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emilerek pisme kabinine aktariimaktadir. Bu daha
diisiik enerji tiketimi ile birlikte kalite ve homojen
pigmeyi sadlamaktadir. Buhar Uretme sistemine
yapilan yenilik ile de bol miktarda buhar, diisey
plakalarda elde edilerek her tava igin gerekli nem
fazlaca saglanmaktadir. Doner finnlanin briilorleri yan
tarafta oldugundan dar uzun hacimdeki pastane ve
finnlara kolayca monte edilebilir. Yanma hiicresi
(cehennemlik) 1000 santigrat dereceden daha fazla
1stya dayanikli Gzel alagimli (AISI 321 S) paslanmaz
gelikten yapilmigtir. On paneller ve kaportalar
tamamen paslanmaz sagtan mamul edilmis olup,
pas ve kararma olmaz. Kapya takilan halojen
lambalar sayesinde mitkemmel bir aydinlatma temin
edilmis olup lambalar kolayca disaridan degistiriime-
ktedir. Firnlarda su yumusatma Unitesi kullaniimasi
onemle tavsiye edilir.
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In our new designed heat exchanger, the heat
produces in combustions chamber is absorbed
better than the traditional versions. This ensures
more uniform baking with lower energy consump-
tion. New built-in vertical plate steam unit supplies
abundant moisture to every part of rack. Our rotary
ovens are produced with side burner which is
suitable long, narrow rooms and in extra compact
dimensions. Therefore, our rotary ovens are ideal for
installation in any bread or pastry shop. Burning
chamber is made of heat resistive (more than 1000
centigrade degree) special stainless steel (AIS| 321
S). Front panels and all outside covers are complete-
ly made of stainless steel material. Therefore, it
doesn't get darkening and rust. By means of halogen
lamps which are mounted the doors, an excellent
illumination is obtained and these lamps enable to
be changed from outside of door, it is strongly
recommended that a water softening unit is fitted to
the water supply of all ovens

Teknik Ozellikler / Technical Specification

Model Model Birim MDF 50 MDF 100 MDF 150 MDF 200 MDF 300
Kapasite* Capacity kg 700 1000 1200 2150 2400
8 Saat/Hamur 8 h dough
Pisirme Alani Baking surface m* 42 52-7.2 6,6-85 11,2-144 19.2
Tepsi Sayisi Number of trays adet 9-12 11-15 14-18 14-18 32
Tepsi Ebad Tray size mm 530x650 600x800 600x800 750x1040-740x980  6007800x2
500%700 800x1000 800*1200

Tavalar Arasl Distance between mm 114-85 114-90 114-90 114-90 114-90
Mesafe trays
Genislik (W) Width (W) mm 1150 1300 1300 1600 1900
Uzunluk (L) Length (L) mm 1650 2000 2000 2350 2500
Yiikseklik (H) Height (H) mm 1750 2000 2250 2250 2250
Elektrik Giicii Electrical power Kw 3 35 35 35 55
Is1 Kapasitesi Heating capacity kcal / saat 32000 50000 60000 70000 95000
Gaz Baglanti Gas coupling pressure mbar 50 50 50 50 50
Basinci
Enerji Kaynaklan Source of energy Dizel - Dogalgaz - LPG - Elektrik Enerjisi
Firn Agirhg Weight of oven kg 1000 1300 1450 1750 2450
Kontrol Sistemi Control system Manuel — Dijital - PLC
Yakit Tiiketimi** Energy Consumption** Dizel 36 57 6.8 8 11

(It / saat)

al gaz 42 6.5 79 9.2 12.5

(m*/ saat)

LPG 3 5 6 6.8 9

(It / saat)

* Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.The capacity shall variable according to the weight and

baking time of the product

** Normal sartlar altindaki yakit tiketim degerleridir.** Energy consumption under normal conditions

Imalati firma haber vermeksizin degisiklik yapma hakkni sakli tutar. Man ufacturer reserves the right to change specifications without prior notice..



MEDF |

ELEKTRIKLI DONER FIRIN

Teknik Ozellikler / Technical Specification
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Yeni geligtirilen 1s1 geligtiricilerimizde; yanma
odasinda uretilen 1s1, klasik sistemlere gore
daha fazla emilerek pigsme kabinine aktarilmak-
tadir. Bu daha disiik enerji tUketimi ile birlikte
kalite ve homojen pigmeyi saglamaktadir.
Buhar Uretme sistemine yapilan yenilik ile de
bol miktarda buhar, diigey plakalarda elde
edilerek her tava icin gerekli nem fazlaca
saglanmaktadir. Déner finnlarin briilérleri yan
tarafta oldugundan dar uzun hacimdeki
pastane ve finnlara kolayca monte edilebilir.
Yanma hucresi (cehennemlik) 1000 santigrat
dereceden daha fazla isiya dayanikl Gzel
alagmh (AISI 321 S) paslanmaz gelikten
yapilmistir. On paneller ve kaportalar tamamen
paslanmaz sagtan mamul edilmis olup, pas ve
kararma olmaz. Kapya taklan halojen
lambalar sayesinde milkemmel bir aydinlatma
temin edilmig olup lambalar kolayca disarndan
dedistirilmektedir. Finnlarda su yumusatma
{initesi kullanilmasi dnemle tavsiye edilir.

In our new designed heat exchanger, the heat
produces in combustions chamber is absorbed
better than the traditional versions. This
ensures more uniform baking with lower
energy consumption. New built-in vertical plate
steam unit supplies abundant moisture to
every part of rack. Our rotary ovens are
produced with side burner which is suitable
long, narrow rocoms and in extra compact
dimensions. Therefore, our rotary ovens are
ideal for installation in any bread or pastry
shop. Burning chamber is made of heat
resistive (more than 1000 centigrade degree)
special stainless steel (AISI 321 S). Front
panels and all outside covers are completely
made of stainless steel material. Therefore, it
doesn't get darkening and rust. By means of
halogen lamps which are mounted the doors,
an excellent illumination is obtained and these
lamps enable to be changed from outside of
door, it is strongly recommended that a water
softening unit is fitted to the water supply of all
ovens

Model Model Birim MEDF 50 MEDF 100

Kapasite* Capacity kg 700 1000

8 Saat Hamur 8 h dough

Pigirme Alani Baking surface m? 42 52-72

Tepsi Sayisi Number of trays adet 9-12 11-15

Tepsi Ebadi Tray size mm 530x650 600800
500700

Tavalar Arasi Mesafe Distance between trays mm 114-85 114-90

Geniglik (W) Width (W) mm 1150 1300

Uzunluk (L) Length (L) mm 1350 1600

Yilkseklik (H) Height (H) mm 1750 2000

Elektrik Giicil Electrical power Kw 3 35

Is1 Kapasitesi Heating capacity keal / saat 32000 50000

Enerji Kaynaklan Source of energy

Finn Agirhdgn Weight of oven kg 900 1150

Kontrol Sistemi Control system

Yakit Tuketimi ** Consumption of fuel kw 25 35

MEDF 150 MEDF 200 MEDF 300
1200 2150 2400
66-85 112-144
192
14-18 14-18 32
600x800  750x1040-740x980 600°800x2
800x1000 800x1200
114-90 114-90 114-90
1300 1600 1900
1600 2000 2250
2250 2250 2250
35 35 55
60000 70000 95000
Elekirk Enerjisi
1300 1600 2150
Manuel Dijital - PLC
55 85

* Kapasite mamul(in gramajina ve pisirme siresine gore dediskenlik gosterebilir. The capacity shall variable according to the wenghl and baking fime of the product
** Normal sarilar altindaki yakit tiiketim degerieridir.” Energy consumption under normal conditions
Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakl tutar. Manufacturer reserves the right to change specifications without prior notice..
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Yeni gelistirilen 151 geligtiricilerimizde; yanma
odasinda Uretilen 1s1, klasik sistemlere gore daha
fazla emilerek pisirme kabinine aktanimaktadir, Bu
daha diigiik enerji tiketimi ile birlikte kalite ve
homojen pismeyi saglamaktadir. Buhar iretme
sistemine yapilan yenilik ile de bol miktarda buhar,
diigey plakalarda elde edilerek her tava icin gerekli
nem fazlaca saglanmaktadrr, Ddner finnlarin
brilorleri yan tarafta oldugundan dar uzun
hacimdeki pastane ve finnlara kolayca monte
edilebili. Yanma hiicresi (cehennemlik) 1000
santigrat dereceden daha fazla isiya dayanikh Gzel
alagimli (AISI 321 S) paslanmaz gelikten yapilrmigtir.
On paneller ve kaportalar tamamen paslanmaz
sactan mamul edilmis olup, pas ve kararma olmaz.
Kapiya takilan halojen lambalar sayesinde mikem-
mel bir aydinlatma temin edilmis olup lambalar
kolayca disarndan degistirimektedir. Finnlarda su
yumusatma {nitesi kullaniimasi Gnemle tavsiye
edilir,

In our new designed heat exchanger, the heat
produces in combustions chamber is absorbed
better than the traditional versions. This ensures
more uniform baking with lower energy consump-
tion. New built-in vertical plate steam unit supplies
abundant moisture to every part of rack_ Qur rotary
ovens are produced with side burner which is
suitable long, narrow rooms and in extra compact
dimensions. Therefore, our rotary ovens are ideal
for installation in any bread or pastry shop. Burning
chamber is made of heat resistive (more than 1000
centigrade degree) special stainless steel (AISI 321
S). Front panels and all outside covers are
completely made of stainless steel material.
Therefore, it doesn't get darkening and rust. By
means of halogen lamps which are mounted the
doors, an excellent illumination is obtained and
these lamps enable to be changed from outside of
door, it is strongly recommended that a water
softening unit is fitted to the water supply of all
ovens

Model

Tepsi Sayisi

Tepsi Ebadi

Tavalar Arasi Mesafe

Geniglik (W)

Uzunluk (L)
Yiikseklik (H)

Elektrik Giicii
Elektrikli Finn igin
Elektrik Kapasitesi
Enerji Kaynaklan
Firin Agirlhigi

Kontrol Sistemi
Mayalandirma Kabini
Tepsi

Kapasitesi
Mayalama Kabini
Elektrik Giicii
Mayalandirma Kabini
Yiiksekligi (H1)

Mayalandirma Kabini
Agirhg

Model

Number of trays
Tray size

Distance between
trays

Width (W)

Length (L)

Height (H)

Electrical power
Electric capacity for
electrical model
Source of energy
Weight of oven
Control system
Number of tray in
fermentation cabinet

Electrical power for
fermentation cabinet
Height of
fermentation cabinet
(H1)

Weight of
fermentation cabinet

Birim
adet
mm
mm

mm
mm
mm
Kw
Kw

kg

adet

Kw

mm

kg

MEDF 40-9
9
400600
90
970
1250
1250

25
12

350

18

25

870

85

MEDF 40-9T MEDF 40-12 MEDF 40-15
9 12 15
400600 400%600 400600
90 90 90
970 970 970
1250 1250 1250
1285 1400 1700
25 25 25
20 15 20
Elektrik Enerjisi
450 450 600
Manuel — Dijital - Plc
18 12 ———
25 25 25
835 720 420
75 85 _

* Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir. The capacity shall variable according to the weight

and baking time of the product

** Normal gartlar altindaki yakit tiketim degerleridir.*™* Energy consumption under normal conditions
imalatg! firma haber vermeksizin degisiklik yapma hakkini sakli tutar. Manufacturer reserves the right to change specifications without prior notice..
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restoranlarda, otellerde ve finnlarda kigik Glgekli
pasta borek, sandvig ekmek uretimi igin tasarlan-
mistir. igerisinde bulunan iki adet fan yardimiyla
sicak hava dolagimi saglanir ve tim hacime homo-
jen olarak yayilir, Alt kisimda bulunan bdlmede
mavyali Urlnler igin uygun nemli ortam saglayan
donanimlar mevecuttur. Tamamen paslanmaz gelik
sagtan imal edilmistir. lyi bir isi izolasyonu ile enerji
tasarrufu saglanmigtir. Elektrikli olarak imal edilme-
ktedir.

