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WHO WE ARE
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Reinventing breadmaking™

As a worldwide leader in the production of
fully automated Pita Bread lines since 1978,
Saltek has occupied its rightful position

among internationally renowned companies,
acquiring a name equivalent to high quality
and performance. Moreover, the ongoing
commitment, technical expertise, extensive
industrial know-how and experience, have
made Saltek a trusted partner in consulting,
decision making, implementing and after sales
operational support for a majority of successful
Pita Bread producers worldwide.
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Products

Our core manufacturing activity includes design
and production of equipment and production

lines for pita & various types of flat bread. We

can supply the needs of small to mega baking
businesses, as well as malls and restaurants. Our
range of products also includes fully automated
systems and individual equipment for the
production of various European bread and pastry.

Commitment

With a committed team of more than 120
employees, we constantly try to serve our
customers worldwide with a sense of responsibility,
provide them with most effective systems that
accomplish their requirements. Our trained

experts and consultants are always available to
accompany you through the whole process, from
developing your customized or special designs up to
implementation and training of your staff to operate
your production line.

Competencies

Saltek is 1S0:9001:2008 Certified Company, for
Quality Management System. Moreover, we have
implemented the requirements of the European
Directive under 2006/42/E6 (CE Marking). Saltek
continuously upgrades the design of its products,
in conformity with Machinery Safety norms
under 1S0:12100. In addition, OHSAS 18001:2007
international standard for Health & Safety

is implemented as a part of the Total Quality
Management System of Saltek.

Why Choose Saltek?

In our choice of raw material and components,
we carefully take into account conformity

to food grade and hygienic standards. Our
machines are assets that have long useful

life, durable and built to work with minimal
maintenance. Our lines are versatile to cope
with varying production needs as well as with
future expansion of your business. Customer
satisfaction is a core component of our culture at
Saltek, as we continue to work hard to attain full
satisfaction of our customers.
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“All sorrows are less with bread.’
Miguel de Cervantes Saavedra
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PITA BREAD

INDUSTRIAL LINES
COMPACT LINES
miniSMART® LINE



INDUSTRIAL LINES

Our industrial production lines are the optimal
choice for medium and large scale bakeries.
Machines can be customized to fit within the
available layout. Our prices are affordable
compared to the significant production output
of up to 18000 loaves/hr. Our lines are also
available with both regular and luxury versions,
as well as many other special features upon
request, enabling you to comply with the
targeted production rate and end product
specifications. Moreover, speed control can
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be either through mechanical variable speed (Gl Joaadl
motors or electronic frequency converters.

We have ten major types of Industrial production
lines as shown in the table below:

Max. Prod. Doughballs Weight Loaf Diameters  Avg. Thermal Total Electric Min. Space Required

No. of rows /width

! Capacity : 1S o " - Power Power i N
pEEEE foRE UHSJII;I,S - uulcn’wjrlnjlkm dilall Jaao  dilyestl dalhall uhﬁjl S
aliil ol aylpall (kW) (m?)
(ackudl oi husy) (kW)
2 rows/800mm 4000* 50-200** 150-380** 380 12 150
Siluo /alo A- -
3 rows/800mm 8000* 50-200%* 150-250** 380 13 150
iljluse Falo A
3& 2 rows/800mm 3 rows 8000* 50-200** 3 rows 150-250%* 380 13 150
ililuso 1 gl Mjalo A+ 2 rows 4000* 2 rows 150-380**
3 rows/1000mm 8000* 50-200%* 150-300** 440 13 150
illus Falo 1+
3& 2 rows/1000mm 3 rows 8000* 50-200** 3 rows 150-300%* 440 13 150
iljluo gl Halo 1+ - 2 rows 4000* 2 rows 150-450%*
4 rows/800mm 14000* 50-150%* 130-180** 440 13 150
iljluse €/plo A- -
4 & 2 rows/800mm 4 rows 12000* 50-150** 4 rows 130-180%* 440 13 150
iljluo 1 gl €/plo A 2 rows 4000* 2 rows 130-380**
4 rows/1000mm 14000* 50-150%* 130-230** 440 13 150
iljluso E/plo 1.+
4&2rows/1000mm 4 rows 12000* 50-200** 4 rows 130-230%* 440 13 150 (5| P““LZE:”Q “_'T‘_tl'°'°?i?”a,“
o ¥ ol €/plo 11 2 rows 4000 2 rows 130-450%* (ll) byaidlly basll jlga o
Dough curve (optional) not present in this setup

6 rows/1200mm 18000* 50-150%* 130-200%* 600 18 180 8ig:all 03m L 139290 pual (5l ) cuae gos
iljlue Vel 1T €

*The line shown above is a luxury line and includes many special features.

* Varies depending on the loaf diameter/cawyll jas cuws caliai ** Special requirements can be met/aals cilidhio cuus puouaill lisay &alia] Ciljie Geadhig Jiiw yuliliull 83l (o dlalS golino odlel sg2gall bl
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Dough Extruder Divider
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Dough extruder divider, equipped with a S/S dough hopper
of 90 kg capacity with a rotating S/S scraper/ agitator to
prevent the dough from developing air pockets:

O It receives the already mixed dough mass, to be
further driven by an extruder to the cutting device,
where it is divided into equal portions at equal
intervals by an electro-pneumatic system.

© Dough balls weight can be adjusted from 30 up to
250 grams per portion by means of interchangeable
adapter rings and adjustable electronic sensor.

O Size and weight of dough pieces, running speed of the
machine, and the sprinkled amount of flour from the
flour duster are all fully adjustable to comply with
your working requirements or preferences.

© The dough pieces are thereafter automatically
conveyed to the next stage.

Special Features

© Fully manufactured in Stainless Steel.

o 7 segment display counter.

© Automatically controlling production quantity and weight

o Possibility of cleaning augers & funnel (Swing front
door for easy clean out).

O Extended hopper capacity to 260 liters.

O Flour collecting drawer.

© Extra dusting and pressing unit.
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Intermediate Proofer
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o Divided dough pieces are driven into this proofing
tunnel to undergo an initial leavening process.

O Itis built with multi-level conveyor belts, made of food
grade and durable material.

© The lateral sides of this machine are covered with
sliding transparent Plexiglas windows, isolating the
leavening process from external atmosphere.

O The dough pieces undergo an initial leavening
process, are then neatly dropped into the dough
sheeter.

Special Features

O Fully manufactured in Stainless Steel.

© Flour collector by means of a driven belt that moves
flour to the front side & drops it into a S/S container.

o Diagonally positioning of the dough.

O Extra dusting and pressing unit.
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Cross Sheeter
dala i

An electro-pneumatic cross sheeting system to
transform the leavened dough pieces coming from the
intermediate proofer, into round and uniform sheets,
undergoing 3 consecutive processing stages:

Stage 1 Dough pieces are passed through the pressing
cylinder, evenly sprinkled with flour on top and bottom,
and flattened into oval shapes.

Stage 2 The oval sheets of dough are diverted through
a cross sheeting system (at 90°), towards the final
flattening stage, through a diverting unit activated by a
sensor-detector.

Stage 3 The oval sheets going through a set of sheeting
rollers, take their final round and flat shape, ready

to move into the final proofer for the last leavening
process.

Running speed of the machine, thickness of dough
sheets and sprinkled amount of flour from the flour
duster, are fully adjustable to comply with working
requirements or preferences.

Special Features

O Fully manufactured in Stainless Steel.
o Flour collector.
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A Final Proofer
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© A proofing tunnel built with multi-level superposed

conveyor belts, to receive the dough sheets and undergo
a final leavening process. These conveyor belts are
made of food grade, durable and non-stick material.

© Dough sheets travel inside the final proofer for

an appropriate period of time, necessary for full
fermentation and getting their final texture; thus
being ready to be baked.

O The lateral sides of this machine can be fitted, on

special request, with sliding transparent Plexiglas
windows for isolating the leavening process from the
external atmosphere.

Special Features
O Fully manufactured in Stainless Steel.

Plexiglas Sliding Lateral Covers.

Strengthened hinged covers.

