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PROFESSIONAL
MACHINE

1997 yilindan bu yana teknolojik gelismeleri yakindan takip ederek
sektoriin dinamiklerini belirleyen Memak, uzman mihendisleri ve
yenilikgi Gretim anlayisi ile Grdnlerini gelistirmektedir. Memak 2018 yili
itibariyle Konya 4. Organize Sanayi Bdlgesinde 30.000 m2'si kapall
olmak Ozere 45.000 m2’lik bir Gretim tesisinde alaninda uzman, 80"
teknik personelden olusan 500 kisilik ekibi ile modern c¢adin
gereksinimlerine uygun profesyonel ¢6zimler tiretmektedir.

MEMAK



HAKKIMIZDA
ABOUT US

Since 1997, following the technological developments closely, Memak
has determined the dynamics of the industry and has been developing
products with expert engineers and innovative production
understanding. Memak as of 2018,in the Konya 4.Industrial Zone,
45,000 m2 total area with the 30.000 m2 closed area, specializing in
the field, with a team of 500 people, consisting of 80 technical staff,
produces professional solutions according to the requirements of
modern age.
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Memak, Tiirkiye’nin ilk ve tek “

kendinden sogutmali mikserleri

Neptun serisini gururla sunar. ~ -

- o -

Memak proudly presents that the first and only self cooling Neptun series mixers in Turkey.

+90 444 75 46 / memak.com
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ALFA hamur dizme ve otomatik tavalara yikleme robotu cesitli
boyutlardaki tepsi ve tavalari miisteri gereksinimlerine gére hizli
ve pratik ylkleyebilen bir sistemdir.

Servo motor asansdr sistemi tepsinin konumunu en (st raf
seviyesinden baslayarak bulur. Tepsileri sirayla sekil vermeden
¢ikan islenmis hamurlan tepsi (izerine dizerek tekrar bosaltilan
arabanin tizerine yiikler.

Motion modil sayesinde bu islem hassas ve seri sekilde islem
tamamlanir.

Uretim vyapilacak yerin ve misterinin ihtiyaclan ve saatlik
kapasiteleri gdz éniine alinarak tretimi yapiimaktadir.

www.memak.com ‘

n will be mac

Standart Ozellikler

* [kili hamur dizme ough

* Contir * Continuous work
ntroli

yumludur

Optional Features:

« Single and triple dough aligning

« Arranging on pans or wooden trays
* Pouring bran on the pan

* L type design

* Remote access

Glc kw

Power

Kapasitesi adet / sa 1000-3000

Capacity

Adirlik kg 3000

Weight

Dis Olctiler mm W : 2700

Exterior Dimensions L - 10000
H :2200

Makina calismasi icin minimum 4 bar hava basinci gerekmektedir.

Minimum 4 bar air pressure is required for machine operation




ALFA

OTOMATIK HAMUR iSLEME VE
DiZME HATTI

AUTOMATIC MOULDING &
RACK LOADING AND UNLOADING

M E MAK Resimler Griin segeneklerini icerebilir. Kesintisiz Grtin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.

09



o

www.memak.com ‘

Standart Ozellikler

« Hamurun temas ettigi tim yUzeyler

paslanmaz celikten imal edilmistir

= Endastriyel plc kontroll

* Endustri 4,0 ile uyumludur

« Kesme ve yuvarlama arasinda dinlenme zaman|
«Farkl hamur tiplerine gére ayarlanabilen,
basing kontrol sistemi sayesinde yiksek verim ve

PROTEC serisi hamur béliiciiler; hidrolik basing prensibine gére calisan
otomatik hamur bdlme ve yuvarlama makinesidir. Ozel olarak
tasarlanmis bir 6n haznesi olan bu makinede hamur piston bosluklarina
miimkin olan en nazik sekilde bastinlir, kisa bir dinlenmeden gecen
hamur yuvarlama {initesine aktarilir.

Elektronik veya mekanik olarak ayarlanabilen hidrolik basinct, ayarlanan
adirliktan ve hamur seviyesinden badimsiz olarak, degisken hamur
kivamlarinda esit bir kayma basinci olusturur. Kayma basinci farkh diriin
guruplarina gore ayn ayr tahsis edilebilir. Boylelikle sert ve yumusak

hassasiyette kesim yapabilme

= Maksimum gramaj hassasiyeti

« Piston basina 2000/saat kapasite

= Gramaj araliklarina bagl olarak 6-7-8-9-10
pistonlu calisma

hamurlarda biyik bir agirhk dogrulugu ve iiriin hassasiyeti saglanir.

(MAKINENIN CALISMASI ICIN
MINIMUM 4 BAR HAVA BASINCI GEREKLIDIR)

Standard Features:

« All surfaces in contact with dough are made of stainless
steel industrial PLC control

« Compatible with 4.0 industry

* Rest time between cutting and rolling

« Ability to cut with high efficiency and precision thanks to
the pressure control system that can be adjusted
according to different dough types

« Maximum weight precision

= 2000 / hour capacity per piston

* Depending on the working piston weight range
6-7-8-9-10

(MINIMUM 4 BAR AIR PRESSURE IS REQUIRED FOR MACHINE)

Baglanti Glicu kw 75

Power Supply

Agirhk kg 2250

Weight

Gramaj Araligl gr @30 @36 @44 @55
Weight Range (25-65)ar  (30-80)ar  (40-100)gr (50-150)ar
Piston Sayisi adet 6-7-8-9-10 6-7-8

Number of Pistons

Kapasi_tesi adet/ 12000-14000-16000- 12000-14000-16000
Capacity saat 18000-20000

Dis Olgaler cm W:175

Exterior Dimensions L:1.000

H:270




PROTEC

HAMUR BOLUCU VE
YUVARLAYICI

DIVIDING AND
ROUNDING

M E MAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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PROTEC ARTISAN Uzun dinlenme siirelerine ve yilksek hamur  PROTEC ARTIZAN
emilimine sahip hamurlan islemek icin yumusak hamur hattidir. ng ti g
Hamur kiicliltme sistemi, kalinlik ayar merdaneleri, serit dilimleyici, :

giyotin kesme sistemi ile donatilmis yumusak hamur hattimiz;

artisan, her tir capata, 6zel yapim ekmek ve rulolan nazikce

islemek icin tasarlanmistir. Tam anlamiyla stressiz ekmekleri hizli ve

giivenilir agirhk hacimlerinde bélebilmektedir.

www.memak.com ‘

Standart Ozellikler

h with high orption
h that ed for a long time

Kapasitesi adet/ Kare: 10.000
Capacity saat Yuvarlak: 7.200
Adirhk Aralig gr Yuvarlak: 30-200
Weight Range Kare ve uzun; 20 - 1.500
Motor Gilict kw 9

Motor Power

Adirhk kg 2000
Weight

Dis Olguler cm
Exterior Dimensions




PROTcC ARTISAN

STRESSIZ HAMUR BOLUCU VE
YUVARLAYICI

STRESS FREE DIVIDING AND
ROUNDING

M E MAK Resimler Griin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz E



Yeni nesil boru 1sitmali ARMADA ve siklotermik isitmali tas tabanli firin
ARMADOR ile kusursuz lezzet yolcuguna tanik olun.

New generation steam pipe ARMADA and cyclothermic heated
stone-based furnace ARMADOR. Witness the perfect taste journey

+90 444 75 46 / memak.com



ARMADA SERIES

ARMADOR SERIES

MEMAK
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ARMADA serisi boru isitmall tas tabanlh kath firinlar; pisirme
hticrelerinin her tarafini cevreleyen, kapali sistem calisan borular
vasitasi ile pisirme islemini gerceklestirmektedir. Firnin tabanina
yerlestirilen ve atese dayanikh tuglarla olusturulan alev yolu,
borularla tamamen temas ettiginden dolayi kusursuz sekilde isitma
saglamaktadir. Alev yolunun hemen Gstdne yerlestirilen buhar
tapleri her an isindigindan dolayi verimli bir sekilde buhar
vermektedir. Pisirme hucresini cevreleyen kisimlar betonla takviye
edilerek maksimum omarlalak ve 1si yalitimi saglanmistir. En ve
derinlik olarak farkl ebatlarda imal edilebildiginden dolayl 8 m?
den 27 m? kadar cesitleri mevcuttur, Her kattaki acik buhar
jeneratorleri sayesinde ekstra buhar elde edilmistir,

ARMADA series steam pipe ovens perform the baking operation
using closed-system pipes which completely surrounds the baking
chambers. The oven allows for perfect heating since the flame
channel positioned on the bottom of the oven and made from
fire-resistant bricks is in full contact with the pipes. Since the steam
pipes located just above the flame channel are constantly heated,
the oven delivers efficient steam. The economic life and heat
the concrete
reinforcement of the parts surrounding the baking cell. The oven

insulation of the oven are maximized with

can be manufactured at different widths and depths ranging from 8
m?to 27 m?,

Pisirme Alani Elektrik Gli¢ Isil Gi¢ Adirlik ic Olculer Dis Olciiler
Baking Area Efectrical Power Thermal Power Weight Internal Dimensions External Dimensions
(m?) (kw) (keal) / kw (ka) {cm) (em)
W: 124 W:197
ARMADA4208 7.5 1.4 64.500/75 8.900 L ;200 L :325
H: 22 H:215
W:124 W:197
ARMADA 4210 9.9 1.4 80.000/93 9.300 L :200 L :325
H:22 H:230
W: 186 W: 260
ARMADA 3313 13.4 14 94.600/110 9.300 L ;240 L :365
H:22 H:220
W: 186 W: 260
ARMADA 4318 17.9 1.4 133.300/155 10.500 L ;240 L :365
H:22 H:235
W: 186 W: 260
ARMADA 5322 223 14 176.300/205 1.750 L :240 L :365
H-:122 H : 265
W: 186 W: 260
ARMADA 6327 26.8 1.4 206.400/240 13.000 L :240 L 1365
H:22 H : 300

Armada Serisi finnlarimizda kullandi@imiz borular ithal boru olup et kahinhd 4 mm dir.