MKF | KONVEKSIYONLU FIRIN Mini konveksiyonlu finn &zellile pastanelerde,

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

It is useful for confectioners, restaurants and
hotels. Heat distribution on the product is obtained
through the forced circulation of heated air, by
means of fans. At the bottom of the oven there is a
fermentation cabinet for the yeast having dough.
This oven has a very good uniformity of baking and
vaporizer placed inside the baking chamber. High
quality insulation ensures energy saving. Optional
stand is produced for the oven.

Teknik Ozellikler / Technical Specification

Model Birim MKF 4 MKF 6 MKF 6T MKF 8 MKF 8T MKF 9 MKF 9T MKF 14
Tepsi Sayisi | Number of trays adet 4 i 6 8 8 9 Lt 14
Tepsi Ebad | Tray Size mm 400600 400"600 400600 400600 400600 400x500 400600 400*600
Tavalar Arasi Mesafe | Distance between pans mm 85 85 85 85 85 85 85 85
Geniglik (W) | Width (W) mm 800 800 800 800 800 800 800 am
Uzunluk (L) I Length (L} mm 750 740 740 740 740 1225 1225 1128
Yiikseklik (H) | Height (H) mm 520 700 1050 950 1300 1140 1490 1655
Kontrol Sistemi / Control System Manuelveya  Manuelveya  Manuelveya  Manuelveya Manuelveya Manuelveya  Manuelveya  Manuel veya
Dijital Dijital Dijital Dijital Dijital Dijital Dijital Dijital
Elektrik Giici | Electric Power Kw 6.5 10 15 13 20 15 20 22
Finn Agirhgi | Oven Weight ka 52 115 170 175 230 235 290 365
FIRIN ALTI TAS TABAN ICIN OLCULER Geniglik mm - 800 — 800 800
BASE FOR THE SIX STONE OVEN Dimensions Uzuniuk mm — = 740 = 740 s 1295
Yiikseklik mm - - 350 — 350 - 350
Mayalandirma Kabini Tava Kapasitesi adet 8 6 6 8 8 18 9 -
Fermentation Cabinet Pan Capacity
Mayalama Kabini Elektrik Giici K 25 25 25 25 25 25 25 -
Prover Cabinet Electric Power
Mayalandirma Kabini Yuksekligi mm 850 850 500 850 500 760 410 -
Fermentation Cabinet HEIGHT
Mayalandirma Kabini Agirhd kg » 75 65 65 55 85 60 -

Fermentation Cabinet Weight




MMKF | TAS TABANLI KATLI FIRIN
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Teknik Ozellikler / Technical Specification
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Kath Firinlar 6zel geligtiriimis sirkiilasyon
sistemi ve tabanlari isiya dayamimli taglar-
la donatilmistir. Bu sistem sayesinde katl
finnin katlarinin her noktasina homojen 1si
dagilimi saglanarak mikemmel bir pigme
neticesi elde edilmektedir. Her kat igin
istenilen miktarda ¢ok gugli buhar
uretegleri bulunmaktadir. Bunlar birbirin-
den bagimsiz olarak agilip kapanabilmek-
te, boylece her katin buhar miktan farkh
ayarlanabilmektedir. Bu ise ayn anda
degisik tipte pasta ve benzeri Grlnlerinde
pisirilmesini mimkin kilmaktadir. Kath
Fininlarda yiiksek izolasyon degerli yalitim
malzemesi  kullanilarak 1s1 kayiplan
onlenmekte ve enerji tasarrufu saglan-
maktadir.

Multi-Deck ovens (Matador) are equipped
with specially designed heat recessive
stone soles and heat circulation system.
This system supplies an absolutely
uniform distribution of heating gases over
all decks of the oven therefore excellent
baking result. Each deck of oven has a
powerful steaming device which enables
the demanded amount of steam at any
time. The steaming device can be individ-
ually switched on and off for each deck.
This offers a particular advantage for
confectionery goods. High graded insula-
tion material prevents heat losses so,
saves energy.

Model Birim MMKF 50 MMKF 100 MMKF 150 MMKF 180
Kapasite* (Ekmek /8 Saat) / Capacity adet 1500 3500 4500 5500
Pigirme Alani / Cooking Area m?2 5 10 15 18
Kat Sayisi / Floors adet 4 4 4 4
Genigik (W) / Width mm 1810 1880 2480 2480
Uzunluk (L) / Length mm 2040 3930 3930 4330
Yiikseklik (H) / Height mm 2150 2430 2430 2430
Finn ig Genisligi / Oven Interior Width mm 1200 1230 1830 1830
Finin i Uzunlugu / Oven Interior Length mm 930 2240 2240 2540
Finin i Yiiksekligi / Oven Interior Height mm 190 190 190 190
Elektrik Giicii / Electric Power Kw 32 36 36 37
Is1 Kapasitesi / Heat Capacity kcal / saat 40000 67000 86000 107000
Palet Sayisi / Number of pallets adet 8 12 12
Palet Olgiisii / Pallet Sizes mm 580x1200 580x2400 580x2400 580x2800
Enerji Kaynaklar / Energy Resources Dizel, Dogalgaz / LPG
Finn Agirhd / Oven Weight kg 2200 3500 4250 4800
Kontrol Sistemi / Control System Manuel veya Dijital
Yakit Tiiketimi ** / Fuel Consumption Dizel (It / saat) 5,7 9.5 12.2 15.2
Dogalgaz (m®/ 6,5 8.8 1.3 14.4
saat)
LPG (It/ saat) 5,2 8.7 11.2 14

* Kapasite mamuliin gramajina ve pigirme siiresine gore degiskenlik gosterebilir.
** Normal sartlar altindaki yakit tiiketim degerleridir.
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tabanl oldugundan isiyi esit olarak yayar.
Sicaklk (kat ici alt ve Ust sicakhgi) ve
buhar zamani her katta istege gore farkh
ayarlanabilir. Boylece her katta farkl drin
pigirilebilir. Pigirme &ncesi mayalanma
igin finnin altinda sicakli§ ve nemi ayarla-
nabilen mayalanma kabini vardir. Tek kath
kullanilabilir ve modiiler olup ihtiyaca gore
kat, davlumbaz ve mayalandirma kabini
ilave edilmektedir. Dlslk enerji tUketimi
saglar. Tekerlekleri sayesinde istenen yere
tasinabilir.

MKEF | ELEKTRIKLI TASTABANLI FIRIN 5o caissnimesr ot 1

FEERGE s
Hnnrn SR

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

Teknik Ozellikler / Technical Specification

MKEF 812 MKEF 680
Pigirme alani (m2) 0,96 0,96
Kat sayisi 1 1
Finn i¢ Genisgligi (mm) 1200 600
Finin ig Derinligi (mm) 800 800
Finn ig Yiiksekligi (mm) 215 215
Genislik - A (mm) 1560 970
Derinlik - B (mm) 1240 1240
Yiikseklik - C (mm) 1030 1030
Davlumbaz Olgiisii (mm) 1560x1650x200 970x1650x200
Elektrik Giicii (kw) (P1/P2) 14-10 9,2/5,2
Finn Agirhan (kg) 195 120
Kontrol Sistemi Maniel veya Dijital Mandel veya Dijital
Enerji Kaynaklan Elektrik Elektrik
Yikseklige daviumbaz dahil degildir. P1:Maya Odali Elektrik Glicli P2:Maya Odasiz Elektrik Glicl
MKEF 812 MKEF 680
Baking Surface (m2) 0,96 0,96
Number of Decks 1 1
Inside Width of Oven (mm) 1200 600
Inside Length of Oven (mm) 800 800
Inside Height of Oven 215 215
Width - A (mm) 1560 970
Depth / Length - B (mm) 1240 1240
Height - C (mm) 1030 1030
Dimensions of Chimney Hood (mm) 1560x1650x200 970x1650x200
Electrical Power (kw) (P1/P2) 14-10 9,2/5.2
Weight of Oven (kg) 195 120
Control System Manual or Digital Maniel veya Dijital
Source of Energy Electric Elekirik

The chimney hood is not included in the height. P1: Electrical Power With Yeasting Collusion P2:Electrical
Power Without Yeasting Collusion



MPF | pizzaririn

* Kapak pencerelidir.

* Temizligi kolay ve pratiktir
* Aydinlatmalidir

* GUnlik temizlik diginda 6zel bakim gerektirmez.
* Tabani ates tuglasindan yapilmistir.
* Tezgah Gzerine kullanilr.
* Termostatik KontrollGdar.