Underneath built-in cabinet.

Climate control unit (humidity and temperature
control inside the final proofer's chamber with even
distribution of temperature and humidity regadless
of the exterior temperature) to enable consistency in
production, air filtration to all stages of circulation
inside the proofer. Wider frame, with full hermetic
covers.
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Punching/Dockering
Unit (optional)
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Punching unit that prevents the puffing-up of the dough.
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Dough Curve (optional)
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This is an optional conveyor belt in 2 basic types:

90° or 180° curve, placed between the final proofer

and the bakery oven. It helps save working space and
enables to fix the oven in perpendicular or parallel to the
final proofer. The belts are made of food grade, durable
and non-stick material.

Special Features
© Fully manufactured in Stainless Steel.
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7 | Bakery Oven

o The dough sheets coming from the final proofer (or
the dough curve] are moved into the oven to be baked.

O Equipped with diesel oil or gas burner, specially
designed to supply a properly distributed heat for the
production of an excellent quality Pita Bread.

O Built with optimal thermal insulation body preventing
heat loss and resulting into a remarkable saving of
fuel.

© Running speed of the machine and baking time are
adjustable to comply with working requirements or
preferences.

Special Features

O Luxury finishing with all wearable parts in stainless steel.
O Stainless Steel main conveyor plates and chains.

O Extra bottom burner.

o Tensioning spring for the main conveyor.

O Extra wider oven isolation for the luxury version.

© Additional isolation by means of second cover.

O Adjustable bread exit height for different bread sizes.
O Heat resistant infeed belts.
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Discharging Unit
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Prevents loaves from turning upside down while coming
out of the oven.

Special Features
O Luxury finishing in stainless steel.
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Cooling Conveyors
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These conveyors carry off the evenly baked loaves of
bread moving out from the oven for rapid cooling and
further packing.

© Made of combination of aluminum, stainless steel and
other food grade material.

o It runs smoothly along special guide rails practically
noiseless and frictionless, assuring long life operation
of the unit.

o Including various shapes (Straight, 90° and 180°
Curves), mounted low on the floor or high in the
ceiling according to available space.

O The length of the conveyor may vary according to your
site layout.

Special Features

O Luxury finishing in stainless steel.

o Electronic frequency converters to control cooling
speed, with electric panel for the whole cooling
system, fitted in a stainless steel box, comprising
protection features.
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All the technical specifications, other than the ones mentioned in the above
text (such as dough balls weight range, proofing time, baking time, etc), can
be adjusted according to customers’ needs and in agreement with SALTEK.
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Dough Sheeter aalayli

Bakery Oven Ll cu

Cooling Conveyor spuillg Jaill dlaw
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|ndustl'ia|. Line (Layout sample 4)*
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15500mm

* The setup of the machines is flexible and can be customized to fit special
space requirements.

* Cooling conveyors are not included in these layouts. They can be designed
according to available working space or customer requirements.
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COMPACT

In addition to our large lines for massive
production, our Compact Lines are an optimal
choice for retail businesses, malls, restaurants,
etc, because they can be easily fitted within
minimal space available.

o Affordable price compared to the significant
production output of up to 3000 loaves/hr.

o Available with both regular and luxury
versions, the latter being ideal for show areas
of your business.

We have two major types of the Compact Line:

o Compact Single: works on 1 row production.
o Compact Flexible: works on 1 or 2 rows

LINES
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production.
Max. Prod. Doughballs’” Weight Loaf Diameters Avg. Thermal Total Electric Min. Space
Capacity . I calys oj " - Power Power Required
Oxael i9 eyl yhad .
(loaves/hr] (g) (mm) ayhall dlhll Jseo  alygslldalall  dabusall isi aa
aliil s (kW) (kW) aglholl
(cluall b caud)) (m?)
Compact Single 1500* 50-250** 150-380** 280 10 75
340 ao0s0
Compact Flexible 1 row 1500* 50-250** 150-450** 280 10 85
ausill hls poso 2 rows 3000* 150-230**

* Varies depending on the loaf diameter/awll s cuus caliai ** Special requirements can be met/aals cildlhio cuws paosaill liisoy

n Cooling conveyors can be designed according to available working space
or customer requirements (not included in diagram).
bl ] jagiall lSall s pasat syl Ciblaw
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Dough Extruder Divider
il dclhall

Compact Flexible
(1 or 2 rows)

Compact Single

Dough hopper 30kg 30kg
capacity

Length 1700mm 1700mm
Width 560mm 560mm

1550mm

Height 1550mm

Power THP THP

Dough extruder divider, equipped with a S/S dough hopper

of 90 kg capacity with a rotating S/S scraper/ agitator to
prevent the dough from developing air pockets.

O It receives the already mixed dough mass, to be
further driven by an extruder to the cutting device,
where it is divided into equal portions at equal
intervals by an electro-pneumatic system.

© Dough balls weight can be adjusted from 30 up to
250 grams per portion by means of interchangeable
adapter rings and adjustable electronic sensor.

O Size and weight of dough pieces, running speed of the

machine, and the sprinkled amount of flour from the
flour duster are all fully adjustable to comply with
your working requirements or preferences.

© The dough pieces are thereafter automatically
conveyed to the next stage.
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Intermediate Proofer

Sliiidl podall

Compact Flexible
(1 or 2 rows)

Compact Single

No. of layers 7

L 4400mm
W 200mm

L 3400mm
W 200mm

Belt dimensions

Length 4500mm 3500mm

Width 470mm 470mm

Height 2360mm

2220mm
Power THP THP

o Divided dough pieces are driven into this proofing
tunnel to undergo an initial leavening process.

O It is built with multi-level conveyor belts, made of food

grade and durable material.

O The lateral sides of this machine are covered with
sliding transparent Plexiglas windows, isolating the
leavening process from external atmosphere.

The dough pieces undergo an initial leavening process,

and are then neatly dropped into the dough sheeter.
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Cross Sheeter
dalall

Compact Flexible
(1 or 2 rows)

Compact Single

1310mm 1092mm

Power: From the Final Proofer

An electro-pneumatic cross sheeting system to transform
the leavened dough pieces coming from the intermediate
proofer, into round and uniform sheets, undergoing 3
consecutive processing stages:

Stage 1 Dough pieces are passed through the pressing
cylinder, evenly sprinkled with flour on top and bottom,
and flattened into oval shapes.

Stage 2 The oval sheets of dough are diverted through
a cross sheeting system (at 90°), towards the final
flattening stage, through a diverting unit activated by a
sensor-detector.

Stage 3 The oval sheets going through a set of sheeting
rollers, take their final round and flat shape, ready

to move into the final proofer for the last leavening
process.

Running speed of the machine, thickness of dough
sheets and sprinkled amount of flour from the flour
duster, are fully adjustable to comply with working
requirements or preferences.
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A Final Proofer
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Compact Flexible
(1 or 2 rows)

Compact Single

No. of layers 1

L 6650mm
W 500mm

L 5650mm
W 400mm

Belt dimensions

Length 6820mm 5820mm

Width (flat unit 950mm 950mm

mounted on final proofer)

Height 1900mm

1710mm
Power THP THP

© A proofing tunnel built with multi-level superposed

conveyor belts, to receive the dough sheets and undergo
a final leavening process. These conveyor belts are
made of food grade, durable and non-stick material.
Dough sheets travel inside the final proofer for

an appropriate period of time, necessary for full
fermentation and getting their final texture; thus
being ready to be baked.

The lateral sides of this machine can be fitted, on
special request, with sliding transparent Plexiglas
windows for isolating the leavening process from the
external atmosphere.
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[VENTREC NS IO (Il eel] Compact Line Flexible Compact Line Flexible
(Layout sample 1]* (Layout sample 2)*
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* Cooling conveyors are not included in these layouts.
They can be designed according to available working
space or customer requirements.
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MminISMART® LINE

From its early compact lines to industrial
models, SALTEK recently created its newest
Pita Bread production line: The miniSMART®
Line which revolutionized the design and
manufacturing of Pita Bread equipments.

