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BARMAK makinelann.tasanmini ve-kenstritksiyonunu habervermeden degistirme -hakkinisakli tutar.
BARMAK reserves theright to.make change. in design and construction of the machines without prior notice.

DUSUNCELERIiNiZi PROJEYE, PROJELERI GERCEGE DONUSTURUYORUZ.

Teknoloji, kalite ve giivenin adresi...

Bugdayin undan sofranizdaki ekmege doniisiimiinii de icine alan &nemli bir siirecin ana kahramani olan BARMAK BARUTCUOGLU GIDA
MAK.SAN.TIC.A.S, tim makinelerin projelendirilmesi, satis ve satis sonrasi hizmetini saglamak adina ¢alismalarini titizlilikle siirdiirmektedir.

Uretimden kuruluma kadarki biitiin siireci profesyonellik anlayisi ve ciddiyeti icinde tamamlamaktadir.

Miisterinin ¢6ziim ortagi olarak, ihtiyacini dinleyip misterisine en uygun makine hat konseptini 6nermekte, projelendirmekte, teslim etmekte,
satis sonrasinda da her tiirlii destek ve bilgiyi saglamaktadir.

Coziimlerimiz; B
* Otomatik ve Yar otomatik Ekmek Uretim Hatlan
Un Silo Sistemleri
Hamur Yogurma
Hamur Isleme Grubu
Nihai Fermantasyon Grubu
Pisirme Grubu
Un Degirmen Projeleri
Mobil Firin projeleri gibi 6zel projeler

WE CONVERT YOUR IDEAS INTO PROJECTS AND PROJECTS TO REALITIES.

Direction for Technology, Ouality and Reliance

From wheat to packing of bread, BARMAK BARUTCUOGLU Food Machinery e Tech Co. offers you turn key projects including all processes
from design to machinery production.

Being a solution partner of you, we are dedicated on establishing full or semi-automatic line for artisan type or large volume bakery production.
Having high experience in bread technologies, we understand your demand, find out your needs and propose you the best solution with the
most efficient and suitable machinery concept. BARMAK BARUTCUOGLU Food Machinery e Tech Co. also provides you installation, production
assistance and service after sales.

\We have solutions for;
Turn-key Automatic ¢- Semi-automatic Bread Production lines
Flour Silo Sytems
Dough Mixing
Dough Processing
Fermentation Units
Baking
Flour factories
Special projects as Mobile bakeries
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Reliable technology in dough making
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Paslanmaz celikten imal edilen yogurma bigagi ve spiralin
yonlendirmesiyle hamurun homojen ve hijyenik bir sekilde
yogrulmasini saglayan makinedir. Kapasite ihtiyaclarina gére farkl
mikser modelleri mevcuttur.

Spiral mikser klasik yogurma ydntemlerine gére yogurma zamanini
kisalttigi icin , randimani artirdig1 ve homojen karistirma sagladigi
icin 6zellikle tercih edilmektedir. Hertiir hamurun hazirlanmasi icin
ideal bir tirlindir. Spiral yogurma kolu hamuru homojen olarak yogurur
ve Ustten alta tamamen havalandirir.

Mikser kazaninda tam kapasite hamur yogrulabilmesinin yanisira az
miktarda hamur yogrulabilmesi de miimkdinddr. Ozellikle bu , ¢ok
cesit yapan unlu mamul ureticileri icin blyiik avantajdir.

Hamurun temas ettigi tiim yiizeyler paslanmaz celikten yapilmistir.
Saglam konstriiksiyon yapisiyla uzun émirlidir.

Acil durdurma fonksiyonu ve kazan kapaginda giivenlik sistemi
mevcuttur. Kayis ile tahrik edildiginden sessiz calisir. Hareketlidir
,ayrica sabitleme ayaklar makine Gizerinde mevcuttur. Istenilen yere
tasinip rahatca sabitlenebilir.

Giicli 6zel motoruyla diizenli ve problemsiz yogurma
Paslanmaz celik kazan, spiral ve bigagi

Saga ve sola donebilen kazan.

Zamani ayarlanabilir yavas ve hizli olmak tzere cift devirli yogurma
Tozsuz calisma icin pratik ABS kazan kapagi

Diizgiin ve cikintisiz yiizeyler dolayisiyla kolay temizlenebilir
Kullanim giivenligi icin kapak muhafazasi ve elektrikli emniyet
Tekerleklerle kolay hareket saglayabilme

Saglam konstriiksiyonu sayesinde uzun siireli kullanima uygun

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

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

Different mixers are available according to capacity demands.

