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We have been in industry of bakery for Y
long years with our knowledge and ‘ .
experience from tradition and to the future.

MAKINSA urettigi tranler ile lezzetin
ustalarina profesyonel destek sunar.
MAKINSA sundugdu trunlerde kullondigi
teknoloji ile enerji tasarrufu saglar ve
gunluk islerinizi kolaylastirr.

Makinsa offers professionel support to the
masters of faste with the machineries we
produce. Makinsa saves energy costs and
makes your daily work easier with the
technology in machineries we offer.

Lezzetli tariflerin
ustalarina profesyonel
yardimcilar

Professional assistants to the
masters of delicious recipes

Enddstriyel Firin
Ekipmanlar

Industrial Bakery Equipment



EKMEK
FIRINLARI

BAKERY OVENS

Tum haklari Makinsa Muhendislik ve Makina A $.'ye aittir. Tamami veya bir kismi cogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A $. It may not be reproduced in whole or in part.
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Déner Firin (Yandan Cehennemlikli)
Rotary Rack Oven (Front Burner)
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DONER FIRIN (Yandan Cehennemlikli)
ROTARY RACK OVEN (Front Burner)

AN

MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

- Doner platformlu

- Rotating platform with ramp

- Paslanmaz celik cehennemlik, pisirme
hucresi, kaporta ve sase

- Stainles steel burning chamber, baking
chamber, body cover and chassis

- Dokunmatik ekran

- Touch panel

- Genis izleme imkani saglayan ¢ift cam

-Large double glazed window ininsulated
door

-Fanli davlumbaz

- Canopy with fan

- italyan bruler

- Italian burner

- Dengeli pisirim

-Regular baking colour

- Guglu buhar jeneratoru

- Strong steam generator

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

SECENEKLER:
OPTIONS:

- Maunel kumanda paneli
- Electromechanic control
panel

- Tava ve arabalar
- Trays and trolleys

2= 8 7 @

TAVA OLCUSU / TRAY SIZE

60X80 cm

Tl

80X100 cm

TAVA ARABASI SAYISI / NUMBER OF TROLLEY

1

1

DONDURME TABLASI / ROTATING TABLE

VAR / YES

VAR / YES

MAKSIMUM TAVA SAYISI / MAX. TRAY CAPACITY

18

18

PISIRME ALANI / BAKING SURFACE

8,64 m2

14,4 m2

DIS OLCULER
EXTERNAL DIMENSIONS

L: Genislik / Width

210cm

230cm

P: Derinlik / Depth

160 cm

180 cm

H: Yukseklik / Height

235cm

235cm

ENERJI TRANSFER SEKLI / TYPE OF ENERGY TRANSFER

KONVEKSIYONEL
CONVECTION

ISITMA TiPi / SOURCE OF ENERGY

Gaz/Dizel/Elektrik
Gas/Diesel/Electric

ISIL GUC
THERMAL POWER

Dizel/Gaz
Diesel/Gas

60.000 keal/h

80.000 kcal/h

Elektrik*
Electric*

63 kw

72 kw

MAKSIMUM SICAKLIK DEGERI / MAX. TEMPERATURE

350C

350C

TUKETIM DEGERi**
AVARAGE CONSUMPTION**

Dogalgaz
Natural Gas

61m3/h

7.4 m3/h

Elektrik
Electric

43 kw

56 kw

Dizel
Diesel

4,95 kg/h

5,85 kg/h

KONTROL PANELI / CONTROL SYSTEM

Touch Panel / Manuel Panel

ELEKTRIK GUCU / ELECTRICAL POWER

4,5 kw

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

380 V 50 Hz N+PE 3Phase

SU BAGLANTI GiRiSi / WATER INLET

72"

SU BASINCI / WATER PRESSURE

S BAR

* FIRININ ELEKTRIKLI OLMASI DURUMUNDA ISITMA ICIN IHTIYAG OLAN GL"J(,E /¥ POWER REQUIRED FOR HEATING IF THE OVEN IS ELECTRIC.
** ORTALAMA YAKLASIK ALINAN DEGERLERDIR. GALISMA SARTLARINA BAGLI OLARAK DEGISIKLIK GOSTEREBILIR. / ** THE AVERAGE VALUES TAKEN. IT MAY VARY DEPENDING ON

WORKING CONDITIONS.

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.

All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Doner Firin (Arkadan Cehennemlikli)
Rotary Rack Oven (Rear Burner)
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DONER FIRIN (Arkadan Cehennemlikli)
ROTARY RACK OVEN (Rear Burner)

AN

MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER: SECENEKLER: T % =
STANDART FEATURES: OPTIONS: = = N
- Doner platformlu -Sag veya sol cehennemlik f
-Rotating platform with ramp -Left or right burner - Ol
- Paslanmaz celik cehennemlik, pisirme T
hucresi, kaporta ve sase - Maunel kumanda paneli N ) ! -
- Stainles steel burning chamber, baking - Electromechanic control 4
chamber, body cover and chassis panel y I~
- Dokunmatik ekran } B
- Touch panel - Tava ve arabalar -
- Genis izleme imkani saglayan gift cam - Trays and trolleys
-Large double glazed window in insulated L P
door
-Fanli davlumbaz
-Canopy with fan
- Italyan brulor
-Italian burner
- Dengeli pisirim
-Regular baking colour
- Gugla buhar jeneratoru
- Strong steam generator
TEKNIK OZELLIKLER ALk A0 A
TECHNICAL SPECIFICATION
TAVA OLGUSU / TRAY SIZE 60X80 cm 60X80 cm 80X100 cm
TAVA ARABASI SAYISI / NUMBER OF TROLLEY 1 1 1
DONDURME TABLASI / ROTATING TABLE VAR / YES VAR / YES VAR / YES
MAKSIMUM TAVA SAYISI / MAX. TRAY CAPACITY 15 18 18
PISIRME ALANI / BAKING SURFACE 7.2m2 8,64 m2 14,4 m2
L: Geniglik / Width 160 cm 160 cm 175cm
DIS OLGULER . e h
EXTERNAL DIMENSIONS P: Derinlik / Depth 180 cm 180 cm 195 cm
H: Yukseklik / Height 235cm 235cm 235cm
i 4 KONVEKSIYONEL
ENERJI TRANSFER SEKLI / TYPE OF ENERGY TRANSFER CONVECTION
i Gaz/Dizel/Elektrik
ISITMA TIPI / SOURCE OF ENERGY Gas/Diesel/Electric
) pzelCaz 45,000 kealth 60,000 kealth 80,000 kealth
ISIL GUC \esel/zas
THERMAL POWER e
Elektrik” 49 kw 64 kw 84 kw
Electric
MAKSIMUM SICAKLIK DEGERI / MAX. TEMPERATURE 350 °C 350 °C 350°C
Dogalgaz
Natural Gas 4,6 m3/h 6,1 m3/h 7.4 m3/h
TUKETIM DEGERI** Elekirik
AVARAGE CONSUMPTION** Electric S2kw 43 kw 56 kw
Dizel
Diosel 37kg/h 4,95 kg/h 5,85 kg/h
KONTROL PANELI / CONTROL SYSTEM Touch Panel / Manuel Panel
ELEKTRIK GUCU / ELECTRICAL POWER 4.5 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380V SOHzN+PE | 380V SOHzN+PE | 380V SOHzN+PE
3Phase 3Phase 3Phase
SU BAGLANTI GIRiSI / WATER INLET 172"
SU BASINCI / WATER PRESSURE 5BAR

* FIRININ ELEKTRIKLI OLMASI DURUMUNDA ISITMA ICIN IHTIYAG OLAN GU(,E /¥ POWER REQUIRED FOR HEATING IF THE OVEN IS ELECTRIC.
** ORTALAMA YAKLASIK ALINAN DEGERLERDIR. GALISMA SARTLARINA BAGLI OLARAK DEGISIKLIK GOSTEREBILIR. / ** THE AVERAGE VALUES TAKEN. IT MAY VARY DEPENDING ON

WORKING CONDITIONS.

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Arkadan Cehennemlikli
Rear Burner

LOV=N-D

Yandan Cehennemlikli
Front Burner

Cift Arabali Déner Firinlar - Double Trolley Rotary Rack Ovens

A : ) E -
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\
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VEGA-D

LOVEN-D
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V=5A-LOV=N
Cift Arabali Déner Firin
Double Trolley Rotary Rack Oven
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STANDART OZELLIKLER:
STANDART FEATURES:

-Doner platformlu

-Rotating platform with ramp.

-Paslanmaz ¢elik cehennemlik, pisirme
hucresi, kaporta ve sase

-Stainles steel burning chamber, baking
chamber, body cover and chassis

-Dokunmatik ekran

- Touch panel

-Genis izleme imkani saglayan cift cam

-Large double glazed window in insulated
door.

