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PROFESSIONAL
MACHINE

1997 wiindan bu yana teknolojik gelismeleni yakindan takip ederek
sektdrin dinamiklerini belideyen Memak, uzman mihendisierd ve
yenilikei Gretim anlayisi ile drdnlerini gelistirmektedir. Memak 2018 wili
itibariyle Konya 4, Organize Sanayi Bélgesinde 30,000 m2'si kapal
olmak Ozere 45.000 m2'lik bir Gretim tesisinde alaninda uzman, 60
teknik personelden olusan 300 kisilik ekibi ile modern cadin
gereksinimlerine uygun profesyonel dzlmler Gretmektedir.

Since 1997 following the technological developments closely, Memak
has determined the dynamics of the industry and has been developing
products  with expert enagineers and innovative production

understanding. Mer

as of 2018,in the Konya 4industrial Zone,
45000 m2 total area with the 30,000 m2 closed area, specializing in
thee field, with a team of 200 people, consisting of 60 technical staff,
produces professional solutions according to the requirements of

modern age.

MEMAK
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PROFESSIONAL
MACHINE

{INES BAKERY OVEMNS & MACHINES BAKERY OVENS & MACHINES

ALHINES BAKERY OVENS & MACHINES BIKES
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ELEKTRIKLI DOMNER ARABALI EKMEK FIRINI

ELECTRICAL ROTARY RACK OVEN

DONER ARABALI FIRIN
IN=5TiCH

ROTARY RACK | ORE OVEN

BORU IﬁITMALI TAS TABAMLI KATLI FIRIN
STEAM VEN

ELEKTRIKLI KATLI FIRIN

ELECTRICAL DECK OVEN

ELEKTRIKLI KATLI FIRIN YUKLEME ROBOTU
ELECTRICAL DECK OVEN LOADER

EL EK TRIKL| KATLI FIRIN

CTRICAL DECK - OVEN

DEMER KONVEKSIYONL l.-' F IRIN

ROTARY CONVECTION OVEN

UNLU MAMUL VE PASTA FIRINI

OMBINE IN-STONE OVEN

]

KONVEKSIYONLU FIRIN
CONVECTION OVEN WITH SELF-WASH,

KONVEKSIYONLU FIRIN

CONVECTION QWEN

KEIH'I.I'FKSF'!'ONLIJ FIRIN
WVECTION OWEN

SA F!-|T KAZANLI SPIRAL MIKSER

FXE > SRiRAL

AUTOMATI MIXER
MOBIL SPIRAL MIKSER

BOWL SYSTEM MIXER

REMOK

SOGUTMALI MIKSER

FXED SOWL AUTOMATIC SPRAL Mi

KALDIR-DEVIR MAKIMESI

THLTING LIFT MACHINE

I-"J:IN'K YUVARLAMA MAKINESI
CONICAL ROUNDER

HAMUR KESME-TARTMA MAKINESI

UMETRIC DOUGH DIVIDER

HAMUR KESME-TARTMA MAKINES

VOLLMETRIC DOUGH INVIDER

ARA DINLENDIRME MAKINESI
INTERMEINATE POCKET PROVER

UZUMN SEKIL VERME MAKINES]

LOUNG MOLLDER

KLIMA KONTROL UNITES!
CLIMATE CONTROL UMIT

LiNLOADER ROBOT

ING SYSTEM

LKER WITH SEL

L NG SYST
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Memak, Tiirkiye’nin ilk ve tek : B
kendinden sogutmall mikserleri
Neptun serisini gururla sunar.
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Memak proudly present that the first and only self cooling Neptun series mixers in the Turkey.

+00 444 75 46 / memak.com



PATENTED PRODUCT

- |

e Ll . )



o
(o))
=
- A
=

wrww memak.com ]

Pisirme Kapasitesi®

Baking Capacily”®

Tava (iclsa

il
Baking Tray Size

Tava Adedi

Number-of Trays

Tava Arast Mesafeler

fray Licaranales

Pisirme Alam

Baking Areg

Kapi Girisi

Door Entrance

Baca Cikis

Chimey Cutiet

Buhar Baca Cikisl

Steam Extraction Pipe

Su Girlsi
Water Supply

Brildr Kapasitesi

Burner Capacity

Adat

Fcs

CIm

Adet
Pes

inc
fnch

kw

retitmis

ROTA 810

4.608

80x100 / 75x104

14-16-18

N4 -10-888

N2-128-14.4

/2"

81/ 220

thr

Standard Fealures

ROTA 609

3840

60x390 / 60x80

14-16-18

N4 -10-888

156864 -972

a0

22

13

Ve

42 /e

ROTA 608

2496

60x90 / 60x80

14 -10-888

5894 -702-801

80

22

172

42 /6

ROTA 507

1.920

2070

9-1-15

4 -10-828

5.2- 702 -80]

FiE)

46 /93

Enerji Kaynaklan

Energy Resolrce

Motorin, Dodal Gaz, LNG, Kat Yakitlar

Gas-(v, Solicd Fuel

Elektrik Baglantisi

ETECIRC LOFNeCiion

30V / 50-60 hz / 3 Phase

Baglant Glcd ke 25 z5 35 I5

Power Supoly

Isil Giig kcal/kw 80,000 /95 kw 45000 /53 kw

Thermal Power

80000 /70 kw 60.000 /70 kw

Gaz Baglant Basing Mbar
Gas Connection pressure

50-300 50-300 50-300 50-300

Adiriik kg 2.650 2250 1920 1.400

Weight

Dng Qlodler cm W5 W:Ins W:ins W:1325

Exterfor Dimensions H D 232+30 232+30 H D 207+30 H :182+30
L 260 L 227 L 227 L :180
L1:300 L1275 L1:273 L1225

tilermn, marmdl | sife gibne defiskenhk gisterelslin

H 350 gr. Bkmok (retimi ile §

Al infarmartioar are caloutited fo based an the Bresd produdtian (250 grl, standa irays sire capasey and 5 fers work



ROTA

DONER ARABALI EKMEK FIRINI
ROTARY OVEN
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MEMAK Résirnlér dri secensklering derednlr. Metimliniz brdn gelslrms politikanindan dalsm dn hitas almadan Scelliklen vefveya dizasymn dedustirmie MakBam sk fulais
" Pctises may inclate prooict option. Due to our confinuaas prodopot despiapment policyl e reserve the nghts fo change specifications andy/or dosign withou! prior nokico
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Yiksek enerji tasarrufu ve maksimum performansi ile

Rota serisi beklentilerin étesinde bir kalite sunar.
Yenilenen tasarimi ve gelistirilen 6zellikleri ile sizi bekliyor.