Teknik Ozellikler / Technical Specification
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* Glass door to increase visibility
= Easy to use and clean-up

= Internal lighted cabin to increase visibility

= No necessary maintenanence except daily clean-up
= Heat resistant base made of refractory brikcks

= All models can be mounted on stands or worktables
= Thermostat controller

Kod Model Kapasite Giicii Dis Boyut ic Boyut Agirhk

MPF 2544 Cift Katli Pizza Firini 25cm @ 4+4 6 kw 400 v 3F+N 800x640x500 mm 500x500x100 mm 76 kg
Double Decker Pizza Oven

MPF 2555 Cift Kath Pizza Firini 25cm @ 5+5 10 kw 400 v 3F+N 890x720x760 mm 620x620x150 mm 144 kg
Double Decker Pizza Oven

MPF 3066 Cift Kath Pizza Firini 30 cm @ 6+6 12 kw 400 v 3F+N 1190x720x760mm 920x620x150 mm 178 kg
Double Decker Pizza Oven

Kod Model Kapasite Giicii Disg Boyut ic Boyut Adiriik

MPF 244 Tek Katl Pizza Finini 24 cm@ x 4 4kw 380 V 800x640x360 mm 500x500x100mm 56 kg
Single Deck Pizza Oven

MPF 255 Tek Katli Pizza Finini 25cm@ x 5 Skw 400 V 890x720x430 mm 620x620x150 mm 75kg
Single Deck Pizza Oven

MPF 306 Tek Katli Pizza Firini 30cm@x 6 Bkw 400 V 1190x720x430 mm  920x620x150 mm 93 kg
Single Deck Pizza Oven

Firin kapagi camlidir. Temizligi kolay ve pratiktir. Firin igerisinde homojen aydinlatma bulunmaktadir. lyi bir i1 izolasyonu sayesinde enerji
tasarrufu saglanmigtir. Pisirme y(zeyi ates tuglasindan yapilmistir. Tezgah uzerinde kullanilabilir. Termostatik kontrollidir.
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MHKM l HAMUR KESME VE TARTMA MAKINASI

Bu makinada bulunan kesme tamburu ve emis pistonu sayesinde hamur drselenmeden ve sikistinimadan kesilir. En
hassas hamur gesidini bile el ile keser gibi yipratmadan igler. Hamur ile temas eden metal ylizeyler otomatik olarak gida
uyumlu yag ile yaglanir, béylece makinanin hassasiyet ve uzun 6mirli galismasi saglanir. Hamur hunisi ve kaportalar
paslanmaz gelikten imal edilmistir. Bu makinada kesme sistemini temizleme geredi yoktur. Gramaj ayarlamasi manuel
veya dijital olarak yapilabilmektedir.

his compact machine has a dividing drum intake piston therefore ensures careful dough handling at minimum pressure
and warming of dough. It divides even sensitive dough as gently as by hand. All dough-touching parts are automatically
lubricated with food compatible oil which enhances accuracy and log service life. The hopper is made of stainless steel.
Weight of dough can be adjusted as manually or digital.

Teknik Ozellikler / Technical Specification

Model/Model Birim/Unit MHKM 60*2 MHKM 80 MHKM 110 MHKM 130
Kapasite/ Capacity adet/ saat 2000 - 4000 1000 — 2000 1000 — 2000 1000 — 2000
CGalisma Aralid ar 40-120 50-200 100 - 600 200-1000
Dough dividing range

Bunker Kapasitesi kg 60 60 60 60

Hopper capacity

Geniglik (W)/ Width (W) mm 670 670 670 670
Uzunluk (L)/ Length (L) mm 1400 1400 1400 1400
Yiikseklik (H)/ Height (H) mm 1550 1550 1550 1550
Hamur Cikis mm 950 950 950 950
Yiiksekligi (H1)

Height of dough exit (H1)

Gramaj Ayar Sistemi Manuel veya Dijital Manuel veya Manuel veya Manuel veya
Weight adjusting system Dijital Dijital Dijital
Elektrik Giicii Kw 15 15 15 15
Electrical power

Makine Agirhdr kg 500 450 450 450

Weight of machine



IVIONOF;:

BAKERY MACHINES & EQUIPMENTS

MHCM | KONIK YUVARLAMA MAKINESI

Yeni tasarlanan bu makine, kendi ekseni etrafin-
da donen bir koni ile aginmaya karsi mukave-
metli spiral seklindeki kanallardan olugsmaktadir.
Kesilen hamurlar agagidan yukariya donerek
cikarken kanallar igerisinde mikemmel bir
sekilde yuvarlak sekil almaktadir. Bu makinadaki
unlama sistemi yeniden tasarlanmis ve sessiz
calismasi saglanmistir. Bitln hareketli ve doner
pargalar rulmanhdir ve tekerlekleri sayesinde
makine hareket edebilecek zelliktedir.
Opsiyonel:

1. Soguk hava tfleme sistemi

2. Sicak hava tifleme sistemi

3. Teflon kapli kanallar ve konik

This machine is designed with a rotating cone
and adjustable spiral shaped corrosion resistant
channels around it. The dough is perfectly
rounded while moving from bottom to top in the
channels. The machine is also equipped with a
newly designed mechanical flour duster which
does not produce any noise while working. All
moving part has bail bearings and the machine
is on wheels, so mobile.

Optional:

1. Cold air blowing

2. Hot air blowing

3. Teflon coated channels and cone

Teknik Ozellikler / Technical Specification

Model Birim/Unit MHCM 60 MHCM 80 MHCM 110 MHCM 130
Kapasite/ Capacity adet / saat 1000 — 3000 1000 - 3000 1000-3000 1000 - 3000
Yuvarlama Araligi gr 30-120 50-200 150 - 500 200 - 1000
Dough rounding range

Hamur Girig Yiiksekligi (H1) mm 860 860 860 860

Height of dough entrance

(H1)

Hamur Cikis Yiiksekligi (H2) mm 940 940 940 940

Height of dough exit (H2)

Genislik (W)/ Width (W) mm 920 920 920 920
Uzunluk (L)/ Length (L) mm 920 920 920 920
Yiikseklik (H)/ Height (H) mm 1500 1500 1500 1500
Elektrik Giici Kw 0,55 0,55 0,55 0,55

| Electrical power

Makine Agirhg: kg 180 180 180 180

Weight of machine
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MADM | ARA DINLENDIRME MAKINASI

Bu makine olusturulan mikkemmel senkronlama

sayesinde kullaniciya sad ve sol cikis almasi
sagdlanmis boylece daha rahat bir galisma ortami
sunulmustur. Dinlendirme makinasinda kolayca
temizleme imkani saglayan hijyenik plastik taslar
kullanilmisti.  Hamurun  izlenebilmesi  igin
makinanin bazi bélimleri seffaf malzeme ile
kaplanmisti. Kumanda panosunda elektriksel
hatalara kars! koruma &nlemleri alinmistir.

By means of excellent synchronization in this
machine, it is possible to get dough pieces from
right or left outlets and therefore, a more
comfortable working place is achieved. In the
proofer, hygienic plastic bowls which allows easy
cleaning, are used. Some parts of the machine
are covered by transparent material in order to
observe the dough. The control panel is protected
against electrical errors such as missing phases
or wrong connections

Teknik Ozellikler / Technical Specification

Model Birim/Unit MADM 154 MADM 238
Tas Sayisi/ Number of Bowls adet 154 238
Dinlendirme Araligi / Dough Proofing Range gr 100 - 1500 100 - 1500
Dinlendirme Siiresi/ Dough Proofing Time dk. 45 6.5
Kapasite / Capacity adet/saat 1800 - 2000 1800 -
2000
Geniglik (W) / Width (W) mm 1600 1600
Uzunluk (L) / Length (L) mm 1350 1950
Yiikseklik (H) / Height (H) mm 2150 2000
Hamur Girig Yiiksekligi (H1) mm 900 900
Height of Dough Entrance (H1)
Hamur Gikig Yiiksekligi (H2) mm 1170 1170
Height of Dough Exit (H2)
Elektrik Giicii/ Electrical Power kW 0,37 0,37

Makina Aginligy Weight of The Machine kg 500 650
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MUVM | UZUN SEKIL VERME MAKINES]

Bu makina tava ekmedi ve kiiclik baget ekmegi dahil
her gesit ekmek hamurunu igleyebilecek &zelliktedir.
Makine tizerinde iki veya dort adet polietilen merdane
meveut olup, bunlarin araliklar kademesiz olarak
0-25 mm mesafede ayarlanabilmektedir. Merdanel-
ere plastik siyirma Uniteleri eklenmigti. Hamur
katlama zinciri paslanmaz ¢elik olup baski tablasi
ayarlanabilir ozelliktedir ve temizlik igin yerinden
kolayca cgikarilabilmektedir. Maksimum sekil verme
uzunlugu 420 mm'dir.

This machine is suitable for all dough pieces, includ-
ing tin bread and small baguette. This machine has a
pair of polyethylene roller gap is stepless adjustable
between 0-25 mm. All rollers are equipped with nylon
scrapers which are fixed to the frame. The curling
chain is made from stainless steel. Pressing board is
adjustable and can be removed for cleaning purpos-
es. Maximum moulding length is 420 mm.

Teknik Ozellikler / Technical Specification

Model Birim/Unit MUVM 500 MUVM 520
Kapasite Capacity adet / saat 2500 2500
Sekil Verme Aralig gr 50-1200 50-1200
Dough moulding weight

Yastik Sayisi adet 2 2
Number of pressing board

Genislik (W) / Width (W) mm 700 700
Uzunluk (L) / Length (L) mm 1950 1950
Yiikseklik (H) / Height (H) mm 1100 1300
Hamur Giris Yuiksekligi (H1) mm 1100 1300
Height of dough entrance (H1)

Hamur Cikis Yiiksekligi (H2) mm 950 950
Height of dough exit (H2)

Elektrik Giicii / Electrical power kW 0.55 0.55
Makine Agirlig: kg 260 280

Weight of machine
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MEHAM | ENDUSTRIYEL HAMUR ACMA MAKINASI

Baklava, su boredi, Manti ve borek gesitleri lireten tesislerin vazgegemeyecekleri bir Griin olan makinedayanikli ve giicli yapisi ile
dikkat gekmektedir.

Sert kroml akaplanmus silindirleri, Pamuksu yapiya sahip konvey&rleri, Hassas ayarlanabilen silindir araligi, kolay temizlenebilen
Guglu motoru, dayanikh sasesi, kalin silindir yapisi, triger kayigh iletim mekanizmasi sayesinde uzun siireler hizmet vermek igin
tasarlanmigtir.

The machine which is essential for plants producing baklava, water heurek, meat patty and patty types is noted by strong and
stable structure.

Cylinders covered with hard chrome, conveyor with cotton-soft structure, sensitively adjustable cylinder space, easy cleaning
scraper blades, management by hand and foot will take your plant one step

further. Strong motor, durable chassis, thick cylinder structure, transmission

mechanism with trigger belt were designed for long service.