What better than a mini attractive and state-
of-the-art piece of equipment for making an
excellent pita bread, pizza, as well as oriental
pies, such as thyme manakish, cheese manakish,
lahmajoun, etc.

Well, the answer lies in SALTEK's miniSMART®
Line which is available in 2 models:

1. miniSMART® Line for making Pita Bread.

2. miniSMART® Line for making oriental
pies such as pizza, thyme manakish, cheese
manakish, lahmajoun, etc.

o |deal for supermarkets, hotels, restaurants,
shopping malls, mobile bakeries,
organizations, NGOs, etc.

o Attractive and state-of-the-art piece of
equipment that can be proudly displayed in a
public area.

o With only 3.98 meters long by 1.92 meters
wide, the miniSMART® Line is the smallest
automatic unit ever for making the pita
bread, pizza, and oriental pies such as thyme
manakish, cheese manakish, lahmajoun, etc

o Output capacity: up to 750 pieces/hour*

o Maximum diameter of products: up to 270 mm*

o New technology called UNIDIRECTIONAL
SHEETER® replaces the commonly used
cross-sheeting system. This allows now
combining the whole line as a single unit to fit
even in a very limited space.

*Special requirements can be met
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Max. Prod. Capacity n Dough Extruder Divider
- (output/hr) Doughballs Weight Loaf Diameters External Length External Width ﬂﬂ Superimposed Intermediate and Final Proofer

n Unidirectional Sheeter
minismart® Line 40-100 grs 150-270 mm 3.98m 1.92m 3 Oven
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o The miniSMART®Line can be operated during
special occasions, such as sport events, festivals,
parties, social occasions, etc.

o Tradition artisan bakeries and malls that serve
fresh bread.

The miniSMART® Line is composed of:

© Dough extruder divider.
o Superimposed Intermediate and final proofer.
o Unidirectional sheeter®.
o Tunnel shaped oven (operated on gas or gasoil burner).
o Cooling conveyors (optional).
The line is controlled via PLC system with a touch
screen panel making it a remarkable and differentiated
in this category enabling to control the below:
o Dough pieces/min.
o Fermentation time in the intermediate and
final proofer.
o Baking time in the oven.
o Diameter of the bread.

The miniSMART® Line is equipped with a set of
safety and protection features. Moreover, it complies
with the norms and requirements of the European
Directive under 2006/42/EC (CE Marking].

Registered under the Republic of Lebanon, and
under the Ministry of Economy and Trade-General
directorate of Economy and Trade, SALTEK was
granted the patent no. 9640 and 9641 for 20 years
from the date of registration 26/03/2012 for the
invention of miniSMART® Line.
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Unidirectional Sheeting System
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As the pioneer in the invention and development of
Automatic Pita Bread machineries, SALTEK has recently
developed the latest innovation in the bakery world.

Instead of the traditional cross sheeting system
(pressing, oval flattening, transforming, round
flattening), the unidirectional sheeter® replaces the
commonly used cross sheeting method.

The stages in the unidirectional sheeter® now consist
of:

o Pressing.

o Oval flattening.

o Rotating.

o Round flattening.

Registered under the Republic of Lebanon, and
under the Ministry of Economy and Trade-General
directorate of Economy and Trade, SALTEK was
granted the patent no.9640 and 9641 and for 20 years
from the date of registration 26/03/2012 for the
invention of Unidirectional Sheeting System®.
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All the technical specifications, other than the ones mentioned in the above
text (such as dough balls weight range, proofing time, baking time, etc), can
be adjusted according to customers’ needs and in agreement with SALTEK.
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FLATBREADS

TORTILLA LINE
CHAPATI LINE

‘| et there be work, bread, water and salt for all.”
Nelson Mandela
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TORTILLA LINE

An optimum automatic line specially made for the
production of excellent tortilla bread. Available

in various production ranges, both regular and
luxury versions fully made in stainless steel.
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H Punching Unit not present in the setup.
8ygaall 0im 6 Isgage yuyl baiilly bhaiall jlg

n Cooling conveyors can be designed according to available working space
or customer requirements (not included in diagram).
Gibl o) jagiall ylsall cus pauai sypill bbb

Tortilla Tunnel Oven
Uudygill yya

Dough Extruder Divider

aulill dclhall

The dough extruder divider receives the mixed dough
from the mixer and cuts the dough into equally divided
portions at equal intervals.

ygluio cljal LI unell ghai dylle selas cls @l oim

Gas fired tunnel oven for baking excellent tortilla bread.
It can be two or three passes depending on required
production rate.The oven is perfectly insulated prevents
any heat loss. Low pressure gas requirement and
electrical ignition of independent multiple burners.
Inverters are used to control speed of each pass
independently.

Intermediate Proofer
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The intermediate proofer built with multi-level food
grade conveyor belts enables dough pieces to undergo
an initial leavening process.
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Cooling Conveyors

sypilly Jaill cililau

Cross Sheeter

e n Cooling conveyors carry off the evenly baked tortillas

l-ﬂjjl from the oven for rapid cooling. These conveyors,
mounted low on the floor or high in the ceiling and
including various shapes (straight, 90 degrees, and
180 degrees) run smoothly along special guide rails
practically noiseless and frictionless.

The cross sheeter transforms the dough pieces into
round and uniform sheets.
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4 | Punching/Dockering
Unit

I ..oo ooolg I . . I jle;

The punching unit (dockering) prevents the puffing up of
the dough sheets.
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CHAPATI LINE

Our automatic line for the production of chapati
bread is a versatile and a perfect line for the
production of chapati bread.

Composed of dough extruder divider, cross
sheeter, multilayered chapati oven, and is
available with both regular and luxury versions
fully manufactured in stainless steel.
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Dough Extruder Divider

aulull dclhall

The dough extruder divider receives the mixed dough
from the mixer and cuts the dough into equally divided
portions at equal intervals.
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Cross Sheeter
dala i

The cross sheeter transforms the dough pieces into
round and uniform sheets.
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Chapati Oven

il gja

Some technical specifications of chapati oven:
O Gas operated-pipe type.

o Inner conveyor width: 500 mm.

© Number of motors: 2.

© Run by electronic frequency converters.
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PIES LIN

Our fully automatic lines for the production

of various types of oriental pies (Lahmajoun,
Thyme Manakish, Cheese Manakish, Pizza, etc)
is your perfect choice for setting up your bakery
business specially designed for the production of
larger quantities of these assorted types of pies.

Optimal choice for supermarkets, restaurants,
retail businesses, malls, etc, and available in
both regular and luxury finishing with outside
appearance fully made in stainless steel, these
automatic lines guarantee you perfect pies ready
to serve your customers in a fresh way!

The hourly production reaches 1200 pies/hour
with a diameter up to 380 mm.

Siudlialls jilaall glgil als aliy dssuilogisll baghall
ole Jpaall Jindllg cunidll Jall o lindlg ganes pallly
Albhall oim (o duoSg ducgi Juaal

sl Lol dclull L daha IF- - I Jad dpoliigl dalialls
L e A adl xaa Gl Jasa

s Juiaw gadigliand! of ssall 8slay ball gruai ;Sey
aalall

Dough Extruder Divider

aulill dclhall

The dough extruder divider of 30 Kg dough capacity
receives the mixed dough mass to be further driven

by an extruder to the cutting device where it is divided
into equal portions at equal intervals by an electro-
pneumatic system. Dough balls” weight range is adjusted
from 30 grs to 250 grs.
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Intermediate Proofer
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The intermediate proofer of superimposed food grade
belts allows the resting of dough pieces to undergo an
initial leavening stage.
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Cross Sheeter

dala i

The dough sheeter of cross sheeting method transforms
the leavened dough pieces coming from the intermediate
proofer into round and uniform sheets.
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4 | Punching Unit
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The punching unit prevents the flat dough sheet from
fluffing up.
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Working Table

Joc dglh

The working table enables the placement of various
kinds of toppings such as meat, thyme, cheese, etc...
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Bakery Oven
Ul S