-Fanl davlumbaz

-Canopy with fan

-italyan braler

-Italian burner

-Dengeli pisirim

-Regular baking colour

-Guglu buhar jeneratoru

- Strong steam generator

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

SECENEKLER:
OPTIONS:

-Sag veya sol cehennemlik
-Left or right burner

- Manuel kumanda paneli
- Electromechanic control
panel

- Tava ve arabalar
- Trays and trolleys

i % =

7

)

(

AT

TAVA OLGUSU / TRAY SIZE

60x80

V=GA

LOV=N

60x80

TAVA ARABASI SAYISI / NUMBER OF TROLLEY

2

2

DONDURME TABLASI / ROTATING TABLE

VAR / YES

VAR / YES

MAX. TAVA SAYISI / MAX. TRAY CAPACITY

36

36

PISIRME ALANI (M2) /

17.25

17.25

DIS OLCULER
EXTERNAL DIMENSIONS

L:Geniglik / L:Width

215cm

265cm

P:Derinlik / P:Depth

230 cm

200 cm

H:Yukseklik / H:Height

235cm

235cm

ENERJI TRANSFER SEKLI / TYPE OF ENERGY TRANSFER

KONVEKSIYONEL / CONVECTION

ISITMA TiPi / SOURCE OF ENERGY

Gaz/Dizel/Elektrik / Gas/Diesel/Electric

ISIL GUC
THERMAL POWER

Dizel/Gaz / Diesel/Gas

120.000 kcal/H

120.000 kcal/H

Elektrik* / Electric*

124 kw

124 kw

MAX. SICAKLIK DEGERI / MAX. TEMPERATURE

350C

350C

TUKETIM DEGERi**
AVARAGE CONSUMPTION**

DOGALGAZ

10 m3/h

10 m3/h

DIESEL

8.5kglh

85kg/h

KONTROL PANELI / CONTROL SYSTEM

Touch Panel / Manuel Panel

ELEKTRIK GUCU / ELECTRICAL POWER

4,5 kw

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

SU BAGLANTI GiRiSi / WATER INLET

172"

SU BASINCI / WATER PRESSURE 5 BAR

* FIRININ ELEKTRIKLI OLMASI DURUMUNDA ISITMA ICIN IHTIYAC OLAN GUC. / * POWER REQUIRED FOR HEATING IF THE OVEN IS ELECTRIC.
** ORTALAMA YAKLASIK ALINAN DEGERLERDIR. CALISMA SARTLARINA BAGLI OLARAK DEGISIKLIK GOSTEREBILIR. / ** THE AVERAGE VALUES TAKEN. IT MAY VARY DEPENDING ON
WORKING CONDITIONS.

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
Allrights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part ] ]
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STANDART OZELLIKLER: SECENEKLER:
STANDART FEATURES: OPTIONS:

Ll i, [1
- Siklotermik hava transferi - Palet, tava ve arabalar [ k-

- Syclotermic air transfer -Palletes, frays and frolleys

12
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Tas Tabanli Kath Firin

- Paslanmaz celik kaporta

- Stainles steel body cover

- Manual kumanda paneli

- Electromechanic control panel
- Fanli davlumbaz

- Canopy with fan 1 —
Stone Based Deck Oven - italyan bruler L o

-Italian burner

- Dengeli pisirim

-Regular baking colour

- Guglu buhar jeneratoru

- Strong steam generator

-Her kat igin ayri buhar sistemi

- Seperate steam generator for each deck
TEKNIK OZELLIKLER A-50 A100 N A_180
TECHNICAL SPECIFICATION

5 : | . PISIRME KAT SAYISI / NUMBER OF BAKING CHAMBER
PISIRME KAT OLCUSU Genislik x Derinlik
BAKING CHAMBER DIMENSION Width x Depth 120x100 cm 120x200 cm 120x200 cm 120x240 cm
KAT GIRIS YUKSEKLIGI 1. ve 2. Kat / Ist and 2nd Floor 175 mm
INTERNAL HEIGHT OF DECKS 3.ve 4. Kat / 3rd and 4th Floor 150 mm
PISIRME ALANI / BAKING SURFACE 5m? 10m? 15 m? 18 m?
PALET OLCULERI / PALLETTE DIMENSIONS 60x140 cm 60x240 cm 60x240 cm 60x280 cm
BIR KAT ICIN PALET SAYISI 9 3
NUMBER OF PALLETTES FOR ONE DECK
TOPLAM PALET SAYISI / NUMBER OF PALLETTES 8 12
L:Genislik / L:Width 190 cm 250 cm
DIS OLCULER P,
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 225cm 330 cm 330 cm 370 cm
H:Yukseklik / H:Height 210 cm

ENERJI TRANSFER SEKLI / TYPE OF ENERGY TRANSFER SIKLOTERMIK / SYCLOTERMIC
ISITMA TiPi / SOURCE OF ENERGY Gaz/Dizel/Elektrik / Gas/Diesel/Electric
ISIL GUC Dizel/Gaz / Diesel/Gas 40.000 kcal/h 72.000 kcal/h 115.000 keal/h | 135.000 keal/H
THERMAL POWER Elektrik* / Electric* 45 kw 85 kw 135 kw 155 kw
MAX. SICAKLIK DEGERi / MAX. TEMPERATURE 300C 300C 300C 300C
TUKETIM DEGERI* Dogalgaz / Natural Gas 325m3/h 57m3/h 9 m3/h 10,65 m3/h
AVARAGE CONSUMPTION™ Elektrik / Electric 2,55 kg/h 4.6kg/h 7,25 kg/h 86 kg/h
KONTROL PANELI / CONTROL SYSTEM DiJITAL/ELEKTROMEKANIK / DIGITAL/ELECTROMECHANICAL
ELEKTRIK GUCU / ELECTRICAL POWER 4 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
SU BAGLANTI GIRiSI / WATER INLET 1/2inch
SU BASINCI / WATER PRESSURE 5BAR
AGIRLIK / WEIGHT 2400 kg 3225 kg 4700 kg 5150 kg

makinsa.com.ir

* FIRININ ELEKTRIKLI OLMASI DURUMUNDA ISITMA ICIN IHTIYAG OLAN GUQ /¥ POWER REQUIRED FOR HEATING IF THE OVEN IS ELECTRIC.
** ORTALAMA YAKLASIK ALINAN DEGERLERDIR. GALISMA SARTLARINA BAGLI OLARAK DEGISIKLIK GOSTEREBILIR. / ** THE AVERAGE VALUES TAKEN. IT MAY VARY DEPENDING ON

WORKING CONDITIONS.

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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PATISSERIE
FIRINLARI .

IN-STORE OVENS
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Tum haklari Makinsa Muhendislik ve Makina A $.'ye aittir. Tamami veya bir kismi cogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A $. It may not be reproduced in whole or in part.
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STANDART OZELLIKLER: SECENEKLER:
STANDART FEATURES: OPTIONS:

[
-Seramik rezistansli -Stand
I -Seramic rezistance -Stand
-Her kati ayri ayri kontrol edebilme 6zelligi
L -PLC KONTROL PANELI

-Each deck can be operated independently
-Dusuk enerji tuketimi -PLC control panel
- -It provides low energy consumption
ElekTr|k|| KOT“ F|r|n 'Feprmen'rosyon odosgly ’
. -Fermentation room
Electrical Deck Oven -Paslanmaz celik kaporta
-Stainles steel body cover L
-Dijital kumanda paneli
-Digital control panel
-Fanl davlumbaz
-Canopy with fan
-Dengeli pisirim
-Regular baking colour
-Guglu buhar jeneratoru
- Strong steam generator
-Her kat igin ayri buhar sistemi
-Seperate steam generator for each deck
- Tekerlekli
- Thanks fo its wheels it can be moved easily