The pipes we use in our Armada series ovens are imported pipes and the walf thickness is 4 mm.



ARMADA

BORU ISITMALI
TAS TABANLI KATLI FIRIN

STEAM PIPE
HEATED STONE-BASED OVEN
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M E MAK Resimler Griin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz
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ARMADOR serisi siklotermik sitmali tas tabanh kath finnlar;
pisirme htcrelerinin her tarafini cevreleyen, hava kanallar ve sicak
hava sirkilasyonu vasitasi ile pisirme islemini gerceklestirmektedir.
Hava kanallan sayesinde govde icerisindeki 1sinan hava yardimci
fan yardimi ile hava kanallarindan homojen bir sekilde dadilarak
optimum seviyede (rdn pisirmeyi saglar. Alev yolunun hemen
ustine yerlestirilen buhar tapleri her an isindigindan dolay verimli
bir sekilde buhar vermektedir. En ve derinlik olarak farkli ebatlarda
imal edilebildiginden dolayi farkli ebatlarda cesitleri mevcuttur.
Her kat icin ayrilan kapall devre buhar jeneratorleri sayesinde
ekstra buhar elde edilmistir, Kapall devre buhar jeneratdrleri her
katta bagimsiz calistigl icin farkh Grinlerin pismesini mamkan kilar,

Pisirme Alani  Elektrik Glg Kat Sayisl
Baking Area Electrical Power  Possible
(m?) (kw)
ARMADOR 75 75 1.4 3
ARMADOR 100 10 1.4 4
ARMADOR 180 17.9 1.4 4
ARMADOR 225 223 1.4 5

Number of Deck

ARMADOR series cyclothermic heated stone-based ovens; [t
performs the baking process by means of air channels and hot air
circulation surrounding all sides of the baking cells. Thanks to the
air ducts, the heated air in the body is distributed homogeneously
through the air ducts with the help of the auxiliary fan, ensuring
optimum level of product baking. Steam tubes placed just above
the flame path give steam efficiently because they heat up at any
moment. Since it can be manufactured in different sizes in terms of
width and depth, it is available in different sizes. Extra steam is
obtained thanks to the closed circuit steam generators reserved for
each deck. Closed circuit steam generators work independently on
each deck, making it possible to bake different products.

Isil Glg Ic Olgiiler Dis Olguler
Thermal Power Internal Dimensions  External Dimensions
(keal) / kW (cm) (cm)
W21 W:197
64.500/75 L ;207 L ;375
H: 21 H: 210
W:121 W. 197
80.000/93 L :207 L :375
H:21 H:225
W 183 W: 260
133.300/155 L ;247 L :415
H:21 H: 230
W:183 W. 260
176.300/205 L ;247 L :415
H:21 H:245

Armadar Serisi finnfanmizda 304 TB kalite sa¢ kapak kullaniimaktadr.
304 TB quality sheet metal cover is used in our Armador Series ovens.



ARMADOR

SIKLOTERMIK
TAS TABANLI KATLI FIRIN

CYCLOTHERMIC
HEATED STONE-BASED OVEN

M E MAK Resimler Griin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz m



TAX SERISI

TAX ILE iS YOKUNOUZU HAFIFLETIN
Memak firin makineleri ve ekipmanlari ile
tam uyumlu calisan TAX serisi, is yukuntzu hafifletecek

TAX SERIES

Fully compatible with Memak Ovens TAX Series
will ease your workload

+90 444 75 46 / memak.com
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Pisirme Alani  Kat Sayisi Isil Glg Dis Olctiler
Baking Area Possible Thermal Power External Dimensions
(m?) Number of Deck  (kcal) / kw (ecm)
W:260
ARMADA4318-1 17,9 4 133300/155 L M50
H :290
—
W:520 /-"]
ARMADA4318-2 358 8 266600/310 L M50 /'! |
H :290 /1
W:780 r““}“‘v .
ARMADA4318-3 537 12 399900/ 465 L M50
H :290
W:260 l/
ARMADAS322-1 223 5 176300/205 L :ns0 '
H 320 | |
A
W:520
ARMADAS322-2 446 10 352600/410 L :150 L /
W:780 g\__
ARMADASG322-3 66,9 15 528900/615 L M50
H :320
W:260
ARMADAG327-1 267 6 206400/240 L M50
H :350
W:520
ARMADAB327-2 53,4 12 412800/480 L M50
H :350
W:780
ARMADAB327-3 80,1 18 619200/720 L M50
H :350
Memak cok kath otomatik yaklemeli firin, musterilerimizin; yiksek Memak's Multi Deck Oven produced according to customer
Uretim kapasitesi, el degmeden yapilan Uretim metodu ve ilerleyen demands for high amount of production capacity, expandable
zamanlar icin genisletilebilir makine parki talepleri dogrultusunda, baking systems and untouched production requirement by
en son teknolojik yenilikler dikkate alinarak Gretilmistir. consudering the latest technology.
Alti kata kadar Gretebilen firnnimiz, otomatik yikleme ve bosaltmall Memak's Multi Deck Oven which can be produced up to six decks
robot sistemi, ¢ok fonksiyonlu pisirme ve ayar kombinasyonlar, able to supply all needs of our customers regardless of product
hamur isleme bolumd ile ilgili sundugumuz farkh makine variety through automatic loading- unloading robot systems,
secenekleri sayesinde, musterilerimizin Grettikleri Grtn tipleri ne multifunctional baking, settings combination via different dough
kadar farkl olursa olsun, hepsinin ihtiyaclarina kolaylikla cevap processing machines,

verebilecek yeterliliktedir.
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M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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Katlh firn yikleme robotumuz sayesinde, ylksek Uretim kapasitelerine,
mimkiin olan en hijyenik sartlarda ve en hizli sekilde ulasabilirsiniz. Ustelik
bunu yaparken de teknolojinin en son yenilikleri ile donatilmis ylkleme
robotuna, dokunmatik ekrandan komutlar verip durumunu yine ayni Olciiler e W: 225 / L: 390 / H: 300
ekrandan takip edebilirsiniz. Dimension

Kapasite (Adet) Adet 60
Capacity (Pcs) Pcs

Urtinlerinizin otomatik yikleme ve bosaltma sistemimiz sayesinde tam Pasa Olciileri cm W: 174 / L: 390
zamaninda pisirme alanina bosaltir ve sonrasinda toplanilir. Yikleme Plate Sizes

robotu, mekanik ve yapisal olarak uzun yillar kullanilacak sekilde dizayn

edilmistir.

UrGnler bant (izerinden hassas ve (riine zarar verecek herhangi bir hareket
olmadan ylkleme pasasina aktarilir.

Robot yukan asadl eksende encoder sistemi ile milimetrik hassasiyetlerde
calismaktadir.

It is easy reach high production capacity by Memak’s Loading/ Unloading
Robot with hygienic environment. Morever loading unit which is designed
by latest technology can be managed by a touchscreen panel and baking
situation can be followed via the same panel.

Products are loaded and unfoaded on baking surfaces with a perfect timing
by the automatic unit. Loading Robot is designed for heavy duty working
conditions and service time for many years. —

Products are transferred to the loading unit via the belt which handles the
dough gently.

The robot works with millimeter precision with the encoder system on the
up and down axis.

Islem, mamadl gramaji ve pisirme sdresine gore dediskenlik gasterebilir.

250 gr. Ekmek Uretimi ile 8 saatlik calisma standart pasa kapasitesi baz alinarak verilmistir.

The process may vary depending on product weight and baking time.

All informations are calculated to based on the bread production (250 gr), standard plates size capacity and 8 houwrs work.




TAX

_ OTOMATIK
YUKLEME SiSTEMI

AUTOMATIC
LOADING UNIT

™ M EMAK Resimler uriin seceneklerini icerebilir. Kesintisiz tirtin gelistirme politikasindan dolay én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.
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Teknik Ozellikler

Katli firinlar icin yari otomatik ytkleme sistemi en ¢ok aranan katl firin
aksesuaridir. Katlari iki seferde tam kapasitede dolduran rahat ve
kolay kullanim saglayan sistemdir

Yari otomatik ylkleme yere sabitlenen ray Gzerinde ve daviumbaz
tzerinden kizaklama yapilarak hareketinin rahat ve kolay kullanimini
saglamaktadir. Rayin hareket edecedi zeminin saglam ve diiz olmas|
gerekmektedir,

Cok yonliltgu ve kompakt boyutu bir cok alanda kurulumu
yapilabilmektedir,

Asagi-yukar ve ileri-geri hareket buton ile elektrik motorlar
sayesinde hareket eden sistemdir.

Sag-sol hareket manuel olarak calismaktadir,

Olculer farklilik gésterebilir.

Standard Features

Semi-automatic loading system for multi-layer ovens is the most
sought-after multi-layer oven equipment. It is a system that provides
comfortable and easy use, filling the floors in full capacity in two trips.

Semi-automatic loading provides easy use of its movemen t by sliding
on the rail fixed on the ground and over the hood. The ground which
the rail will move should be solid and flat.

It moves with electric motors with up and down and back and forward
button. Right-left movement is working manuall by user.
Dimensions may vary.

Kapasite (Adet) Adet
Capacity (Pcs) Pcs
Olgliler cm
Dimension

Pasa Olgileri cm
Plate Sizes

Pasa Pisirme Alani m?
Plate Cooking Area

30

W:197 / L: 3315 / H197

W: 90 / L: 304

27

Islem, mamiil gramaijl ve pisirme siiresine gore dediskenlik gosterebilir.
250 ar. Ekrnek Gretimi ile 8 saatlik calisma standart pasa kapasitesi baz alinarak verilmistir.
The process may vary depending on product weight and baking time.

Alf informations are calculated to based on the bread production (250 gr), standard plates size capacity and 8 hours wark.



HALIF TAX

'YARI OTOMATIK
YUKLEME SiSTEMI

SEMI-AUTOMATIC
LOADING / UNLOADING UNIT

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.
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Teknik Ozellikler

Basit ve hizli yikleme sadlar. Katlan iki yiklemede tam kapasitede
doldurur.

