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HAKKIMIZDA

Cebeci Gida, pastacilik ve don-
durma sektérinde kullanilan
makine, ekipman uretimi ve sa-
tisi amaciyla, 2004 yili basinda
ibrahim Cebeci tarafindan ku-
rulmustur. Misyonu; Kaliteden
o6din vermeksizin, musteri odak-
Il yenilikler ve alternatif Grtnler
Uretmektir. Bu dogrultuda ta-
mami yerli kaynaklar ile yaptigi
yatirimlar ve ar-ge galismalari ile
sektordeki tum ihtiyaclar, Turki-
ye ve dunyanin hizmetine suna-
rak karsilamaktir.

ABOUT US

Cebeci Gida has been founded
by Ibrahim Cebeci in the begin-
ning of 2004 in order to sales
and production of machinery and
equipment used in pastry and
ice-cream sector. Its mis sion is
to produce alternative products
and customer-focused innova-
tion without sacrificing quality
and to serve for satisfying all
needs of sector in Turkey and the
world with completely domestic
resources by means of invest-
ments made in this direction and
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Komnanus [Pkebemxn [bioa
Obina co3gaHa B Hadvane 2004
roga Wbpaxmmom [xebemxn c
Lenbio Npou3BoAcTBa U Mpoaa-
XN MaLLVH 1 060pyaoBaHUS, UC-
Nnonb3yemMoro B OTpacnv npous-
BOOCTBA KOHOAUTEPCKMX U3aenui
1 MopokeHoro. Muccusa komna-
HUM COCTOMT B MPOU3BOACTBE
KayeCTBEHHOW, MHHOBALMOHHOWM
N ansTepHaTMBHOW MPOAYKUMUN,
OPVEHTUPOBAHHOW Ha KIIMEHTa.
[MonHOCTBLHO MECTHBIE B 3TOM OT-
HolleHun uasectuuun n HUOKP
OXBaTbIBAlOT BCE MNOTPEBHOCTU
CeKTopa; KoMMaHus npenocTaB-
NgeT CBOM YCNyrm Ha oTede-
CTBEHHOM M MMPOBOM pPbIHKaX.

R&D works.
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zin menfaatlerl dogrultusunda;
olata ve pastacilik sektorunu ilgilendiren ve buglne

ithal edilen makinelerin, yurdumuzda uretilmesini ve tu

ulkemizden sevk edil ini amag edindik.

Tum uluslararasi teknik yeterlilik normlarinin da Gzerine
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OR THE FUTU

According to national interest ou
machines those are previously
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2004

KURULUS

Kuruldugu giinden itibaren, sektériniin en 6nde gelen
firmalarinin Tlrkiye satis distribttorii olmustur. Gegen
yillar igerisinde, ilk gunku heyecanini kaybetmeden,
ithal ettigi makinelerin de ilerisinde makineler Uretmeye
odaklanmistir.

FOUNDATION

It has been Sales Distributor of Turkey of leading
companies in its sector since its first year. With the
motivation like on first days, it focused to manufacture
even better machines than imported ones.

OCHOBAHHUE

Co p[OHA co3gaHus  KOMMaHus  cTama  TypeuKum
ancTpnbbioTopoM  Npogax — Bedywux — KOMMaHun
cektopa. B nocnegHue rogpl, Npy 3TOM He Tepss
3HTY3Ma3M nepBblX [OHEN CBOEro CyLleCTBOBaHMUS,
Hapsay ¢ MMMOPTOM TEXHUKM OHA cocpeaoTodmnach Ha
NPON3BOACTBE MALUWH.
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2006 - 2008

BAKESHOP’UN PiYASAYA SUNULMASI

2008 yilinda tartalet dretim tesisleri kurulmustur.
Kitahya'daki bu ilk tesis, uretime halen devam
etmektedir.

LAUNCHING BAKESHOP

Tartlet Production Facility was established in 2008.
Production still continues in Kutahya facilities.

NPE3EHTALIUA XNEBOMNEKAPHU HA PbIHKE

Komnnekc no npovn3BoAcTBy TapTaneTok bbin co3gaH B
2008 rogy. NMpounseoacTBo Npogormkaerca Ha dabpuke
B Kiotaxee.
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2011

CBCMAC MARKASININ TESCILi

Yeni marka altinda Ar-Ge ve makine Uretim projeleri
baslamisti. Ginimizde, Temperleme Makineleri,
Tartalet-Waffle-Kornet Makineleri, Cikolata Cesmesi,
Benmari Makineleri ve benzeri birgok Uriin, tamamen
yerli tasarim ve isgucu ile tretilmektedir.

REGISTRY OF CBCMAC BRAND

Machinery production projects were started under the
new brand. Tempering Machines, Tartlet-Waffle-Cornet
Machines, Chocolate Faucet, Bain-Marie Machines are
launched by home production completely at the present
time.

PEFUCTPALIUA TOPFOBOW MAPKM CBCMAC

B pamkax HoBoro GpeHaa Obln HayaTbl MPOEKTbI MO
MPOM3BOACTBY MalUMH. Temnepupylolme MallvHbl,
MalWMHbl  ONsi  U3TOTOBMEHWs  TapTaneT-Badhernb-
POXKOB, 0OOpyAOBaHNE ANS KOHLLIMPOBaHUS, 6eHmapu
B HacTosillee BpPEeMsi BbIMYCKAKOTCA MOMHOCTbIO B
OOMaLLHUX YCMOBUSIX.
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2017

TAMAMEN YERLI URETIM

2017’nin ikinci yarisindan itibaren degisen sirket stratejisi
dogrultusunda “ithal degil, tamamen yerli tGretim” ile tim
Urtinlerin CBCMAC adi altinda uretiimesine baslandi.
Oncelikle cikolata makineleri olmak Uzere tim Uriin
modellerinde Milli akil ve is giicu kullanilmistir. Mekanik
ve elektronik mithendislikle, kontrol kartlarindan kreatif
tasarima, yaziimdan yedek parcgalara kadar tim ARGE
calismalari, Cebeci Gida tarafindan gelistirilmistir.
Turkiye disinda, Kuzey Afrika, Orta Dogu, Asya ve
Avrupa’ya ihra¢ edilmeye baslanan innovatif Grunler,
diinyada ilk kez dokunmatik cam panel, uzaktan kontrol
ve uzun donem kiralama secenekleriyle CBCMAC
tarafindan sunulmaktadir. Uriinlerin  kisa  sirede
gosterdigi basari ile birlikte, toplam 19.000 m? kapali
alanda uretim ve servis destegi verecek olan yeni
fabrikanin temeli 2018’in ikinci yarisinda atilacaktir.

TOTAL HOME PRODUCTION

It was decided to produce all products under CBCMAC
name by “not imported, total home production” in the
direction of company strategy changed as of second half
of 2017. Firstly chocolate production is focused and all
R&D works including electronic cards, design, software,
spare parts, products developed and manufactured by
Cebeci Gida were launched. Innovative products started
to be exported to North Africa, Asia and Europe beside
Turkey and choices such as touch-operated glass panel,
remote control and long-term leasing are started to be
provided in sector for the first time. It is planned to lay
the foundation of new factory to provide production and
service support in 19.000 m? closed area in total by
success of products in a short while in second half of
2018.

NONMHOCTbIO MECTHOE NPOU3BOACTBO

BbINIo NPUHATO pelleHne O BbIMyCke BCEX MPOAYKTOB

nog HaseaHnem CBCMAC «He WMNOPTUPOBAaHHBIX,
MOSTHOCTBHO JOMALLHEro NPOU3BOACTBay» B COOTBETCTBUM
CO CcTpaTerMen KomMmnaHuW, W3MEHEHHOW CO BTOPOM
nonosuHbl 2017 roga. Bo-nepBblX, NPOW3BOACTBO
WwoKonaga  CHOKYCMPOBAaHO W BCE  Hay4HO-
uccnegoatenbckMe paboThl, BKMOYas SMEKTPOHHbIE
KapThl, OV3aiiH, nporpammHoe  obecnedyeHwe,
3anacHble 4YacTu, npogykumio, paspabaTbiBaloTca WU
npouseogatcs  [bkebemxmn [biga. VHHOBaUMOHHbIE
NpodyKTbl Hadanu akcnopTupoBatbcss B CeBepHyto
Adpuky, Asno n Espony, kpome Typuun, Brnepsble B
CeKTope Havyanu npegnararbCs Takue BapuaHThbl, Kak
naHernb C CEeHCOPHbIM YNpaBfeHNEM, OUCTaHLMOHHOE
ynpaereHne u AOMAroCpoudHbIA Nn3WHEL  [naHupyeTtcs
3anoXuTb yHOAMEHT HOBOTO 3aBoda A9 obecneyeHus
NPON3BOACTBEHHOW W CEPBUCHOW MOOAEPXKKM Ha
3akpbiTov nnowaam 19.000 M2 3a cyeT ycnexa npoayKuum
B KOPOTKOE Bpems BO BTopou nonosuHe 2018 roga.
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AR-GE

Kiresel rekabetin hiz kazandigi ginimuizde Uretim
yapan sirketlerin 6ne gikabilmesi ve tercih edilmesi igin
farkllik yaratabilmesi gereklidir. Bu sebeple en énemli
alt yapi faaliyeti olan Ar-Ge ¢alismalarimiza blyik 6nem
vermekteyiz.

Cebeci Gida'nin, Ar-Ge ve Inovasyon anlayisi
“‘Emege Deger Katmak’tir. Gayretimiz; trtnlerin surekli
gelistiriimesi ile kullanicinin is hayatini kolaylastirmak,
uretim maliyetlerini diigirmek ve fiyat avantajinin yani
sira Urdn kalitesini ylkseltmeyi saglamaktir.

Surekli gelisim anlayigi ile ydratilen calismalarda
ortaya cikarilan makineler, son teknolojiye uygun, kendi
denetimimizde ve kendimize ait endustriyel tasarim,
kalite kontrol ile uygun standartlar dogrultusunda
uretilmektedir. Fiyat ve performans dengesi en makul
oranda olan, emsalsiz ¢ézimler sunmaktayiz.

SERVIS & YEDEK
PARCA

Cebeci, Uriin gaminda bulunan tim makinelerine, llke
genelinde ve bdlgesel ekiplerle teknik servis hizmeti
vermektedir. Ayni makine gruplarinda, Turkiye'ye ithal
edilmis benzer makinelerin de tum yedek parcalarini
barindiran genis bir yedek parga stogu bulunmaktadir.
Firmamiz, yurtdisi servis ve yedek parca hizmeti de
sunabilmektedir (lokasyona bagli hizmet kosullarimiz
icin lutfen iletisim kurunuz).

DANISMANLIK

Firmamiz, 20 yih askin, uygun makine secimi,
hammadde, malzeme kullanimi, efektif Uretim,
belgelendirme, projelendirme gibi konularda destek ile
personel egitimi vermektedir. Cebeci’'nin her bir ¢alisani,
sektorin guclenmesi adina bilgi birikimini paylagmaktan
mutluluk duyar.

R&D

The most important infrastructure operation is R&D
works for manufacturing companies to be leader in
market and to be preferred against its competitors at the
present time when global competition gains speed.
R&D and innovation approach of Cebeci Gida is “to
create value on customer”. This approach includes
facilitating customer’s life by means of continuously
developing products, to lower process costs and to gain
advantage on price wise.

PRODUCTION

We offer products developed by using all opportunities
of current technology under our self-audit including
its design and electronics to the sector with best
price/performance rate with continuous development
approach and quality control at norms in accordance
with world standards.

SERVICE
& SPARE PART

Cebeci provides technical service for all machines in its
product range all over the country and with regional staff.
There is a broad spare part stock including all spare parts
of similar machines imported to Turkey in same machine
groups as well. Our company may provide foreign
service and spare part service too (please contact us for
our service conditions depending on the location).

CONSULTANCY

Our company can satisfy any type of technical need with
knowledge and experience gained by years and provides
consultancy service in process from project phase to
installation. Each employee of Cebeci is glad to share
its knowledge and experience in order to strengthening
the sector.

PWD

BaxxHenwen 4actbio MHMPaACTPyKTypbl SABNAETCA

Hay4Ho-uccrnieqoBaTenbckasi pabota Ans KommnaHun-
npou3BoguTENen, Kotopble ByayT nuaepamm Ha pbiHKE
n OygyT npegnovTUTENibHEE CBOUX KOHKYPEHTOB B
HacTosllee Bpemsi, korga rnobanbHash KOHKypeHLs
HabnpaeT 06opOoThI.
Hay4Ho-uccnepgoBaTenbCKkmMn U UHHOBALIMOHHBIN NOAXOL,
[xebemxm Mblga - «co3aaTth LEHHOCTb KIMEHTay. AToT
Moaxod BKMOYAET B CEOS YNPOLLEHME KU3HWN KIMeHTa
MOCPEACTBOM HEMPEpPbLIBHOTO Pas3BUTMS  MPOOYKTOB,
CHWXKEHUS MPOU3BOACTBEHHbLIX 3aTpaT W MOryYeHus
NMPenMyLLECTB Mo LiEHe.

MPON3BOOCTBO

Mbl  npegnaraem npoaykTbl, paspaboTaHHble C
NCMONb30BaHNEM BCEX BO3MOXHOCTEN COBPEMEHHbIX
TEXHOSOrMIN B paMKax HaLLero CaMOKOHTPOIIS, BKIOYas
OM3aiH 1N 3MEKTPOHMKY CeKTopa C MyylnMu ueHamm /
NMPON3BOAUTENBHOCTLIO, C HEMpPepbiBHbIM  MOOXOAOM
K paspaboTke M KOHTPONem KavecTBa MO HOpMaMm B
COOTBETCTBUM C MMPOBBLIMW CTaHAapTaMu.