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

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

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

Powerful special motor provides homogenous and problem-free mixing
Stainless steel bow! , spiral and knife

Right and left rotating bow!

Time adjustable Dual cycle mixing (slow and fast)

Practical ABS bowl lid for dust-free operation

Easily cleanable with smooth surfaces

For safety in operation lid protection and electricity safety

Ease of mobility with wheels

Long life by robust construction

X Farkl hamur tiplerine uygun (ekmek, baget, kek, pizza, simit : ; .
CLASSICS SMx 8o SMx120 SMX 160 SMx 250 ; P veun ( g P ) Ideal for different dough (bread, baguette, cake, pizza, Turkish bagel)
Un Kapasitesi Flour Capacity 50 kg 75 kg 100 kg 150 kg Gift hizh Dual speed
Kolay kullanim ve kontrol

Hamur Kapasitesi Dough Capacity 80 kg 120 kg 160 kg 250 kg Dijital kontrol panosu Ease of use and control
Kazan Hacmi Bowl Volume 130 It 200 It 250 It 350 It Ergonomik tasarim Digital control panel
Kazan Capi Bowl Diameter @726 mm @ 875 mm @ 946 mm @976 mm Ergonomic des:gn
Derinlik Depth 1155 mm 1330 mm 1465 mm 1480 mm
Yiikseklik Height 1310 mm 1350 mm 1485 mm 1520 mm « Dijital disinda Cift Elektromekanik zaman saatli * Manual control
Motor Giicii Motor Power 5,9 kW 71w 9 kW 11,5 kw 'I\DAGTUF” Konttr?: 0P5i|V0"U . gtﬂmllﬁts 511;3?/ Iwire t;OV\;/éidd

- . + Paslanmaz tel kapak » Complete stainless steel body
Agirik Weight d42ke >80 ke 896 ke 350 ke « istenildigi takdirde makine gévdesi komple paslanmaz
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CLASSIC-M MMX 250
Un Kapasitesi Flour Capacity 150 kg
Hamur Kapasitesi Dough Capacity 250 kg
Kazan Hacmi Bowl Volume 350 It
Kazan Capi Bowl Diameter @975 mm
Derinlik Depth 1840 mm
Yiikseklik Height 1530 mm
Motor Giici Motor Power 13,5 kW
Agirhk Weight 1200 kg

Hertiir hamurun hazirlanmasi icin ideal bir Griindiir.
Paslanmaz celikten imal edilen yogurma bicagi ve spiralin
yonlendirmesiyle hamurun homojen ve hijyenik bir sekilde
yogrulmasini saglayan makinedir.

Spiral yogurma kolu ve bicagi ile hamur homojen ve hijyenik sekeilde
yogrulur, Gstten alta tamamen havalandirr ve bu da hamur kalitesini
artirir, Hamur yogurma teknolojisine en uygun sekilde dizayn edilen
mobil mikser, iki ana kisimdan,gdvde ve hareketli tist gévdeden olusur.
Hamurla temas eden kisimlar yani bicak spiral ve kazan paslanmaz
celik konstriiksiyonludur.

Mobil mikserin ¢alisma diizeni cift devirli olarak tasarlanmistir. Bu
sistemnde de dénen kazan sayesinde yogurma siiresi diistinulerek
verim yiikseltilir. HIDROLIK SISTEM uist govdeyi (spiral) yukar kaldirdigi
gibi hamur kazanini da mikser disina iter ve ceker, yani kazan kolaylikla
alimp degistirilebilir.

Yogurma esnasinda bicakla kesilen hamurun her zerresine hareket
saglanir. Bu sistemde hamurun kalitesi yiikseltilir. Kullanma giivenligi
icin koruyucu kapak kaldinldiginda mikser otomatik olarak durmaktadir
ayrica acil stop digmesi ile istenildigi an calisma durdurulabilir.
Saglam konstriiksiyon yapisiyla uzun émirladir. Kayis ile tahrik
edildiginden sessiz ¢alisir.