ROTA SERIES

The Rota series bakery 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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irme Kapa

i Cam,

Tava Olclsd

Ak

Tava Adedi

Taw

nag

Irays

Arasi Mesafeler

Pisirrme Alani

Bui

w7 Area

Kapt Girisi

aca Cikis

Su Girisl

Enerfi Kaynaklan

Elektrik Baglantis

Baglanti GOcd

Powor Suy

Agrhik

Dis Oictler

teriar Dimensions

TNmney -”':'.'!'.'---‘

Adet
Fcs
cm

Aclet

cm

cm

& cm

Ing

kw
kg

cm

ROTABIOE

4.608

BOX100 / 75x104

n2-128-144

100

Elektrik

Elaririca

W81
H 1 232+25
L2215

LY: 260

Standard Fealures

ROTAGOSE

3.840

G0N0/ G0xB0

156 -864-972

BO

Elektrik

3/OV /50-60 hz / 3

P

h
0

a5e

ROTAGOBE

2496

60x890 /6080

£94-702-80

80

[

Elektrik

380V / 50-60 hz / 3 phase




ROTAE

ELEKTRIKLI DONER ARABALI
EKMEK FIRINI

ELECTRICAL
ROTARY RACK OVEN

M EMAK Resimler Grin segeneklerin icerebilr, Ketintizz Drin gelistieme politikaandan dalsm 8n htar almadan deelliklen sedveya dizsym dedistirmie hakkom sakd (utan:
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Standart Ozellikler
» Endl ]

= Tasarruf me

Standard Features

Tava CHodsil

Baking Tray Size

40x60 / 40x80 ; 53x65 /50x70

Tava Adedi Actet 12-15

Tava Arasi Mesafeler cm 10-88

-
ml
L]
L}
L]
[ ]
-
-

Kapi Girisi cm 64

Door anfrance

Buhar Baca Cikisi @cm 9

o s 1 1rs g ]
LT LT T

Su Girisi Ine 12

rSUpply fnch

il Kaynaklan

i e

Elektrik Baglantisi 3ROV / 50-80 hz /7 3 phase

& ic Connection

Baglantl Gcd KW 39

Power Sup)

H



ELECTRA

DONER ARABALI FIRINI

ROTARY RACK IN-STORE OVEN
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MEMAK Résirnlér dri secensklering derednlr. Metimliniz brdn gelslrms politikanindan dalsm dn hitas almadan Scelliklen vefveya dizasymn dedustirmie MakBam sk fulais
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ARMADA s

ARMADA 2309

ARMADA 2412

ARMADA4208

ARMADA 4210

ARMADA 4212

ARMADA 3309

ARMADA 331

ARMADA 3313

ARMADA 4312

ARMADA 4315

ARMADA 4318

.'.‘|5|---nc.

ne

P

B9

n2

15.4

Alan

Elektrik Gig

(kwe)

[

T

1.4

£0.000

65.000

850.000

90.000

70.000

85.000

S0.000

193 OO0
120,000

135.000

Agirhk

(kal

9100

9.800

9,300
9,700
8.500

8.900

9,700

10,100

10500

P

/1,860

(2400

L 1B6D
1.600

{1 1.8E0

2.000

{i1.860

1 2400

Dhis Olclier

(C

W

¥

il

[ 2.460

+3670

LS00
12080

V3670

J1.800

f11.840

: 2870
12200

[ 1.840

(2270
12200

(1840
+ 3670
12200

12460
2870
2.200

[ 2460

3270

V2200

2460
+3670
2200
12460
2870
1 2.200

- 2480
L I270

H 12200

L 2,460
+ 3670
+2.200




ARMADA

BORU ISITMALI
TAS TABANLI KATLI FIRIN

STEAM PIPE OVEN
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M EMAK Resimler Grin degenekiering igerebilr Ketintin? Drdn gelistemes politikaandan dalam dn htar almadan dcelliklen vedveya dizaym dedustinmii RakBom 2ab lutans
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Geleneksel Lezzetlerin Modern Ustasi SNova
Tas tabanl finn Nova, statik pisirme ozelligi ve
homojen 1s1 dadilimi sayesinde tam kivaminda pisen
geleneksel lezzetlerin modern ustas.

NOVA SERIES

The SNova Modern Master Of Traditional Tastes
Electrical deck oven Nova is thanks to static cooking and
homogeneous heat distribution be cooked to a turn
modern master of traditional tastes

+390) 444 75 46 / memak.com
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Asadida ver alan teknik bilgiler bir kat icin verilmistir,

Given techrical defalls for single deck

Kapasite (Adet / B Saat) Adeat
Capacity (Pcs /'8 Hours) Pcs
Pisirme Alani m?
Baking Area

Kat Sayis Adet
Poszible Number of Deck Pes
le Clciler cm

Interior Dimension

[hs dicdler cm
Exterior Dimension

Kat Giris Olclien om
fatake Qpering

Buhar Baca Cikisl Bcm
Steam Chimney Cutlet

Su Girsi Irg
Water Supoly fnch
Enerji Kaynad

Energy Resource

Elektrik Goch bow
Fower

Adirhik kg
Weight

Kontrod Sistemi
Control System

Elektrik Baglantis)
Power Supply

2960

2.45

1-4

W 120 /L 206 / H:22

Wi 165 /L: 260 f H:33

120 % 20

ns

e

Elektrikii

Electrical

16 {+4 Buhar jeneratérl gicd)
16 ('vd Steam generator power)

460

Dijital Programli

Digital Brogrammalyle
380V /50-60 hz / 3 Phase

Asadida yer alan teknik bilgiler sehpa icin verlmistir,

Given technical delfails for chamber,

Dis Gledler cm
Exterfor Limension

Adgirhik kg
Weight

W65/ L: 260 / HF2

400

Asadida yer alan teknik bilgiler daviumbaz icin verilmistir,

Given technical defalls for steam extraction.

Dvs dlcller cm
Extorfor Dimension

Agirik kg
Weight
Elektrik Goct bow
Power
Toplam Olealer
Total Dimensfons
W:165
H L 260
Li: 263
H - 200

W:ies /L 40/ H:38

30

0.3

YOkleme Aparat Olcaler
Lcading Apnaratus Dimensions

Wi1ed
L 13315
H 220

Standart Ozellikler

= Sik we ergonamik dizayn

* Gorsel ve sesli ikaz

* Yiksek enerji tasarrufu

= Avarlanabilir yokseklik {+25cm)

* Yogusmal seramik rezistans teknolojisi sayesinde
yitksek enerji tasarrufy

+ ¢ gdvde Aluminised Alusi sag
* Statik isitma prensibi

= Her kat icin (Kat ¢l alt ve Ost sicakhidn 151 ve buhar
zaman istede gbre ayarlanabilir. Bylece her katta
istede gdre farkh Ordn pisinlebilir,

* Plnizsiz ylzeyli dzel alasimh pisirme tas:
* Dns ALSIE 304 kalite paslanmaz celik dizayn
= Cift cam kapak

* Sicakhk aralid 50-300 C°

Opsiyenel Donanimlar

* Katlara paletle mamil yikleyebiime
* Tasima teker|

* PLC Dokunmatik kentrol paneli

Standard Features

+ Stylish and ergonomic design
 Visual and auditie warning

» High energy saving
 Adjustable height

+ High energy saving thanks to condensing ceramic
resistance fechnology.

« Intermal Aluminised Alusi sheaf
+ Static healing principle
« For each deck of the gven, the fermperafures

(hottamfop sidas) can be adiusted a5 needed therefore

you can bake a different kind of Pastry ineach deck as
you want,

« Specially alioyved smooth surface baking tile

« External cover AISI 304 grade stainless steel design
« Double giass door

« Temperature range 50-300 C

Accesorfes

+ Possible o load products with paltet to decks
+ Transport whee!

