mozaikle desteklenmis yan duvarlar - MpefoXpaHNTE IbHbIN TEPMOCTAT A5 Golee Ge30MacHoi paboTbi.
- %40'a varan yakit ekonomisi - TepMOCTOIMKas M NApPOHENPOHULLAEMas MaHe b YNPaB/IeHMs!.
- Geleneksel kara firinlara rakip pisirme kalitesi - BbITSIXKKa B CTaH4APTHOI KOMPJIEKTaLMUK.
- Katlar arasi ve kat icerisinde miikemmel isi dagilimi - Ha Ka)K oM sipyce, HE3aBUCHMMO ApYr OT Apyra, OTKpblBatoLLmecs 60 cM
- On yiize yerlestirilmis baca klapesi kontrol mekanizmasi CTEK/SHHbIE UM MEeTasnuecKue 4BepLibl.
- Endirekt 1s1 transferiyle saglikli pisirme - IMeeT coBpeMeHHbIN 3-X IpYCHbIM 3PrOHOMUYHbIN AWU3aliH.
- Paslanmaz celikle desteklenmis dayanikli taban taglari - DneKTpOMeXaHUYecKas U LydpoBas NaHe b yrpaB/ieHus.
ENG AR
- Steam tube ovens that can be operated with manual loaders Y15 sl paldanlly Ll s Asladid (S -
- Burning chamber is build of refractory bricks goloall sl e 3 iaY) 48 2 Jee -
- Concrete and mosaic reinforced side walls eludandll s Bl A (e Rpils L) s po e -
- Fuel efficiency up to %40 Zge (G sl 3 B l) Blgin) (A (gabatd) -
- High quality baking rivaling to traditional ovens L) o) A Gl Alle A Sasm -
- Perfect heat distribution both inside and between the decks Gelshall (s ks (e sl all w55 -
- Control mechanism for vapour evacuation damper on front control panel Al Sl a5l g0 LSS ) 7 ie (b oSl oSSy -
- Healthy baking with indirect heat transfer Ana Al A 258 8l il 31l @58 el duady -

- Durable base stones reinforced with stainless steel frames fanall o staall 3Y ill (pa il jlaly dae 2o il 4y el B0l -
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BR 75

En x Boy x Yikseklik

Width x Length x Height
LupuHa x Osavua x BbicoTa
gLV Jhll ¥ (a el

Agirhk +%5

Ul 10.000 kg
Bec

ot

Kat Adedi

Number of Decks

Konnyectso Apycos
Gl shall ase

Elektrik Turd

Electricity Specifications 380V 50 Hz N+PE
Tun DnexkTpuyecTsa 3 Faz(Phase)
ebesll g 5

Elektrik Gucti
Electrical Power
MouHocTte CeTn
FRRETIA]

1kw

Isi kapasitesi

Heat Capacity 64.500 kcal/h
Tennosas MoLLHOCTb

Al all 5l

Calisma Isi Kapasitesi
Operational Heat Capacity
DKcnayaTaumoHHas MoLwHoCTb
sl e 2 5) jall 5 508

38.700 kcal/h

Maksimum Sicaklik Degeri
Max. Temperature

Makc. TemnupaTypa

o all iyl aall

300 °C

Egzoz Baca Capi

Exhaust Chimney Diameter
[wnameTp BoixnonHow Tpy6bl
) Aidadl Ld

306 mm

Davlumbaz Bacasi Capi
Hood Chimney Diameter
[HunameTp Tpy6bl BbITSXKKM
DA A L

107 mm

Kat Yiiksekligi
Height of Deck
BbicoTa Apyca
Gl gl )

220 mm

Firin ic Olcileri
Internal Dimensions
BHyTp. Paamepsbi MNeyn
adalal sl

1840 x 1320 mm

Pisirme Alani min.

Baking Area min.

MWuH. I'Inou.l,gp,b Bbineuku
5l Al il

7.3 m?

Su Basinci
Water Pressure
[aenenve Boabl
elall oz

3-5bar

Palet Arabasi Uzunlugu
Canvas Loader Length
Jnuvna MannetHon Tenexxkn
cla i e Jsh

1750 mm

Palet Arabasi Genisligi

Width of Palette Carriage
LLnpwvHa ManneTtHown Tenexkm
s 4 e pm e

600 mm

2600x2896x2312mm

BR 110 - Her kat icin ayri kontrol edilebilen selenoid valfli gliclti buhar sistemi
- Motorin, LPG, Dogalgaz veya kat1 yakitla calisabilme
2600x3584x2312mm - Mekaniniza deger katan tasarim

- Daha glivenli calisma saglayan emniyet termostati
- Isi ve buhar dayanimi yliksek kontrol paneli

10.500 ke - Standart olarak sunulan davlumbaz
- Her katta ayri ayri agilabilen 60cm eninde metal veya cam kapaklar
- 3 katli yapisiyla ergonomik kullanim

3

- PLC veya elektromekanik tercih edilebilen kontrol paneli

380V 50 Hz N+PE

e - Powerful steam system that is controllable seperately

for each deck with selenoid valves
- Can be fuelled with diesel, Ipg, natural gas or solid fuel
Tkw - Value adding design
- Safety thermostat for a safer operation

- Heat and steam resistant control panel

HOTOReEl i - Baking canopy standard
- Independently opening, 60 cm glass / metal doors at each deck
- Ergonomic operation with 3 decks
53.000 keal/h - Electromechanical or optional PLC control panel
S00=C - O6cny»KMBaHWE PyYHbIM YKIaAHYMKOM.
- Kamepa cropaHus foNoIHUTENBHO BbIJIOYKEHA OFHEYMOPHbIM
KUPMUYOM.
306 mm - BokoBble U 3a4HSS CTEHKM NEeYn YKPEnJieHbl MO3aNYHbIM 6ETOHOM.
- OkoHoMUT Ao 40% Tonamea.
- KoHKypupytolLiee KayeCcTBO CXOXKee CO BKYCOM BbIMEYKN B
107 mm TPaAMLMOHHBIX NeYax.
- OT/IMYHOE pacnpefesieHne Tena BHYTPU U MeXAy spycaMu.
- MexaHu3M ynpaBieHus LULM6epHOW 3aC/TIOHKM AbIMOXOA,a
220 mm yCTaHOB/IEH
Ha nepegHen 4acTu neyu.
- Bbineyka c He npsiMbIM 060rpeBoM.
1840 x 2110 mm - MpOoYHbIN NOAOBLIN KAMEHb YKPENJIEHHbIA HEPXK.CTasIbio.
11 m? ) i )
s e Gam Qaral) sl zla 3l (e LD il AL Gl sl Bilda S (G -
Gaa Slo e IS0 Sl AU o 8 8 aSatl oS ol i) cilebana Juady -
55 bar lall 3@l adall Sl Bl S50l L) ol 0 aadiaall 850 -

S o 13 iy araai -

Glel il Jeall 5 5) s alaia -

2500 mm a5 pall i daglie pSaidagl-
0 Sl 4l il sas s il -

DS Al @l 5ol B sk £ G (580 0 Al -

600 mm ASlSsa 5 S0 dngb ol uallly oS 8L G LAY oSSy oSl -




BR 50
BR 95

KUBBELI FIRINLAR
DOMED OVENS
NMEYUN KYTOJZIbHOIO TUTA

TR RU

- Kiirekle veya paletle calismaya uygun 1 veya 2 katli borulu firinlardir - OgHOSApYCHbIE MU ABYXSAPYCHbIE NO/10BbIE NapOTPYyOHble

- Kubbe seklinde tasarlanmis Gst goziliyle geleneksel pisirme kalitesi neyn o6CY>KMBAKOTCS PYYHBIMU YKIaA4YMKaMMU.

- Isiya dayanikh tuglalarla 6riilmis yanma hiicresi - BepxHsis 4acTb CNPOEKTUPOBaHA B KyNnosa006pa3HOM BUAE AN NPUAAHUS

- Beton ve mozaikle desteklenmis yan duvarlar NPoAYKUMU TPagULMOHHOIO KayecTsa.

- Ozel borularla cevrelenmis pisirme hiicresi - Kamepa cropaHus oNO/IHUTESIbHO BbIJIOYKEHA OFHEYMOPHbLIM KUPMUYOM.

- %40'a varan yakit ekonomisi - boKoBble 1 3aAHSAS CTEHKM NeYN yKpenaeHbl MO3anYHbIM BETOHOM.

- Opsiyonel olarak dekoratif tugla kaplama - DkoHOMUT 40% TON/IMBa 3a CYET CNeLMnasbHbIX

- Katlar arasi ve kat icerisinde mtikemmel isi dagilimi TPY6 OKPY>KatoLLMX KaMepy BbIMEYKMU.

- Endirekt isi transferiyle saglikli pisirme - ONUMOHHO NOKpPbITME AEKOPATUBHLIMU KMPMMYAaMM BHELLHEN NaHe N Neyun.

- OT/YHOe pacnpeaenieHne Tena BHyTPU U MeXXay spycaMu.
- Bbineyka c He NpsMbIM 064yBOM.

- MpoYHbIf NOLOBbIN KaMeHb YKPEMIEHHbIN HEPXK.CTAIbIO.
ENG

- Single or double deck steam tube ovens that can be loaded either AR

Y SF sl el g Lgalatind (e o) i Qlaiy (il S5f il (00 43550 ) A -
Lol 58 505 Lo () shant (g slall Gl i) sl Juady -

@Al bl e Gl Y A8 e as -

el 5 Adls Al (o dilas Tl sy ace -

by peel or canvas loader
- Traditional baking quality with dome designed upper deck
- Burning chamber is build of refractory bricks

- Concrete and mosaic reinforced side walls
Gald culil ddalas 3300 5 ) gaia -

78 e ) Jaad il 3 8 1 D) 3 golia) -
DY) s hall e a8 IS -

- Baking chamber surrounded with special tubes
- Fuel efficiency up to %40
- Optional brick wall cover
- Perfect heat distribution both inside and between the decks SRl Gty Jala e a5 -

facall A gleal) 3Y gl el Ul | saclall -
- Healthy baking with indirect heat transfer g tiell 3Vl m B a0 Al G a8
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_ BR 50 BR 95 - Paslanmaz celikle desteklenmis dayanikl taban taslari

En x Boy x Yikseklik - istege bagl olarak secilebilen metal veya cam kapaklar

Width x Length x Height
LWupuHa x [anHa X BbicoTa 2600x4250x2517mm | 2600x4250x2640 mm - Her kat icin ayri kontrol edilebilen selenoid valfli giiclti buhar sistemi

gLy * skl * (el
Agirlik +%5

Weight 12.500 kg 14.500 kg ] .
Bec - Daha glivenli calisma saglayan emniyet termostati
o33l

Kat Adedi

Number of Decks

KonunuecTso Apycos

Gl shll 2

Elektrik Turt

Electricity Specifications 380V 50 Hz N+PE 380V 50 Hz N+PE
Tun SneKTpuecTsa 3 Faz(Phase) 3 Faz(Phase) - Durable base stones reinforced with stainless steel frames

bl 5
Elektrik Giicii
Electrical Power 1kw 1kW

MouyHocTs CeTu seperately for each deck with selenoid valves
s 5l A3

- Motorin, LPG, Dogalgaz veya kat yakitla calisabilme
- Mekaniniza deger katan tasarim

- Isi ve buhar dayanimi yiiksek kontrol paneli

- Deck doors are both available in metal or glass

- Powerful steam system that is controllable

- Can be fuelled with diesel, Ipg, natural gas or solid fuel
Isi kapasitesi

?eat Capaaty 45,000 keal/h 113.500 keal/h - Value adding design
enosasi MoLHocTb _ .
Aol Safety thermostat for a safer operation
Calisma Isi Kapasitesi - Heat and steam resistant control panel
Operational Heat Capacity 27.000 keal/h 68.000 keal/h
KcnayaTaumMoHHas MoLHOCTb

Jaeall U 4 ) jall 5yl

Maksimum Sicaklik Degeri

Max. Temperature 300 °C 300 °C
Makc. Temnupatypa

5l all i) sl

Egzoz Baca Cap! - KomnnekTaums CTeKAAHHBIMU WIN METaJU/IMHECKMMM BEPLIaMM.
Exhaust Chimney Diameter
JunameTp BoixnonHoi Tpy6bl
A l) Aasadll Lab ANA KaXXKA0ro apyca 3a CHET 3JIEKTPOMArHUTHbLIX K/1anaHOB.

- MpoyHbI NOAOBBIN KAMEHb YKPENJIEHHbIM HEPXK.CTaNbHO.
306 mm 306 mm - MolwHas cucteMa noAaym napa, Kotopas ynpasnseTcs OTAe/IbHO

Davlumbaz Bacasi Capi - PaboTtaet Ha guzene, LPG,

Hood Chimney Diameter 107 mm 107 mm

I oo Eaarras NnpUpOAHOM rase unan TBepAOM TOMNJIMBE.
Sl - ViMeeT coBpeMeHHbIN 3ProOHOMUYHbINA AU3alH.
Kat Yuksekligi

Height of Deck 195 mm 195 mm

BeicoTa fipyca - MpepoxpaHnTenbHbI TepMocTaT A1 6o/iee 6e3onacHol paboThbl.
Giball glis )

- TepMocTOViKas 1 NapoHeNpPOHML,aeMas NaHe b YrpaBieHUs.

Firin i¢ Olcileri
Internal Dimensions 1840 x 2580 mm 1840 x 2580 mm
BHyTp. Paamepebl Meun

S £ aal o glial) 35 il (e il JUals Ancta ¢ all &y yaal 320l -

Pisirme Alani min. . . L .

Baking Area min. 4,5 m? 9.5 m? AL s sl ) 2l e @Al il gl -

Muh. |-|/10LLI,§1,EI,b Bbineuku e e il J9 A ?u,_;‘_-\ o 8 aSarll Ay 2 il Cilalasa Juad -

S clall agagll gl caadall SN Jalall Ll el L) o) 830 axdiall o 8 ) -
u Basinci -

Water Pressure 3-5bar 3-5 bar S nda e 1 et (s aranal -
Jaenenve Bogbl St et e " -
L) L th\).\S\M(a_\Lwy_).\)a)\);e}a.m-
Palet Arabasi Uzunlugu Dl g3 ) all daslie aSatda sl -
Canvas Loader Lerlgth 3000 mm 3000 mm

InunHa ManneTtHoi Tenexxkku
ol Ay e sk

Palet Arabasi Genisligi

Width of Palette Carriage
LLinpuHa ManneTHol Tenexxkun
IV A e = e

600 mm 600 mm




KUMKAYA

BORULU KATLI FIRINLAR
STEAM TUBE OVENS
NMOAOBbLIE MAPOTPYBHbIE NMEYUA

i) pad alany Akl o

TR

- Mantel ylikleme tniteleriyle calismaya uygun ring borulu firinlardir

- Istya dayanikh beton kapli borudan imal yanma hiicresi

- Farkh Grinleri pisirmede 1s1 degisimi kolayligl icin betonsuz yan duvarlar
- %30'a varan yakit ekonomisi

- Geleneksel kara firinlara rakip pisirme kalitesi

- Katlar arasi ve kat icerisinde mtikemmel isi dagilimi

- On yiize yerlestirilmis baca klapesi kontrol mekanizmasi

- Endirekt isi transferiyle saglikli pisirme

- Paslanmaz celikle desteklenmis dayanikl taban taslari

ENG

- Ring system steam tube ovens that can be operated with manual loaders
- Burning chamber is built of refractory bricks

- Non-concrete side walls for ease of heat exchange

- Fuel efficiency up to %30

- High quality baking rivaling to traditional ovens

- Perfect heat distribution both inside and between the decks

- Chimney - damper control handles located at the front

- Healthy baking with indirect heat transfer

- Durable base stones reinforced with stainless steel frames

KUMKAY, BRS 60
BRS 75

RU

- MoLwHas cucTema nogaym napa, Kotopas ynpasseTcs OTAE/bHO A

KayK[L0ro Sipyca 3a CHET 3JIEKTPOMArHUTHbIX K/1anaHoB.

- PaboTaeT Ha amsene, LPG, npupoaHOM rase uauv Tsepaom TOrn/imBe.

- CoBpeMeHHbIl 4-X APYCHbIN 3PrOHOMUYHbIN AU3alH.

- 2-1 NpeAoXpaHNTENbHbIN TEPMOCTAT JIMMUTUPYET PaboTy neyun npm
LOCTUXKEHUN MaKCUMaJIbHOM TeMnnpaTypbl.

- TepMoCTOMKaa 1 NapoHeNpoHMLaeMas naHe b YrpaBaeHus.

- BbITs>KKa B CTaHAAPTHOW KOMIMJIEKTALLUK.

- Ha kaxkaoM sipyce, He3aBUCUMMO OTKpbIBalOLLMECS ApYr OT Apyra
MeTal/IM4eCKUE AN CTEKASIHHBIE 2 ABepLbl LUMPUHOM 60 cMm.

- dneKTpoMexaHu4ecKas v unmdpoBas NaHe b YNpaB/eHus.

- MNMocTaBnseTcs B pa3o6paHOM MM NOJHOCTLIO COBPaHHOM BUE.

AR

Ll ol pe Vel (S (A Y1 (i iy Al LG5I ) AV,

sl skl ga Jull cay el o5, -

Al DLl g CrianYLy Slnica Cannd il ()3l

VAR Y PARE VA

Al A1 Gl Adle 3 B3, -

o ST Lelany Lew s uailind) (a il UL o g0 &) 520l il m, -

8353 sall 2 gals lalana Jumdy o IS Jamiiia JS 4 oSl (S ) gy 58 aldai -
Gl JS A -
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BRS 60 - Her kat icin ayri kontrol edilebilen selenoid valfli glicli buhar sistemi

En x Boy x Yikseklik

Width x Length x Height
LnpuHa x OavHa x BeicoTa
Y1 * sl * el

Agirlik +%5
Weight

Bec

sl

Kat Adedi

Number of Decks
Konnyectso Apycos
Gl skl axe

Elektrik Ttrt
Electricity Specifications
Tun dnekTpuyectsa
el g 5

Elektrik Guicti
Electrical Power
MouwwHocTs CeTnn
Ay S daLall

Isi kapasitesi

Heat Capacity

Tennosas MoLuHOCTb

Al all 5l

Calisma Isi Kapasitesi
Operational Heat Capacity

DKcnnyaTaumoHHas MoLwHocTb

Ll o\l Ay ) jall 350l
Maksimum Sicaklik Degeri
Max. Temperature
Makc. TemnupaTypa
b)) pall sl aall
Egzoz Baca Capi
Exhaust Chimney Diameter
[JunameTp BbixnonHoit Tpy6bl
Tt ) kL

Davlumbaz Bacasi Capi
Hood Chimney Diameter
[JuameTp Tpy6bl BoITSXKM
S diae L

Kat Yiksekligi
Height of Deck
BbicoTa fApyca
Gl glas)

Firin i¢ Olculeri
Internal Dimensions
BHyTp. Pa3ameps! Meun
Aalall sl

Pisirme Alani min.

Baking Area min.