* Giclii 6zel motoruyla diizenli ve problemsiz yogurma

+ Ayarlanabilir yavas ve hizli olmak tizere ¢ift devirli

tam otomatik yogurma

Tozsuz calisma icin pratik kazan kapagi

Kullanim glvenligi icin kapak muhafazasi ve elektrikli emniyet
Saglam konstriiksiyonu sayesinde uzun siireli kullanima uygun
Farkli hamur tiplerine uygun (ekmek, baget, kek, pizza, simit)
Cift izl sistem

Paslanmaz celik kazan ve spiral cevirme bigagi

Kolay kullanim ve kontrol

Dijital kontrol panosu

Ergonomik tasarim

« Dijital disinda Touch Panel veya Cift zaman saatli Manuel
Kontrol opsiyonu

» Paslanmaz kapak

» Istenildigi takdirde makine gévdesi komple paslanmaz

e Hamur sicakhgi 6lgme

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

Mobile mixers offer excellent design for dough mixing technology.
They have two main parts, chassis and mobile upper chassis. All dough
contact surfaces i.e. spiral knife and bowl are stainless steel.

Mobile mixer has a dual speed run design. Rotating bowl reduces
mixing time and improve performance. HYDRAULIC SYSTEM lifts
upper chassis (spiral), while pushing and pulling the dough container
from the mixer, namely the container can be easily changeable.

For safety mixer automatically stops if protection lid is opened, in
addition operation can be stopped by emergency stop button.

Stainless steel mixing knife and spiral offers homogenous and hygienic
dough mixing.

Strong construction assures long life and long working hours.
Belt drive provides silent work.

e Powerful special motor provides Homogenous and
problem-free mixing

Time adjustable dual speed mixing (slow and fast)
Practical bowl lid for dust-free operation

For safety in operation lid protection and electricity safety
Long life by robust construction

Ideal for different dough (bread, baguette, cake, pizza, Turkish bagel)
Dual speed system

Stainless steel bow!, spiral and knife

Ease of use and control

Digital control panel

Ergonomic design

e Touch panel or dual time clock manual control option, in addition
to digital option

» Stainless steel lid

» Complete stainless steel machine chassis

* Dough temperature measurement
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Yiikseklik Height 1903 mm 4160 mm
Kazanh yiikseklik Operating Height (With Bowl) 3100 mm 4215 mm
Derinlik Depth 1690 mm 1065 mm
Genislik Width 1120 mm 1740 mm
Motor Gicii Motor Power 1.5 kW 2,5 kW
Agirhk Weight 350 kg 600 kg

MOBIL KAZANLI MiKSERLER VE YOGURMA MAKINA o
KAZANLARINDAN EL DEGMEDEN HAMURU AKTARABILMEK iGIN
KULLANILIR.

Kaldirma ve devirme makinasi, hamur dolu kazan arabalarini kaldinp,
kazanin icerisindeki hamuru “kesme-tartma” makinasinin tizerindeki
platforma bagli olan hamur hunisine emniyetli bir sekilde aktarmak
icin dizayn edilmistir. Bu islem Hidrolik silindirlerle yapilmaktadir.

Hidrolik sistemde mobil mikserden ¢ikarilan hamur dolu kazan
kaldirma - devirme makinasinin tasiyici kollarina gecirilir, ana salter
acilir, zerindeki sinyal lambasinin yandigi gériildiikten sonra butona
basilarak hidrolik sistem yardimiyla ayarlanan seviyeye kadar yukar
dogru kalkar. Kazan bosaltildiktan sonra butona basilarak bosaltma
valfleri devreye girer.

Kazanin kaldirmasi esnasinda emniyet %100 oraninda giivenli olarak
saglanmistir.

Makinanin bahsi gecen biitiin islemler tek bir tusa basarak baslatilip
sona erdirildigi gibi manuel olarak ta yapilabilmektedir.

Acil Stop butonu mevcuttur. Ses ve isik ikazli sistemi vardir.

Saglam konstriiksiyon

Paslanmaz kazan destek saci

Hidrolik tinite tGizerinde Kaldirma basincini gésteren manometre
Metalik gri boyali celik gévde

Ihtiyac duyuldugunda yere veya Kestart hunisine gére dzel
yikseklik yapilabilir.

Enddstriyel Mekanik kaldirma mekanizmasi
Pnématik Siyirma

Komple paslanmaz gévde

Ozel yiikseklik

USED FOR AUTOMATIC e- HYGIENIC TRANSFERRING OF MIXED
DOUGH FROM MOBILE MIXER BOWL TO THE NEXT PROCESSING
STEP.