* PLC Touch screen control panel



ENOW

ELEKTRIKLI KATLI FIRIN

ELECTRICAL DECK OVEN
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Standart Ozellikler

= Sik ve ergonomik dizayn

= Kolay ve pratik kulanim

* Yiksek hizda dron yokleme ve bosaltma

+ Esit buhar dadilimi

+ Aldminyum sigma profil ve AlSl 304 pastanmaz celik dizayn
* Yiuksek enerji tasarmufu

+ Avarlanabilir yokseklik

Opsiyoenel Donamimlar
* Servo motor

Standard Features

= Slylish and ergonaric design

= Easy and practical use

= High speed product fading and unfoading

» Equal steam distribution

« Aluminum sigma profile and AIST 304 stainfess steef design
« High energy saving

« Agjustable height

Accesories
+ Servo motor

Kapasite (Adel)
Capacity {Pcs)

Pisirme Alan
Baking Area

Kat Sayis
Poszible Number of Deck

Olcliler
Dimension

Adiriik
Waight

Pasa Qlcileri
Piate Sires

Pasa Pisirme Alam
Flate Cooking Area

Adet
Prs

Adet

o

cm

20420

245

1/4

W 197 /L 3315 S HI97

400

58 x 240

1.2

lsfom. memilll gramaji v piEnme siresne gore degizkenlik géstereblis,
250 o Ekrreek (eretind He B saathik caligma standar pasa kapastes! bag alinarak veriimigte
The process may wavy deypenaing oo progict weight and Baking fimp

Allinfarrnationt & cawalted [ bazed on e Dreao proaucion (230 grl sfendard olales 1oe Capacily amd & Hours wovk



LOADER

ELEKTEIKH KATLI FIRIN
YUKLEME ROBOTU

ELECTRICAL DECK OVEN
LOADER/UNLOADER ROBOT

MEMnK Résirnlér dri secensklering derednlr. Metimliniz brdn gelslrms politikanindan dalsm dn hitas almadan Scelliklen vefveya dizasymn dedustirmie MakBam sk fulais
o Pirtires may inchate prooict opfions. Due fo anr comfimuos prodog despiapment polic)d e reserve the nghts o change specifications andy/or dosign withou! prior nokicoo
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Asafida yer alan teknik bilgiler
bir kat icin verilmistir.

Given lechnical details

for single deck

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

Tava Kapasitesi (60x40 cm)  Adet
Number of Tray (60xd0 cm) Pcs

Pisirme Alani m®
Baking Area

Kat Sawis Actat
Possible Number of Deck Prs
Ig Oighter cm
Interiar Dimansion

Dus Gledier cm
Exterior Dimension

Kat Giris Olgaleri cm
Intake Opening

Buhar Baca Cikisi @cm
Steam Extraction Pipe

Su Girisi ing
Waler Suppiy fnch
Enerji Kaynadi

Heating Tyvpe

Elektrik Gocd kowr
Power

Adirhik ky
Weight

Kontrol Sistemi

Control System

Elektrik Baglantis
Bower Supoly

NOVA 128

s

1-4
Wi 120 /L BO
W60 /L3140 / H:33

=21

W
Elektrikii
Electrical

7.4(+2,6 Buhar jenaratord odci)
T4(+2.6 Steam Generator power)

225

Cijital Programii

Digital Programmable

380V /50-80°hz / 3 Phase

Asadda yer alan teknik bilgller fermantasyon odas Icin verllmistir,
Given tachnical details for profing chamber,

Tava Kapasitesi (30x60 cm)  Adet
MNumberof Tray (B0x60 em)  Pos

Tava Kapasitesi (60x40 cm)  Adet
Number of Tray (60x43.cm)  Pcs

Dis Glcaler cm
Exterfor Dirmension

Adirlik kg
Waight

Elektrik Glol kw
Power

12

24

Wiieo /L:40/ HT

175

Asaipda yer alan teknik bilgiler daviumbaz icin verlimistir,
Given technical details for sfeam extraction

s Glchler cm
Exterfor Dimension
Adiritk kg
Weaight
Elektrik GocO fows
Fower

H

W, 160 /L: 45 f H:25

15

o3

Toplam Qicdler
Total Dimensions

W:oied
L 140
L:17s
H :2N+10

NOVA 68

1

W80 /L: 80

W99 /L0140 S HAS
61

ns

12

Elektrikli

Electrical

4.5(+1,5 Buhar jenaratorl gucl)
4. 5(+1.5 Steam Generator power)

145
Dijital Programll
Digital Programmable

3OV /50-60hz / 3 Phase

Wieg FLMO Y HN
125

32

W99 /L 45/ H:25
o]

0.3

Taplam Olgtiler
Total Dimensions
W83

L 2140

L1: 175

H : 211410
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Standart Ozellikler Standard Features
* Pic Dokunmatik ekran * Pic Touch Screen
* Enadistri 4.0 ile uyumisdur s Compatib
* Sik ve ergonomik dizayn » Siylish and ergonomic design
» Garsal vo sesl ikaz » Visual and awudible warning
* Yiksek enerji tasarrufu * High energy saving
* Ayarlanabilir ylkseklik (+25cm)
* Yofusmal seramik rezistans teknolojisi sayesinde * High energy saving thanks to comdansing ceramic
yiksek enerl tasarrufu resista technology,
* |¢ giwde Aluminised Alusi sag * Internal Atuminised Alusi sheet
* Manuel kiepe sistemi ile ayarianabilic nem dengesi * Adfustable moisture balance with manuial air damper system
» Statik isitma prensibi * Static heating principe
« Her kat icin (Kat ici alt ve Ost sicaklifn 1 ve buhar * For each deck of the oven, the temperatures (boltom/top sides)
Zamani istege gbre ayarlanabilir. Béylece her katta can be adiusted as needed therefore you can bake 2 differsnt

stede gore farkh Grin pisintebilir,
* Plrlzslz ylzeyll 6zel alassmie pisirme tas
* Dis AlSI 304 kalite pastanmaz celik dizayn
= Manuel kontrolld bubar klepesi

* Bagumsiz otomatik isi ve nem kontrolid
fermanstasyon odasi

« Tekli cam kapak
* Sicaklk arahd 50-300 C°

kirwd of pastry in each deck as you want

* Spar

Hy altoyed smooth surface baking file

e External cover AI51 304 grade slainless steel design

* P cantral afr damper

Iy
+ Independent aulomatic temperature and
fiumicity controd in prafing chamber

= Single glass aoor

» Temperature range 50-300 C
Opsiyonel Donammiar
= Stand

Accesories
= Sramt

ndan dalay dn htar almadan deelliklen vefveys dissym dedustirie Makkam skl futars

M EMAK Resimler Grim degenekiering icerebilr Ketintoy brin gelislisms palitikas
=l

i, * I0 OLF CONFNUDLE Dodtact o

YETLRTS M) INCITATS roanrl opdiois. |

dopmant polic) e reserve e nghls fo change specificabions andyor design withoo! prior nodioo




KONTROL ELINIZDE...

ndist i 4.0 ile uyumlu Memak driinleri sayesinde

Uretim stirecinizi sorunsuz kontrol edin.