Karsi adirik ve mekanik kaldirma ve yiikleme tablasini indirerek katlara
ekmek yikleyebilir ve toplayabilirsiniz.

Tamamen mekanik calisan bir sistemdir.

Asagi-yukari, sag-sol ve ileri -geri manuel calismaktadir.

Standard Features

It provides simple and fast loading. You can load the decks at full
capacity in two separate move.

You can load and unload breads on the decks by lowering the
counterweight and the mechanical lift and loading table.

It is a completely mechanical system.

Kapasite (Adet) Adet 15

Capacity (Pcs) Pcs

Olgliler cm W: 230/ L: 340 /H:220
Dimension

Pasa Olgileri cm W: 58 / L: 280

Plate Sizes

Pasa Pisirme Alani m? 116

Plate Cooking Area

Islem, mamal gramaji ve pisirme siiresine gare dediskenlik gésterebilir.
250 gr. Ekmek Uretimi ile 8 saatlik calisma standart pasa kapasitesi baz alinarak verilmistir.

The process may vary depending on product weight and baking time.

W Afl informations are calculated to based on the bread production (250 gr), standard plates size capacity and 8 hours work,



MANUEL TAX

 MANUEL
YUKLEME SISTEMI

MANUEL
LOADER / UNLOADER UNIT

™ M E MAK Resimler uriin seceneklerini icerebilir. Kesintisiz tirtin gelistirme politikasindan dolay én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.



Yuksek enerji tasarrufu ve maksimum performansi ile
Rota serisi beklentilerin 6tesinde bir kalite sunar.
Yenilenen tasarimi ve gelistirilen 6zellikleri ile sizi bekliyor.

ROTA SERIES

The Rota series ovens present the beyond expectations
quality with high energy savings and maximum performance.
It is waiting for you with the renovated design

and devoleped features.

+90 444 75 46 / memak.com
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0 mbar

trold 1eter control

Accesories
+ T Rach

Opsiyonel Donanimlar
' and tray

Pisirme Kapasitesi®
Baking Capacity*

Tava Ol¢ust
Baking Tray Size

Tava Adedi
Number of Trays

Tava Aras| Mesafeler
Tray Clearanaces

Pisirme Alani
Baking Area

Kapi Girisi
Door Entrance

Baca Cikis
Chimney Outlet

Buhar Baca Cikisi
Steam Extraction Pipe

Su Girisi
Water Supply

Brilér Kapasitesi
Burner Capacity

Enerji Kaynaklar
Energy Resource

Elektrik Baglantisi
Electric Connection

Baglanti Glci
Power Supply

Is1l Gl¢
Thermal Power

Gaz Baglanti Basinci

Gas Connection pressure

Adirhk
Weight

Dis Olctiler
Extetior Dimensions

Adet
Pcs
cm
Adet
Pcs
cm
mz
cm
@ cm
@ cm
Ing

Inch

kw

kw

keal/kw

Mbar

kg

cm

ROTA 810

3.360

80x100 / 75x104

14-16-18

14-10-89

1M2-128-14,4

100

22

13

T/

81/ 220

Maotorin, Dogal Gaz, LNG, Kat Yakitlar (Pelit, Findik Kabugu, Odunlu)

35

81.700 / 95 kw
21-300

2.650

W:191,5
H :232+30
L :260
L1:300

All informations are calculated to based on the bread production (250 gr), standard

ROTA 609

2.016

60x90 / 60x80

14-16-18

11,4-10-89

756 -8,64-9,72

80

22

13

/2"

42 /16

control panel

ROTA 608

1.584

60x90 / 60x80

Mn-13-15

125-105-9

594 -702-8,01

80

22

13

1 /2”

42 /116

Gas-0il, Solid Fuel

380V /50-60 hz / 3 Phase

35

60.200 / 70 kw
21-300

2.250

W:171,5
H :232+30
L :227
L1:273

35

60.200 / 70 kw

21-300

1.920

21715
1 207+30
1227
1273

St

ROTA 507

1.056

50x70

9 =11=15

129-105-77

315-385-525

70

1/2"

46 /93

35

45.580 / 53 kw

21-300

1.400

W:140
H :182+30
L :180
L1: 210

*islem, mamal gramaji ve pisirme siiresine gére dediskenlik gosterebilir.

250 gr. Ekmek Uretimi ile 8 saatlik calisma standart tava kapasitesi baz alinarak verilmistir.

*The process may vary depending on product weight and baking time,

ays size capacity and 8 hours work.



ROTA

DONER ARABALI EKMEK FIRINI
ROTARY RACK OVEN

I.I v

M E MAK Resimler trlin seceneklerini icerebilir. Kesintisiz Grin gelistirme politikasindan dolayi 6n intar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz.
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Standart Ozellikler

Pisirme Kapasitesi*
Baking Capacity”

Tava Olclsu
Baking Tray Size

Tava Adedi
Number of Trays

Tava Arasl Mesafeler
Tray Clearanaces

Pisirme Alani
Baking Area

Kapi Girisi
Door Entrance

Buhar Baca Cikisi
Steam Chimney Outlet
Su Girisi

Water Supply

Enerji Kaynaklari
Energy Resource

Elektrik Baglantisi
Electric Connection

Badlanti Glcu
Power Supply

Adirhik
Weight

Dis Olciler
Exterior Dimensions

w

Adet
Pcs
cm
Adet
Pcs

cm

cm

Inc
Inch

kw

kg

cm

ROTA8IOE

3.360

80x100 / 75x104

14-16-18

n4-10-89

n2-128-14,4

100

13

/2"

Elektrik

Electrical

380V / 50-60 hz / 3 phase

70

2100

1181
1232425
=215

: 260
L2: 290

Er T

Standard Features

v and tray

en control panel

ROTA G609 E

2.016

60x90 / 60x80

14-16-18
n4-10-89
756 - 8,64 -9,72
80

13

1/2"

Elektrik
Electrical

380V / 50-60 hz / 2 phase

57

1.860

1160
1232+25
1197
1245
L2: 275

CoIs

ROTA 608 E

1.584

60x90 / 60x80
M-13-15
125-105-9
594 -702-8,01
80

13

/2

Elektrik
Electrical

380V / 50-60 hz / 3 phase
48

1.500

W:160
H :207+25
L 197
L1:245
L2: 275




ROTAE

ELEKTRIKLI DONER ARABALI
EKMEK FIRINI

ELECTRICAL
ROTARY RACK OVEN

M E MAK Resimler trlin seceneklerini icerebilir. Kesintisiz Grin gelistirme politikasindan dolayi 6n intar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz. E
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= Yilksek kapas
Sicak s
Otomatik b ol ve buhar klepesi

ibasi d

1 (Eco tusu)

Standard Features
* Compatible with Indus

h pre-prog
racle stainle:

Tava Olclsa cm 40x60 / 53x65
Baking Tray Size

Tava Adedi Adet 12-15
Number of Trays Pcs
Tava Arasi Mesafeler cm 10-88

Tray Clearanaces

Pisirme Alani m? 4]

Baking Area

Kapi Girisi cm 64

Door entrance

Buhar Baca Cikisi @cm e]

Steam Chimney Outlet

Su Girisi inc 1/2”

Water Supply Inch

Enerji Kaynaklari Elektrik

Energy Resource Electrical

Elektrik Baglantisi 380V / 50-60 hz / 3 phase

Electric Connection

Badlanti Glcu kew 29

Power Supply

Adirlik kg 650

Weight

Dis Olgiiler cm W:120

Exterior Dimensions H 207
L :130
L1:152




ELECTRA

DONER ARABALI FIRIN
ROTARY RACK IN-STORE OVEN

ELECTRA

M E MAK Resimler trlin seceneklerini icerebilir. Kesintisiz Grin gelistirme politikasindan dolayi 6n intar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz.



Geleneksel Lezzetlerin Modern Ustasi SNova
Tas tabanli finn Nova, statik pisirme 6zelligi ve
homojen isi dagilimi sayesinde tam kivaminda pisen
geleneksel lezzetlerin modern ustasi.

NOVA SERIES

The Electrical deck oven SNova is a modern
master of traditional delicacies, thanks to its
static cooking and homogenouz heat distribution.

+90 444 75 46 / memak.com
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Asadida yer alan teknik bilgiler bir kat icin verilmistir.
Given technical details are for single deck.

Kapasite (Adet / 8 Saat) Adet 720

Capacity (Pcs / & Hours) Pcs

Pisirme Alani m? 2,45

Baking Area

Kat Sayisi Adet 1-4

Possible Number of Deck Pcs

i¢ Olgiiler cm W:120 / L: 206 / H:22
Interior Dimensions

Dis olgiler cm W: 165/ L: 260 / H:33
Exterior Dimensions

Kat Giris Olcileri cm 120 x 20

Intake Opening

Buhar Baca Cikisi @cm 1,5

Stearmn Chimney Qutlet

Su Girisi ing 1/2"

Water Supply Inch

Enerji Kaynadi Elektrikli

Energy Resource Electrical

Elektrik Gucl kw 16 (+4 Buhar jeneratéri giici)
Power 16 (+4 Steamn generator power)
Adirlik kg 460

Weight

Kontrol Sistemi
Control System

Dijital Programii
Digital Programmable

Elektrik Baglantisi
Power Supply

380V /50-60 hz / 3 Phase

Asagida yer alan teknik bilgiler sehpa icin verilmistir.
The following technical informations are provided for the chamber

Dis dlctler cm W: 165 / L: 260 / H:72
Exterior Dimension

Adirhk ka 400

Weight

Asadida yer alan teknik bilgiler daviumbaz icin verilmistir.
For steam extraction, the technical details are given below

Dis dlctler cm W: 165 / L: 40 / H:38
Exterior Dimension

Adirlik ka 30

Weight

Elektrik Glicii kw 0.3

Power

Toplam Olgliler

Total Dimensions Loading Apparatus Dimensions
W:165 W:197

L :260 L ;3315

L1:293 H :220

H:200

Yukleme Aparati Olcller

Standart Ozellikler

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Yiksek enerji tasarrufu

* Ayarlanabilir yukseklik (+25cm)

* Yogusmali seramik rezistans teknolojisi sayesinde
yiksek enerji tasarrufu

* |¢ govde Aluminised Alusi sac
* Statik 1sitma prensibi

* Her kat icin (Kat ici alt ve Ust sicakhgr) 1s1 ve buhar
zamani istege gore ayarlanabilir. Boylece her katta
istege gore farkh Gran pisirilebilir.