Teknik Ozellikler / Technical Specification

MODEL BiRiM MEHAM 6612 MEHAM 6614 MEHAM 6616

Silindir Gapi / Cylinder Diameter MM 84 84 84
Silindir Uzunlugu / Cylindrical Length MM 660 660 660
Silindir Araligi / Cylinder Range MM 0,1-60 0,1-60 0,1-60
Bant ﬁlgﬁleri | Tape Measures MM 640*1200 640%1400 640*%1600
Bant Hizi / Belt Speed M/DK 35 35 35
Geniglik / Width MM 1200 1200 1200
Uzunluk / Length MM 2850 3250 3650
Yiikseklik / Height MM 1250 1250 1250
Bant Yiiksekligi / Height Tape MM 950 950 950
Elektrik Giicii / Electric Power KwW 11 11 1,1

KG 210 230 245

Makina Agirhi@ / Machine Weight
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MHAM ‘ MANUEL HAMUR ACMA MAKINASI

Baklava, su boredi, Manti ve borek gesitleri lireten tesislerin vazgegemeyecekleri bir Uriin olan makinedayanikli ve giiglii yapisi ile
dikkat gekmektedir.

Sert kroml akaplanmis silindirleri, Pamuksu yapiya sahip konveyérleri, Hassas ayarlanabilen silindir araligi, kolay temizlenebilen
kaziyici bigaklar, el ve ayak ile kontrol imkani ile tesisinizi bir adim &ne tasiyacaktir.

Gucli motoru, dayanikh sasesi, kalin silindir yapisi, triger kayigh iletim mekanizmasi sayesinde uzun siireler hizmet vermek igin
tasarlanmustir.

The machine which is essential for plants producing baklava, water heurek, meat patty and patty types is noted by strong and
stable structure.

Cylinders covered with hard chrome, conveyor with cotton-soft structure, sensitively adjustable cylinder space, easy cleaning
scraper blades, management by hand and foot will take your plant one step

further. Strong motor, durable chassis, thick cylinder structure, transmission

mechanism with trigger belt were designed for long service.

Teknik Ozellikler / Technical Specification

MODEL BIRIM MHAM 609 MHAM 613 MHAM 615
Silindir Gapi / Cyiinder Diameter MM 71 71 71
Silindir Uzunlugu / Cylindrical Length MM 600 600 600
Silindir Aralig: / Cylinder Range MM 0,1-48 0,1-48 0,1-48
Bant Olgiileri / Tape Measures MM 580*950 580*1300 580*1500
Bant Hizi / Belt Speed M/DK 30 30 30
Geniglik / Width MM 1150 1150 1150
Uzunluk / Length MM 2500 3100 3500
Yiikseklik / Height MM 1100 1100 1100
Bant Yiiksekligi / Height Tape MM 900 900 900
Elektrik Giicii / Electric Power KW 0,75 0,75 0,75

Makina Airligi / Machine Weight KG 180 195 210




MHYK |
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HAMUR YOGURMA MAKINASI

Kangtirma catali her c¢esit hamuru yogurabilecek
oOzellikte paslanmaz malzemeden imal edilmistir

+ Kazan paslanmaz ¢elik ve kapasiteleri muhteliftir.

- Bakim, kullanim ve temizligi kolaydir.

* Guvenlik 1zgarasi (istek Uzerine)

- Catalli yogurucularda devir 45 d/d.

Hamur'un temas ettigi her yer paslanmaz malzemele-
rden imal edilmistir

Gapa mekanizmasi defransiyelli olup, uzun 6mUrludr.
Makine gdvdesiuzun Omirli elektrostaik boya ile
boyanmis olup, kullanimi ve temizligi kolaydir

istege gore ,govde komple (Cr-Ni) paslanmaz malze-

Fork in stainless designed for optimum kneading
quality in all type of dough.

Bowl is made of stainless steel and dough capacity
changes according to desired volume

Easy maintenance, cleaning and use

Safety grid (on request)

24V Control panel

Fork type kneaders revolve at 45 rpm

meden imal edilir.

Teknik Ozellikler / Technical Specification

MODEL/MODEL MHYK50 MHYK100 MHYK150 MHYK200 MHYK250 MHYK 300
Kapasite Un (kg) Capacity Flour (kg) 50 100 150 200 250 350
Hamur Kapasitesi (kg) Dough capacity 80 160 240 320 400 480
Kazan Gap1 (mm) Bowl Diameter (mm) 700 800 1000 1100 1200 1300
Uzunlugu (mm) Length (mm) 1600 1600 1850 1900 2050 2220
Genigligi (mm) Width (mm) 700 900 1000 1100 1200 1300
Yiiksekligi (mm) Height (mm) 1000 1150 1150 1250 1350 1480
Elektirik Giicii (kw) Electric Power (kw) 22 22 &) 4 5.5 5.5
Makina Agirhg: (kg) Weight of Machine (kg) 200 300 350 450 550 600




MSM | SPIRAL MIKSER

Sipiral Mikser

Paslanmaz gelikten imal edilen yogurma bigag ve
spiralin yonlendirmesiyle hamurun homojen ve hijyenik
bir sekilde yogrulmasini saglayan makinedir.

Kapasite ihtiyaclarina gore farkl mikser modeller
mevcuttur. Spiral mikser klasik yogurma y&ntemlerin
gore yogurma zamanini kisalttidi igin, randimani artirdigi
vehomojen karistirma sagladigi iin ozellikle tercih
edilmektedir. Hertlir hamurun hazirlanmasi igin ideal
birtrtindur. Spiral yogurma kolu hamuru homojen olarak
yogurur ve Ustten alta tamamen havalandinr. Mikser
kazaninda tam kapasite hamur yogrulabilmesinin yani
sira azmik tarda hamur yogrulabilmesi de miimkiindiir.
Ozellikle bu , gok gesit yapan unlu mamul ureticileri icin
biyiik avantajdir.

Hamurun temas ettigi timylizeyler paslanmaz gelikte
yapilmistir. Saglam konstriiksiyon yapisiyla uzun
Omurlidur.

Acil durdurma fonksiyonu ve kazan kapaginda givenli
sistemi meveuttur. Kayis ile tahrik edildidinden sessiz
galigir. Hareketlidir, ayrica sabitleme ayaklar makine
{izerin demevcuttur. istenilen yere taginip rahatga
sabitlenebilir.

Spiral Mixers
Ideal for Bakeries , Supermarkets, Pastry shops,
Pizzerias and All bakery product producers

MONOFI Spiral mixers are ideal product for preparation
all sorts of dough that saves mixing time compared to
classic mixing methods thereby increases performance
and provides homogenous mixing. Mixing spiral mixes
and aerates dough homogenously and since made of
stainless steel hygenically.

Different mixers are available according to capacity
demands.

Mixer bowl is ideal for small quantity dough mixing in
addition to full capacity dough mixing. This feature
offers a great advantage for bakers who have wide range
of products.

All dough contact surfaces are made of stainless steel.
Robust construction assures long life.

Emergency stop function and security system is
available on the bowl lid for emergency cases. Drive belt
offers very silent operation. The device is mobile, with
locking bearings are on the machine. The machine can
be moved to a desired place and easily fixed.

Teknik Ozellikler / Technical Specification

IVIONOF;:
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Model Biim  MSM25  MSM40  MSM50  MSM62  MSM75  MSM100  MSM 150
Un Kapasitesi / Capacity Flour kg 25 35 50 62 75 100 150
Hamur Kapasitesi / Dough Capacity g 45 60 80 100 120 160 250
Kazan Olgileri/ Boiler Dimensions mm ~ 500x380  600'330  700x350 700390  800x430  900%470 1000520
Genislik / Width mm 500 620 700 700 830 930 1030
Uzunluk / Length mm 800 1130 1250 1250 1330 1420 1570
Yiikseklik | Height mm 820 1200 1200 1250 1340 1440 1510
Elekirik Gilcii | ElecricPower kW 15-25  25-32  35-55  35-55  65-9  65-9  7,5-11
Makina Agirigi / Machine Weight kg 220 300 380 410 440 850 900
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MMSM ‘ MOBIL KAZANLI SPIRAL MIKSER

MONOFi

SAERY WACHINES 3 BUUUMEENTS

Mobil Mikserler

Hertiir hamurun hazirlanmas: igin ideal bir Uriindir. Paslanmaz gelikten
imal edilen yogurma bigad ve spiralin ydnlendirmesiyle hamurun homojen
ve hijyenik bir sekilde yogrulmasini saglayan makinedir.

Spiral yogurma kolu ve bigad ile hamur homojen ve hijyenik sekilde
yofrulur, Ustten alta tamamen havalandinr ve bu da hamur kalitesini artinr.
Hamur yogurma teknolojisine en uygun sekilde dizayn edilen mobil mikser,
iki ana kisimdan,gbvde ve hareketli Ust gdvdeden olusur.

Hamurla temas eden kisimlar yani bigak spiral ve kazan paslanmaz celik
konstrilksiyonludur.

Mobil mikserin galigma diizeni gift devirli olarak tasarlanmusgtir. Bu sistemde
de ddnen kazan sayesinde yofurma siresi diginilerek verim yiikseltilir.
HIDROLIK SISTEM (st govdeyi (spiral) yukan kaldirdigi gibi hamur kazamni
da mikser disina iter ve geker , yani kazan kolaylikla alimp dedgistirilebilir.
Yodurma esnasinda bigakla kesilen hamurun her zerresine hareket saglanir.
Bu sistemde hamurun kalitesi yiikseltilir. Kullanma glvenlidi igin koruyucu
kapak kaldinldiginda mikser otomatik olarak durmaktadir, ayrica acil stop
diigmesi ile istenildigi an galigma durdurulabilir.  Saglam konstriiksiyon
yapisiyla uzun dmiurliadir. Kayis ile tahrik edildiginden sessiz galigir.

Mobile Mixers

Ideal for artisan and industrial bakeries , supermarkets, industrial pastries
and all floury-product producers. Mixing tools (spiral and knife) mixes and
aerates the dough homogenously which also increases dough quality.

The product is ideal for the preparation all sorts of dough.

Mobil mixers offer excellent design for dough mixing technology. They have
two main parts, chassis and mobile upper chassis.

All dough contact surfaces i.e. spiral knife and bow| are stainless steel.
Mobil mixer has a dual speed run design. Rotating bowl reduces mixing
time and improve performance.

HYDRAULIC SYSTEM lifts upper chassis (spiral), while pushing and pulling
the dough container from the mixer, namely the container can be easily
changeable. For safety mixer automatically stops if protection lid is opened,
in addition operation can be stopped by emergency stop button.

Stainless steel mixing knife and spiral offers homogenous and hygienic
dough mixing. Strong construction assures long life and long working
hours. Belt drive provides silent work.