B T e
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Pisirme Hiicre

yvon Odas

a5

Fermant

“hamber

G

Baking

Profing Chamber

Tava Qigosi
Number of Tray (B0x40.cm)

Tava Adedi
Number of Tray (60x40 cm)

Tava Aras Mesafe
Baking Area

Pisirme Alam
Pozsible Number of Deck

Dis Gleler
Exterior Dimension

Kapi Girlsi
ntake Ooening

Buhar Baca Cikis
Steam Extraclion Pipe

Su Girisl
Water Supply

Enerji Kaynad
Heating Type

Adirlik
Welght

Elektrik Baglantis
Power Supply

Kontrol Sistemd
Control Syshem

Elektrik Gacl
Fower

lsal Gag
Thermal Power

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

[hs Glodier
Exterior Dimension

Elektrik GOcl
Power

Ak
Weight

cm
Adet
Prs
cm
m

cm

cm

g
Inch

K

kcal
Adet
Prs
cm

kw

K

STELLA 10E
40 x 60

[8]

8.3

24

W00/ L10g f HI40 + 10

52

2

Elektrikli
Electrical

350
ZB0 W /50-60 hz / 3 Phase
Dijital Programi

Digital Prograrmmable

23,5 kw

12

W:100 /L 108 /H:72

2.5

100

Toplam Olciler
Total Dimensions

Woioo
L -108
L1:130
H :212+10

STELLA 10G

40 x 60

10

8.5

24

Wi 100 /L5108 / Hi140 + 130

52

172"

Gazl

Gas

380

380V /50-60 hz / 2 Phase
Dijital Programi
Digital Programmalie
B kw

16000 /18 kw

12

W200 /L2108 S H:72

2.5

100

Toplam Olgdler
Total Dimensions

W100+22
L J10a+20
L1:130

H : Z12+10



STELLA

DONER KONVEKSIYONLU FIRIN
ROTARY CONVECTION OVEN

Standart Ozellikler
* Endidstri 4.0 e uyumiludur,

* Sik ve ergonomik dizayn

*+ Ghrsel ve sesl ikaz

* Yiksek enerji tasarrufu

* Kolay Kurulum

* PLC Dokunmatik kentrol paneli

* le-dis paslanmaz celik dizayn

* Genis ylzeyli siva dayamkh cift camh tasanm
* Yilksek kapasiteli buhar jeneratéri

+ Oromatik buhar kontroll ve buhar klepesi

* Cift yonid tava arabas: ddnidsd

=

* Bagimsiz ctomatik 151 ve nem kontrolld ~ ="
fermanstasyon odas: = q| |
» Sicakiik aralidn 50-300 C° Hﬂ; -
+ Tasarruf modu (Eco tusu) . '
IR =
Opsiyonel Donammiar y i
* Stand !'Jh e
=t |
2T —
- —
l —
Standard Features l II

* Compalibla with industry 4.0

l

Stylish and ergonarmic design

o Wisiral and st

High energy saving

Easy Installation

« DU Touch scraen controf panel

Skainless steel interior-exterior design

Large frant window with doubie heat-resistent glass
* High ¢
bail st

« Aulormatic steam cantrod and air darmed

nacily sfeam system with casf-iran
m genarator

Bidirectional tralley rotation

Independent automalic lemperatune and fumidity Y
candral in prafing chamber

Temperature range 50300 &

Eco mede

Accesories MEMAR

v Slant < | . —

solitikazindan dolay

Iir. Metinliiz Drdm el r htar almadan deelliklen vefveys dirsym dedustinite Fakkam skl {utars

27

i reserve bhe nghts fo change specifications andy/br dosign withou! prior nokion




28 11

Asadica yer alan teknik bilgiler pisimme hdcresi igin veriimistir,
Given technical details for baking chamber.

wwwmamak.com

Tava QlcisG
Baking Tray size

Tava Adedi
Number of Trays

Tava Aras Mesafe
Tray Clearanaces

Pisirme Alany
Baking Area

Dhs Glgiiler
Extarior imension

Kap Girlsi
fntake Opening

Buhar Baca Cikist
Steam Extraction Pipe

Su Girigi
Water Supply

Enerji Kaynad
Heating Type

Adurlik
Wit

Elektrik Badlantsi
Power Supply

Kontrod Sistemi
Controf System

Baglann GGod
Power Supply

cm
Aclet
Prs
cm
mi‘
Cim

cm

@em

fnch

kg

kw

40 % B0

85

T.dd

W: 100/ Lo 140 / H: 107410

52

/2

Elektrikli
Efectrical

320
380V / 50-60hz / 3 phase
Bilgisayarh Dokunmatik Panel

Tauch Screen Computer

15.5

Asaiida yer alan teknik bilgiler tas taban kat icin verilmistir,
Given technical details for stone deck fn the befow

Tava Kapasitesi (60x407
Murmber of Tray (60x400

Pislrme Aland
Baking Area

Kat Ic Qlcoler)
faterior Dimension

Kat Giris OlcOleri
Intake Cpening

Dig Blgliler
Exterior Dimension

Elektrik GOcd
Power

Adurlik
Weight

cm

me

cm

cm

cm

kw

2

0.5

60 % 80

60 x 21

W:100/ L5140 /H: 385
4.5+(1,5 Buhar Jenaratdr GOol)

4,5+(1 5 Steam generator power)

185

Asadida ver alan teknik bilgiler fermantasyon odasi icin verimistir.
Given fechinical detalls for profing chamber

Tava Kapasitesi (B0x60}
Mumber of Tray (80x600

Tava Kapasitesi (60x40)
MNumber of Tray (60x40)

Dis Glgiler
Exterior Dimension

Elektrik Glcd
Power

Adurlik
Weight

cm

cm

m

kw

12

W00/ L 140/ H: 72

32

100

Taplam Olgoler
Total Dimensions

W:100
L :140
L1:165
H : 218+10

Standart Ozeliikler

* Endastri 4.0 e uyumiudur.

* Sik ve ergonomik dizayn

* Garsel ve sesl ikaz

* ¥ksek enerji tasarmufu

* Kolay kurulum

* lc-chis pasianmaz AIC 304 kalite pastanmaz cellk

* PLC Dokunmatik panel Gzerinden tOm katlan kontrol edebilme

* Standart dijital panele sahip tas tabanh pisirme hicresi

= Ayni anda konveksiyonel ve statik pisirme
prensibine sahip kombinasyon

* I¢ ve dis paslanmagz celik dizayn

* Her iki pisirme hilcresinde. de yiksek kapasitell buhar jeneratorld

* Otomatik buhar kantroll ve buhar kiepesi

* Standart fermantasyon kabinli

* Badumsiz otomatik 151 ve nem kontrolld fermantasyon odasi
* Sicaklik arahd 50-300 C°

Opsiyonel Denanimlar
* Stand

Standard Features

* Compatible with industry 4.0

* Sfylish and ergonomic design

* Visual and sudible warning

« High energy saving

» Easy Instaliation

* [nternal & External AlS! 304 grade stainfess steg/

« Control alf decks from a anly PLC touch panel

« Standard digital programmable panel on bottom

» Convectional and static baking principle in one combination
= Staindass steal interior and exterior design

= High capacity steamn system in both baking chambers
* Avlormatic stearn control and air darmper

= Equipped with proofing cabinet

* Independent automatic femperature and humidity
contral in profing chamber

* Temperature range 50-300 &

Accesories
* Stamt



STELLA
COMBINE

UNLU MAMUL VE PASTA FIRINI
COMBINE IN-STONE OVEN

MEMAK

L
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Standart Ozellikier

* Endlstrl 4.0 ile uyumludur,
= Sk ve ergonomik dizayn

* Garsel ve sesli ikaz

* Yiksek eneri tasarrufu

* Kolay kurulum

* Yksek bubar sistemi ile gerektidinde
%l'den ®100'e aninda nem arttinm

* Fan inventerinde 3 hava gk hizi

* Hizlisimma

* Pisirme sdresinde %25%e kadar azalma

*+ Esit ve dengeli pisirme

* Herkesin kolayca kullanabileceql tasanm
* PLC dokunmatik ekran

* Isiyn igerde hapsedebilen dzel cam

* |siya dayamikh Og camil tasanm.