= [N [ ] i |
|_Lk

0 RV ©

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

BERTA 68 BERTA80 BERTA120 BERTA160 BERTA 200

; A PiSIRME KAT SAYISI / NUMBER OF BAKING CHAMBER max. 5 max. 5 max. 5 max. 4 max. 4
1 £ 1~ . e .. . .
Wz ! = S PISIRME KAT OLCUSU / (Genislik x Derinlik)
-"\£ 1 o - BAKING CHAMBER DIMENSION (Width x Depth) 60x80 cm 120x80 cm | 120x120cm | 120x160 cm | 120x200 cm
= A == KAT GIRiS YUKSEKLIGI / INTERNAL HEIGHT OF DECKS 19cm
! L PISIRME ALANI (Bir kat ici
- - - an) 2 2 2 2 2
et ‘ BAKING SURFACE (For One Deck) osm tm tom 2m 25m
o TAVA OLCULERI / TRAY SIZE 30x40 cm/40x60 cm/60x80 cm
E A o L:Genislik / L:Width 99 cm 156 cm 165 cm 165 cm 165 cm
L e DIS OLCULER P:Derinlik / P.Depth 131cm 1381cm 215¢cm 255cm 295 cm
EXTERNAL DIMENSIONS .
"""" H:Yukseklik (Bir Kat Igin) 33cem
3 H:Height (For One Deck)
E [ ISITMA TiPi / SOURCE OF ENERGY ELEKTRIK (Seramik Rezistans) / ELECTRIC (Seramic Rezistance)
| . . o
E KONTROL PANELI / CONTROL SYSTEM Dljlfq!/Dokunmqflk Pqnel/EIekfromekgnlk
I Digital/Touch Panel/Electromechanic
’ ELEKTRIK GUCU (Bir kat icin)
| ELECTRICAL POWER (For One Deck) S9kw 9.8 kw 119 kw 15:2 kw 17,9 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V, 50 Hz, N+PE 3Phase
SU BAGLANTI GiRIiSi / ATER INLET 1/2 inch
SU BASINCI / WATER PRESSURE 5 BAR
MAYA ODASI BILGILERI EF8060/MO EF12080/MO
L:Genislik / L:Width 99cm 156 cm
DIS OLCULER -PDarinli .
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 181cm 181cm
H:Yukseklik / H:Height 90 cm
ELEKTRIK GUCU / ELECTRICAL POWER 3,5 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
mdkl nsq.com.tr Tum haklari Makinsa Muhendislik ve Makina A.$.'ye aittir. Tamami veya bir kismi cogaltilamaz.

All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part, ] 7
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ICONRAD

Déner Arabali Konveksiyonlu Firin
Mini Rack Oven

18
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ICONRAD

Déner Arabali Konveksiyonlu Firin
Mini Rack Oven

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

-Doner platformlu

-Rotating platform with ramp.
-Paslanmaz celik cehennemlik, pisirme
hucresi, kaporta ve sase

-Stainles steel burning chamber, baking
chamber, body cover and chassis
-Dokunmatik ekran

- Touch panel

-Genis izleme imkani saglayan cift cam
-Large double glazed window in insulated
door.

-Fanl davlumbaz

-Canopy with fan

-italyan braler

-Italian burner

-Dengeli pisirim

-Regular baking colour

-Guglu buhar jeneratoru

- Strong steam generator

-Guglu buhar jeneratoru

- Strong steam generator

-Her kat igin ayri buhar sistemi
-Seperate steam generator for each deck

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

SECENEKLER:
OPTIONS:

- Maunel kumanda paneli
- Electromechanic control
panel

- Tava ve arabalar
- Trays and trolleys

TAVA EBADI / TRAY SIZE

ONRAD-60

40x60 cm

.

[ L

ONRAD-66

46x66 cm

TAVA KAPASITESI / TRAY CAPACITY

PISIRME ALANI / BAKING SURFACE

3.6m?

46m?

DONDURME SISTEMI / ROTATING SYSTEM

Var/Yes

Var/Yes

DIS OLCULER
EXTERNAL DIMENSIONS

L:Genislik / L:Width

1nScm

125 cm

P:Derinlik / P:Depth

106 cm

116 cm

H:Yukseklik / H:Height

200 cm

200cm

ISITMA TiPi / SOURCE OF ENERGY

Gaz/Elektrik / Gas/Electric

Gaz/Elektrik / Gas/Electric

ELEKTRIK GUCU / ELECTRICAL POWER

0.6

ISIL GUC
THERMAL POWER

Elektrik* / Electric*

39 kw

45 kw

Gaz / Gas

32.500 kcal/h

35.000 keal/h

KONTROL PANELI / CONTROL SYSTEM

Dijital/Dokunmatik Panel/Elektromekanik
Digital/Touch Panel/Electromechanic

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

380 V 50 Hz N+PE 3Phase

SU BAGLANTI GIiRiSi / WATER INLET

1/2 inch

1/2 inch

SU BASINCI / WATER PRESSURE

S5 BAR

S5 BAR

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.

All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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STANDART FEATURES: OPTIONS:

| i D ‘\L 10008008801
-Kuguk alanlar igin dizayn edilmistir - Manuel kumanda paneli ° o

I -Designed to minimal space -Electromechanic control
-lyi optimize edilmis donme hizi, i1si ve buhar panel

[— ¥iop

sistemi
-Optimized airflow as well as rotation speed, -Tava ve arabalar
. . heating and steam systems -Trays and frolleys
Doner KOhVGkSIy0n|U F|r|n -Paslanmaz ¢elik cehennemlik, pisirme H
B b Rot hucresi, kaporta ve sase 100000000 T0

Qaldy ROTOr -Stainles steel burning chamber, baking ° ° o . . o.h
chamber, body cover and chassis - - ISSRERREREE
-Dokunmatik ekran J

STANDART OZELLIKLER: SECENEKLER: I

- Touch panel

-Genis izleme imkani saglayan ¢ift cam
-Large double glazed window in insulated
door T
-Fanl davlumbaz

-Canopy with fan

-italyan bruler

-Italian burner

-Dengeli pisirim

-Regular baking colour

-Guglu buhar jeneratoru

- Strong steam generator

-Her kat icin ayri buhar sistemi

=

000000000,

3 = A J TEKNIK OZELLIKLER
‘ < - ) TECHNICAL SPECIFICATION
14 -~ - - . A e
rp—— :_E s Y R W e, W mYEE TAVA EBADI / TRAY SIZE 40x60 cm 46x66 cm

TESS-60 TESS-66

TAVA KAPASITESI / TRAY CAPACITY 10 10

I “ f PISIRME ALANI / BAKING SURFACE 24m2 3m2
DONDURME SISTEMI / ROTATING SYSTEM VAR / YES

L:Genislik / L:Width 103 cm 113 cm

DIS OLCULER

EXTERNAL DIMENSIONS P:Derinlik / P-Depth 106 cm 116 cm

H:Yakseklik / H:Height 223cm 223cm

ISITMA TiPi / SOURCE OF ENERGY Gaz/Elektrik / Gas/Electric

ELEKTRIK GUCU / ELECTRICAL POWER 0.6 kw

ISIL GUC Elektrik* / Electric* 231 kw 26 kw

THERMAL POWER Gaz / Gas 20.000 keal/h 24500 keal/h

WRNRRRRRNR
e Dijital/Dokunmatik Panel/Elektromekanik

KONTROL PANELI/ CONTROL SYSTEM Digital/Touch Panel/Electromechanic

—mE e ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase

T I SU BAGLANTI GIRiSI / WATER INLET 112 inch

SU BASINCI / WATER PRESSURE 5BAR

MAYA ODASI BILGILERI EF8060/MO

ELEKTRIK GUCU / ELECTRICAL POWER 3.5 kw

|11 [ I, ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase

.

_—
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TESTA PN
A‘A Kombi Firin MAKINSA
MAKINSA

) =) =)
FIDHENDISHIC & MARNA STANDART OZELLIKLER: SEGENEKLER: |
STANDART FEATURES: OPTIONS: ]
[ 0 ’ °
-Kuguk alanlar igin dizayn edilmistir. - Manuel kumanda paneli ﬂ
L -Designed to occupy minimal space - Electromechanic control oo
-Konveksiyonel ve tas tabanli olarak iki farkl panel i d PN [
L pisirim secenegi i: 7
-Designed for two different baking system. - Tava ve arabalar ﬂél J
. (convevtion and stone based) - Trays and trolleys - ARRRLLERLLLERRRELY
KOmb| F|r|n . Iyi Top‘ri_mize edilmis donme hizi, 1si ve buhar l
sistemi
Combine Oven -Optimized airflow as well as rotation speed, = T,
P P -‘%
heating and steam systems v
-Paslanmaz ¢elik cehennemlik, pisirme L P
hucresi, kaporta ve sase
-Stainles steel burning chamber, baking
chamber, body cover and chassis
-Dokunmatik ekran
- Touch panel
-Genis izleme imkani saglayan ¢ift cam
-Large double glazed window in insulated
door
-Fanli davlumbaz
-Canopy with fan
-Dengeli pisirim
-Regular baking colour
-Guglu buhar jeneratoru
- Strong steam generator
N 1 S .
v 4 TEKNIK OZELLIKLER TESTA
s A : e ) TECHNICAL SPECIFICATION
- 5 = “a = —
,:\‘8‘:.-' =7 A e e [ PISIRME KAT SAYISI / NUMBER OF BAKING CHAMBER 1
PISIRME KAT OLCUSU / Geniglik x Derinlik / BAKING CHAMBER DIMENSION / Width x Depth 60x80 cm
; KAT GIRiS YUKSEKLIGi / INTERNAL HEIGHT OF DECKS 19cm
’ | TAVA EBADI / TRAY SIZE 40x60 cm
TOPLAM TAVA KAPASITESI / TOTALLY TRAY CAPACITY 7
DONDURME SISTEMI / ROTATING SYSTEM Var/Yes
R I T IR L:Genislik / L:Width 103 cm
DIS OLCULER P
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 131cm
H:Yukseklik / H:Height 223 cm
ISITMA TiPi / SOURCE OF ENERGY Elektrik/Electric
ELEKTRIK GUCU / ELECTRICAL POWER 0.6
ISIL GUC Elektrik* / Electric* 23,8 kw
THERMAL POWER Gaz | Gas _
; Dijital/Dokunmatik Panel/Elektromekanik
KONTROL PANELI/ CONTROL SYSTEM Digital/Touch Panel/Electromechanic
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
SU BAGLANTI GiRiSi / WATER INLET 1/2 inch
SU BASINCI / WATER PRESSURE 5BAR
MAYA ODASI BILGILERI EF8060/MO
ELEKTRIK GUCU / ELECTRICAL POWER 3,5 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
mdkl nsq.com.tr Tum haklari Makinsa Muhendislik ve Makina A.$.'ye aittir. Tamami veya bir kismi cogaltilamaz. 2 3
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DOUGH PROCESSING MACHINE