MwuH. nflOLIJ,?,D,b Bbineuku
el dalse J8l

Su Basinci

Water Pressure

JaBneHvie Bogpl
sl laain

Palet Arabasi Uzunlugu
Canvas Loader Length
Jnvna MannetHon Tenexxkku
Cla gl iy e gk

Palet Arabasi Genisligi
Width of Palette Carriage

LUnpuHa MannetHon Tenexkn

I e e

1955 x 2232 x 2407 mm = 1955 x 2477 x 2407 mm

3.500 kg 3.800 kg

380V 50 Hz N+PE 380V 50 Hz N+PE
3 Faz(Phase) 3 Faz(Phase)
1,1 kW 1,1 kW
60.000 kcal/h 64.500 kcal/h
36.000 kcal/h 38.700 kcal/h
300 °C 300 °C
114 mm 114 mm
110 mm 110 mm
175 mm 175 mm

1225 x 1328 mm 1225 x 1548 mm

6m? 6m*
3-5bar 3 -5 bar
1750 mm 2000 mm
600 mm 600 mm

- Motorin, LPG veya Dogalgaz ile calisabilme

- Mekaniniza deger katan tasarim

- Firmin max. sicakhigini limitleyen ikincil emniyet termostati

- Ist ve buhar dayanimi yiiksek kontrol paneli

- Standart olarak sunulan davlumbaz

- Her katta ayri ayri acilabilen 60cm eninde 2'li metal veya cam kapaklar
- 4 katl yapisiyla ergonomik kullanim

- PLC veya elektromekanik tercih edilebilen kontrol paneli

- Demonte veya tam montajli sevk edilebilme

- Powerful steam system that is controllable seperately for each deck with
selenoid valves

- Can be fuelled with diesel, Ipg, natural gas or solid fuel

- Value adding design

- Secondary safety thermostat for a safer operation

- Heat and steam resistant control panel

- Baking canopy is standard 60 cm width double glass/metal doors on

each deck

- Ergonomic operation with 4 decks

- Electromechanical or optional PLC control panel

- 4-x AipycHble NoA0BbIe NAapOTPY6HbIE NeYn ¢ KobLeobpasHbIMU
Tpyb6amu

06CNY)KMBAKOTCS PYHHBIMU YKA3AHUMKAMU.
- Kamepa cropaHus BblJ1I0)KeHa OrHeYNopHbIMU TPy6aMu MOKPbITbIMU
6eToHOM.
- BokoBble cTeHKM 6e3 6eToHa AJ/151 BbICTPOro U3MEHEHMs TEMNUPATYPbI
ons

BbIMNEYKMN aCCOPTUMEHTA.
- 9koHoMUT go 30% Tonamea.
- KoHKypupytoLLiee KauyecTBO CXOXKEE CO BKYCOM BbINEYKU B
TPaAULMOHHbIX Neyax.
- OT/nYHOE pacnpefesneHve Tenaa BHYTPU U MeXay spycaMu.
- MexaHu3M ynpaesieHus LunbepHoI 3aC/IOHKM AbIMOXOAA YCTaHOBJIEH
Ha

nepeaHen 4acTu neuu.
- Bbineuka c He NpsiMbIM 060rpeBoM.

- MpoYHbIM NOAOBbIN KAMEHb YKPEN/IEHHbIN HEPXK.CTaNbHO.

alall 3 g8 1 radall 5Ll s bl S 5 50l aniiall 28l -
S5 e T8 s an, -

g 1 Y i ey Sy Llal ST o jal) Juaei, -

el sl yall daglia Saida ) -

Oama sl zla am e an gl Gl mge il ) 935 Gl U9, -
e s oo IS5 &3 Gl shall alasiad, -

Saidasgl o Al dn gl G pSaill da gl L) K< PLC (el -



MANUEL KUREK
MANUAL LOADER
PYYHOMU YKNAOYUNK

TR

- 3 ve 4 kath Borulu veya Siklotermik Kumkaya firinlarini bir operatérle
kolaylkla ytklemek icin tasarlanmistir

- Herhangi bir motor veya elektrik baglantisina ihtiyac yoktur

- Kullanilan karsi agirlikla ylikleme paleti rahatlikla yukari asagl hareket edebilir

- Her kat yuksekliginde kilitleme mekanizmasi bulunmaktadir

- Kullanilmadigi zamanlarda firinin Gst kismina kadar yukseltilerek kilitlenebilir

- iscilikten tasarruf saglar, az yer kaplar

MKL 80
MKL 100
MKL 150
MKL 180
MKB 60
MKB 100
MKB 110
MKML 180
MKMB 150
MKMB 180

ENG
- Designed to load 3 and 4 deck steam tube or cyclothermic

ovens with single operator easily

- No need for a motor or electric connection

- Canvas loader can be moved up and down

easily with the counterweight

- There is locking mechanism at each deck level

- Can be lifted to the top of the oven and locked there
when not used

- Saves from labor, occupies small space



e B

- MKL 80 MKL 100 | MKL150 | MKL 180 MKB 60 MKB 100 | MKB 110 [ MKML 180 [ MKML 150 [ MKMB 180

En x Boy x Yiikseklik
Width x Length x Height
Lnpura x Qyuka x Boicora | 2215x 3060 x 2380 mm | 2215 x 3610 x 2380 mm | 2819 x 3610 x 2380 mm | 2819 x 4020 x 2380 mm = 2233 x 2842 x 2199 mm = 2248 x 3612 x 2585 mm 2827 x 3674 x 2300 mm | 3047 x 4025 x 2475 mm | 3047 x 3676 x 2536 mm | 3047 x 4176 x 2536 mm

LYkl * e

Bant Genisligi

mf;:gﬁ:l:m 560 mm 560 mm 560 mm 560 mm 560 mm 560 mm 560 mm 560 mm 560 mm 560 mm

Al e

Kat Adedi

Number of Decks 4 4 4 4 4 4 4 4 4 4

KonuecTeo spycos

il shll e

Agirlik £%5

Weight 550 kg 560 kg 580 kg 595 kg 535 kg 575 kg 565 kg 630 kg 640 kg 650 kg

P

Elektrik Giicli

eckical Pouer ---- ---- ---- ---- ---- ---- -—-- 0,25 kW 0,25 kKW 0,25 kW

lowHocTs CeTnt

FRpEEEIRY

- CKOHCTPYMPOBaH /151 YMPOLLLEHUA 3arpy3Ku B 3-X 1 4-X sApYCHble S ol Bl sha € ) ¥ AiUa () 8 aa Baal 5 e saieS Jary (S aanas -
noposble neun KUMKAYA. o) sgll 95 AUty L) i Qi -
- be3 Heob6Xxo04MMOCTU NOACOEANHEHUS K ABUraTESTHO Al eS a5 ) sise S gy -
WIN SN1EKTPUYECTBY. genn Janl s Ao an gl el jad (K 3l ill 4 i) JE) Jaady -

- Jlerkas 3arpy3Kka C NOMOLLbHO MPOTUBOBECA, G JS e an ) i Ji dpala -
- MexaHMYeckas GpuKcaLmen Ha HeO6X0AMMON BbICOTE. Aalall pxe Alls 4l y il el S 4nd) (S -
- Mocne paboTbl y6MpaeTca K MOTOJ/IKY NMPOU3BOACTBA. e s Jady 5 ALl gal) alasin) B i -

- DKOHOMUT paboumnii Tpya, 3aHMMaEeT Masio MecTa.

KUMKAYA




KONVEKSIYONLU FIRINLAR

CONVECTION OVENS
KOHBEKLIUOHHDbIE MNMEYUA

Al e (S S ) Al

TR

- Pastaneler, marketler ve kiiclk isletmeler icin tasarlanmis
konveksiyonlu sabit tavali firmlardir

- 5veya 9 adet 40x60cm tava kapasiteli

- Ayarlanabilir buhar Gretimi

- iki kademeli kapi acma mekanizmasi

- Genis kapi camlariyla kolay pisirme takibi

- Az yer kaplayan kompakt dizayn

ENG

- Convection ovens with fixed trays are designed for pastries,
supermarkets and small shops

-5 0or 9 pieces 40x60 cm tray capacity

- Adjustable steam

- Two stage door mechanism

- Easy to observe the baking thanks to wide door glass

- Compact design occupying a small space

RU

LIDYA 5
LIDYA 9
LIDYA 6080
LIDYA 4

- ManorabapuTHbIN KOMNaKTHbINA AW3alH.

- Umdposas nam nony-aBToMaTUyeCcKas naHe b ynpasieHus

pacro/ioXeHa Ha ABepU.

- rapMOHW-IHafl BbIMeYKa 3a cHeT HaCTpOVIKM BpalleHnA HanpaBaeHUA

BEHTUNATOPA.

- [iByxcnoiHas usonaums Ao6asiseT SKOHOMUIO PacxoAa TOrMmBa.

- [BoiHOE OCTEK/IEHEHME, IETKO OYMLLLAEMas KOHCTPYKLMA ABEPU.

- Hannune Konec faeT BO3MOXKHOCTb JIEMKO NepeMeLLaTbC NO MOMELLEHMIO.

- KoM6u1HMpyeMa ¢ paccToeyHbIM LWKadoM, Neybto 41 NULLLbI Uan

nnatpopmorn.

5 il alid) 5 4 ladll Gl sl s by shall clad Lanas o) 591 o8 M'ZR.
pe e Glie lga Ve sl o ez

il ALl dans -

Ol e e Ll i -

el O Gl e Al Al e Anlie Al e -

e Jas Jidy 3 8 avenali -
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LIDYA 5 [ LIDYA 6080 | " ccmermons komepn s | LIDYA 9 | ™ ccmenramonanamesa/ sse | LIDYA 4

En x Boy x Yikseklik

Width x Length x Height 1021 x 1235 x 880 mm 1021 x 1235 x 402 mm 1021 x 1235 x 641 mm 910 x 1209 x 1320 mm 910 x 1209 x 641 mm 774 x 783 x 597 mm
LLupurax davHax BoicoTa

QU1 * skl * sl

Agirlik +%5

Weight

Bec 174 kg 140 kg 150 kg 225 kg 135 kg 60 kg

a3l

Elektrik Tirli Faz(Phase)

Electricity Specifications 380V 50 Hz N+PE 380V 50 Hz N+PE 3 380V 50 Hz 380V 50 Hz 380V 50 Hz 380V 50 Hz N+PE 3
Tun dnexTpuyectsa 3 Faz(Phase) Faz(Phase) N+PE 3 Faz(Phase) N+PE 3 Faz(Phase) N+PE 3 Faz(Phase) Faz(Phase)
sl g 5

Elektrik Glicti

Electrical Power

T @ 10 kW 6 kW 2 kW 19 kW 2 kW 6,6 kW

Ly S A3

Tava Ebadi

Tray Dimensions

Pasvepbi MpoTvHs 400 x 600 mm 400 x 600 mm 400 x 600 mm 400 x 600 mm 400 x 600 mm 400 x 600 mm
Agiall Sl

Tava Adedi

Number of Trays
Kosnyectso MNpoTueHen
(s small 220

Pisirme Alani min.

Baking Area min.

Muh. Mnowaae Boineuku
Jaall daliee S8

Mayalama Alani
Fermentation Area ) 24m?

3oHa ®epmeHTaLuuUn - 24m -

el (Sl

12m? 0,48 m* 22m*

- Kapi Uizerine yerlestirilmis PLC ya da yari otomatik kontrol paneli - Llndposasi nam nosty-aBToMaTUyeckasi naHe b ynpasieHus
- Fan donis yonu ayariyla mikemmel pisirme dengesi pacnosioXkeHa Ha agepw.
- Cift kath izolasyonla Gstlin yakit ekonomisi - lapMoHMYHas BbiMeyka 3a cHeT Ha/MuMs 2-X HacTparMBaeMbIX KaHas10B
- Cift camli, kolay temizlenebilen kapi dizayni nogayu ropsiHero Bosayxa.
- Tekerlekleriyle kolay yer degistirme - [ByxcnoiHas usonaums gobaBnseT SKOHOMUIO pacxoa TOM/ImBa.
- Pizza firini, mayalama kabini veya platformla kombine edilebilir - [lBoiHOE OCTEK/IEHEHME, JIETKO OYMLLAEMAs KOHCTPYKLMA ABEPU.
- Hanunume konec paeT BO3MOXKHOCTb J1EMKO NepeMeLLaTbes no
NoMeLLLeHUIo.

- KoM6u1HMpyeMa ¢ paccToeuHbIM WKadpoM, NeYbio As NULLbl Uan

- PLC or semi-automatic control panel located on the door MAATOPMON.
- Perfect baking balance with adjustable fan rotation direction
- Superior fuel economy with double insulation
- Double glass door, designed to clean easily ' T
- Easy to move thanks to its castors
- It can be combined with pizza oven, fermentation unit or platform 4 : 1

| KUMKAya

e
&t id
A& )5 @l Clatie iy Lea ae) ¢ sl 3208 el - Z —T . T

el oSl i panhall SN L) Sl el La) o 85U aadiiedl) 5 48 M) - ‘
£ e o 135 iy s - \
Bl ST Jaall (s g 53) 551 pa alaia -
Dl sl all A glie sSaida gl -
AilSa 5 S dn sl s uallly oS3 2LE (e LAY oS0y oSl -
i) labaras peda 58 s pllai - ]
5 yal) Gl Y1 e 415350 sy Lae B i ol ad () JalSIL o all ol (S -




{ KUMKAYA

KONVEKSIYONLU FIRINLAR
CONVECTION OVENS
KOHBEKLMUWOHHDIE NMEYUA

Al el (S £ )

TR

- Pastaneler, marketler ve kiiclik isletmeler icin
tasarlanmis konveksiyonlu doner tavali firinlardir

- 10 adet 40x60cm tava kapasiteli

- iki kademeli kapi acma mekanizmasi

- Genis kapi camlariyla kolay pisirme takibi

- Kaset sistemli ayarlanabilir buhar Gretimi

- Kapi acildiginda otomatik bosaltma pozisyonu

ENG

- Convection ovens with rotating trays are designed for
pastries, supermarkets and small shops

- 10 pieces 40x60 cm tray capacity

- Two stage door mechanism

- Easy to observe the baking thanks to wide door glass

- Cassette system adjustable steam

- Automatic unloading position when the door is open

LIDYA 24

RU
- KOHBeKLI,VIOHHbIe neyn paspaboTaHHbI ana He60/1bLLMX

KOHIWUTEPCKUX NPOU3BOACTB, MarasuHOB U NMeKapeH.
- MpownzsoantensHocTb 10 WT NpoTuBHEN, pasmep 40x60 cm.
- [ByxcTyneH4aTbI1 MEXaHU3M OTKPbITUS ABEPU.
- KoHTposib npoLiecca Bbineyku Yepes 60/1bLLOe CMOTPOBOE OKHO.
- PerynumpoBka KosiyecTBa napa.
- Mpu OTKpbITUKN ABEPU, MPUHATUE NO3ULLUU A5 BbIFPY3KK
rOoTOBOM NPOAYKUMU.

5l alidl 5 4 jlaall 3l sl s il lall el Lasad o) 41 528 ;.M:flf
a1 ® e ulie (Hpa Vo J g -

Ol e o Q) i -

a0l Ol Gl e Al Al e Aalie Al e -

S Al il A 5 A e Al e -

Gl a1l 5 ¢ Al Jany S 8 e -
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MAYALAMA ODASI / FERMENTATION CHAMBER

En x Boy x Yikseklik
Width x Length x Height
LupuHa x OsavHa x BbicoTa

Y1 * Jhall * )

Agirhk +%5
Weight

Bec

oo

Elektrik Ttrt
Electricity Specifications 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3
Tun dnekTpuyecTsa Faz(Phase) Faz(Phase)
el g

Elektrik Guicti

Electrical Power 19,5 kW 2 Kw
MouwHocTs CeTn
ERERETIA]

Tava Ebadi

Tray Dimensions

Pasmepsl [MpoTuBHs
Aipall sl

1021 x 1235 x 1436 mm 1021 x 1235 x 641 mm

300 kg 150 kg

400 x 600 mm 400 x 600 mm

Tava Adedi

Number of Trays 10 10
Konnyectso lMpoTuBHen

sl eall 22

Pisirme Alani min.
Baking Area min. 2,4 m?
MWuH. |_|]'IOLLI“,a,D,b Bbineuku
3ol dale 8

Mayalama Alani
Fermentation Area

3oHa PepmeHTaLmK

el

- 24 m?

- Az yer kaplayan kompakt dizayn - ManorabapuTHbI KOMMNaKTHbIMA AM3alH.

- Kapi Uizerine yerlestirilmis PLC ya da yari otomatik kontrol paneli - DneKTpoMexaHuyeckas nam Lmdbposas NaHe b ynpaBieHus.

- iki adet ayarlanabilir sicak hava kanaliyla miikemmel pisirme dengesi - [apMOHMYHas BbiNeYKa 3a cHeT HanM4msa ABYX KaHa/10B

- Cift kath izolasyonla Usttin yakit ekonomisi noJayn ropsyero Bosayxa.

- Cift camli, kolay temizlenebilen kapi dizayni - [IByxcnoiHas nsonaumus ao6assiseT SKOHOMUIO TOMJMBaA.

- Tekerlekleriyle kolay yer degistirme - [1BOliHOE OCTeKJIEHEHWE, JIETKO OYMLLLAEMAs KOHCTPYKLMS OBEPU.
- Mayalama kabini veya platformla kombine edilebilir - Hannume konec naet nerkocTb nepemMeLL,eHms rno noMeLLLEHMIO.

- KoMBUHMpyeMa ¢ paccToeyHbIM WKaboM nam naaTthopmon.

- Compact design occupying a small space e e Jidy 3 agenad -
- PLC or semi-automatic control panel located on the door Ol il e A e (aallly A8LE ) A0S 0 5 <Y S ) g Sl A gl -
- Two adjustable hot air channel for perfect baking balance Bl all  Wia ¢ 513 palul o sell (il 2 5 3e -
- Superior fuel economy with double insulation Al i) (B (gaba) gd g2 3l (sl oall J ol Jmiy -
- Double glass door, designed to clean easily Caatill Al g Gl WA 7 50 50 ala ) s -
- Easy to move thanks to its castors DAY S e Al Jgad My ¢ 8l 353 -
- It can be combined with pizza oven, fermentation unit or platform Gl Con g il 83l gl paedill 33 g o 1yl () 58 ae 4l (S -



KATLI MODULER FIRINLAR

MODULAR DECK OVENS

EF 6080
EF 12080

NMNo4OBAA MOAY/IbHAA NNIEKTPUHECKAA MNMEYb

Gl shall Baaaia )

TR

- Klicuk ve orta 6lcekli isletmeler, restoranlar, pizza
Ureticileri icin tasarlanmis tas tabanli, elektrikli kath firinlardir

- Birbirinden bagimsiz kontrol edilebilen pisirme hicreleri

- Katlarin alt ve Ust rezistanslarini farkh sicakliklara
ayarlama imkani

- Govde Uzerine yerlestirilmis PLC ya da yari otomatik
kontrol paneli

- Her kat icin ayri tasarlanmis otomatik buhar tGretimi

- Kilitli tekerlek mekanizmasi

- Mayalama kabini veya platformla kombine edilebilir

ENG

- Stone based electric deck ovens designed for small and
middle size shops, restaurants and pizza shops

- Independently controllable decks

- Base and upper resistances of the decks can be adjusted
for different temperatures

- PLC or semi-automatic control panel placed on the body

- Automatic steam system designed for each deck

- Lockable casters

- It can be combined with fermentation cabinet or platform

RU

- MNopoBas Moy IbHas 3/1EeKTpUYECcKas Nedb CKOHCTPYMpPOBaHa
[0J151 NPOU3BOACTB CO CpefHel U He GObLLOMN
NPOU3BOANTENIBHOCTbIO, PECTOPAHOB, MapPKETOB.

- He 3aBucKuMble Apyr oT Apyra Kamepbl BbINeUKU.

- HacTporika HmxHUX 1 BepxHux TEHOB B pasHbix
TemMrepaTypHbIX PEXKMMaX Ha KaXKA0M sipyce.

- dneKTpoMexaHuveckas uam uudposas naHesb
yNpaB/eHNs Ha Kopryce.

- [nsa kaxporo sapyca oTAesIbHas nofgaya napa.

- MexaHunyeckas dukcaums Konec.

- KoM6uHMpyeMa ¢ paccToeyHbIM WKadoM nam naathopmon.

AR

il e g acUaall 5 anad) Adass siall 5 5yl jaliall Leaae 4y yaa sacld 3 35l S ol 3 -
an e il JS) aliiue oSaian gl -
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En x Boy x Yikseklik

Width x Length x Height
LnpuHa x OavHa x BeicoTa
gl Y * skl * (a

Agirhk +%5

Weight

Bec

Ll

Elektrik Turt

Electricity Specifications 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3
Tun DnexkTpuyecTsa Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase)
sl g 5

Elektrik Giicti

Electrical Power 57 kW 11 kW 21,75 kW 32,5 kW 2 kW
MouHocTb CeTn

ERREEIN]

1103 x 1300 x 190 mm 1635 x 1300 x 765 mm 1635 x 1300 x 1225 mm 1635 x 1300 x 1685 mm 1635 x 1300 x 758 mm

190 kg 325 kg 565 kg 805 kg 130 kg

Tava Ebadi

Tray Dimensions
Pasmepbl [MpoTuBHS
Aipall slal

600 x 800 mm 600 x 800 mm 600 x 800 mm 600 x 800 mm 600 x 800 mm

Tava Adedi

Number of Trays
Konunyectso MpoTusHei
(s small 220

Kat Adedi

Number of Decks
Konnuectso

Galshall 2

Pisirme Alani min.

Baking Area min.

