ENDUSTRIYEL EKMEK URETIM HATLARI
INDUSTRIAL BREAD PRODUCTION




BARMAK makinalann.tasanmini ve-kenstritksiyonunu habervermeden degistirme -hakkini-sakli tutar.
BARMAK reserves.theright to.make.change.in design and construction of the machines without prior natice.

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, tim makinelerin projelendirilmesi, satis ve satis sonrasi hizmetini saglamak adina calismalarini titizlilikle stirdirmektedir.

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

Musterinin ¢6ziim ortagi olarak, ihtiyacini dinleyip miisterisine en uygun makine hat konseptini 6nermekte, projelendirmekte, teslim etmekte,
satis sonrasinda da her tiirli 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, Quality 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




ENDUSTRIVEL OTOMATIK HATLAR iCiN

Un Silo Sistemleri

Dozajlama Sistemleri

Hamur Hazirlama Grubu
Hamur isleme Grubu

Nihai Fermantasyon Makinalar
Pisirme Firinlan

Sogutma ve Paketleme

FOR INDUSTRIAL PRODUCTION LINES
Flour Silo Systems
Water Cooling and Dosing
Dough Preparation
Dough Processing

Fermantation H | | t. . . t. P | .
Baking er eKkmekxk |p|ne uygun uretim cozumierl...

EKMEK URETIM PROJELERINDE GUVENILIR ¢6ZUM ORTAGINIZ...
YOUR LOYAL PARTNER IN BAKERY PROJECTS...

Finincilar icin, pratik, teknolojik, verimli ve giivenilir ¢coziimler...
Practical, technological, efficient, safe solutions for bakers...
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Cooling and Packing - The recipe for each product you want to produce...
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Dis silo / Outdoor silo

-

Kare silo / Square silo

Un Silo sistemleri misteriye &zel projelendirilir. Depolanmak istenen
lriine, kapasiteye, lriin cesidine, tasima sekline, tasima mesafesine
ve yere gdre proje hazirlanir.

Flour Silo Systems projected according to need; Raw Material to be
stored, storage capacity, variety, conveying type, conveying distance
and place.

UN SiLO SiSTEMLERI

Cuval Bosaltma Istasyonu

Un Silolan (Dis Silo, I¢ Silo)

Tasima Sistemleri ( Mekanik ya da Pnématik)
Tarti Silosu

Kontrol Programi

FLOUR SILO SYSTEMS

e Bag Damping Stations

*  Flour Silos (Outdoor or Indoor)

» Conveying Systems ( Mechanical or Pneumatic)
*  Weighing Silos

Control Program




ba rtec h Reliable industrial solutions

Yiiksek performansh, uzun calisma saatlerine dayanikli, Dough Preparation solutions with high performance, long operation
saglam konstriiksiyonlu, her tip hamura uygun yogurma ¢dziimleri. hours, strong construction and compatibility for different dough types.
HAMUR HAZIRLAMA DOUGH PREPARATION

* SuDozajlama *  Water Dosaging

* Mobil Mikserler *  Dough Mixing

» Kaldir Devir o Lifter Tipper

Mobil kazanh mikser |
Mobile mixer - [ —

Kaldirma devirme makinasi
Lifter tipper machine




ba rtec h Reliable industrial solutions

Farkli hamur tiplerine ve kapasitesine uygun olan hamur isleme Industrial Dough Make Up machines are designed and projected for
makinalar hamuru elle sekillendirilmis gibi 6zenle islemesinin yani different capacities, dough types, and shapes based on customer’s
sira birbirleriyle senkronize cahsir ve hijyenik tiretime olanak saglar.  needs with high forming accurancy same as hand made. They work
in syncronisation with each other, need minimum manpower and also
Uzun calisma saatlerine dayanikh ve saglam konstriiksiyonlu olup provide hygenic production.
riin icin gerekli prossese uygun projelendirilir.
Industrial Dough Make Up lines present solutions with high
performance, long operation hours and strong construction.