* Programlanabilie yikama modu,

* Ui farkh modda yikama Gzelligi.
(Disth, orta ve yiksek yikama)

« Yodusmal daviumbaz, (Pisirme esnasinda alusan
su buharnn yodusma tavalannda toplayarak
biriken suyu tahlive eder.)

* Baca gereklirmez,
« sk 2.0 dzelligiyle recate aktarims,

= Fan iz kontrod sistemi ile 4 farkh devirde
pesirebilme dzelligi.

« 3 litre yedek su depo hacmi.
* Modiler sistemn,

Tava Dicdsi cm
Baking Tray Size

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

Pisirme Alani m
Baking Area

Kapi Girisl mm
Door entrance

Buhar Baca Cikisi 2em
Steam Chimney Outle?

Adirhk kg
Weight

Elektrik Badlantisi

Electric Connection

Baglanti Gico kw
Power Supply

Daviumbaz Glcd fow
Power Range Hood

Dus Oledler cm
Exterior Dimensions

Standard Features

* Compatible with Industry 4.0
* Shylish and ergonomic design
* Visyal and audible warning

* High energy saving

* Easy Instaliation

« With the high steam systemn; the moisture instantly
increase from T%to 100%.

* Pasibble fo 3 air outlet speed in the Fan inverter,
* Fast warm-up

* Lip to 25% decrease in baking Hme

* Equal and well-balanced baking

* User friendly design

* PLC touch sereen pane!

* Special giass profecting the heat

* Heat resistant three giazed

* Programmable wash mode.

= Wash in three different modes
(low, middie and high wash)

* Condensing hood. (During cooking the hood is
colfecting water vapour in condensation panand then
it's evacuates the accumulated water and the oven)

= Chirmney free
* Recipe transfer with the USE 3.0 feature

* Fan speead control system with 4 different cycle
cooking feature

* 3 liter replacement water fank volume
= Modular systern

Sirlus

40 x 60

15
14
535
10
150

B0V / 50-60 hz / T Phase

0.25

W:oz
L 145
H :104




SIRUS

KONVEKSIYONLU FIRIN

CONVECTION OVEN
WITH SELF-WASHING SYSTEM

M EMAK Resimler Grin degenekiering igerebilr Ketintin? Drdn gelistemes politikaandan dalam dn htar almadan dcelliklen vedveya dizaym dedustinmii RakBom 2ab lutans
- Fipfures may incitae procuct opfions, e fo our confir s prodtact devedaprment podic)d e reserve the nghts fo change specifications andy/or dosign withoo! prior nokicoo
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Standart Ozellikier Standard Features
» Endstri 4.0 ile uyumludur, * Compatible with Industry 4.0
* Sik ve ergonomik dizayn » Stylish and ergonamic design
= Gorsel ve sesll kaz * Visual and audible warning
= Yiksek enerji tasarrufu * High energy saving
* Kolay kurulum * Easy installation
* Yitksek buhar sistemi ile gerektiginde * With the high steam systerm, the moisture instantly
%10dan %100% amnda nem arttinmi Increase from 10% to 100%.,
* Fan inventerinde 3 hava ciks hizi * Posibible o 3 air outiel speed in the fan inverter.
* Hizliisinma = Fast warm-up
* Pisirme sdresinde %25%'e kadar azalma * Up to 25% reduction in cooking time
« Esit ve dengeli pisirme * Ecual and even cooking
= Herkesin kolayca kullanabilecedi tasanm * User friendly design
* PLC dokunmatik ekran * PLC bowch screen panel
* lgiyi icerde hapsedebilen dz7al cam « Special glass profecting the heal
LUNA LUNA MAYA ODASI
Tava Oicdsa cm 40 % 60 40 % 60
Baking fray Size
Tava Adedi Adet 5 5]
MNumber of Travs Pcs
Tava Arasi Mesafe cm 75 &
Tray Clearanaces
Pisirme Alani mé 115 =
Baking Area
Kapt Girisl i 535
Ihiake Cpemmg
Buhar Baca Cikisi @& cm 10
Steam Extraction Plpe
Adirhik kg 120 100
Weight
Elektrik Baglantisi 380V / 50-60 hz / 3 Phase
Electric Conneclion
Baglant Ghcd kw g 3.2
Powver Supoly
|;"IS GlcuI{_'r _ cm WG W oz
Exterior Dimensions
L :99 L:9%
H:535 H:59

: Toplam Clgdler
I 3 Tota! Dimensions
H W:a2
L :98
L1:125
L H 195



LUNA

KONVEKSIYONLU FIRIN
FIXED CONVECTION OVEN

s
MEMAK |

MEMAK

M EMAK Resimler Grin degenekiering igerebilr Ketintin? Drdn gelistemes politikaandan dalam dn htar almadan dcelliklen vedveya dizaym dedustinmii RakBom 2ab lutans
- Pietares may incivde produc! options, Soe fo owr confinuous prodta! devsdooment polic)d i reserve fhe nghls fo change specificabions andyor design withoo! prioe nodioo
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E
8
5 LUNA COMBINE LUNA MAYA ODASI
; Tava OlgOs0 cm 40 x 60 40 % 60
Baking Tray Size
Tava Adedi Adet 5 ]
Number of Trays Pcs
Tava Arasi Mesafe cm 75 -
Tray Clearanaces
Pisirme Alam m? 115 -
Baking Area
Kapi Girisi mim 535 -
Door Entrance
Buhar Baca Cikisi & cm [} -
Steam Chimney Qutlet
Agirik ka 120 100
Weight
Elektrik Badlantisi 380 v/ 50-60 hz / 3 Phase -
Electric Connection
Baglant Gacld kw B 32
Power Supply
s Olctler cm Wl W al
Exterior Dimensions ' '
L :130 L ;130
H:535 H:72

Asadicda yer alan teknik bilgiler tas tabanh kat icin verilmistir,
Given technical details for stone deck in the befow.