Mu. Mnowaab Beineyku
Sealldalie Ji

0,48 m* 0,96 m* 192 m? 2,88 m? -

Mayalama Alani
Fermentation Area
3oHa PepmeHTaLMMU
el (S




OTOMATIK _

KATLI FIRINLAR - BORULU SISTEM

AUTOMATIC STEAM TUBE OVENS

ABTOMATUYECKUE NMOAOBbIE CUCTEMDI - MAPOTPYBHOTO TUIMA

TR RU
- 4 katli borulu firinlarla otomatik yiikleme-bosaltma - ABTOMaTU4eCKas cUCTEeMa COCTOALLLAA U3 4-X APYCHbIX MOAOBbIX
Unitelerinin kullanildigr sistemdir napoTpy6HbIX neyeln n poboTa-yknagumka.
- Yeterince yliksek olmayan binalarda otomasyonla - CKOHCTpyMpOBaHa /15 aBTOMaTU3aLm NPOU3BOACTB
ekmek Uretilmesi icin tasarlanmistir C He BbICOKMMMU MOTOJIKAMU.
- PLC kontrolllii dokunmatik ekraniyla kolaylikla programlanabilir - CeHcopHas naHesb YNpaBJieHWs IErKO HacTpanBaema.
- Finin 1sisi, pisirme derecesi, buhar miktari gibi - CoxpaHeHue B NaMATU NapaMeTPoB TEMMNUPATYpPbI Neyn,
parametreler farkl Grinler icin hafizada saklanabilir KOJIMYECTBO Mapa AJ151 PasHOM NPOLYKL UK.
- Diinyanin 6nde gelen markalarinin trettigi elektrik - Vicnonb3yeMmble 3/1eKTpUYECKne MaTepuasbl,
malzemeleri, motorlar ve kablolar kullaniimistir LBUraTenn u kabenu BeayLmx MMpoBbIX OpeHI0B.
- Kalifiye elemana ihtiya¢ duyulmaz - HeT Heo6x0AUMOCTH B KBaIMPULIMPOBAHHOM MEPCOHAIE.

- Yiikleme-bosaltma esnasinda kapaklar kisa streligine acik - MocKonbKy ABepLbl OCTAOTCSH OTKPbITbIMU B TEYEHNE KOPOTKOIO

kaldigindan firinlarda 1s1 kaybr minimumdur

ENG

- The system integrates robot loader / unloader with 4 deck steam tube ovens

- Designed to produce bread with automation at low clearance

- Can be easily programmed with PLC touch screen

- All parameters like heat, time and steam amount can be
programmed for different products

- All electric components, motors and cables are from the
worldwide known leading manufacturers

- No need for qualified labor

- As the deck doors are open for a short period during loading /
unloading, heat loss is at minimum

nep1oa BpeMeHu BO BPEMS MOrPy3KM U pasrpysKu,
noTepu Tenaa B nevyn MMHUMaibHbl.

AR
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En x Boy x Yiikseklik

Width x Length x Height
LupuHa x OavHa x BbicoTa
FLELYI* Jshall % el

2600x9377x2912mm 5200x12.281x3124 mm  7800x12.281x3124mm  2600x10377x2912mm = 5200x13377x2912mm = 7800x13377x2912mm

Elektrik Turt
Electricity Specifications 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE
Tun DneKTpuyecTsa 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase)
sl g 5
Elektrik Gticti
Electrical Power 8,5 kW 10,5 kW 11,5 KW 8,5 kW 10,5 kW 11,5 kW
MouwHocTb CeTn
L el 28
Kat Adedi
Number of Decks 4 4 4 4 4 4
KonunyecTso Apycos
Gl shll axe
Pisirme Alani min.
Baking Area min. 15 m? 30 m? 45 m? 18 m? 36 m? 54 m?
MuH. Mnowazb Beineyku
el dslise 81
- %40'a kadar enerji tasarrufu saglar - ObecneunBaeTcs sKOHOMUS 3Heprum ao 40%.
- Motorin, LPG, Dogalgaz, Elektrik veya kati yakitla calisabilir - PaboTaeT Ha amsene, NpUpoOAHOM rase 1 TBeEpAOM TOMJINBE.
- Ayni yikleme Unitesiyle 4 firina kadar ylkleme yapilabilir - PoboT-yknagumnk cnocobeH o6cny>kmBaTth [0 4 neven
- Gerek duyulmadiginda firinlarin bir kismi beklemeye alinabilir - HekoTopble 13 neyelt MOXKHO He UCMOo/1b30BaThb,
- Kontrol paneli farkli dillere cevrilebilir B 3aBMCMMOCTM OT 06beMa NMPOU3BOAUTENBHOCTM.
- Uretim kapasitelerine oranla kapladigi alan azdir - MaHenb ynpaBneHus nepeBoaUTCS Ha pasHble S3bIKK.
- Iscilikten tasarruf saglar - Mpon3BOACTBEHHbIE MOLLHOCTM Ha He 6OJ1bLLION 3aHMMaeMOM NIOLLAAN.
- Hijyenik tretime yardimci olur - ABTOMaTU3aLLMs SKOHOMUT pabouunii Tpya,.
- Yazilimsal servis destegi internet olan her ortamda uzaktan erisimle - ObecneynBaeT cCaHUTapPHO-TUIMEHNYECKME TPeBOBaHNS Ha NMPOM3BOACTBE.
saglanabilir - Mopaepykka nporpaMMHOro obecrneyeHus

- Istenildiginde tam otomatik fermentasyon tiniteleriyle kombine edilebilir NpeaoCTaB/IATCS YAa/IEHHbIM JOCTYNOM C MOMOLLbIO MHTEPHETA.
- Ist ve buhar dayanimi yiksek kontrol paneli - Mo 3anpocy MoxkeT 6bITb 06bEANHEH C aBTOMAaTUYECKUM

paccToeYHbIM LKadOM.

- Fuel efficiency up to %40 Tt ) dead anndl 2 68 1) oDl 4 (galiad) -
- Can be fuelled with diesel, Ipg, natural gas or solid fuel alall 358l mdall S i) Sl 5l L) ) 00 axdi) o 0 -
- Up to 4 ovens can be operated with single loading unit ECTE NS g PR IO [ I WL OV
- According to capacity some of the ovens can be paused Lgamy Junlii g ol AY) iamy Cilay) Sy A sllaall Zoaliny) 5 6l G -
- Control panel has various language options i) 4zl 5ot duals Lgy oSatll a4l -
- Compared to their production capacity they occupy small spaces A1 Aaliny) 5 aall Led )8 13) 508 dalue Jai Y -
- Saves from labor cost Al ) alasin) 8 s -
- Supports hygienic production anall Cilatiall sey, -
- Software support can be given with remote acess as long as < EY) e aed oo Al el ) ae ol dend b 55 oSy -

there's internet connection JalSie aaS Janad ) pradil) chlas g aday )y (S -

- It can also be integrated with automatic fermentation units




En x Boy x Yikseklik

Width x Length x Height
LLupuHa x OamHa x BeicoTa
LY * ol % (a al)

Elektrik Turd

Electricity Specifications 380V 50 Hz N+PE
Tun dnexkTpuyecTsa 3 Faz(Phase)
sl g 5

Elektrik Giict

Electrical Power 8,5 kW
MoluHocTs CeTn

e 28U

2600x9377x3354mm

Kat Adedi
Number of Decks 6
Konnyectso Apycos
Gl shall axe

Pisirme Alani min.
Baking Area min.

MwuH. |-|}'IOLU,§/J,b Bbineyku
Al dalie Jil

22,5m?

- ABTOMaTH4yecKas cuctema cocToAasa n3 6-Tn APYCHbIX NOA0BbIX

- 6 katli borulu firinlarla otomatik yiikleme-bosaltma

napoTpy6HbIX Neyven n poboTa-yKiagumKa.

Unitelerinin kullanildigr sistemdir

- CKOHCTpyMpoBaHa A1 aBTOMaTU3aumMm MPOU3BOACTE

- PLC kontrolltii dokunmatik ekraniyla kolaylikla programlanabilir

C He A0CTAaTOYHO BbICOKUMU 30aHUAMMN.

- Finn isisi, pisirme derecesi, buhar miktari gibi parametreler

- CeHCOpHaﬂ NMaHe b ynpaBa1€HUA NErKO HaCcTpanBaeMa.

farkli Grlnler icin hafizada saklanabilir

- CoxpaHeHme B MaMATU NapaMeTPOB TEMNUNPATYPbI NeYu,

- Dlnyanin 6nde gelen markalarinin Grettigi

KOJIMYECTBO Mapa /1 pasHoM MPoayKLMK.

elektrik malzemeleri, motorlar ve kablolar kullaniimistir

- Micnonb3ytoTcs anekTpuyeckme MaTtepuasbl,

- Kalifiye elemana ihtiya¢ duyulmaz

[ABUraTenn n kabenm BeayLmx MMpoBbIX GPeHA0B.

- Yikleme-bosaltma esnasinda kapaklar kisa sureligine agik

- HeT Heob6x04MMOCTHM B KBaNMOULMPOBAHHOM NepcoHase.

kaldigindan firinlarda is1 kaybr minimumdur

- nOCKOﬂbe ABEpPLbl OCTAaKOTCA OTKPbITbIMU B TEYEHUE

- %40'a kadar enerji tasarrufu saglar

- KOPOTKOTO Neproaa BPEMEHU BO BPEMS MOTPY3KU U PasrpysKu,

- Motorin, LPG, Dogalgaz, Elektrik veya kati yakitla calisabilir

- NoTepu Tensa B ne4n MMHUMa IbHbI.

- ObecneunBaeTcs 3KOHOMMUA 3Heprumn o 40%.

- PaboTaeT Ha ausene, NpUPOAHOM rase 1 TBEPLOM TOM/IUBE.

- The system integrates robot loader / unloader with 6 deck steam tube ovens
- Can be easily programmed with PLC touch screen

- All parameters like heat, time and steam amount can be programmed

) i AUty Gl sk A 13 ) 1 e Gl g ) 5 Jpemill V) Ll (p0 e penal) o0 alls -

for different products
- All electric components, motors and cables are from the worldwide

Sl aa o ELL (e A s Al s Sy -

Aalide lavite Baal el (8 Ledaba g 5all e s SLAR 5 5l all cpuad (S -
alladl 85231 5 2 s elansd (o Feaiiosall OIS 5 Ay oS 61 3aY) mpen

known leading manufacturers
- No need for qualified labor

- As the deck doors are open for a short period during loading /

3_;_).\4: Alac L}‘ CL\;J N ‘a\.\'a:uu‘;{l e -

Tan G (0S5 ol Jala s al oo 1N a o IS o il IS ol Y1 Ble 5 o -

unloading, heat loss is at minimum

- Fuel efficiency up to %40

P2 S O P R AT T PR T

leall 38l o el SR il Sl 5l L) ) A aadiul) 0 @ -

- Can be fuelled with diesel, Ipg, natural gas or solid fuel



:
OT—225—2 OT-225-3 | OT-280-1 | OT-280-2 | OT-280-3 | OT-350-1 | OT-350-2 | OT-350-3

5200x12377x3556mm  7800x12377x3556mm = 2600x10303x3354mm = 5200x12739x3543mm = 7800x12739x3543mm = 2600x11529x3354mm = 5200x15033x3544mm 7800x15033x3544mm

380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE
3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase) 3 Faz(Phase)
10,5 kW 11,5 kW 8,5 kW 10,5 kW 11,5 kW 9,5 kW 11,5 kw 12,5 kW
6 6 6 6 6 6 6 6
45 m? 67,5 m? 28 m? 56 m* 84 m? 35m? 70 m? 105 m?

o . - PoboT-yknapumk cnocobeH o6cny»kmBaTth 0 4 neven.
- Ayni ylkleme Unitesiyle 3 firina kadar ylikleme yapilabilir .
. . . - HekoTopble 13 neyeit MOXHO He UCMOJ1b30BaThb, B 3aBUCUMOCTU
- Gerek duyulmadiginda firinlarin bir kismi beklemeye alinabilir
. X o - OT 06beMa NPOU3BOAUTENIBHOCTMU.
- Kontrol paneli farkli dillere cevrilebilir
N . . B - MaHenb ynpaBneHns NepeBoAUTCS Ha pasHble A3bIKK.
- Uretim kapasitelerine oranla kapladigi alan azdir . .
s . - MNpoun3BoaCcTBEHHbIE MOLLHOCTU Ha He 6O/1bLLOW 3aHMMaeMOW NJIoLWAAM.
- Iscilikten tasarruf saglar .
L - ABTOMaTM3auusi SKOHOMUT pabounii TpyA,
- Hijyenik tGretime yardimci olur
. . . - O6ecneynBaeT CaHUTapPHO-TUrMEeHUYeCKre TpeboBaHMS Ha MPOM3BOACTBE.
- Yazilimsal servis destegi internet olan her ortamda uzaktan erisimle
. - - Mopaeprkka NporpaMMHOro obecnevyeHust NpPeaocTaBaAsaTCS
saglanabilir
. — . . . . - YAa/IEHHbIM AOCTYNOM C MOMOLLbIO MHTEPHETA.
- Istenildiginde tam otomatik fermentasyon Uniteleriyle kombine
- Mo 3anpocy MoKeT 6bITb 06beANHEH C aBTOMAaTUYECKUM

edilebilir
PacCToeYHbIM LIKahOM.

- Up to 3 ovens can be operated with single loading unit Aida ol A1 £ e dany o aal 5l V) lall oS -
- According to capacity some of the ovens can be paused Leany Jusndi g () AY) (oany ol (e A glaall dualisy) 5 a6l Gaa g -
- Control panel has various language options o) aa) HLid) dpald Ly oSaill aa 1 -
- Compared to their production capacity they occupy small spaces A1 Al 5 aall Lgs )8 13) 5 uS Aalue Jain Y -
- Saves from labor cost Al 52V aladin) 8 5d e -
- Supports hygienic production dpnall Clatiall aeyy -
- Software support can be given with remote acess Y e 2 o Aae ) el ) aeall Aadd 5 oS -

as long as there’s internet - connection JalSia TS Jand 40Y1 juedll cilas gy aday (S -

- It can also be integrated with automatic fermentation units




{ KUMKAYA

OTM 180
OTM 270
OTM 360

OTOMATIK _ _
KATLI FIRINLAR - SIKLOTERMIK
AUTOMATIC CYCLOTHERMIC DECK OVENS
ABTOMATUYECKHUE MOAOBbIE CUCTEMDI-
ULNKNOTEPMUYECKOIO TUTA

o) sell s albany Ala 531 Agghall ol AV de gana

TR
- 4, 6 ve 8 katli siklotermik kath firinlarla otomatik ylikleme-bosaltma RU
Unitelerinin kullanildigi sistemdir - ABTOMaTuyecKas cuctema cocrosLtas us 4, 6 unmn 8
- PLC kontrolltii dokunmatik ekraniyla kolaylikla programlanabilir APYCHbIX MOAOBbLIX NAPOTPYHOHbIX NeYen U poboTa-yKiaaumKa.
- Firin 1s1s1, pisirme derecesi, buhar miktari gibi parametreler - CKOHCTPYMpOBaHa A1 aBTOMaTU3aLMn NMPOU3BOACTB C He
farkh Griinler icin hafizada saklanabilir BbICOKMMM MOTOJIKAMM.
- Dlinyanin 6nde gelen markalarinin Urettigi elektrik malzemeleri, - CeHcopHas NaHe b yrpaBeHns JIerko HacTpaMBaeMa.

motorlar ve kablolar kullaniimistir - CoxpaHeHMe B NaMsITU NapaMeTpoB TEMNUPATYpPbI Neyu,

- Kalifiye elemana ihtiya¢ duyulmaz KOJIMYECTBO Mapa 4151 pa3HOM NPoAyKLUN.

- Yiikleme-bosaltma esnasinda kapaklar kisa streligine acik - Vlcnonb3ytoTcs a/ieKTpuYeckue Matepumarbl,

kaldigindan firinlarda 1s1 kaybi minimumdur - ABUraTenn U Kabenu BefyLLnX MUPOBbIX GPeHI0B.

- %30'a kadar enerji tasarrufu saglar - HeT HeobxoauMoCTU B KBaAMPULMPOBAHHOM MepcoHasie.
- Motorin, LPG, Dogalgaz, Elektrik veya kati yakitla calisabilir - MocKoNbKy ABEPLIbI OCTAlOTCA OTKPbITLIMU B TedeHne

KOPOTKOro Neproa BpEMEHM BO BPEMSA MOrPY3KM U pasrpysKu,

ENG noTepu Tensia B ne4yn MUHUMasIbHbI.
- These are systems that robot loaders are integrated with 4, - O6ecneunBaeTcst akoHOMUst sHeprum 1o 30%.
6 and 8 deck cyclothermic ovens PaboTaeT Ha ansene, NPUPOAHOM rase 1 TBepAOM TOMIUBE.
- Can be easily programmed with PLC touch screen
- All parameters like heat, time and steam amount can be programmed AR
for different products Gilsh A i e el sell o iy o) 1 e g sl s Jaeaill Y1 GELAI (g A5 S Sa) e s -
- All electric components, motors and cables are from the worldwide Csallly oSl an o) AELE JDA (e Al gy Alna ys (Sas -
known leading manufacturers Ailiae claia el el 8 Ledain 5 50l (g 55 Jall 55 jall e (S -
- No need for qualified labor Alladl 55 A et sland e Aerdiiveall LS 5 A 60 61 3aY) paes -
- As the deck doors are open for a short period during loading / A pal) Alaall dala Y -
unloading, heat loss is at minimum Tas il 05 0l Jala b)) padl 1o 13 o pes IS8 25 Gilla IS ol ) Bl 5 o -
- Fuel efficiency up to %30 o7 dandy Jil g5 g
- Can be fuelled with diesel, Ipg, natural gas or solid fuel leall 38 adall Sl JAadl S ) L) ol 30U aasiall 3 80 -
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En x Boy x Yiikseklik

Width x Length x Height
LnpuHa x OavHa x BbicoTa
LY * okl % (a el

Elektrik Turt
Electricity Specifications

sbeSllg 5

Elektrik Giicli
Electrical Power
MowHocTb CeTn

s 5eS)) A

Kat Adedi

Number of Decks
Konunuectso SApycos

Gl shall axe

Pisirme Alani min.
Baking Area min.
MwuH. |-|J'IOLIJ,§\,CI,I: Bbineuku
el dslise J8

14,4 kW

- Ayni ylkleme Unitesiyle 3 firina kadar ytikleme yapilabilir

- Gerek duyulmadiginda firinlarin bir kismi beklemeye alinabilir
- Kontrol paneli farkli dillere cevrilebilir

- Uretim kapasitelerine oranla kapladigi alan azdir

- iscilikten tasarruf saglar

- Hijyenik Gretime yardimci olur

- Yazilimsal servis destegi internet olan her ortamda uzaktan erisimle saglanabilir

- istenildiginde tam otomatik fermentasyon tiniteleriyle kombine edilebilir

- Siklotermik firinlarin esnek yapisi nedeniyle 1si degisimleri kisa slirede yapilabilir

- Po6oT-yknagumk cnocobeH o6cny>knBaTth A0 4 nevemn.
- Po60oT-yKknagumnk cocobeH o6cny»kmBaTb A0 3 neyen.
- HekoTopble 13 neyeit MOXHO He UCMO0J1b30BaThb,
B 3aBUCMMOCTU OT 06beMa MPOU3BOAUTENIbHOCTH.
- MaHenb ynpaBieHns NepeBoAUTCS Ha pasHble A3bIKK.
- [Mpon3BOACTBEHHbIE MOLLHOCTM Ha He 60JIbLLON 3aHMMAeMO NOLWAAMN.
- ABTOMaTM3aLMa 3KOHOMUT pabounin Tpya,
- O6ecrnevnBaeT CaHUTapPHO-TUrMeHUYecKe TpeboBaHMS Ha MPOU3BOACTBE.
- Mopneprkka NporpaMMHOro obecrneyeHus NpeaoCcTaBaAsTCA
YAa/IEHHbIM LOCTYNOM C MOMOLLbIO MHTEPHETA.
- Mo 3anpocy MoKeT 6bITb 06beANHEH C aBTOMAaTUYECKUM
paccToeyHbIM LWKaboMm.
- BOo3MO>KHOCTb M3MEHEHUS1 TEMMUPATYPHOTO peXkMma

LUMKAOTEPMUYECKUX neven 3a KOPOTKOE BpeMs4.

