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HAKKIMIZDA

Sirketimiz firin makineleri ve ekipmanlarinda belli standart
ve kalitede UrlUnler Ureterek gunimuize kadar gelmistir.
Gerek yurt ici gerekse yurt disi satislari bulunan sirketimiz
sUrekli misteri memnuniyeti prensibini kendine ilke ederek
dagitim aglarini her gecen giin artirmaktadir.

MdUsterilerin isteklerine ve konu ile ilgili standartlara ve
mevzuata uygun en iyi kalitede UrUnler Gretmektir.
MUsteriye kalite, fiyat ve zamaninda teslimat konusunda
verecegimiz glven, ismimizin teminatidir. Sektérimuizde
lider olmaylr amaclayan kurulusumuz kaliteli, guvenli
Urlnler Gretmek, rekabet glclini korumak ve ileriye dogru
gelistirmek icin Grin kalitesinde surekli iyilestirmeyi,
verimliligi artirmayi, maliyetleri disUrmeyi en &nemli
hedefler olarak belirlemistir.

Hedeflerimize ulasmak kalite politikamizin ve kurdugumuz
kalite sisteminin tum calisanlar tarafindan anlasiimasi,
benimsenmesi, sUrekli iyilestirilmesi ve uygulanmasi ile

saglanacaktir.
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e FOR THE BEST BREAD
aypexmariiggson WE MAKE THE BEST OVEN



Hamur isleme Kapasitesi / Adet / Saat

Turning Capacity Dough 2500
e oo ool o 50-900 or
Kol 1500 rim
Si!ranneizls“iggsﬂgghine /mm 1000 mm
B:L.)‘It?wlt(énr'? " 700 mm
Vet v /o 055 kw
e/ el 1500
Wi 250 kg
Mo/ e 380 Wi

BAGET & BASTON | AYP 1000
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Dik Baston Makinesi | AYP 800 @ AYE;%I-(

Hamur isleme Kapasitesi / Adet / Saat

Tumning Capacity Dough 2500

il ot iy T 50900 or
IZ.';?\?'P"% mm 1500 mm
gi?rzgfgéésangghine / mm 800 mm
Doy 700 mm
Wi taveyfing 055 how
Vot it 1500

o 200k
Mo/t 380V
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Professional

Smart Baking

Technologies

Genel Ozellikler

Hamur isleme teknolojisinin en yeni sistemi olan kesme-tartma
makinesi hamuru sikistirmadan ve yipratmadan istenilen
gramajda kesmektedir. Hamurun temas ettigi tim yUzeyler
paslanmaz celikten imal edilmistir. Hamuru kendi agirligiyla
pistonsilindir hareketiyle olusturulan vakum sayesinde keser.
Yaglama sistemi otomatik olarak calismaktadir. Boylece
Makinenin daha uzun dmurli olmasi saglanir. Tim ylzeyler gida
uyumlu yag ile yaglanir. Gramaj ayar istede bagdli olarak otomatik
veya mekanik imal edilebilir.

General Features

Our volumetric dough divider machine, which is the latest
system of the dough processing technology, cuts the dough at
the requested weight without pressing and harming the dough.
All the surfaces contacting the dough are made of stainless
steel. It cuts the dough with its own weight thanks to the vacuum
generated by piston cylinder movement. The lubrication system
is automatically operated. Thus, the machine is provided to have
longer life. All surfaces are lubricated with food grade oil. The
weight adjustment specification can be optionally
manufactured manually or mechanically.

KESME TARTMA MAKINASI
CUTTING AND WEIGHING MACHINE

Kesme Kapasitesi / Adet / Saat

Ko oo 1900 - 2200 1900 - 2200 1900 - 2200 1900 - 2200
'ég‘ugr:e\/@%ﬂf}' érg’ 50-200 60-300 120-600 300-1000
e o ° . .
'D‘.am'i%‘?o?%‘éi'ﬁ'né /mm"r‘n 650x1370X1600 650x1370X1600 650x1370X1600 650x1370X1600
:gg?]‘t‘gbgﬁ' Niicsekdik / hvimm 900-1000 900-1000 900-1000 900-1000
Elektrik Gl / kw 175 175 175 175
Makina Aginigi / kg 400 400 400 400

Weight Of Machine / kg
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KONIK YUVARLAMA MAKINASI

CONICAL ROUNDING AND ROLLING MACHINE

Hamur Cevirme Kapasitesi / Adet / Saat

AYP /1000

HWANYPE

Turning Capacity Dough 2500 ad/s 2500 ad/s 2500 ad/s
?jﬁgvﬁg‘éﬁn&@%‘?g/ or 50-250 gr 120-600 gr 200-900 gr
:gllg]etzl;hrl;é mm 1400 mm 1400 1400
Genlslk /mm Jooem 1000 mm 1000 mm 1000 mm
Motor Glicli /k\',f,‘” 110 kw 110 kw 110 kw
mgtt;r/d/%/lf'k 1500 1500 1500
Derinlik / mm 10000 mm 10000 mm 10000 mm
epth / mm
e = o w=to
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Professional _ _ .
Smart Baking ARA DINLENDIRME MAKINASI
Technologies DOUGH RESTING MACHINE

Genel Ozellikler

Yeni dizayn edilmis olan bu makinede olusturulan miukemmel sekronlama
sayesinde her hamur dogru zamanda dinlendiricideki uygun hazneye diser.
Bir tur gectikten sonra hamurlar pozitif transfer metoduyla yandaki siralara
kaydirilir. Transfer mekanizmasinin ayarlanabilir olmasi sayesinde kullaniclya
sag ve sol cikis almasi saglanmis boylece daha rahat ¢alisma ortami
sunulmustur.