Tava Kapasitesi (60x40) cm 2 -
Number of Tray (60x40)
Pisirme Alam m? 05 =
Baking Area
Kat Ig Qiclleri cm &0 x B0 -
Interior Dirmension
Kat Giris Olcdleri cm 60 x 21 -
Intake Opening
Dus dlciler cm W: 100/ L: 130 f H: 33 2
Exterior Dimension
Elektrik Ghco kw 4,5(+1,5 Buhar Jenaratdr Gicd) -
Power 4.50+1.5 Steam Generator Power)
Adirhik kg 185 -
Weight
Toplam Gleiler W92 /L:130/L1:145 / H: 206
Tatal Dimensions
Standart Ozellikler Standard Features
+ Endstri 4.0 ile uyumludur * Compatible with Industry 4.0
* PLC Dokunmatik panel Gzerinden tim katlan kontrol edebilme * Controlf alf decks from & only Pic touch panel
* Standart dijital panele sahip tas tabanh pisirme hiicresi * Standard digital programmable panel on botiom
« Ayni anda kenveksiyonel ve statik pisirme prensibine * Convectional and static baking principle in obe combination
sahip kombinasyon * High capacily steam system in both baking chambers
= Her iki pisirme hicresinde de ylksek kapasiteli buhar jeneraténl « Automatic steam controd and air damper
* Ctomatik buhar kontrold ve buhar klepesi * Equipped with proofing cabinet
* Standart fermantasyon kabinli . fndepeqden! a_u!o.rr?an'r termperature and humidify
» Badimsiz ctomatik s1 ve nem kontrolll fermantasyon odasi control in profing chamber
= Sicaklik arah 50-300 C° * TE’”-_':’E""“”"E' range 5?'50':_' c
* Sik ve ergonomik dizayn * Stylish and ergonomic design
« Gérsel ve sosli ikaz = Visual and audible warning
= Yiiksek enerji tasarrufu * High energy saving
* Yitksek buhar sistemi ile gerektiginde %10'dan * with the high steam system, the moisture instantly
%100% amnda nem arttirnmi fncrease from 10% to 100%.
» Fan inventerinde 3 hava cikis hizi * Posiblfe to 3 air outfel speed in the Fan imerter,
« |siya dayanikl ¢ift caml tasanm * Heat resistant double glazed design
* Pisirme siresinde %25'e kadar azalma * Up to 25% reduction in cooking time
» Esit ve dengeli pisirme * Ecual and evern cooking

* |siy1 igerde hapsedebilen dzel cam * Special glass protecting the heat
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MEMAK

LA
COMBINE

MEMnK Q-:. e il e I..I:'I‘HLrII ferednlr. Mesnlniz brdn r:.lll |:4..|=.1.:.| ndan dalam dn htas almadan deelliklen vefveya dizsymi dedustinm lelrhll gkl utars
e et optioes. O ¥ gl A o AR e HhE 0 change specifications andyor dosign withoo! prior nokoo



DOUGH
PROCESSING GROUP



1"l
MEMAK



Standart Ozellikler

+ Cift motoriu sabit kazank mikser

* Cift hizly, ¢ift elektronik zaman saati

* Her iki yone danebilme dzelligine sahip kazan
* Paslanmaz kazan spiral ve bicak seti

* Paslanmaz kazan ve motor koruma kapadi

* Pistonlu kazan kapadi

* Poly-V kasnak kayis-kasnak aktarma sistemi
+ Qtomatik su girisi

Opsivenel Donanimiar
+ Dijital hamur sicaklig Sloomad
* Otomatlk sy litreleme

Standard Features

+ Spiral mixer with fixed bow! wilh two motars,
one for the bowl-one for the spiral hook

* Two speed, fwo electrontk timer

* Two directional bow! rotation

= Stainless stee! bowi-spiral hook and central bar

+ Stainfess steel bow! guard and motor protection cover
* Pigton to support the bow! guard

* Poly-V belt transmission system

* Automatic valve for water infet

Accesories
* Digital dought termperature measurement
* Automatic water liter adjustment

OTTO 40 OTTO 100 OTTO 130 OTTO 200 OTTO 250
Hamur Kapasitesi kg 40 100 130 200 250
Dough Capacity
Un Kapasitesi kg ris 625 75 125 150
Flour Capacity
Kazan Hacmi It 70 157 205 298 368
Bowl Valume
Spiral Motor Wiz | /1 kw 15/3 35/55 35/55 5/8 75/
Spiral Motor Speed | /)
Kazan Motoru kw 0,55 0,55 0,55 15 15
Bowl Mator
Kazan MoHen @xh 50x30 T0x41 80x47 GoxdT 100n47
Bowi Dimension
Su Girisl Ing e W {Firia /2 g
Water Supply Inch
Adrlik kg 350 550 100 230 1150
Weight
Elektrik Badlantist 80V, 0 ha
Electric Connection VAR Pliee
Dis Cl!cﬁler _ cm W:63 W73 W8S W.a5 Wior
Exteriar Dimensions L 1120 L :146 L :160 L :170 L :180

H:nz H 140 H 1150 H 1145 H ;185




OTTO

~ SABIT KAZANLI
OTOMATIK SPIRAL MIKSER

FIXED BOWL
AUTOMATIC SPIRAL MIXER

| MEMAK Resimler dridh segensklerin igenednlr. Kesnliziz Ddn gelsinme politikasindan dalsim 8n htar almadan deelliklen sedveya dizsym dedistirmie hakkom sakd (utan:
al Pirtires may inchate prooict opfions. Due fo anr comfimuos prodog despiapment polic)d e reserve the nghts o change specifications andy/or dosign withou! prior nokicoo



Standart Ozellikler
« (Cift motoriu sabit kazanh mikser
« Her ik ydne danebilm

Gzellidine sahip kazan
» Paslanmaz kazan spiral ve bicak seti

» Paslanmaz kazan ve motor koruma Kapad

« Pistontu kazan Kapad

= Poly-V kasnak kayis-kasnak aktarma sistemi
+ Otomatik su ginsi

« Dijital hamur sicakhdn Slcomi

= Otomatik su litrel

e
+ Dokunmaktik ekran

» Hareket|i karan sistemi

Standard Fealures

= Spiral mixer with fixed bow! with two motors

5 steel bowl-spiral hook and central bar
+ Stainfess steel bow! guard and molor protection cover
« Piston to support the bow! guard

* Poly-V belt transmissian 5|

« Automalic valve for water infet

« Df o

qital dough fermperstur asurament

« Automatic water ter adjustment
« Touch screen

= Remavable bow! sysiermn mixer

Hamiur Kapasites kg 250

Dough Capacity

Lin Kapasites| kg 150

=IO

Kazan Hacmi

Bowl Volume

kw 75/

Spiral Motor GU

Kazan Moton kw Ia

Bt Mebar

Unite Motoru kw 1

LAF il

Kazan OlcEeri Bxh 100x47

280V /S 50-60 he / 3 phase

cm W:1a7
s L :180
H 157




OTTO
MOBIL

MOBIL SPIRAL MIKSER

REMOWABLE BOWL
SYSTEM MIXER

M EMAK Résirnlér dri secensklering derednlr. Metimliniz brdn gelslrms politikanindan dalsm dn hitas almadan Scelliklen vefveya dizasymn dedustirmie MakBam sk fulais
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Standart Dzellikler
* EndQstri 4.0 ile uyumiudur

= LIt motoru sabit kazanli mikser

bilme &zelligine sahip kazan

Paly-V kasnak kayis-kKasnak aktarma sistemi

»