* Prtizstiz ylzeyli 6zel alasimli pisirme tasi
* Dis AlISI 304 kalite paslanmaz celik dizayn
+ Cift cam kapak

» Sicaklik araligi 50-300 C°

Opsiyonel Donanimlar

+ Katlara paletle mamal yikleyebilme
* Tasima tekeri

* PLC Dokunmatik kontrol paneli

Standard Features

« Stylish and ergonomic design
* Visual and audible warning

* High energy saving

« Adjustable height

* High energy saving thanks to condensing ceramic
resistance technology.

« Internal Aluminised Alusi sheet

+ Static heating principle

* For each deck of the oven, the temperatures
(bottomy/top sides) can be adjusted as needed therefore
you can bake a different kind of Pastry in each deck as
Yyou want.

+ Specially alloyed smooth surface baking tile

* External cover AlSI 304 grade stainless steel design

* Double glass door

« Temperature range between 50-300 C°

Accesories

* Possible to load products with pallet to decks
* Transport wheel

* PLC Touch screen control panef
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M E MAK Resimler trlin seceneklerini icerebilir. Kesintisiz Grin gelistirme politikasindan dolayi 6n intar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakl tutariz. m



42 Asadida yer alan teknik bilgiler
= bir kat icin verilmistir.
IS Given technical details
o for single deck. NOVA 120 NOVA 128 NOVA 68
4
©
g Tava Kapasitesi (80x60 cm) Adet 2 2 1
£ Number of Tray (80x60 cm) Pcs
=
§ Tava Kapasitesi (60x40 cm) Adet 6 4 2
l Number of Tray (60x40 cm) Pcs
I I Pisirme Alani m? 15 1 05
Baking Area
Ic Olciiler Adet  W:120/L:125 W:120 /L: 80 W: 60 / L: 80
Interior Dimensions Pcs
Dis olculer cm W: 160 / L: 165 / H:33 W: 160 / L: 140 / H:33 W: 99 / L: 140 / H:33
Exterior Dimensions
Kat Giris Olclleri cm 121x 21 121x 21 61x 21
Intake Opening
Buhar Baca Cikis! cm 15
Steam Extraction Pipe
Su Girisi @ecm  1/2" 1/2" 1/2"
Water Supply
Enerji Kaynadi In¢ Elektrikli
Heating Type Inch Electrical
Elektrik Glcl 9,7(+2,6 Buhar jenaratori glct) 7,4(+2,6 Buhar jenaratérd giicl) 4,5(+1,5 Buhar jenaratérd glicli)
Power 9,7(+2,6 Steam Generator power) 7,4(+2,6 Steam Generator power) 4,5(+1.5 Steam Generator power)
Adirlik kw 250 225 145

Weight

Kontrol Sistemi
Control System

Dijital Programli
Digital Programmable

Elektrik Baglantisi
Power Supply

380V /50-60 hz / 3 Phase

Asadida yer alan teknik bilgiler fermantasyon odasi icin verilmistir,
Given technical details for profing chamber.

Tava Kapasitesi (80x60 cm) Adet 12 12 6
Number of Tray (80x60 cm) Pcs

Tava Kapasitesi (60x40 cm) Adet 24 24 12
Number of Tray (60x40 cm) Pcs

Dis olgtler cm W: 160 / L:165 / H:71 W: 160/ L:140 / H: N W: 99 / L:140 / H:71
Exterior Dimensions

Adirlik kg 175 175 125

Weight

Elektrik Glict kw 4 4 3,2

Power

Asadida yer alan teknik bilgiler davlumbaz igin verilmistir.
Given technical details for steam extraction.

Dis olculer cm W: 160 / L: 45 / H:25 W:160 / L: 45 / H:25 W:99 /L: 45/ H:25
Exterior Dimension

Adirlik ka 15 15 10

Weight

Elektrik Glict kw 03 0.3 03

Power

Toplam Olgdler

Toplam Olgiiler

Toplam Olgller

Total Dimensions Total Dimensions Total Dimensions
W: 160 W:160 W: 99
L :165 L :140 L :140

H L1:175 L1:175 L1:175
H:211+10 H :211+10 H :211+10



M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.

Standart Ozellikler

* Plc Dokunmatik ekran

* Endistri 4.0 ile uyumludur.

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Ylksek enerji tasarrufu

* Avarlanabilir ykseklik (+25cm)

* Yogusmall seramik rezistans teknolojisi sayesinde
yiksek enerji tasarrufu

* Ic gévde Aluminised Alusi sa¢
* Manuel klepe sistemi ile ayarlanabilir nem dengesi
* Statik 1sitma prensibi

* Her kat icin (Kat ici alt ve Ust sicaklidi) 1s1 ve buhar
Zamanl istede gore ayarlanabilir. Boylece her katta
istede gore farkl Qrdn pisirilebilir,

* Plrazsz yazeyli 6zel alasimli pisirme tasi
* Dis AISI 304 kalite paslanmaz celik dizayn
* Manuel kontrollt buhar kiepesi

* Badimsiz otomatik 1s1 ve nem kontrolll
fermanstasyon odasi

* Tekli cam kapak
* Sicaklik aralid 50-300 C°

Opsiyonel Donamimliar
* Stand
* PLC dokunmatik ekran

3
= A
-
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Standard Features

* Plc Touch Screen

* Compatible with Industry 4.0
» Stylish and ergonomic design
* Visual and audible warning

* High energy saving

* Adjustable height

* High energy saving thanks to condensing ceramic
resistance technology.

* Internal Aluminised Alusi sheet

* Adjustable moisture balance with manual air damper system

* Static heating principle

* For each deck of the oven, the temperatures (bottom/top sides)
can be adjusted as needed therefore you can bake a different
kind of pastry in each deck as you want

* Specially alloyed smooth surface baking tile

* External cover AlSI 304 grade stainless steel design

* Manually control air damper

* Independent automatic temperature and
humidity control in profing chamber

¢ Single glass door
* Temperature range 50-300 C°

Accesories
* Stant
* PLC touch screen
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MiNi TUNEL
MINI TUNNEL

Refrakter tas tzerine dogrudan pisirme yapar.

Tepsi ve kaliplarin refrakter tasin Gzerine konularak,

statik pisirme 6zelligine sahip tek elektrikli tinel firindir.
Kullanim kolayhd, cok distk tiketimle mikemmel pisirme,
vasifsiz personel tarafindan kullaniimasina olanak tanir.

Standart Ozellikler

+ Temizligi kolaylastiran cikanlabilir kirinti tepsileri.

+ Basitlestirilmis bakim icin kendinden yadlamall rulmanlar
+ Ayarlanabilir giris ve ¢ikis perdeleri

+ Tekerlekli ayaklar sayesinde kolay tasinabilir,

+ Ayarlanabilir konveydr bant hizi.

+ Dijital (st ve alt sicaklik kontroll

+ 50-400 °¢ C maksimum pisirme sicakhg.

* Pizza, pita, lavas, kruton, tavuk kanad, et gibi birden fazla Griind pisirilebilir.
* Yogun ve endistriyel kullanim icin tinel firinlann ézel
konfigtrasyonlari yapilir.

Glg kw 40
Power

Adirlik kg 500
Weight

Dis Olctiler cm W:133
Exterior Dimensions L 2250

It cooks directly on refractory stone. It is the only electric
tunnel oven with static cooking feature by placing trays and
molds on refractory stone. Easy to use, excellent cooking
with very low consumption allow it to be used by unskilled
personnel

Standard Features:

* Removable crumb trays that make cleaning easy.

+ Self-lubricating bearings for simplified maintenance.

* Adjustable entrance and exit curtains.

* Fasy to transport thanks to wheeled legs.

* Adjustable conveyor belt speed.

+ Digital upper and lower temperature control.

+ 50-400 °C maximum cooking temperature.

* [t can cook multiple products such as pizza, pita, chicken wings, and meat.
« Special configurations of tunnel furnaces for intensive and industrial
use are made.




KONTROL ELINIZDE...

Endustr eu mlu Memak driinleri sayesinde
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Tava Olcus
Number of Tray (80x40 cm)

Tava Adedi
Number of Tray (60x40 cm)

Tava Arasl Mesafe
Tray Clearances

Pisirme Alant
Boking Area Of Deck

Dis dlciler
Exterior Dimensions

Kapi Girisi
Intake Opening

Buhar Baca Cikisi
Steam Extraction Pipe
Su Girisi

Water Supply

Enerji Kaynadi
Heating Type

Adirhk
Weight

Elektrik Baglantis|
Power Supply

Kontrol Sistemi
Control System

Elektrik Glct
Power

Isil Glg
Thermal Power

Tava Kapasitesi (60x40 cm)
Number of Tray (60x40 cm)

Dis élcaler
Exterior Dimensions

Elektrik Glc(
Power

Adirhk
Weight

cm

Adet

Pcs

cm

m2

cm

cm

@cm

In¢

Inch

kg

keal
Adet
Pcs
cm

kw

kg

STELLA 10E

40 x 60

10

8,5

2.4

W: 100 / L: 108 / H:140 + 10

52

1/2"

Elektrikli
Electrical

350
380V /50-60 hz / 3 Phase
Dijital Programii

Digital Programmable

23,5 kw

12

W: 100 / L: 108 / H:72

25

100

Toplam Olgller
Total Dimensions

W:100
L 108
L1:130
H :212+10

STELLA 10G

40 x 60

10

85

2.4

W:100 / L: 145 / H:140 + 10

52

1/2»
Gazl

Gas

390

380V /50-60 hz / 3 Phase
Dijital Programii

Digital Programmable

3.5 kw

16000 /18 kw

12

W: 100/ L: 108 / H:72

25

100

Toplam Olguler
Total Dimensions

W:100+22
L 145
L1:195
H :212+10



Standart Ozellikler

* Endistri 4.0 ile uyumiudur.