2650x9809x3338mm

380V 50 Hz N+PE
Tun SnexTpuyecTsa 3 Faz(Phase)

27 m*

5300x12379x3480 mm 2650x9882x3935mm

380V 50 Hz N+PE 380V 50 Hz N+PE

3 Faz(Phase) 3 Faz(Phase)
24 kW 14,4 kW
6 6
54 m?* 36 m*

- Up to 3 ovens can be operated with single loading unit
- According to capacity some of the ovens can be paused
- Control panel has various language options
- Compared to their production capacity they occupy small spaces
- Saves from labor cost
- Supports hygienic production
- Software support can be given with remote acess
as long as there’s internet connection
- It can also be integrated with automatic fermentation units
- Thanks to their flexible nature heat of the cyclothermic
ovens can be changed in a short time

Al o1 ¥ e dany o a5l V) alall oSy -

Lpiany Qi y ) 81 Gimmy GG ¢Sy Ay sllaall i) 5 sl (b -
i) aa] i) dpals Ly oSl 4a ) -

Al daaliny) 5,8l s )8 13) 5 S dalie Jada Y -

Al (52 pladin) 8 5 ga -

sall clatidl peyy -

i YD e 3 (e Al pUadl ) aeall dadd b g8 (K -
JalSie 23S Jond ) ppadil) Cilas 53 abay ) (S -

sl 5 L)) om An 2 s (S O EY) 038 435 50 iy -




kumrkava [

SP250M SEYYAR KAZANLI SPIRAL MiKSER
KSC600 SU SOGUTMA

ELM750P! UN ELEME MAKINESI

KD250 KALDIRMA DEVIRME MAKINESI

DM2002 KESME TARTMA MAKINES]

CM3000S  KONIK CEVIRME MAKINES]

PMS804 STATiK ARA DINLENDIRME MAKINESi
LM2500 UZUN SEKIL VERME MAKINESi
TA900*800  TAVA ARABASI

FERMANTASYON ODASI

0T350-3 OTOMATIK KATLI FIRIN - BORULU SISTEM

LA A N A
il A A A A A A+

SP250M CMUPAJIbHbIV TECTOMEC C OTKATHOW EXKON
KSC600 OXNAOUNTENN BOAObI

ELM750PI MYKOTIMPOCEVMBATE/IN

KD250 JAEXXENOABbEMOOMNPOKNAbLIBATESIN

DM2002 TECTOLENUTEJIb C ®YHKLMEW OKPYIJIEHUA

CM3000S TECTOOKPYITINTESTN

PMS804 CTATUYECKWME KAMEPbI NMPELABAPUTE/IbHOW PACCTOWKM
LM2500 TECTO3AKATbIBAKOLLIME MALLINHbI

TA900%800  TEJIEXKKA

LLIKA® OKOHYATEJIbHOM PACCTOWIKM

OT350-3 ABTOMATUYECKME NOAOBLIE CUCTEMbI - MAPOTPYBHOIO TUMA



e B

SP250M REMOVABLE BOWL SPIRAL MIXERS
KSC600 WATER COOLER

ELM750PI FLOUR SIFTERS

KD250 TILTING MACHINE

DM2002 VOLUMETRIC DOUGH DIVIDER
CM3000S CONIC ROUNDER

PMS804 STATIC INTERMEDIATE PROOFER
LM2500 LONG MOULDER

TA900*800 PAN CARRIAGE
FERMENTATION CHAMBER
OT350-3 AUTOMATIC STEAM TUBE OVENS

SP250M livie Al aa i 5lal) ililaal)
KSC600 sLall il e
ELM750PI RESAPIgrE SWN|
KD250 &l sl oyl
DM2002 Bpanall Gunall audas ikl
CM3000s Caall S5 ASL
PMS804 A n O Oanall Sl g o 3l il
LM2500 Jsaiall Gaaall Ji45 clisla
TA900*800 sall 350

a4 2

OT350-3 a1 i Al ASsle Y1) &gl ) 3Y) A sana



SP 80 SP 80
SP 100 En x Boy x VYikseklik

Width x Length x Height 745x1257x1386mm

SP 130 LupuHa x OaumHa x BbicoTa

Sl Y1 * okl * i sal)

SP 160 Agirhk +%5
Weight 660 kg

Bec
SP 160B =
Elektrik Turt
Electricity Specifications 380V 50 Hz N+PE 3
SP 200 Tun dnekTpuyecTea Faz(Phase)
el g

SP 130K Elektrik Giicii

Electrical Power

MouwHocTb CeTn O:SIKW.
SP 200K e

Kazan Kapasitesi (Un)

Bowl Capacity (Flour) 50 kg

O6bem [exxn (Myka)
coas Alal) Clasin) 3,3

Kazan Kapasitesi (Hamur)

Bowl Capacity (Dough) 80 kg
O6bem [exu (Tecto)

e Al Clagia) 5,8

Kazan Capi
Bowl Diameter @ 700 x 410 mm
OuameTp Oexu
sle gl g Aal) lad
Kalkis yuksekligi max.
Height of the Machine on Discharge Positon
‘ MogbeMHasn BbicoTa (Makc.)
9 Gl iy B ASLl gl )
Hamur Dékme Yiksekligi
Discharge Height
BbicoTa Pasrpyskn Tecta 777
&osll gl )
- Sabit kazanl, iki devirli ve iki motorlu - LByXCKOPOCTHO M ABYXMOTOPHbI TECTOMEC HOBOFO
yeni nesil hamur yogurma makinalaridir MOKOJIEHUS CO CTaLMOHAPHOM JEXOiA.
- Paslanmaz kazan, bicak ve karistirma kolu - [lexka, HOXK, MeCUJIbHbIM OpraH 13 HepyK.CTasIu.
- Dustik ve yiiksek hizlar icin bagimsiz - HacTpavBaeMblit ABYXCKOPOCTHOI TaliMep 3aMeca TecTa.
ayarlanabilen yogurma siresi - BecLuyMHas paboTa ¢ MOHOBG/I04HbBIM KOPIYCOM.
- Monoblok gévde tasarimiyla titresimsiz calisma - HY3KuMit ypoBeHb LyMa 3a cHeT Hasmuus Wkuda
- 16 kanall kayis kasnakl giic iletimiyle dustik ses yayilimi ¢ 16-KaHaIbHOW PEMeHHO Nepeayeit.
- Kauguk tabanli sabitleme ayaklari - Kay4yyKkoBble ornopHble OCHOBaHMS.
- Metal veya ABS malzemeden imal edilebilen kazan kapagi - 3alUMTHas peLLeTKa 13 HepYK CTasu UM KPbILLIKA
13 ABS nnactuka.
- New generation dough mixing machines with two speed two motors Ao pudl Aa 53 30 S e 3530 Gl LA LSLe (e p2a s -
Stainless steel bowl, mixing arm and knife s Galilind) e Sl 5 Lalal g1 )3 5 6le ol -
- Independently adjustable low speed and high speed timers Jeatia JS50 eV de judl s Lmidiall de pull Guadl e dlae -
- Monoblock construction for vibration free operation Sy JIE Alle Al 3 sanl 5 Axdad (ga g siian ISl -
- Low noise emission with 16 channel pulley belt power transmission Aooall Jly Laa 58 V1 4y 50l 5 S aal g ol 3 -
- Rubber feet for fixing Al ol ddalag ol -

- Bowl lid can be manufactured of metal or ABS e Sl Caan (55 o (Sasele ) sl -



e B

SP 100 SP 130 SP 160 SP 160B SP 200 SP 130K SP 200K
745x1257x1386mm 846x1340x1420 mm 946x1506x1465mm 929x1499x1397mm 946x1506x1465mm 1341x1748x1385mm 1520x1946x1748mm
660 kg 690 kg 740 kg 740 kg 780 kg 1.280 kg 1.640 kg
380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3
Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase)

6,5 kW 8,25 kW 9,75 kW 9 kW 9,75 kW 9,75 kW 11 kW
62,5 kg 80 kg 100 kg 100 kg 125kg 80 kg 125kg
100 kg 130 kg 160 kg 160 kg 200 kg 130 kg 200 kg
@ 700 x 410 mm @ 800 x 410 mm @ 900 x 420 mm @ 900 x 500 mm @ 900 x 475 mm @ 800 x 410 mm @ 900 x 475 mm
----------------------- 2600 mm 3004 mm
_________________________ 1385 mm 1562 mm

- Otomatik veya manuel kullanim imkani

- Kazan kapaginda emniyet sivici

- iki yéne dénebilen kazan tasarimi

- Geleneksel hamur yogurma makinalarina kiyasla
yaridan daha az yogurma siresi

- Tekerlekleriyle kolay hareket edebilme

- istege bagli olarak entegre hidrolik kaldirma

Uinitesiyle birlikte satin alinabilir

- Automatic or manual operation is available :
- Safety switch installed on bowl lid o
- Bowl can rotate to both directions
- Less than half time of mixing compared to

conventionaldough mixers
- Easy to move with castors

- It's also available with integrated hydraulic lifting unit

Sle sVl (5 sl pUa e ASall Jaands A8 -

- Py4Hol nnn aBToMaTHHeCKnin pexxnM paboTbl, PEBEPC AEXN. elall o vie (ilals 4uSlal) (il Y] Cilisliony J am o Ailanall gllate -

- [penoxpaHuTe NIbHbIN BbIKAKOYaTE b HA KPbILLKE. eyl 4 e dlall -

- YcKopeHHoe BpeMmsi 3amMeca, B CPaBHEHUW € TPASMLMOHHBIMU i) lilaall 8 52l Chm e o ke ) 520 (5 yaii -

MaLUMHaMK A5 3aMeLUMBaHUS TecTa. DAY K6 e Jaall Al ggad i laay B3 g e -

- Jlerkoe nepeppu>keHne 61arogaps HaIMYMKO Koslec. S5 smgl) bl Aadail aa Lial dalia -
- Mo>xHO Npro6pecTn Co BCTPOEHHbLIM IMAPaBANYECKUM

NMOABbEMHbBIM YCTPONCTBOM.



SEYYAR KAZANLI SPIRAL MIKSER
REMOVABLE BOWL SPIRAL MIXERS

SP 250M

CNUPANTIbHbIA TECTOMEC C OTKATHOU A EXXOU

alaiie s xa 433 5 jlal)l Glilaall

TR

- Mobil kazanl, iki devirli ve iki motorlu yeni nesil
hamur yogurma makinalaridir

- Paslanmaz kazan, bicak ve karistirma kolu

- Guglendirilmis govde tasarimiyla titresimsiz calisma

- 16 kanall kayis kasnakli glic iletimiyle disiik ses yayilimi
Kauguk kazan dondiirme makara sistemi

- Yanal takviyeli agir hizmet tipi kazan

- Metal veya ABS malzemeden imal edilebilen kazan kapagi

ENG

- New generation, removable bowl mixers with two motors and two speed
- Stainless steel bowl, mixing arm and knife

- Vibration free operation thanks to reinforced body construction

- Low noise emission with 16 channel pulley belt power transmission

- Rubber bowl pulley rotating system

- Heavy duty lateral reinforced bowl

- Bowl lid can be manufactured of metal or ABS

RU

- [1ByXCKOPOCTHOWM 1 ABYXMOTOPHbI TECTOMEC HOBOIO
NMOKOJIEHNS C OTKaTHOM AEXKOMN.

- [lexka, HOXK, MeCU/IbHbIN OpraH 13 HepyK.CTasiu.

- HacTpanBaeMmbIit ABYXCKOPOCTHOM TaliMep 3amMeca TecTa.

- beclwyMHas paboTa ¢ MOHOB/104HbIM KOPMYCOM.

- Huskuit ypoBeHb LyMa ceacTBue Haamums wkuoa
¢ 16-KaHa/iIbHOV peMeHHOM nepegayen.

- KayHyKOBble OMNOpPHbIE OCHOBaHMA.

OS5 S paay 835 5a Aliadia s | A g lall clilaall e 0a dﬁlﬁ
s Calilindl (e (p€ll 5 Ll g1 535 6le -

DY) Jl Ale Alie <ld sasd g Aakad (e g shiae JSll -
Aanall Iy Laa 518 V1 4y gl 5 Sl aal 5l 3 -

Alallaall el S0 aldaty o5 Aall 50 -

LD Janll Janil lyans iane Loy iy dae2a Ala) il af -

e Sl Craan (58 o oSy sle gl el -



e B

En x Boy x Yiikseklik - Otomatik veya manuel kullanim imkani
Width x Length x Height K k sind ivet sivici
Winpnia x fuwa x Baicota 1091 x 2085 x 1387 mm - Kazan kapaginda emniyet sivici
gL skl * G el - ki ydne dénebilen kazan tasarimi
, 5 . .
Cvg'."'tt e - Geleneksel hamur yogurma makinalarina kiyasla
< 1.820 kg . L
Bec yaridan daha az yogurma slresi
s3] - . .. . . o .
- Dustk ve yuksek hizlar icin bagimsiz ayarlanabilen yogurma stresi
Elektrik Tari .. .
Electricity Specifications 380V 50 Hz N+PE 3 - Standart olarak sunulan su giris baglantisi
TC;;“E'W“”E”“ Faz(Phase) - Bir adet kazanuyla birlikte sunulmaktadir
el el g .
Elektrik Giicii - Istege bagli olarak 3 farkl ylkseklikte Gretilmis hidrolik
Electrical Power 18,6 kW kaldirma tnitelerinden birisiyle kombine edilebilir
MouHocTtb CeTn
FORRAECIAT
Kazan Kapasitesi (Un)
Bowl Capacity (Flour)
O6beM [exu (Myka) 150 kg
Cpab Aall e 3 )8
Kazan Kapasitesi (Hamur) - Automatic or manual operation is available
Bowl Capacity (Dough) 250 k
O6bem e (TecTo) g - Safety switch installed on bowl lid
e Alall e 5,8 L
S 2 - Bowl can rotate to both directions
Kazan Capi . . . .
Bow! Diameter - Less than half time of mixing compared to conventional dough mixers
[vameTp Oexn 1000x480 mm . . .
g Ay L8 - Independently adjustable low speed and high speed timers
s S

- Water connection is standard
- One bowl is included
- It can be combined with one of three hydraulic lifters with different heights

Sle gl (5 gl QU e Al Juands dniSa) -
elall i aie Lilals LSlal) (i il ) cilisbisny J a0 Dilanall gllat -
Oyl M by sadlall -

- YKpensieHHas rno 6okam gexxa.

- 3alMTHasa pelleTKa U3 HepyXK CTasiM UM Kpbilwka u3 ABS nnacTtuka.

- Py4Hol nnun aBToMaTUYeCKUin pexxuM paboTbl, peEBEPC AEXKN.
Aol llaal) A 3aall G (ya JBl ke ) B0 (5 i -
aatie J< e e yull 5 dnidial) de ) et Jie ) dlae -
slall dlin 51835 je dilaall -
Wlaall pesaal g dls -
Adliae el b ad I A 5 VYT DG aa saal 5 A shaiaS Jasd o (S -

- MpeaoxpaHuTe ibHbIN BbIK/IHOYATE b HAa KPbILLIKE.
- YcKopeHHOe BpeMmsi 3aMeca, B CPaBHEHWUM C TPASULLUOHHBIMU
MalUMHaMK AJ1s 3aMeLLMBaHUS TecTa.
- B cTaHpapTHOM KoMMieKTaumMmn 1 fexka U cucTeMa NoAK/IYEHUS K BOZE.
- Jlerkoe nepeppukerune 6narogaps HaMumnio Koaec.

- KOM6MHVIpyeTCFI C AeXXeoonpoKnablBaTesIEM, Pa3/in4aeMbIX MO BbICOTE.

|

s




KD 250
KD 270
KD 300
KD 350

{ KUMKAYA

KALDIRMA DEVIRME MAKINELERI
TILTING MACHINE
OEXXENMOADBEMOONMPOKUADBIBATE/IU

LMY 5 ad ) Aisla

TR RU

- SP250M serisi mikserlerin seyyar kazanlarindaki hamuru bir sonraki - [dexxenoabEMoonpoKnabiBaTe b NpeaHa3HavYeH
makinanin hunisine bosaltmak icin dizayn edilmis makinalardir 0151 MEXaHU3MPOBAHHOW Pa3rpysKu TecTa 13

- Hidrolik kaldirma tnitesi OTKaTHbIX AeX MOBUIBHOIO CNMpPabHOro

- Zemine montajl gdvdesiyle glivenli calisma TecTtomeca SP250M B ByHKep TecToaenunTens.

- 3 farkl bosaltma yiksekliginde Gretim - TnppaBiMyeckuin NOALEMHbBIN MEXAHU3M.

- Bosaltma pozisyonunda otomatik durma - Kpenkoe waccu o6opyaoBaHus ans 6esonacHoi paboTbl.

- 3 MoZenu pasHom BbICOTbI.
- ABTOMaTM4ecKasi OCTaHOBKA B MOJIOXKEHUMN PA3rPy3Ku.

ENG
AR
- It's designed to discharge the dough from the bowl of Lealls 30 A0Sl el 3 Cpmall o 5ty o 588 S0 AN Ailaal) Al Lapad Crala -
SP250M mixers to the hopper of the next machine SSs o aUaiy Jasd @il 3aa g -
- Hydraulic lifting unit Bl ST e cpamy Laa Y1 8 A5SW gl o -

- Safe operation with fixed body to the ground Aaliie cleld ) S i gia -
- Available in 3 different height options fo ) an g die Al il -

- Automatic stop at discharge position



:

En x Boy x Yikseklik

Width x Length x Height
LLunpuHa x OdavHa x BeicoTa
Y * gkl * el

Agirlik +%5

Weight

Bec

sl

Elektrik Turti

Electricity Specifications 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3
Tun SnexTpuyecTsa Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase)
bl g

Elektrik Glct

Electrical Power 2,5 kW 2,5 kW 2,5 kW 1,5 kW
MouHocTb CeTn
s 5eS) A8UY

1158 x 2068 x 1865 mm 1130 x 1608 x 2215 mm 1344 x 1617 x 2435 mm 1808 x 1898 x 3765 mm

600 kg 700 kg 800 kg 900 kg

Kalkis ytiksekligi max.

Height of the Machine on Discharge Position 3229 mm 3668 mm 4028 mm 3770mm
MogbeMHas BbicoTa (Makc.)
G pa s A AaSldl plis )
Hamur Dékme Yiiksekligi
Discharge Height

BebicoTa Pa3rpysku Tecta
Gl glas |

1740 mm 2090 mm 2314 mm 2624 mm

- Tek tusla kaldirma veya indirme fonksiyonu - One button for lifting up and lifting down
- Paslanmaz celikten imal kazan destek saci - Stainless steel bowl chute

- Glgclendirilmis konstriiksiyon - Reinforced construction

- Acil stop butonu - Emergency stop button

- Sessiz calisma - Silent operation

Logagdl s 2 graall aal g s -

- OYHKLMS NofbeMa UK 3arpy3Kn OAHUM HaXKaTUEM KHOTKM. Qi o] (pe 2l e -
- Onopbl U3 HEPXK.CTaN. Al e JSon -
- YeuneHHas KOHCTPYKLMS. to ) shll Alla 3 Giladd 5 -

- ABapuiiHasi KHOMKa. o5 5 33 Lo AL -
- becluymHas pa6oTa.

KUMKAYA




DM 2000
DM 2002
DM 2002S

KESME TARTMA MAKINESI
VOLUMETRIC DOUGH DIVIDER
TECTOAENMUTENU

Gaanall Guaal) gkl CliSle

TR RU

- Ayarlanabilir vakum haznesiyle istenilen gramajda kesim - Perynvpyemas BaakyMHas KamMepa 4151 Je/eHns Ha
- Kapali yaglama sistemiyle dusik yag tiketimi paBHbIe MO BECY 3arOTOBKM.

- Gelistirilmis toz izolasyonu - CHMMKEHHbI pacxo, Maca 6aarofaps 3akpbITou

- Standart bant temizleyici ve un toplama kabi cuUcTeMe CMasKMu.

- Ayarlanabilir unlama Unitesi - YiyudLIeHHas U30a8LMs MbIN.

- B cTaHpapTHOM KOMNIEKTaUUm oUnCTUTE b
JIEHTbI U KOHTENHep Ans cbopa MyKu.

- Perynvpyembliii MyKonoAcbinaTe ib.
ENG

- With adjustable vacuum chamber requested

weight of dough can be cut
AR

ostlaall Cpmall amad (o Jadil Que paa Jpaad oSa -
i) aenil 5 5300 Jumdy Tan il 3 @D -

Dl Je Cpnd i -

Cadaiill o) jal) Adada 5 25030 caall 2535 30 A0Sl -
Joaell 8 cpaall 0 -

- Low oil consumption with closed circuit lubrication
- Enhanced dust isolation

- Belt scraper and flour collector is standard

- Adjustable flour sprinkler



.