TEXOBCJTYXMBAHUE
N SATNACHbBIE HACTWU

[>xebemkm NpenocTaBnsaeT TEXHUYECKoe 06Cnyx1BaHue
pervoHanbHbLIMU COTPYAHWMKaMU MO BCeW CTpaHe Ans
BCEX MaLUWH B CBOEM aCCOPTUMEHTE. VIMeeTcs LUMPOKMiA
BbIOOP 3anacHbIX YacTel, BKMoyas Bce 3anacHble
YyacT¥ aHanoruMyHbIX MalUWH, WMMOPTYPOBAHHLIX B
Typumio B TEX e MalUMHHbIX rpynnax. Hawa komnaHus
MOXET Takke NpefoCTaBnsaTb YCryry TEXOBCMYKMBAHNS
N 3anacHbIX YacTel (Noxanyncra, CBSKUTECH C Hamu
AN 0BCYy)XOEHWUS HaluMX YCIoBUIA OBCIYXVWBaHWUA B
3aBMCMMOCTU OT MECTOMOJIOXKEHUS).

KOHCYIIBTUPOBAHUE

Hawa komnaHusi MOXEeT YAOBMETBOPUTL ftobble
TEXHUYECKME MOTPEOHOCTM 3HAHWUAMW W OMbITOM,
HaKOMMEHHbIMU B TEYEHUE MHOIUX NET, NpefoCcTaBnsas
KOHCyNnbTaUMOHHbIE ycnyrM B pabovem npouecce OT
aTana npoekta [0 YcTaHOBKW. Kaxabl COTPYAHMK
[xkebemxn pag noAenUTbCA CBOMMM  3HAHUSAMU U
ONbITOM B LIENSAX YKPEnmneHus Cektopa.
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CIKOLATA TEMPERLEME

& ERITME MAKINELERI

CHOCOLATE TEMPERING
& MELTING MACHINES
TEMINEPUPOBAHWA

1 MINABJIEHUA LLOKOJIAOA

OBOPYLOOBAHWE OJ1A

Titresim Tablasi Dahil
Including Vibration Table

'

(RELY A

A

EEPR

(.

~

v

¥ 57w

'

i)

1)

YoS g

Dokunmatik Ekran Secenegi
Touch-Screen Option

CeHcOopHbIV 3KpaH
oealll 4SS s

Uzaktan Erisim (opsiyonel)
Remote Access (optional)

YaaneHHbIn 4ocTyn (No XenaHuio)
@A) (g Juaiyl)

Duasguk Enerji Tuketimi
Low Energy Consumption

Hwuskoe aHepronoTpebneHune
aahall i e S

Bkntovas snbpartop
Oy A Jads

Farkl Tank Kapasiteleri
Different Tank Capacities

PasnuyHble pasmepsbl pesepByapa
L) KAl Al e

Avrupa Normlarina Uygunluk
Conformity with European Norms

CootBeTcTBME eBpOI'IeVICKMM HOpMaMm

A gy ulaall L

Paslanmaz Celik Gévde
Stainless Steel Body

On Govde Renk Segenekleri
Front Body Color Options

Bbibop uBeTa nepegHen naHenu
Sl sl lardl (ol Hlaal Al

Kopnyc n3 HepxaBetoLen ctanm
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2 Y1l Garanti
2 Years Guarantee

Ergonomik Tasarim
Ergonomic Design

OProHOMUYHbIA AN3anH
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LOREEN 24

Cikolata Temperleme Makinesi
Chocolate Tempering Machine

MawwuHa ons TeMnepupoBaHus LWokonaaa

25 S )l ke A3Sle

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 4334l (=ilaill

Tank Hacmi Tank Volume O6bem pesepByapa OIoA aas | 24 kg

Saatlik Uretim Hourly Production Moyacocoe Npon3BoACTBO delull 4 ~lsY) | 90 kg

Glg Tuketimi Power Consumption OHepronoTpebneHne 43l dMgiul | 2,7 KW - 3 phaze (max.)
Giig Gereksinimi Power Necessity Tpe6oBaHNs K MMTaHMIO 48l i i‘/())o V - 50 Hz (ops. 230
Sogutma Gulicl Cooling Power MoLLHOCTbL oxnaxaeHusi 2l 58 | 7.500 btu

Temperleme Suresi Tempering Duration [Mepuog TemnepupoBaHusi omlill 33 | 15 min (max.)
Dozajlama Unitesi Dosing Unit [HosupytoLmi 6nok Cle yallsaa 5 | optional

Titresim Tablasi Vibration Table Bubpatop ctaHaapTHbIv Ol Jsas | standard (heated)
Uzaktan Erigim Remote Access YoaneHHblii JocTtyn 2 e Jsadll | optional (wi-fi)

Net Agirlik Weight Bec HeTTo Sball o550 | 147 5 kg

Boyutlar Dimensions Pasmepbl A | 1452x815x795 mm

10

Pastacilar, pastaneler ve kuglk cikolata ureticilerinin kullanabilecegi, 24 kg tank kapasitesi olan, 15 dakikada 25 kg, saatte 90
kg temperleme yapan ¢ikolata temperleme makinesidir.

*  Mekanik tus kontrolu

*  Cikolatayi hizli eritir

*  Cikolata akisi ayak pedali aracihgiyla kolayca kontrol edilebilir
*  Sogutma sistemi vardir

*  Dozajlama yapilabilir

*  Enjeksiyon kafasi, kaplama bandi ve tinel ile genisletilebilir

*  Azyerkaplar

Godrseldeki titresim tablasi sisteme dahildir. Tercih edilen kaliba gére 6zel dolgu basliklar tretilebilmektedir (kalp secenekleri
icin 14. sayfaya bakiniz).

It is a chocolate tempering machine which can be used by pastry shops, bakeries, small chocolate manufacturers. With 24 kg
tank capacity, tempering 25 kg in approximately 15 minutes and having 90 kg hourly tempering capacity.

*  Mechanic key control

*  Melts chocolate fast

»  Chocolate flow can be controlled by footswitch easily

* Integrated Cooling system

»  Dosage controlling

* It may be extended by injection heads, coating band and tunnel
* It takes a small place

Vibration table in image is included in system. Injection heads can be produced by preferred mold (See page 14 for mold
options).

OT0 MalLMHa Ang TeMNepupoBaHuKs LIOKonaaa, KOTOPYH MOXHO MCMONb30BaTh B KOHAUTEPCKMX MarasmHax, nekapHsx,
HebonbLUMX NPOM3BOACTBAX MO M3rOTOBMNEHMIO LWOKonaaa. EMkocTe 6aka 24 kr, TemnepupoBaHune 25 kr npumMepHo 15 MUHYT 1 ¢
no4YacoBoW OTMYCKHOM EMKOCTbIO 90 K.

*  YnpaBneHune c NOMOLLBIO MEXaHUYECKOro Krtova

*  BbICTpo TONUT LWOKONAA

*  [loTok Wwokonaga MOXHO Nerko KOHTPONMpPOBaTh NefdarnbHbIM NepeknoyaTenemM

*  BcTpoeHHas cuctema oxnaxaeHns

*  KoHTponb fo3vnpoBku

*  OH MOXeT ObITb pacluMpeH € NMOMOLLbIO HACaA0K MHXEKTOPa, MOSoC rna3vpoBaHUs 1 Kamepsl
*  Tpebyetcs mano mecra

BubpocTteHa Ha pyucyHKke BKIOYEH B CUCTEMY. [ONOBKM ANS MHBEKLUA MOTYT ObiTb M3rOTOBMNEHBI C MOMOLLIbIO NPEANOYTUTENBHOMN
dopmbl (CM. CTp. 14 ons BapraHToB Npecc-hopMmbl).
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 2338l pailuaall

Tank Hacmi Tank Volume O6beM pesepByapa OIoA aaa | 24 kg

Saatlik Uretim Hourly Production [Moyacocoe npon3BoaCcTBO delull Ayl | 90kg

Gug Tiketimi Power Consumption OHepronoTpebneHve ALl lgiul | 2,7 KW - 3 phaze (max.)
Gli¢ Gereksinimi Power Necessity Tpeb0oBaHMs K MMTaHMIO 4l wlllia | 400V - 50 Hz (ops. 230 V)
Sogutma Gicl Cooling Power MoLlHoCTb oxnaxaeHusi 2l 348 | 7.500 btu

Temperleme Siresi Tempering Duration [Mepuog TemnepupoBaHusi onlill 33 | 15 min (max.)
Dozajlama Unitesi Dosing Unit [osupytoLwmin 6nok Gle allsasy | optional

Titresim Tablasi Vibration Table Bubpatop ctaHgapTHBblii Oyl dad | standard (heated)
Uzaktan Erisim Remote Access YaaneHHbIn gocTyn 2 e Jsadll | optional (wi-fi)

Net Agirlik Weight Bec HeTTO Stball o0 | 158 kg

Boyutlar Dimensions Pa3mepbl Ayl | 1452x815x795 mm

Cikolata Temperleme Makinesi
Chocolate Tempering Machine
MawwnHa ana TeMnepupoBaHus LWoOKonaga

25 S )l ke A3Sle

kg temperleme yapan ¢ikolata temperleme makinesidir.

*  Mekanik tus kontrolu

*  Cikolatayi hizli eritir

*  Cikolata akisi ayak pedali aracihgiyla kolayca kontrol edilebilir
*  Sogutma sistemi vardir

*  Dozajlama yapilabilir

*  Enjeksiyon kafasi, kaplama bandi ve tinel ile genisletilebilir

*  Azyerkaplar

Godrseldeki titresim tablasi sisteme dahildir. Tercih edilen kaliba gére 6zel dolgu basliklar tretilebilmektedir (kalp secenekleri
icin 14. sayfaya bakiniz).

It is a chocolate tempering machine which can be used by pastry shops, bakeries, small chocolate manufacturers With 24 kg
tank capacity, tempering 25 kg in approximately 15 minutes and having 90 kg hourly tempering capacity.

*  Mechanic key control

*  Melts chocolate fast

*  Chocolate flow can be controlled by footswitch easily

* Integrated Cooling system

»  Dosage controlling

* It may be extended by injection heads, coating band and tunnel
* It takes a small place

Vibration table in image is included in system. Injection heads can be produced by preferred mold (See page 14 for mold
options).

370 MallMHa Ansi NPOM3BOACTBA LIOoKoNaaa, Kotopasi MOXET OblTb MCMONb30BaHa KOHAUTEPCKUMM Liexamu, xriebonekapHsiMu,
HeGOoMbLIMMM NPOV3BOACTBAMM MO M3rOTOBIIEHUIO LLIOKONaAa oGbemMoM pesepByapa 24 Kr, TeMnepupoBaHns 25 Kr npyMepHo 3a

15 MUHYT 1 ¢ novacoBbiM 06bEMOM TemnepupoBaHus 90 K.

*  YnpaBneHune c MOMOLLBI0 MEXaHUYECKOro Krova

*  BbicTpo TONKUT Wokonazg

«  [loTok Wwokonaza MoXHO NIerko KOHTPONMPOBAaThb NeAarnbHbIM NepekryaTenem

*  BcTpoeHHas cuctema oxnaxaeHus

*  KoHTponb o3vnpoBku

*  MawmHa MoXeT OblTb pacluMpeHa ¢ MOMOLLbI HacaAoK MHXEKTOPa, MOJIOC rMa3vpoBaHns U Kamepbl
*  Tpebyetcs mano mecra

Bnbpatop Ha p1CyHKe BKIOYEH B cucTemy. Hacagku nkkektopa MoryT ObiTe M3rOTOBMEHbI C MOMOLLbIO NPeanoYTUTENbHbIX
dopm (cMm. cTp. 14 ans BapmaHTOB npecc-popmbl).

Pastacilar, pastaneler ve kiiglk cikolata Ureticilerinin kullanabilecegi, 24 kg tank kapasitesi olan, 15 dakikada 25 kg, saatte 90
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LOREEN 24

Cikolata Temperleme Makinesi
Chocolate Tempering Machine

MawwuHa ons TeMnepupoBaHus LWokonaaa

25 S )l ke A3Sle
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - L.58l1 (ailiasll

Tank Hacmi Tank Volume O6beM pesepByapa OIoA aaa | 24 kg

Saatlik Uretim Hourly Production Moyacocoe Npon3BOACTBO delull AWyl | 90kg

Gu¢ Tuketimi Power Consumption OHepronoTtpebneHne Akl lgiul | 2,7 KW - 3 phaze (max.)
Gli¢ Gereksinimi Power Necessity Tpe6oBaHMsA K MUTaHWIO Al wlllia | 400V - 50 Hz (ops. 230 V)
Sogutma Gulicl Cooling Power MoLHOCTb oxnaxaeHusi 2ol 34 | 7.500 btu

Temperleme Siresi Tempering Duration [Mepvog TemnepupoBaHus omlill 32 | 15 min (max.)
Dozajlama Unitesi Dosing Unit [osupytoLmn 6nok Gle allsasy | optional

Titresim Tablasi Vibration Table Bubpatop ctaHaapTHbIv Oyl dad | standard (heated)
Uzaktan Erigim Remote Access YpoaneHHblih gocTtyn s e Jsadll | optional (wi-fi)

Net Agirlik Weight Bec HeTTO Sball o350 | 158 kg

Boyutlar Dimensions Pa3mepbl Y | 1474x900x838 mm

94

Pastacilar, pastaneler ve kiiglk cikolata Ureticilerinin kullanabilecegi, 24 kg tank kapasitesi olan, 15 dakikada 25 kg, saatte 90
kg temperleme yapan ¢ikolata temperleme makinesidir.

*  Hassas dokunmatik cam ekran

*  Cikolatayi hizli eritir

*  Cikolata akisi ayak pedali aracihgiyla kolayca kontrol edilebilir
*  Sogutma sistemi vardir

*  Dozajlama yapilabilir

*  Enjeksiyon kafasi, kaplama bandi ve tinel ile genisletilebilir

*  Azyerkaplar

Gorseldeki titresim tablasi sisteme dahildir. Tercih edilen kaliba gére 6zel dolgu basliklar UGretilebilmektedir (kalip segenekleri
icin 14. sayfaya bakiniz).