The tunnel shape bakery oven of 4.20 meters long,
operates either on diesel oil or gas oil burner, providing
a superb and fresh pies thanks to its high quality
refractory bricks and reinforced insulation.
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Cooling Conveyors

supillg Jaidl byl

The cooling conveyors of 10 meters long is necessary for
cooling the end product coming out of the oven.
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Multipurpose Gas Oven Multipurpose Diesel Oven

caillhgll ss2io yja caillagll sseio gya
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Specially designed for domestic and commercial The multipurpose diesel oven is the primary traditional
kitchens. It is suitable for homes, bakeries, restaurants, old Arabic oven used for the baking of pita bread,
snacks and ideal for baking manakish, pizza, lahmajoun, brown pita, whole wheat, pizza, manakish, lahmajoun,
small pita bread, and various kind of Oriental Pastries. bouchees and all types of pastries.
Thanks to its innovative design, our multipurpose gas Design Advantages:
oven is versatile, efficient, durable and satisfies various . . .
type of production needs. o The grognd of the bak.lng chambgr is made. of volcanic
] black thick stones which results in the baking of
Design Advantages: bread and pastry having excellent color and baking
Different rustic or modern decorative profiles for outer conditions in the core of the dough.
appearance of oven exist and some are as follows: o The profile of the arrangement of bricks inside the
0 Cladding of combined stainless steel and ceramic oven may be tunnel like or as a dome.
tiles on the outer body gives an astonishing © The oven is perfectly insulated.
appearance © The oven is mounted over a strong steel frame which
of the oven. gives practicality in moving the oven from one bakery
o Cladding of beaten copper on the face of the oven and to another.
putting bakery’s logo on top of it will be another option. o The outer decorative aspect is also studied where
O The floor of the oven inside the baking chamber can rustic and modern profiles of the oven are available.
be either of thick steel plate or basalt which makes it o Decorative stainless steel cladding of the oven.
resistant to high temperatures. o Combination of stainless steel and ceramic tiles is an
0 The ceiling of the oven inside the baking chamber astonishing option.
can be either of refractory brick (having high alumina o Optional oven thermometer.
content which ene_lbles high resistance to heat; up to o State of the art operation.
1200 degree Celsius and stores enough heat to operate
the oven when its burners are turned off). The ceiling .
can also be made of steel which enables the oven to be 38T Gue upd J3l g caillagll seially Cigjlall Gle Jolall gpall ol
heated very quickly minimizing heating time. a9 ey ealllg liulls ganill joslll Ul Loy, J*fj ol
0 High density insulation having low thermal wlizaall gloi
conductivity results in a minimal heat decepation. ) :f"!'““‘ﬂ' Giljro
o The ovens are supplied with different type of burners Loo uglll sguuly ol GilSpll bl oo yLill Capy duudl yosii ©
to suit local regulations; natural gas, propane or el "ligl ilideallg jpall e Gasdug aguaill JolS dgnell (Soy
butane and all coupled with safety features. dud ol Gai Jsii Gle Jalsll go gpall prasai ySey ©
o Optional oven thermometer can be supplied. 2l e WS Jojeo upall ©
0 Chassis of the oven constructed from steel or ulse o wjall Jaii aouy Lo dilia dasa 8acld Lle cudo ypall ©
stainless steel tubes supporting the oven. These oli dlgguuy jal I
chassis can be equipped with heavy duty wheels to asallg Saulaill ulsuidl jagio usall dddlaall &alill o ©
easily maneuver the oven inside the kitchen. i il gpall Guli oSey ©
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C| Saj Oven

The gas fired Saj oven is an ideal choice for baking your
saj bread in a trendy way. Mounted on a stainless steel
table with two shelves and wheels.
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Pastry Oven

sl oé

Ideal for bakeries, pastry shops, restaurants, malls, as

well as hotels, our pastry oven satisfies all your needs

and requirements to produce fresh pita as well as

different kinds of pies.

© Outer body fully covered with stainless steel plates.

© The oven is built with high temperature resistant
refractory isolation materials preventing any heat loss
and resulting into remarkable saving of fuel.

O Equipped with a feeding unit to convey automatically
the dough sheets in the oven.

© Supplied with an electric board to control the
electrical and mechanical functions of the oven.

© Operated either on diesel oil or gasoil burner.

O Electric power requirement: 1.75 Kw.

© The machine can be fitted to suit any specific power source.

o Dimensions of the oven: 320(L) x 90(W) x 150(H) cm.

o Dimensions of baking chamber: 158(L) x 42(W) x 53(H) cm.

© Width of the internal conveyor: 40 cm.
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Manakish Sheeter

Jdlioll ddls)

The manakish sheeter is the most suitable for catering

kitchens, pizzerias, bakeries, restaurants and cafes, it

is used for sheeting of manakish, pizza, lahmajoun, pita,

mchtah, wheat skin pita, brown pita and flour tortilla.

The sheeter operates by passing the dough through two

sets of cylinders and flattening it in two steps.

Design Advantages:

O Internal components are easily accessible for cleaning.

© Removable scrapers for frequent cleaning.

0O Equipped with safety covers covering all mechanisms.

© Dough comes out on PVC belt where it can be cut to
special shapes using moulds (stars, smaller circles ....)

O Stainless steel frames and covers.

O Production rate: this criterion is variable as the
feeding dough in the machine is manual and it
depends on the manoeuvrability of the operator.
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Manakish Divider

The manakich divider is used to cut automatically the

whole mixed dough into equal weighing balls where the

weight of the individual part can be set using a built-in

inverter and sensitive sensors

Design Advantages:

O Models are available in stainless steel or painted steel.

o Equipped with emergency switches automatically
stopping the machine whenever the front door is
opened.

O Stainless steel sharp knife cutting the dough.

O Power: 750 W.
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Household Sheeter
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The household sheeter is ideal for houses, small

kitchens and artisanal bakers... It is a one pass two

roller sheeter. used for sheeting of manakich, pizza and

lahmajoun dough.

Design Advantages:

0 The internal components of the machine are easily
accessible.

© Removable scrapers for frequent cleaning.

o Safety covers on all mechanisms.

O Stainless steel frame and covers.
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Mini Dough Extruder
Divider

dgaull dclhall

This mini dough extruder divider is very practical for
bakeries, pastry shops, restaurants, etc and designed to
work independently.

o Equipped with a dough hopper of capacity 30 Kg,
which receives the mixed dough mass in order to be
portioned in equal pieces ranging between 30-250 grs.

o Production rate ranges between 800-2000 pieces/
hour

o This machine is carefully designed in compliance with
health and safety regulations.

o Dimensions: 70(L) x 50(W) x 115 (H) in cm.
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Mini Dough Sheeter
dggayll B3,

Ideal for bakeries, pastry shops, restaurants, hotels, etc,

and designed to work independently, this mini dough

sheeter is your perfect choice.

© The whole unit is fully made in stainless steel giving it
a distinguished and remarkable appearance.

© The dough portions are manually fed into this
machine to undergo a pressing and flattening
processes through special rollers to produce flat and
round dough sheets moving out on a conveying belt.

O Supplied with 2 fully adjustable indicators to control
the thickness of dough on the first stage and second
stage of sheeting processes.

O The rollers are all adjustable and engineered
perfectly to set dough sheets thickness precisely.

© The machine is carefully designed in compliance with
safety and health regulations.

o Dimensions: 133(L) x 68(W) x 106(H) in cm.
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" A day without bread lasts long.”

Spanish Proverb
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Air Compressor

clggll yguj0S

Air compressors are necessary to operate our machines.
Specifications:

0 Tank Capacity: 100 L.

0 Compressor Power: 1.5 HP.

© Compressor Type: Piston.
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Dough Chunker

Our dough chunker is designed to accept dough directly
from a batch mixer to get precise dough feeding to our
extruder type dividers.

Design Advantages:

0O Mounted on wheels to allow cleaning.

O Stainless steel frame and hopper.

O Heavy duty bearings.

0 Dough level sensor to maintain the correct flow and
extruding pressure of dough.
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C Flour Sifter

The flour-sieving machine is suitable for industrial

bakeries and canteen kitchen. Used to separate the

impurities from the flour before mixing and kneading

processes. The flour once sieved, is poured into the bowl

of the mixer.

o Production rate: 1200 Kg/hour.