Teknik Ozellikler / Technical Specification

Model Birim  MMSM 100 MMSM 150
Un Kapasitesi / Capacity Flour kg 100 150

Hamur Kapasitesi / Dough Capacity k9 160 250

Kazan Olgiileri / Boiler Dimensions ~ mm 9007470 1000520
Geniglik / Width mm 840 1040
Uzunluk [ Length mm 1500 1600
Yiikseklik / Height mm 1600 1600
Elektrik Giicii / Electric Power kw 16 16

Makina Agirligi / Machine Weight kg 1150 1250
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MSKD | SPIRAL KALDIRMA DEVIRME CIHAZI

Otomatik Kazan Kaldirma-Devirme Makinasi, Mobil Kazanh Otomatik Spiral Mikserin hareketli kazan ile uyumlu ¢alismaktadir.
Mabil Kazanl Otomatik Spiral Hamur Yogurma Makinasinda iglemini tamamlamig hamurun el degmeden kesme makinasina hizh
ve giivenli olarak aktanlmasini saglar. Kazan hamuru bosaltmak lzere en Ust seviyeye giktidinda, kendi etrafinda otomatik olarak
dénmeye basglar ve kazan igerisindeki siyinci aparat sayesinde tiim hamur bosaltilmig olur. Kazan bosaltma iglemini tamamladiktan
sonra inisini hiz kontrol sayesinde (&zellikle son inig kismini)gok yumusgak sekilde tamamlar.

Automatic Bowl Lifting-Tilting Machine, works compatible with the removable bowl of automatic spiral mixer with mobile bowl.
Automatic Lifting-Tilting Machine helps us to lift the bowl and pour out the dough into the hopper of the dough divider from the
mobile bowl of Spiral Mixer with Mobile Bowl. When the bowl reaches to the top point of the machine it starts to turn around its own
axis automatically and pour out of all the dough by help of the scraping knife. After completing the process of pouring, the bowl
goes down very slowly by means of the speed control device.

Teknik Ozellikler / Technical Specification
BIRIM _ MSKD 100

Hamur Kapasitesi / Dough Capacity KG 160-250
Hamur Dokme Yiiksekligi / Dough Cast Height MM 1600-1900
Maksimum Yiikseklik / Maximum Height MM 2900
Genigligi / Width MM 1600
Uzunlugu / Length MM 2220
Yiiksekligi / Height MM 2350
Elektrik Giicii / Electric Power v 380
Motor Giicii / Motor Power Kw 2,5
Makina Agirliji / Machine weight KG 750

MPKD I MOTORLU PLANET MIKSER
KALDIRMA DEVIRMESI

Planet mikser kazan asansorl, planet mikserden kazanin kolaylikla kalkmasini
gergeklestirmek (izere dizayn edilmistir. Bu vazgegilmez sistem istege bagl olarak boyali
gelik, alliminyum yada paslanmaz gelikten yapilabilir. Blyiik &lgekli finn ve pastanelerin
kullanimina uygundur. Kolay kullanimi ve manevra dzelliginin yani sira bu sistem
kullanimi sirasinda dogabilecek herhangi bir riski Gnlemek igin 6zel koruma ve acil
durum aparatlari ile donatilmistir. Asansor uzaktan kumanda ile galismaktadr.

The bowl lifter has been designed and rea-lized to facilitate the bowl raising from the
planetary mixers. This indispensable instrument is constructed in painted steel and
aluminium or upon request in stainless steel. Its use is suitable for big bakeries and
pastry shops. Of easy manoeuvre and use, the lifter is equipped with specific protections
and emergency devices in order to avoid any risk in using it.

The bowl lifter has remote control system.

Teknik Ozellikler / Technical Specification
BIRIMI MPKD 100
Kazan Hacmi / Boiler Capacity LT 100-120
Geniglik / Width MM 970
Uzunluk / Length MM 1300
Yiikseklik / Height MM 2550
Adirlik / Height KG 290
Elektrik Giicii / Electric Power KW 1,1+0,37

Bosaltma Yiiksekligi (Max) / Unloading Height MM 2200
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MPM | PLANET MiKSER

Yeni gelistirilmis tasanim sayesinde her gesit hamurun Thanks to new advanced design is ideal for mixing all type of
yogrulmasinin yansira yumurta, krema, mayonez ve benzeri doughs as well as for mixing eggs, cream, mayonnaise and
gida driinlerini de homojen bir sekilde karistirir. other similar food products.

1. Paslanmaz gelik kazan ve aksesuarlari 1. Stainless steel bowl and tools

2. AGIr hizmete dayanikl gévde yapisi 2. Heavy duty bowl construction

3. Emniyet kapadi paslanmaz 3. Safety guard stainless steel

Opsionel: On request:

1. Otomatik kazan kaldirma, indirme 1. Automatic bowl lifting system

2. Elektrik hiz kontrol Unitesi 2. Electronic speed control

Teknik Ozellikler / Technical Specification

Model / Model Birim MPM 60 MPM 100 MPM 120
Kazan Kapasitesi /Bowl capacity It 60 100 120
Kafa Doniig Hizi /Engine rotation dev/dak 55-110-120 0-200 0-200
Firca Doniis Hizi /Attachment rotation dev / dak 140 - 280 - 560 100 - 520 100 - 520
Geniglik (W)/ Width (W) mm 630 1180 1180
Uzunluk (L)/ Length (L) mm 910 1000 1000
Yiikseklik (H) / Height (H) mm 1370 1970 2050
Elektrik Giicii / Electrical power kW 1-14-17 4 4

Makine Agirhgn Weight of machine kg 230 520 550




MKUM | kurasive makinasi

Teknik Ozellikler / Technical Specification

MODEL BIRIM MKUM 600
Kapasite / Capacity TAVAISAAT 80

Tel Kesim / Wire Cutting OPS
Déndiirme / Turning OPS
Tava Olgiileri / Pan Dimensions MM 400*600 - 450*740
Genislik / Width MM 960
Uzunluk / Length MM 1250
Yiikseklik / Height MM 1650
Bant Yiiksekligi / Height Tape MM 89
Elektrik Giicii / Electric Power KW 2,7
Makina Agirhigi / Machine weight  KG 230

IVIONOF;:

BAKERY MACHINES & EQUIPMENTS

Yenilenmis yapisi ile kiglk ve orta Olgekli
pastaneler igin tasarlanmig olan modelimiz,
Sivi hamur kazani ile estron tirl tim pasta-
larin yani sira kek, acibadem, beze, ekler,
makaron gibi sivi ve orta sertlikteki tim
hamurlari kalip degisimine bagli olarak onlarca
farkli figlirde ve istenilen gramajda dokebilme-
ktedir.

Déndirme grubu ve doner baglkli duylari
sayesinde dairesel birgok zUriinG Gretmek artik
¢ok daha kolaydir.

Sert hamur kazani kullanilarak orta ve sert
kivamdaki hamurlar (un kurabiyesi, kavala
kurabiyesi, kuki v.b ) cok rahat bir sekilde
dokulebildigi gibi tel kesim Unitesi ile istenilen
gramajlarda Uretim yapmak mimkanddr.
Yapilan inovasyon sonrasi makineye ilave
edilen servo motorlar sayesinde daha genis bir
drin gami sunan makinemiz, 100 programiik
dijital ekrani ile daha kullanigh ve gok fonksiy-
onlu bir hale gelmigtir. Kullanicisi tarafindan
kolaylikla stkiilebilen bir kazan yapisina sahip
olan makinede temizlik yapmak artik cok daha
kolaydir. Tekerlekli ve ergonomik bir yapiya
sahip olan makineyi kullanmak igin tek perso-
nel yeterli olacaktir.

The model which is designed for small and
mediaum sized patisseries with renewed form
may pour all liquid and medium pastes such
as cake, macaroon, meringue, eclair as well as
all estron type cakes in different figures and
desired weight with liquid paste contained.

By rotating group and revolver sockets, it is
easier to obtain many round products.
Medium and hard pastes (Turkish shortbread,
kavala cookie, cookie etc.) may be poured
easily by hard paste container and production
with desired weights is possible with wire
cutting unit.

Our machine provided a wider range of
products through servo motors added into the
machine after the innovation process and
became more practical and functional with
100 program digital screen.

The machine has a container type which may
be disconnect easily by the user and cleaning
is easier now. Only one personnel will be
enough to use the ergonomic machine with
wheels
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MEKM I KURABIYE MAKINESI

Yenilenmis yapisi ile Orta ve Biyiik olgekli
imalathaneler igin tasarlanmis olan modelimiz,
orta ve sert kivamdaki hamurlari (Un kurabiye-
si, Kavala kurabiyesi, Kuki, Kahke v.b ) ok rahat
bir sekilde

dokdlebildigi gibi tel kesim Unitesi ile istenilen
gramajlarda tiretim yapmak miimkiindir.
istenildiginde ¢ift hazneli kazani ile retilen
makinemizde farkl trlinleri mix yapilabilmek-
tedir. Doner basliklan sayesinde burgulu
driinleri (sag Grgusu, simit v.b) tUretmek mim-
kinddr.

Glglendirilmis  sasesi  sayesine  strekli
galigmaya musait olan modelimizde yiksek
kapasitelere ulagsmak ¢ok kolaydir. Yenilenmis
hamur toplan sayesinde el yapimina gok yakin
bir Urlin elde etmek mumkundur. Gozler arasi
gramaj farklihg1 asgari seviyeye dustrGlmustir.
Yapilan inovasyon sonrasi yenilenen 100
programlik dijital ekrani ile daha kullanigh ve
gok fonksiyonlu bir hale gelmistir. Makinede
temizlik yapmak artik gok daha kolaydr.
Paslanmaz celik yapiya sahip olan makineyi
kullanmak igin iki personel yeterli olacaktir.

The model which is designed for medium and
large sized plants may pour mediam and hard
pastes (Turkish shortbread, Kavala cookie,
cookie, stick cookie etc.) easily with renewed
form and

it is possible to make production within desired
weights with wire cutting unit.

Our machine may be manufactured with
double container upon request and different .
products may be mixed. Teknik Ozellikler / Technical Specification

It is possible to produce twisted products (plait, MODEL BRIN MEKM 10 MEKM20  MEKW 30
bagel etc.) through rotating heads.

By strengthened chassis, our model has the Kapasite / Capacity TAVAISAAT 120 120 120
capacity to operate for 24 hours and it is very Tel Kesim / Wire Cutting MM VAR VAR VAR
easy to reach the high capacity. It is possible Dondijrme / Turning OPS EVET OPS
to obtain a product which is very similar to the Tava Olgiileri / Pan Dimensions MM 400600 400600 400600
handmade products through renewed paste g%:gﬁ ggg:ggg ggg:;g
balls. The grammage difference between TR PR [ s BAR 6 6 6

the cells was minimized. i

After the innovation process the machine Geniglik / Width A 1050 1050 A
became more practical and functional with Uzunluk / Length MM 2250 2250 2250
1g0 progrham c::gital screen, i Yiikseklik / Height MM 1650 1650 1650
The machine has a container type which may NA—

be disconnect easily by the user and cleaning Bant Yiksekligi/ Hoight Tape MM = 2 =

is easier now. Two personnel will be enough to Elektrik Giicil / Electric Power KW 22 3 3

use the machine Makina Agiridi / Machine weight KG 385 420 375




MGM | catera makinas

Birbirine tam senkronize edilmis Unitelerden olusan bu makinemiz,
Hamurunuza zarar vermeden ve formunu bozmadan hizli ve seri bir
Uretim yapmanizi sadlar. MONOFI klasiklerinden olan bu makine
glinUmiiz sartlar ve sizlerin talepleri dogrultusunda yeniden tasarla-
narak en mikemmel sonuglar hedeflenmistir.