MAKINSA

MUHENDISLIK & MAKINA
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Dinamik Ara Dinlendirme Makinasi

Dynamic Infermediate Proofer
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Dinamik Ara Dinlendirme Makinasi
Dynamic Intermediate Proofer

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

-Surekli calisma
- Conftinius drive

-Sag veya sol girisli

specified with the order.

elektrik besleme prizleri

rounder and moulder,

remove for cleaning.
- Taze hava ufleme
-Fresh air blowing
-UV lamba

-UV light

TEKNIK ®ZELLIKLER
TECHNICAL SPECIFICATION

TAS SAYISI
NUMBER OF POCKETS

-Fotosel kontrollu giris konveyoru
-Infeed conveyor with photocell control

-Flexible layout with the choice of infeed
position; side right or left should be

-Kesme, cevirme ve sekil verme makineleri

-Electrical cabinet af working height with
power supply and sockets for divider,

96

SECENEKLER:
OPTIONS:

- Cikis konvoyoru
-Outfeed conveyor

-Istenildigi anda hamurlar
konveyore alabilme imkani

- Getting dough to conveyor
at any fime

O

e

-Kolay sokulup temizlenebilen hamur taslari
-Nylon-Mesh square pockets, easy to

144

192

240

240

320

400

400

560

720

DINLENDIRME SURESI
DOUGH PROOFING TIME

Max.
2,5 min

max.
3.5 min

max.
S5 min

max.
6.5 min

max.
6,5 min

mMax.
8 min

max.
9.5 min

max.
12,5 min

mMax.
15 min

ASKI SAYISI
NUMBER OF SWINGS

22

22

22

22

40

40

40

56

72

ASKIDAKI TAS SAYISI
NUMBER OF POCKETS ON
EACH SWING

TAS OLCUSU
POCKET DIMENSIONS

185x185 mm

HAMUR GRAMAJ ARALIGI
DOUGH GRAMMAGE RANGE

50-1200 gr

MAKINA CALISMA SISTEMI
WORKING SYSTEM

CONTINUOUS

HAMUR GIRIS-CIKIS SAYISI

TEK/GIFT

SINGLE/DOUBLE

HAMUR GIRISI
DOUGH INPUT

Motorlu V Bant / Motorized V Belt

HAMUR GIRIS YUKSEKLIGI
DOUGH INPUT HEIGHT

9lcm

HAMUR CIKIS YUKSEKLIGI
DOUGH OUTPUT HEIGHT

130 cm

DIS OLCULER (LxPxH)
EXTERNAL DIMENSIONS
(LxPxH)

128x165x230
cm

165x165x230
cm

202x165x230
cm

240x165x230
cm

165x230x230
cm

202x230x230
cm

240x230x230
cm

240x290x230
cm

240x390x230
cm

KONTROL PANELI
CONTROL SYSTEM

Elektromekanik / Electromechanic

ELEKTRIK GUCU
ELECTRICAL POWER

0.9 kw

ELEKTRIK BAGLANTI TURU
ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

AGIRLIK
WEIGHT

540 kg

720 kg

805 kg

870 kg

985 kg

1065 kg

1135 kg

1220 kg

1300 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Uzun Sekil Verme Makinasi
Long Moulder Machine
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Uzun Sekil Verme Makinasi
Long Moulder Machine

AN

A
MAKINSA

MUHENDISLIK & MAKINA

MAKINSA

MURENDISLIKE MAKINA STANDART OZELLIKLER:

STANDART FEATURES:

-Hareketli baski tablasi

-Motorized pressure board

-Polyuretan bantlar

-Polyurethan belts

- Teflon kapli toplama tavasi

- Teflon coated collection tray

- Ayarlanabilir paslanmaz fitil boyu igin
kilavuzlar

-Stainless steel parallel adjustable side
guides 10 mm with handles

- Yuksekligi ayarlanabilir baski tablasi
-Height adjustable pressure board
-Kolayca hareket ettirebilme

-Height adjustable wheels with brake fo
easy move

-On sekil verme yapan paslanmaz telbant

-Stainless steel wire belt for pre-moulding

-Hamur yapismasini engelleyen siyiricili
yapismaz hamur merdaneleri

-4 non-stick adjustable pressure rollers with
scrapers for prevent sticking

-Hamur girisinde merkezleme imkani
saglayan ayarlanabilen yonlendirme
saclari

-Centrally adjustable infeed hopper provides

& a correct and invariable positioning of the

dough piece

TEKNIK OZELLIKLER

SECENEKLER:
OPTIONS:

-Speed control for

-Baski tablast icin hiz kontrol

motorized pressure board

TECHNICAL SPECIFICATION > 700 i o0
BANT GENISLIGI / BELT WIDTH 70cm 39cm 40cm
AGMA SILINDIRLERI SAYISI / NUMBER OF PRESSURE ROLLERS 4

BASKI TABLASI TiPi / PRESSURE BOARD TYPE Motorlu/Motorized Sabit

BASKI TABLASI LENGTH / PRESSURE BOARD LENGTH 110 cm 90cm 110 cm
HAMUR GRAMAJ ARALIGI / DOUGH GRAMMAGE RANGE 100-1800 gr 150-1200 gr 100-1800 gr
MAX. KAPASITE / MAX. CAPACITY 2400 pes/h 2000 pes/h 2400 pes/h
DIS OLCULER (LxPxH) / EXTERNAL DIMENSIONS (LxPxH) 85x240x145 cm 67x215x123 cm 85x240x145 cm
ELEKTRIK GUCU / ELECTRICAL POWER 075 kw 055 kw

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase

AGIRLIK / WEIGHT 420 290 350

makinsa.com.ir

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
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Kesme Tartma
Dough Divider
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Kesme Tartma
Dough Divider

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

-Otomatik yaglama sistemi

- Automattic lubrication system

-Yag seviye sensoru ve sesli ikaz alarmi
-Oil level indicator and warnin alarm

- Tekerlekler ile kolayca hareket ettirilebilir
-Mobile with industrial wheels

TEKNIK OZELLIKLER

SECENEKLER:
OPTIONS:

- Dijital kumanda paneli

-Digital control panel

-Hiz kontrol

-Speed control

-Buyuk huni

-Big hopper

- Manyetik sensorlu huni
kapagi

-Hopper guard with
magnetic sensor

- Teflon kapli huni

- Teflon coated hopper

-Sayicl

-Counter

TECHNICAL SPECIFICATION 60-70-90-90-110-130 60D-70D 80D-90D-110D
PISTON SAYISI / NUMBER OF PISTON 2 2
60 mm 40-160 gr
80 mm 70-300 gr
70 mm 50-200 gr 60 mm 40-160 gr
PISTON CAPI ve KESME GRAMAJ ARALIGI 80 mm 70-340 gr 90 rrm 80-360 o
PISTON DIAMETER and GRAMMAGE RANGE 9
90 mm 80-400 gr
110 mm 150-650 gr 70 mm 50-200 gr
110 mm 150-650 gr
130 mm 300-1000 gr
MAX. KESME KAPASITESI / MAX. CUTTING CAPACITY max. 2000 pcs/h max. 4000 pcs/h
HAMUR BANT CIKIS YUKSEKLIGi / DOUGH OUTPUT HEIGHT 89-100 cm
BUNKER KAPASITESI / BUNKER CAPACITY 70 kg
DIS OLGULER (LxPxH) / EXTERNAL DIMENSIONS (LxPxH) 98x143x160 98x143x160 113x143x160
KONTROL PANELI / CONTROL SYSTEM Elektromekanik / Electromechanic / Digital / Dijital
ELEKTRIK GUCU / ELECTRICAL POWER 1.5 kw 2,2 kw 2,2 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
AGIRLIK / WEIGHT 450 kg 460 kg 570 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
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Konik Cevirme
Conical Rounder
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Konik Cevirme
Conical Rounder

