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BARMAK makinelarin tasarimini ve konstriiksiyonunu haber vermeden degistirme hakkini sakli tutar.
BARMAK reserves the right to make change in design and construction of the machines without prior notice.

DUSUNCELERINiZi PROJEYE, PROJELERI GERCEGE DONUSTURUYORUZ.

Teknoloji, kalite ve giivenin adresi...

Bugdayin undan sofranizdaki ekmege déniisiimiinii de igine alan énemli bir siirecin ana kahramani olan BARMAK BARUTCUOGLU GIDA
MAK.SANTIC.A.S, tiim makinelerin projelendirilmesi, satis ve satis sonrasi hizmetini saglamak adina calismalarin titizlilikle siirdiirmektedir.

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

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

Coziimlerimiz; }
+ 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 &zel projeler

WE CONVERT YOUR IDEAS INTO PROJECTS AND PROJECTS TO REALITIES.

Direction for Technology, Quality and Reliance

From wheat to packing of bread, BARMAK BARUTCUOGLU Food Machinery & 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




Her tirtine uygun pisirme coztimleri

Whatever you want to bake, we have perfect solution

, M
.
Istenilen pisirme sicakligina isitilan finna yiiklenen tava arabasindaki ~ BARTECH Rack Ovens provide homogeneous baking with same colour
trdnleri ayni renkte ve kivamda homojen sekilde pisiren finin tipidir.  and quality for products put with the trolleys in the oven heated to
the desired temperature.

Her kapasiteye ve uygulamaya gére farkh firn modelleri mevcuttur.  Different oven models are available for any capacities and practices.
Onden brilérli modeliyle kullanim kolayligi saglanirken arkada briilér ~ Designed for places with limited working area. Front burner model
modeli de dar alanlar igin gelistirilmistir. offers ease of use; rear burner is designed for places with limited
working.
Tuam finnlann ortak ve en 6nemli 6zellikleri esit 1s1 dagilimi sayesinde
homojen pisirme,kaliteli tiriin pisirmek icin cok 6nemli olan bol
miktarda buhar tretimi,enerji tasarrufu,kolay kullanimi ve birinci
sinif malzeme kullaniimasidir.

Common and the most important characteristics of bakery ovens are
homogenous baking by means of homogenous heat distribution,
high volume steam generation, which is very important for high quality
backing, energy saving, ease of use and first class construction.

Her tir pisirmeye uygun yiiksek performans

Tim driin gramajlarinda mitkemmel ve homojen pisirme
Yiiksek buhar kapasitesi

Yiiksek verimlilik ve enerji tasarrufu icin biiyiik alanliisitici
Paslanmaz celikten yanma hiicresi, pisirme gévdesi, davlumbaz,
on taraf ve dis kapaklar

Kapi cevresi komple sizdirmaz contali

Kolay kullanim ve kontrol

Dijital kontrol panosu

High performance for all sorts of baking

Excellent and homogenous baking for all basis weights
High steam capacity

High productivity and expansive heater for energy saving
Stainless steel combustion chamber, baking chassis, hood,
front and outer doors