Paslanmaz yapisi, tam donanimli givenlik tertibat, Kolay kullamish
kontrol paneli, bélgesel hiz ayarlama segenegi makinenin standart
donanimlarndir. Besleme Beltl gikisinda bulunan kalibre silindirleri
sayesinde siirekli ayni kalinlikta hamur besler, yigilma yapmaz.
Paslanmaz gelikten tretilen kaliplar, Tam formunda riin elde etmenizi
saglar. Kalip ayar mekanizmasi sayesinde irln yanlarinda gapak
olusmaz. Kaliplanmiz kolay sokiilebilir ve degistirilebilir sekilde
tasarlanmigtir. Kalip gikigindaki Urlinleri kargilayan yayh Beltin Grin
ayirmadaki fonksiyonu tartigilimaz. Ozel imal edilmis yaylari sayesinde
uzun sire hizmet vermeye miisaittir.

Uriiniin tavaya dékiilmesini saglayan bant saglikhi ve rijit bir yapiya
sahiptir. Uriin boylan elekironik cihazlarlarla tam olarak &lgilir ve
giyotin bigak ile kesili. Ust kisma tam uyum saglayan tava dogru
zamanda dogru yerde bulunmaktadir.

This machine is manufactured with fully integrated units and makes
very fast and efficient production without destructing the dough and
its form. This machine is one of the classic works of MONOF| and it is
redesigned as to the demands of our customers and the best results
are tried to be achieved. Stainless steel structure, fully equipped
security mechanism, user friendly control panel, and partial speed
adjustment options are standard for this machine. The calibration
rollers that are assembled at the output of feeding mechanism
provides stabilized constant thickness for the dough and prevents the
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dough being piled up.

The moulds are made from stainless steel and provide production to
be in exact form. The adjustment mechanisms of the molds prevent
burrs at the sides of each product. The molds are designed to be
easily removable or replaceable.

The springy belt that meets the products at the mold removal is
unrivalled at the isolation of each product. Specifically produced
springs are proper for long periods of servicing. The belt that fills the
product into the pans has a rigid and safe structure. The length of
each product is electronically measured and divided with a up cut
shear. The pan that is fully compatible with upper side is placed at the
right place at the right time

Teknik Ozellikler / Technical Specification

MODEL BIRIM MGM 600
Kapasite / Capacity TAVASAAT 420
Kalip Caplari / Wire Cutting MM 5-6-8-10-12
Urun Boyu / Product Length MM 40-730
Tava Olgiileri / Pan Dimensions MM 400600 - 450°740
Geniglik / Width MM 850
Uzunluk / Length MM 3300
Yiikseklik / Height MM 1400
Gikis Yiiksekligi / Output Height MM 750
Besleme Yiiksekligi / Feeding Height MM 1200
Elektrik Giicii / Electric Power Kw 25
Makina Agirligi / Machine weight KG 450




IVIONOF;:

BAKERY MACHINES & EQUIPMENTS

MTLH | rormiLa tavas warm

Sicak pres mantidina dayanan bu hat eleman mantigini
ortadan kaldirmaktadir. Girig kismina yerlestirilebilen arka
takim makinalar sayesinde tam otomatik olarak dretim
yapabildigi gibi daha kiigiik

malatlar igin manuelolarakda kullanilabilmektedir. Isaya
dayanakli alt ve Uist plakalar yiiksek verimliisiticilar tarafindan
hassa bir sekilde isitilmaktadir. Pkala yiizeyleri teflon kapli
oldugundan yapisma olmaz.Pres tamamen mekaniz bir A
yaplya sahip olup ayar kollari sayesinde denge ayarlara
kolaylikla yapilabilir. Ayarlanabilir hiz paslanmaz yap, fotoselli
beslenme sicak presin standard donanimlari arasindadir. 4
kath olarak imal edilen finnimizin tabani tek parga imalat
geliginden imal edilmistir. Elektrik veya gaz ile galisabilecek
sekilde tasarlanan sistem sorunsuz ve pratiktir. Paslanmaz
bir yapiya sahip olan sogutma belti Urlnin saglkl olarak
paketlenmeye kadar ulagmaya saglamaktadir.

This line bases on the hot press approach and
it resolves personnel dependency. Full-auto-
mated production

may be performed by rear machine which may
be placed into the entrance and it may be used
manually for smaller plants. Heat resistance
lowger and upper plates are heated sensitively

Teknik Ozellikler / Technical Specification by high capacity hearters. o adhesion ocours
because plate surfaces were covered by teflon.

MODEL BIRIM MTLH 300 MTLH 400 Press is completely mechanical and balance
may be adjusted easily through adjustment

& ; ADET/SAAT 900 900 handles. Adjustale speed, stainless structure,
I photocell feeding, hot press are included in
INC 6"12" 6"-16" standard equipment. Our oven was manufac-

Galima Aralig) / Operafing Range tured as 4 stage and materail of floor is tool

Genislik / Width MM 1350 1350 steel. The system may be operated with
MM 3200 3200 electricity or gas and it is practical and smooth.
The stainless cooling Belt provides to transfer
Uzunluk / Length MM 2250 2250 the product convertiently until packaging.
Yiikseklik / Height KW 14 14

Makina Agirlid1 / Machine weight KG 700 780
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MRH | roLam

Roll Serisinin birinci makinesi olan kesme ve yuvarlama Unitesi; Hamur yapisini bozmayan hidrolik kavramall baski sistemi,Hassas ve dengeli
gramaj ayari, el yuvarlamasi mantiginda galigan yuvarlama Unitesi ile 6ne glkmaktadir.

Farkl gramaijlar igin degistirilebilir yuvarlama tamburu, ayarlanabilir sunlama sistemi, Elektronik olarak ayarlanabilen kesme ve yuvarlama hizi,
Gucll sasi si ve yadh sanzimanlar ile dikkat gekmektedir. Serinin ikinci makinesi olan dizme Unitesi geri gekilme mantidinda galigmaktadir. Geri
gekilme islemi hizl ve seri olmasindan dolayi Urlin figliriind bozmadan az zamanda gok is yapmak mimkdnddr.

Pasa tahtasi dahil her tUrli tavay kullanabilecek sekilde tasarlanmistir. Kesme Unitesi ile tam entegre galigan makinenin dizme araligi ve tava
Olglleri kesme Unitesi Gzerinde bulunan kumanda paneli tzerindenkontrol edilir. Makine tasariminda gidaya uyumlu malzemeler tercih edilmis
olup tamami yogun giivenlik tertibati ile donatilarak is glivenligi de diistiniilmiistir.

The first machine of the Roll series is the unit of dough divider and rounder; this unit never destroys the structure of dough and uses hydrolic
pressing, provides precise and balanced weight adjustment, and has a rounding mechanism that simulates the handmade rounding.It draws
attention with replaceable rounding drum to provide various weights of rolls, adjustable flouring system, electronically adjustable dividing and
rounding speed, strong chassis and lubricated gear box. The second unit of the production line is aligning unit and it runs on pull beck basis.
The form of the dough is never destructed and it is possible to make too much work in very short periods since pull back action is very fast.
The panel strip is designed as to make possible to make use of all kinds of pans.

This unit works fully integrated with the dividing unit and it is controlled with a control panel placed on dividing unit and the dough aligning
distances and the pan sizes are also controlled with this control panel. Hamsa Roll production line is manufactured with materials that are
compatible with food production regulations and equipped with full safety mechanism to provide work safety.

Teknik Ozellikler / Technical Specification

MODEL BIRIM MRH 800 MRH 1000 MRH 1200
Kapasite / Capacity ADET/SAAT 8000 10000 12000
ga|1§ma A;a||g| ;‘Opem]mg Range GR 507150 GR 50*150 GR 50150 GR
30120 GR 30*120 GR 30*120 GR
Geniglik / Width MM 1250 1250 1300
Uzunluk / Length MM 3350 3350 3350
Yiikseklik / Height MM 1800 1800 1800
Elektrik Giicil / Electric Power KW 3 3 4

Makina Agirligi / Machine weight KG 900 1000 1100




MFRH | rutrot harm

Farkli gramajlar igin degistirilebilir yuvarlama tamburu, ayarlanabilir
unlama sistemi, Elektronik olarak ayarlanabilen kesme ve yuvarlama hiz,
Gliglu sasisi ve yagh sanzimanlan ile dikkat gekmektedir.Optimum bir
dinlendirme saglamak igin tasarlanan ara dinlendirme makinesinde Hizini
kesme Unitesine gore ayarlayan bir hiz kontrol sistemi bulunmaktadir. Bu
sayede hamurlar yere dokilmez. Her tarafi kapali olan dinlendirme
makinesinin iki yanindaki pencereleri sayesinde igi kolaylikla izlenilebilmek-
tedir. igi bosalan hamur taslari yeni iirini almadan bir UV 1gin odasindan
gegerekolusabilecek bakterileri yok eder. Boylelikle siirekli hijyeniktir.
Hamurun geligimini saglamak amaci ile kabin igersinin nem ve 1sIsi
elektronik olarak kontrol edilmekte ve istenilen seviyede tutulmaktadir.
Gidaya uyumlu malzemeler kullanilarak tasarlanmis olan sekil verme
Unitesinde ezme silindiri ve sandavig yastigi bulunmaktadir. Talep edilmesi
halinde hatta Kaizer Unitesi ve Susamlama Unitesi ilave edilebilmektedir.
Diger makinelerde oldugu gibi sekillendirme ziinitesi de hizini kesme
unitesine gore senkronize etmektedir. Ezme silindirleri zve sandavig
yastiklan hassas bir gekilde kolaylkla ayarlanabilmektedir. Hattin son
makinesi olan dizme Unitesi geri gekilme mantiinda galigmaktadir. Geri
gekilme islemi hizll ve seri olmasindan dolayi Uriin figlirinii bozmadan az
zamanda ¢ok is yapmak mimkiindlr. Pasa tahtas dahil her tiirli tavay
kullanabilecek sekilde tasarlanmigtir. Kesme Unitesi ile tam entegre ¢alisan
makinenin dizme aralidi ve tava 6lgleri kesme Unitesi Gzerinde bulunan
kumanda paneli {izerinden kontrol edilir. full hattinin tasanminda gidaya
uyumlu malzemeler tercih edilmis olup tamami yogun glivenlik tertibati ile
donatilarak is glivenligi de disUnilmustir.