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

- Aluminyum dokum konik ve kollar

-Cast aluminium cone and tracks
-Paslanmaz sase ve kapaklar

- Stainless steel chasis and body cover
-Yavas ilk kalkis

-Soft start

-Otomatik unluk

- Automattic flour duster

-Kolay hareket etmesini saglayan tekerlekler
-Mobile with wheels

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

SECENEKLER:
OPTIONS:

D

- Hiz kontrolu

- Speed control

- Sicak hava tfleme
-Hot air blowing IITIT]

GRAMAJ AGIRLIGI / DOUGH GRAMMAGE RANGE

50-250 120-600 250-900

250-1000

YUVARLAMA KOLLARI MEKANIZMA TURU
TRACKS TYPE

Sabit/Fixed Sabit/Fixed Sabit/Fixed

Ayarlanabilir/ Adjustable

YUVARLAMA MESAFESI / ROUNDING LENGTH

550 cm 550 cm 650 cm

380 cm

HAMUR BANT CIKIS YUKSEKLIGI
DOUGH OUTPUT HEIGHT

95 cm

MAX. YUVARLAMA KAPASITESI
MAX. ROUNDING CAPACITY

2400 pes/h

DIS OLCULER (LxPxH)
EXTERNAL DIMENSIONS (LxPxH)

95x95x160 cm 95x95x160 cm 100x100x160 cm

95x95x160 cm

KONTROL PANELI / CONTROL SYSTEM

Elektromekanik / Electromechanic

ELEKTRIK GUCU / ELECTRICAL POWER

0,55 kw

ELEKTRIK BAGLANTI TURU
ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

AGIRLIK / WEIGHT

200 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Hamur Serme Makinasi
Dough Alligment

STANDART OZELLIKLER:
STANDART FEATURES:

Ekmek firinlarinda kullanilan hamura sekil vermeyi, sekil verilmis hamurun tahtaya belirli araliklarda di
ofomatik olarak yapan bir yukleme sistemidir.

insan fakteru ve isciligindeki dezavantajlari ortadan kaldiran ve ilave bazi avantaijlar getiren, hamura sekil verilmesini, hamur tava ve
pasasina belirli araliklarda standart olarak, hijyenik bir sekilde ve en az hareketle dizilmesini saglamaktadir

Hamur kesme makinesinden itibaren el degmeden uretim yapma olanagi saglamaktadir. Tam ayarlar bir ekran yardimiyla yapiimaktadir.
Hamur femasi olabilecek yerler paslanmaz ¢elikten imal edilmistir. Gunluk islenilen hamuru sayabilme 6zelligi mevcuttur. Kullanicr igin
uzaktan baglanti ile robotu kontrol edebilme ozelligi bulunmaktadir.

en sistematige gore tam

Moulding the dough used in ovens, arranging the moulded dough on the tray at regular intervals; It is a fully automatic loading system
according fo the desired systematic.

Human factor, which removes the restrictions in workmanship and provides some additional advantages, enables you fo mould the dough
and arrange it on the dough pan and dough at certain intervals in a standard, hygienic way and with minimum movement.

It provides the possibilities of making production from the dough cutting machine without human fouch. All settings are made on a screen.
The places that the dough can come into contact with are made of stainless steel. It has the feature of counting the dough processed daily.
There is a feature for the user to control the robot with a remote connection.

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION DEELHS

TAVA VEYA PASA OLCUSU / TRAY SIZE 80xI100 cm
HAMUR GRAMAJ ARALIGI / DOUGH GRAMAGE RANGE 100-1200 gr

MAX. KAPASITE / MAX. CAPACITY 3300 ad/saat / 3300 pes/h
HAMUR DIZILiMi / DOUGH LINE 2x5 or 2x6
KONTROL PANELI / CONTROL PANEL PLC

ELEKTRIK GUCU / ELECTRICA POWER 4,5 kw
GENISLIK / WIDTH 130 cm
UZUNLUK / LENGTH 500 cm
YUKSEKLIK / HEIGTH 200 cm

34 makinsa.com.tr
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DOUGH MIXERS
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High Performance Mixers
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ICORONEL RAPTOR

Yuksek Performansli Mikserler - High Performance Mixers

makinsa.com.ir
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STANDART OZELLIKLER:
STANDART FEATURES:

-Buyuk kapasiteli endustriyel firinlar
icin tasarlandi

-Designed for the industrial bakeries

-Satandart mikserlere gore daha
hizli yogurma suresi

-Faster kneading time than standard
mixers

-Iki adet yogurma kolu

-Double kneading arm

-Kazan déndurme sistemi disli ile

-Removable bowl rotation system
with gear

-BOSCH-REXROTH hidrolik tinite

-Hydraulic system is BOSCH-

-Spiral arms with two speed settings

- Tek hizli kazan

-Bowl with one speed settings

- Cift yonlu kazan hareketi

-BIDIRECTIONAL bowl rotation

-Kapasitesinin %15 i kadar unu hamur
yapabilme ozelligi

-Capable of dough with flour that is
%20 of its max. capacity

TEKNIK OZELLIKLER

-Paslanmaz kazan, bicak ve spiral

kol

- Stainless steel bowl, spiral arm and

centralarm

-Paslanmaz kazan koruma kapagi
- Stainless steel bowl guard
- Ayri ayri programlanabilen zaman

saatleri

-Programmable timers which can be

set for first and second speeds
seperately

-Daha fazla tork ve kavrama

saglayan Poly-V kayis kasnak
sistemi

REXROTH -Poly-V pulley belt system for more
-Cift motorlu torque and clutch
- Two motors -Sessiz calisma
-Iki hizli spiral kol -Works silently

-Kauguk sabitleme ayaklari
-Immobilization stands with rubber

floor

-Oftomatik veya manuel ¢calisma

imkani

- Automatical or manuel working

option

-Hareketli teker sistemi

- Mobile with its industrial wheels
-Endustriyel yuzey boyasi
-Industrial painfing on surface

SECENEKLER:
OPTIONS:

-Farkli renk segenegi
- Different colour option

-Dijital veya dokunmatik KONTROL PANELI
- Dijital control panel or touch panel

TECHNICAL SPECIFICATION el e AFTEL
MIKSER TiPi / KNEADER TYPE CIFT SPIRAL / DOUBLE SPIRAL WENDEL
KAZAN KAPASITESIi / BOWL VOLUME 350 It 350 It
HAMUR KAPASITESI / DOUGH CAPACITY 250 kg 250 kg
UN KAPASITESI (Min./Max.) / FLOUR CAPACITY 30-150 kg 30-150 kg
KAZAN OLCULERI Cap / Diameter 100 cm 100 cm
BOWL DIMENSIONS Derinlik / Depth 48.cm 48 cm
SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 50 mm 50 mm
SPIRAL MOTOR GUCU 1Hiz/2.Hiz / SPIRAL MOTOR POWER st speed/2nd Speed 16-24 kw 16-24 kw
HIDROLIK UNITE SISTEMI / HYDRAULIC UNIT SYSTEM BOSCH-REXROTH
KAZAN DONDURME SISTEMi / BOWL ROTATING SYSTEM DiSLi/ GEAR
KAZAN HER iKi YONE DONME OZELLIGi / BOWL REVERSE ROTATION VAR / YES
SPIRAL DONME HIZI 1Hiz/2. Hiz / SPIRAL TURNS Ist Speed/2nd Speed 105-210
KAZAN DONME HiZI / BOWL TURNS 14 rpm
KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 95cm 95cm
L:Geniglik / L:Width 130 cm 130 cm
E)I(STSEEEI&%TMENSIONS P:Derinlik / P:Depth 215cm 215cm
H:Yukseklik / H:Height 160 cm 175 cm
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
KONTROL PANELI / CONTROL SYSTEM EIeé:g&f:‘;gﬁéﬁgﬁg&f&ig“n
ELEKTRIK GUCU / ELECTRICAL POWER 34 kw 34 kw
AGIRLIK / WEIGHT 2350 kg 2200 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Sabit Kazanlh Spiral Mikserler (Tek Motorlu Seri)
Spiral Mixers (Single Motor)

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

- Tek motorlu

- Single motor.

- ki hizl spiral kol.