HAMUR HAZIRLAMA DOUGH PREPARATION

Hamur Hunisi Dough Hopper

Kesme Tartma Makinalari Dough Dividing Machines
Hamur Yuvarlama makinalan Dough Rounding Machines

Ara Dinlendirme Makinalar Intermediate Proofing Machines
Uzun Sekil Verme Makinalar Long Moulders




Reliable industrial solutions
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Nihai fermantasyon odasi
Final fermentation room

Tiinel tipi nihai fermantasyon makinalan / Tunnel type final fermentation machines

Uriiniin kalitesi icin en 6nemli proseslerden biri de son
fermantasyondur. Kapasite, dinlendirilecek driin tipi, fermantasyon
siiresi, nem orani ve mevcut kurulum alani diisiiniilerek miisteriye
en uygun fermantasyon modeli projelendirlir.

Otomatik ya da yan otomatik hatlara uygun farkl fermantasyon
alternatifleri mevcuttur.

Komple dretim hatlari disinda miisterilerin kullanimda olan mevcut
hatlan icin de projelendirmeler yapiimaktadir.

SON FERMANTASYON MAKINALARI

* Tepsili Katli Fermantasyon Makinalari
* Tinel Tip Fermantasyon Makinalan
* Dinlendirme Odalan

Final fermentation is one of the most important step that effects the
quality of bread. Final fermentation systems are projected taking into
consideration the needs of the customer such as capacity, product
type, fermentation period, humidity ratio and available space.

Different models are available for automatic or semi-automatic lines.

Other than complete production lines final provers can be projected
and adapted into lines still in operation.

FINAL FERMENTATION MACHINES

» Tray Type Fermentation Machines
* Belt Type Fermentation Machines
* Fermentation Cabinets for Trolleys




Reliable industrial solutions

Tavaya dizme makinasi
Panning machine

Bicak atma makinasi
Dough cutting device

Otomatik siralama
Automatic charger

Tost sekil verme ve siralama
Toast moulder and panner

Otomatik Uretim Hatlarinda makinalar arasi Aktarim-Tasima ve
Siralama ¢ok dnemlidir.

Tim makinalarin senkronize halde calismasi bu ara makinalarin
diizgiin calismasiyla saglanir. Otomatik hatlarn gériinmeyen
kahramanlandir.

Farkl hat konseptlerine uygun farkli Aktarma-Yiikleme-Siralama
¢6zliimlerimiz mevcuttur.

HAMUR AKTARMA

Otomatik Siralama Makinalar
Tavaya Dizme Makinalarn
Hamur Tagima Bantlari

Finn Yiukleme Makinalar
Bicak Atma Makinalan

Transfering-Conveying-Charging and Loading Systems are very
important in Automatic Production Lines

Syncronisation of all machines is only possible with effective operating
of these machines. They are invisible heros of automatic lines.

DOUGH TRANSFER

Automatic Charging Machines
Panning Machine
DoughTransfer Conveyors
Oven Loaders

Dough Cutters




b t h Gtliwenilir endiistriyel coziimler
a r ec Reliable industrial solutions

Endiistriyel Ekmek tiretimi icin ideal pisirme firnlan Tiinel tip Tunnel ovens are ideal baking solutions for Industrial Bread Production.
finnlardir. Az iscilik istemesi, yakit tasarrufu saglamasi, Uzun calisma  Strong construction; low fuel consumption, manpower and
saatlerine uygun olmasi, Saglam konstriiksiyonu, diisiik bakim maintenance costs; being compatible for long working hours; easiness
maliyeti, Kontrol kolayligi gibi pek cok avantajindan dtirii tercih edili. ~ of control and many additional advantages make it preferable.
Different models and designs are available for variable baking

Farkh driin tipleri, pisirme prensipleri ve kapasitelere gére cesitli
modelleri mevcuttur. Ayrica miisteri istegine bagli olarak tas ya da
tel taban alternatifleri vardir.

Francala ekmekten tost ekmegine, Roll ekmekten kek pisirmeye
kadar genis bir riin yelpazesine hitap etmektedir.