Dinlendirme makinesinde kolayca temizleme imkani saglayan hijyenik naylon
taslar kullaniimistir. Kumanda panosunda elektriksel hatalara karsi koruma
dnlemleri alinmistir. istege bagli olarak kapasite ve sekil acisindan farkli ebat
ve biyUklikte makineler imal edilmektedir. Hamur agirhidi 50 gr ile 1000 gr
dir. Zincir disliler degistirilerek dinlendirme stresi uzatilabilir veya
kisaltilabilir. Bu makinede uygulanan yeni dizayn edilmis kesme tamburu ve
emis pistonu sayesinde, hamur drselenmeden ve sikistiriimadan kesilir.

General Features

Thanks to the perfect synchronization created on this newly designed
machine, each dough fall into into the appropriate bowl in the right moment.
After one turn, the doughs are shifted to the next row by the positive transfer
method. Thanks to the transfer mechanism being adjustable, the user is
provided with right and left output so that a more comfortable work
environment is provided.

Hygienic nylon stones are used in the machine for easy cleaning. Some parts
of the machine are covered with transparent material in order to display the
doughs. Protection measures against electrical faults have been taken on the
control panel.

Depeding on demand, different sizes and sizes of machines are manufactured
in terms of capacity and shape. Doughe weight is from 50 gr to 1000 gr. The
chain gears. Thanks to the newly designed cutting hopper and suction piston
applied to this machine, the dough is cut open and suction piston applied to
this machine, the dough is cut open and uncompressed.

;?geéfﬁhépggs/ Prc 154 Adet 238 Adet
%mﬁgdm tSSo'ﬁZ,' h//%l: 4-5 Dakika 6-7 Dakika
B:Stﬂlyrﬁnq‘ " 900 mm 1400 mm
gﬁleiilgégsnl‘)lgqchine / mm 1650 mm 1650 mm
mw‘gé mm 2350 mm 2350 mm
m;'ﬂ.'%‘é Qgiﬂé'? // k'ég 500 kg 650 kg

ikl o7k o7k
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SEKIL VERME MAKINASI
FORMING MACHINE

"

Genel Ozellikler

Yenilene yastik ayar sistemi ile daha 6nce Uretilen makinelerden farkli
olarak dortli ayar sistemi yerinde sadece bir volant vasitasiyla kolayca
ayarlanabilip hamurun her noktasina esit baskl olusturmasi
saglanmistir. Tark  firnciiginin istedigi francala seklini verebilen
makinemiz, cift yastikli sistemi ile istenilen boyu elde edebildigi gibi
sivri u¢ ve dolgun goérinimu saglayabilmektedir. Ayrica yenilenen
makinemizde kullanilan merdane dizenedi ile birlikte, hamurun
merdaneye yapismasl imkansiz hale getirilmistir.

Makine ebatlarinda yapilan degisiklikle birliktre, hem daha kictk
boyutlar elde edilmis hemde makinenin c¢ikis kisminda hamurlari
toplayan kisinin edilmeden raha rahat bir sekilde calismasini

saglamistir.

AYP / 750

HNYPEK

General Features

Unlike the previously produced machines, with the regenetating
pillow adjustment system, it can be adjusted easily by means of only
one flywheel instead of the quadrature adjustment system, ensuring
equal pressure on each point of the dough.

Turkish baking machine wants to give the shape of a francala machine,
double padded system can achieve the dessred size as well as a sharp
point and fuller appearance canprovide.

In addition, together with the roller assembly used in our renewed
machine, the paste is made impossible to stick to the merdaney. With
the changes made to the machine sizes, both smaller dimensions are
achieved and the person who collects the dough at the exit of the
machine is provided with a more comfortable working without
bending.

Teknik Ozellikler

2500 ad/s uh 650 mm 1850 mm

150 kw 380 Vit 275 Kg
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Professional

Smart Baking HAMUR YOGURMA MAKINESi '\ / 1071

Technologies DOUGH KNEADING MACHINE

Genel Ozellikler

* Diferansiyel ve kayis muhafazasi
bakim onarim ve yaglama icin kolay
acilir kapanir menteselidir.

« Ayarlanabilir ayaklar sayesinde alti kolayca temizlenir. /2%
* Acil botun, start, stop 6zelligine sahiptir. c
* GUcUnU difransiyelden alir.