- Spiral arms with two speed
settings

- ki hizl kazan

- Bowl with two speed settings.
- Tek yonlu kazan hareketi

- Directional bowl rotation

- Kapasitesinin %15 i kadar unu

hamur yapabilme ozelligi

- Capable of dough with flour that is

%20 of its max. capacity

- Paslanmaz kazan, bicak ve spiral

kol

- Stainless steel bowl, spiral arm and

central arm

- Paslanmaz kazan koruma kapagi
- Stainless steel bowl guard

- Ayri ayri programlanabilen zaman

saatleri

- Programmable timers which can

be seft for first and second speeds
seperately

- Daha fazla tork ve kavrama

saglayan poly-v kayis kasnak
sistemi

- Poly-V pulley belt system for more

torque and clutch

- Sessiz calisma

- Works silently

- Kauguk sabitleme ayaklari

- Immobilization stands with rubber

floor

- Otomatik veya manuel ¢alisma

imkani

- Automatical or manuel working

option

- Hareketli teker sistemi
- Mobile with its industrial wheels

 —

] \ -

=

SECENEKLER:
OPTIONS:

-Dijital veya dokunmatik KONTROL PANELI
-Dijital control panel or touch panel

-Farkli renk secenedi
- Different colour option

- Endustriyel yuzey boyasi
- Industrial painting on surface

TEKNIK OZELLIKLER S S B e &
TECHNICAL SPECIFICATION
O O O O O
KAZAN KAPASITESI / BOWL VOLUME 321t 60 It 77 It 95 It 130 It
HAMUR KAPASITESI / DOUGH CAPACITY 20 kg 40kg 50 kg 60 kg 80 kg
UN KAPASITESI (Min./Max.) / FLOUR CAPACITY 2,5-12,5 kg 5-25kg 6-30 kg 7-35kg 10-50 kg
L . Cap: / Diameter: 40 cm 53cm 53cm 60cm 70cm
KAZAN OLGULERI
BOWL DIMENSIONS
Derinlik: / Depth: 26cm 30cm 35cm 36cm 37cm
SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 22 mm 25 mm 25mm 30 mm 35 mm
KAZAN HER iKi YONE DONME OZELLIGi
BOWL REVERSE ROTATION YOK/NO
SPIRAL DONME HIZI 1 Hiz/2. Hiz
SPIRAL TURNS Ist Speed/2nd Speed 108 rpm/210rpm
KAZAN DONME HIZI 1Hiz/2. Hiz 10 rom/20 rom
BOWL TURNS Ist Speed/2nd Speed P P
KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 63cm 69 cm 74 cm 74 cm 83cm
L:Geniglik / L:Width 100 cm 103cm 103 cm 115 cm 103 cm
DIS OLGCULER P
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 106 cm 106 cm 106 cm 106 cm 106 cm
H:Yukseklik / H:Height 190 cm 223cm 223cm 200 cm 223cm
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
ELEKTRIK GUCU / ELECTRICAL POWER 0.9 kw 2 kw 2,5 kw 2.7 kw 34 kw
KONTROL PANELI / CONTROL SYSTEM Elektromekanik/Dijital / Electromechanic/Digital

40 makinsa.com.tr
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Sabit Kazanl Spiral Mikserler (iki Motorlu Seri)

Spiral Mixers (Two Motors)

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:
STANDART FEATURES:

-Cift motorlu

- Two motors

-Iki hizli spiral kol

-Spiral arms with two speed settings
- Tek hizl kazan

-Bowl with one speed settings

- Cift yonlu kazan hareketi
-Bidirectional bow! rotation
-Kapasitesinin %15 i kadar unu hamur
yapabilme ozelligi

-Capable of dough with flour that is
%20 of its max. capacity

-Paslanmaz kazan, bigak ve spiral
kol

-Stainless steel bowl, spiral arm and
central arm

-Paslanmaz kazan koruma kapagi

-Stainless steel bowl guard

- Ayri ayri programlanabilen zaman

saatleri

- Programmable timers which can be

set for first and second speeds
seperately

-Daha fazla tork ve kavrama

saglayan poly-v kayis kasnak
sistemi

-Poly-V pulley belt system for more

torque and clutch

-Sessiz calisma

-Works silently

-Kauguk sabitleme ayaklari
-Immobilization stands with rubber

floor

-Otomatik veya manuel ¢calisma

imkani

- Automatical or manuel working

option

-Hareketli teker sistemi

- Mobile with its industrial wheels
-Endustriyel yuzey boyasi
-Industrial painting on surface

o—oik

SECENEKLER:
OPTIONS:

-Dijital veya dokunmatik KONTROL PANELI
-Dijital control panel or touch panel

-Farkli renk secenedi
- Different colour option

o Q g g 8 S S S
TEKNIK OZELLIKLER < < < < < < <
TECHNICAL SPECIFICATION = = = = = = =

= = = = = = =
) 0 n n M) M) M)
KAZAN KAPASITESI / BOWL VOLUME 60 It 95 It 130 It 145 It 205 It 260 It 290 It
HAMUR KAPASITESI / DOUGH CAPACITY 40kg 60 kg 80 kg 100 kg 130 kg 160 kg 200 kg
UN KAPASITESI (Min./Max.) / FLOUR CAPACITY 5-25 kg 7-35kg 10-50kg 125-62.5kg 16-80kg = 20-100kg = 25-125kg
- ) : | Di ter: 7 7 9 9
KAZAN OLCULERI Cap: / Diameter: 53 cm 60 cm Ocm Ocm 80cm 0cm Ocm
BOWL DIMENSION
© SIONS Derinlik: / Depth: 30cm 36cm 37cm 41cm 43cm 43cm 47 cm
SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 25 mm 30 mm 35 mm 35 mm 40 mm 45 mm 45 mm
KAZAN HER iKi YONE DONME OZELLIGI
BOWL REVERSE ROTATION VAR /YES
SPIRAL DONME HIZI 1 Hiz/2. Hiz
SPIRAL TURNS Ist Speed/2nd Speed 105/210 rpm
KAZAN DONME HIZI / BOWL TURNS 14 rpm
KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 69 cm 74 cm 83cm 87cm 89 cm 90 cm 94 cm
L:Geniglik / L:Width 56 cm 63cm 73cm 73cm 83cm 93cm 93cm
DIS OLGULER Pa—— "
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 103cm 113cm 123cm 123cm 138 cm 156 cm 156 cm
H:Yukseklik / H:Height 126 cm 131cm 143cm 143cm 150 cm 155 cm 160 cm
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
ELEKTRIK GUCU / ELECTRICAL POWER 2,4 kw 3.1kw 3.8 kw 6,1 kw 6,8 kw 71kw 8,6 kw
KONTROL PANELI Elektromekanik/Dijital
CONTROL SYSTEM Electromechanic/Digital

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Sabit Kazanh Spiral Mikserler (Ekstra Kayis Kasnakli Sistem)
Spiral Mixers (Extra Pulley Belt System)

A
MAKINSA
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MUHENDISLIK & MAKINA

FIDHENDISHIC & MARNA STANDART OZELLIKLER: L P
STANDART FEATURES:
1 e
- Cift motorlu - Paslanmaz kazan koruma kapagi L= N F \
- Two motors - Stainless steel bow!l guard lj j
-Sert hamurlardaki zorlanmalara - Ayri ayri programlanabilen zaman P
saatleri A ]

Sabit Kazanl Spiral Mikserler (Ekstra Kayis Kasnakli Sistem)

) ) in spite of harder dough -Daha fazla tork ve kavrama
SpIrO| Mixers (Extra PU”ey Belt SYSTem) -Iki hizl spiral kol saglayan poly-v kayis kasnak ) C] E]
-Spiral arms with two speed settings ~ sistemi = = =

karsi extra kuvvet saglayan
aktarma kasanagi
-There 1s an extra pulley between
spiral arm pulley and motor pulley

- Tek hizli kazan

-Bowl with one speed settings

- Cift yonlu kazan hareketi
-Bidirectional bow! rotation
-Kapasitesinin %15 i kadar unu hamur
yapabilme ozelligi

-Capable of dough with flour that is
%20 of its max. capacity

-Paslanmaz kazan, bigak ve spiral

kol

-Stainless steel bowl, spiral arm and

central arm

- Programmable timers which can be

set for first and second speeds
seperately

-Poly-V pulley belt system for more

torque and clutch

-Sessiz calisma

-Works silently

-Kauguk sabitleme ayaklari
-Immobilization stands with rubber

floor

-Otomatik veya manuel ¢calisma

imkani

- Automatical or manuel working

option

-Hareketli teker sistemi

SECENEKLER:
OPTIONS:

-Farkli renk segcenedi
-Different colour option

-Dijital veya dokunmatik KONTROL PANELI
-Dijital control panel or touch panel

- | S P

- Mobile with its industrial wheels
-Endustriyel yuzey boyasi
-Industrial painting on surface