It draws attention with replaceable rounding drum to provide various
weights of rolls, adjustable flouring system, electronically adjustable
dividing and rounding speed, strong chassis and |ubricated gear box. There
is a speed control system in proofing unit that adjusts its speed according
to the speed of dividing unit to provide optimum proofing of the dough.
Hence, the dough never spills out of machine and the inside of shielded
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proofing unit can easily be monitored from the windows at two sides of it.
The dough bowls are sterilized with UV beam before filled with the new
rolls and provides a hygienic production line. The heat and humidity of the
cabinet is controlled electronically and those

parameters are kept stabilized. The dough forming unit is manufactured
with materials that are compatible with food production regulations and it
has rolling pins and rolls forming accessories. In case demanded, Kaizer
unit and sesame scattering unit may also be assembled into this unit. The
dough forming unit also synchronizes its speed with dough dividing unit's
speed. The adjustment of forming rollers and rolls forming units can easily
be made. The last unit of the production line is aligning unit and it runs on
pull beck basis. The form of the dough is never destructed and it is possible
1o make too much work in very short periods since pull back action is very
fast. The panel strip is designed as to make possible to make use of all
kinds of pans The dividing unit is controlled with a control panel placed on
this unit and the dough aligning distances and the pan sizes are also
controlled with this control panel. Full production line is manufactured with
materials that are compatible with food production regulations and
equipped with full safety mechanism to provide work safety.

Teknik Ozellikler / Technical Specification

MODEL BIRIM MFRH 800 MFRH 1000 MFRH 1200
Kapasite | Capacity ADET/SAAT 8000 10000 12000
Galisma Aralig: / Operating Range GR 50*150 GR 50*150 GR 50*150 GR
30*120 GR 30*120 GR 30120 GR
Dinlendirme Zamani / Resting Time DK 5-10 5-10 5-10
Geniglik / Width MM 1300 1300 1350
Uzunluk / Length MM 8000 8000 8000
Yiikseklik / Height MM 2600 2600 2600
Tepsi Gikis Yiiksekligi / Output Tray Height MM 760 760 760
Besleme Yiiksekligi / Feeding Height MM 1700 1700 1700
Elektrik Giicil / Electric Power KW 7 7 85
KG 2100 2250 2400

Makina Agirligi / Machine weight




IVIONOF;:

BAKERY MACHINES & EQUIPMENTS

MHIH | Hamur isteme HaTT

Milfoy, Pizza, Cruvasan, borek gesitleri (Tatl, tuzlu), Tartolet,
podaga ve bunun gibi birgok iirtinii iglemek igin tasarlan-
mistir. Genel olarak kesme, i¢ malzeme koyma, yaglama,
Unlama, Katlama, Sekil verme gibi ekipmanlarla donatilir.

Bu hatlarda paslanmaz yapl, gidaya uygun tasityicl bant ve
hiz kontol sistemi standarttir. intiyaca gére hat Uzerine;
Ezme silindirleri, silindirik kesme bigaklarl, Ayarlanabilir
unlama, yadlama, i¢ malzeme depozitorleri, Katlama ve sekil
verme ekipmanlari ilave edilebilmektedir. Ekipmanlar bireysel
olarak sokdlebildiginden dolayi hijyeni saglamak mim-
kiinddr. Tatl ve tuzlu bir gok Griind Uretebileceginiz bu hatlar
size zamandan ve yerden kazang sagladidi gibi kapasite
yapmaniza ve glvenli calig-manizada olanak saglar.

It has been designed to process many kind of products like
Mille Feuille, Pizza, Crivasan, pastry (sweaty, salty), tartlet,
pastry..etc. It is generally equipped with cutting, flouring,
oiling, interior material depositors, folding and shaping
equipments. Stainless structure, carrier Belt suitable for food
and speed control system are standard features in those
lines. Crushing cylinders, cylindrical cutting blades, adjust-
able flouring, oiling, interior material depositors, folding and
shaping equipments can be added to those lines optionally
upon request. The equipments can be disassembled individ-
ually therefore it is possible to provide hygiene. zYou may
produce various kinds of sweet and salty products in those
lines which provide profitability to you not only from time and
place but also they provide you to increase capacity and
safety working condition

Teknik Ozellikler / Technical Specification

MODEL BIRIM MHIH 62 MHIH 63 MHIH 64
Silindir Gapi / Cylinder Diameter MM 100 100 100
Silindir Uzunlugu / Cylindrical Length MM 600 600 600
Silindir Araligi / Cylinder Range MM 0,1-48 0,148 0,148
Bant Olgilleri / Tape Measures MM 600*2000 6003000 6005000
Bant Hizi / Belt Speed M/DK 1-6M/MIN 16 M/MIN 16 M/MIN
Geniglik / Width MM 1100 1100 1100
Uzunluk / Length MM 3500 4500 6500
Yiikseklik / Height MM 1600 1600 1600
Caligma Yiiksekligi / Working Height MM 900 900 900
Elektrik Giicti / Electric Power KW 1 1.5 22
300 350 400

Makina Agirligi | Machine Weight ~ KG
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MYH | MLH | MPH |

YUFKA LAVAS PIZZA HATTI

Modduler olarak tasarlanan bu makinemizin genel &zellikleri;
hamur yapisin bozmayan ve kalinlik ayarlanabilir besleme
Unitesi, kolay ayarlanabilir hassas silindir sistemi, homojen bir
yaplya sahip unlama (nitelerine sahip olmasidir. Genellikle
yufka, lavas pizza gibi hamurlar igin Uretilen bu hat Uretilecek
Urline gore ilave ekipmanlarla donatiimaktadir. Sistem moddler
bir yapiya sahip olmasindan dolay1 gerektiginde farkli Grlnler
icin yeniden dizayn edilebilmektedir. Hamur katlanmasini ve
birikmesini dnleyen sensor , ardasik start stop sistemi, kolay
ayarlanabilir bagimsiz hiz diizenekleri sayesinde makineye
hiikmetmek artik daha kolaydir. Diger Uriinlerimizde oldugu gibi
MONOFI kalitesi ile Uretilen makinede kullanilan tim ekipmanlar
gida imalatina uygun olarak segilmis, kolay miidahale edilebilir
ve Temizlenebilir olmasi tasanm esnasinda dustnUlmustar.
Makinenin tamami yogun emniyet sistemleri ile donatilmistir.

Teknik Ozellikler / Technical Specification

General characteristics of this machine designed in a modular
form are a thickness adjustable feeding unit which does not
spoil the paste, easy adjustable sensitive cylinder system,
homogenous flouring unit. This line is manufactured for phyllo,
thin breads and pizza pastes and it may be equipped with
additional equipment according to the roduct to be manufactu-
red. Since the system has a modular form, a new design may be
obtained for new products.|t is easier to manage the machine
through a sensor which prevents paste folding and accumulati-
on, subsequent stop system, easily adjustable independent
speed equipment. Like our other products, all equipments used
in the machine manufactured by MONOFI quality were chosen
as compatible for food production, easily interventable and
cleanable. The machine was equipped with dense safety
system completely

MODEL BIRIM MYH 1530 MLH 1530 MPH 1530
Besleme Genigligi / Feeding Width MM 400 300 400
Silindir Uzunlugu / Cylindrical Length MM 600 500 600
Silindir Araligi / Cylinder Range MM 0,1-48 0,1-48 0,148
Unlama Sistemi / Flouring System AD 5 5 5
Gikis Hizi / Output Speed M/DK 10-22 10-22 10-22
Geniglik / Width MM 1260 1160 1260
Uzunluk / Length MM 10000 9000 8000
Yiikseklik / Height MM 2000 2000 2000
Galima Yiiksekligi / Working Height MM 900 900 900
Elektrik Giicii / Electric Power KW 12 12 10
Makina Agirligi / Machine Weight KG 900 800 800
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MEDM | oitimceme

Her ebatta ekmegi esit kalinlikta dilimler. Ekmegin cins ve kalinlgina gére kolay ve hassas
ayarlanabilir. Ekmekle temas eden yerler paslanmaz sagtan imal edilmistir. Kesme iglemi
sonunda otomatik olarak durur. Tekerlekleri sayesinde kolay taginabilir. Bigaklar paslanmaz ve
uzun 8marld gelik malzemeden imal edilmistir. Makine gévdesi elektrostatik boya ile boyan-
mistir. Kullanim ve temizligi kolaydir. Bakim gerektirmez, az yer kaplar. Tek fazl veya ig fazli
(220V veya 380V / 50Hz) olarak imal edilmektedir

Imalatgi firma haber vermeksizin dedisiklik yapma hakkini sakli tutar.

This machine is used for slicing of all types of bread thickness. All bread toughing surface and
knives are made of stainless steel. And main body electrostatically painted. At the end of slicing
process, machine stops automatically. Easy to use, no maintenance, easy cleaning and small
size. Manufactured as single-phase or three-phase motor power (220V or 380V / 50Hz) = - %

Teknik Ozellikler/ Technical Specification

ModelModel Birim MEDM 30 MEDM 31
Kapasite/Capacity adet/ saat 500 500
Dilim KahnhguThickness of slice 8-20 8-20
Sehpa Yuksekligi/ Table Height mm 760 250
Maks. Ekmek Uzunlugu/ Max. bread length mm 450 380
Maks. Ekmek Yuksekligi/ Max. bread height mm 180 150
Min Ekmek Yuksekligi/ Min bread height mm 50 50
Geniglik (W) Width (W) mm 650 650
Uzunluk (L Length (L) mm 820 650
Yiikseklik (H) Height (H) mm 1200 700
Elektrik Giicd (220V | 380V KW 0.37 037
Electrical power (220V / 380V)

Makine Agirhgy Weight of machine kg 150 120

MEDM-B | santuiditimeeme

Bantli Ekmek Dilimleme Makinas biiylk dlgekli finnlar, mutfaklar, restaurant-
lar ve oteller igin dizayn edilmis gok kullarigh ve estetik bir makinadir.

* Tekerlekleri sayesinde rahatga hareket ettirilebilir.

* Ekmekle temas eden tim bélgeler gidaya uygun maddeden imal edilmistir.
* Sessiz ve titresimsiz ¢alisir.

* Saatte 900 adet ekmek dilimler.

* Ekmek baski ayari manuel olarak yapilir.

* |stede bagh olarak bicaklar teflon kaplanabilir.

* 1 mt. Uzunlugunda rampa bulunmaktadir ve bu rampa istege bagl olarak
cikarilabilir.