LIFTOBAR is designed for lifting of the dough bowl and safely transfer
of the dough in the container to the dough hopper of the dough
dividing machine by menas of hydraulic unit.

In the hydraulic system, dough bowl taken from mixer is fit to the
lifting bars of LIFTOBAR; then turn main shelter on, when led blinks,
push the button and lift the container to a desired height. Following
unloading of the container, unloading valves steps in.

100% safety assured during the lifting of the container.

All these mentioned operations can run by one button touch or can
be managed manually.

Emergency stop button is available. Alert and led warning system is
also available.

Sound construction

Stainless steel bow! support sheet

Manometer on the hydraulic unit displaying lifting pressure
Steel body with metallic grey dye

In case of any need Adjustable height according to the ground
or hopper

Industrial Mechanic lifting mechanism
Pneumatic Scraper for Bow!

Stainless steel construction optional
Special heights



bartech

Hamur hazulamada gtivenilir teknoloji
Reliable technology in dough malking

PMX 25 PMX 40 PMX 60
Kapasite Capacity 25 It 40 It 60 It
Kazan Capi Bowl Diameter @360 mm @ 400 mm @430 mm
Kazan Derinligi Bowl! Depth 360 mm 390 mm 445 mm
Derinlik Depth 580 mm 580 mm 580 mm
Yiikseklik Height 860 mm 930 mm 930 mm
Genislik Width 530 mm 530 mm 530 mm
Motor Giici Motor Power 0,55 kw 1,5 kw 1,5 kW
Agirlik Weight 150 kg 175 kg 186 kg

Marketler, Oteller, Pastaneler, Cafe-Restaurantlar, Tiim Unlu mamul
Ureticileri icin ideal bir Griindiir.

Pasta ve unlu mamullerin tretiminde , yumusak hamurlarin
yogrulmasinin yani sira yumurta, krema, mayonez ve benzeri gida
trinlerini homojen bir sekilde ¢cirpma, karma ve yogurma amach
kullanihr.

Standardi cift devirli olup opsiyonel hiz ayarli olma imkani vardir.
Farkli kapasitelerde farkli modelleri mevcuttur.

Paslanmaz celik kazan ve karistirma aksesuarlari

Planet sistem

3 degisik aparati ile birlikte

Karnistirma aparatlarinin kolay degistirilebilme imkani

Agir hizmete dayanikh gévde yapisi

Sessiz ¢alisma

Zamani ayarlanabilir yavas ve hizli olmak tizere ¢ift devirli yogurma
Tozsuz calisma icin pratik kazan kapagi

Diizgiin ve cikintisiz yiizeyler dolayisiyla kolay temizlenebilir

BARTECH Planetary mixers are ideal for markets, hotels, pastry shops,
coffee-restaurants, and all bakery product producers

They are mainly used in pastry products sector for soft dough mixing
and for products like egg, cream, mayonnaises or similar products’
beating , mixing and kneading purpose.

In addition to dual speed standard option , multi-speed is possible
optionally. Different models with different capacities are available.

Stainless steel bowl and mixing tools

Planet system

With 3 different mixing tools

Ease of replacement of mixing tools

Heavy duty resistant body construction

Dual speed mixing, with adjustable slow and fast rotation time
Practical bowl lid for dust-free operation

Easily cleanable due to smooth surfaces

Siiriicd
Komple paslanmaz gévde
Cikabilir tekerlekli kazan

Driver (multi speed)
Complete stainless steel body
Removable wheeled container
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FMX 25 FMX 75 FMX 100 FMX 150 FMX 250 FMX 350
Kapasite Capacity 25 kg 75 kg 100 kg 150 kg 250 kg 350 kg
Kazan Capi Bowl Diameter @ 600 mm @ 850 mm @900 mm @1000 mm #1200 mm @1300 mm
Kazan Derinligi Bowl Depth 330 mm 440 mm 450 mm 540 mm 600 mm 615 mm
Uzunluk Length 1400 mm 1550 mm 1600 mm 1650 mm 2050 mm 2220 mm
Yikseklik Height 1000 mm 1080 mm 1150 mm 150 mm 1350 mm 1460 mm
Genislik Width 650 mm 900 mm 950 mm 1080 mm 1280 mm 1400 mm
Motor Giici Motor Power 2 HP 1500 2 HP 1500 3 HP 1500 4 HP 1500 7,5 HP 1500 7,5 HP 1500
Agirhk Weight 110 kg 150 kg 200 kg 450 kg 450 kg 600 kg

Paslanmaz kazan icine konulan malzemeyi homojen bir sekilde

kanistirarak diizgiin ve havalandirilmig bir hamur elde etmek amaci

ile tasarlanmisg bir karnistincidir.