TEKNIK OZELLIKLER ADMIRAL ADMIRAL ADMIRAL ADMIRAL
TECHNICAL SPECIFICATION [0]0] 130 200 250
KAZAN KAPASITESI / BOWL VOLUME 145 It 205 It 290 It 290 It
HAMUR KAPASITESI / DOUGH CAPACITY 100 kg 130 kg 200 kg 200 kg
UN KAPASITESI (Min./Max.) / FLOUR CAPACITY 12,5-62,5 kg 16-80 kg 25-125 kg 30-50 kg
L ) Cap: / Diameter: 70cm 80cm 90 cm 90 cm
KAZAN OLCULERI
BOWL DIMENSIONS
Derinlik: / Depth: 41cm 43cm 47 cm 47 cm
SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 35 mm 40 mm 45 mm 45 mm
KAZAN HER iKi YONE DONME OZELLIGi / BOWL REVERSE ROTATION VAR / YES
SPIRAL DONME HIZI 1 Hiz/2. Hiz / SPIRAL TURNS Ist Speed/2nd Speed 105/210 rpm
KAZAN DONME HIZI / BOWL TURNS 14 rpm
KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 87 cm 89cm 94 cm 95 cm
L:Genislik / L:Width 107 cm 112cm 17 cm 122cm
DIS OLCULER Narinli i
EXTERNAL DIMENSIONS P:Derinlik / P.Depth 140 cm 145 cm 152cm 167 cm
H:Yukseklik / H:Height 146 cm 152 cm 158 cm 162 cm
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
KONTROL PANELI / CONTROL SYSTEM Elektromekanik/Digital
ELEKTRIK GUCU / ELECTRICAL POWER 6,55 kw 6,75 kw 8,6 kw 12,1 kw

44 makinsa.com.tr
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Kendinden Kaldir Devirli Mikserler
Self Emptying Mixers

makinsa.com.ir

46
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Kendinden Kaldir Devirli Mikserler

Self Emptying Mixers

A
MAKINSA

MUHENDISLIK & MAKINA

STANDART OZELLIKLER:

STANDART FEATURES:
- Mobil mikser kullanmanin zor - Paslanmaz kazan koruma kapagi
oldugu dar alanlar igin tasarlandi. - Stainless steel bowl guard
- Designed for small areas where it - Ayri ayri programlanabilen zaman
is difficult to use a mobile mixer. saatleri -
-Hamuru kestart bunkerine - Programmable timers which can
kendinden bosaltma ozelligi be set for first and second speeds
- Self emptying dough to the divider. seperately
- Bosch-Rexroth hidrolik tinite - Daha fazla tork ve kavrama
- Hydraulic system is bosch-rexroth saglayan poly-v kayis kasnak -
- Cift motorlu sistemi +H H H = H H
- Two motors. - Poly-V pulley belt system for more
- 1ki hizli spiral kol. torque and clutch SECENEKLER:
- Spiral arms with two speed - Sessiz ¢alisma OPTIONS: ’
settings - Works silently )
- Tek hizl kazan - Kauguk sabitleme ayaklari . Diiital veva dokunmatik
- Bowl with one speed settings. - Immobilization stands with rubber kanf(;r'oI eéiel? unma
- Cift yonlu kazan hareketi floor Dijtal ch;nTroI anel or fouch
- Bidirectional bowl rotation - Otomatik veya manuel ¢calisma nel P
- Kapasitesinin %15 i kadar unu imkani ~Eorlj| renk secenedi
hamur yapabilme ozelligi - Automatical or manuel working ) D(iJff ; i,r Ie(;(i egﬂ N
- Capable of dough with flour that is option erent colour opfio
%20 of its max. capacity - Hareketli teker sistemi
- Paslanmaz kazan, bigak ve spiral - Mobile with its industrial wheels
kol - Endustriyel yuzey boyasi
- Stainless steel bowl, spiral armand - Industrial painting on surface
central arm
TEKNIK OZELLIKLER CRA SE-100 5 00
TECHNICAL SPECIFICATION
KAZAN KAPASITESI / BOWL VOLUME 145 It 205 It 290 It
HAMUR KAPASITESi / DOUGH CAPACITY 100 kg 130 kg 200 kg
UN KAPASITESI (Min./Max.) / FLOUR CAPACITY (Min./Max.) 12,5-62,5 kg 16-80 kg 25-125 kg
KAZAN OLCULERI Cap: / Diameter: 70 cm 80cm 90 cm
BOWL DIMENSIONS
Derinlik: / Depth: 4lcm 43cm 47 cm
SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 35 mm 40 mm 45 mm
KAZAN HER iKi YONE DONME OZELLIGi / BOWL REVERSE ROTATION VAR / YES
SPIRAL DONME HIZI / SPIRAL TURNS 105/210 rpm
KAZAN DONME HIZI / BOWL TURNS 14 rpm
KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 97 cm 99 cm 104 cm
L:Genislik / L:Width 132 cm 142 cm 152 cm
DIS OLCULER PR )
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 156 cm 175 cm 195 cm
H:Yukseklik / H:Height 175 cm 175 cm 175 cm
KALKIS YUKSEKLIGi / HEIGHT OF DISCHARGE POSITION max. 300 cm max. 310 cm max. 320 cm
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
KONTROL PANELI / CONTROL SYSTEM Elektromekanik / Elektromechanic
ELEKTRIK GUCU / ELECTRICAL POWER 7.65 kw 7.85 kw 9.7 kw
AGIRLIK / WEIGHT 1100 kg 1160 kg 1260 kg
Tum haklari Makinsa Muhendislik ve Makina A.$.'ye aittir. Tamami veya bir kismi cogaltilamaz. 4 7

All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,



NADMIRAL-M

Mobil Mikserler - Mobile Mixers
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Mobil Mikserler
Mobile Mixers
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SI=RRA-M

STANDART OZELLIKLER:
STANDART FEATURES:

-Buyuk kapasiteli firinlar igin
tasarlandi

-Designed for the big bakeries

-Kazan déndurme sistemi disli ile

-Removable bowl rotation system
with gear

-Bosch-Rexroth hidrolik tnite

-Hydraulic system is bosch-rexroth

-Cift motorlu

- Two motors

-Iki hizli spiral kol

-Spiral arms with two speed
settings

- Tek hizli kazan

-Bowl with one speed settings

- Cift yonlt kazan hareketi

-Bidirectional bowl rotation

-Kapasitesinin %15 i kadar unu hamur
yapabilme ozelligi

-Capable of dough with flour that is
%20 of its max. capacity

-Paslanmaz kazan, bicak ve spiral
kol

-Stainless steel bowl, spiral arm and
central arm

- Paslanmaz kazan koruma kapagi
-Stainless steel bowl guard
- Ayri ayri programlanabilen zaman

saatleri

- Programmable timers which can

be set for first and second speeds
seperately

-Daha fazla tork ve kavrama

saglayan poly-v kayis kasnak
sistemi

-Poly-V pulley belt system for more

torque and clutch

-Sessiz calisma

-Works silently

-Kauguk sabitleme ayaklari
-Immobilization stands with rubber

floor

-Otomatik veya manuel ¢calisma

imkani

- Automatical or manuel working

option

-Hareketli teker sistemi

-Mobile with its industrial wheels
-Endustriyel yuzey boyasi
-Industrial painting on surface
-Endustriyel yuzey boyasi

=0 =
—t]

{11

SECENEKLER:
OPTIONS:

-Dijital veya dokunmatik KONTROL PANELI
-Dijital control panel or touch panel

-Farkli renk secenegi
- Different colour option

makinsa.com.ir

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION RRA=MIOO RRA-MISO ADMIRAL-M200 — ADMIRA 0

KAZAN KAPASITESIi / BOWL VOLUME 145 It 205 It 290 It 350 It

HAMUR KAPASITESI / DOUGH CAPACITY 100 kg 130 kg 200 kg 250 kg

UN KAPASITESI (Min./Max.) / FLOUR CAPACITY 12,5-62,5 kg 16-80 kg 25-125 kg 30-150 kg

KAZAN OLCULERI Cap: / Diameter: 70cm 80 cm 90 cm 100 cm

BOWL DIMENSIONS Derinlik: / Depth: 41cm 43cm 47 cm 48.cm

SPIRAL KALINLIGI / SPIRAL BAR DIAMETER 35 mm 40 mm 45 mm 50 mm

HIDROLIK UNITE SISTEMi / HYDRAULIC UNIT SYSTEM BOSCH-REXROTH

KAZAN DONDURME SISTEMIi / BOWL ROTATING SYSTEM DiSLi / GEAR

KAZAN HER iKi YONE DONME OZELLIGi / BOWL REVERSE ROTATION VAR / YES

SPIRAL DONME HIZI 1 Hiz/2. Hiz / SPIRAL TURNS Ist Speed/2nd Speed 105-210 rpm

KAZAN DONME HIZI / BOWL TURNS 14 rpm

KAZAN YERDEN YUKSEKLIGI (A) / HEIGHT FROM BOWL EDGE (A) 88 cm 89 .cm 94 cm 95 cm
L:Geniglik / L:Width 90cm 95cm 105 cm 110 cm