It is a chocolate tempering machine which can be used by pastry shops, bakeries, small chocolate manufacturers. With 24 kg
tank capacity, tempering 25 kg in approximately 15 minutes and having 90 kg hourly tempering capacity.

+  Sensitive glass touch-screen

*  Melts chocolate fast

»  Chocolate flow can be controlled by footswitch easily

* Integrated Cooling system

»  Dosage controlling

* It may be extended by injection heads, coating band and tunnel
* It takes a small place

Vibration table in image is included in system. Injection heads can be produced by preferred mold (See page 14 for mold
options).

OTO MalLMHa onsg Npon3BOACTBA LLOKONaaa, KoTopas MOXeT ObITb MCMONb30BaHa KOHAUTEPCKMMM LiexaMu, xnebonekapHamu,
HebonbLIMMY NPOM3BOACTBAMM MO U3rOTOBMEHMIO LLIOKOMNaaa obbemMoM pesepByapa 24 Kr, TeMnepupoBaHus 25 Kr npyMepHo 3a
15 MUHYT 1 ¢ novacoBbiM 06bEMOM TemnepupoBaHus 90 Kr.

e YyBCTBUTEMBLHbIV CTEKNSAHHBIV CEHCOPHBIN 3KpaH

*  BbICcTpo TONUT LWOKONAA

*  [MoTok wokonaga MOXHO Nerko KOHTPONMpPOBaTh NefAarnbHbIM NepeknoyaTenem

*  BcTpoeHHas cuctema oxnaxaeHns

*  KoHTponb [03vpoBKu

*  MawwuHa MoxeT BbITb pacluMpeHa ¢ MOMOLLbIO HarHeTaTemNbHbIX FONOBOK, MOMOCH! MOKPLITUS U TYHHENS
»  Tpebyetcs mano mecra

BubpaumnoHHas Tabnuua B n3obpaxkeHun BKIoYeHa B cucTeMy. Hacagku nHxekTopa MoryT 6biTb M3roTOBMEHbI C MOMOLLIbIO
npegnodTUTEnbHbLIX hopM (CM. CTp. 14 Ans BapnaHTOB npecc-(opmbl).
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 2,58l (ailiasll

Tank Hacmi Tank Volume O6beM pesepByapa UIoAl aas | 60 kg

Saatlik Uretim Hourly Production Mouacocoe npousBoacTBO delud) & zlsyl | 200 kg

Glg Tuketimi Power Consumption OHepronoTpebneHne Aall ginl | 4,2 KW - 3 phaze (max.)
Gli¢ Gereksinimi Power Necessity Tpe6GoBaHMs K NUTaHWIO Al wlllia | 400V - 50 Hz (ops. 230 V)
Sogutma Gucl Cooling Power MoLiHOCTb oxnaxaeHusi 2,4l 3558 | 11.000 btu
Temperleme Suresi Tempering Duration [Mepuog TemnepupoBaHus omlill 33 | 15 min (max.)
Dozajlama Unitesi Dosing Unit [osupytownii 6nok Gle yall3aa 5 | optional

Titresim Tablasi Vibration Table Bubpatop ctaHgapTHbIii JlaY¥ldadl | standard (heated)
Uzaktan Erisim Remote Access YaaneHHbIn JocTyn 2 e Jsadll | optional (wi-fi)

Net Agirlik Weight Bec HeTTO Shall o8 | 235kg

Boyutlar Dimensions Pa3mepbl Al | 1549x1000x938 mm

Cikolata Temperleme Makinesi
Chocolate Tempering Machine

MawwuHa ons TeMnepupoBaHus LWokonaaa

25 S ) ke 23Sl

Pastacilar, pastaneler ve orta cikolata treticilerinin kullanabilecegi, 65 kg tank kapasiteli, 18 dakikada yaklasik 60 kg, saatte
180-200 kg temperleme yapan cikolata temperleme makinesidir.

*  Mekanik tus kontrolu

*  Cikolatayi hizli eritir

*  Cikolata akisi ayak pedali aracihgiyla kolayca kontrol edilebilir
*  Sogutma sistemi vardir

*  Dozajlama yapilabilir

*  Enjeksiyon kafasi, kaplama bandi ve tinel ile genisletilebilir

*  Azyerkaplar

Godrseldeki titresim tablasi sisteme dahildir. Tercih edilen kaliba gére 6zel dolgu basliklar tretilebilmektedir (kalp secenekleri
icin 14. sayfaya bakiniz).

It is a chocolate tempering machine which can be used by pastry shops, bakeries and medium chocolate manufacturers. With
65 kg tank capacity, tempering 60 kg in approximately 18 minutes and having 180-200 kg hourly tempering capacity.

*  Mechanic key control

*  Melts chocolate fast

*  Chocolate flow can be controlled by footswitch easily

* Integrated Cooling system

»  Dosage controlling

* It may be extended by injection heads, coating band and tunnel
+ It takes a small place

Vibration table in image is included in system. Injection heads can be produced by preferred mold (See page 14 for mold
options).

MalunHa ans TeMnepupoBaHuns Lwokonaaa

OTO MallMHa Ans NPOV3BOACTBA LLOKONaaa, KOTOPYH MOXHO MCMOMNb30BaTh B KOHAUTEPCKMX Liexax, NeKapHsAX U CpegHnX
npoussofcTeax wokonaga. C obbemom pesepsyapa 65 kr, TemnepupoBaHve 60 Kr B Te4eHne npumepHo 18 MUHYT 1 ¢
no4YacoBoW OTMYCKHOW MoLLHOCTbIO 180-200 Kr.

*  YnpaBneHune ¢ NOMOLLBIO MEXaHUYECKOro KroYa

*  BbICTpo TONUT LWOKONAA

*  [loTok wokonaga MOXHO Nerko KOHTPoONMpoBaTh NefdarnbHbIM NepeknoyaTenemM

*  BcTpoeHHas cuctema oxnaxaeHns

*  KoHTponb 4031pOBKU

*  MawwuHa MoxeT BbITb pacluMpeHa ¢ MOMOLLbIO HAaCa[0K MHXEKTOPa, NOMOC rMasnupoBaHnsa U Kamepbl
*  Tpebyetcs mano mecta

BubpaumnoHHasa Tabnuvua B nsobpaxeHun BkNoYeHa B cuctemy. Hacagkm ans MHbEKLUN MOryT GbiTb M3rOTOBMIEHbI C MOMOLLIbIO

npeanoyTUTENnbHbIX POpM (CM. CTp. 14 oNs BapyaHTOB Npecc-hopMmbl).
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LOREEN 60

Cikolata Temperleme Makinesi
Chocolate Tempering Machine

MawwuHa ons TeMnepupoBaHus LWokonaaa

25 S ) ke 23Sl

1549

L]

¥

dii

[TLTHTTTIY

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 2,58l (ailiasll

Tank Hacmi Tank Volume O6beM pesepByapa OIoAl aaa | 60 kg

Saatlik Uretim Hourly Production [Movacocoe npon3BoaCTBO delull A zuyl | 200 kg

Gug¢ Tuketimi Power Consumption OHepronoTtpebneHne Akl Pgiul | 4,2 kW - 3 phaze (max.)
Glig Gereksinimi Power Necessity Tpe6GoBaHMs K NUTaHWIO Akl wllkia | 400V - 50 Hz (ops. 230 V)
Sogutma Giict Cooling Power MoLHOCTb oxnaxaeHus 2l 38 | 11.000 btu
Temperleme Siresi Tempering Duration [Mepvog TemnepupoBaHus omlill 3ae | 15 min (max.)
Dozajlama Unitesi Dosing Unit [osupytoLwmin 6nok Gle jallsaay | optional

Titresim Tablasi Vibration Table Bubpatop ctaHaapTHbIv Jlya¥ldad | standard (heated)
Uzaktan Erisim Remote Access YpoaneHHblih gocTtyn 2 e Jsadll | optional (wi-fi)

Net Agirlik Weight Bec HeTTO Sall ool | 235kg

Boyutlar Dimensions Pa3amepbl Ay | 1549x1000x938 mm

Pastacilar, pastaneler ve orta gikolata ureticilerinin kullanabilecegi, 65 kg tank kapasiteli, 18 dakikada yaklasik 60 kg, saatte
180-200 kg temperleme yapan cikolata temperleme makinesidir.

*  Hassas dokunmatik cam ekran

*  Cikolatayi hizli eritir

*  Cikolata akisi ayak pedali aracihgiyla kolayca kontrol edilebilir
*  Sogutma sistemi vardir

*  Dozajlama yapilabilir

*  Enjeksiyon kafasi, kaplama bandi ve tinel ile genisletilebilir

*  Azyerkaplar

Gorseldeki titresim tablasi sisteme dahildir. Tercih edilen kaliba gére 6zel dolgu basliklar UGretilebilmektedir (kalip segenekleri
icin 14. sayfaya bakiniz).

It is a chocolate tempering machine which can be used by pastry shops, bakeries and medium chocolate manufacturers. With
65 kg tank capacity, tempering 60 kg in approximately 18 minutes and having 180-200 kg hourly tempering capacity.

+  Sensitive glass touch-screen

*  Melts chocolate fast

*  Chocolate flow can be controlled by footswitch easily

* Integrated Cooling system

»  Dosage controlling

* It may be extended by injection heads, coating band and tunnel
+ It takes a small place

Vibration table in image is included in system. Injection heads can be produced by preferred mold (See page 14 for mold
options).

MaluvHa onsa TeMnepupoBaHKs Lwokonaaa

OT0 MalMHa Anst NPOM3BOACTBA LLOKONaaa, KOTOPY MOXHO MCMOSb30BaTh B KOHOUTEPCKMX Liexax, MeKapHAX U CpeaHnX
npoussoacTeax wwokornaga. C o6bemom pesepByapa 65 kr, TemnepupoBaHue 60 Kkr B TedeHre npumMepHo 18 MUHYT 1 ¢
no4yacoBoW OTMYCKHOW MoLLHOCTbI0 180-200 Kr.

*  YyBCTBUTENbHbIV CTEKMSIHHBLIN CEHCOPHbIV 3KpaH

e TonuT wokonapg bbicTpo

*  [MoTok Wokonaga MOXHO NIerko KOHTPONMPOBaTh NefarnbHbIM NepekoyaTenemM

*  BcTtpoeHHas cuctema oxnaxaeHus

*  KoHTponb Jo3npoBku

*  MawmHa MOXeT ObITb pacLUMpeHa ¢ NOMOLLbIO HarHeTaTeNbHbIX HACAA0K, NOOC MOKPLITUS U TYHHENS
*  Tpebyetcsa mano mecta

BubpaumnoHHasa Tabnuvua B nsobpaxeHun BkNoYeHa B cuctemy. Hacagkm Ans MHbEKLUn MOryT GbiTb M3rOTOBMIEHbI C MOMOLLIbIO
npeanoyTUTENbHbLIX POPM (CM. CTp. 14 ANs BapyaHTOB Npecc-hopMmbl).
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Cikolata Kaplama Bandi
Chocolate Coating Table

COATER

Cton rmasnpoBaHnA LLIOKOJ1aaoM

Kurabiye, lokum, biskivi ve kuruyemis kaplamak icin ideal bir makinedir. Loreen 24 ve Loreen 60 temperleme makinelerine
baglanabilir.

wiefafabalald

*  Cikolatanin banda yapigsmasini 6nleyen yagli kagida sahiptir
. Havasi, titresimi ve hizi ayarlanabilir
*  Tekerleklidir ve katlanabilir

Makine 4 bélimden olusur: Kullanim paneli, basingli hava tfleme, fani, titresim panosu ve bant.

Tum kaplama bant tipleri sogutma tunelleri ile uyumludur.

It is an ideal machine for coating cookies, delight, biscuit and dried nuts and fruits. It can be connected to Loreen 24 and Loreen
60 tempering machines.

* It has waxed paper avoiding chocolate to stick on band.
* Its vibration, speed and air are adjustable.
* It has wheels and it is foldable

Machine has 4 parts: Usage panel, compressed air fan, vibration panel and band.

All coating table types are compatible with cooling tunnels.

OT0 naeanbHas MallvHa Ans rMasvupoBaHKs NeYeHbsl, CriagocTel, NeYeHbs, CyLLeHbIX OpexoB 1 hpykToB. OHa MOXET ObITb
noakntoyeHa k ctaHkam Loreen 24 n Loreen 60.

*  Vmeetca BowweHas Bymara, koTopas npedoTBpallaeT npunmnnaHne K cTony.
*  BubBpauus, ckopocTb 1 BO3OyX perynmpyoTcs.
*  VmMetoTca Koneca, MexaH3M CKaabiBaHus.

MawwmHa nmeet 4 yactu: naHernb ynpaslneHnua, BEHTUNATOP CXXaToro Bo3ayxa, BI/I6paLI,VIOHHy}0 naHemnb N NeHTy.

Bce Tunbl neHT rmasmpoBaHna COBMECTUMbI C OXnaXXaakWwmnMn TyHHeNnAaAMu.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMN - 23801 alilaaall

MODEL MODEL MOJEJb a3 sall COATER 20 COATER 30 MODEL MODEL MOJEIb Jaa sl COATER 40
Saatlik Uretim Hourly Production Moyacocoe Npov3BoACTBO delull 4 Loy 30 kg 30 kg Saatlik Uretim Hourly Production Moyacocoe Npon3BoACTBO deludl & ~luy) 30 kg

Glg Tuketimi Power Consumption OHepronoTpebnexne Akl Dl 0,6 kW (max.) 0,6 kW (max.) Gug Tiketimi Power Consumption OHepronoTtpebnexne Al eIlgial 0,6 kW (max.)
Gug Gereksinimi | Power Necessity TpeboBaHUs K NUTaHUIO dalall cildhia 230V -50Hz 230V -50 Hz Guc Gereksinimi | Power Necessity TpeboBaHUSA Kk NUTAHUIO daldal) clillaia 400V -50 Hz
Bant Genisligi Band Width LLnpuHa neHTol Loy il ya e 200 mm 300 mm Bant Genisligi Band Width LLvpuHa neHTbl Loy il e 400 mm

Net Agirlik Weight Bec HeTTO Shall s 62 kg 62 kg Net Agirlik Weight Bec HeTTO Sl ¢l 62 kg
Boyutlar Dimensions Pa3amepbl gyl 1718x1185x536,5 1718x1185x536,5 Boyutlar Dimensions Pa3wmepsbl Ay 1718x1185x536,5




Dolgu Modult

ENJEKSIYON TR ore
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Kullaniciya 6zel kaliplar veya madlen dolumu icin idealdir. Seri Gretimde kullanilan enjeksiyon kafalari, Loreen 24 ve Loreen
60’a takilabilir.

e Bagimsiz isitma sistemi
*  Dahili dozaj kontrol filtresi
»  Siparise gore 6zel boyutlarda Uretilebilir

It is ideal for special mold and madlen filling. Injection head used for serial production can be used at Loreen 24 ve Loreen 60.