Farkli sektérlerde de karistirma ve yogurma islemleri icin kullanilabilir

(ornegin et karnigtirmada)

Kanstirma catali her cesit hamuru yogurabilecek 6zellikte olup
paslanmaz malzemeden imal edilmistir.

Kazan paslanmaz celik ve kapasiteleri muhteliftir.

Degisik cap ve kapasitelerde imal edilmektedir.

Bakim ve kullanim kolaylig

Denge ayaklariyla makinenin zeminde dengesi saglanir.
Alti temizlenebilir.

* Hamur ve et driinleri yogurma islevini yapar.

Monofaze motor
Kazan ustii kapak
Komple paslanmaz
Cift devirli motor

Hamurun temas ettigi ylizeyler tamamen paslanmaz celiktir.

This mixer is designed for the preparation of homogenous and well-
aerated dough. It is classic and long way of mixing for dough.

Also can be used in some other sectors for meat kneading etc. Especially
good for doughs needing time for proving on bowl.

Mixing fork is made of stainless steel material and suitable for mixing
any kind of dough type.

Stainless steel bowl! has different capacities.

Stainless steel dough contact surfaces

Variable diameter and capacities

Easy maintenance and use

Balance feet provide balanced standing on the floor,
cleanable bottom.

Mixes dough and meat products

Mono-phase motor
Bowl lid

Complete stainless steel
Dual cycle motor
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Do@ar

Su Kapasitesi Water Capacity 25-40 It/min
Genislik Width 320 mm
Derinlik Depth 155 mm
Yiikseklik Height 400 mm
Toplam Giic Total Power BW

Agirlik Weight 10 kg

VODOBAR KULLANILACAK SU MIKTARINI VE SICAKLIGINI GLCMEK
VE KONTROL ALTINDA TUTMAK ICIN KULLANILIR.

Tamamen elektronik kontrolltiddr. Arzu edilen su karnigim derecesi ve
gerekli olan su miktar dozajlama cihazindan ayarlanarak saglanir.

Tam otomatik su karnstirici ve sicaklik kontrol cihazidir. Istenilen cikis
su sicakhgini, sicak ve soguk suyu gerekli oranlarda karistirarak saglar.
Cikis sicakligr istenen seviyeye gelene kadar suyun bypass edilmesi
manuel olarak yapilabilir.

Ayni zamanda hamurun sicaklik algilama sensérii (PT100) yardimi
ile dijital ekranda gorilebilinir.

Cihazi Gizerindeki Program tusu ile cesitli receteler olusturulabilir.

Tam elektronik kontrol , 20 ayri programli calisma (PO...P19)
Otomatik veya manuel calisma secenegi

Otomatik veya manuel bypass 6zelligi

Cift nokta sicakhk élgiimii:

Hamur Probu Sicakhgi VE Cikis Su Sicakligi

Paslanmaz kutuda

Kolay kullanim

Cift su girisi

Hamur sicakligi 6l¢ebilme opsiyonu

* Hamur sicaklik él¢iim probu
+ Paslanmaz ayak

VODOBAR IS IDEAL FOR MEASUREMENT AND CONTROLLING OF
WATER QUANTITY AND TEMPERATURE

BARTECH Water Doser is full electronic control. Desired water mixture
temperature and water quantity are adjusted by means of dosing
device.

It is full automatic water mixer and temperature control device. The
device mixes cold and pipe-line water and adjusting the mixture for
a desired outlet water temperature. Water bypass can be done
manually until outlet temperature reaches to the desired degree.

Dough temperature is displayed in the digital display by means of
temperature sensor (PT100).

Variable receipts can be made by means of program button on the
device.

Full electronic control with 20 programs (PO...P15)
Automatic or manual operation option
Automatic or manual bypass option

Dual point temperature measurement

Dough probe and outlet water temperature
Within stainless package

Ease of use

Dual water inlet

Dough temperature measurement option

« Dough temperature measurement probe
» Stainless steel hanger
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WS 150
Yiikseklik Height 975 mm
Derinlik Depth 826 mm
Cap Diameter @740 mm
Un Kapasitesi Flour Capacity 150 kg

DOSOBAR dozajlama silosu kullanilacak un miktarini 6lgmek ve
kontrol altinda tutmak icin kullanihr.