En x Boy x Yikseklik

Width x Length x Height

LnpuHa x OavHa x BeicoTa 685 x 1391 x 1501 mm 1090 x 1832 x 1708 mm 685 x 1391 x 1501 mm
gl Y * skl *

Agirhk +%5

Weight

Bec 500 kg 620 kg 500 kg

st

Elektrik Tirl

Electricity Specifications

Tun SnekTpuuecTsa 380V 50 Hz N+PE 3 Faz(Phase) 380V 50 Hz N+PE 3 Faz(Phase) 380V 50 Hz N+PE 3 Faz(Phase)
sl g 5

Elektrik Glcti

Electrical Power

MouHoctb CeTn
ERRWBTIA]

1,5 kW 2,2 kW 1,5 kW

Kesme Kapasitesi
Capacity
MpousBoanTeIbHOCTL
Gaaliy) sl

1600 - 2500 adet/saat (min.-max.) = 2000 - 4000 adet/saat (min.-max.) 2000 - 4000 adet/saat (min.-max.)

Bunker Hamur kapasitesi
Hopper Capacity

BmecTuTensHocTb 3arpys.byHkepa 80ke 2005 80ke
gl a5 )8
Hamur Cikis Yiiksekligi
Dough Exit Height
ough ExIt el 890 - 1005 mm (min.-max.) 890 - 1050 mm (min.-max.) 890 - 1005 mm (min.-max.)
BbicoTa Bbixoga
el g e gl )
Piston Sayisi
Number of Pistons 1 2 2
Konnyectso lMopLuHei
oSl e
Piston Capi Kesme Agirligi Piston Capi Kesme Agirligi Piston Capi1 Kesme Agirligi
Piston Diameter Weight Range Piston Diameter Weight Range Piston Diameter Weight Range
[HwnameTp Mopuxa Becoeoit lnanason  [uameTp MopluHs Becosovi Jnanason = JuameTp MopHa Becoeoit [lnanasox
uall L Comall ()5 Lo sia el Camal) (03 Jamsi Sl Comall ()5 Lo sia
5 Lo 70 mm 50 - 200 g (min.-max.)
Piston Capi ve Kesme Agirligi
Piston Diameter and Weight Range 80 mm 60 - 300 g (min.-max.)
unameTp MopliHs , Becosoit [JuanasoH
) s dangia | Sl )-L'; 90 mm 80 - 450 g (min.-max.)
110 mm 150-700g 60 mm 40-180¢g
110 mm 150 - 700 g (min.-max.) (min.-max.) (min.-max.)
120 mm 200 - 1000 g (min.-max.)
130 mm 250 - 1100 g (min.-max.)
- Paslanmaz gelik kaportalar, bunker ve konveyér - MaHenu, GyHKEP W KOHBENEP W3 HEPXK.CTaNM.
- Iki kademeli filtreleme sistemiyle uzun yag émri - [VTeNbHBIN CPOK MCMOb30BaHMA Mac/a C
- Mekaniniza deger katan tasarim OBYXCTYMeHYaToM cucTteMom GuasTpaLmm.
- Tekerlekleriyle kolay yer degistirme - IMeeT coBpeMEHHbI 3proHOMUYHBIN AU3aliH.

- Istege bagl olarak sunulan elektronik hiz kontrol sistemive - Hasuune konec L1l NIEPELBIKEHNS.

bant {izeri yuvarlama aparati - OnuMoHaNbHO OCHALLLAETCA 3/IEKTPOHHOM

cucTeMom KOHTPOJ1IEM CKOPOCTU N NEHTOYHbIM

YCTPOMCTBOM /151 OKPYT/IEHWUSI TECTOBbIX 3arOTOBOK.

- Stainless steel bodywork, hopper and conveyor faall o glaal) 3 il e JBLI Al 3all OS85 aall 5 o Ja) (gl -
- Long oil life thanks to two stage filtration 1230 A3€aa 5y J shal (paniay Lae il gyl pay S5l e -
- Value adding design S o 13 iy avaai -
- Easy to move with castors Jaiil) 4 ged i \aas 335 e -

- Optional speed invertor and rounder on belt Gl Can S 153 5l (5 al ) e a3 oSl Slen Al (S -



DM 2200

YUVARLAMALI KESME TARTMA MAKINESI

VOLUMETRIC DOUGH DIVIDER

TECTOLENUTEJIb C ®YHKLUMEWN OKPYINIEHUS

aaall Gaaall Sy aadadi 1Sk

TR

- Hacimsel kesim yapan tek pistonlu makinalardir

- Ayarlanabilir vakum haznesi ve farkli piston secenekleriyle istenilen
gramajda kesim

- Kapali yaglama sistemiyle dusik yag tuketimi

- Gelistirilmis toz izolasyonu

- Standart bant temizleyici ve un toplama kabi

- Ayarlanabilir unlama Gnitesi

- Paslanmaz celik kaportalar, bunker ve konveyor

- iki kademeli filtreleme sistemiyle uzun yag émrti

- Mekaniniza deger katan tasarim

- Tekerlekleriyle kolay yer degistirme

- istege bagl olarak sunulan elektronik hiz kontrol sistemi, piston
pozisyonlayicisi* ve

- Piston pozisyonlayicisi makinayi her kapattiginizda pistonu bosaltma

pozisyonunda durdurarak icine yabanci maddelerin girmesini engeller

ENG

- Single piston volumetric dough dividers with adjustable vacuum
chamber requested weight of dough can be cut

- Low oil consumption with closed circuit lubrication

- Enhanced dust isolation

- Belt scraper and flour collector is standard

- Adjustable flour sprinkler

- Stainless steel bodywork, hopper and conveyor

- Long oil life thanks to two stage filtration

- Value adding design

- Easy to move with castors

- Optional speed invertor, piston positioning system

- Piston positioning system enables to stop the piston on discharge
position automatically and prevents foreign substances get into the
cylinder



e B

En x Boy x Yiikseklik

Width x Length x Height
LunpuHa x OavHa x BeicoTa
Sl Y1 * Jskall * el

Agirhk +%5
Weight

Bec

st

Elektrik Turt

Electricity Specifications
Tun dnekTpuyecTsa
sl 5

Elektrik Glicti
Electrical Power
MouyHocTb CeTn
FRRRSECIA

Kesme Kapasitesi
Capacity
MpounssoanTenbHOCTL
daaluy) sl

Bunker Hamur kapasitesi
Hopper Capacity

BmecTuTenbHocTb 3arpys.byHkepa

el a5 508

Hamur Cikis Yiiksekligi
Dough Exit Height
BbicoTa Bbixoga

Ol 7 e gl )
Piston Sayisi

Number of Pistons

JuameTp BbixnonHoi Tpy6bl
[ERLARS

Piston Capi ve Kesme Agirligi
Piston Diameter and

Weight Range

JuameTp MopLuns,

Becosoit [lnanasoH

el 055 st Sl kB

867 x 1713 x 1501 mm - OHOMOPLLIHEBOW BOIIOMETPUYECKUIN TECTOAEINTESTb C
- PeErynnmpyemoit BakyyMHoM KaMepon ANs AeNeHns Ha
- paBHble Mo Becy 3aroToBKU. CBepxy KOHBEMEPHOM NEHTbI -
620 kg - YCTPOWCTBO A1 OKpyraeHus. CHUXKEHHbIN pacxod Maca
- 6narofaps 3aKpbITOM CUCTEME CMA3KW. YyULIeHHas 13onaums
NbIIN.
880V 50 Hz N+PE 3 Faz(Phase) - Perynupyemblit MykonogcbinaTens. B ctaHgapTHoii
- KOMMJIEKTaLMN OYUCTUTESb JIEHTbI U KOHTEMHEp AN
- cbopa MyKMU. MNaHenn, 6YHKep 1 KOHBEMEP U3 HEPXK.CTa/IN.
22K - JAnTeNnbHbIN CPOK MCMOIb30BaHUSA Maca C ABYXCTYNeHYaTon
- cucTemMon dunbTpaumn. Vimeet coBpeMeHHbI 3proHOMUYHbIN

1600 - 2500 adet/saat - Au3aiiH. Hannune konec ans nepeasmkeHms. OnupmoHaabHO

{min.-max.) - 3/IeKTPOHHas CUCTEMA YNPaB/IEHUS CKOPOCTBIO M MO3ULMOHEP
- nopLwHs. MopLIHEeBOM NO3ULMOHEP OCTaHABAMBAET MOPLLEHb
80 kg - B MOJIOMKEHWUM PA3rPY3KM NPU KaXKA0M 3aKPbITUM MALLIMHBI 1

- NPefoTBpaLLaEeT nonagaHue NOCTOPOHHMX NPeLMETOB.

899 - 1076 mm (min.-max.)

Piston Capi
Piston Diameter
[NwnameTp MopiuHa

Kesme Agirligi
Weight Range
Becosoit [JnanasoH

Sl b Oall 05 das sl

50-200¢g
70 mm (min.-max.)
80 mm 60. ~300g
(min.-max.)

el Gaaall 055 2aail Joaaill ALE - aSall 53 jie danall Guaall aukali A3SLa,

% 80-450¢g Baal 5 A3Sle o i (e o anll )5Sl L) 1 )3 AaSlally i,

mm }

(min.-max.) Aalall 3 550l s e Jadill Ngine) aalis,

Onnball maad 7 a5 ol all AaliSa 3 g5 ) ALRYL Ll Joe ety 3 jna,

150-700 g Joamill Q5 ot 3L,

110 mm (min.-max.) - esm o

s Qi) e Cpmall a5 (o JA ISl

Jshal 5yl a3l plasiad (Kay 4800 (il jo 35m 5 Jumiy,

AT ) S e ALl & jas A g o laall 3 53 5 Aac e |

Ol gy Jaani | Ao ) aad & Lo Aalail,

Gl s () L) s (g 0 sl o s Jaes oy alad s () sl a5 Jaaal
D3l b el ulaa) iy Sl ) A s ploal il Tns Lalils,



{ KUMKAYA

DM 3600
DM 2400

UC PISTONLU KESME TARTMA MAKINESI
DOUGH DIVIDER WITH 3 PISTONS

3-X MOPLWHEBOW TECTOAE/IUTEJb

CuSall A8 (el s B35Sl

TR
- Hacimsel kesim yapan endustriyel kullanima uygun (¢ pistonlu
makinalardir

- Ayarlanabilir vakum haznesiyle 80-700 g arasinda kesim yapabilir.

- Hamurlar arasi mesafe ayarlama sistemi

- Gelistirilmis toz izolasyonu

- Standart PLC kontrol sistemi

- Standart bant temizleyici

- Ayarlanabilir bant yaglama sistemi

- Paslanmaz celik kaportalar, bunker ve konveyor

- Mekaniniza deger katan tasarim

- Tekerlekleriyle kolay yer degistirme

- Standart olarak sunulan elektronik hiz kontrol sistemi ve piston
pozisyonlayicisi*

- Piston pozisyonlayicisi makinayi her kapattiginizda pistonu bosaltma

pozisyonunda durdurarak icine yabanci maddelerin girmesini engeller

ENG

- Industrial type 3 piston volumetric dough dividers

- With adjustable vacuum chamber 80-700 gr dough can be cut

- Adjustable distance between discharged dough pieces

- Enhanced dust isolation Standard PLC control system

- Standard belt scraper

- Adjustable belt oil spraying system

- Stainless steel bodywork, hopper and conveyor

- Value adding design

- Easy to move with castors

- Standard speed invertor and piston positioning system

- Piston positioning system enables to stop the piston on discharge
position automatically and prevents foreign substances get into the

cylinder



e B

En x Boy x VYiikseklik

Width x Length x Height
LnpuHa x OavHa x BeicoTa
gl Y skl * (el

1900 x 1215 x 1700 mm 1900 x 1215 x 1700 mm

Agirhk +%5
Weight

Bec

sl

Elektrik Tura

Electricity Specifications
Tun dnekTpuyecTtsa
sl 5

810 kg 810 kg

380V 50 Hz N+PE 3 Faz(Phase) 380V 50 Hz N+PE 3 Faz(Phase)

Elektrik Glicti

Electrical Power 2,4 kW
MouyHocTb CeTn

Ay 51 daLal)

2,4 kW

Kesme Kapasitesi

Capacity 1200 - 2800 adet/saat 1200 - 4200 adet/saat
Mpou3BOAUTENBHOCT (min.-max.) (min.-max.)
Gaaluy 5l

Bunker Hamur kapasitesi

Hopper Capacity
BmecTtuTenbHocTb 3arpys.byHkepa
el e 5,48

110 kg 110 kg

Hamur Cikis Yiiksekligi
Dough Exit Height

BbicoTa Bbixoga

Ol 7 e gl )

Piston Sayisi

Number of Pistons

[JunameTp BbixnonHoit Tpy6bl
oulSall aae

820 - 920 mm (min.-max.) 820 - 920 mm (min.-max.)

Kesme Agirligi

Weight Range
Becosoit [lnanasox 150 - 1100 g (min.-max.) 100 - 650 g (min.-max.)

Gl 035 T i

e liall o3 sall (el 4550 dpanal) Cnall i LiSla, -

22 700 - 80 (1 ghis (pae e Jpanll fpaall G 13 Joaati oy, -
eiall Cppnall G il Jpaes (S, -

pSaill 4a gl (e abaad (S L) e ol 35520 PLC. -

Gpanill Q& oy 3 ol g 90 3) Cppmnal) AniiSa -

Ot aslilins) e JE o a5 gl 5 Sl -
S R

AT Y 8 (0 LSLall o pai A ggd CBlnall 3 5m 5 A e -

Osinadl gy Jani | Ao pual) i 4 jlsa Aol -

Gl pa s ) ) pia s e O sl a5 Jiasy o sy aldal 58 () sl a5 Jaaws -
Dl B Gl laa) ey ASLal) ) A g6 plusal J s Tas Lalals -

DM 2400 DM 3600

TpexnopLuHeBON TecToAeNnTe b UHAYCTPUAILHOIO TUNa.
Perynupyemas BakyyMHasi Kamepa, AMana3oH geeHns
80-700 rp. Cuctema peryIMpoBKN PacCTOsIHUS MeXXay
TECTOBbIMW 3aroTOBKaMW. Y/lydllleHHas nblae3awmTa. B
CTaHOAPTHOM KOMMNeKTauun umndposas cucteMa ynpas/ieHus
M OYUCTUTE b NIeHTbI. Perynnpyemasi cucteMa cMasku IeHTbl.
Kopnyc, 6yHKep 1 KOHBeep U3 HEpPXKaBEIOLLLEN CTasN.

MMeeT coBpeMeHHbIN 3proHOMUYHbIN An3arH. Hannume konec
0151 NepeBUXKEHNS B YC/IOBUSX MOMELLLEHUS. D/IEKTPOHHAas
CcUCTEeMa YrnpaB/IEHUSI CKOPOCTbIO U NMO3ULMOHEP MOPLLIHS

B CTaHAAPTHOM KOMIieKTaumu. [MopLuHeBoi No3muMoHep
OCTaHaB/IMBaeT NOpLLUEHb B NOJIOXEHUN Pa3rpy3Ku rnpu

KaXX,0M 3aKpbITUN MallMHbI U NpeaoTBpaLllaeT nonagaHune

NMOCTOPOHHUX NPEAMETOB.




{ KUMKAYA

W
e ok

e

KESME TARTMA MAKINESI

DMF 1000

DOUGH DIVIDER WITH 3 PISTONS

3-X MOPLUHEBOW TECTOLAENUTEJIb

Sl A (el ol TSl

TR

- Yaga ihtiyac duymayan yeni nesil hamur kesme makinalaridir.

- 2 hazneli tasarimiyla hamuru ezmeden hassas kesim yapabilir.

- Sogutma sistemli hidrolik tahrik tnitesiyle uzun saatler boyunca
calismaya uygundur.

- Sabit hacim 6lgme mekanizmasi ile minimum fire

- Elle kesmeye en yakin sonug

- Yagsiz kesim sayesinde hijyenik calisma

- Diistik bakim maliyeti

- Sessiz calisma

- Gelistirilmis toz izolasyonu

- Standart PLC kontrol sistemiyle her trline ayri hafiza, hamur adedi
sayma ve hiz ayari

- Standart bant temizleyici

- Ayarlanabilir ve kapatilabilir unlama sistemi

- Paslanmaz celik kaportalar, bunker ve konveyér

- Mekaniniza deger katan tasarim

- Tekerlekleriyle kolay yer degistirme

- Standart olarak sunulan piston pozisyonlayicisi*

ENG

- Qilfree - Compressfree Dough Divider

- Cuts without compressing thanks to two chamber design

- Suitable to run for long hours thanks to cooled hydraulic drive unit

- Minium loss with fixed volume measuring unit

- Closest result to hand cut process

- More hygienic process thanks to oilfree cutting

- Lower maintenance cost

- Silent operation

- Improved dust isolation

- Memory for each product type, dough counting and adjustable speed is
standard with PLC control system

- Conveyor belt cleaner is standard

- Adjustable flour sprinkling unit may be turned on/off

- Stainless steel, bodyworks, hopper and conveyor

- Highend design

- Mobile with castors

- Piston *positioning system is offered as standard

- Piston positioning system enables to stop the piston at the discharge

- Piston pozisyonlayicisi makinayi her kapattiginizda pistonu bosaltma position and prevents foreign substances to fall into cylinder

pozisyonunda durdurarak icine yabanci maddelerin girmesini engeller.



www.kumkaya.com

T oM 1000

En x Boy x Yiikseklik
Width x Length x Height
LLuvpuHa x OavHa x BeicoTa
gl Y * skl *
Agirlik +%5
Weight

Bec

ot

Elektrik Turd

Electricity Specifications
Tun SnekTpuyecTsa
el g

Elektrik Giicti
Electrical Power
MouHocTb CeTn
e 28U

Kesme Kapasitesi

Capacity

MpousBoanTenbHOCTL

Agalasy) 3l

Bunker Hamur kapasitesi

Hopper Capacity
BmectutensHocTb 3arpy3.byHkepa
il et 5 )8

Hamur Cikis Yiiksekligi
Dough Exit Height

BbicoTa Bbixoga

el 7 A gl

Piston Sayisi

Number of Pistons

JunameTp BoixsionHo Tpy6bi
oulSall ae

Kesme Agirligi
Weight Range
Becoeoit [JuanasoH
Gl )5 e sie

706 x 1556 x 1643 mm

600 kg

380V 50 Hz N+PE 3 Faz (Phase)

3,37 kW

1400 adet/saat (min.-

max.)

80 kg

842 - 957 mm (min.-max.)

100 - 1100 g (min.-max.)

e liall i sall (aSall 2530 Lpanall (el apdas 1380,
2> 700 - 80 (30 ghais (pae o Jpanll Gonall G gl 53 Joaati oy,
eiall Cppmall (p Ailsall Jpaes (S,
Saill 4a 5l (e aAbaad Sy JLiad) Je ol 332 PLC.
Coanill J& oy 3 ol g 390 3) Cppmnal) AniSa -

s il o JBUI ol 3 5 il 5 Ul -

oS e T3 (phimy ppana -
AT S e ALl @ jas A ggnd Caall 253 50 Aae e -
Osinadl gy Jaad | e pual) e 4 i Aol -

Gl pa s ) ) pia s e O sl s Jaasy o sy aldal 58 () sl a5 Jaaws -
Dl B Gl ulaa) ey ASLal) ) A e plusal J s Tas Lolals -

- TecTogenunTenn HOBOro NokosieHus, paboTarLime 6e3 Macna

- Hannume 2-x KaMepHOI KOHCTPYKLMM NO3BOJISIET TOYHO Hape3aTb TecTo,
6e3 OKMMaHUA 1 pa3pbiBa

- DnutenbHas pabota o6opynoBaHus, 6aarogaps ruapaBiMyeckoMy
NpUBOAY U CUCTEME OXJIaXKAEHUS

- MuHUManusayms notepb ¢ PUKCUPOBAHHBIM MEXAHU3MOM U3MEPEHUS
obbema

- CXOXXWi pe3ysibTaT C py4HOM Hapes3Kom

- MNoBblWEHHbIE CAHUTAPHO-TUTMEHUYECKUE YCN0BUSI paboTbl Npu
6e3mMacnsiHOM pe3ke

- Huskume 3aTpaTbl Ha o6CNy>KMBaHne

- be3swymHasa paboTta

- YnyJlieHHas nblaensonaums

- CoxpaHeHue NamMsTU C pa3HbIMKU NapaMeTpaMm, CHETUUK TECTOBbIX
3aroToOBOK U PEry/iMpoBKa CKOPOCTU B CTaHAAPTHOM UCMOJIHEHUU CUCTEMBI
ynpasaeHus PLC

- O4yncTUTEIb KOHBEMEPHOW JIEHTbI B CTaHAAPTHOM KOMMJIeKTaLMmn

- Perynnpyembliit 1 3akpbiBatoLMncs MyKonochkinaTeslb

- BHewHWe naHenu, 6yHKep 1 KOHBEMEP U3 Hep>KaBEIoLLLEN CTaIn

- DproHaMu4yHbIN An3anH o60pyaoBaHMS

- Jlerkas 3ameHa nepeapu>KHbIX Kosiec

- CTaH[apHO OCHaLLLAeTCcsl MOPLUHEBLIM MO3ULMOHEPOM™

- MNMopLUHEBO NO3ULLMOHEP OCTAHAB/IMBAET NOPLUEHb B MOJIOXKEHUN
pasrpysku KaXkaplii pas, Korga 3akpblBaeTcsi TeCToAeNnTe b U

npegoTBpaLaeT nonagaHue NoCTOPOHHUX NPeaMETOB.