Bread Slicer which is designed for large scale bakeries, pastries, restaurants

and hotels, is an esthetic and versatile machine.

* Wheels provide mobility to the machine.

* All surfaces which are in contact with the bread are made of food stuf
friendly materials.

+ Silent Operation without vibration.

* |t slices 200 per hour.

+ Blades can be coated with teflon optionally.

* Bread clutch adjust can be done manually.

* Blowing packaging equipment can be added optionally.

* Ramp Lenght is 1 m and it is detac-hable.

Teknik Ozellikler / Technical Specification
MODEL BIRIM MEDM-B

Ekmek Uzunlugu / Bread Length ~ MM 400
Ekmek Yiiksekligi / Bread Height MM 50-140
Ekmek Genigligi /Bread Width MM 8-20

Kapasite | Capacity AD/SA 900
Bant Hiz: / Belt Speed MSN 0225
Elektrik Gilcii / Electric Power ~ KW 0,55+0,55
Geniglik / Width MM 610
Uzunluk / Length MM 1670+1000
Yilkseklik / Height MM 1180

Tezgah Yilksekligi / Bench Height - MM 820
Makina Agirhgs [ Machine Weight ~ KG 290



MAYA ODASI

Fermantasyon Odalari Klima Cihazi ile birlikte
kullanildiginda iginde nem ve 1siyt muhafaza eder ve
sekil verilen hamurun mayalanarak kabarmasini
saglar. Oda istenilen ebatlarda tava arabasi adetine
gore uretilebilir. Kapilarda icten emniyet kolu vardir.
Kapilarda iceriyi rahatca gorebileceginiz cam
mevcuttur. Panellerin her iki ylziinde 304 kalite
paslanmaz sac kullanilir. Istenilmesi halinde alim-
inyum sandvic panelden de uretilebilir. Mikro klima
istenmesi halinde olculerde 200 mm genisleme
olacaktir. Kiliti panel sistemi sayesinde montaji
basittir.
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Fermentaton rooms protect the humidity ant
temparaure which already exists in the room due to
using climator unit and moustrizing equipment. It
provides the fermantation of the shaped dough. The
roo is made of polyurethane as per the requested
dimesion. There are safety handles on the doors
inside of the room it is manufactured 304 quality of
stainless steel in each side. It is simple to install it
thanks to the locking panel system.

| b
-
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Teknik Ozellikler / Technical Specification
Mayalandirma Kabini / Fermentation Cabinet MDF 100  MDF 200
Kapasite Araba - Adet / Capacity 2 4
Kabin Kalinigi / Cabinet thickness 60-80 60-80
Geniglik / Width 1250 2000
Uzunluk / Length 2500 2500
2000 2000

Yiikseklik / Height
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MSD | supozaama

Hepimizin bildigi gibi; Hamurdaki su miktan ve sicakhigi hamur kalitesi agisindan biyiik
dnem teskil eder, Bu durumu gdz éniinde bulunduran firmamiz MSD serisi su dozajlama
makinesini tasarlayarak siz sanayicimizin hizmetine sunmustur, MONOFI markall su
dozajlama makinelerimiz, istenilen litrede hassas bir 6lgiim yapabildidi gibi ayni zaman-
da soguk su dolabimzdan gelen su ile kansim yaparak istediginiz sicaklkta da su
verebilmektedir. Paslanmaz ve ergonomik yapisi, Kolay kullanimi sayesinde tesisinizin
vazgegilmezleri arasinda yer almaya adaydir.

As all we know, water quantity and temperature of water in dough is great important
regarding to quality of dough. Our firm that considers this case designed MSD Serial
Water Dosing Machine and presented under service of you, esteemed industrialized
people. MOMOFI brand Water Dosage Machines can measure sensitively in desired liter
at the same time it provides water in desired temperature through mixing the water
coming from your cold water board. It is candidate to be included in your plant's
inevitable devices through its stainless and ergonomic structure and easy usage

MODEL BIRIM MSD 50 MsD 51
Kapasite / Capacity L 0.5-99.5 0,5-99,5
Is1 Aralii / Temperature Range 0cC 0-50 0-50
Galisma Basinci / Operating Pressure  BAR 2-6 2-6
Su Hizi | Water Speed IIDK 2-20 2-20
Su Beslemesi / Water Supply INC 12 12
Genigligi / Width MM 70 135
Uzunlugu / Length MM 260 300
Yiiksekligi / Height MM 315 370
Elektrik Giicii / Electric Power w 20 20
Makina Agirhgi / Machine weight KG 5 6

ZEEes MMKU ‘ MIKRO KLIMA UNITESI

lu% Kaliteli ekmek Gretiminde en Gnemli zaman, hamurun mayalanma odasinda bekledigi
o suredir. Otomatik kontrolll klima Gniteleri ile desteklenmis olan mayalanma odalarinda
15 ve nem oranlan sabit tutulabildigi igin sirekli standart ve kaliteli ekmek Uretmek
mumkiinddr.
The most important time for producing quality bread is the time the dough is waited in
4 the curing chambers. It is possible to get continuously standard and quality bread,
because the temperature and moisture ratios are keep stationary in curing by automati-
cally controlled climate units.

Teknik Ozellikler/ Technical Specification

Model /Model Birim MMKU 100
‘ Kapasite / Capacity m?/ saat 10
Nem Araligi % 60/90
Relative humidity
| Isitma Araligi (o 0-40
Operating temperature
Su Girigi / Water inlet ing 12
Geniglik (W)/ Width (W) mm 580
Uzunluk (L)/ Length (L) mm 185
Yiikseklik (H)/ Height (H) mm 1550
Elektrik Giicii kw 6,5
Electrical power
Makine Agirhgi kg 50

Weight of machine




IVIONOF;:

BAKERY MACHINES & EQUIPMENTS

MKLP 100 cuis

Haval sistemle galigan klipsleme makinesi ekmek ve benzeri Urlinlerin ambalajlandiktan sora
ambalajin agzini kapatmak igin kullaniimaktadir.

* Ambalajin agzinin siki kapatimasini sadlar

* Ambalaj] malzemelerinin ekonomik kullammini saglar

* |gyerinizdeki verimliligi yukseltir,

« Uretim suresini ve (iretim maliyetini diistriir

* Kompressor dahil degildir

Clipping machines are pneumatic cleamping devices which are usedfor packaging of bread and
similar products.

* Ensures a tightness closing of the package

* Economical use of packaging metarials.

* Increases productivityin the workplace

* Reduces thes timeto manufacture and production cots

* Compressor is not included in the set.

Teknik Ozellikler / Technical Specification )
Model /Model Birim/Unit MKLP 100 <
- . : o
Kapasite / Capacity Adet Saat/ Piece /Hour 1200 A SR >
Klips Kalinligi /Clips Thickness mm 0.7-0.8 " ~ ‘
Klips Yiiksekligi / Clips Height mm 8 -
Hava Basinci / Air Pressure bar 6
Makina Genisligi (w) Widht mm 670 %
Makina Uzunlugu (L) Lehgth mm 800
Makina Yiiksekligi (H) Height mm 1100
Makine agirlhig: / Weight kg 40

MU EMl UN ELEME MAKINASI

Bu makine unu havalandirarak, elenmesini saglar. Elenecek un hazneye bosaltilir
ve helezon vasitasiyla eleme odasina tasinir. Donen fircalar yardimiyla un
elekten gegirilir ve agzindan hamur yogurma makinasina bosaltilir. Tekerlekleri
sayesinde kolayca hareket edebilir. Kolay temizlenir, az yer kaplar.

It provides the sifting of the flour by aeration. The flour is transferred into hopper
and in is conveyed into the shifting chamber by means of spiral conveyor. Flour
sifted by rotating brushes and discharged into the dough kneading machine
from the outlet part. It can be removed easily by the help of its wheels. It cleans
easily and it takes place small area.

Teknik Ozellikler / Technical Specification

Model / Model Birim MUEM 50
Kapasite / Capacity kg / saat 2000
Geniglik (W) / Width (W) mm 650
Uzunluk (L) Length (L) mm 1300
Yiikseklik (H)/ Height (H) 1600

mm
Elektrik Giicii / Electrical power kW 1.1
Makine Agirhgi / Weight of machine kg 120
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PASA ARABASI
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Model Birim MPA 5824-8 MPA 5824-12 MPA 5828
Pasa Adeti / Number of palette adet 8 12 12
Pasa Agirhgi / Weight of palette kg 13 13 14
Pasa Olgiileri / Dimensions of palette mm 580x2400x40 580x2400x40 580x2800x40
Geniglik (W) / Width (W) mm 600 600 600
Uzunluk (L) / Length (L) mm 2500 2500 2900
Yiikseklik (H) / Height (H) mm 1650 1800 1800
Araba Agirhig: / Weight of trolley kg (104+60) : 164 (156+60) : 216 (168+75) : 243
Teknik Ozellikler / Technical Specification
Model / Model Birim MDF 50TA MDF 100TA MDF150 TA MDF 200TA MDF 300TA
Tava Adeti / Number of trays adet 9-12 11-15 14-18 14-18 28-32
Tava Agiriklan kg 14 2 2 37 2
Weight of tray
Tava Arasi Mesafe mm 114 -85 114-90 114 -90 114 -90 114 -90
Space between trays
Geniglik / Width (W) mm 580 670 670 820 6702
Uzunluk / Length (L) mm 500 650 650 900 6502
Yiikseklik (H)/ Height (H) mm 1420 1520 1820 1820 1820
Araba Agirhg kg 60 (20+40) 80 (30+50) 102 (52+50) 135 (67+68) 204
Weight of trolley (104+100)
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Delikli Diiz Tava

MODEL OLCULER, Mm KALINLIK, Mm MALZEME
LPP 40 40*60*2,5 1,5 Aliiminyum
LPP 53 53*65*2,5 1,5 Aliiminyum
LPP 59 59*80*2,5 1,5 Aliiminyum
LPP 60 60*90*2,5 1,5 Altiminyum
LPP 74 74*98*2,5 2 Aliiminyum
LPP 75 75*104*2,5 2 Aliiminyum
LPP 80 80*100*2,5 2 AlGiminyum

Demonte Firin Arabasi

MODEL Raf Sayisi Tava Arasi Mesafesi  Tava Olgiileri Kalinlik
LG 40 9-12 90-115 40*60 1,5
LG 53 9-12 90-115 53*65 1,5
LG 59 11-15 90-115 59*80 1,9
LG 60 14-18 90-115 1,5
LG 74 14-18 90-115 7498 1,9
LG 751 14-18 90-115 75*104 1,5

LG 80 14-18 90-115 80*100 1,5
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Biyiik Aslim San. Sit. Haciyusuf Mecid Mahallesi
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