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Yuksek enerji tasarrufu

* Kolay kurulum

* PLC Dokunmatik kontrol paneli

* l¢-dis paslanmaz celik dizayn

* Genis ylzeyli 1stya dayanikl ¢ift camli tasarm
* YlUksek kapasiteli buhar jeneratori

* Otomatik buhar kontroll ve buhar klepesi
* Cift yonlG tava arabasi dontisQ

* Bagimsiz otomatik 1s1 ve nem kontrollG
fermanstasyon odasl

* Sicaklik arali@n 50-300 C°
¢ Tasarruf modu (Eco tusu)

Opsiyonel Donanimlar
+ Stand
* Manuel ekran

Standard Features

* Compatible with Industry 4.0

* Stylish and ergonomic design

* Visual and audible warning

* High energy saving

* Easy Installation

* PLC Touch screen control panel

* Stainless steel interior-exterior design

* Large front window with double heat-resistent glass

* High capacity steam system with cast-iron
ball steam generator

* Automatic steam control and air damper
* Bidirectional trofley rotation

* Independent automatic temperature and humidity
control in profing chamber

* Temperature range 50-300 C°
* Eco mode

Accesories

* Stant
* Manual screen

STELLA

MEMAK

STELLA

DONER KONVEKSIYONLU FIRIN
ROTARY CONVECTION OVEN

1 |y
pEt

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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Asadida yer alan teknik bilgiler pisirme hicresi igin verilmistir.
Given technical details for baking chamber.

Tava Olcus cm 40 x 60
Baking Tray size

Tava Adedi Adet 6
Number of Trays Pcs

Tava Arasl Mesafe cm 8,5

Tray Clearanaces

Pisirme Alan m? 1.44
Baking Area

Dis él¢tler cm W: 100/ L: 140 / H: 107+10
Exterior Dimensions

Kapi Girisi cm 52
Intake Opening

Buhar Baca Cikis @cm 9

Steamn Extraction Pipe

Su Girisi ing /2"
Water Supply Inch

Enerji Kaynadi Elektrikli
Heating Type Electrical
Agirlik ka 320
Weight

Elektrik Baglantisi
Power Supply

380V / 50-60hz / 3 phase

Kontrol Sistemi
Control System

Bilgisayarli Dokunmatik Panel
Touch Screen Computer

Badlanti Glic kw 15.5
Electric Consumption Connection Power

Asadida yer alan teknik bilgiler tas tabanli kat icin verilmistir.
Given technical details for stone deck in the below.

Tava Kapasitesi (60x40) cm 2
Number of Tray (60x40)

Pisirme Alani m? 05
Baking Area

Kat I¢ Olclleri cm 60 x 80
Interior Dimensions

Kat Giris Olciileri cm 60x 21

Intake Opening

Dis olciler cm W: 100/ L: 140 / H: 38,5
Exterior Dimensions

Elektrik Guci kew 4,5+(1,5 Buhar Jenarat6r Glict)
Power 4,5+(1.5 Steam generator power)
Adirlik kg 185

Weight

Asagida yer alan teknik bilgiler fermantasyon odasi icin verilmistir.
Given technical details for profing chamber.

Tava Arasl Mesafe cm 8,5

Tray Clearanaces

Tava Kapasitesi (60x40) cm 12

Number of Tray (60x40)

Dis élctler cm W: 100/ L: 140 / H: 72

Exterior Dimensions

Elektrik Glict kw 3.2

Power

Adirlik ka 100

Weight
Toplam Olgliler
Total Dimensions
W: 100

H L 1140

L1:165
H : 218410

Standart Ozellikler

* Enddstri 4.0 ile uyumludur.

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Ylksek enerji tasarrufu

* Kolay kurulum

* [¢-dis paslanmaz AIC 304 kalite paslanmaz celik

* PLC Dokunmatik panel tzerinden tim katlan kontrol edebilme
» Standart dijital panele sahip tas tabanl pisirme hiicresi

* Ayni anda konveksiyonel ve statik pisirme
prensibine sahip kombinasyon

* |c ve dis paslanmaz celik dizayn

* Her iki pisirme hiicresinde de yOksek kapasiteli buhar jenerator
* Otomatik buhar kontrol( ve buhar klepesi

* Standart fermantasyon kabinli

* Bagimsiz otomatik 1si ve nem kontroll(l fermantasyon odasi

* Sicaklik aralig 50-300 C°

Opsiyonel Donanmimlar
* Stand

Standard Features

* Compatible with Industry 4.0

* Stylish and ergonomic design

* Visual and audible warning

* High energy saving

* Easy Installation

* Internal & External AISI 304 grade stainless steel

* Control all decks from a only PLC touch panel

* Standard digital programmable panel on bottom

* Convectional and static baking principle in one combination
* Stainless steel interior and exterior design

* High capacity steam system in both baking chambers
* Automatic steam control and air damper

* Equipped with proofing cabinet

* Independent automatic temperature and humidity
control in profing chamber

s Temperature range 50-300 C°

Accesories
* Stant
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Konveksiyon
Bolimi
Convection
Department

Tava Olciisii cm 40 x 60

Baking Tray size

Tava Adedi Adet 6
Number of Trays Pcs

Tava Arasi Mesafe cm 8.5
Tray Clearanaces

Pisirme Alani m? 1.44
Baking Area

Kap! Girisi cm 52
Intake Opening

Buhar Baca Cikist @cm 9
Steam Extraction Pipe

Su Girisi ing /2"
Water Supply Inch

Enerji Kaynadi
Heating Type

Adirlik kg 320
Weight

Elektrik Baglantisi
Power Supply

Kontrol Sistemi
Control System

Badlanti Glcu 15,5
Electric Connection Power kw

Dis élcller
Exterior Dimensions cm

Aciklama

Alt1 tepsili konveksiyonlu firinin ideal pisirmesi

Tas tabanl firinin statik pisirme 6zelligi

Fermantasyon odasinin rahathg

Oniki tepsili sunum stand ile kombine dizayn edilmistir

Standart Ozellikler

* Endustri 4.0 ile uyumludur.

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Yiksek enerji tasarrufu

* PLC Dokunmatik kontrol paneli
* l¢-dis paslanmaz celik dizayn

* Bagimsiz otomatik isi ve nem kontrollt
fermanstasyon odasi

* Yodusmali seramik rezistans teknolojisi sayesinde
yiiksek enerji tasarrufu

* l¢ gdvde Aluminised Alusi sac

* Manuel klepe sistemi ile ayarlanabilir nem dengesi
¢ Statik 1sitma prensibi

* Plrtizstz ylzeyli 6zel alasimli pisirme tasi

Opsiyonel Donanimlar
* Stand

Tas Taban Fermantasyon
Baluma Baluma
Stone Base Fermentation
Department Department
80 x 60 80 x 60
40 x 60 40 x 60
2 12
4 24
8.5
1
121 x 21
1.5
1/2"
Elektrikli
Electrical
225 125
380V / 50-60hz / 3 phase
Bilgisayarli Dokunmatik Panel
Touch Screen Computer
7,4(+2,6 Buhar jenaratdrt gtcl) 4
74(+2,6 Steam Generator power)
W: 159
L:168
H: 223
Description

Ideal baking of a six tray capacity convection oven

Static baking feature of stone oven

Comfort of the fermentation cabinet

Designed in combination with twelve trays capacity stand

Standard Features

* Compatible with Industry 4.0

* Stylish and ergonomic design

* Visual and audible warning

* High energy saving

* PLC Touch screen control panel

* Stainless steel interior-exterior design

* Independent automatic temperature and humidity
controlin profing chamber

* High energy saving thanks to condensing ceramic
resistance technology.

* Internal Aluminised Alusi sheet
* Adjustable maoisture balance with manual air damper system
* Static heating principle

Accesories
* Stant



COMBINERS

DONER KONVEKSIYONLU KATLI FIRIN
ROTARY CONVECTION WITH DECK OVEN

COM3INERS

B

CONZINEE]
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52 Konveksiyon Tas Taban Fermantasyon
— Bolimi Bolimi Bolumi
g Convection Stone Base Fermentation
M Department Department Department
©
£ Tava Olciisti cm 40 x 60 80 x 60 80 x 60
£ Baking Tray size 40 x 60 40 x 60
=
2 Tava Adedi Adet 6+6 2 12
Number of Trays Pcs 4 24
Ill Tava Arasl Mesafe cm 85 85
Tray Clearanaces
Pisirme Alani m? 144 +1.44 1
Baking Area
Kap! Girisi cm 52 121x 21
Intake Opening
Buhar Baca Cikisi @cm 9 1.5
Steam Extraction Pipe
Su Girisi ing 1/2" 1/2"
Water Supply Inch
Enerji Kaynadi Elektrikli
Heating Type Electrical
Adirhk kg 320 + 320 225 125
Weight
Elektrik Baglantisi 380V / 50-60hz / 3 phase
Power Supply
Kontrol Sistemi Bilgisayarli Dokunmatik Panel
Control System Touch Screen Computer
Baglanti Gucl kw 15,5 +15,5 7.4(+2,6 Buhar jenaratorii glicil) 4
Electric Connection Power 7.4(+2,6 Steam Generator power)
Dis élcler cm W: 200
Exterior Dimensions L: 168
H: 223
Aciklama Description

Alt tepsili konveksiyonlu finnin ideal pisirmesi
Tas tabanli firinin statik pisirme ozelligi
Fermantasyon odasinin rahathg

Standart Ozellikler

* Endustri 4.0 ile uyumludur.