Complete sealed door circumference

Ease of use and control

Digital control panel

TURBO MAXI MipI MINI Mazot, dogalgaz, LPG ve Elektrik ile calisabilme ) L i
Tava Boyutlari Tray Dimensions 750x1.050 mm 580x780 mm 400x600 mm Pisirme sona erdiginde sesli ikaz sistemi ggr:rfggel:oﬁig diesel fuel, natural gas, LPG and electricity
600x800 mm « Alert warning system for baked product
Tava Sayisi Ouantity of Trays 16 15 13
Pisirme Alani Baking Area 12,6 m2 6,78 /72 m2 3,1 m2
Genislik Width 2380 mm 2050 mm 1385 mm
Derinlik Depth 2060 mm 1680 mm 1985 mm
Yiikseklik Height 2800 mm 2500 mm 2000 mm
Toplam Giig Total Power 3.3kw 21kw 1.3 kw « Dijital disinda Touch panelli (Dokunmatik) veya « Touch panel (touch-matic) or manual control options in
Elektrikli Finn igin For Electric Oven 87 kw 47 kW 39 kw Manuel Kontrol opsiyonlar addition to digital option
Agirlik Weight 2500 kg 1600 kg 900 kg + Istenildigi takdirde Standard davlumbazdan daha * Bigger aspirator hood than standard aspirator hood if desired
Gunlik Kapasite Daily Capacity (250 gr - 8 hr) 5000 2500 1250 biyik davlumbaz ) . *  Optional elevated oven rack
* Istege bagh Yiikseltilmis firin bélmesi » Entrance ramp elongation
Yakit Tari Fuel type Dizel, Gaz, Fueloil , Elektrik / Diesel, Gas,Fueloil,Electric «  Giris rampasi uzatmasi
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IDEAL 180/4 120/4 120/5 60/5 24
Pisirme Goz Sayisi Ouantity of Baking Cell 4 4 5 5 4

Pisirme Alani Baking Area 18 m2 10 m2 12,5m2 5m2 3,84 m2
Pisirme Goz Genisligi|  Baking Cell Width 1800 mm 1200 mm 1200 mm 600 mm 1200 mm
Pisirme Goz Derinligi Baking Cell Depth 2500 mm 2110 mm 2110 mm 1700 mm 805 mm
Firin Genigligi Oven Width 2500 mm 1900 mm 1900 mm 1220 mm 1800 mm
Finn Derinligi Oven Depth 4300 mm 3865 mm 3865 mm 3400 mm 2300 mm
Finn Yiiksekligi Oven Height 2450 mm 2450 mm 2395 mm 2400 mm 2050 mm
Toplam Giig Total Power 3,8 kW 3,8 kW 3,8 kW 2,8 kW 2,55 kW
Agirlik Weight 5800 kg 3050 kg 3300 kg 1950 kg 1030 kg
Gunliik Kapasite Daily Capacity ( 250gr-8hr) 6300 3500 4200 1750 1500

Yakit Tairdi

Fuel Type

Dizel,Gaz,Fueloil Elektrik / Diesel, Gas,Fueloil,Electric.

IDEAL serisi katli pisirme firnnlarinin, farkh kapasite ve uygulamaya
gore farkli modelleri mevcuttur.

Tim modelleri tavada ya da tas lizerinde pisirmeye uygundur.
Firinin yanma hiicresinde elde edilen sicak gaz , sirkiilasyon faninin
yardimiyla pisirme gozlerinin alt ve Gstiindeki hava kanallarinda
dolastirilarak firin gozlerini isitmaktadir. Ozel sirkiilasyon sistemi
sayesinde tiim katlarda esit 1si dagilimini ve durgun pisirme
atmosferiyle kaliteli pisirme saglanmaktadir. Her kat igin istenilen
miktarda yogun miktarda buhar iireten tretecler bulunmaktadir.
Katlara birbirinden bagimsiz olarak buhar verilebilmesi 6zelligiyle
ayni anda farkl katlarda degisik Griinlerin pisirilmesi mimkdndr.
Yalitimla isi kayiplari 6nlenmis ve enerji tasarrufu saglanmistir.

Tum finnlann ortak ve en 6nemli 6zellikleri esit 1s1 dagilimi sayesinde
homojen pisirme,kaliteli iiriin pisirmek icin cok dnemli olan bol
miktarda buhar tiretimi ve gerektiginde buhar hemen tahliye edebilme
ozelligi ,enerji tasarrufu,kolay kullanimi ve birinci sinif malzeme
kullaniimasidir.