* Independent heating system
Internal dosage control filter
*  Special dimension can be produced in compliance with order

VpeanbHO nogxoauT Ans cneumanbHbiX opM 1 MadfieH HanonHutenen. Hacagka onga uHbekumi, ucnons3yemas ansi
CEPUIHOIO NPOU3BOACTBA, MOXET MCMONb30oBaTbCs Ha Loreen 24 n Loreen 60.

*  ABTOHOMHasi cucTeMa OTOMNSEHUS!
*  BHyTpeHHWI uUnbTp KOHTPONS 4O3MPOBKM
*  CneuuanbHbI pa3Mep MOXET ObITb M3rOTOBIEH MO 3akasy
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Eritme Tanki & Karigtirici
Melting Tank & Mixer

M E |_T E R 1 5 O [MnaBunbHbIK 6ak U cMecuTernb
LA 5 43 ol 35

Doz bitiminde otomatik geri emis 6zelligi ile hammadde israfi minimuma indirgenir. Tamami paslanmaz ¢elik ve hijyenik
materyallerden Uretilmistir.

*  Pedal veya tus ile kontrol edilebilir

*  Programlanabilir zamanlayici ile surekli veya kesintili caligtirilabilir
*  Kazan isitmasi ve ¢ikis kanali ayri 1sitilir

*  Dahili pompaya sahiptir, bOylece bagli makinelere aktarim yapabilir

W

Raw material waste is minimized by automatic back absorption feature at the end of the dosage. It is completely produced by
stainless steel and hygenic materials.

* It can be controlled by key or footswitch
* It can be operated continuously or discontinuously by programmable timer
*  Boiler heater and exit channel are heated separately
* It has internal pump, therefore transfer is possible to connected machines

OTxopapl CbIpbA CBOOATCA K MUHUMYMY C MOMOLLIbIHO aBTOMaTnyecKom beHKLI,VIVI O6paTHOI’O BMUTbIBaHNA B KOHLIE JO3UPOBKN.
Bak nonHOCTLIO M3roTOBMNEH U3 Hep)KaBeIOUJ,eVI CTann n ’MrmneHN4ecKknx matepumanos.

*  Ero MOXHO KOHTPONMPOBaTh C MOMOLLbIO Kko4a UK neJasibHoro nepeknoyarens.

*  OH MoxeT paboTaTb HEMPEPBLIBHO UMK C NepepbIBamMu Npu NOMOLLY NPOrpamMmmypyemoro TamMepa.
*  HarpeBatenb koTna v BbIXOQHOW KaHan HarpeBatoTCs OTAENBHO.

*  VMeeTcs BHYTPEHHWIN HAacoc, NOSTOMY nepeaaya BO3MOXHA AN NOAKIOYEHHbIX MaLUVH.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 258l (ailaasll

Tank Hacmi Tank Volume O6bem pesepsyapa OIoA aas | 150 kg

Glig Tuketimi Power Consumption OHepronoTpebneHve dalall $Bigiul | 2,6 kW - 3 phaze (max.)
Gl Gereksinimi Power Necessity TpeboBaHus k MUTaHWIO Akl wlllie | 400V - 50 Hz (ops. 230 V)
Tam Bosaltim Siresi Eﬂllal?ilsr(]:harge Bpems MomHoi BbIrpy3Kkm Jalsll iy il 33 | 60 min (max.)

Net Agirlik Weight Bec HeTTO Sball sl | 225kg

Boyutlar Dimensions Pa3mepbl LY | 1179,5x800%1022 mm
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Farkli Musluk Secenekleri
Different Faucet Options

Bb16op pasnnyHbIxX KpaHoOB
Adlide ) suna b

v
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Sirilebilir Cikolata isleyebilme
Processing Spreadable Chocolate
O6paboTka nactoobpasHoro wokonaga

2 Al AL Y ol Jae LS

CIKOLATA CESMESI
CHOCOLATE FAUCET

LUIOKOJIAOHBIA ®OHTAH

Dusuk Enerji Tuketimi
Low Energy Consumption
Hwu3skoe sHepronoTpebneHne

A8dall 8 s ellginl

Turk Patent Enstitusu Onayli

Approved by Turkish Patent Institute
YTBEpPXOEHO TypeLKUM NaTeHTHbIM UHCTUTYTOM
Sl gl A Gile) y 3gra (10 ABras

Avrupa Normlarina Uygunluk
Conformity with European Norms

Sogutmal Tip Segenegi
Cooling Type Option

Bbibop oxnaxgatoLlero Tuna
aodl g s sl

CooteeTcTBME EBponenckum HopMmam

A, sY) el Aad

Paslanmaz Govde ve Renk Secenekleri (beyaz, kahverengi, siyah renkli ve naturel inoks)
Stainless Body and Color Options (white, brown, black colored and inox)

HeprkaseroLLmin Kopnyc 1 pasHble LBeTa (6enbiin, KOPUYHEBDIN, YEPHBIN 1 €CTECTBEHHDBI MHOKC)
(2l ¢ s comnl ol sl Taall 4 glie 3V 8) ) IV ) a5 Tacall o glia o

Pedal Kontrolli

Footswitch Controlled

Bl 5 JYA (e oSal

2 Yil Garanti

2 Years Guarantee

MepanbHoe ynpasnewe =~ —————— | 2Tr0jarapaHtm
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Set Ustii Cikolata Cesmesi

GRACIA Hatrormii L Y
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,Ié; Pastane, kafe, ¢ikolata ve dondurma dikkanlarinda tezgah Ustl kullanim igin gelistiriimistir. Dondurma ve kuplarin, aromali
kahvelerin, sicak cikolata dekorasyonlarinin hazirlanmasinda kullanilir.

*  Manuel temperleme yapilabilir

| *  Cikolata akisi ayarlanabilir

*  Modern ve sik tasarimi ile mekana zerafet katar
»  Sirulebilir gikolata basabilir

e 2yl garantilidir

It was developed for benchtop use at pastry shops, cafes and Ice-cream shops. It was equipped with flow regulating, product
amount can be set. Used for ice-cream topping, hot chocolate and flawored coffees and special chocolate decoration.

*  Manuel tempering can be applied

*  Chocolate flow can be controlled

* It brings delicacy to place with its modern and elegant design
e It can press spreadable chocolate

* 2 years guaranteed

Pa3paboTaH Ans HaCTOMbHOMO UCMOMb30BaHUS B KOHAUTEPCKMX Liexax, kade 1 marasvHax MopoxeHoro. OCHalleH perynsTopomM
pacxofaa, MOXHO YCTaHOBUTb KONUYECTBO npoaykTa. icnonb3yeTcs Ansi NpOM3BOACTBA MOPOXXEHOTO, FOPSIYEro LLOoKonazaa,
apomartm3atopa ¢ KoherHbIM BKYCOM U CneLmanbHOro LLOKONaAHOoM YKpaLleHusI.

*  MoXeT NPpUMEHSITLCS PyYHOE TEMMNepUpoBaHme

e LlokonagHbii NOTOK MOXXHO KOHTPONMPOBAaTb

*  [lpraaeT n3biCKaHHOCTb MECTY CBOMM COBPEMEHHbLIM U 3TIEraHTHbIM AN3aNHOM
*  OH mMOXeT npeccoBaTb NacToobpasHbIn LWoKonag

. [apaHTns 2 roga
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailiasll

Tank Hacmi Tank Volume O6beM pesepByapa UIoAl aas | 5kg

Gug Tiketimi Power Consumption OHepronoTpebneHve Aaall sl | 0,7 kKW

Gui¢ Gereksinimi Power Necessity TpeboBaHWst K NUTaHWIO dalall wldkia | 230V -50 Hz
Net Agirlik Weight Bec HeTTO Sall o8l | 27,5 kg

Boyutlar Dimensions Pa3amepbl Ay | 836x331x513 mm




Cikolata Cesmesi

SELIN /1 - i i i
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Pastane, kafe, gikolata ve dondurma diikkanlarinda tezgah alti kullanim icin gelistirilmistir. Dondurma ve kuplarin, aromali
kahvelerin, sicak gikolata dekorasyonlarinin hazirlanmasinda kullanilir. Uriin miktarini diizenleyen, kontrol pedali ile frenleme
saglayan akisa sahiptir ve hacimsel karistirici ile donatiimistir.

*  Manuel temperleme yapilabilir

*  Cikolata akisi ayak pedali araciligiyla kolayca kontrol edilebilir
*  Modern ve sik tasarimi ile mekana zerafet katar

«  Sdrulebilir gikolata basabilir

*  Renk segenekleri vardir

e 2yl garantilidir

It was developed for under-counter use at pastry shops, cafes and Ice-cream shops. It was equipped with flow regulating
product amount offered with ice-cream, hot chocolate decoration, braking by a control footswitch and volumetric mixer.

*  Manuel tempering can be applied

»  Chocolate flow can be controlled easily by footswitch

* It brings delicacy to place with its modern and elegant design
* It can press spreadable chocolate

»  Color options are available

* 2 years guaranteed

PaspaboTaH ans HecTaH4apTHOMO MCMONb30BaHNUsI B KOHOAUTEPCKUX MarasmHax, kade u MarasuHax MopoxkeHoro. OH 6bin
OCHaLLEH perynmpyemMbiM NMoTOKOM NPOAYKTa, NpeasiaraeMoro ¢ MOPOXeHbIM, AEKOPUPOBAHNEM FOPSUYMM LLOKOSaA0M,
OCTaHOBKOW C NMOMOLLIbIO NMeaanbHOro nepeknoyatens n o6beMHoro M1ukcepa.

* MOXHO NPUMEHSITL PyYHOE TEMMEPUPOBAHNE

*  TloToK WoKOonazga MOXHO JIerko KOHTPONMPOBaTh Neaanbto

*  [puaaeT n3bickaHHOCTb MECTY CBOVMM COBPEMEHHbBIM U 3M1IEraHTHbIM AU3aNHOM
*  MoxeT npeccoBaTb NacToobpasHbIi LWokonag

e [ocTynHbl pasHble LBeTa

. [apaHTuna 2 roga
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKME XAPAKTEPUCTUKN - 258l (ailuaill

Tank Hacmi Tank Volume O6bem pesepByapa UIoA aas | 10 kg

Saatlik Uretim Hourly Production [Moyacocoe npon3BoacTBO delull A zWY) | 40kg

Giig Tuketimi Power Consumption OHepronoTpebneHve dalall $Bgial | 0,7 KW

Gulg Gereksinimi Power Necessity TpeboBaHus K NIUTaHNIO 4l wldkia | 230V -50 Hz

Net Agirlik Weight Bec HeTTO Sall 580 | 53 kg

Boyutlar Dimensions Pasmepbl A1 | 1314x365x624 mm




Cikolata Cesmesi

SELIN / 2 i i i
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Pastane, kafe, gikolata ve dondurma diikkanlarinda tezgah alti kullanim icin gelistirilmistir. Dondurma ve kuplarin, aromali
kahvelerin, sicak gikolata dekorasyonlarinin hazirlanmasinda kullanilir. Uriin miktarini diizenleyen, kontrol pedali ile frenleme
saglayan akisa sahiptir ve hacimsel karistirici ile donatiimistir.

*  Yari otomatik temperleme yapilabilir, sogutma 6zelligi ile temperleme islevi gerceklestirilir
*  Cikolata akisi ayak pedali araciligiyla kolayca kontrol edilebilir

*  Modern ve sik tasarimi ile mekana zerafet katar

«  Sdrulebilir gikolata basabilir

*  Renk segenekleri vardir

* 2yl garantilidir

It was developed for under-counter use at pastry shops, cafes and Ice-cream shops. It was equipped with flow regulating
product amount offered with ice-cream, hot chocolate decoration, braking by a control footswitch and volumetric mixer.

+  Semi-automatic tempering can be applied. It has tempering function with cooling feature
*  Chocolate flow can be controlled easily by footswitch

« It brings delicacy to place with its modern and elegant design

* It can press spreadable chocolate

«  Color options are available

* 2 years guaranteed

PaspaboTaH ans HecneumanmaMpoBaHHOTO UCMOMb30BaHNS B KOHOUTEPCKUX Mara3unHax, kade 1 MarasmHax MOPOXXEHOrO.
OcHalweH perynvpyembiM NOTOKOM MPoAyKTa, NpeanaraeMoro ¢ MOPOXeHbIM, 4EKOPUPOBAHWEM FOPSAYUM LLIOKONaA0M,
OCTaHOBKOW C MOMOLLbIO NefanbHOro nepeknovaTtens u 06beMHOro Mykcepa.

* MOXHO NpUMeHsITb NonyaBTOMaTUyeckoe TemneprpoBaHue. ViMeeT yHKLMIO TeMNEPUPOBaHNS C PYHKLMEN OXNaXKOAEeHUs
*  [loTOK LWOKONaAa MOXHO f1erko KOHTPONMpoBaTh NeaarbHo
*  OTO NpuaaeT M3bICKAHHOCTb MECTY CBOMM COBPEMEHHbIM W 3MeraHTHbIM AU3anHOM
*  MoxeT npeccoBaTb NAacTOO6PA3HbIN LLIOKOMAZ,
*  JocTynHbl pasHble LBeTa
5 » TapaHTua 2 roga
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKU - 4238l ailiasll Selin gikolata gesmeleri igin 4 farkli
govde rengi secenegi vardir.