* Uzun dmUrli ve sessiz calisma saglar.

* Et GrUnleri de yogurur.

* 35 dakika da hamur yogurma 6zelligi.

« imalat ve montaj hatalarina karsi 2 yil garantilidir.

« CE Standartlarina uygundur. — - \\‘_;‘,
X ;
‘. \IT-« NN . /

General Features

Differential ve strap protection is hinged

for easily maintenance repair and lubrication.
Cleanable easily with adjustable legs.
Emergenct button, start stop buttons.
Durable and quietly work.

It can kneads meat products also.

50-100 - 150 - 200 kg flour optional.
machines can kneads 35 minute.

2 year guaranteed, CE norm suitable

mgttoorrPS\iA::(e:E //kvlflw 15 kw 22 kw I kw 4 kw
i ey g 50 kg 100 kg 150 kg 200 kg
o fapakes /|9 85 kg 170 kg 250 kg 340 kg
ﬂé’&ﬁ? ;n m/mkgJ 210 kg 280 kg 370 kg 400 kg
}ngn?er;esg?éc/)“en: n/'| mm 750 mm 900 mm 1000 mm 1100 mm
Sy /1050 87150 871850 8715
c/750 C /900 C /1000 c /100
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AYA' 4
SPIRAL HAMUR YOGURMA MAKINESI A /\Y I E I_(
SPIRAL DOUGH KNEADING MACHINE AYP / 1923 é’i::\ij FIRIN MAKINALARI

Genel Ozellikler

15 kg ile 125 kg un arasi hamur yogurma
kapasitesine sahiptir.

Toplamda su dahil 200 kg hamur kapasitelidir.
Yavas ve hizli cift devirlidir.

18 dakikada hamur yapabilme 6zelligine sahiptir.
Dijital panel sayesinde kalan zamani gdsterir ve
islem bitiminde uyari sesi mevcuttur.

Kazan hareket motoru ayridir.

Kazan saga ve sola hareket ettirelebilir.

Otomatik ve manuel olmak Uzere i

ki kullanma secenegdi mevcuttur.

24 V Kumanda paneli

Poly-V kayis kasnak sayesinde sessiz calisma
Kazan capa ve bicak sayeside sessiz calisma
Kazan capa ve bicak 304 kalite paslanmaz malzemedir.
Tekerlekleri sayesinde kolay tasinir.

Sessiz ve titresimsiz calismaktadir.

imalat ve montaj hatalarina karsi 2 yil garantilidir.
CE Standartlarina uygundur.

General Features

15 kg to 125 kg kneading flour

So total 200 kg with water.

It has double cycle (slow and fast).

It can kneads dough just 18 minute.

It has digital panel so yu can use automatic
or manuel options.

Cauldron engine is separete so it can

move two directions.

It has 24 V command panel

Poly-V strap Cauldron, anchor and knife has
304 quality stainless material.

You can easily move machine

With wheels alsi it works quiet an no vibration.
2 year guaranteed.

CE norm suitable.
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Professional

Smart Baking KOLLU EKMEK DILIMLEME MAKINASI AYP / 850

Technologies BREAD SLICER WITH ARM MACHINE

Genel Ozellikler General Features

AVB (Anti Vibrasyon) basacak ile kaliteli kesim Quiality slicing with Anti Vibration AVB

Paslanmaz celik bicaklara sahiptir besides stainless iron knives

Elektrostatik boyall gévde mevcuttur Electrostatic body painted

Sessiz ve titresimsiz calismaktadir It work quiet and no viration and

Saatte 500 ekmek kesme kapasitesine sahiptir 500 breads per hours

300 gr - 3000 gr kadar dilimleme kapasitesine sahiptir 300 gr - 3000 gr. Bread capacity also

Siyah ve beyaz olmak Uzere iki renk secenegi 26-28-32 optional number of knives and

Tekerlekler sayesinde kolay tasinabilirlik saglar easily move machine with wheels

Monofaze motor White or black optional color

Kesim islemi otomatik stop Monofaze engine 220 V

26-28-32 (istege bagh bigak sayilari Easily move machine with wheels

imalat ve montaj hatalarina karsi 2 yil garantilidir Automatic stop when slicing is dona ‘

CE Standartlarina uygundur 2 year guaranteed ’
CE norm suitable T— /

KOLLU EKBrgEKDELLCI;I-WEmEAmﬁA":ﬁE' AYP / 850

Genel Ozellikler

Unu havalandirir ve elenmesini saglar

Unun rutubetini alr

Govdeye yerlestiriimis tekerlekler sayesinde
kolayca hareket edebilmektedir

Kapasitesi 2000 kg / saat olup

Emniyet 1zgarasi mevcuttur.

General Features
This machine keeps yhe flour airy and

it sieves the flour
. It takes the moisture content of the flour
Teknik Ozellikler By menas of small wheels which fixed

on the body of the machine it moves easily

and it has got a safety

3000 kg/s 11 kw 380 Vit 115 Kg
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