Ef@;ﬁg'ﬂi MENSIONS PDerinlik / P:Depth 187 cm 192 cm 202 cm 207 cm
H:Yukseklik / H:Height 135 cm 140 cm 142 cm 142 cm

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase

KONTROL PANELI / CONTROL SYSTEM

Elektromekanik/Dokunmatik Ekran / Electromechanic/Touch Panel

ELEKTRIK GUCU / ELECTRICAL POWER 7.7 kw 8.2 kw 10,1 kw 13,6 kw
AGIRLIK / WEIGHT 1050 kg 1240 kg 1460 kg 1570 kg
Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz. 4 9
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Kaldir Devir Makinasi
Elevator Tipper
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V=RDAN

Kaldir Devir Makinasi
Elevator Tipper
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STANDART OZELLIKLER:
STANDART FEATURES:

- Makinsa mobil mikserler ile uyumlu ¢alisir

- Works compatible with the removable bowl
of makinsa mobile mixer

- Yari endustriyel kullanim igin fasarlanmistir
- Conceived for a semi-industrial use

- Arkaya dogru hamur bosaltir

- Discharges backwards

-Hamuru masa ustine veya kesme makinasi
bunkerine veya hamur hunisine transfer
eder

-It provides the mass production by
fransfering the dough to the dough hopper
or volumetric divider or table

- Kauguk denge ayaklariile makinanin
stabilize edilmesini saglar

-Immobilization stands with rubber floor

- Endustriyel yuzey boyasi

-Industrial painting on surface

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION

MAX. HAMUR KAPASITESI / MAX. DOUGH CAPACITY

RDA

RDA 80

max. 250 kg

RDA 40

KALDIRMA KAPASITESI / LIFTING CAPACITY

max. 725 kg

KALKIS YUKSEKLIGi / HEIGHT OF DISCHARGE POSITION

262 cm

322cm

382 cm

HAMUR DOKME YUKSEKLIGI / DOUGH DISCHARGE HEIGHT

175 cm

HAMUR DOKME ACISI / DOUGH DISCHARGING ANGLE

30

KALDIRMA SISTEMI / LIFTING SYSTEM

Hidrolik / Hydraulic

HIDROLIK UNITE SISTEMI / HYDRAULIC UNIT SYSTEM

BOSCH REXROTH

DIS OLCULER
EXTERNAL DIMENSIONS

L:Genislik / L:Width

1Scm

Nn5cm

15 cm

P:Derinlik / P:Depth

165 cm

165 cm

165 cm

H:Yukseklik / H:Height

105cm

165 cm

225cm

KONTROL PANELI / CONTROL SYSTEM

Elektromekanik / Electromechanic

ELEKTRIK GUCU / ELECTRICAL POWER

1.1 kw

ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION

380 V 50 Hz N+PE 3Phase

AGIRLIK / WEIGHT

525 kg

575 kg

625 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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STRAND

Endustriyel Kaldir Devir Makinasi
Industrial Elevator Tipper
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STANDART OZELLIKLER:
STANDART FEATURES:

- Makinsa mobil mikserler ile uyumlu ¢alisir.

- Works compatible with the removable bowl
of makinsa mobile mixer.

- Endustriyel kullanim igin tasarlanmistir.

- Conceived for an industrial use

- Yana dogru hamur bosaltir.

- Discharge on one side

-Hamuru kesme makinasi bunkerine veya
hamur hunisine transfer eder.

-It provides the mass production by
fransfering the dough to the dough hopper
or volumetric divider.

- Kauguk denge ayaklariile makinanin
stabilize edilmesini saglar.

- Immobilization stands with rubber floor

- Endustriyel yuzey boyasi

-Industrial painting on surface

makinsa.com.ir

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION STRAND 320
MAX. HAMUR KAPASITESI / MAX. DOUGH CAPACITY max. 250 kg
KALDIRMA KAPASITESI / LIFTING CAPACITY 725 kg
KALKIS YUKSEKLIGi / HEIGHT OF DISCHARGE POSITION 403
HAMUR DOKME YUKSEKLIGI / DOUGH DISCHARGE HEIGHT 320cm
HAMUR DOKME ACISI / DOUGH DISCHARGING ANGLE 25

KALDIRMA SISTEMI / LIFTING SYSTEM

Zencir-Disli / Gear-Chain

L:Genislik / L:Width 125cm
DIS OLCULER PO
EXTERNAL DIMENSIONS P:Derinlik / P:Depth 190 cm
H:Yukseklik / H:Height 445 cm

KONTROL PANELI / CONTROL SYSTEM

Elektromekanik / Electromechanic

ELEKTRIK GUCU / ELECTRICAL POWER 3,5 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
AGIRLIK / WEIGHT 1050 kg

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
All rights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part,
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Climnator Unit
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Klima Cihazi
Climator Unit

A
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STANDART OZELLIKLER:
STANDART FEATURES:

Klima uniteleri, kaliteli ekmek uretimi igin gerekli olan uygun dederdeki
sicaklik ve nem uretimini gergeklestirirBu unite ¢zel bir buhar tretme
sistemine sahip olup elekfronik olarak buhar miktari ayarlanmaktadir.
Boylece klima cihazinin dayanikli ve uzun omurlt olmasi saglanmaktadir.
Ust tarafta bununan fan sayesinde ortamdan emilen hava cihaz
tarafindan dretilen isi ve nem ile karistirilarak maya odasina
uflenmektedir. Kumanda paneli cihazdan ayridir. Mevcut kabinlere monte
edilebilir. Agirligi 44 kg olup, nem araligr: %40 RH/ %90 RH ve isitma araligi
+10 C/+40 C. Kapasite 10 m3/saattir.Elektrik gucu 6,5 kw dir.

TEKNIK OZELLIKLER

Climator unit ensures optimum and exact humidity and temperature for
quality bread production.This unit has a special steam producer and
steam quantity can be arranged as an automatically thus long life and
durability of climator unit is provided The air sucking by fan which is
located on top of the device is blown foward to fermantation chamber
as mixing with heat and humidity. Control panel is separated from the
device and it can be plugged on existing chambers.Its weight is 50 kg
and humidity gap is %40 RH/ %90 RH and heating gap is +10 C/ +40 C.
Capacity of this device is 10 m3/hour.Electric power is 6,5 kw.

TECHNICAL SPECIFICATION uc-oi

NEM ARALIGI / HUMUDITY RANGE %40-90

MAX. SICAKLIK / MAX. HEATING TEMTERATURE max. 40 C

MAX. KAPASITE / MAX. CAPACITY 10 M3

DIS OLCULER (LxPxH) / EXTERNAL DIMENSIONS (LxPxH) 45x18x165 cm
ELEKTRIK GUCU / ELECTRICAL POWER 6,5 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
AGIRLIK / WEIGHT 44

SU BAGLANTI GIRISI / WATER INLET 172"

Tum haklari Makinsa Muhendislik ve Makina A.S'ye aittir. Tamami veya bir kismi ¢ogaltilamaz.
Allrights belong to Makinsa Muhendislik ve Makina A.S. It may not be reproduced in whole or in part 5 7
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Un Eleme Makinasi
Flour Sifter

ELIK-100

Un Eleme Makinasi
Flour Sifter
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STANDART OZELLIKLER:
STANDART FEATURES:

-Paslanmaz sactan imal

-It is produced from stainless steel

-Unun i¢indeki yabanct maddelerin
ayiklanmasini ve unun
havalanmasini saglar

- Thanks fo the silk sieve system,
unwanted substances in the flour

-Sessiz ve titresimsiz calisir
-Works silent and without vibration
- Tekerleklidir

-It is easy to move by wheels
-Helezon boyu istenilen uzunlukta

yapilir

-Helix can be produce to the desire

58
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are sifted from the flour and flour is length
aerated
TEKNIK OZELLIKLER R
TECHNICAL SPECIFICATION
MAX. KAPASITE / MAX. CAPACITY 50kg/75s
DIS OLCULER (LxPxH) / EXTERNAL DIMENSIONS (LxPxH) 75x105x165 cm
ELEKTRIK GUCU / ELECTRICAL POWER 0,92 kw
ELEKTRIK BAGLANTI TURU / ELECTRICAL CONNECTION 380 V 50 Hz N+PE 3Phase
AGIRLIK / WEIGHT 91
Tum haklari Makinsa Muhendislik ve Makina A.$.'ye aittir. Tamami veya bir kismi cogaltilamaz. 5 9
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