Tank Hacmi Tank Volume O6bem pesepByapa UIoA aas | 10 kg
Saatlik Uretim Hourly Production Mouacocoe NpON3BOACTBO delul b zlaY) | 40 kg 4 color options for Selin Chocolate
Gl Tiketimi Power Consumption OHepronoTpebneHne dalall $Bgial | 1,2 KW Faucets.
Gulg Gereksinimi Power Necessity TpeboBaHus K NUTaHNIO dalall wldkia | 230V -50 Hz MMetoTcst KopryChl LUIOKONaAHOro
Sogutma Guici Cooling Power MoLlHoCTb oxnaxaeHus u il 38 | 4.000 btu KpaHa CenviH 4 pasnnyHbIX
Temperleme Siresi Tempering Duration [Mepwog TemnepupoBaHust omlill 33a | 45 min (max.) LBETOB.
Net Agirlik Weight Bec HeTTO Sall o8 | 62 kg Byl (e LAY A aa o Se”n
Boyutlar Dimensions Paamepbl ALY | 1314x365x624 mm AV S 5 ) 8L s Adlida ) 1)




Ergonomik Yapi
Ergonomic Design
OProHOMUYHbIN AN3anH

e JS

Dusiik Enerji Tuketimi |

Low Energy Consumption

Hwu3skoe sHepronoTpebneHne
Aaldall 8 g0 SDlgiu

2/ 5 Y1l Garanti
2 / 5 Years Guarantee

2/ 5 net rapaHTumn
alsel oY laa

Avrupa Normlarina Uygunluk
Conformity with European Norms
CooTBeTCTBME EBPONENCKMM HOPMaM
das sy el A

SET USTU CIKOLATA TEMPERLEME
MINI TEMPER

MWHN-TEMIEP
Caadal) A5Y eSaS) e gana

Hassas IsiI Kontrolu
Sensitive Temperature Control

YyBCTBUTENBHBIN KOHTPOMb TEMMepaTypbl

BJ\)AJ\‘“_;L)»M;(:SAS

Diskli Temperleme
Tempering with Disks
TemneprpoBaHMe C NOMOLLbIO ANCKOB

4l shauly (i

Yuksek Kalite Paslanmaz Celik Gévde
Sateen Touch Stainless Steel Body

Kopnyc u3 HepxaBetowen ctanm Sateen Touch

faall W8 e sasall e 3V 6l (e ansa




Set Ustli Cikolata Temperleme Makinesi

MINI TEMPER Hacranshos oBopyaoSBHHETRTR NG
33N Sl i L

Diskli gikolata temperleme makinesi, kiiguk gikolata diikkanlari ve ureticileri ile pastaneler icin mikemmel bir gikolata
makinesidir.

Cikolata eritme, temperleme ve barindirma islemlerinde kullaniimak tzere tasarlanmigtir.

Ergonomik yapisi ile imalathanelerde pratik calisma alani olusturmaktadir. Kisa bir stirede cikolatay! eritip temperleme diizeyine
getirebilmektedir.

*  Asinmaz, kolay temizlenebilir PolyEthilen kaplamali metal diskler
»  Korozyona dayanikl gévdeye sahiptir

*  Hassas Isi kontrolu yapilabilir

e Dort ayri glivenlik korumasi vardir

e Ylksek 1sI yalitimi vardir

»  Dusuk glrilti seviyesinde galigir

Avrupa birligi normlarina uygun olarak Uretilen bu makine, gelismis 6zellikleri ile benzerlerinden gok éndedir.

Chocolate tempering machine with disk is a great chocolate machine for small chocolate shops, manufacturers and pastry
shops.

It was designed to use at chocolate melting, tempering and holding operations.

It creates practical work area at manufacturing plants with its ergonomic structure. It can melt chocolate and bring it to tempering
level in a short while.

+  Easily cleanable, polyethylene coated metal disks
e It has corrosion resistant body

+  Sensitive temperature control can be applied

e There are four separate safety protection

*  High heat insulation

* It works with low noise level

This machine which produced in accordance with European Union Norms is quite better than similar ones with its advanced features.

MalumHa Ans NpoM3BOACTBA LIOKONaAa C AUCKOM - OTIIMYHAs MalluHa Afs NPOM3BOACTBA LWoKonaaa Ans HebonbLumnx
LLIOKOMaAHbIX Mara3mHoB, NPOU3BOAUTENEN Y KOHAMTEPCKMX LIEXOB.

PaspaboTaHa Ansi UCNonb30BaHWs B MPOLIECCE LLIOKOMAAHOrO MIaBreHus, TeMnepupoBaHus U hopmMoBaHusI.

Cospaet npakTu4Hyto paboyyto 30Hy Ha 3aBofax brarogapsi CBoemy 3proHOMUYHOMY Au3aiiHy. OHa MOXET pacTonuThb LIOKoMaz,
1 NMPUBECTY €O K YPOBHIO TEMMEPUPOBAHNS B TEYEHME KOPOTKOTO BPEMEHM.

*  Jlerko o4vilaemble MeTanIMyeckne ANCKN C NONMUITUIIEHOBBIM NMOKPLITUEM
*  KoppO3voHHOCTOMKUIA KOopnyc

*  YyBCTBUTENbHLIN TEMMNEPaTYPHbIA KOHTPOMb

*  YeTblpe oTAenbHbIX OYHKUMM 3aLUUTbI

*  Bbicokasa Tennousonsaumsa

*  PaboTaeT C HU3KUM YPOBHEM LUyMa

OTa MallmHa, KOTopas BbiMyCKaeTcsl B COOTBETCTBMM C HOpMamu EBponerickoro Coto3a, HaMHOro nydlle, Yem aHarnornyHble emn
C pacLMpeHHbIMU OYHKLUSMMA.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKNE XAPAKTEPUCTUKM - 4:58l) (=ilaaall JSBUALE e 5 ccadaitl) Algas Gl (sl 8abay slais dgina il shasl o

Tank Hacmi Tank Volume Obbem pesepByapa OO axa | 141t

Motor Guct Power MoluHocTb aBuratens dpaalsd | 90W 81l (B bl oSl ‘*'“15““ °
Isitma Guicl Heating Power MoLuHocTb HarpeBaHus ol 38 | 400 W adlide dles Jlusda) a0
Glig Gereksinimi Power Necessity TpeboBaHMs K NUTaHWIO 43l wldlia | 230V - 50 Hz (ops. 380 V) _ e giadie mn .
Net Agirlik Weight Bec HeTTo uall o35 | 29kg Rl sl sn (5 glsay Josd 0
Boyutlar Dimensions Pa3amepbl Y1 | 500x480x495 mm Lebiall SIS e dasiiall Wil jpaar 1S (3 si Y ‘L__ﬁuﬂ‘ AaiY) ulaal @55 FRTIAN Gt‘i} K




MINI TEMPER

Set Ustli Cikolata Temperleme Makinesi
Table Top Chocolate Tempering Machine

HacTtonbHoe oGopynoBaHue Ans NpovM3BOACTBA LLoKonaaa

A5y Sl i AL
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 4:34ll (=iliadll

Tank Hacmi Tank Volume O6beMm pesepByapa OoA aas | 2x 141t

Motor Glict Power MolyHocTb ABuratens dyalsgd | 2x90W

Isitma Guicu Heating Power MoLlHoCTb HarpeBaHus Caaall 58 | 2x400 W

Glg¢ Gereksinimi Power Necessity TpeboBaHus Kk MUTaHWIO 43l wldlia | 230V - 50 Hz (ops. 380 V)
Net Agirlik Weight Bec HeTTO Sl o350 | 57 kg

Boyutlar Dimensions Pasmepbl A=Y | 900x500x495 mm

Diskli gikolata temperleme makinesi, kiigtik gikolata diikkanlari ve Ureticileri ile pastaneler icin miikemmel bir gikolata
makinesidir.

Cikolata eritme, temperleme ve barindirma islemlerinde kullaniimak Gzere tasarlanmigtir.

Ergonomik yapisi ile imalathanelerde pratik ¢calisma alani olusturmaktadir. Kisa bir slirede gikolatay eritip temperleme dlizeyine
getirebilmektedir.

*  Asinmaz, kolay temizlenebilir PolyEthilen kapli metal diskler
»  Korozyona dayanikli gévdeye sahiptir

*  Hassas Isi kontroli yapilabilir

e Doért ayr guvenlik korumasi vardir

*  Yuksek isi yahtimi vardir

»  Dusuk glrultl seviyesinde caligir

Avrupa birligi normlarina uygun olarak tretilen bu makine, gelismis 6zellikleri ile benzerlerinden ¢ok dndedir.

Chocolate tempering machine with disk is a great chocolate machine for small chocolate shops, manufacturers and pastry
shops.

It was designed to use at chocolate melting, tempering and holding operations.

It creates practical work area at manufacturing plants with its ergonomic structure. It can melt chocolate and bring it to tempering
level in a short while.

» lIts reservoirs can be controlled separately

* Easily cleanable, polyethylene coated metal disks
» It has corrosion resistant body

»  Sensitive temperature control can be applied

»  There are four separate safety protection

»  High heat insulation

* It works with low noise level

This machine which produced in accordance with European Union Norms is quite better than similar ones with its advanced features.

MaluvHa ana Nnpou3BOACTBA LoKonazia ¢ AMCKOM - OTIIMYHAs! MaluuHa Ansi NPOM3BOACTBA LUoKonaaa Ans HeGomnbLUmMX
LUOKOMNaHbIX Mara3vHOB, MPOU3BOAMUTENEN U KOHAUTEPCKMX LIEXOB.

PaspaboTtaHa As1s UCNonb30BaHKs B NMPOLIECCE LLOKOMNaAHOrOo NiasfieHuns, TeMNepupoBaHns i (OOPMOBaHMS.

Co3snaeT npakTuyHyto paboyyto 30Hy Ha 3aBofax brarogapsi CBoeMy 3proHoMUYHOMY Au3aiiHy. OHa MOXeT pacTonuTb LIokonaz
1 MPUBECTY €T0 K YPOBHIO TEMMNEPUPOBaHUS B TEYEHNE KOPOTKOrO BPEMEHMU.

*  PesepByapbl MOTyT KOHTPONMPOBATLCS OTAENBHO

*  Jlerko o4vilaemble MeTanIMyeckne ANCKN C NONMMUITUIIEHOBBLIM NMOKPLITUEM
*  KoppO3noHHOCTOMKMIA KOopnyc

*  YyBCTBUTEMBLHbLIV TEMMNEPATYPHbIV KOHTPOMb

*  YeTblpe oTaenbHbIX PYHKLMMN 3aLLUTbI

*  Bblicokad Tennomsonaums

*  PaboTaeT C HU3KMM YPOBHEM LUyMa

3OTa MalmHa, KOTopasi BbiNyCKaeTcsi B COOTBETCTBMI C HopMamu EBponerickoro Cotosa, HaMHOrO fydlle, YeM aHanoryyHble en
C pacLUMPEHHBIMU (OYHKLMSIMUA.
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Set Ustli Cikolata Temperleme Makinesi

MINI TEMPER Hacranshos oBopyaoSBHHETRTR NG
33N Sl i L

Diskli gikolata temperleme makinesi, kiiguk gikolata diikkanlari ve ureticileri ile pastaneler icin mikemmel bir gikolata
makinesidir.
Cikolata eritme, temperleme ve barindirma islemlerinde kullaniimak tzere tasarlanmigtir.

*  Hazneleri ayr ayri kontrol edilebilir

*  Asinmaz, kolay temizlenebilir PolyEthilen kapli metal diskler

»  Korozyona dayanikl gévdeye sahiptir

*  Hassas Isi kontroll yapilabilir

e Dort ayr guvenlik korumasi vardir ve yliksek 1s1 yalitimi vardir
»  Dusuk glrulti seviyesinde caligir

Avrupa birligi normlarina uygun olarak uretilen bu makine, gelismis 6zellikleri ile benzerlerinden ¢cok éndedir.

Chocolate tempering machine with disk is a great chocolate machine for small chocolate shops, manufacturers and pastry
shops.
It was designed to use at chocolate melting, tempering and holding operations.

* lts reservoirs can be controlled separately

* Easily cleanable, polyethylene coated metal disks
e It has corrosion resistant body

*  Sensitive temperature control can be applied

»  There are four separate safety protection

*  High heat insulation

* It works with low noise level

This machine which produced in accordance with European Union Norms is quite better than similar ones with its advanced features.

MawwmrHa ons nponssoAcTBa LoKonagaa ¢ ANCKOM - OTNIMYHAasA MaluvHa s NPOou3BoACTBa LWoKonaga aAng HebonbLIMX
LLIOKONMagHbIX MarasmHoB, npomasonmeneﬁ N KOHONTEPCKUX LiIeXOB.
Pa3pa60TaHa 0119 UICNONb30BaHMSA B MPOLECCE LLOKOMaAHOro NraBfeHns, TeMnepupoBaHns n gopMoBaHus.

*  PesepByapbl MOryT KOHTPONUPOBATLCS OTAENbHO
«  Jlerko ounaemble MeTaNIMYECKNE AUCKU C NONUITUNEHOBLIM NMOKPLITUEM

= o@__.-” = Toa —— Koppo3snoHHocTOMKMIM Kopnyc

| CE Re o =

e YyBCTBUTENbHbLIV TEMMNEPATYPHbIA KOHTPOIb
*  YeTblpe oTaenbHbIX OYHKUMM 3aLUUThI
*  Bbicokasa Tennousonsaums

* PabotaeT C HU3KUM YpOBHEM LUyMa

463

OTa MalumHa, KOTopas BbiMyCKaeTCsl B COOTBETCTBMM C HOpMamu EBponerickoro Coto3a, HaMHOrO nydlle, YemM aHanornyHbele emn
) C pacLUMpeHHbIMU PYHKLNAMU.