Qtomatik su ginsi

Dijital hamur sicaklef Slodmd

Otomatik su litreleme

Dokunmaktik ek

-

enilen derecede ha

st fr P e
WL EW0 MOiors

= Stainfass steefl bowl-spiral hook and central bar

= Stainless steel bow! guard and mator protection cover

= Pistan to support the bow! guard

= Paly-V belt transmission system

= Autornalic valve far waler inlet

« Digital dough tempel neasurement

» Automatic water fter adjustment

» Touch screen

= Adfustment the dough lemperafure af the required fen

NEPTUN 250

ur Kapasitesi kg 2

= 5
kw T |

Motoru kw L5

@xh 100x47

80V f 50-B

cm Wi s

o

H 160

Memak, Tirkiye'nin ilk ve tek
gutmal mi

kendin
gururla

Ve

NEPTUN 130

L
L
un

=]

[

el

1. 2
J00




NEPTUN

SOGUTMALI MIKSER

FIXED BOWL AUTOMATIC
SPIRAL MIXER
WITH SELF-COOLING SYSTEM

A PATENTLI URUN t

" PATENTED PRODUCT
£ = - - 4 N
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KALDIR-DEVIR MAKINESI
TILTING LIFT MACHINE

Kapasites) kg
Capacity
Gl kw

Power

Adiritk ka
Weight
Azami Yikseklik om

Max, height

% Hamur Dékme Yiksakligl cm
Dought Down Height
H
= s Olcller cm
Yy Exterior Dimeansions
I )

likasuscan dalay dn illar chnasdan Soelikler) vefveys dizaya &

deveiopment policy. we resenae Hhe righ

Efislmime hakdom Lokl bulang
gl to change spaciffoations andyor design with

100-250

11

5B6

345

180

W:n4
L 149
H 2B

e VR TR



CR

KONIK YUVARLAMA MAKINESI
CONICAL ROUNDER

Standart Ozellikler Standard Features
+ Sabit yuvarlama kollan « Fixed rounding channels
+ Paslanmaz sasi « Slairiess steel construction
= Allminyum dakim koni » Cast aluminium cone
* Paslanmaz kapak = Stainfess stee! cover design
+ Hamuir ¢ikis oledu * Discharge guide comveyor
* Unluk * Flour dluster

Accesories

Opsiyonel Donanimlar
+ Teflon kapli koni
= Teflon kaph yuvariama kollan

+ Tafion coated cone
= Teflon coated rounding channels

CR120 CR 240
Gramaj Arahidy ar J0-200 100-600
Weight Range
Cevirme Kapasitesi  Adet 2500 2.500
Rounding Capacity  Pcs
Elektrik Baglantis| I80V/50-60 hz/3 phase 380V/50-60 hz/2 phase
Electric. Conneclion
Baglant Gacd kow 1.5 15
Bower Supmhy
Adirik ka 200 230
Weight
s Olgiiler cm W:100 W:100
Exterior Dinmansions L -9 L 95
H:150 H 150

MEM&K Resimlér bl tecensklering ifenednlr. Ketbliiz Drdn gelbilnme politikamindan dalsin dn htar almadan deelliklen vefveyas dizaym |.1|.qu'|r|'||. Fakkim sasb fularns
Pictines may inch

e prodiuct opbioas. Due fo anr condinunar prodg? desslopment polic)d ie resenve e nghls fo change specificabions andyor design withoo! prioe nodioo,
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Standart Ozellikler

misel vakum kesme Islemi

= ramal hassasiyetl =2%5
= Dtomatik avarlanabilir gramaj

« Paslanmaz kapak ve huni

= Yikseklik avarl hamur cikis konveydri
= LInluk

= Hiz kontrolld kesme

= Yadsiz sistemn

« Tekli ve ciftl kesme sistemi

= Stressiz kesme Gzellidl

+ Tam fermenta hamur kesebilme &zelligi

anabilir recete &2el

PiTa

» %BO - %8S yumusak hamur kesebilme oze

Opsiyonel Donammlar

* Hiz kontroli

Standard Features

Weighing accuracy
« Automatic adjustabie weight

ar stainfess stes! design

* Height adiustable dough oulfeed comaeyar

= Flour duster

= Speed-confroifed cut

» Sfress-free cutfimg

ly fermented dough feature

ammable rec

= The ability to cut soft dowgh rate %80 - %85

Accesoaries

= Bigger size

el e i e
sated hopper

-ontro!
PONDER

ar Tekli (Single): 200 - 2.800
Ciftlf (Doubfe). 100 - 1.200

Huni Kapasibes ka

Maonaar Canac

0 hz/5 phase

Elektrik B

Hidrodik Calisma Basim bar B0

It &O

cm W:B5
L1580

H RS

YAGSIZ
STRESSIZ,

AC

ZKESIM
iR ARADA




?ONDER

HAMUR KESME-TARTMA MAKINESI
VOLUMETRIC DOUGH DIVIDER

MEMAK Resimler drin secensklering igeretnlr. Kesimliiz Drdn gelslinme politikasindan dalay 8n fhtar almadan deelliklen wefveys dizaym dedestirmie Rakkom ssab {utans:
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Standart Ozeliikler

* Hacimsel vakum kesme islemi

» Gramaj hassaslyeti £%5

= Otomatik ayarlanabilir gramaj

+ Paslanmaz kapak ve hun

+ Hamur sayici

= Yhkseklik ayarl hamur cikis konveydell
= Unluk

= Hiz kontrolll kesme

Opsiyonel Donammiar

= BliyOk kapasitell humi

= Teflon kaph humi

* Hiz kantroll

= Kapall devre yvadlama sistemi

Standard Features

= Volumelric suction divider

« Weighing accuracy 5%

= Automatic adfustable weight

= External and hopper stainfess steel design
* Plece counler

= Haight adiustable dough oulfeed conveyor
= Flour duster

= Speed-controlled cutting

Accesories

+ Bigger size hopper

= Teflon coated hopper

« Speed control

« Crrewnit fubrication system

vDD 70
Gramaj Araligi qr T0-200
Welght Range
Kesme Kapasitesi Addet 1100-2.200
Dividing Capacity Prs
Huni Kapasitesi kg 70
Hopper Capacity
Elektrik Badlantisi IA0V/S0-60 hz/3 phase
Electric Connection
Baglanti Glcd K 15
Power Supply
Adirlik kg 185
Welght
Dis Olicller m W65
Exterior Dimenisions L =150
H:N5

VDD 90
80-350

1100-2.200

70

3BOV/50-60 hz/3 phase

W:IES
L 150
H: 15

VDD

HAMUR KESME-TARTMA MAKINESI
VOLUMETRIC DOUGH DIVIDER

vDD 110 vDD 130
100-600 250-1.000
1100-2.200 1100-2.200
70 70

IBOV/S0-60 hz/2 phase

Resimiler orilin se¢enckierini icerebilir. Kesintiziz (rlin gelistirme politikasndan dolay: an ibtar clmadan
SrelMidert ve/veya Srayn dedistirms haldom sakh tufanz
Pigtures may inclde prodig t opdront. Ove ' oo continvous syoguct develpomen! palicy, wes reserve e sights

13 chanoe [pec\icalions Oy ey without prior Rofios

IB0V/50-60 hz/3 phase

1.5

385

Wi ES
L :150
H:115




File Sayisi
Number of Pocket

Flle Aski Sayist

Number of Swing

Dinlendirme Zamam
Profing Time

Gramaj Aralidi
Weight Range

Kapasite
Capacity

Elektrik Baglantisi

Electric Connection

Baglant Gcl
Power Supply

Adirlik
Weight

Cis Oiciler
Exterior Dimensions

Adat
Pcs

Adet

Mir,

ar.