* Sik ve ergonomik dizayn

* Gorsel ve sesli ikaz

* Yuksek enerji tasarrufu

* PLC Dokunmatik kontrol paneli
* l¢-dis paslanmaz celik dizayn

* Bagimsiz otomatik 151 ve nem kontrollt
fermanstasyon odasi

* Yogusmall seramik rezistans teknolojisi sayesinde
ylksek enerji tasarrufu

* I¢ gévde Aluminised Alusi sa¢

* Manuel klepe sistemi ile ayarlanabilir nem dengesi
» Statik 1sitma prensibi

* Plrlizsz ylzeyli 6zel alasimhi pisirme tasi

Opsiyonel Donammlar
* Stand

Ideal baking of a six tray capacity convection oven
Static baking feature of stone oven
Comfort of the fermentation cabinet

Standard Features

* Compatible with industry 4.0

* Stylish and ergonomic design

* Visual and audible warning

* High energy saving

* PLC Touch screen contrel panel

* Stainless steel interior-exterior design

* Independent automatic temperature and humidity
control in profing chamber

* High energy saving thanks to condensing ceramic
resistance technology.

* Internal Aluminised Alusi sheet
* Adjustable moisture balance with manual air damper system
* Static heating principle

Accesories
* Stant



STELLA
COMBINE
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Standart Ozellikler

* Endustri 4.0 ile uyumludur,
* Sik ve ergonomik dizayn

+ Gorsel ve sesli ikaz

* Ylksek enerji tasarrufu

* Kolay kurulum

* Yiksek buhar sistemi ile gerektiginde
%1'den %100’ aninda nem arttinmi

* Fan inventerinde 3 hava ¢ikis hizi

* Hizliisinma

* Pisirme slresinde %25'e kadar azalma

* Esit ve dengeli pisirme

* Herkesin kolayca kullanabilecedi tasarim
* PLC dokunmatik ekran

* Isiyl icerde hapsedebilen ézel cam

* [siya dayanikh Gg camli tasarim.

* Programlanabilir yikama modu,

* Ug farkli modda yikama ozelligi.
(Disik, orta ve ylksek yikama)

* Yogusmall davlumbaz. (Pisirme esnasinda olusan
su buharini yogusma tavalarinda toplayarak
biriken suyu tahliye eder.)

* Baca gerektirmez.
* Usb 3.0 o6zelligiyle recete aktarimi.

* Fan hiz kontrol sistemi ile 4 farkl devirde
pesirebilme ozelligi.

* 3 litre yedek su depo hacmi.
* Modiiler sistem.

Tava Olciisti cm
Baking Tray Size

Tava Adedi Adet
Number of Trays Pcs
Tava Arasi Mesafe cm
Tray Clearanaces

Pisirme Alani m?
Baking Area

Kap! Girisi mm
Door entrance

Buhar Baca Cikist @cm
Steam Chimney Outlet

Adirlik ka
Weight

Elektrik Baglantisi
Electric Connection

Badlanti Gucu kw
Power Supply

Dis Olgtiler cm
Exterior Dimensions

Standard Features

* Compatible with Industry 4.0
* Stylish and ergonomic design
* Visual and audible warning

* High energy saving

* Easy Installation

* With the high steam system, the moisture instantly
increases from 1%to 100%.

* Posibble 3 air outlet speed in the Fan inverter.
* Fast warm-up

* Up to 25% decrease in baking time

* Fqual and well-balanced baking

* User friendly design

* PLC touch screen panel

* Special glass to keep the heat

* Three glazed heat resistant

* Programmable washing mode.

* Washing in three different modes
(low, middle and high wash)

* Condensing hood. (During cooking the hood is
collecting water vapour in condensation pan and then
it evacuates the accumulated water and the oven)

* Chimney free
* Recipe transfer with the USB 3.0 feature

* Fan speed control system with 4 different cycle
cooking feature

* Replacement water tank volume (3 liters)
* Modular system

SIRIUS

40 x 60

75

1.4

535

10

150

380V / 50-60 hz / 3 Phases

9.5

W: 92
L :145
H :104




SIRUS

~ YIKAMALI
KONVEKSIYONLU FIRIN

CONVECTION OVEN
WITH SELF-WASHING SYSTEM

MEMAK
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5 6 Standart Ozellikler Standard Features

= * Endustri 4.0 ile uyumludur, * Compatible with Industry 4.0
E * Sik ve ergonomik dizayn + Stylish and ergonomic design
g * Gorsel ve sesli ikaz * Visual and audible warning
[} ) . . .
£ * Yuksek enerji tasarrufu * High energy saving
§ * Kolay kurulum * Easy installation
= * Yiiksek buhar sistemi ile gerektiginde = With the high steam system, the moisture instantly
Ill %10'dan %100’e aninda nem arttirmi increase from 10% to 100%.
* Fan inventerinde 3 hava cikis hizi * Posibble up to 3 air outlet speed in the fan inverter.
* Hizli 1sinma * Fast warm-up
* Pisirme stresinde %25'e kadar azalma * Up to 25% reduction in cooking time
* Esit ve dengeli pisirme * Equal and balanced baking
* Herkesin kolayca kullanabilecedi tasanm  * User friendly design
* PLC dokunmatik ekran * PLC touch screen panel
* Isiyi icerde hapsedebilen 6zel cam * Special glass to keep the heat inside
Pisirme Balim Maya Odasi
LUNA LUNA
LUNA COMBINE LUNA COMBINE
Tava Olgiisti cm 40 x 60 40 x 60
Baking Tray Size
Tava Adedi Adet 5 6
Number of Trays Pcs
Tava Aras| Mesafe cm 7.5 =
Tray Clearanaces
Pisirme Alani m? 115 -
Baking Area
Kap! Girisi mm 535 =
Intake Opening
Buhar Baca Cikisi @cm 10 -
Steam Extraction Pipe
Adirlik kg 120 100
Weight
Elektrik Baglantisi 380V /50-60 hz =
Electric Connection 3 Phase
Baglant) Gucl kw 8 3.2
FPower Supply

Asadida yer alan teknik bilgiler tas tabanl kat icin verilmistir.
Given technical details for stone deck in the below,

Tava Kapasitesi (60x40) c¢m 2

Number of Tray (60x40)

Pisirme Alani m? 0.5

Baking Area

Kat Ic Olciileri cm 60 x 80

Interior Dimensions

Kat Giris Olclleri cm 60 x 21

Intake Opening

Dis dlctler cm W: 100/ L: 130 / H: 33

Exterior Dimensions

Elektrik Gicl kw  4,5(+1,5 Buhar Jenarator Glcl)

Power 4,5(+1,5 Steam Generator Power)

Adirlik kg 185

Weight

Dis Olciler cm W92 W:92 W:92 W:92
Exterior Dimensions L:99 L :130 L :99 L :130

H 535 H :535 H:59 H:72




LUMA & LUNA
COMBINE

KONVEKSIYONLU FIRIN
CONVECTION OVEN IN-STORE

LMEMAK

M E MAK Resimler Griin segeneklerini icerebilir. Kesintisiz Grtin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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Standart Ozellikler

« Kalite ve lezzet tutarliid

+ Tamamen kendi is planiniza uyum
« Mayanin hizl gelisimi

+ Her asamasi ayarlanabilir mikemmel kontrol
« Kullamimi kolay basit ara yuz

* %100 organik bir stre¢

« Ekonomik ve karl bir Grtin

« Dogdrudan tankin icine temas

« lleri ve geri dénen karistirici

» Ustiin hijyen

www.memak.com ‘

Standard Features

+ Adapt to your own business plan

* Quality and flavor consistency

« Rapid fermentation
Adjustableperfect control/

« Easy to use simple interface

+ %100 organic process

+ Economical and protifable product
Direct contact inside the tank

« Two-way direction

+ Superior Hygiene

MAIA
Tankin Kapasitesi kg / Lt 100
Tank capacity
Motor Glict kw 5
Motor Power
Isitma Bobini Glicl kw 1.8
Heating Element Power
Minimum Isi *C 0
Minimum Temperature
Sicaklik Dasmesi (Yaklasik) 2N 16
Approximate Temp. Decrease
Sogutucu Gaz R404
Cooling Gas
Recete Hafiza Adet 10
Recipe Memory Pcs
Su Girisi Ing 1/2"
Water Supply Inch
Bosken Adirlik ka 400
Weight While Tank Empty
Elektrik Baglantisi 380V / 50-60 hz / 3 phase
Electric Connection
Dis Oletiler cm W: 85
Exterior Dimensions L :142

H :162




MAIA

EKSI MAYA HAZIRLAMA

SOURDOUGH PRODUCTION
MACHINE

‘ M EMAK Resimler uriin seceneklerini icerebilir. Kesintisiz tirtin gelistirme politikasindan dolay én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.




(0))
N

www.memak.com ‘

Hamur Kapasitesi
Dough Capacity

Un Kapasitesi
Flour Capacity

Kazan Hacmi
Bow! Volume

Spiral Motor Gucii | / 1l
Spiral Mator Power 1/ If

Kazan Motoru Glicu
Bow! Power

Kazan Olguleri
Bow! Dimensions
Su Girisi

Water Supply

Agirlik
Weight

Elektrik Baglantisi
Electric Connection

Dis Olcaler
Exterior Dimensions

P

"y

kg

kg

kw
kw
@xh
ing

Inch

kg

cm

0TTO 40
40

25

70

15/3

0,55

53x30

/2

400

W: 63
L ;120
H:120

OTTO 100
100

625

157

35755

0,55

70x41

/2

550

W:73
L :146
H :140

Standart Ozellikler

* Cift motorlu sabit kazanh mikser

* Cift hizli, cift elektronik zaman saati

* Her iki yone dénebilme ézelligine sahip kazan
* Paslanmaz kazan spiral ve bicak seti

* Paslanmaz kazan ve motor koruma kapadi

* Pistonlu kazan kapadi

* Poly-V kasnak kayis-kasnak aktarma sistemi

* Otomatik su girisi

Opsiyonel Donamimlar
* Dijital hamur sicakhdi él¢timu

Standard Features

* Spiral mixer with fixed bow! with two motors,
(one for the bow(-one for the spiral hook)

* Electronik timer with double sped and double timing
* Two directional bowl! rotation

* Stainless steel bowl, spiral hook and central bar

* Stainless steel bow! guard and motor protection cover
* Piston to support the bow! guard

* Poly-V belt transmission system

* Automatic valve for water inlet

Accesories
* Digital dough temperature measurement

OTTO 130 OTTO 200 OTTO 250
130 200 250

80 125 150

205 298 368

35/55 5/8 75/1

0,55 15 15

80x47 90x47 100x47

/2 2 vz

700 830 1150

380V/50-60 hz/3 phase

W: 85 W:95 W:107
L :160 L :170 L :180
H 150 H :145 H :155



OTTO

~ SABIT KAZANLI
OTOMATIK SPIRAL MIKSER

FIXED BOWL
AUTOMATIC SPIRAL MIXER

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
| Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.