Design Advantages:

0 Aesthetic finishing and a convenient filling height in
order to apply on any brand or size of mixer.

O Stainless steel covers.

O Locking option on rear wheels.
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Dough Tables
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Available in different designs and customized according
to customers’ needs, we offer a wide range of high
quality food grade stainless steel tables specially made
for facilitating all the applications associated with dough,
such as mixing the flour and the water, placing the
dough, proving them, etc..
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Bread Elevator

HAll s2100

Ergonomically designed, our bread elevator is valued for
its compact size. Its function relies in transporting the
semi finished or packed bread from one side of the store
(mainly the production area) to the showroom. Well
known for its reliability, low maintenance, effectiveness
and efficiency, it offers you the possibility to save time
and labor in your stores.

o Power: 0.5 HP.
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Miscellaneous
Accessories
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1. Wooden Dough Carrier

2. Dough Peel
3. Dough Cutter

ACCESSORIES
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BREAD & PASTRY

EUROPEAN
MACHINERY

- In other words, essential!”

hats and shoes

like dresses,

Bread is
Emily Post
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LOGIUDICE FORNI

High and renowned quality level of the Logiudice Forni
Italian ovens and machineries are an optimum choice
for setting up your bakery business. Founded in 1956,
the company offers various kinds of ovens including the
rotary, deck and convection type which operate either on
diesel, gas, or electricity.
www.logiudiceforni.com
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Rotary Ovens

Atlantis LFRN

The success of this rotary oven is in the quality of the
initial design where the design input was to produce
ovens made to last over time. Proof of this are the
large thicknesses and the quality of the materials used,
the large baking chamber, the special route taken by
the fumes and the robustness and efficiency of the
heat exchanger. This model has front access to the
exchanger. Available in burner or electric versions.
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LOGIUDICE FORNI
technologies by tradition

Spiral Mixers

The design philosophy behind this automatic spiral mixer
meets all mixing requirements. Made using the most
modern construction technologies, and has an elegant and
stylish design, with user friendly operations. The model
covers sizes from 30 to 300 Kg dough capacity. Available in
2 motors with double speed guaranteeing a quick mixing
time, a homogeneous and well oxygenated product.
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Rotary Ovens

Junior LFRM

Rotary oven suitable for any type of bread and pastry
products. Thanks to its reduced dimensions, together
with a low energy consumption and user friendly
function, this oven is perfectly suitable for small
bakeries and show room.
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A Premium Deck and
Rack Ovens

Harmony, creativity, and beauty are the values that
have inspired the PREMIUM Series by Logiudice
Forni. Products that constitute the quintessence

of technological excellence and formal restraint. A
characteristic and distinctive touch that comes from
the idea that, in the world of bakery ovens, the time
has come to view work instruments not just as purely
practical tools, but as a means for conveying beauty,
efficiency, and elegance.
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VMI

French based, VMI “The Mixing Company”, is a
worldwide leader in the field of mixing and kneading
dough. VMI mixing machines stand out for their
innovations, performance and adaptation to the
specificities of each type of production. Whether a
solution for craft kneading, or for a complete mixing
system, at a laboratory or production scale, every need
finds its solution with VMI.

www.vmi.fr
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Fork Mixers with

Removable Bowls

These fork mixers with removable bowls guarantee quality
all the time. They are great performers with ergonomic
shape and appearance. Robust, versatile, practical and
designed to comply with EC health and safety standards.
They are available in several models and options according
to your needs. Dough capacity ranges from 80 to 240 kg.
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Bowl Elevators

The VMI bowl elevators are robust, compact, and efficient.
They raise bowls from 40 to 200 kg. and discharge them
frontally in an intermediary hopper or directly into a
weighing scale. Their 4 wheels allow moving them easily
and as per the production needs.Tipping height varies
from 1.3 meters to 2.7 meters high.
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THE MIXING COMPANY

Spiral Mixers

VMI offers a large range of spiral mixers of AV or AVI
series (From 80 to 900 Kg dough), with several options in
order to do small or large production of bread, Viennese
pastries, pizzas, etc.

Robust and reliable, they gurantee consistent production
thanks to the positively driven mixing bowl by means of a
polyamide ertalon driving gear. The mixing bowl does not
slip even when CO2 or ice are being added.

Beside the AV or AVI Series, VMI also offers other types of
spiral mixers specially designed to occupy minimal space
requirements. In addition, optimising production output at
the best cost.
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4 | Planetary Mixers

VMI also offers a successful range of planetary mixers
varying from 20 L, 40 L, 60 L, 80 L, 120 L and other
capacities, all specially designed to handle wide variety of
products including:
O Biscuits, sponge cakes, and meringues.
O Viennese pastries and specialty breads.
O Sweet pastry.
0o Creams and sauces for fillings.
&oaouno GUag Cusa JSuiu dusigo daalig djuon ilslasll odm
Hlging calaiiall (1o deulg degono go Joloill Lapas
iliglally ciliaeoll ©
el gilsllg cigall cigSully wliulgysll ©

MACHINERY

49



FRITSCH

The German Fritsch is the leader for decades in the
baking industry. Its name has been synonymous with
high-quality, high-performance bakery machines and
state-of-the-art innovations in dough formation and
processing methods. Established in 1926 by Alois Fritsch
having strong passion for dough. All you need from
pastry products to industrial production machineries
from croissants, pizza, pretzel, sweet Danish pastry, etc,
are all found at Fritsch.

www.fritsch-forum.com
aclisn b sgdall sxo e 8xill Lo "Fritsch” ayilalll syl
Sglall oSl gl olulgsll plii)l CilisSleg @xSyilogigl baghs
"Fritsch” &S crunli &ilelill dcluall 38 ga .all dujall
daigaliai bo JS .cunell lgasdu joyig yiuwuiips IJ-‘-QU-" 19P7 diow
dliglally caliaeellg 1iuully lulgysll &syilogigl lhgha (o
SFritsch™ 4 aigaai «aug)gdll

Dough Sheeters

Rollfix

Fritsch has the know-how, the international experience,
and the machine systems to provide you with tailor-
made solutions which secure your advantage over the
competition, whether you process 5 kg or 5 tons of dough
per hour with a dough sheeting line.

The Rollfix sheeting machine is available in manual and
automatic versions.

Itis simple, precise, robust, reliable and built to last over
many years. The ROLLFIX performs its duty during the
production of dough blocks and sheets of all types.

Technical Specifications:

0 Dough block processing up to approx. 15 kg.

O Sheeting speed 40 meters/min Or 56 meters/min
(according to the model].
o Working width 650 mm.
O Table lengths 1.0-1.4mor 1.0-1.6 m
(according to the model).
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FRITSCH

Automatic Croissant
Line CTR

The CTR is a high-performance system with impressive
features. It allows producing as many as 5,000 baked
goods of filled and unfilled coiled products, such as
croissants, baguettes or baguette rolls, pretzel sticks,
seed sticks.
If you are interested in a baking system that will almost
fully-automate your production and at the same time
treat your dough as gently as your quality considerations
demand - then the Fritsch CTR is the machine for you.
Technical Specifications:
O Space requirements: approx. 6,300 x 1,300 mm.
O Table height 900 mm.
© System height 1.670 mm.
© Table width 700 mm.
o Conveyor belt width 650 mm (dough sheet net 600
mm).
© Max. Hourly capacity unfilled approx. 5,000 pieces.
© Max. capacity per hour approx. 3,000 pieces.
0O Max. Dough thickness punching 28 mm.
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SVEBA DAHLEN

Designed to provide excellent functions and durability
over many years of use, Sveba Dahlen ovens, a Swedish
based company founded in 1948, offers high standard
of industrial as well as small to medium size ovens and
proovers. The wide range of deck, rack, electrical and
gas-fired tunnel ovens, as well as proovers, retarder
proovers, and freezer proovers.