Her tiir pisirmeye uygun yiiksek performans

Tim driin gramajlannda milkemmel ve homojen pisirme
Her pisirme gézii icin ayn , yliksek kapasiteli buhar treticisi
Dogal tas taban kaplamasi

Duman ve buhar sizdirmayan pisirme kabinleri
Paslanmaz celikten yanma hiicresi,davlumbaz,én taraf,
pisirme 6z kapagi ve dis kapaklar

Ozel kaplamali sactan pisirme gévdesi

Siklotermik

Milkemmel izolasyon

Cesitlilik

Yiiksek isilarda pisirme olanagi

Asiri buhar basing tahliye kolu

Kolay kullanim ve kontrol

Dijital kontrol panosu

Mazot, dogalgaz, LPG, Fuel oil ile calisabilme

Pisirme sona erdiginde sesli ikaz sistemi

+ Tamtas opsiyonu
+ Istege bagl dokme tas alternatifi
 Dijital disinda Touch panelli (Dokunmatik) veya
Manuel Kontrol opsiyonlari
» |Istenildigi takdirde Standard davlumbazdan daha biiyiik davlumbaz
+ Istege bagl Camdan goz kapagi

IDEAL deck ovens have different models for variable capacities and
practices.

All models are ideal for baking on the tray or on the stone.

Hot gases generated from the combustion chamber of the oven, by
assistance of the circulating fan, circulates through the air channels
on and under the baking units and heats the decks of the oven. Special
circulation system offers homogenous heat distribution across all
decks and steady baking atmosphere provides high quality and uniform
baking. Stearm generators produce enough steam generation for each
deck. Different products can be baked simultaneously by virtue of
separate steam generators for each chamber. Superior insulation
retains heat and saves energy.

Common and the most important characteristics of bakery ovens are
homogenous baking by means of homogenous heat distribution, high
volume steam generation-which is very important for high quality
baking, energy saving, ease of use and qualified materials used in
construction.

*  High performance for all types of cooking

»  Excellent and homogenous baking for all bread weights

* Separate and high capacity steam generator for each
baking chamber

* Natural stone base clothing

* Fog and steam-proof baking cabinets

* Stainless steel combustion chamber, hood, front backing

room door and outer caps

Baking chassis from steel sheet with special clotting

Cyclothermic heating system

Excellent insulation

Variability

Baking possibility at high temperatures

Excessive steam pressure release handle

Ease of use and control

Digital control panel

Work with diesel fuel, LPG and fuel oil

Alert warning system upon cooing ends

Full-stone option

Optional cast-stone alternative

In addition to digital model, touch panel or manual control options
Bigger aspiration hood than standard hood

Glass baking chamber door optionally

e o o o o
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SMART serisi katli pisirme firinlan moddiler finnlardir. Farkli genislik
ve kat sayilar mevcuttur. Tek katli olarak da kullanilabilir ; ihtiyaca
gore davlumbaz,ilave kat,sogutma rafi ve mayalandirma kabini ilave
edilebilir.

Tiim modelleri tavada ya da tas lizerinde pisirmeye uygundur.

Her kat birbirinden bagimsiz calisir. Her katta buhar dreteci ve ayn
kontrol panosu mevcuttur. Taban ve tavan isilar ve buhar zamanlari
kontrol panosundan her kat i¢cin ayr ayn ayarlanmaktadir. Bu da ¢ok
katl firinlarda farkli katlarda farkli tiriin pisirebilme 6zelligini saglar.
Katlar tas tabanh oldugundan isiy1 esit olarak yayar. Yalitimla isi
kayiplari 6nlenmis ve enerji tasarrufu saglanmistir.

Setiistii olanlar disindakiler hareketli ve tasinabilir olmasindan dolayi,
cok kullaniglidir.

Alt bélimiinde istege bagl sogutma rafi ya da mayalandirma kabini
bulunmaktadir. Cam kapaklar ve halojen aydinlatma sistemiyle rtinler
pisirme esnasinda izlenebilir.

SMART line Pastry ovens offer genuine modular design. Different
sizes and deck quantities are available. These ovens can be used as
single decked; optionally, hood, additional deck, cooling chamber and
fermentation cabinet can be attached.

All models are suitable for baking on the griddle or Stone.

Each deck works separately. Each deck has a separate steam generator
and control panel. Base and roof temperatures and steam times are
adjustable separately for each deck via control panel. This feature
offers baking of different products at the same time at different deck.
Stone base decks distribute heat homogenously. Superior insulation
offers heat retain and energy saving.