Silolardan alinan ve miksere bosaltilacak unu tzerindeki 6zel loadcelli
tartim sistemi ile tartan ve istenilen miktara gére bosaltma islemini
yapan sistemdir.

Tamamen elektronik kontrolllidiir. Gerekli olan un miktarn dozajlama
cihazindan ayarlanarak saglanir.

Kumanda panosundan verilen emre gdre silolardan ¢ekilen un tarti
silosuna istenilen miktarda dolacaktir. Yine istege gére manuel valf
kontrolii ya da pnématik valf kontrollii iki svig ile mikser kazanina
bosaltilacaktir.

DOS3 ve DOS6 olmak Gzere iki ayri tarti gdstergesi alternatifi vardir.

Paslanmaz gévde

Dijital panelli kontrol cihazi

Kullanici tarafindan kurulan stok alarm seviyesi
Istenen silodan istenen miktarda un cekebilme
100-150-200-300 kg. tartima kadar alternatif modeller
Tolerans kontrolii

Disaridan agma imkani

Un Eleme

Paslanmaz ayak

DOS 6 Tartim programi

Depolama silolari ve diger komponentler
Printer ve bilgisayar baglantisi

DOSOBAR IS IDEAL FOR MEASUREMENT AND CONTROLLING OF
FLOUR QUANTITY.

This system takes required amount of flour from silos , weighes flour
with special loadcell weighing system and empties in the bowl.

BARTECH Weighing Silo is full electronic control. Desired flour amount
or mixture are adjusted by means of dosing device.

According to command given from Control Board , flour taken out
from silos filled in the silos with required amount.

Also according to request flour can be emptied inside mixing bowl
with manuel valve control or with pneumatic valve controlled two
switches.

Weighing silos are controlled with Weighing programme according
to silo quantities.

Stainless steel hopper

Digital control board

Stock alarm level

Taking any flour amount from any silo

Alternative flour capacities for 100-150-200-300 kg.
Tolerance control

External start possible

Flour sifting

Stainless steel hanger

DOS 6 Weighing program

Storage silos and additional components
Printer ve PC communication
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FS FSI
Yiikseklik Height 1550 mm 1550 mm
Genislik Width 700 mm 700 mm
Derinlik Depth 1170 mm 1170 mm
Motor Giicii Motor Power 0,37 kW 0,37-0,75 kW
Agirlik Weight 75 kg 87 kg

Kompakt yapida tasarlanmis bu makine sikismis ve rutubetli olan
unu havalandirarak eleme islevini yapar. Un ve graniil yapisi una
benzer toz hammaddeleri elemede kullanilabilir.

Unun icindeki istenmeyen yabanci maddeleri makineye baglanan ¢op
torbasinda toplar. Hazneye bosaltilan un helezon sistemiyle eleme

haznesine aktarilir ve ipek elek dedigimiz eleme sisteminden gecerek
un elenir. Elenen un ¢ikis haznesinden hamur yogurma makinesine

havalanmis ve elenmis olarak aktarihr.

Tekerlekler sayesinde kolayca hareket edebilmektedir
Temiz ve saghkli mamul tretimi icin sarttir.Paslanmaz oldugundan
saghga uygundur.

Opsiyonel helezon boyu istenilen uzunlukta yapilir.

Komple paslanmaz celik

Kolay degistirilebilen fircalar

Standard elekte 50 kg/sefer

3 metre yiikseklige kadar tasima imkani (istege bagh)
Emniyet 1zgarasi

+ Ipek eleme
* Bosaltma ambar
* Untasima

BARTECH Compact sifting machine aerates and sieves compressed
and humid flour perfectly. Can be used for sieving flour and similar
granulated raw materials.

It eliminates undesired material within the flour and collects them
within a waste bag attached on the machine. Helix system transfers
flour in the container to the sifting unit by and then this flour passes
through the silk sieve.

Aerated and dressed flour is transferred to the dough-mixing machine.

It is easily movable due to wheels.
Ideal for hygienic and healthy production. Stainless steel construction
is suitable for health.

Optionally, helix length can be adjusted according to request.

Complete stainless steel

Easily changeable brushes

50 kg/cycle at standard sifter

Conveyance up to 3 meters height (optional)
Safety grid

» Silk sieve
* Unloading reservoir
*  Flour conveying
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