Standart Ozellikler

« Cift motorlu mikser

+ Her iki yone dénebilme 6zelligine sahip kazan
« Paslanmaz kazan spiral ve bicak seti

+ Paslanmaz kazan ve motor koruma kapadi

« Pistonlu kazan kapadi

+ Poly-V kasnak kayis-kasnak aktarma sistemi

« Otomatik su girisi

« Hareketli kazan sistemi

(@)
N

www.memak.com ‘

Standard Features

+ Spiral mixer with two motors

+ Two directional bowl rotation

+ Stainfess steel bowl-spiral hook and central bar
Stainless steel bow! guard and motor protection cover
+ Piston to support the bow! guard

+ Poly-V belt transmission system

+ Automatic valve for water inlet

+ Removable bow! system mixer

MOBIL 250 MOBIL 200 MOBIL 130
Hamur Kapasitesi kg 250 200 130
Dough Capacity
Un Kapasitesi kg 150 125 80
Flour Capacity
Kazan Hacmi It 368 298 205
Bowl! Volume
Spiral Motor Giic kw 75/M 5/8 5/8
Spiral Motor Power
Kazan Motoru kw 1:5 15 1,5
Bow! Motor
Unite Motoru kw 11 11 11
Unit Motor
Kazan Olgileri @xh 100x47 90x47 80x47
Bow! Dimensions
Su Girisi In¢ /2" 1/2" /2"
Water Supply Inch
Adirlik kg 1.300 1.250 1100
Weight
Elektrik Baglantisi 380V / 50-60 hz / 3 phase 380V /50-60 hz /3 phase 380V /50-60 hz / 3 phase
Electric Connection
Dis Olctiler cm W:125 W:125 W:125
Exterior Dimensions L :188 L :190 L :185

H :157 H :150 H :145




OTTO
MOBIL

MOBIL SPIRAL MIKSER

REMOVABLE BOWL SYSTEM
SPIRAL MIXER

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz. E
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Standart Ozellikler

* Enduistri 4.0 ile uyumludur

+ Cift motorlu sabit kazanl mikser

* Her iki yone donebilme 6zelligine sahip kazan
* Paslanmaz kazan spiral ve bicak seti

* Paslanmaz kazan ve motor koruma kapadi

* Pistonlu kazan kapagd!

* Poly-V kasnak kayis-kasnak aktarma sistemi
« Otomatik su girisi

« Dijital hamur sicakhd élcma

« [stenilen derecede hamur sicaklidi saglama

Standard Features

* Compatible with Industry 4.0

* Spiral mixer with fixed bow! with two motors

* Two directional bow/ rotation

* Stainless steel bow/-spiral hook and central bar

+ Stainless steel bow! guard and motor protection cover
* Piston to support the bow! guard

* Poly-V belt transmission system

« Automatic valve for water inlet

* Digital dough temperature measurement

+» Adjustment the dough temperature at the required temperature

NEPTUN 250 NEPTUN130 NEPTUN100

Hamur Kapasitesi kg 250 130 100
Dough Capacity

Un Kapasitesi kg 150 80 62,5
Flour Capacity

Kazan Hacmi It 368 205 157
Bow! Volume

Spiral Motor Gicli  kw 75/ 35/55 35/55
Spiral Motor Power

Kazan Motoru kw 1,5 0,55 0,55
Bowl Motor

Unite Motoru kw 6 4 4

Unit Motor

Kazan Olculeri @xh 100x47 80x47 70x47
Bow/ Dimensions

Su Girisi In¢ 1/2" /2" 1/2"
Water Supply Inch

Adirhk kg 1.250 800 700
Weight

Elektrik Badlantisi

Electric Connection

380V / 50-60 hz / 3 phase

Dis Olgtler cm W15 W: 95 W: 80
Exterior Dimensions L ;185 L3170 L :130
H 160 H :150 H :145
-
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Memak, Turkiye’nin ilk ve tek
kendinden sogutmali mikserlerini
gururla sunar.

Memak proudly presents the
self-cooling spiral mixer.




NEPTUN

SOGUTMALI MIKSER

AUTOMATIC SPIRAL MIXER
WITH SELF-COOLING SYSTEM

! - - -
\' PATENTLiI URUN |

‘. PATENTED PRODUCT | 4
g e ———— -
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ZNMS

KALDIR-DEVIR MAKINESI
LIFTING AND TILTING MACHINE

Kapasitesi kg
Capacity

Glcg kw
Power

Adirlik kg
Weight

Azami Yukseklik cm
Max. height

Hamur Dokme Yuksekligi cm
Dough Down Height

Dis Olgiiler cm
Exterior Dimensions

ZNMS-X

200

1500

330

180

W: 203
L 127
H : 310

ZNMS

250

1500

330

180

W : 203
L 127
H : 310

(H) Yukseklik élctsi istenildigi takdirde dedistirilebilmektedir.
Height dimension can be changed as desired

M EMAK Resimler (iriin seceneklerini icerebilir. Kesintisiz rtin gelistirme politikasindan dolayi 6n ihtar olmadan dzellikleri ve/veya dizayni degistirme hakkini sakli tutariz.



Standart Ozellikler

* Hacimsel vakum kesme islemi

* Gramaj hassasiyeti +%5

+ Otomatik ayarlanabilir gramaj

+ Paslanmaz kapak ve huni

+ Kapall devre yadlama sistemi

+ Yukseklik ayarli hamur ¢ikis konveyori
* Unluk

Opsiyonel Donamimlar
+ BUyUk kapasiteli huni
» Teflon kapli huni

+ Hiz kontrol

+ Hiz kontrolli kesme

Standard Features

* Volumetric vacoom-cut dividing

* Weighing accuracy +5%

» Automatic adjustable weight

« Stainless steel external and hopper design
« Height adjustable dough outfeed conveyor
* Flour duster

* Circuit lubrication system

Accesories

* Bigger size hopper

« Teflon coated hopper

= Speed control

* Speed-controlled cutting

VDD 70
Gramaj Aralig ar 50-200
Weight Range
Kesme Kapasitesi Adet 1100-2.200
Dividing Capacity Pcs
Huni Kapasitesi kg 70
Hopper Capacity

Elektrik Baglantisi
Electric Connection

Badlant! Glici kw 15

Power Supply

Adirhik kg 385

Weight

Dis Olciiler cm W: 65

Exterior Dimensions L :150
H:15

380V/50-60 hz/3 phase

VDD 90

80-350

1100-2.200

70

380V/50-60 hz/3 phase

1,5

385

W:65
L :150
H:Nns

VDD

HAMUR KESME-TARTMA MAKINESI
VOLUMETRIC DOUGH DIVIDER

VDD 110

100-600

1.100-2.200

70

380V/50-60 hz/3 phase

1.5

Resimler Urin seceneklerini icerebilir. Kesintisiz Gron gelistirme politikasindan dolay 6n ihtar clmadan
tzellikleri ve/veya dizaym dedistirme hakkini sakh tutanz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights
to change specifications and/or design without prior notice.

VDD 130

250-1.000

1.100-2.200

70

380V/50-60 hz/3 phase

15

385

W: 65
L :150
H : 115
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Standart Ozellikler

+ Hacimsel vakum kesme islemi

* Gramaj hassasiyeti %5

+ Otomatik ayarlanabilir gramaj

+ Paslanmaz kapak ve huni

+ Hamur sayici

+ Yikseklik ayarli hamur cikis konveydri
+ Unluk

* Hiz kontrolld kesme

+ Yagsiz sistem

+ Tekli ve ciftli kesme sistemi

+ Stressiz kesme ozelligi

+ Tam fermente hamur kesebilme 6zelligi
* Programlanabilir recete dzelligi

+ %50 - %85 yumusak hamur kesebilme 6zelligi
* Hiz kontrold

Opsiyonel Donanimilar
+ Bliyiik kapasiteli huni
« Teflon kaph huni

Standard Features

* Volumetric suction divider

* Weighing accuracy +5%

+ Automatic adjustable weight

+ Stainless Steel External and hopper design
+ Counter

* Height adjustable dough outfeed conveyor
* Flour duster

* Speed-controlled cutting

* Oil free system

+ Single and double cutting system

+ Stress-free cutting feature

* Fully fermented dough feature

* Programmable recipe feature

+ The ability to cut soft dough rate %50 - %85
+ Speed control

Accesories
* Bigger size hopper
* Teflon coated hopper

PONDER

Gramaj Aralig ar
Weight Range

Tekli (Single). 200 - 2.200
Ciftli (Double): 100 - 1.000

Kesme Kapasitesi Adet Tekli (Single): 1500
Dividing Capacity Pcs Ciftli (Double): 3000
Huni Kapasitesi kg 135

Hopper Capacity

Elektrik Baglantisi
Electric Connection

380V/50-60 hz/3 phase

Baglant Gicu kw 3
Power Supply
Adirhik kg 600
Weight
Hidrolik Calisma Basinci bar 50
Hydraulic Working Pressure
Yad Tank Kapasitesi It 60
Qil Tank Capacity
Dis Olgiiler cm W: 65
Exterior Dimensions L -150
_ : H: 15
B
: =4
it ?‘! H
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P?ONDER

HAMUR KESME-TARTMA MAKINESI

OIL-FREE &
STRESS-FREE DOUGH DIVIDER

M E MAK Resimler trlin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi 6n intar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz
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MiNi KONiK __
YUVARLAMA MAKINESI
MINI CONICAL ROUNDER

Standart Ozellikleri

+ Genis gramaj araligi ile hamur yuvarlama

* %85 su oranina sahip hamur yuvarlama

+ Paslanmaz sasi

* Aliminyum ve teflon kapl dékim gdvde

+ Bant ¢ikis sistemi ve yiikseklik ayari.