Tel taban veya tas taban alternatifleri

Her tir pisirmeye uygun yiiksek performans

Tim triin gramajlaninda milkemmel ve homojen pisirme
Yiiksek buhar kapasitesi

Paslanmaz celikten yanma hiicresi, davlumbaz, 6n taraf ve
dis kapaklar

Istya dayanikli 6zel paslanmaz sacdan yanma hiicresi
PLC kontroli ile kolay kullanim ve kontrol

Farkh kapasite ve sicaklik ayarlama secenekleri

Yiiksek sicakhga dayanikli 6zel gozetleme cami

Modadiler tasarim

Farkli 6l¢ii ve uygulamalar

10 mtden 40 mt ye kadar uzunluk

Otomatik veya manuel ayarlanabilir gergi sistemi

Ekonomik tretim

24 m. finn uzunluguna kadar tek brilérle 1sitma
Yakit tasarrufu

PLC kontrollii kolay ve problemsiz isletim

Tiirk ekmegine uygun buharlama sistemi
Kaydirma ve gerdirme sistemi ile uzun bant 6mrii
Azis glici

applications and capacities.

Different alternatives are available for stone or wire-mesh based
according to product to be baked.

Appropriate for wide range of products from francala bread to toast

bread; from rolls to cakes.

Wire-mesh or Stone based alternatives

High performance for all sorts of baking

Excellent and homogenous baking for all basis weights
High steaming capacity

Stainless steel heating chamber, steam hood, front side and
side walls

Combustion chamber from High temperature resistant steel
PLC controlled easy operation

Different capacity and Temperature Setting Opportunity
High Temperature resistant inspection door glass

Modular design

Different dimensions and applications

Baking length from 10 mt to 40 mt.

Automatic and manual adjustable tensioning system

Economical production

Upto 24 mt. oven length heating with only one burner
Efficiency in fuel consumption

Easy operation with PLC control

Perfect steaming system

Long belt life with sliding and tensioning system

Low manpower



TEKNiK 6ZELLIKLERi / TECHNICAL SPECIFICATIONS

TEL TABANLI TUNEL FIRINLAR / WIRE-MESH TUNNEL OVENS

ﬁLCULER |/ DIMENSIONS TEKNiK DETAYLAR / TECHNICAL DETAILS

Tip JgELaank Upzlghrmgu Yiikseklik Geniglik |Bant Genisligi| Brilér Sayisi |Pigirme Alani BaEQIFaknttrllIkan Tiljali]ell?nr-li %ru'?'l?jr %Z“;I:l?
TYPE Total Bakin ; . ; ; i Vapour Burner H i

Length Leng tg Height Width Belt Width Ngmﬁ’érr s"f Baking Area Coﬁ,’,fggt'}gns Consuenption léu; - cigf t %‘: :;Zl:?eg
TP mm mm mm mm mm unit m2 KW kg/m2/s kcal mbar
3X15 20780 15000 1 45 10.6 480000
3X18 23780 18000 1 54 14.7 573750
3X21 26810 21000 1 63 14.7 701500
3X24 29810 24000 1 72 17.7 765000
3X27 32780 27000 3200 4018 3000 2 81 17.7 > 500000 2
3X30 35780 30000 2 90 21.2 556000
3X33 38780 33000 2 99 22.5 612000
3X36 41780 36000 2 108 22.5 630000

vl

TAS TABANLI TUNE FIRI.NLAI_Q / STONE-BASED TUNNEL OVENS

TEKNiK OZELLIKLERI / TECHNICAL SPECIFICATIONS

OLCULER / DIMENSIONS TEKNiK DETAYLAR / TECHNICAL DETAILS
TiP Toplam Pisirme . ) . RN - L Elektrik Buhar Briilor Calisma
Uzﬂnluk Uzanlugu Yiikseklik Genislik  [Bant Genisligi| Brulor Sayisi [Pisirme Alani Baglantilan Tiiketimi Giici Basinci
TYPE Total Baking i ; i Number of i Electric Vapour Burner Heat Operating
Length Length Height Width Belt Width Burners | B9king Area | connections |consumption| - Capacity Pressure
TP mm mm mm mm mm unit m2 KW kg/m2/s kcal mbar
3X14 16600 14000 1 42 1.4 513200
3X19 21600 19000 3300 4500 3000 1 57 11.5 5 696500 22
3X24 26600 24000 1 72 18.5 880000
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www.barutcuoglu.com.tr, info@barutcuoglu.com.tr