488

1200 g
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKNE XAPAKTEPUCTUKM - 4:58l) (=ilaaall S AL e 5 ecadanill Algas (b sl s3ley Lok dians il gl

Tank Hacmi Tank Volume O6beMm pesepByapa UM aas | 3x 141t

Motor Giicii Power MowwHocTb ABnraTens aalzd | 3x90W sl A el f‘S"‘M s
Isitma Guicu Heating Power MoLlHoCTb HarpeBaHus caall 58 | 3x400 W MLM ‘QLA Jibuss 4”')\ 2 ‘
Glg¢ Gereksinimi Power Necessity TpeboBaHus Kk MUTaHWIO 43l wldlia | 230V - 50 Hz (ops. 380 V) e ol oo ms
Net Agirlik Weight Bec HeTTo iball o35 | 80kg aiie sl pin (s fluns dasd 0
Boyutlar Dimensions Pasmepbl Y1 | 1200x485x475 mm
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MINI COATER
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKNE XAPAKTEPUCTUKMU - 434l (ailiaill

Tank Hacmi Tank Volume O6beM pesepByapa OIoA aaa | 191t

Motor Glicl Power MoLuHocTb aBuratens dypddlsgd | 90 W (max.)

Isitma Guicl Heating Power MoLuHocTb HarpeBaHus ol 38 | 180 W (max.)

Glig Gereksinimi Power Necessity TpeboBaHMs K UTaHWIO 4l wllkis | 230V -50 Hz
Boyutlar Dimensions Pasmepbl A1 | 1575x440,5x502 mm

Set Ustli Kaplama Bandi & Benmari
Mini Coater & Inox Melting Kettle

MWHM rMasMpoBOYHas MalLMHa W NAaBUAbHIK U3 HEPXXaBEIoLLE cTanm
Apbarill g 8 5 oy plas

Pastane, cikolata imalathane ve diikkanlarda orta kapasiteli ihtiyaclara ve mekéan darliyi yasanan ortamlarda mikemmel bir
yardimcidir.

Kuruyemis, kurumeyve, lokum ve benzeri kiiglik sekerlemelerin kaplanmasinda pratik ve verimli bir ikilidir.

Dahili hava tertibati ile Grlnler Gzerinde farkh fon ve goruntuler elde edilebilir. Yagli kagit ve Uretim akis hizini ayarlayan hiz
kontrol Unitesi mevcuttur. Tamamiyle paslanmaz haznelidir.

»  Dabhili kompresoru vardir

»  Korozyona dayanikl gévdeye sahiptir
* Hassas IsiI ve hiz kontrolu yapilabilir
e 2yl garantilidir

Perfect solution for pastries, middle sized chocolate shops and manufacturers with limited space.
It is a great and useful couple for coating nuts, dry fruits, Turkish delight and similar small candies.

Different decorations can be produced with integrated airflow. Speed of waxed paper and production can be adjusted. It's
dispencer is fully produced from stainless steel.

* Integrated compressor

* It has corrosion resistant body

»  Sensitive temperature control can be applied
e 2 years guarantee

MneanbHoe pelleHne Ans KOHOUTEPCKUX, LOKONaAHbIX Mara3MHoB CpefHero pasmepa y NnponsBoauTeneii ¢ orpaHUyYeHHbIM
MPOCTPaHCTBOM.

OTO OTNMYHasA 1 nonesHasi napa Ans rmasMpoBaHns OPexoB, CyXOpyKTOB, TYPELKUX criagocTen U NogobHbIX HeGoNbLLNX
KOHdpeT.

Pa3nunyHbIn gekop MOXeT GbITb M3rOTOBIEH NMPY MOMOLLY BCTPOEHHOTO BO3AYLUHOTO notoka. CKopocTs nofjayn BoLLeHoi Bymari
1 MPOAYKLUMM MOXKHO PerynmpoBath. ATO AMCMEHCEP NOMHOCTLIO U3FOTOBMEH U3 HepXKaBetoLLet cTanu.

*  BcTpoeHHbIn kKomnpeccop

*  KoppO3vnoHHOCTOMKIIA KOpnyc

*  MoXeT NpMMEHATLCSA YYBCTBUTENbHbIA TEMNEPATYPHbINA PEXUM
* [apaHTns 2 ropga
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CROCO SPRAY

Cikolata Puskurtme Makinesi
Chocolate Sprayer

LLlokonagHeln cnpenep

339 Sall) (b Assle

446,50

CHOCOLATE SPRAY

[ £ 8

od

381,50

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 2,58l (ailuasll

Tank Hacmi Tank Volume O6bem pesepByapa OoA aaa | 151t

Isitma Guicl Heating Power MoLLHOCTL HarpeBaHusi caaalls @ | 90 W

Glg Gereksinimi Power Necessity TpeboBaHus k MUTaHUO Akl wllkia | 230V -50 Hz
Gerekli Hava Basinci Necessary Air Pressure | Heobxoanmoe faBneHve Bo3ayxa e ¢l sell s | 6 bar (dry air)

Net Agirlik Weight Bec HeTTo Suall o5l | 5,5kg

Boyutlar Dimensions Pa3mepbl Ay | 446,5x160x381,5 mm

a4

Pastane ve cikolata diikkanlarinda kullaniimak Gzere gelistiriimistir. Tezgah Ustu kullanimiyla oldukga pratiktir.

*  Haznede tutulan riin sicakhgi ayarlanabilir
*  Harici kompresdre baglanir (6 bar), hava miktari ayarlanabilir
*  (Gida uretimine uygun hortum ve paslanmaz tabanca ucu kullanilir

It was developed in order to use at pastry shops and chocolate shops. It is quite practical with counter-top use.

*  Temperature of product held in reservoir can be adjusted
* ltis connected to external compressor (6 bars), air amount can be adjusted
*  Hose and stainless gun end complying with food production is used

OH 6bIn paapaGOTaH ANnA NCnonb3oBaHUA B KOHOUTEPCKMX U LLOKOJ1aAHbIX Mara3nHax. ,D,OBOJ'IbHO NMpakTn4yeH ana HacToJ1IbHOro
MCnonb3oBaHUA.

*  MoxHo perynvpoBaTtk TemnepaTtypy NpoayKTa, CoOAepXallerocs B pesepByape
*  OH nogkntoyeH K BHeLLHeMy komnpeccopy (6 6ap), Konnm4ecTBo BO3AyXa MOXHO OTperynmpoBarb
*  LnaHr n HaKOHEeYHWK N3 HePXKaBeILLIe CTany COOTBETCTBYIOT TPEOOBaHMAM MO NPOU3BOACTBY MPOAYKTOB NUTAHUS

QYJM\\;QAMM@MJ&AQ ).\.uu"j MY}S}J\}QM}M\QM&M@M@}#FEJ
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TITRESIM TABLASI

]

BUBPATOP
J\‘)JA\)” ‘\.Ajj

VIBRATION TABLE

Kauguk Tabla
Rubber Ground

PesnHoBoe ocHoBaHue

Kolay A¢ma/Kapama
Easy Open/Close
Jlerkoe oTkpbiBaHWe / 3aKpbiBaHUE

G5 il Jgs

Ayarlanabilir Ayaklar
Adjustable Legs

Perynupyemble HOXKM
Jascall 4145 Ja

Ozel Yay Sistemi

Special Spring System
CneumanbHas nNpy>xMHHas cuctema
wald &) g plas

Paslanmaz Govde
Stainless Steel Body

Kopnyc n3 HepxaBetoLen ctanm
laall Jld e aua

Benmari ile Kullanilabilme

Can be used with bain-marie
MoxeT ncnonb3oBaTbca ¢ 6eHmapu
me plas ma aladiul) Jeu

N\

=

|I o
[

Farkli Boyut Segenekleri
Different Size Options

Pa3nuyHble napameTpbl pa3Mepa
daline Ayl s




Cikolata Titresim Tablasi

TITRESIM /1 " o BT

A3y Kl ) ial sacls

Kugtlk cikolata atdlyeleri ve ev kullanimi igin tasarlanmistir.

e Kullanimi kolaydir

*  Altina benmari konabilir

*  Paslanmaz malzemeden Uretilmistir
*  Gida kullanimina uygundur

It was designed for chocolate workshops and household use.

Easy to use
*  Bain-marie can be put under
* It was manufactured from stainless material
* ltis applicable for food use

Paspa60TaH OnNA WOoKonaaHbIX MaCTepPCKux n ObITOBOIO NCMOMb30BaHUSA.

*  Jlerko ucnonb3oBaTb

. BeHmMapu MoxeT ObITb MOCTaBMNEH NOA HErO

*  MoxeT OblTb N3rOTOBNEH N3 HEPXXaBEHLLEN cTanm
e [logxoouT onsi NULLIEBOrO UCMONb30BaHUS
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 2,38l (ailiaill

Gug Tiketimi Power Consumption MoLHOCTb HarpeBaHusi Aalll Dlgind | 25 W (max.)
Gui¢ Gereksinimi Power Necessity TpeboBaHWs K NUTaHWIO dilall wldkia | 230V - 50 Hz
Boyutlar Dimensions Pasmepbl Ayl | 660x235,5x320 mm




Cikolata Titresim Tablasi

TITRESIM / 2 " o BT

A3y Kl ) ial sacls

Kugtlk cikolata atdlyeleri ve ev kullanimi igin tasarlanmistir.

e Kullanimi kolaydir
e Paslanmaz malzemeden Uretilmistir
e Gida kullanimina uygundur

It was designed for chocolate workshops and household use.

« [Easytouse
It was manufactured from stainless material
» ltis applicable for food use

Pa3p860TaH OnNA WOoKonaaHbIX MaCTepPCKux n ObITOBOIO NCMOMb30BaHUS.

»  Jlerko ncnonb3oBarb
*  MoxeT ObITb N3rOTOBIEH M3 HEPXaBetoLLEen cTanm
*  [MogxoouT Ans NULLEBOro UCMOMb30BaHUSA
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 4:38ll (ailaall

Giig Tiiketimi Power Consumption MOLLHOCTb HarpesaHms Al Bgind | 25 W (max.)
Glg Gereksinimi Power Necessity TpeboBaHWs k MUTaHUIO ) cllkia | 230V -50 Hz
Boyutlar Dimensions Pasmepbl Y | 660x235,5x320 mm

y;



Farkh Tel Araligi Secenekleri
Different Wire Range Options

PasnuyHbie BapuvaHTbl ANana3oHOB MPOBOJIOKA
Sl Aalise ) glal ol jla

Masaustu Kullanim
Desktop Use

HacTonbHoe ncnonb3oBaHune

A el el e aladid

Ganaj ve Peynir gibi Yumusak Gidalari Keser
It Cuts Soft Foods such as Ganache and Cheese
PexeT mMsarkme npoaykTbl, TakMe Kak Cbip U raHaw (LUoKonaaHas rmasypb)

Call s 23V Sl day S S A3l 4513300 o) sl alaiy

Paslanmaz Gdévde
Stainless Steel Body

Kopnyc 13 HepaBetoLLeii cTanu
laall il e p

DILIMLEME TABLALARI
WIRE BLADES

PE3AKU
pakaisl) da )

Farkli Boyutta Uretim Segenegi
Different Dimension Options

Mpon3BoOACTBO pasnUYHOro pasmepa
Aas¥) Calise ) Hla

Tezgah Secenegi
Counter Option

OI'ILI,MFl HACTOJ1IbHOIo NCMNOJ1Ib30BaAHUA
aeiall jla




Dilimleme Tablasi
Wire Blades

YCTPOMCTBO ANSA pesku

Cikolata ureticileri ve pastaneler igin tasarlanmis bir Grinduir. Pasta dilimleme, ganaj veya peynir gibi yumusak gida trtnlerinin
tek hamlede dilimlenerek kesilmesinde kullanilir.

»  Farkh boyutlarda uretilebilir
»  Farkl olgllerde dilimleme kollari takilabilir (opsiyonel)
»  Tezgah seklinde Uretilebilir

It is a product designed for chocolate manufacturers and pastry shops. It is used for cake slicing and cutting soft products such
as ganache and cheese.

* It can be produced in different sizes
»  Slicing arms with different sizes can be mounted (optional)
e It can be produced in counter shape

310 NpPOAYKT npeaHa3HavyeH angd npousBoANTENEN LWOKoNaaa u NMPOXHbIX. OH ncnonb3yeTca And pe3kn O AHUM OBUXEHNEM
MAFKUX NULLEBbIX NPOAYKTOB, TAKMUX KaK TOPT, raHaLl Uin Cblp.

*  MoxeT nsrotaBnmeaTbCs B pasHbix pasmepax
*  MoryT GbITb YCTaHOBMEHbI Ne3BUS criaicepa pasHbiX pa3MepoB (4ONOMHUTENBHO)
*  MoxeT 6bITb M3roTOBMEH B HACTONBHOM WCMOSTHEHUN
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 4:34ll (=ilaill |
Beoecoen
Boyutlar Dimensions Paamepsl A=Y | 500x700x1000 mm (masa ile - with table - co cTornom - IJkl s) E




BENMARI MAKINELERI
BAIN-MARIE MACHINES

OBOPYONOBAHUE BEHMAPU
add )= e\..AA Ll\\.d.ﬁSL.A

2 Y1l Garanti

2 Years Guarantee E—

2 roga rapaHTum
olle laa

CECMAC

Avrupa Normlarina Uygunluk
Conformity with European Norms

CooTBeTcTBME eBporIe|7|CKVIM HOpMam
:\*1_5_)_5;‘)“ _)#Laa]\ NP

Tamamen Yalitkan ABS Govde
Fully-Insulator ABS Body

MonHoCTLIO M30nMpoBaHHbIN kopnyc ABS
Aitdly Ghaia aus ABS Ui J5 s

Al Paslanmaz Kiivetler
\\\ Stainless Tubs

\\k | HepxaBetoLyme BaHHbI

Ayarl Termostat
Adjustable Thermostat

PerynmpyeMb||7| TepMocTart




Benmari Makinesi
Bainmarie Machine

MELTING KET TLE

O6opynoBaHne beHmapwu
a2 e alea 2iSLa

Bu makineler, cikolata eritme ve elde temperleme ile gikolata barindirma islemlerinde kullaniimak Uzere tasarlanmistir.