(kumvkava I

KONIK CEVIRME
CONIC ROUNDER
TECTOOKPYIMMUTENU

Opaal) n5S5 Aasla

TR

- Konik bir gévde ve etrafina yerlestirilmis spiral seklindeki
kanallar vasitasiyla hamura yuvarlak sekil vermek
icin Uretilmis makinalardir

- Paslanmaz kaporta ve aksesuarlar

- Standart kanal ici hava Ufleme sistemi

- Ayarlanabilir unlama Unitesi

- Sabit veya ayarl kanala sahip modeller

ENG

- Designed to give a round shape to dough while
dough is passing through the tracks
surrounding the conic body

- Stainless steel bodywork and accesorries

- Air blowing system in track is standard

- Adjustable flour sprinkler

- Fixed and adjustable track models

CM 3000
CM 3000S
CM 3100AY
CM 3300ST

RU

- TecToBble 3aroTOBKM nepeansnrasacb No CnMpasibHbiM

KaHaJlaM BOKpPYT KOHyca o60pyaoBaHus
npuo6peTaloT LWapoobpasHyto dopMmy.

- MaHenn n akceccyapbl U3 HEPXK.CTAJIN.

- B cTaHpgapTHOM KOMMIEKTaLMM Ha/iMune CUCTEMBI
o6ayBa BHYTpUY KaHa0B.

- Perynupyembliit MykonoacbinaTesib.

- Mogenn co CTaumMoHapHbIMU U PEryIMPYEMbIMU KaHalaMu.

AR

b Al JAIL Anpad) Gl 58 e 0506 IS (o Cpmall 558 U8 e Y A1SL 228 Caeala -
faall o siall 3Y ) (e el 5 JSsgll -

gl el U anall o e sl i plaiy 2 g 3e AaSLall -

Ghaaill Jid coadall il -

s Laa IS Joaeill AL A5 <l 58 -



e B

CM 3000 CM 3000S CM 3100AY CM 3300ST

En x Boy x Yiikseklik
Width x Length x Height
LLnpuHa x [avHa x BbicoTa 920 x 920 x 1484 mm 920 x 920 x 1484 mm 1100 x 1100 x 1731 mm 1175 x 1909 x 1863 mm

U1 ¥ Skl * el

Agirlik +%5
Weight
Bec 240 kg 250 kg 260 kg 300 kg

sl
Elektrik Turt

Electricity Specifications 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE 380V 50 Hz N+PE
Tun SnekTpuyecTtsa 3 Faz (Phase) 3 Faz (Phase) 3 Faz (Phase) 3 Faz (Phase)
sleslle 5

Elektrik Glcti

Electrical Power

MotHocTb CeTn 1,3 kW 1,3 kW 1,3 kW 1,5 kW
FRRETIA]

Cevirme Agirligi
Weight Range
Becogoit [luanasoH 150-650¢g 50-250¢g 50-1000 g 50 - 1000 g

Ceall )5 b sie

Cevirme Kapasitesi

Capacity

Mpon3BOAUTENILHOCTb 4000 4000 4000 5000
Lyl 5l

Hamur Cikis Yiiksekligi
Dough Exit Height
BbicoTa Bbixoaa 930 mm 1034 mm 1080 mm 904 - 1381 mm

Gl 7 e gl

- Kauguk tabanl sabitleme ayaklari
- Tekerlekleriyle kolay hareket imkani
- istege bagl olarak teflon kaplanabilen gévde ve kanallar

- Farkli kanal ebatlarina sahip 3 model

- Rubber feet for fixing
- Easy to move with castors
- Optional teflon coated tracks and cone

- 3 model with different track lengths

- Kay4yKoBble ornopHble OCHOBaHMSI.
- Hannuwme konec ans nepensudxeHus.
- ONLMOHA/IbHO MOKPbLITUE KOHYCA U KaHa10B TeGp/IOHOM.

- 3 MOZie/IM pasINYaloLLLMECs MO pa3MepaMm KaHasloB.

LSl i) dylalla Claias -

Ll A sl 3o 8353 -

LYY s M8l 5l g paall JSM 3 Sy -
Gl lsall Adlite J) gl e ddlida gl i 3G e -




¢
ARA DINLENDIRME MAKINESI

INTERMEDIATE PROOFER
KAMEPbI NPEABAPUTE/IbHOU PACCTOUKM

craall gl e il AL

TR
- Hamur Yuvarlama Makinasindan gelen hamurun
son sekli verilmeden 6nce dinlendirilmesi
icin kullanilan makinadir
- Paslanmaz kaporta ve aksesuarlar
- 6 farkh kapasitede model
- Fotoselli giris Unitesiyle miikemmel hamur pozisyonlamasi
- AgIr hizmet tipi zincir sistemi

- Duistik gtic tiiketimi

ENG

- It's used to rest the dough pieces coming from the conic
rounder before the final shape is given

- Stainless steel bodywork and accesories

- 6 different capacities

- Perfect positioning with photocell inlet unit

- Heavy duty chain system

- Low power consumption

PM 154
PM 280
PM 620
PM 800
PM 1050
PM 1160

RU

- Mocne okpyrnnTens nepes NpuaaHMeM oOKOHYaTeIbHOWM

$OpMbI, TECTOBbIE 3arOTOBKM NPOXOAAT NpoL,ecc

- npeaBapuTesibHoN dbepMeHTaLmu.
- MaHenu 1 akceccyapbl U3 HEPyK.CTaNIN.
- 6 MoZenei pasHoM NPOU3BOANTESILHOCTM.

- ipeanbHoe pacnipefenieHme TeCTOBbIX 3ar0TOBOK

KOHTPOMpYyeTCcst GOTOI/IEMEHTOM Ha BXOoZAe 060pyA0BaHMS.

- LlenHoi KoHBewep.

- Huskoe aHepronoTpebiexue.

AR

el IS taglae) 85 Sl ASla (a Aaslal) (pmall o oy i (b w2 -

faall o el 3Y il (e SIS 5 Sl -

Aaliae Apalm) <l Haal alaal T g -

Al 4 Ganall 0530 ey Les Jaall die 3 jas (pe a0 -
e (g n i Uiy fae Aa e Ll -

Tan Gl ol el Mgt -



e B

PM 154 PM 280 PM 620 PM 800 PM 1050 | PM 1160

En x Boy x Yikseklik

Width x Length x Height
LWupuHa x OavHa x BeicoTa
gl Y * skl * (a el

Agirhk +%5

Weight
Bec 650 kg 900 kg 1350 kg 1450 kg 1600 kg 1850 kg

ash

2020x1244x2394mm 2020x1729x2394 mm = 3006x2226x2413mm 3006x2723x2413mm 2252x3634x3174 mm  3049x3681x2393mm

Elektrik Turt

Electricity Specifications 380V 50 Hz N+PE 3 380V 50 Hz N+PE 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3 380V 50 Hz N+PE 3
Tvn dnekTpuyecTsa Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase)
sl g 5

Elektrik Glicti
Electrical Power
MouyHocTb CeTn
FUPRETIA]

0,55 kW 0,55 kW 0,55 kW 2kw 2kw 1,6 kW

Tas Sayisi
Number of Pockets
KonnuecTso Sueek 154 280 620 800 1050 1160

ie e

Gramaj Araligi
Weight Range
Becosowi [JuanasoH
Gl o5 b sie

50-1000 g 50-1000 g 50-1000 g 50-1000 g 50-1000 g 50-1000 g

Hamur Giris Yiksekligi
Dough Inlet Height
BbicoTa Bxopa

Gl Jiaeplis )

786 mm 786 mm 912 mm 912 mm 912 mm 912 mm

Hamur Cikis Yiiksekligi
Dough Exit Height
BbicoTa Bbixoga 1345 - 1520 mm 1345 - 1520 mm 1509 mm 1509 mm 2256 mm 1479 mm

el g A gl

- Makina yerlesimine gore sag veya solda ylkleme imkani

- Genis hamur gozetleme pencereleri

- Diger hamur isleme makinalari icin 3 adet priz

- 50-1000 gr arasindaki hamurlari tasiyabilen hamur haznesi tasarimi
- Makina altina yerlestirilmis, stirglli toz toplayici tnite

- Tekerlekleriyle kolay hareket imkani

- Loading from right or left according to the position
of the machine
- Wide dough observation windows
- Three plugs for other dough processing machines
- Pockets are designed to carry between 50-1000gr
- Sliding dust collecting unit placed underneath the machine

- Easy to move with castors

- BO3MOYXHOCTb 3arpy3Ku CripaBa Wiu C/ieBa B COOTBETCTBUM LS s o ) Sl g o dpenl o o (S0 -

C pacrosioXKeHneM 060pyA0BaHMS. o lee ol mall b 58 481yl dumy pe 381 53 gy -
- LLInpokwme cMOTpOBbIEe OKHa. anl5 1S Jaatl Ly (5 AY) Omall jpemat CliSle Jiea 51l 4 jeS (uilSa 36 18 -
- 3 po3eTKu Aas APYrMx MallmH rno obpaboTke TecTa. Ve (Jovge oy deadl danian (paall <Ol -
- KOHCTPYKLMS Aueiiku pacuuTaHa Ha TECTOBYIO 3aroTOBKY BecoM 50-1000 rpamm. Qo 30 Gl e gan Bam s RSl 3550 -
- s c6opa 0TXOA0B NPesyCMOTPEH BbIABUMHOM ALLMK BHU3Y 060PYA0BaHMA. Jill A sl hany 83530 -

- Hanunuwme konec gns nepefBudkeHus.



STATIK ARA DINLENDIRME
STATIC INTERMEDIATE PROOFER

CTATUYECKUE KAMEPbI MPEABAPUTE/IbHOW PACCTOUKU

A O Opaall o l) = il ClSLe

TR
- Hamur Yuvarlama Makinasindan gelen hamurun son sekli
verilmeden once dinlendirilmesi icin kullanilan makinadir
- Hamurun seyahat esnasinda yer degistirmemesi
sonucu orselenmeden dinlendirme imkani
- Bezden imal edilmis hamur taslariyla minimum nem kaybi
- PLC kontrol paneli
- Paslanmaz kaporta ve aksesuarlar
- 4 farkh kapasitede model
- Fotoselli giris Ginitesiyle miikemmel hamur pozisyonlamasi

- Agir hizmet tipi zincir sistemi

ENG
- It's used to rest the dough pieces coming from the conic
rounder before the final shape is given
- As the dough ball is not moving during the transfer, it rests without harm
- Minimum loss of moisture with fabric cups
- PLC Control Panel
- Stainless steel bodywork and accesories
- 4 different models with different capacities
- Perfect positioning with photocell inlet unit
- Heavy duty chain system

RU

- Mocne okpyrnuTens nepes, NnpuAaHUEM OKOHYATE/IbHOM
$OopMbI, TECTOBbIE 3arOTOBKM MPOXOAAT NpoL,ecc
npeaBapuTebHOM pepMeHTauun.

- MaHenn n akceccyapbl U3 HEPIXK.CTAJIN.

- 6 MoZenen pasHol NPON3BOANTENBHOCTMU.

- MlaeanbHoe pacnpefeneHme TeCTOBbIX 3aroTOBOK
KOHTpo/IMpyeTcs GOTO3IEMEHTOM Ha BXOAe 060pYyL0BaHMS.

- LlenHol KoHBelep.

- Huskoe sHepronoTpebieHue.

AR

el ISl Wl ) J gy sS3l) A3SLe (g Aadlill (pmal) ol oy 5 B @205 -
faall o glaall 3Y sill cpe bl 5 ISl -

Aalide Apal) <ol il alaal T jigia -

e & Cpmall J530 ey Les J2aal e 4 jas (e 22 -

Oia 5 3 i ol aa A jo L -

Tan Gl ol oSl Nl -



En x Boy x Yiikseklik

Width x Length x Height
LnpuHa x OavHa x BbicoTa
LY+ skl * el

Agirhk +%5
Weight

Bec

Ll

1850%x3595x2360mm

1720 kg

Elektrik Turd

Electricity Specifications
Tun dnekTpuyecTsa
sl g 5

380V 50 Hz N+PE 3
Faz(Phase)

Elektrik Guicti

Electrical Power 1,2 kW
MouiHocTb CeTn

ERRRETIA]

Tas Sayisi
Number of Pockets
KonunuecTtso Aveek
Ae ) e

336

Gramaj Araligi
Weight Range
Becosowi [Jnanasox
Gl 035 Jaw sl

50 - 1000 g

Hamur Giris Yiksekligi
Dough Inlet Height
BbicoTa Bxoga

Gl Jiae gl )

910 mm

Hamur Cikis Yuksekligi
Dough Exit Height
BbicoTa Bbixoga

Gl g e plas )

1417 mm

TR

- Diistik glic tiketimi

- Makina yerlesimine gore sag veya soldan yikleme ve bosaltma imkani
- Acilabilir hamur gézetleme pencereleri

- Diger hamur isleme makinalari icin 3 adet priz

- 50-1000gr arasindaki hamurlari tasiyabilen hamur haznesi tasarimi

- Makina altina yerlestirilmis, stirglilii toz toplayici Unite

- Tekerlekleriyle kolay hareket imkani

- Mekaniniza deger katan tasarim

ENG

- Low power consumption

- Unloading from right or left according to the position of the machine
- Openable dough observation windows

- Three plugs for other dough processing machines

- Pockets are designed to carry between 50-1000gr

- Sliding dust collecting unit placed underneath the machine

- Easy to move with castors

www.kumkaya.com

RU

- Bo3MoyKHOCTb 3arpysku cnpaBa WM C/ieBa B COOTBETCTBUM
C pacroJioXKeHneM 060pyL0BaHMs.

- LLInpokme cMOTpoBbIe OKHa.

- 3 po3eTKM ANns Apyrux MallvH no obpaboTke TecTa.

- KOHCTpYKLMS SiUEMKn pacymMTaHa Ha TECTOBYHO 3arOTOBKY
Becom 50-1000 rpamm.

- [1na cbopa 0TX0A0B NPenycMOTPEH BbIABUXKHOM
ALMK BHMU3Y 060pya0BaHMS.

- Hanuume konec ANAa nepegBu>keHus.

AR

LSl iy o Sl Sl Cpadl Aga g Jaanl o of (S -

el dglee ST Cppmall ) oS 481 el Ay e 50 gy -

2al5 1S Janil Ly (5 AY) Oanall jpemat CliSle Jiom 53l A 568 (uilSa 0306 23Sl -
p) e Norge 055 deatd daaan Guaall 3L -

VL 230 Guadall Jle e sas s LSlally 2530 -

Jal) A g Clany 535 e -



(kumvkava I

LM 2500
LM 3100
LM 3201
LM 3500

UZUN SEKIL VERME
LONG MOULDER
TECTO3AKATbIBAIOLWWHNE MALLUNHDbI

Jdaiall cpaall (S5 cilisle

TR RU

- Hamurlara uzun sekil vermek icin kullanilan makinadir - MpepHasHayeHa ans GOpMUPOBaHUS TECTOBbIX

- Paslanmaz kaporta ve aksesuarlar 3aroTOBOK B LUMIMHAPUYECKYIO dOpMY.

- Ayarlanabilir unlama Unitesi - MaHenn n akceccyapbl U3 HEPIK.CTAsIN.

- 2 adet yuksekligi ayarlanabilir yastik - Perynupyemble mykonogacbinaTesib i 2 NpUXKUMHbIE LOCKM.

- MpeaycMoTpeH BblABUXKHON COOPHUK NS

OTXO/10B MO/, KOHBEMEPHOWN IEHTON.

ENG AR
O sl 5o gl sl il 500 Cpmall JUtall JS plae Y padts -
s Gl e ZAIA o) 3281 5 o Al ISl -

Oplall U Jlee J3A (e el padall 4paS 8 Sl oSy -

Ol ()5 e Lee i) Jaaad (S ot S8y B35 3 -

- It's designed to give loaf shape to dough

- Stainless steel bodywork and accesories

- Adjustable flour sprinkling unit

- 2 pieces pressure board with adjustable height



.
a0 |00 | [ 1250

En x Boy x Yiikseklik

Width x Length x Height 764%2096x 1361 mm | 713x 2582 1388 mm | 1029 x 3231 x 1305 mm | 1019 x 2742 x 1607 mm
LnpuHa x OavHa x BeicoTa
LY ¥ Jshll %

Agirlik +%5

Weight

Bec

el

Elektrik Turt

Electricity Specifications 380V50HzN+PE3 ~ 380V50HzN+PE3 | 380V50HzN+PE3 380V 50 Hz N+PE 3
Tun SnekTpuyecTsa Faz(Phase) Faz(Phase) Faz(Phase) Faz(Phase)
el g 5

Elektrik Gicti

Electrical Power

MouwwHocTb CeTn
FUPRECIAT

200 kg 300 kg 500 kg 500 kg

1,1 kW 0,55 kW 1,3 kW 12 kw

isleme Yastik Sayisi

Number of Pressure Cushions
Konunyectso O6pabaTbiBatoLLLmx
MopyLueK bxall cilasa / 3l g 220

Hamur Giris Yiiksekligi

Dough Inlet Height
Bbicota Bxoaa 1361 mm 980 mm 1221 mm 1607 mm

Ol Jasa gl )

Hamur Cikis Yuksekligi

Dough Exit Height

BbicoTa Bbixoga 688 mm 741 mm 607 mm 620 mm
Ol z A gl

Gramaj Araligi

Weight Range y ]
BecoBoi [lnanason 50 - 1000 g 50 - 1000 g 50 - 1000 g 100 - 2000 g ‘

Ol 05 b e
Kapasite - adet/saat \ on ®

Capacity - piece/hour
Mpoun3BOAUTENBHOCTD - LUT/Y 4000 4000 4000 3000
e Lullfiakd - Ayl 5,08

- Konveyor banti altinda toz toplama tepsisi

- Kilitli tekerlek mekanizmasi

- Siyiricilarla temizlenen krom kapli silindirler
- Paslanmaz celikten imal hamur takla zinciri

- Hamuru 40cm'ye kadar uzatma imkani

- Dust collecting tray underneath the conveyor belt
- Castors with lock mechanism

- Chrome coated cylinders are cleaned by scrapers
- Stainless steel dough tumbling chain

- Dough can be extended up to 40 cm

- MexaHunyeckas dukcaums kosec. il 1 30 cpadall Jle men 3as 5 A0Sl 2a s -
- LununHapbl ¢ XpOMUPOBaHHBIM MOKPbLITUEM, OYMLLAEMbIE CKPEBKaMMU. ALl il Gile Sy 5 Jall A s Dlany 835 e -
- CucTema LieHTpamn3aLum Harnpae/sieT TECTO CTPOro MO LIEHTPY, cmnall Gale¥1 IS e Jalaal) i< ddans g 5 S0 Ayllaall il slan) ol o -

YTO rapaHTUpPYyeT NPaBUJIbHYIO U CUMMETPUYHYIO GOopMy. Cpnal Gl Qi (elilid) e Aludis 0a g -
- ®OpPMOBOYHbIN NPOLLECC HAYMHAETCS C MPOXOXKAEHUS NMOJ, HEP>K.CETKOM. s £ ) i) 3l sk oy -

- MakcuManbHas gJiMHa TeCToBOM 3arotoBku 40 cm.