www.sveba-dahlen.com
AT L1 9EA & Crunuli «aagudl lmpéog "Sveba Dahlen" asyd
auulil @ cl.ng}g.o L_.,.e.a Jolaollg ylpadll (o dcgono U.uo|9 rcx;c.ﬂ [OAJG.IQ
«sliall Lyl Los eanll sl dawgioll paall oladl cilsls &als
wésall Cilliag eclaall

Rotary Rack Ovens

V-Series

The V-Series of Sveba Dahlen Swedish rotary rack ovens
are heavy duty, reliable, powerful, built to be easy and
safe to use. Operated either on diesel, gas, or electricity
and available in different sizes, the IBS patented system
(Increased Baking Surface) of the V-Series rotary ovens
ensure faster, more even and economical baking.
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Rotary Rack Ovens

C-Series

The C-Series is the range of compact rack ovens which
has the minimum footprint requirements. Ideal for
malls, hotels, restaurants, supermarkets and specially
designed to bake efficiently, evenly, and easily. Available
in 4 different sizes and all can be fuelled with electricity,
oil or gas.
09 pclhally Gsliall s lopgull Culiall Jall o *C" dludu
plaal deyly 5pagio .aslutall (o U.ul a2 wdhil l.na.um dusigo
Aalall Cuwa cliggs g| jle wugjlo @lpp e Jooig daline

(SVEBA)
DAHLEN

Mini Rack Ovens
S-Series

The S400 has a built-in, high-capacity steam system.
Perfect for your showroom, supermarket, hotel etc. The
S-series is equipped with Sveba-Dahlen’s easy to use
E-panel, for both manual and pre-programmed baking.
Thick insulation in the walls and top, a large, double-
glazed window and built-in halogen lighting are other
features that make the S400 a user-friendly and energy-
efficient oven. Available with an underneath proofer
model upon request.
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Classic Deck Ovens

Classic is an attractive deck oven for bakers who want
to bake in a genuinely traditional way with most modern
techniques. The flexible module system consists of 6
different oven sizes in high or low crown versions, and
includes a wide range of accessories. It is also available
with an underneath proofer model upon request.
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Specialized in developing high quality bread slicers and
automatic dough processing machines, JAC provides you
the ultimate solution for everything that bread needs.
From dough dividing, forming, slicing, moulding and
proving, JAC is the choice.

www.jac-machines.com
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Slicing Machines

Small-scale bakeries’ first choice of traditional bread
slicers. Whether semi-automatic (Duro) or fully
automatic (Ecomatic) model, these silent bread slicers
will amaze you due to their reliability.
Specifications:
o Maximum loaf dimensions: 44 (L) x 30(W) x 18 (H).
o Slice thickness: from 8 mm to 16 mm (according to
the model).
83690 g4 dllc 83929 ducgi ls o JAC (53l 539200l ghaall ull
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Proving Machines

The minimum space requirement for the maximum
storage capacity. This BA dough prover is ideally suited
for proving the dough, increases productivity by unloading
the dough piece directly into the bread moulder.
dylasel 6j100 gs sl @lus 3a ulhi "BA" lgegig 8jloall oim
el aygd

Moulding Machines

The new range of three-cylinders moulders offers you
everything you require when striving for bread moulding
perfection in all its shapes (flat, square and of course
baguette shaped).
Specifications:
o Weight of dough pieces in grs-min/max: 50-1200.
o Production rate: Dough pieces per min: 1200 pcs/hr.
onell dloil Jiol oxai cililghul ciilf (o dalgall calslalll o3
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Dividing Machines

These ergonomic round or square shape dividers are
durable, robust and excellent. You can divide and produce
all shapes of bread.

Specifications:
o Dividing grid: 30-40 or 80.
© Forming grid: 10 baguettes, 20 sandwiches, 5 loaves.
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TEKNOSTAMAP

Established in 1982 in Italy, Teknostamap specializes
in the field of pastry .Its portfolio of products includes
manual dough sheeters, automatic dough sheeters,
planetary mixers, croissant lines, cutting tables and
production tables.

www.teknostamap.eu
é|g.ii sqal Edig 19AF diow dullayyll "Teknostamap" ésyd Cruli
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Planetary Mixers

Tekno and C Series

Heavy duty and robust planetary mixers of TK and C
series are your ideal choice for setting up your bakery
and pastry business. Various capacities varying from a
minimum of 10 to maximum 120 L are all of high quality.
The distinguished characteristics of these planetary
mixers are:
© User friendly control panel.
© Availability in 3 or 4 speeds motors.
© Equipped with timer.
O Incorporated protection and safety features.
© Use of various utensils which can be easily changed in
order to guarantee gentle and homogeneous mixing.
jilas jagail Jiodll JLall o "TK" g "C" dul o clélasll o
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Manual Croissants
Sheeters

The croissants sheeters model LAM and Easy series are
specifically designed with the particular consideration
for use within small bread-pastry bakeries, hotels and
restaurants. With belt width of 500 to 600 mm and length
varying from 750 mm to 1600 mm, these sheeters are
characterized with ease of dough thickness and a high
degree of accuracy and confidence.
Lapas damas "LAM" g "EASY" i yo olulgysil cilsls)
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Automatic Croissants

Sheeters

SMART and INDUSTRIAL SMART, introduce the
automation benefits in the medium productions.
The speed of the automatic sheeters coupled with
the friendly use of the manual sheeters make these
machines easy to use and highly productive.
They are coupled with:
o Variable speed of the belts from 20 to 120 cm/sec.
o Color touch-screen 8",
© Dough reeler with stress-free system.
© Flour duster with adjustable flour quantity.
doouao "SMART" g "INDUSTRIAL" @b o wlwlgysdl culals)
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SASA

For more than 30 years, SASA Industries Group has
been offering specialised solutions for the baking and
pastry industries. As a result, SASA has successfully
combined technological expertise and innovation with a
strong commitment to listening and creating customer
satisfaction. Thus, SASA offers a wide range of solutions
not only for baking and proofing concerns, but also for
storage and washing needs.

www.sasa.fr

&lg.ll U.nﬂg | L].u:\.al EINAL CLU.U.I}.OJI "SASA" aspd el
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Fibermax Wire & Mesh

Baking Trays

O Ideal solution for baking the frozen dough.
© Made in non-stick silicone Bi-Flon 60 coating.
O Stainless steel food grade tube frame.
O Available in different sizes and channel parts:
600 x 400 mm - 800 x 400 mm - 800 x 600 mm
with 4-5-6 or 8 channels.
senall guaell Llliall Jall ©
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Siltray Wire & Mesh

Baking Trays

0 Just like Fibermax trays, siltrays are perfect for
baking the frozen dough.
© Made with non-stick silicone coating 450 NI DEMARLE.
O Stainless steel food grade tube frame.
O Available in different sizes and channel parts:
600 x 400 mm - 800 x 400 mm - 800 x 600 mm
with 4-5-6 or 8 channels.
soaall graell Llliall Jall ©
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Flat & Hamburger

Trays

Made in aluminium, with or without non stick coating
either silicone Bi-Flon 60 or fluoropolymer Optiflon,
teflon coating, these trays guarantee excellent baking
results for all bakery and pastry applications. They are
all available in different sizes and options according to
the need.
las gilsllg ciclllg yépagl jual dlles dayii ilgall oim (pauai
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PIETROBERTO

Pietroberto has been manufacturing machines, ovens,
and lines for the production of bakery and pastry
products since 1909. It offers an extensive range of
equipments for medium size and craft bakeries available
worldwide; products include various sizes of fork, spiral
mixers beside bread moulders, slicers, dividers etc..

www.pietroberto.com

8 diiollg 8jlicndl culseoll dulllaylll "Pietroberto” asui paai
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Fork Mixers

La Vittoria

The validity of the construction project and the quality of
the materials make this fork mixer reliable and modern
today. The cast iron structure, the oil bathed gearing,
stainless steel bowl and tool are the features that have
led to its success. Suitable for any type of dough, its
special quality is that it does not heat the dough at all.

u.an_J.Lu.l.lJ|da.||gLJ.ua.nJJ|u.mu.a.‘:85r qs.mOJSQ.ud|O.|b.q.||om
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Spiral Mixers

Easy Series

The latest design techniques, such as welded steel for

its body, timing belt transmission and central bowl post,

have been used to these spiral mixers which have a high

quality/price ratio.