Except for countertop ones, these ovens are user-friendly due to
ratability and portability features.

Optionally at the bottom of oven ,cooling chamber and/or fermentation
cabinet can be added. Products can be observed during baking process
through glass doors and halogen illumination system.

¥ *  Her tir pisirmeye uygun * Ideal for all sorts of baking
p r * Her katta ayri sicaklik ve zaman kontrolii * Seperate heat and time controls for each deck
9 * Her katta buhar tretimi » Steam production for each deck
» Ust- altisitma ayn kontrol edilebilir * Separately controllable base-roof temperature
* Ozel aspiratdrli davlumbaz * Steam aspiration hood
» Urinlerin tas tzerinde veya tepsilerde pisirilebilmesi *  Products can be baked on the Stone or trays
* Paslanmaz celikten 6n kisim, dis kapaklar va davlumbaz * Stainless steel front side, covers and hood
e Minimum isi kaybi icin uzun elyafh kaya yini * Long fiber Rock wool for minimum heat loss
ELECTRO@C"' +  Buhar sizdirmazlik *  Steam-proof
* Kolay agilip temizlenebilen kapaklar » Ease of opening and cleanable cover plates
* Kapaklardaisicam * Double glazing doors
* Yiksekisilarda pisirme olanagi * High temperature baking option
SMART EL 22 EL 23 EL 24 » Dartip EL 11-EL 12 modelleri konveksiyonlu firin ile * Narrow type EL 11-EL 12 models can be combined with
Kat Sayisi Number of Decks 2 3 4 kombine edilebilir. convectional oven
Pisirme Alam Baking Area 2.04m2 3.06 m2 4.08 m2 * Kolay kullanim ve kontrol . Eqsg of use and control
Tava Kapasitesi Tray Capacity 8*(400x600 mm) 12*(400x600 mm) 16*(400x600 mm) * Dijital kontrol panosu » Digital control panel
4*(600x800 mm) 6*(600x800 mm) 8%(600x800 mm)
Genislik Width 1540 mm 1540 mm 1540 mm . . ", - ,
Derinlik Depth 1660 mm 1660 T 1660 + Dijital disinda Touch panelli (Dokunmatik) veya * Inaddition to digital model, touch panel or manual control options
- - Teioht 1540 mm 2000 mm 130 ManL.Je.I Kontrol opsiyonlar * Narrow type
Vakseklik L : + Dartipi »  Adjustable number of decks
Pisirme Gozil Yiiksekligi Single Chamber Height 295 mm 295 mm 295 mm *  Farkl kat yiikseklikleri Base mounted on casters
Dinlendirme Odas Yiiksekligi Proofing Height 640 mm 640 mm 640 mm e Finn altr ayak * Fermentation cabinet
Agirlik Weight 500 kg 650 kg 800 kg » Fermantasyon kabini * Cooling chamber
Elektrik Giicii Electric Power 22.2 kW 33.3 kW 444 kw * Sogutma rafi
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SEMPATIK serisi konveksiyonel firnlar katli elektrikli firin
fermantasyon (nitesi , sogutma rafi ile kombine edilebilen modiiler
finnlardir.

Rezistanslarda olusan isi sirkiilasyon fani vasitasiyla pisirme gévdesine
homojen bir sekilde dagilir. Cam kapaklar ve halojen aydinlatma
sistemiyle Griinler pisirme esnasinda izlenebilir. Cift camhdir ve dzel
tasanmiyla ic ve dis cam kolaylkla temizlenebilir. Tamamen paslanmaz
celik sactan imal edilmistir. lyi bir 1s1 yalitimi ile enerji tasarrufu
saglanmistir.