{ KUMKAYA

PL 20
PL 40
PL 60
PL 80

PLANET MIKSER

PLANETARY MIXER
NMNAHETAPHbIE MUKCEPDI

Cpaall GladA § caldles

TR RU

- Firinlar, pastaneler, oteller ve bliytik mutfaklar icin tasarlanmis - Vicnonb3ytoTcs ansa B36MBaHUS, NepeMeLlnBaHms,
karistirma, ¢irpma ve yogurma islemlerini yapan mikserlerdir NPUroTOBIEHUS TECTA PA3HON KOHCUCTEHLMMN,

- Serbest hareket eden, bakim gerektirmeyen karistirma kafasi npenHasHavyeHbl A1

- Ayarlanabilir kazan yiksekligi nekapeHb, KOHAUTEPCKUX, OTeNeln n ap.

- BepxHsis YacTb MUKcepa OTKMAbIBaeTCS,
Ha Heé GUKCMPYIOTCS HacaaKu.

- B cTaHpgapTHOM KOMMNeKTauumn 3 HacaaKu.

ENG
AR
- They’re maintenance free mixers which are designed for bakeries, Sstally sl s Balidll g aelaall | aull 5 ey SI Bi 5 LS 5 iy slall Cpme arial b p2d0s -
pastries, hotels and big kitchens that can mix, knead and whip Dlaa ) a3y A sl @l yidl Joall aiasi -
- Free moving, maintenance free mixing head Al gl ) Jaams oS -

- Adjustable bowl height



www.kumkaya.com

En x Boy x Yikseklik

Width x Length x Height
WupuHa x OavHa x BbicoTa
gLV okl * el

660 x 500 x 760 mm 630x920x1370 mm 630x920x1370 mm 680x940x1600 mm

Agirlik +%5

eED 80 kg 210 kg 220 kg 245 kg
Bec

oo

Elektrik Giict
Electrical Power
MouyHocTb CeTn
ERRRTIA]

0,75 kW 1-14-17kwW 1-14-17kW 2,2 kW

Kazan Hacmi

Bowl Capacity
O6beM Jexu 201t 40 It 60 It 60 It
Al laind) 5,38

Kafa Donis Hizi

Head Rotational Speed 0-100 rpm 55-110 - 120 rpm 55-110 - 120 rpm 0-220 rpm
CkopocTb Bpaluenus fonosku

Gl 52 e e

Firca Donus Hizi
Whisk Rotational Speed

CropocTs Bpaueris Beruuka 0- 360 rpm 140 - 280 - 560 rpm 140 - 280 - 560 rpm 100-520 rpm

LI A )50 Ae e
TR ENG
- Paslanmaz celikten imal kazan ve karistirma kollari - Stainless steel bowl and mixing arms
- Avrupa normlarina uygun elektrik tesisat - European Norms compatible electric wiring
- 3 adet karistirma kolu standart - Standard 3 mixing arms
RU AR
- Jexka v HacaAKu U3 HepyK.CTau. Qs (i) (e ki) ¢ 531 Alall -
- Perynupyemas BbicoTa gexxu. Aelicall 8455V pleall Ailan LS 5 A 5eSU ol Y -

- DNIeKTpUYECcKas cMcTeMa COOTBETCTBYET EBPOMNENCKMM HOpMaM. LIS Adlid e g 3 ¥ Z5SLall 38 50 -




ELM 50PI

ELM 100PI
ELM 250PI
ELM 500PI
ELM 750PI

UN ELEME MAKINALARI
FLOUR SIFTERS
MYKOMPOCEUBATE/IN
Oaadall Al je 5 el

TR RU
- Un icindeki yabanci maddeleri ayirmak ve unu daha iyi bir - NpepHasHaveH o5 A8 MexaHu3aLmm npoLecca
yogurma icin havalandirmak lizere tasarlanmis makinallardir. oTAE/IeHNs MYKM OT MOCTOPOHHMX NPeaMeToB,
- Tekerlekli veya sabit modeller a TaKyXKe ee pbIXJIeHUs 1 aspaLmm.
- Metal maddeleri toplayan miknatisli itici pervane sistemi - MNepenpwxHble MW CTaLMOHAPHbIE MOLENN.
ENG AR
- It seperates foreign substances from flour and ventilates Cailatie Bl Gacias Les dan JS8 455 Les s e al) il gl e cpadall ali e e 4l o3 Janli -

it for better mixing Al sacld i oy gia -
- Models with castor and fixed legs Aianal) adadl) pead udaline 44 -

- Magnetic repelling propeller system to collect metals



En x Boy x VYiikseklik

Width x Length x Height
LLnpuHa x OsavHa x BbicoTa
g,y * Jshll ¥ (a pall

Agirhk +%5

Weight
Bec 115 kg

oLl

Elektrik Giicti
Electrical Power

MowuHocTb CeTn 0,75 kW
A yeS)) sl

Kazan Hacmi

Bowl Capacity

O6bem [exn 50 kg

Aall e 5,8

- 50kg'dan 750kg’a kadar farkli secenekler
- Tamamen paslanmaz gévde ve aksesuarlar
- Kapakli un haznesi

- MarHuTHbIN ynaBanBaTes/lb METAJT/TUHECKUNX I'Ipl/IMECEVI.

Mogenu ot 50 Kr o 750 Kr MyKu.

- Kopryc 1 akceccyapbl U3 HepyK. CTasu.

- EMKOCTb 151 MyKUM C OTKUIHOM KPbILLKOW.

720 x 1115 x 1600 mm

120 kg

0,75 kW

100 kg

ELM 150PI

1750 x 700 x 1750 mm

340 kg

1,5 kw

150 kg

:
ELM 50PI ELM 100PI

830 x 1200 x 1600 mm

ELM 500PI | ELM 750PI

1000 x 2950 x 2600 mm 1000 x 3350 x 2600 mm

350 kg 400 kg
1,5 kW 2.2 kW
500 kg 750 kg

- Different models with capacity range from
50 to 750 kg
- Totally stainless steel bodywork and accesories

- Flour storage with lid

?;S\/e. u_\!e. O‘C}\)ﬁal‘)_\é@f\_&hﬁa‘)\_ﬁy-
i (aliliad) (pe ilaalall g Sl -
Uil 3lie gyl 34 -




£ \i» ~ EDM 32

ODM 32

EKMEK DILIMLEME
BREAD SLICER
XJIEBOPE3ATEJ/IbHbIE MALLUWNHDI

Sl audadi il

TR RU

- Ekmeklerin ezilmeden simetrik sekilde dilimlenmesi icin - MpeHa3sHa4YeHbl 419 CUMMETPUYHO HapesKn xneba
tasarlanmis makinalardir JIOMTUKaMM 3a1aHHOI TOJILLIMHOMN.

- Paslanmaz celikten imal edilmis ekmek temas yiizeyleri ve bicaklar - NMoBepxHOCTH conpuKacaeMble ¢ Xx1e60M U Ne3Bus

- Elektrostatik boyal gévde HOXKEW M3 HepyKaBeloLLLel cTanun.

- OKpalLeHHbI 3/IEKTPOCTAaTUHECKOMN KPAaCKOM KOpMyc.

ENG AR
- They're designed to slice the bread simetrically without smashing it Leiids (09 el pd () sl aolail dmiade A3SLall oa -
- Stainless steel bread touching parts and knifes s Gl e 50l BBl ¢ 321 aaes -
- Electrostatic painted bodyworks elilin g Y HUay las JSell -
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EDM 32 ODM 32

En x Boy x Yiikseklik

Width x Length x Height
LLunpuHa x OdavHa x BbicoTa
gyl ¥ Jshll ¥ el

730x900x1200 mm 1325x2425x1350 mm

Agirlik +%5
Weight

Bec

54

140 kg 332 kg

Elektrik Glicti
Electrical Power
MouHocTb CeTu 0,37 Kw 0,85 Kw

ERGRSEEIN]

Maksimum Ekmek Olciisii

(EnxBoyxYiikseklik)

Max. Bread Dimensions 480x300x140 mm 330x460x180
Makc. Pasmep Xneba

el sl il

Ekmek Kapasitesi ( Ekmek/Saat)

Bread Capacity

MpoussoguTesHocTs Xneba (Xneb / Yac) 450 1500
Sl daluy) s

- Kilitli tekerlek sistemi
- Ayarlanabilir ekmek hazne yiksekligi
- Banth modellerde hiz ayari

- Kolay temizlik saglayan kirinti toplama kabi

-

- Castors with lock mechanism
- Adjustable bread slicing platform height
- Speed invertor for models with conveyors

- Crumb collecting tray for easy cleaning

- MexaHu4yecKkas duKkcaums Kosec.
- PerynunpoBka BbICOTbI X11€606y/104HbIX U34E/TUA.
- HacTpolika ckopocTu Ha IEHTOYHbIX MOAENSX.

- Awmk ans ons cbopa OTXO40B.

ALl il JUEYL i Mary 53554 -
Lo a1 @ld s sall () 53a) Aoyl L aSaill Sl dilin) (S -
Ol dilai e Lalaall jl) il pend dadas diisn 3 g 43Sl -



BUHAR KLIMASI
STEAM GENERATOR

YCTPOUCTBO KJIMMAT-KOHTPOJ1b

sulally Jladl Slea

TR

- Fermentasyon odalarina isi ve nem Uretmek icin
tasarlanmis makinalardir

- Tamamen paslanmaz gévde ve kaportalar

- Birbirinden bagimsiz kontrol edilebilen isi ve buhar

ENG
- They're used to generate steam and heat for fermentation chambers
- Totally stainless steel bodywork and construction

- Independently controllable heat and steam

KLM 12

RU

- YcTponcTBO NpefHa3HavYeHo A1 MPOM3BOACTBA

- TEMNMPATYPbI U BNIAXKHOCTU B LUKadax
OKOHYaTE/IbHOM PAaCcCTOMKM.

- MoNHOCTLIO KOPMYC M NaHEIN U3 HEPXK.CTaN.

AR

EUECINE - SWEC [ PR I -5 PR E L RVC
Uit i) e JalSIL Aulal) o) 32 Y1 5 (el -

e (< JA (9551 al) s 5o oSl (e -
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KLM 12

En x Boy x Yiikseklik

Width x Length x Height
LLunpuHa x OdavHa x BbicoTa
gy X dshll * Gl

450 x 205 x 1550 mm

Agirlik +%5
Weight

Bec

sl

50 kg

Elektrik Tara
Electricity Specifications
Tun dnekTpuyecTsa

sboelllg 5

Elektrik Giicii

Electrical Power

MowHocTb CeTn 7kw
Ay 5l A8

380V 50 Hz N+PE 3 Faz(Phase)

Isitma Araligi
Heating Range
[IunanasoH Harpesa
B)lall s o e

0-40°C

Rutubet Aralig
Humidity Range
JnanasoH BnaxkHocTn
BEUESE T

% 30 - % 90

Kapasite

Capacity

MpousBoanTENbHOCTD 12m?
Galisy) 5 sl

- Oda icerisine yerlestirilmis higrostat ve termostatla Akl il JWEYL G Mamy 835 e -
tam otomatik calisma L3V 3 Bl gall (Lsia]) Aoyl b aSail) Slea ddlia) Sas -

- Ariza riskini minimuma indirmek amaciyla oda Sl s e Blaall jall il pand dadass dyina g Sl -
disina yerlestirilmis dijital kontrol paneli ve elektrik panosu

- Entegre faniyla homojen isi ve nem dagilimi

- Full automatic control with hygrostat and - KoHTposb Tensa 1 napa, HesaBUCUMbI Apyr OT Apyra.
thermostat sensors placed inside the chamber - ABTOMaTU4eckas paboTa C rMapocTaToM U

- To minimize the breakdown risk, electric TEPMOCTATOM, Pa3MELLLEHHbIM B MOMELLLEHUM.
box and digital control panel is placed - Lindposyto naHe b ynpassieHNs 1 NaHe b S1EKTPUYECTBA
outside of the chamber pasmMeLLatoT BHe WKada pacCTOMKM, YTOObI CBECTU K

- Homogenic heat and steam distribution MWHUMYMY PUCK HEUCMPABHOCTMU.

with integrated fan - BeHTnMAnsTOp pacnpeaenseT Tensao v Baary.



SU SOGUTMA
WATER COOLER
OXNAAUTENUN BOAbI

C«LAM k_i\J).m

TR

- Hamur Uretiminde kullanilacak suyu sogutmak
icin kullanilan cihazlardir

- Avrupa normlarina uygun hijyenik tretim

- Tamamen paslanmaz celik gévde ve aksesuarlar

- Dijital termostatli kontrol paneli

- 1 °C'’ye kadar sogutma

- Kompakt tasarim

ENG

- It's an equipment to cool the water used for dough production
- Hygienic production compatible with Eurpean Norms

- Totally stainless steel bodywork and accesories

- Control panel with digital thermostat

- Coolingup to 1 °C

- Compact design

KSC 300
KSC 600
KSC 900

RU

- YCTPOMCTBO UCNOb3yeMOe Npu NPOM3BOACTBE
TecTa 415 OXJIaXKAEHUS BOAbI.

- ObecneymBaeT CaHUTAPHO-TUTMEHUYECKME
TpeboBaHUs Ha NPOM3BOACTBE.

- MaHenun n akceccyapbl U3 HEPXK.CTaNN.

- LUndppoBsas naHenb ynpaBieHus ¢ TEPMOCTAaTOM.

- OxnaxxgeHve o 1 ° C.

- KoMnaKTHast KOHCTpyKums

Crnall Alee B aastiadll el a5 Aial g Sleal) uIil?
Tpeliall 3 355V el Gl aaa i -
Jamiins ualilind) (g0 31 3al gen ge JAlSIL Slgall -
Jlim sSaiaa gl -

e da ) G deay 2 pall -



Gap - Yukseklik
Diameter - Height
[JwnameTp - BbicoTa
gl — Jkall

Agirlik +%5
Weight

Bec

s

Elektrik Turt
Electricity Specifications
Tun SnekTpuyecTsa
sl g 5

Elektrik Gicii
Electrical Power
MowwHocTb CeTn

A 5eS)) Al

Su Haznesi

Water Chamber
BoaHas Kamepa

el o) 32

Su Sogutma Kapasitesi
Water Cooling Capacity

MouHocTb OxnaxkaeHus Bogpl
slall &y 508 508

Su Giris Ucu
Water Inlet
Bxopg, ans Bogbl
elall Jase

Soguk Su Giris Ucu
Cold Water Inlet

Bxop, XonopgHoit Boabl
U sl Jase

Tahliye Ucu

Vent Pipe
BeHnTunaumonHas Tpyba
Ol gf Aadatl) & il

Tasirma Ucu
Overflow Pipe

Tpy6a MNepenonHeHus
2050 Ll 4 sl

KSC 300

800x1780 mm

137 kg

220V 50-60Hz

1kw

300 It

801t 1,5°C (It/h)

%" (@ 20mm)

%" (@ 25mm)

%" (@ 25mm)

%" (@ 20mm)

A\
- ™

WL
PORY =
=@ g D

B 49,

KSC 600

960x2050 mm

197 kg

220V 50-60Hz

1kw

600 It

80 It 1,5°C (It/h)

%" (@ 20mm)

%" (@ 25mm)

%" (@ 25mm)

%" (@ 20mm)

www.kumkaya.com

KSC 900

1120x2070 mm

267 kg

380V 50Hz

1,5 kw

900 It

150 It 1,5°C (It/h)

%" (@ 20mm)

%" (@ 25mm)

%" (@ 25mm)

%" (@ 20mm)

67




KUMKAYA

TUNEL FIRINLAR
TUNNEL OVENS
TYHHEJNIbHDIE NEYU

TR

- Buytuk isletmeler igin tretilmis konveyor sistemli siklotermik
firinlardir

- 2,5 ve 3m bant eninde, 14m'den 36m’ye kadar farkl ebatlar

- Paslanmaz kaporta

- 3 fazli pisirme sistemi

- PLC kontrol paneli

- Mikemmel pisirme dengesi ve dustik yakit tiketimi icin ekstra
sirkiilasyon fanlari

- Hidrolik bant merkezleme fonksiyonu

- Otomatik bant gerdirme sistemi

- Pisirme haznesi Ust ve alt sicaklik ayarlari

- Finin cikisinda standart olarak sunulan su plskirtme sistemi

ENG

- These are cyclothermic ovens with conveyor system manufactured

for big operations

- Different sizes with 2,5m and 3m belt width, 14m to 36m length

- Stainless steel bodyworks

- 3 stage baking system

- PLC Control Panel

- Extra circulation fans for perfect baking balance and low fuel
consumption

- Hydraulic belt centering function

- Automatic belt tightening

- Heat adjustments for bottom and top of baking chamber

- Water spraying unit at the outfeed is standard

Bant Genisligi
Width of Belt
LLnpuHa NleHTbl
ploall Ga e

En x Boy x Yiikseklik

Width x Length x Height
LLnpuHa x JnvHa x BeicoTta

EULY * bl *Gmnl

Pisirme Alani Olcileri

Baking Chamber Dimensions
Pasmepbl Kamepbl Beineuku

Al 5y sumia alal

Pisirme Alani min.
Baking Area min.

MuH. Tnowaab Beineukn

3l dabiee i
Brulor Sayisi
Number of Burners

Konuyectso lopenok

il jall s

Agirhk %5
Weight

Bec

080

Elektrik Giicti
Electrical Power
MowuHocTb CeTn
ERSTEEIN]

Buhar Tuketimi
Steam Consumption
MoTpebnexue Mapa
BRI

Gaz Basinc
Gas Pressure
Haenenue lasa
Ol i

2000 mm

3435x16.667x3439mm

2000x14000x224mm

28 m*

21,5ton

19 kw

250 kg/m*h

50-300 mbar

2500 mm

4105x16.672x3593mm

2500x14000x224mm

35m?*

25,9 ton

19 kw

250 kg/m*h

50-300 mbar

3000 mm

4605x16.672x3593mm

3000x14000x224mm

42m?

32,3 ton

19 kW

300 kg/m*h

50-300 mbar
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- Linknotepmuyeckme IEHTOYHbIE TYHHE IbHbIE Neyn 3l dalisyl el sl ol a1 o3 Cianla -

N5 KPYMHbIX NPOU3BOACTB. AL JuDll) AUas aa ALl ol sell o5 alaty Jaa' -
- LLInprHa KoHBeMepHbIX NeHT neyewt 2,5 unm 3 m, S T N E e skl e ¥,0 e ddlida alaal -

OauvHa ot 14 no 36 m. i Galilin (e JalSIL (<Gl -
- MaHenn 13 Hepxx.cTann. Jal e &6 e Al 1 -
- 3-pasHas cucTema BbIMeyKM. el L3LE oSl an ) -
- Undposas naHenb ynpaBaeHums. 2850 81 el aa (e 33 o) 53 Ala) = 5l ya ) AL 35 e -
- WpeanbHbi 6anaHC BbINeYKM U HU3KUI pacxos, ToMniMBa Sl me Judldl S el daals -

3a CYET LOMNOMNO/IHUTEIbHbIX BEHTUSTOPOB. LSl sl Judlal) al3a 25 3 -
- OYHKLMSA LLeHTPOBKM MM paB/IMYECKON NIEHTbI. i J< o5 Aglidl 5 4 5lall 5 5) all A j0 Joaas -
- ABTOMaTMYeCKas CUCTEMA HATSHXKEHWUS SIEHTbI. oAl die eldl (i) alaby 5550 ol -

- HacTpoliku BepxHel 1 HUXKHEN TemMnepaTypbl
KaMepbl BbIMEYKMU.
- B cTaHgapTHOM KOMMNAEKTaL MK, Ha BbIXoe U3

ne4vym cncTtema pacnbleHna Bobl.