Adet

kw

kg.

cm

IPP 156

156

26

100-1.200

2,500 Gzeri

L fo 2500

IB0M/50-60 hz/3 phase

075

600

W7o
L :170
H 230

IPP 240

240

40

2-1.5

100-1,200

2.500 Gzen

up ro 2500

380V/50-60 hz/3 phase

200

Wi o
L350
H 230

IPP 276

276

a6

100-1.200

2,500 Gzeri

L fo 2500

IB0M/50-60 hz/3 phase

075

950

W7o
L 230
H 230

IPP 276 STATIK

276

a6

100-1,200

2.500 Gzen

up ro 2500

380V/50-60 hz/3 phase

150

1100

Wi o
L350
H 230



IPP

ARA DINLENDIRME MAKINESI
INTERMEDIATE POCKET PROVER

EEmnnnns |
MEMAK ik

Standart Ozellikler Standard Features

* Fotosel kantrolld hamur giris konveydrd * Infeed V-belt conveyor with photocell cantrol
* Hamur cikas konveydri « Discharge comeyor

* Markezi elektrik dagibim panosu = Central efectric distribution box

* Plastik yapismaz taslar * Blastic non-stick baskets

* Komple paslanmaz yap! * Completely stainfess steel construction

= Ltravicle ik * UV lighting

M M esimler Grin degenekiorin icerelilr, Mesindin? IO gelistieme polibikaandan dalan dn hilas almadan Seelliklen vefveya dizsym dedistirine Rakkan sasb lulans
o E AK _‘_' i ¥

Pigtires may incitoe prodct options, Do fo our continuogs prodiact dowsiapment policyl e reserve the nghts fo change specifications andy/or dosign withou! prior nokico




wwwmamak.com | %

Silindir Sawisi
Number of Rualfers

Calisma Genishgi
Working Width

Calisma Uzunlugu
Warking Lenght

Gramaj Aralig
Weight Range

Kapasite
Capacity

Elektrik Baglantis:

Electric Connection

Baglant Gacl
Power Supoly

Adrlik
Wenght

Dis Qlcller
Exterior Dimensions

cm

kw

kg

cm

LMM 200

47

no

S0-1.500

2500 Gzeri

Up o 2500

380V/S0-60 hz/3 phase

30

W75
Lo 21032
H'i 140

LMM EURO

65

1ns

30-1.800

2000 0zen

tp to 3000

IBOV/S0-60 hz/3 phase

Q.55

420

W:as
L 210432
H 1150
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Standart Ozellikler

* Merkezi ayarlanabilir hamur giris hunisi

« Watlanabilir ve kolay ayarlanabilir bask tablasi

+ Hamur toplama tavas

= Kolay ayarlanabilir silindir aralidn ve bashki tablas: yoksekligi
* Raziyicil silindirler

+ Komple paslanmaz yvapl

* Unlama haznesi

Opsiyonel Donammiar
= Yan kizaklar
+ Motorlu Gst bask tablas: (Sadece LMM Euro Modeli icin)

Reiirnlér il secensklering iperednlr. Metnlniz Drdn gelsinme polifikdanndan dalan dn htar almadan dzelliklen vefveys dizsym Gedustirite Makkam ekl futars
Pirtires may inchate prooict opfions. Due fo anr comfimuos prodog despiapment polic)d e reserve the nghts o change specifications andy/or dosign withou! prior nokicoo

LMM

UZUN SEKIL VERME MAKINESI
LONG MOULDER

Standard Features

* Canlrally adiustable dough infeed hopper

+ Foldable and easy adiustable pressure board

+ Collection tray

« Basy adfustable raller clearance and pressure board hefght
= Roller with scraper

* Completely stainless steel canstruction

* Flour chamber

Accesarfes
+ Sidle guides
« Motorized pressure board (Only in LMM Eura)




Mutluluk,
Memak’ta
gelenektir...
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Kiima Oniteler, kaliteli ekmek Oretimf igin gerekli olan
uygun dederdeki sicaklik ve nemOretimini gerceklestirir.
Bu Onite &rel bir buhar Gretme sisternine sahip olup
elektronik olarak buhar miktan avarlanmaktadir, Boyviece
klima clhazinin dayanikh we uzun Smarld  olmasi
saglanmaktadir. Ust tarafta bulunan fan  sayesinde
ortamdan emilen hava cihaz tarafindan dretilen = ve nem
lle kanstinlarak maya odasina Gflenmektedir. Kumanda
paneli cihazdan ayndirMevout kabinlera monte edilebilr,
Adirhd 30 kg clupnem aralid; %60 BRH / % 95 BH ve
1sitma aralid) +20 C/ +50 C, Kapasite 10 m*/Saattir. Elektrik
gicl 6,5 kw dir

Climator umit ensures oplimom and exact humidity and
temperature for quality bread production, This unit has a
speacial steam producer and steam quantity can be
arranged as an automatically thus long ife and durability of
chimator urit is provided. The air sucking by fan which s
located on top of the device s blown toward fo
fermentalion chamber as mixing with heat and humicity,
Control panel is separated from the device and it can be
plugged on exishing chambers. Its weight s 50 kg and
humidity gap s %60 RH /%95 RH and heating gap is +20
G/ +50 €. Capacity of this device is 10 m* / hour, Electric
power is 6.5 kw

MCL 2000

KLIMA KONTROL UNITESI
CLIMATE CONTROL UNIT

Kapasite 10m*/ Saat
Capacity

Nem %60-%85 RH
Humidity

Sicakiik +20 - +50C°
Heat

Elektrik Baglantisi 220V /50-60 hz

Eectric Connection

Baglant Ghci 6.5 kw

Power Supply

Adurlik S0 kg

Weight

s Olciler W: 548 cm

Exterior DNmensions L 185 cm
H:1L750cm

Reiirmler dril secensklering iperednlr. Metmlniz Drdn gelshinme politikdanindan dalan dn hitas almadan deelliklen \.ul"vu:.u dizaym dudisticite Rakkdn sasb fulans
Pictres may inclate product optisns. Due to o confinuaas prodog? desslopment polic)d i reserve fhe nghl's fo change specificabions andyor design withoo! prior nodioo




lezzet

Hucre icerisindeki isty! sabit tutan.
-eco modu ozelligi ile yeni nesil finnlarimiz,
lezzetten taviz vermeden tasarruf etmenizi saglar.

From master of economy
to masters of tastes...

Qur new generation bakery with its eco design
which keep the heat stable in cell, provide to economise
by making no concessions to taste.
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Showroom: Basin Ekspres Yolu
Kafkas Sk. No: 57/4&
Kliclkeekmece / ISTANBUL

Fabrika: Konya 4. Organize Sanayi Bolgesi
Biyikkayacik Mh. 103, Cd. No: 10
Selcuklu / KONYA

T: +90 444 75 46
F.+90 332 34536 26

satisi@memak.com

www.memak.com