Ozellikle sicak satis noktalari ile pastanelerde, restaurantlarda,
otellerde ve firinlarda kiictik élcekli pasta,pogaca, borek, sandvic,
ekmek dretimiicin tasarlanmustir. Setiistii olanlar disindakiler hareketli
ve tasinabilir olmasindan dolayi, ¢ok kullanmislidir. Alt bélimiinde
istege bagl sogutma rafi ya da mayalandirma kabini bulunmaktadir.

e Taze, yan-pismis ve dondurulmus driinlere uygun
pisirme teknolojisi

Estetik ve ergonomik tasarim

5-6 / 10-12 tepsili

Pisirme noktalari igin uygun

Su spreyleme ya da buharli sistem (opsiyonel)
Farkh fan hizlan, sicaklik ve zaman kontrolii

On isitma olanagi

Hizliisinma

Kolay temizlenebilir

Yiksek sicakhiga dayanikli cam kapi

Set uistii model haricindekiler tekerlekli ve kolay hareket edebilir

Modular SEMPATIK line conventional ovens are combinable with
narrow electric deck ovens, fermentation unit or cooling chamber.

Heat circulation fan distributes the heat generated by the resistances
homogenously to all across the baking zone. Products can be observed
during baking process by glass door and halogen illumination system.
Dual glazing and special design offers ease of cleaning of inner and
outer glass. Full stainless steel construction and Excellent energy
saving by the superior insulation.

Designed especially for hot sales points, pasty shops, restaurants,
hotels and baking houses for small scale pasty, for buns, sandwich,
filled pastry, bread etc. baking. Except for without base models, these
ovens are user-friendly due to portability features and rotation ability.
Optionally cooling chamber and/or fermentation cabinet is possible
to combine with.

Ideal baking technology for fresh, semi-baked and frozen products
Esthetic and ergonomic design

5-6/10-12 trays

Suitable for baking points

Water spraying or steam system (optional)

Different fan speeds, temperature and time controls
Preheating system

Quick heating

Ease of cleaning

High temperature resistant glass lid

Except for countertop models, other models are wheeled and
easily portable

Dijital kontrol panosu Digital control panel
Ozel aspiratorli davlumbaz Special aspiration hood
CONVO@GT Komple paslanmaz Full stainless steel

Kolay acilip temizlenebilen kapaklar
Yiksek isilarda pisirme olanagi
EL 11-EL 12 modelleri ile kombine edilebilir.

Ease of opening and cleanable glass doors
High temperature baking options
Combinable with EL 11-EL 12 models.

?::S‘I"g:y'll; Namberof T ?5 !Ifg Kolay kullanim ve kontrol Ease of use and control
umber of Trays - 79

TepsT OTcisa Tray Dimensiar);s J00XE0T T Dijital kontrol panosu Digital control panel

Genislik Width 850 mm 850 mm

Derinlik Depth 1360 mm 1360 mm

Firin Yiksekligi Oven Height 645 mm 965 mm e Touch panelli (Dokunmatik) veya Manuel Kontrol opsiyonlari * Touch panel (touch-matic) or manual control options

Daviumbaz yiiksekIigi Hood Height 197 mm e Coklu fan hizi * Multiple fan rate

Sogutma rafi yiiksekligi Cooling Rack Height 523 mm ¢ Buharjeneratori * Steam generator

Dinlendirme Dolabi Yiiksekligi Proofing Height 765 mm e Finn alti ayak * Base mounted on casters

Elektrik giici Electric Power 9,26 kW [ 18kw e Fermantasyon kabini e  Fermentation cabinet

Kontrol Tipi Control Type Dokunmatik,Elektronik kart / Touch, Electronic Card +  Sogutma rafi s Cooling chamber
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Yiiksek kapasite, ileri teknoloji, ekonomik iiretim, miikemmel kalite
ve cesitliligin birlestigi ideal iiriin.

Ideal Product combining high capacityp, latest technology, economic
production , perfect quality and variety

This oven welded steel construction and with suitable heat insulation
is a continuous baking of all types of bread and pastries. Bartech
tunnel oven is suitable for different baking times and temperatures.
The baking time can be adjusted steplessly by changing the speed of
the moving conveyor

Celik konstriiksiyonlu siklotermik endirekt pisirme prensibine sahip
yiiksek kapasiteli firinlardir. Pisirme (riin, finrn modeline gore tel-
bant tasiyici ya da tas plaka lizerinde hareket ederken gerceklesir.