Available in different sizes and features, making it a

distinctive product in the spiral mixer world.

Lyl Los .culilaall o3m d 839390 Jlaall clsdll Lai Lill cilasalgall Js
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Bread Moulders

Emme 4C Series

A versatile machine very practical to use thanks to its
4 rolling cylinders. It can form any type of dough into
various shapes without over working it. As a result, the
form is well rolled and has no air bubbles. On request,
the forming machine is available with an out-feed belt
with a fixed or motorized long loaf pressure plate for the
production of long loaves or baguettes with a maximum
length of 550 mm.
il olé cdey il giilghul Jaady sl Jsuiul 8jlias dalalll oim
ugeuall Gle Jguanll Slle Jsuiu apai diusledl odm Jasi Gill guaell
.o 00- diibidl yaje Jhguaog Jols LJS.L.u.l cagalall

fe==

MACHINERY

53



The history of Trima started in 1887. It specialises in the
production of dough processing machineries. Everything
from dough dividers to rounders, proving, stamping,
and forming machineries, beside bread processing
equipment are what TRIMA offers.

www.trima-bakerymachines.com
Glislall plid] o &S il yauaAid IV dw "Trima” &pue ;‘li.\.!
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Divider Rounder

Model K2

The K2 divider is a 2-pocket fully automatic rounder

machine and an optimum choice for having an excellent

hot dog, hamburger buns, Kaiser, etc.

Specifications:

o Output range: 3200 pcs/hr (max) - 1950 pcs/hr(min).

© Hopper capacity: 15 Kg.

0 Weight ranges: 30-85 grs /35-90 grs/40-100 grs/
45-110grs/50-115 grs.

0 Special Execution: 60-130 grs/ 90-180 grs. /15-55 grs

(€95 igglly yépogll jua aliid dullioll g paall 6pein dclndll oim
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ITALPAN

Italian based company established in 1988, concentrates
its activities in the production of flour sifters, mixers,
grissini machines and various bakery machineries...

www.italpan.com
Jlo o lghliii jsyig Lllhy é 19M diw "ltalpan” &S pd Cuuwli
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BAKERYMACHINES

Proofer

Model G2

The G2 is a 2-pocket proofing system which can be
combined with the K2 divider. In this proofer, round or
divided dough come to rest about 3 to 6 minutes and then
rolled along with or without folding.
Specifications:
0 Proofing time: approximately 3 minutes for model
G2-3 Approximately 6 minutes for model G2-6.
© Output: max 3000 pcs/hour - 2000 pcs/hour.
oo ukaell oyl Jiodll g dclhall disloy lgaos Sy §jloall oim
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Flour Sifter

SF 100

The sifter has a capacity of 1200 kg/hour and is perfect
for eliminating all the impurities. The SF-100 flour sifter
also improves the flavor.
B18all La sgagall uflgill cloil gras diil llio Jaiell lin
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FORTUNA

For 125 Years, Fortuna has been representing technical
know-how and product quality “Made in Germany”.

Fortuna is the expert in manufacturing of machinery for
the production of small bakery goods, such as bread
rolls, pretzels, Berliner, pizza, etc...

www.fortuna-bakery-equipment.de
o4 diaill spall Cilgiue lel Jini "Fortuna” @i 110 630 Jgho
sanoglly vgeuall jib aliiy &ssilogigl hlhig ilaeo griai Jlao
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GLIMEK

Glimek, a Swedish based company founded in 1948. Over
the years, company’s in-house product development has
created attractive dough handling machines for all types
of bakeries for making the loaf bread, toast, buns, rolls...

www.glimek.se
Jbo o Lghlii jSyig 19€A dia dyagull "Glimek" & pb Cuuli
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BAKERY EQUIPMENT

Bread Roll Lines

O The 2 pocket divider rounder can be synchronized with
the intermediate proofer and board moulder.

o Different weight ranges can be covered: 30-90 grs or
40-110 grs or 0-150 grs.

© Output: 2400-3000 pcs/hr (Other weight ranges on
request).
O The standard proofing time in the intermediate
proofer: 3 min (optional 6 min).
o Finally the bread moulder which executes for longer rolls.
10 calliig 3¢ paglly gos cuggll jua aliidl dullio dsSyilogigll dlill oim
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Flexible Bread Line

Compact and space saving full automatic line developed
and manufactured with the intention of giving the baker
an almost unlimited flexibility for a variety of dough
types and bread sizes. It comprises of four machines:

1. Dough Divider SD-180.

2. Conical Rounder CR-310 GM.
3. Pocket Prover IPP-8/22.

4. Moulder M0-671.

Technical data: Capacityis up to 1800 pcs/h.
Weight range between 70-2000 g.
wlially jaoll aoang aibluw "Glimek" oo "Flexible" ha joi
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VITELLA

Thanks to the research and innovation, attention to the
quality and services offered, Italian based company
Vitella was able to produce excellent bun divider models
both in terms of models and product specificity.

www.vitellasrl.com

as i il sillg jronll d3gall cadlell Laglgisill Jaa
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Semi Automatic

Dividers

Mechanical machine where the pressing, cutting and
dough forming are carried out with levers using a joystick.
Divisions may vary from 15, 22, 30, 36, and 52 where
cutted dough pieces weight ranges from 25 to 90 gr and
40 to 135 gr (unless special requirements).
Jusulig (ghd (hoia dlasy 4Syilogiill cainill culclhall odm 4T
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PANSYSTEM

Having been in the market for more than 40 years,
Pansystem offers solutions for bakery and pastry
equipments. Specialized in the production of high quality
of trays, racks, moulds for pizza, muffins, buns, rolls etc.
Different models and sizes are all available.
www.pansystemsrl.com
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vitella

Automatic Dividers

These dividers are available in round, square,
rectangular, hexagonal, and grid forms.

They cut the raw dough piece automatically into even,
specific, and accurate shapes according to the model.
Dough ball weight ranges vary from 12 to 260 grs.
according to the specific model.
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In 1969, French company Panem designed the first
retarder-prover cabinet. For the professionals of
bread and pastry shops, this breakthrough technology
revolutionized this business, both in terms of working
comfort and regularity of production. Since the
beginning, Panem has always developped solutions
which, whatever the activity is, bring innovations,
reliability, practicality and profitability, while working for
preserving the quality of finished products.
www.panem.fr
a390i Jol Ciead mg 1979 diw "Panem"” dyuijall &Syl Cuuuli
ailoual uladll asliai o JS g plaill ling poaill cayé pliail
ole Josanll Jolall Js "Panem” s pxai .ailaiio 8392 dylyodulg
Jwoaill duloel dsglnall 8l duwi

Blast Freezing - Preserving

Positive - Negative

Get positive or negative preserving temperatures
within a very short time, get stable product at a given
temperature, get constant blast-freezing... Panem
allows all situations.

LILLNORD

This reputable company from Denmark, Lillnord,
specializes in the production of dough controlling and
handling equipment. Innovative technological advances
and growth are the assets which characterize Lillnord.

www.lillnord.com
CiligSloll oy é auoaii "Lillinord" &s)leisll &yl oim
&l jroai Bjgaly Lapes (gunell asling Loy dyjgpall pjlglllg
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solutions de froids

Retarding Proving /

Direct Proving

Other solutions are supplied, especially for pastry chef,
regarding positive storage or deep-freezing.

Panem adjusts cooling production according to the
products to be preserved:

O Static cold for storage of raw dough in static bench-in
refrigerator.

0O Ventilated cold for storage of products ready to eat
(with intermittent ventilation) or dough storage before
proving (with continuous ventilation).

o Control of temperature and hygrometry (15°C/16°C
-55%HR)] for chocolate storage in ventilated bench-in
refrigerators or fridge cabinets.

&
TETHLI@ERD

Climator Unit

PG-100

Lillnord’s climator unit, the PG100 series, comes as a
plug-in unit, which with advantage can be built into any
existing proving chamber. The unit ensures the correct
climate and the correct air circulation with an automaic
supply of steam and heat attuned to the values that have
been set manually. The PG steam system produces the
steam electronically.