Metal kisimlari paslanmaz celiktir
_ - : *  Govde tamamen yalitkan ABS malzemeden uretilmistir
*  Ayarli termostat ile hassas isi ayari yapilabilir

e : .. s 3 g as *  Cesitli kiivet boyutu secenekleri mevcuttur
— i — These machines were designed in order to use for chocolate melting, hand tempering and chocolate holding operations.
CBC 001 CBC 001 W *  Metal parts are stainless steel

*  Body was manufactured from fully insulator ABS material

+  Sensitive heat adjustments can be applied with adjustable thermostat
*  Various bathtub sizes options are available

*  Very easy to clean

3TV MalWVHbI ObINM pa3paboTaHbl 4118 UCMONb30BaHMS B NaBIEHMN LWOKOaaa, pyYHOro TEMNepupoBaHns 1 LLOKONAAHbIX
- onepaumn.

. ; *  MeTannuueckne getanu n3 HepxaBerLLen ctanm
' s il *  Kopnyc n3rotoBneH 13 NofHOCTbIO M30MsunMoHHoro matepuana ABS
m m e YyBCcTBUTENbHbIE PETYNMPOBKU HAarpeBaHUs MOTYT NPUMEHSATLCS C PerynmpyemMbiM TEPMOCTAaTOM
*  [ocTynHbl pasnuyHble BapuaHTbl pa3MepoB BaHHbI
p— = z : - e OyeHb Nerko YNCTUTb

CBC 002 CBC 002 W A3V S i) Al ililae 5 A3 Sl 403 5 g Clilee (3 Lgaladin CliSlall o34 apanal o
faall JE e 3V @) e duiaeall o 32 e
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 238l ailaasll

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 4,38l (ailaaill

MODEL MODEL MOJEJb Jaasall CBC 002 CBC 002 W
Kapasite Capacity O6bem Al 3t 2x31t
. efile Power MuTtaHve Al 120 W 2x120W
Glgc Gereksinimi | Power Necessity TpeboBaHWsA K NMUTaHMIO Aalall cldlaia 230V -50 Hz 230V -50 Hz
CBC 003 Kiivet Olgusi Tub Measure Pa3smepbl BaHHbl vassll ol 2/6 2/6
Boyutlar Dimensions Pasmepbl RPN 260x430x135 mm 427x453x135 mm

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKM - 25801 ailaaall

MODEL MODEL MOJENb Jaasall CBC 001 CBC 001 W MODEL MODEL MOJIE/Ib daasall CBC 003 CBC 003 W
Kapasite Capacity O6bem Aadl 1,51t 2x151t Kapasite Capacity O6bem Al 6 It 2x61It

Glg Power MuTaHne aadal) 45 W 2x45W Glg Power MuTtaHve aada)) 155 W 2x 155 W
Gli¢ Gereksinimi | Power Necessity TpeboBaHWs K NUTaHWIo dalall cilillie 230V -50 Hz 230V -50 Hz Glg Gereksinimi | Power Necessity TpeboBaHWs K NUTaHWIO dildal) clillia 230V -50 Hz 230V -50 Hz
Kuvet Olglsii Tub Measure Pa3amepbl BaHHbI sasall ld 1/6 1/6 Kuvet Olglisii Tub Measure Pa3amepbl BaHHbI sasall i 3/5 3/5
Boyutlar Dimensions Pa3mepbl PR 237x283x124 mm 282x427x135 mm Boyutlar Dimensions Pa3amepbl P 328x426x138 mm 426x618x136 mm




Benmari Makinesi
Bai ie Machi
MELTING KET TLE O6opynoBatie Bermap

Benmari Makinesi - Bainmarie Machine pie ales 43Sl

CBC 003 W

~ =

~ B! a
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CBC 004 CBC 005
P § T, = ~ "'".-\
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CBC 004 W

TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 2,38l (ailaaill

MODEL MODEL MOAEJb Jaasall CBC 004 CBC 004 W CBC 005
Kapasite Capacity Obbem Al 91t 2x91t 131t
Gug Power MuTtaHne dallll 180 W 2x180 W 240 W
Gug Gereksinimi Power Necessity TpeboBaHUSA K NUTAHWUIO dalall cililhia 230V -50Hz 230V -50Hz 230V -50 Hz
Kiivet Olglisii Tub Measure Pasmepbl BaHHbI sl uld 2/3 2/3 171

Boyutlar Dimensions Pasmepbl Ay 386x452x127 455x735x127 390x630x130



Dahili Kompresor
Internal Compressor

BcTtpoeHHbIn Komnpeccop
ENK Lelia

A

Tekerlekli Sehpa ile Uretim Segenegi
Movable Production Option

napaMeprl nepeaBm>XHOro rnpomn3BoacTBa

. 5

2 Y1l Garanti
2 Years Guarantee

2 roga rapaHTum
Jlle lasa

=

Avrupa Normlarina Uygunluk
Conformity with European Norms
CooTBeTcTBME EBPOMNENCKMM HOpMaM

das sy el A

JOLE PUSKURTME MAKINELERI
JELLY SPRAY MACHINES

CMPEN-MALLUMNHA YXXENE
L;LAJ‘ ui ) LjﬂS\..A

Programlanabilir Dijital Termostat
Programmable Digital Thermostat

[Mporpammupyemsbln LndpoBon TepmocTart
buall LB a8 ) Clis ga 5

Paslanmaz Anibakteriyel Gévde
Stainless Antibacterial Body
Hep>kaBetowmin aHTubakTepmanbHbI KOpnyc

L Sl slas laall Q8 e g

Farkh U¢ Secenekleri
Different End Options

Pa3nunyHbie BapuvaHTbl HACaaoK
Aabiaal) Gl plaYl @l A

Isitmali Hortum

Heated Hose
MogorpeBaembin LWaHr
Cpdad 5d sk A




JELLY SPRAYER /1-2
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKMU - 4:38ll pailiaall

MODEL MODEL MOJEJb Jaa gl JELLY /1 JELLY /2
Tank Hacmi Tank Volume O6bem pesepsyapa OIOAN aaa 1,21t 31t

Gli¢ Tuketimi Power Consumption | OHepronotpebnexune Al Igial 0,9 kW (max.) 0,9 kW (max.)
Gug Gereksinimi Power Necessity TpeGoBaHMs K NUTaHWO Al e 230V -50 Hz 230V -50 Hz
Dahili Kompressoér | Internal Compressor | BCTpO€EHHbI komnpeccop als el 2,4 bar 2,4 bar
Boyutlar Dimensions Pasmepbl Ay 558x328x212 mm 558x328x212 mm

Jole Puskurtme Makinesi
Jelly Spray Machine

Cnpen-MawwuHa Xene
‘_sL‘L“ o) sl

Bagta sicak jole gesitleri olmak tizere sicak ve sivi drlnleri piskirtmek tzere tasarlanmis bir makinedir.
Ergonomik yapisi ile gida Ureticileri igin son derece pratiktir. Urtinleri haznesinde eritir ve sicak tutar.

Programlanabilir dijital termostat ayari

Isitmali hortum ile yliksek performans

Anti bakteriyel 6zelliktedir

Dahili kompresori vardir, harici hava baglanabilir

Kolay temizlenebilir, korozyona dayanikli gévdeye sahiptir
Ozel ug segenekleri vardir

Farkli kapasitelerde Uretilebilir

istendigi takdirde tekerlekli sehpa ile iretilebilir

Uriin, Avrupa Birligi normlarina uygun Gretilmistir. Uretim hatalarina karsi 2 yil garantilidir.

It is a machine which is designed in order to spray hot and liquid products including hot jelly types in particular. It is ultra-
practical with ergonomic structure for food manufacturers. It melts products in its reservoir and keeps them hot.

Programmable digital thermostat adjustment

High performance with heated hose

Anti-bacterial feature

Internal compressor, external air can be connected
Easy to use and corrosion resistant body

It has special end point options

Can be manufactured in different capacities

Can be produced as movable if requested.

Product is produced in accordance with European Union norms. It is guaranteed for 2 year against production faults.

370 MalumHa npeaHasHadeHa ana pacnbifieHna ropadmnx U Xnagkmx npoaykToB, B TOM HYMUCTIe TUNOB ropAadvero Xene B HaCTHOCTU.

OHa ynbrpa-npakTnyHa 6naronap9| CBOEWN 3ProOHOMUNYHOWN CTPYKTYype ansa npoussoanTenen NPOAYKTOB NMUTaHUA. OHa nnasut
NpoAYKTbl B CBOEM pe3epByape N COXPaHAET UX B ropavYemM COCTOAHUN.

Mporpammupyemast HacTporika LdpoBoro Tepmocrara

Bbicokas npon3BoaMTENbHOCTL C HAarpeBaeMbIM LLUSTaHIoM
AHTnGakTepunanbHas yHKUUs

BHYTpeHHMIN KoMNpeccop, BHELLHUA BO3AYX MOXET ObITb NOAKMIOYEH
[MpocToi B ncnonb3oBaHWu, KOPPO3MOHHOCTOMKUIA KOPMYC

Onuur ocobor KOHEYHOM TOYKM

MoeT n3rotaBnmBaTbCs pas3nM4HON MOLLHOCTH

MoxeT ObITb N3roToBMEHa B Ka4eCTBe NepeaBukHON, ecnu TpebyeTca

[MpogyKT Npor3BOaUTCSt B COOTBETCTBUM C HOpMamu EBponerickoro Coto3a. MimeeTca rapaHTus 2 roaa Ha 3aBOACcKov Gpak.
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TARTALET MAKINELERI
TARTLET MACHINES

TAPTAJIETHbIE MALWWWHbI
Ll alaaSla

Teflon Kalip Segenekleri
Teflon Mold Options

Ergonomik Tasarim
Ergonomic Design

OProHoMnYHbIN [u3anH

@)AHA.\AS

BapuaHTbl TedrioHoBbIx Popm
Osl) 8  la

2 Y1l Garanti
2 Years Guarantee

Dusuk Enerji Tuketimi
Low Energy Consumption
Hwu3koe NoTpebneHne 3Heprun

A8kl i e cllginl

2-JleTHaa MapaHTus
Olale Jlaa

Programlanabilir Zamanlayici
Programmable Timer

Avrupa Normlarina Uygunluk
Conformity with European Norms
CobntogeHne Esponenckmnx Hopm

A s sY) ubeall LDl

Mporpammupyembin Tanmep
Ll (8 il ga

Hassas IsI Kontrolu
Sensitive Temperature Control

YyscTtButenbHbli KOHTponb Temnepatypbl

T’J‘)AJ\@U‘L“‘AM
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29 farkh kalip modeli mevcuttur.

Detaylar icin lUtfen iletisime geginiz.

29 different mould models.

Please contact us for further information.

29 pasnuyHbix Mmogenen npecc-popm TapTanet
MNoxanyncra, CBAXUTECH AN NONyYeHUs

AONONMHNTENBbHOW MHOPMaLUN.
) gall Calite =3 gad Y4 2a g

ol (a3 50l Ui ol ) 2 0

A

Tartalet Kaliplari

Tartaletlerinizi ister kendiniz yapin, isterseniz hazir alin:
Either make your own tartlets or buy them from:

- ' :foTOBLTE TApTANEeTKU CaMOCTOSATENBHO UITN NOKYNanTe UX rOTOBbIMU Ha canTe

ks 43 )i a8 ol iy Gl juaa @il )

www.tartalet.com




Tartalet Makinesi

TARTALET Tap AR
Y

Bu makine, turta tabani (tartalet) Gretiminde kullaniimak Gzere tasarlanmistir. Degistirilebilir teflon kaliplari ile farkli model
secgenekleri bulunur.

*  Programlanabilir zamanlayici ile tim trlnlerde esit kivamda pisirme
*  Mekanik tuglar ile kolay kullanim ve hassas isi ayari

»  Dusuk enerji tiketimi, 3 ayri glivenlik korumasi

e Yuksek 1si yalitimi vardir

»  Kolay temizlenebilir, korozyona dayanikli gévdeye sahiptir

* Atk yag haznesi vardir

+  Uretim hatalarina karsi 2 yil garantilidir

This machine was designed in order to use for pie base (tartlet) production. There are different model options with changeable
Teflon moulds.

»  Cooking with equal consistency at all products with programmable timer
+  Easy to use with mechanic key pad and sensitive heat adjustment

*  Low energy Consumption, 3 separate safety protection

*  High Heat Insulation

»  Sensitive heat adjustment can be applied

* It has easy to use and corrosion resistant body

»  Container for waste oll

* 2 years guarantee against production faults.

3OTa MalumHa npegHasHadeHa 415 UCronb3oBaHus B Npon3BoAcTBe TapTtaneT. CyLIecTByOT pasfnyHbie BapuaHTbl MOAENen co
CMEHHbIMM TeOHOBbLIMI (hopMamMMm.

*  [lporpammupyembivi Tanmep 45151 paBHOMEPHOro NPUroTOBNEHUS BCEX NPOAYKTOB

»  [lpocToTa B aKcnnyatauum 1 TodHas HacTpolika HarpeBaHus C MOMOLLIbI0 MEXaHUYECKMX KITaBuLL
. Huskoe aHepronoTpebneHune, 3 otaenbHbIX yHKUUM 6e30nacHOCTU

*  Bbicokas Tennousonaums

e Jlerko ounaemblii, KOPPO3UOHHO-CTONKNI KOPMYC

*  PesepByap oTpaboTaHHOro Macna

. [apaHTus 2 roga Ha 3aBofckon 6pak
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdudll 38 | 24 kKW

Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz

Net Agirlik Weight Bec HeTTO Suall o0 | 32 kg (with mould)
Boyutlar Dimensions Pasmepbl A1 | 540x435x408 mm




Tartalet Makinesi

MINI TARTALET Tap AR

Mini tartalet makinesi kiiclk isletmeler icin tasarlanmistir. Ergonomik yapisi ile pastane ve firinlar igin pratik ve mikemmel bir
tercihtir.