2500 mm 3000 mm 2500 mm 3000 mm 2500 mm 3000 mm 2500 mm 3000 mm

4105x18.671x3593mm 4605x18.676x3593mm 4105x20.683x3593mm  4605x20.683x3593mm 4105x21.681x3593mm 4605x21.681x3593mm  4105x23.685x3593mm 4605x23.685x3593mm

2500x16000x224mm 3000x16000x224mm 2500x18000x224mm 3000x18000x224mm 2500x19000x224mm 3000x19000x224mm 2500x21000x224mm 3000x21000x224mm
40 m* 48 m* 45 m* 54 m* 47,5 m? 57 m* 52,5m* 63 m?
1 1 1 1 1 1 1 1
27,8 ton 34,5 ton 29,75 ton 36,8 ton 31,33 ton 38,7 ton 33,25 ton 41,2 ton
19 kW 19 kW 19 kw 19 kW 19 kW 19 kW 19 kW 19 kW
250 kg/m*h 300 kg/m*h 250 kg/m*h 300 kg/m*h 250 kg/m*h 300 kg/m*h 250 kg/m*h 300 kg/m*h

50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar



KUMKAYA

TUNEL FIRINLAR
TUNNEL OVENS
TYHHEJIbHbIE NMEYA

TR
gt __-
firinlardir
- 2,5 ve 3m bant eninde, 14m’'den 36m'ye kadar farkli ebatlar Bant Genisligi
Width of Belt 2500 mm 3000 mm 2500 mm
- Paslanmaz kaporta LUupuHa JenTb1
eloall Gae

- 3 fazl pisirme sistemi
En x Boy x Yukseklik

- PLC kontrol paneli Width x Length x Height 4505x26.694x3593mm  4605x26.694x3593mm  4105x29.740x3593mm
. .. . . . e . LupuHa x Janna x Beicota
- Mikemmel pisirme dengesi ve disuik yakit tliketimi igin ekstra £l 1% 10 %
sirkiilasyon fanlari Pisirme Alani Olgiileri
- Hidrolik bant merkezleme fonksiyonu S:::egpf:‘;;:):;j’g?ﬂe::"‘if;s 2500x25000x224mm | 3000x24000x224mm 2500x27000x224mm
- Otomatik bant gerdirme sistemi 15 pemie e
- Pisirme haznesi Ust ve alt sicaklik ayarlari Pisirme Alani min.
Baking Area min. 60 m? 72 m? 67.5m?
- Firin cikisinda standart olarak sunulan su piskirtme sistemi M. Mnousaze Beineukn ’
el Aalie i
Brilor Sayisi
ENG Number of Burners 1 1 2
KonunyecTso lopenok
- These are cyclothermic ovens with conveyor system manufactured SUPES
for big operations Agirlk %5
. . . . Weight
- Different sizes with 2,5m and 3m belt width, 14m to 36m length Bor SR S gz
. o
- Stainless steel bodyworks )
. Elektrik Guicl
-3 Stage bakmg system Electrical Power 19 W 19 kW 35.5 kW
_ MouHocTs CeTn ”
PLC Control Panel T 22
- Extra circulation fans for perfect baking balance and low fuel
Buhar Tiiketimi
consumpt‘ion Steam Consumption ,
HorpeBnerme Mapa 250 kg/m’h 300 kg/m’h 250 kg/m’h
- Hydraulic belt centering function ) i
- Automatic belt tightening Gaz Basinar
- Heat adjustments for bottom and top of baking chamber Eas Press“'re 50-300 mbar 50-300 mbar 50-300 mbar
aBseHue lasa
- Water spraying unit at the outfeed is standard el i
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- U,I/IKJ'IOTepMVILIeCKVIe JIEHTOYHbIE TYHHE/IbHbIE NMeYvn

OJ151 KPYMHbIX MPOU3BOACTB.

- LLInpunHa KoHBeNepHbIX IeHT neyven 2,5 nam 3 m,
AnvHa oT 14 no 36 M.

- MNaHenun ns Hepxk.cTanu.

- 3-da3Has cucTemMa BbINeyKu.

- Undposas naHesb ynpaBneHus.

- W peanbHbI 6anaHc BbIMEYKM M HU3KMIA pacxos, ToMniMBa
3a CYET A0MOMOJIHUTE/IbHbIX BEHTUASATOPOB.

- OYHKLMSA LEHTPOBKM MMA,PABMYECKON JIEHTbI.

- ABTOMaTMyeCcKas CUCTEMA HATSHXKEHUS JIEHTbI.

- HacTpoiiku BepxHel U HUXKHEN TeMnepaTypbl
Kamepbl BbIMEYKM.

- B cTaHpapTHOM KOMNAEKTaLMK, Ha BbIXOAe U3

neyvyuy cnmcTema pacnbiyieHna Boabl.

TU 29

3000 mm 2500 mm 3000 mm 2500 mm
4605x29.740x3593mm 4105x31.738x3593mm 4605x31.738x3593mm 4105x33.734x3593mm
3000x27000x224mm 2500x29000x224mm 3000x29000x224mm 2500x31000x224mm
81 m? 72,5 m? 87 m? 77,5 m?

2 2 2 2

53,5 ton 45,1 ton 56 ton 47,5 ton
35,5 kW 35,5 kW 35,5 kW 35,5 kW
300 kg/m*h 250 kg/m*h 300 kg/m*h 250 kg/m*h
50-300 mbar 50-300 mbar 50-300 mbar 50-300 mbar

3000 mm

4605x33.734x3593mm

3000x31000x224mm

93 m*

58,9 ton

35,5 kw

300 kg/m*h

50-300 mbar

3yl dualiy) el asll o) 3V o3 Creala -

A JuSld) alas e AL ol gl s g oUaiy Jaasi -
e YU NV E e JIshYIs e Y0 i e dlita plaal -

s Qualilin (0 JalSIL ISl -
Jalpe 3 e 5l 2 -
Cuallly 8L oSl 4l -

35851 J8 gl e e 3ea ) 5 Al 5l e 0ol 530 -

2500 mm

4105x36.739x3593mm

2500x34000x224mm

85m?*

50,16 ton

35,5 kw

250 kg/m*h

50-300 mbar

Slsome Judldl 58 e dpals -
(e gl Judlall o) 3 2 1y -

Oemiia (S 23 Al 5 2 slall 50yl A3 et -

oAl die elall iy sty 2 e ol -

TU 36

3000 mm 2500 mm 3000 mm
4605x36.739x3593mm 4105x38.767x3593mm 4605x38.767x3593mm
3000x34000x224mm 2500x36000x224mm 3000x36000x224mm
102 m* 90 m* 108 m*

2 2 2
62,2 ton 52,08 ton 64,7 ton
35,5 kW 35,5 kW 35,5 kW
300 kg/m*h 250 kg/m*h 300 kg/m*h
50-300 mbar 50-300 mbar 50-300 mbar
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OTOMATIK HAMUR ISLEME VE DIZME ROBOTU
DOUGH MAKE UP AND PANNING LINE
ABTOMATUYECKASA TMHNA ONA OBPABOTKU U DOPMOBAHUSA

TECTOBbIX 3ATOTOBOK C (DYHKLI,MEM YKJTAOKA
Cpaadl ya g Jasds Al

TR

- Ekmek firinlari ve unlu mamdiillerde hamurlara sekil verip pasaya, pasalari tasima arabasina dizen makinedir,
- Hamur dizilmis pasalarin istenen araliga gore tasima arabasina el degmeden dizilmesini saglar,

- Hamurlarin hijyenik bir sekilde deforme etmeden pasaya dizilmesini saglar,

- Ayni sirada 3 adete kadar hamur dizebilir,

- Iscilikten tasarruf saglar,

- Hijyenik Gretime yardimci olur,

- PLC kontrollii dokunmatik ekraniyla kolaylikla programlanabilir,

- Aliminyum tava ve/veya tahta pasa ile calisir.

ENG

- It moulds the dough and places them on canvas loaders and canvas loaders to racks
It enables handsfree loading of canvas loaders with desired distance

- Doughs are hygienically loaded on canvas loaders without deforming

- It can align up to three rows

- Saves from labor cost

- Supports hygienic production

- PLC controlled touch panel facilitates programing

- Dough Counter

- Can be operated with aluminium tray and / or canvas loader



e B

JIHUs, ucnonbsyemast B NPOU3BOACTBE MyUHbIX 34U, GOPMUPYET U
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GENEL OZELLIKLER

- Makinenin elektrik ve elektronik tiim arizalari ekran tizerinden gorantilenir.
- Makinenin genel ayarlari PLC kontrollti dokunmatik ekrandan yapilir.

- Ariza durumunda makinenin PLC programi uzaktan erisim ile tekrar
yuklenebilir.

- Makinenin calisan aksam ve kayisiari kolayca sokdltp takilabilir.

- Makine kolayca temizlenir.

- Makine ytiksek ortam sicaklik degisimlerinden etkilenmez.

- Programlanabilir kontrol paneli sayesinde kaydedilen programlar tekrar tekrar
kullanilabilir.

- Makinedeki tiim konveydrlerin hizlari istenilen seviyeye gore ayarlanabilir.

- Kolayca 6grenilip kullanilabilen pratik arayiiz.

GENERAL FEATURES

- Electrical and electronic faults oft he machine areseenon the screenasa
Picture and warned in written.

- General settings of the machine are made on touch screen with PLC-controlled.
- PLC program ofthe machine can be loaded again with a remote access in case offault status.
- Working portions and belts of the machine can be disassembled and assembled easily.

- Machine is cleaned easily.

- Our machine is SOLE in its own group in Turkey.

- Machine is not affected by high ineidence of environment temperature change.

- All information of the machine is saved to memory and used all the time.

- The speed settings of all conveyors in machine can be adjusted to the wanted level.

- Machine is learnt easily and used

KESME TARTMA UNITESI

- Makinenin gévdesi ve parcalari %100 paslanmazdan yapilmistir.

- Makine esit hacimlerde 6 adet hamur servis edebilir.

- Makine, 50-160 gram arasinda hamur kesebilir.

- Makine saatte yaklasik 10.000 adet Roll ekmek hamuru kesebilir ve yuvarlayabilir
(hamburger hamuru- 10.000 adet 1 saat, sandvi¢c hamuru 7.000 adet 1 saat)

- Hamur kesilirken az miktarda un kullanilmasi nedeniyle etrafini kirletmez.

- Kesilen hamur icin ihtiya¢ duyulan un miktari ayarlanabilir.

- Makinenin elle yaglanmasi gerekmez, yaglama sistem tarafindan otomatik olarak yapilir
- Hamurun basingsiz kesilmesi, hamurun istenilen kalitede olmasini saglar.

KESME TARTMA UNITESI

- The machine’s body and parts are made out of (304 quality) Chrome-Nickel (CRNI), rustproof
metal.

- The machine is able to serve 6 pieces of dough at equal masses

- The machine slices dough that has a mass range in between 50-160 grams

- The machine is abie to siice and roll approximately 10,000 pieces of roll bread dough per
hour

(hamburgerdough -10,000 pieces/ hr, sandwich dough- 7,000 pieces 1 hr)

- A clean atmesphere is created due to the use of little amounts offlour during the slicing of
dough

- The amounts of flour needed can be set for the sliced dough

- The machine does not manually require to be oiled, the oiling system is done automatically
- The slicing of dough with no pressure has it's unique quality ofwhich does not

fretthe dough

ARA DINLENDIRME UNITESI

- Ara dinlendirme ana amaci, gramaja gore kesilen hamurun 6n stresini almaktr.
- Kesme makinesinden gelen 6 parcali hamur taslara konur.

- Dinlendiricinin disinda, hamur 3'e dustrulir ve isleme bolimune aktrilir.

- Sepetler, gida kodeksine uygun malzemeden yapilmistir.

- 86 oluk ve 516 adet tas vardir.

- Maksimum dinlenme stiresi 5 dakikadir.

- Dinlenme taslarinin altinda dogrudan gecis bandi vardir.

- Mayalama kabini kullaniimadiginda, hamurun gegisi, taslarin altindaki gecis bandi kullailarak
saglanir.

- Makinanin gévdesi Gidaya uygun %100 paslanmazdir.

- Kendi iginde PLC kontrollii bir elektrik panosu vardir.

PROOFER

- The main purpose ofthe rest istotakethe pre-stress of the dough which is cut according to
the weight.

- The 6-piece dough which is coming from the cutting machine is rested on the bowls.

- At the out of proofer, the dough is reduced to 3 and transferred to the handling section.

- The baskets are made of 100% polymer material, suitable for food codex.

- There are 86 cassettes and 516 pieces bowls.

- Maximum resting time is 5 minutes.

- There is a direct pass band under the resting bowls

- When the prooferis not used, direct passage of the dough with out interrupting is provided
by using the inter-pass band.

- Chassis and all elements Cr-ni 304

- It has a PLC controlled electrical panel in itself

SEKIL VERME UNITESI
- Makinanin tamami paslanmazdan uretilmistir.

- Gida kodeksine uygun malzemeden yapilimis 3

hattan olusan sekillendirme yastlgl

- Gida kodeksine uygun konveyor bant kullanilmistir.

- Ezme ve sekillendirme sistemi manuel olarak ayarlanir.
Hassas ayar mimkindur

HANDLING UNIT

- All Cr-ni 304 stainless

- Shaping cushion consisting of 3 lines made of material suitable for 100% polyethylene food
regulations

- Habasit brand conveyor belt suitable for food codex

- The crushing and shaping system is manually adjusted. Sensitive adjustment is possible

- It has a PLC controlled electrical panel in itself

TAVA DiZME UNITESI

- Makine her tirli hamuru otomatik olarak, asagida belirtilen ahsap tava ve pasa boyutunda
serer.

- Makinenin basit ayarlari ile, otomatik olarak oluklu veya diiz tavalara kolaylikla serme yapar.
- Tava veya Pasa uygun yerde degilse, makine durur ve ekranda uyari verir.

- Tavalar otomatik olarak serme yatagina alinir ve serme isleminden sonra otomatik olarak
disari aktarilir.

- Tava haznesi bos ise, hamur serme islemi durur.

- Calisma sirasinda bir elektrik kesintisi olursa, elektrik geldigi zaman kalinan yerden devam
eder.

- Tava, hazne yuvasina 6zel moddler bantlarindan otomatik olarak girer ve tiretimden sonra
geri gider

DEPOSITING UNIT ( SORTING AUTOMATICLY TO TRAY))

- The machine automatically sorts all kindsof dough in the desired size of the pan and pasa
(wood pan).

- Because ofthe simple settings ofthe machine, it automatically sorts into corrugated and flat
pans

- If the pan orrii#t is not in the proper place, it does not automatically sort, stop and give
warning on the screen.

- The pans are automatically taken to the laying bed and automatically expelled after the
laying process.

- The dough is not laid unless the pan is empty and the system stops.

- If there is a power failure during the operation, the electricity will be resumed when it
comes.

- The pan enters the pavement slot automatically through the special walking bands and goes
back after the production

TEPSi BOYUTU

- Tava maksimum 80 x 104 cm ebatlarina gére serme yapar.

- 50x74 - 59x80 - 60x90 - 75x104 - Olciilerindeki tiim tavalara serme yapabilir

- Tum tava cesitleri kolayca kullanilabilir. Teflon-Aliminyum veya 6zel Kaplamali tim tavalar.
- Ozel Tip Uzun Serpme Unitesi, 80x120 seklinde hazirlanabilir.

TRAY SIZE

- 80 x 104 cm spreading unit is the maximum size of the pan.
-50x70-59x80-60x90-75x 104 -All pans in sizes

- Easily used in units. All pans with Teflon-Aluminum or Special Coated can be used.
- Special Type Long Spreading Unit, can prepare 80x120

OPSIYONLAR / OPTIONS

MAKINA HAMUR BASMA OVALAMA TAMBUR NUMARALARI / ROUDING DRUMB NUMBERS

- GRAMAJ ARALIKLARI
PISTON CAPI 30-50gr 51-70gr 71-110gr 101-150gr 151-180gr
PISTONS WEIGHT OF DOUGH S { 2 3 h
46 mm 33-110gr ] L4 L4 - - -
55 mm 50 - 160 gr [ ) [ ) [ ) [ ) - -
60 mm 60 - 180 gr - Y Y ) -



PAKETLEME DETAYLARI

- Kendinden yapiskanli, OPP ve OPP ve sicak veya soguk uygulanmis lake yapistirici
ile uygulanan trtinler icin ambalaj kagidi olarak tek ytizeyler kullanilabilir.
-10,16cm capinda (4 ing) 4, 6, 8 adet, 12,7cm capinda(5 ing) 4, 6 adet Hamburger
ve 4,5, 6,7 adet 60 gr, 3,4, 5 adet 110 gr Sandvic ambalaj yapilabilir.

KONSTRUKSIYON

- Ana sase gidaya uygun konstriiksiyondur.

- Makinanin ana sasesi ve paketlemeden 6nce Uriinle temas eden tim yuzeyler,
gida kodeksine uygun olarak yapilmistir.

- Tam ve kolay temizlik icin tekerlekli stirgtilii ve menteseli kepenkler, tekerlekli
tastyic alt sasi.

- Sabit konumlandirma icin bacak, konveyor destek ayag.

www.kumkaya.c

{KuMKAYA

PACKAGING DETAILS

- Single surfaces can be used as packaging paper for self-adhesive , OPP and OPP
products which have been applied with lacquer adhesive applied to hot or cold.
-4, 6, 8, (4 inch/ 10.16cm/diameter for 1 pcs) 4, 6,(5 inch/ 12.70cm/ diameter
for 1 pcs) Hamburger and 4, 5, 6, 7, 60 gr 3, 4, 5, 110 gr Sandwich packaging
can be made.

CONSTRUCTION

- The main chassis is 304 quality chrome construction suitable for food.

- The surfaces in contact with the product before packaging are made of 304
quality chrome suitable for food.

- Sliding and hinged shutters for full and easy cleaning, wheel carrier subframe.

- Leg for fixed positioning, conveyor support leg.

GRUP PAKETLEME KAPASITE TABLOSU

GROUP PACKAGING MACHINE CAPACITY TABLE

URUN ADI AGIRLIK / GR ADET
NAME OF PRODUCT WEIGHT / GR PRODUCT PCS
100 5
Sandvig 80 5
Sandwich
60 7
54 8
Hamburger 60 6
Hamburger
70 6
85 [

TEKNIK BILGILER

TECHNIGAL SPECIFICATIONS

MAKS. BOBIN GENiSLiGi

MAX. COIL WIDTH 680 mm.

MAKS. RULO GAPI

MAX. COIL DIAMETER SEDD

RULO iC CAP

COIL INNER DIAMETER 76 mm.

KAPASITE maks. 52 adet/dakika (iiriine gore degisiklik géstermektedir)
CAPACITY Up to 52 pcs per minute according to product
PAKET GENISLIGI

PACKAGE WIDTH 260 mm.

PAKET UZUNLUGU 250 - 600 mm. arasinda
PACKAGE LENGTH Between 250 — 600 mm.

PAKET YUKSEKLIGI 80 mm.

PACKAGE HEIGHT "

MAKINE GENISLIGi 1mt

MACHINE WIDTH ’

MAKINE UZUNLUK 6,95 cm

MACHINE LENGTH ' "

MAKINE YUKSEKLIGI o

MACHINE HEIGHT -7 cm.

MAKINA AGIRLIGI 600kg

MACHINE WEIGHT

BAG NUMBER / MINUTE

PAKET / DAKIKA

PAKET / SAAT
BAG NUMBER / HOUR

ORTALAMA ADET / SAAT
OVERALL PCS / HOUR

24 1.440 7.200
24 1.440 7.200
24 1.440 10.080
34 2.040 16.320
34 2.040 12.240
24 1.440 8.640
19 1.140 6.840

ELEKTRIK ELEKTRONIK TEKNiK OZELLIKLER

ELECTRICAL ELECTRONIC TECHNICAL SPECIFICATIONS

TOTAL GUC
TOTAL POWER

ASENKRON MOTOR GUCU

7 KW

ASYNCHRONOUS MOTOR POWER e

SERVO MOTOR GUCU 2 KW

SERVO MOTOR POWER

BESLEME GERILIMi

SUPPLY VOLTAGE SOl

DIiSK TRAFO GUCU

DISK TRANSFORMER POWER 220v/ 24V 600WATT

CENE TRANSFORMATOR Giicii
JAW TRANSFORMER POWER

MAKS. MEVCUT

220V / 48V 600WATT x 2 PCS

MAX. CURRENT 3x32A
TERMOKUP Tipi )
THERMOCOUPLE TYPE

UST CENE DIRENCI

DETAILS OF UPPER JAW RESISTANCE 450W 48V AC
ALT GENE DIiRENCI

DETAILS OF LOWER JAW RESISTANCE 450W 48V AC
DiSK DIRENCI

DISK RESISTANCE DETAILS 2x250W 24V AC
HAREKET TURU 1,5 KW ASENKRON
JAW MOTOR POWER 1,5 KW ASYNCHRONOUS
CENE MOTOR GUCU

DISC MOTOR POWER

2 KW SERVO
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