* Ylkseklik ayarl tekerlekler

+ Kolay sakdlebilir parcalar sayesinde kolay temizleme sistemi
« Hiz kontrol sistemi ve istenilen hizda hamur ¢ikisi

+ Ergonomik dizayn

Standard Features

* Rounding dough with a wide weight range

* Dough rolling with a 85% water

* Stainless steel construction

* Aluminumand teflon coated casting body

* Band out put system and height adjustment.

* Height adjustable wheels

» Easy cleaning system thanks to easy removable parts

* Speed control system and dough output at desired speed
» Ergonomic design

v

Gramaj Araligl gr 20-1000
Weight Range

Cevirme Kapasitesi Pcs 2,500
Rounding Capacity

Elektrik Baglantisi: 380V/50-60 hz
Electric Connection 3 Phase
Baglanti Gugi kw 1.5
Power Supply

Adirhgl kg 150
Weight

Dis Olcdiler cm W55
Exterior Dimensions L 137

H:92



CR

KONIK YUVARLAMA MAKINESI
CONICAL ROUNDER

Standart Ozellikler Standard Features

+ Sabit yuvarlama kollar * Fixed rounding channels

* Paslanmaz sasi + Stainless steel construction
+ Aliminyum dékam koni + Cast aluminium cone

+ Paslanmaz kapak » Stainless steel cover design
* Hamur ¢ikis olugu = Discharge guide conveyor
* Unluk * Flour duster

Opsiyonel Donanimlar Acgesories

+ Teflon kapli koni
+ Teflon kapli yuvarlama kollari

+ Teflon coated cone
+ Teflon coated rounding channels

CR120 CR 240
Gramaj Aralid ar 70-200 100-600
Weight Range
Cevirme Kapasitesi Adet 2.500 2.500
Rounding Capacity Pcs
Elektrik Baglantisi 380V/50-60 hz/3 phase 380V/50-60 hz/3 phase
Efectric Connection
Baglanti Glcl kw 15 1,5
Power Supply
Agirlik kg 200 230
Weight
Dis Oletiler cm W:100 W:100
Exterior Dimensions L 100 L :100
H:150 H : 150

M EMAK Resimler Griin segeneklerini |cereb\|lr Kesintisiz Grin gelistirme pohtlkasmdan dolayl on ihtar o\madan ozell\kler\ ve/veya dizayni deg\st\rme hakkml sakll tutariz.

ictures ma ude proc ons. Due to s product developmen

licy, we reserve the rights to change speci
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File Sayisi
Number of Pocket
File Aski Sayisi
Number of Swing

Dinlendirme Zamani
Profing Time

Gramaj Araligi
Weight Range

Kapasite
Capacity

Elektrik Baglantisi
Electric Connection

‘Baglanti Gt
Power Supply

Adirlik
Weight

Dis Olgiler
Exterior Dimensions

Adet
Pcs

Adet
Pcs
Min.

ar

Adet

kw

cm

T-REST 260

261

87

5-8

500

W:109
1 257
H :240

T-REST 350

115

6,5-10

70-1000

2500 dzeri

380 V 150-60 It 2/3 phx

650

W:109
L :257

H : 265

T-REST 460

460

ns

6,5-13

800

W:130
L :257
H : 265



T-rREST

HAMUR DINLENDIRME MAKINESI
DOUGH PROVER

™ M E MAK Resimler uriin seceneklerini icerebilir. Kesintisiz tirtin gelistirme politikasindan dolayr én ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice. 75
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File Sayisi
Number of Pocket

File Aski Sayisi
Number of Swing

Dinlendirme Zamani
Profing Time

Gramaj Aralig
Weight Range

Kapasite
Capacity

Elektrik Baglantisi
Electric Connection

Baglanti Glcl
Power Supply

Adirlik
Weight

Dis Oletiler
Exterior Dimensions

Adet
Pcs

Adet

Pcs

Min.

ar.

Adet

Pcs

kw

kg.

cm

IPP 156

156

26

155

100-1.200

2.500 Ozeri

up to 2.500

380V/50-60 hz/3 phase

0,75

600

W:170
L (170
H :230

IPP 240

240

40

2-75

100-1.200

2.500 Ozeri

up to 2.500

380V/50-60 hz/3 phase

0,75

900

W:170
L 1230
H 230

IPP 392

392

56

3-10

100-1.200

2.500 Ozeri

up to 2.500

380V/50-60 hz/3 phase

0,75

950

W:180
L 1255
H :230

IPP 276 STATIK

276

46

100-1.200

2.500 Gzeri

up to 2.500

380V/50-60 hz/3 phase

1,50

1100

W:170
L :230
H:230



IPP

ARA DINLENDIRME MAKINESI
INTERMEDIATE POCKET PROVER

Standart Ozellikler Standard Features

= Fotosel kontrollii hamur giris konveyéri * Infeed V-belt conveyor with photocell control
* Hamur ¢ikis konveyort * Discharge conveyor

+ Merkezi elektrik dagitim panosu * Central electric distribution box

* Plastik yapismaz taslar * Plastic non-stick baskets

* Komple paslanmaz yapi * Completely stainless steel construction

* Ultraviole 151k * UV lighting

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.

Pictures may include produc ns. Due to s product developmen

y, we reserve the rights to char

ons andy/or design without prior
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LMM 200 LMM EURO
Silindir Sayisi Adet 2 4
Number of Rollers Pcs
Calisma Genisligi cm 47 65
Working Width
Calisma Uzunlugu cm 10 15
Working Lenght
Gramaj Aralig ar 50-1.500 30-1.800
Weight Range
Kapasite Adet 2.500 Gzeri 3.000 uzeri
Capacity Pcs Up to 2.500 Up to 3.000
Elektrik Baglantisi 380V/50-60 hz/3 phase 380V/50-60 hz/3 phase
Electric Connection
Baglanti Glicl kw 0,55 0,55
Power Supply
Adirlik kg 310 420
Weight
Dis Oletiler cm W: 75 W: 95
Exterior Dimensions L :210+32 L : 210432

H :140 H :150




MEMAK

Standart Ozellikler

* Merkezi ayarlanabilir hamur giris hunisi

« Katlanabilir ve kolay ayarlanabilir baski tablasi

* Hamur toplama tavasi

« Kolay ayarlanabilir silindir aralidi ve baski tablasi yukseklidi
« Kaziyicihi silindirler

+ Komple paslanmaz yapi

* Unlama haznesi

Opsiyonel Donanimlar
+ Yan kizaklar
« Motorlu Ust baski tablasi (Sadece LMM Euro Modeli i¢in)

LMM

UZUN SEKIL VERME MAKINESI
DOUGH MOULDING MACHINE

Standard Features

+ Centrally adjustable dough infeed hopper

+ Foldable and easy adjustable pressure board

* Dough collecting tray

+ Easy adjustable roller clearance and pressure board height
* Roller with scpapper

« Completely stainless steel construction

* Flour chamber

Accesories
+ Side guides
* Motorized pressure board (Only in LMM Euro)

Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.
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MCL 2000

KLIMA KONTROL UNITESI
CLIMATE CONTROL UNIT

Klima Uniteleri, kaliteli ekmek Gretimi icin gerekli olan
uygun degerdeki sicaklik ve nemdretimini gergeklestirir.
Bu Unite 6zel bir buhar Uretme sistemine sahip olup

elektronik olarak buhar miktan ayarlanmaktadir. Boylece
klima cihazinin  dayanikh  ve uzun omarld  olmas
saglanmaktadir. Ust tarafta bulunan fan sayesinde
ortamdan emilen hava cihaz tarafindan Uretilen isi ve nem
ile kanstinlarak maya odasina Uflenmektedir. Kumanda
paneli cihazdan ayridir.Mevcut kabinlere monte edilebilir.

I . Kapasite 10 m*/ Hour
Agirhgl 50 kg olup,nem arald: %60 RH / % 95 RH ve Capacity
isitma araldi +20 C/ +50 C. Kapasite 10 m?®/saattir. Elektrik
o Nem %60-%95 RH
glct 6,5 kw dir Humidity
Sicaklik +20 - +50C°
Heat

Climator unit ensures optimum and exact humidity and

temperature for quality bread production. This unit has a Elektrik Baglantisi 380V /50-60 hz
; ; Electric Connection
speacial steam producer and steam quantity can be

arranged automatically thus long life and durability of Baglanti Giict 9 kw
climator unit is provided. The air sucking by fan which is Power Supply

located on top of the device is blown toward to Su Girisi 12
fermentation chamber as mixing with heat and humidity. Water infet

Control panel is separated from the device and it can be Adirlik 50 kg
plugged on existing chambers. Its weight is 50 kg and Weight

humidity gap is %60 RH / %95 RH and heating gap is +20 Dis Olcaler / em W: 55
C/ +50 C. Capacity of this device is 10 m? / hour. Electric Exterior Dimensions L :185
power is 6,5 kw. H:175

M EMAK Resimler Griin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi dn ihtar olmadan &ézellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.




lezzetin ustala

Hiicre icerisindeki 1siy1 sabit tutan
eco modu ozelligi ile yeni nesil firinlarimiz,
lezzetten taviz vermeden tasarruf etmenizi saglar.

From master of economy
to masters of tastes...

Our new generation ovens with its eco design
which keep the heat stable in cell, provide to economise
by making no concessions to taste.
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