Farkh pisirme siirelerine ve sicaklk degerlerine uygundur. Gerdirme
mekanizmasi taslyicilarin esnemesini sabit bir seviyede tutar. Firinin
isitilmasi sicak havanin hava kanallarindan fan vasitasiyla
dolastirnimasi ile saglanir. Bu sistem gaz kacagina karsi tamamen
emniyetlidir.

The tensioning mechanism maintains a constant stretching of the
conveyor. The oven heating is performed with a circulating
underpressure system for guiding flue gases. This system is completely
safe against gas entering into the baking area. The entire system is
protected against self-ignition of eventual residual oil vapours and
gases in case of improper starting. The control elements are collected
in the electric cabinet.

En 6nemli dzellikleri ekonomik,hijyenik,standard ve yiiksek kapasiteli
retime imkan vermesi; esit 1s1 dagilimi sayesinde homojen pisirme;
kaliteli Griin pisirmek icin cok 6nemli olan bol miktarda buhar tretimi;
enerji tasarrufu; PLC kontrolli sayesinde kolay kullanim; yiiksek
kalitesidir. Some oven units are also equipped with indicating thermometers,
inspection windows and lamps enabling a good control of baking
process. The hoods with fans at the oven inlet and outlet are used for

exhaustion of residual technolocigal vapour

Her kapasiteye ve uygulamaya gore farkli Tiinel firin modelleri
mevcuttur.

Different tunnel oven models are present for different applications
and purposes.

Most important properties are being economic ¢- hygenic , having
standard and high capacity production , baking homogenously with
equal heat distribution , saving energy , operating easily with PLC
control e touch panel and being made from first quality materials

and components supplied.

* Tel taban veya tas taban alternatifleri *  Wire-mesh or Stone based alternatives
* Hertir pisirmeye uygun yiiksek performans * High performance for all sorts of baking
*  Tidm driin gramajlarinda mikemmel ve homojen pisirme * Excellent and homogenous baking for all basis weights
* Yiksek buhar kapasitesi * High steaming capacity
. lI;I’asllanmlalz celikten yanma hiicresi, davlumbaz , 6n taraf ve . S%Jinles”s steel heating chamber , Steam hood , front side and
_— . 1s kapaklar side walls
- ___OLCULER / DIMENSIONS — — TEKNIK DEEITkAtV.';(AR ngﬁﬂfm DETAgjlﬁr Calisma * Isiya dayam_l_<|_| 6zel paslanmaz sacdan yanma hiicresi » Combustion chamber from‘ High temperature resistant steel
e Joplam Ui',fmgeu Vikseklik | Genislik |Bant Genisligil Brlor Sayisi |Pisirme Alani | gasibiiion | Tiketimi Gucd Basno *+  PLC kontrolii ile kolay kullanim ve kontrol +  PLC controlled easy operation
TYPE Total Baking Helght i pelt width | NEMbErof | goring area | - Electic Vopour | Burnerteat | Operating *  Farkli kapasngve sicaklik ayarlama secenekleri . Dl.fferent capacity and Temperature Setting Opportunity
Length Length Burners Connections | Consumption | Capacity Pressure *  Yiiksek sicakhga dayanikli 6zel gézetleme cami * High Temperature resistant inspection door glass
TP mm mm mm mm mm unit m2 kW kg/m2/s keal mbar * Modiiler tasarim * Modular design
3X14 16600 14000 1 42 1.4 513200 »  Farkh élcii ve uygulamalar » Different dimensions and applications
3X19 21600 19000 3300 4500 3000 1 57 11.5 5 696500 22 * 10 mtden 40 mt ye kadar uzunluk * Baking length from 10 mt to 40 mt.
3X24 26600 24000 1 72 18.5 880000 * Otomatik veya manuel ayarlanabilir gergi sistemi * Automatic and manual adjustable tensioning system
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Toplam : Calisma
nluk Basinci

Total ; . BurnerHeat i
Length Length Width I Capacity %ﬁgﬁﬂﬂf
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