*  Programlanabilir zamanlayici ile tim trlnlerde esit kivamda pisirme
»  Teflon kalip segenekleri

»  Dusuk enerji tiketimi

e Yuksek 1si yalitimi vardir

* Hassas isi ayari yapilabilir

»  Kolay temizlenebilir, korozyona dayanikl gdvdeye sahiptir

Uretim hatalarina karsi 2 yil garantilidir.

Mini tartlet machine was designed for small businesses. It is a practical and great choice for pastry shops and bakeries with its
ergonomic structure.

»  Cooking with equal consistency at all products with programmable timer
»  Teflon mould options

*  Low energy consumption

*  High Heat Insulation

»  Sensitive heat adjustment can be applied

* It has easy to use and corrosion resistant body

It is guaranteed for 2 year against production faults.

MuHKn-TapTaneT MaluvHa npeaHasHadeHa Ansa Manbix NpeanpuaTiini. brarogaps cBoen 3proHOMUYHON CTPYKTYpe 310
NPaKTUYHBIA 1 AeanbHbIA BbIOOP ANS KOHAUTEPCKMX N NEKapeH.

*  [lporpamMmmupyembIvi Taimep 45151 pPaBHOMEPHOIO NPUrOTOBMNEHUSI BCEX NPOAYKTOB
*  BapuaHTbl TednoHoBbIX opm

*  Hwuskoe notpebneHne aHeprum

*  Bblcokas Tennousonsiums

*  BO3MOXHO TOYHOE perynMpoBaHune Harpesa

*  VmeeT nerko ovvLlaeMblin, KOPPO3MOHHOCTONKMIN KOPMYC

2 roga rapaHTum Ha 3aBOACKOM Opak.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdudll a8 | 1,4 kKW
Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz
Net Agirlik Weight Bec HeTTO Suall o350 | 24 kg (with mould)
Boyutlar Dimensions Pasmepbl A1 | 310x440x308 mm
) [ g



WAFFLE & KORNET MAKINELERI OBOPYOOBAHWE OJ1A U3IOTOBJIEHUA
WAFFLE & CORNET MACHINES BA®EJIb N POXKOB

Teflon Kalip Segenekleri
Teflon Mold Options

BapuaHTbl TepnoHoBbIX (hopMm
SR CAREN P RCH T

Ergonomik Tasarim
Ergonomic Design

OProHOMMUYHbIN OM3aliH

@JA&J.A.\AS

Avrupa Normlarina Uygunluk

Conformity with European Norms Dusuk Enerji Tuketimi
CobntogeHne eBpoONeENCKUX HOpM

A s s¥) bl Dl

Low Energy Consumption

Hwn3koe notpebneHne aHeprum

Al 8 e eDlginl

Hassas Isi Kontrolu
Sensitive Temperature Control

YyBCTBUTENBHbIA KOHTPOIb Programlanabilir Zamanlayici

Temneparypbl

'B‘)\‘);“L;u»\.u;(ss;j

Programmable Timer

[Mporpammupyembin Tanmep

|’ Laall B8 Cds

2 Y1l Garanti
2 Years Guarantee

lapaHTusa 2 roga Mgffle Mk
Glale laa




Waffle Makinesi

QVAVVAN ol ol I \V/ VAN o AL

Jil 5l dule

Bu makine, basta waffle hamuru cgesitleri olmak Gzere kornet, pankek gibi Grtinleri pisirmek Gzere tasarlanmistir. Farkli kaliplarda
model segenekleri bulunur.

*  Programlanabilir zamanlayici ile tim trlnlerde esit kivamda pisirme
*  Anti bakteriyel tus takimi ile pratik kullanim ve hassas isi kontrolu

»  Dusuk enerji tiketimi, 3 ayri glivenlik korumasi

e Yuksek 1si yalitimi vardir

»  Kolay temizlenebilir, korozyona dayanikli gévdeye sahiptir

Uretim hatalarina karsi 2 yil garantilidir.

This machine was designed to cook products such as cornet, pancake including waffle paste types. There are model choices in
different moulds.

»  Cooking with equal consistency at all products with programmable timer
»  Practical use and sensitive heat control with antibacterial key pad

*  Low energy Consumption, 3 separate safety protection

*  High Heat Insulation

* It has easy to use and corrosion resistant body

It is guaranteed for 2 year against production faults.

OTa MalurHa npedHasHadveHa st IPUroToBIEeHNsl Takux NPOAYKTOB, Kak POXOK, BriMHbI, BKIoYas pasHOBMOHOCTU BadbenbHoro
TecTa. CyLLEeCTBYIOT pasnunyHble BapuaHTbl Npecc-hopM.

»  [lporpammupyembivi TanMep 45151 paBHOMEPHOro NPUroTOBNEHUS BCEX NPOAYKTOB

*  [lpakTn4yHOE UCMNONb30BaHNE U TOYHbIA KOHTPOSbL TEMNepaTypbl Gnarogaps aHTMbakTepranbHON KnaBnaType
. Hu3koe aHepronoTpebnenne, 3 otaeneHble yHKUMM 6e30nacHoCTH

*  Bbicokas Tennounsonaums

e Jlerko ounaemblii, KOPPO3UOHHO-CTONKNIN KOPMYC

2 roga rapaHTum Ha 3aBOACKOM Opak.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdudll a8 | 1,4 kKW

Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz

Net Agirlik Weight Bec HeTTO Suall o350 | 23 kg (with mould)
Boyutlar Dimensions Pasmepbl A1 | 450x310x285 mm




Degistirilebilir Kalipli Waffle Makinesi

QVAVVAN ol ol I \V/ VAN o Bacpeneriia cocHEENEREREREN

sl B Al 13 i) p Sl

Bu makine, basta waffle hamuru cgesitleri olmak Gzere kornet, pankek gibi Grtinleri pisirmek Gzere tasarlanmistir. Farkli kaliplarda
model secenekleri bulunur. Kaliplar hizli degistirilebilir.

*  Programlanabilir zamanlayici ile tim trlnlerde esit kivamda pisirme
*  Anti bakteriyel tus takimi ile pratik kullanim ve hassas isi kontrolu

»  Dusuk enerji tiketimi, 3 ayri glivenlik korumasi

e Yuksek 1si yalitimi vardir

»  Kolay temizlenebilir, korozyona dayanikli gévdeye sahiptir

—_— Uretim hatalarina karsi 2 yil garantilidir.

HIZLI KALIP DEGISIMI
QUICK CHANGEABLE MOULDS

—_— This machine was designed to cook products such as cornet, pancake including waffle paste types. There are model choices in

different moulds. Moulds can be changed quickly.

»  Cooking with equal consistency at all products with programmable timer
»  Practical use and sensitive heat control with antibacterial key pad

*  Low energy Consumption, 3 separate safety protection

*  High Heat Insulation

* It has easy to use and corrosion resistant body

It is guaranteed for 2 year against production faults.

OTa MalvHa npegHasHaveHa Ansi IPUroToBIEHNS] TakmuxX MNPOAYKTOB, Kak POXOK, BrivHbI, BKItOYasi pasHOBMOHOCTU BadhenbHoro
Tecta. CyLLeCTBYIOT MOAENN pasHbiX npecc-popm. PopMbl MOXKHO BbICTPO MEHSITh.

»  [lporpammupyembivi TanMep 45151 paBHOMEPHOro NPUroTOBNEHUS BCEX NPOAYKTOB

»  [lpakTnyeckoe NCnonb30BaHME U TOYHbIV KOHTPOMb TeMnepaTypbl brnarogapst aHTMbakTepranbHONS KnaBmartype
. Hu3koe aHepronoTpebneHve, 3 oTaensHbIX PyHKUMM 6e3onacHoCcTu

*  Bbicokas Tennounsonaums

e Jlerko ounaemblii, KOPPO3UOHHO-CTONKNIN KOPMYC

2-NeTHSAS rapaHTXs OT MPON3BOACTBEHHBIX HEUCMPABHOCTEN.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdudll a8 | 1,4 kKW

Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz

Net Agirlik Weight Bec HeTTO Suall o350 | 23 kg (with mould)
Boyutlar Dimensions Pasmepbl A1 | 450x310x285 mm




Kornet Makinesi

CO R N E T M A K E R MawwuHa ansa I/I3FOTO(;J(')I;T-|6I/::FI|V[!)8()()::I12§

S oY) g i diSke

Bu makine, basta waffle hamuru cgesitleri olmak Gzere kornet, pankek gibi Grtinleri pisirmek Gzere tasarlanmistir. Farkli kaliplarda
model segenekleri bulunur.

*  Programlanabilir zamanlayici ile tim drlnlerde esit kivamda pisirme
»  Anti bakteriyel tus takimi ile pratik kullanim ve hassas is1 kontrolu

»  Dusuk enerji tiketimi, 3 ayri glivenlik korumasi

*  Yulksek i1s1 yahitimi vardir

»  Kolay temizlenebilir, korozyona dayanikli gévdeye sahiptir

—_— Uretim hatalarina karsi 2 yil garantilidir.
At uu"m cH_A,!‘ﬁ_AB.L_E MUIJ[I]S This machine was designed to cook products such as cornet, pancake including waffle paste types. There are model choices in
pes different moulds.
»  Cooking with equal consistency at all products with programmable timer
»  Practical use and sensitive heat control with antibacterial key pad
u
. *  Low energy Consumption, 3 separate safety protection
. *  High Heat Insulation
* It has easy to use and corrosion resistant body
It is guaranteed for 2 year against production faults.
OTa MaluMHa npefHasHavYeHa ans NpUroToBreHUsl Taknx NPOAYKTOB, Kak POXOK, OMnHbI, BKIOYas pa3HOBUAHOCTM BadeNbHOro
TecTta. CyLLecTByOT pasHble npecc-hopmbl.
by »  [lporpammupyembivi TanMep 45151 paBHOMEPHOro NPUroTOBNEHUS BCEX NPOAYKTOB
*  [pakTnyeckoe Ncnonb30BaHUE 1 TOYHBIA KOHTPOSb TemnepaTypbl bnarogaps aHTMbakTepranbHON KraBuaTtype
h‘,::_‘ . Hu3koe aHepronoTpebneHve, 3 oTaensHbIX PyHKUMM 6e3onacHoCcTu
\‘w;,j i *  Bbicokas Tennounsonaums
o

e Jlerko ounaemblii, KOPPO3UOHHO-CTONKNIN KOPMYC

2-NEeTHSAA rapaHTUs Ha NPON3BOACTBEHHbLIN Bpak.
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdudll a8 | 1,4 kKW

Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz

Net Agirlik Weight Bec HeTTO Suall o0 | 18 kg (with mould)
Boyutlar Dimensions Pasmepbl A1 | 450x310x285 mm




QVAVVAN ol ol I \V/ VAN o

ikili Waffle Makinesi
Dual Waffle Machine

[lBoHas BadbenbHUUa
40l Al 5 4sle

HIZLI KALIP DEGISIMI
QUICK CHANGEABLE MOULDS
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TEKNIK OZELLIKLER - TECHNICAL SPECIFICATIONS - TEXHUYECKUE XAPAKTEPUCTUKN - 258l (ailaaill

Isitma Gucl Heating Power MoLWHOCTb HarpeBaHus opdaudll 38 | 2x 1,4 KW

Glg Gereksinimi Power Necessity TpeboBaHus k NUTaHUo 4ilall wldkic | 230V -50 Hz
Net Agirlik Weight Bec HeTTO Suall o350 | 44 kg

Boyutlar Dimensions Pasmepbl Al | 558x328x285 mm

Bu makine, basta waffle hamuru cgesitleri olmak Gzere kornet, pankek gibi Grtinleri pisirmek Gzere tasarlanmistir. Farkli kaliplarda
model segenekleri bulunur.

iki pisirme Ginitesi ayri ayri kontrol edilir

Programlanabilir zamanlayici ile tim Urinlerde esit kivamda pigirme
Anti bakteriyel tus takimi ile pratik kullanim ve hassas isi kontroli
Dusuk ener;ji tiketimi, 3 ayri glvenlik korumasi

Yuksek 1s1 yalitimi vardir

Kolay temizlenebilir, korozyona dayanikli gdvdeye sahiptir

Uretim hatalarina karsi 2 yil garantilidir.

This machine was designed to cook products such as cornet, pancake including waffle paste types. There are model choices in
different moulds.

Each cooking unit can be controlled seperately

Cooking with equal consistency at all products with programmable timer
Practical use and sensitive heat control with antibacterial key pad

Low energy Consumption, 3 separate safety protection

High Heat Insulation

It has easy to use and corrosion resistant body

It is guaranteed for 2 year against production faults.

OTa MaluHa npegHasHadveHa st IPUroToBIeHWsl Takux NPOoAYKTOB, Kak POXOK, BriMHbI, BKIoYas pasHOBMOHOCTU BadbenbHoro
TecTta. CyLLEeCTBYIOT pasHble BapuaHTbl Npecc-popM.

Ob6a ycTpoicTea AN NPUroTOBNEHNS NULLM KOHTPOMNMPYIOTCS OTAENbHO

[Mporpammupyemsii Tanmep Ans paBHOMEPHOrO NPUroTOBMEHUST BCEX NPOAYKTOB

MpakTnyHoe ncnonb3oBaHWe U TOYHBIV KOHTPOSb TeMnepaTypbl bnarogaps aHTMbakTepranbHON KnaBnaType
Hwn3koe aHepronoTpebnenuve, 3 otaenbHbIX yHKUMM BesonacHoCcTu

Bbicokas Tennonsonaums

Jlerko ouniLaemblvi, KOPPO3MOHHOCTOWMKUIA KOPMYC.
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