815 JSibn logll oligsg laull ol dulass sorill lgall im cpaidy
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HELPAN FORNI coRRr

Keen in providing great quality and options to its
customers, the Italian manufacturer Helpan Forni,
established in 2006, designs a wide range of highly reliable
thermo-ventilated ovens addressed to the professionals.

Convection Oven

VENTO Series

www.helpanforni.com

é|9.|| ._j..anl PI3ET 58 days omg P+ 1 dw "Helpan Forni” Crunwli
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This series of electric type ovens are specially developed
for mini bakeries, retails stores, supermarkets, as well
as hotels and restaurants.

It is perfect for all types of pastry and bakery products
including pre-baked and frozen products.
Specifications:
o Available in 4, 6, and 10 trays.
O Tray size: 400 x 600 mm.
0 Can be supplied with an underneath leavening cell of
14 trays.
(el clJn.x.ugJ.aJlg Sp2unll plaosdl Lna.uab "VENTO" dwuluw cueiva
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PRIM ITALIA

Prim ltalia s.r.l., established in 1980, is an ltalian firm
specialized in planning and production of industrial
machines for breadsticks, pizzas and similar products.
The company is in fact a leader in this domain.

Grissinatrice

Model Sesamo

www.primitalia.com
8 8l smg 19A. @i dllaydll "Prim Italia s.r.l" aspd Coaoli

Jiallg clasl aliiyl dsilogiill Calissloll delisa Jlao This breadstick machine was exclusively studied to cover

the production of breadsticks (kaak] with sesame seeds
and/or without sesame. The facility in the replacement
of the forming rollers allows to obtain various types of
breadsticks.

Technical Characteristics:
o Production: 100-350 Kg/ hour
O Pan sizes: available in 60x40-60x50-80x40-80x60 cm
O Breadstick's length: 5-6-7-9-10,5-13-18-26 cm
o Power: 1.5 Kw.
dclu/ gSr0.-1-. oliigl dres ©
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MIMAC ITALIA

Mimac lItalia s.r.l. boasts a more than ten years
experience in the production of pastry machinery and

is now acknowledged in all the world market as a very
dynamic company specialized in the manufacturing of
the following equipment:

o Computerized dosing/dropping machines.

Rotary moulders for shortbread biscuits and tart bases.
Dosing machines for filled shortbread biscuits.
Dosing/injecting machines for creams and jams.
Make-up tables for pastry.

O Lines for dosing, filling, decorating various products.
The company has achieved significant recognition for
the quality and reliability of its machinery, which has
enabled to gain important shares of some sectors in the
world market, in particular that of the small and medium
pastry workshops.

o
o
o
o

www.mimac.com
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MONDIAL FORNI

Mondial Forni is an Italian manufacturer of bakery ovens.
Its reference sectors are the artisan bakeries and pastry
shops as well as industrial and semi-industrial bakeries
and the supermarkets chains, which they serve throughout
the world with their consolidated presence in the
international markets.

www.mondialforni.it
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food processing equipment

Computerized Dosing /

Dropping Machine
Maxidrop

The model MAXIDROP is an extremely versatile and
creative machine and, thanks to its numerous production
possibilities and choices of the product shapes, is also
ideal for a big pastry laboratory.

The model MAXIDROP is supplied with the following
standard equipment:

© Dosing unit rollers type for hard pastries with
stainless steel rollers, extractable and completely
knockdown for the correct cleaning of the parts in
touch with the dough.

© Couple of hopper adaptors for soft pastries.

© Rotary mould and two sets of bronze nozzles.

© Wire-cut mould standard shape.

rmondial forni

Rotary Ovens

Techno Models

A new oven, elegant in design mixing the beauty with the

innovation and efficiency.

Available in three versions, ACTIVE, LOGIC, and ENERGY

which meet the demand of easy operation, minimum

space and energy saving needs.

In the TECHNO oven, beauty encompasses the functional

capacity with a neat design ensuring a perfect balance

between style and functionality.

ségio JlSislly Gall u asjell &aii om Jsuiall Gaidlly Jsoall ojall lim
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STM PRODUCTS

Italian based company founded in 1981, it offers
complete solutions for bakery business among which
water doser mixers, oil dosers, water chillers, water
purifiers, electronic controls...

www.stm-products.com
Hgla "STM" o2& .19A1 disn Culi Wllay] lmjaog "STM" &s i
oball &aiid pjlgl las culspallg olall callals tilseog 4 dlolSio

Water Doser Mixer

Domix 45

They dose and mix warm and pipe water; refrigerated
and pipe water; refrigerated and warm water; or warm,
refrigerated and pipe water, according to the type of
installation. All models can work either in °C/liters or
°F/pounds; and are available at 230V or 110V. Equipped
with digital displays for the visualization of the water
quantity and for the temperature measured by the
external probe. Mixing is set by the regulating knob.

CIBERPAN

Ciberpan was founded in 1987 in Spain.

The company engages in selling various types of

bakery machineries including spiral mixers, dividers,
intermediate proofers, moulders, are rounders, all
designed to meet your different needs and requirements.

www.ciberpan.com
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Water Doser Mixer

Domix b5

Mixing and by-pass are automatic with electronic control
through a patented valve able to reach the desired
temperature in 4-5 seconds under the worst conditions.

Water chillers

SCWR-D

Industrial chillers with the only ones in the market able

to deliver water at 2°C (36°F) continuously during the

batch, whatever the inlet temperature is.
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Automatic Dough

Divider Mod. 93

Suitable for dividing dough from 50 to 65% water (with
rounder) and higher than 65% (without rounder).
o Production output ranges from 1000 to 2400 pcs/hour.
© Hoper capacity is 40 Kg, also in 80, 150 and 200 Kg.
O Divided dough pieces weight ranges from a minimum 20
grs. to a maximum 1300 grs. According to the model.
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Established in 1960 and specialized in the production

of machines and equipments for food and bread sector
and exactly with slicers, packaging/ wrapping, and filling
machines.

www.gasparin.it
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Cream Filler Model

2027A

Automatic filling machine to work with creams,
chocolate, jam, etc of capacity basin of feeding 18
Litres, this machine is suitable for the filling of constant
doses in croissants, rolls, Krapfen, buns, etc. Hourly
production range varies from 500-4000.
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UNIFILLER

Founded in 1988, Unifiller, is a leading supplier in providing
solutions for food filling machines processing equipment,
cake and cupcake decorating equipment, pastry and cookie
machines, and pumping equipment.

www.unifiller.com
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Hamburger Bun Slicer

Model 1850

Perfect for the cutting of buns, rolls and suitable for

malls, restaurants, bakeries. This slicer is strong and

steady, assuring a speed and easy work, with the best

condition even using large products. Hourly production

of sliced bread varies from 800 to 1200 pieces.
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Universal 1000i

depositor

The universal depositor is a versatile machine used for
depositing of cake, muffin, cupcake, chunky fillings,
sauces and even delicate mousse filling. They can also
be fitted with a wide variety of attachments including
depositing heads and hand-held nozzles.
Technical Characteristics:
O Hopper capacity: 52 Liters.
o Power: Air.
O Air: 4 CFM at 80 PSI (113 Liters/min at 5.5 bar).
© Run: 120 cycles/min based on portion size.
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PACKAGING
s.r.l
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Comiz Packaging, established in 1976 in Italy, provides
solutions for designing, manufacturing and selling food TWiSti ng MaChine

product packaging machines.

Www.comiz.com
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Pneumatically operated manual machine designed and
built to tie different kinds of product, with a twistband
wire. The machine is fed by a reel of plastic wire, so-
called “Twist band” which has a metal wire inside.

Clipping Machine
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or closing bags using plastic clipbands. The food o
traceability data can be printed on the clipband (such Sl Jsudy cayleill digsle ©
as expiry date or batch number]. The machine is feeded
by a reel of plastic wire, which has a metal wire inside
(double wire and the printed letters between them).






