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PISIRMEGRUBU -_ o
 BAKING GROUP 4 BASKENT

OPTIMUM SERISI

OPTIMUM SERISIi YAGLI FIRIN
; OPTIMUM SERIES OIL HEATING SYSTEM OVEN

“Yeni nesil optimum serisi yagli firinlar %40 varan yakit tasarrufu saglavahilecek
sekilde tasarlanmis olup son teknolgjiyle tretilmistir %100 baskent firin
tarafindan yeni nesil tasarlanmis olup calisma esnasinda yuksek standartlar

. sunmaktadir. Full dokunmatik kullanim panell anI|k alarm gosterme panell |Ie :
 isinizi oldukca kolaylastiriyor. , : A FaR S 18 e

3

BAFM

10 10 - 10

New genereation optimum series oily ovens are desmged to prcu\ude savmgs up

to %40 and produced in the lastest technology. It is'desinged %100 by Baskent , TAHTA OLCUSU 72x85 CM
Bakery Machines new generation and provides high'standarts while working. Full- . BOARD SIZES 72X85 CM
touch.operated control panel, lnstant alarm display panel facilitates instant alarm
dlsplay panel facnltates your work;

ENERJi KAYNAKLARI
Dogalgaz - Kati Yakit - LNG

ENERGY SOURCE
NATURAL GAS - SOLID FUEL - LNG

Teknik Ozellikler Technical Specification

Aded at Aded n = De a
Ade s[=]s
ode pbero pe a B]=]s =1[s e d eat Powe
apa De
Ove 0 00 Powe
OT Pa

Optimum4220-3 1050 1 5 3 2750 11000 2750 13 140
Optimum 4220-2 700 1 5 2 2750 7500 2750 9 120
Optimum 4260-2 1260 1 6 3 2750 11000 2750 13 220
Optimum 4260-3 840 1 6 2 2750 7500 2950 9 140
Optimum 4440 2100 2 5 3 5000 11000 2750 14 220%2
Optimum 4530 2520 2 6 3 5000 11000 2950 14 220%2
6 0312 847 53 88

baskentfirinmakina.com
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3 - PISIRME GRUBU
: BASENT ~ BAKING GROUP

OPTiMUM SERISi

OPTIMUM SERISi YAGLI FIRIN
OPTIMUM SERIES OIL HEATING SYSTEM OVEN

Akill kulanim sistemi ile operatéri yonlendirerek hatal kullanima asla izin vermez.
Otomatik koruma modu ile kulanim esnasinda herhangi bir hataya karsi kendini
koruma altina alir. Pisirme Unitesi ile vag kazani birbirinden ayri verlere kurularak
pisirme Unitesinin bulundugu yerde herhangi bir gaz bacasi ihtivaci bulunmamaktadir.
. Yilksek performansi ile sizi sektdriiniizde Gncililk etmeye davet eder.

PN 14 14

14 14 14

Redirects the ope'ratorwi"th smart ‘usé system and never allows mistake. Protects

* TAHTA FOLgUst 72x120 CM |itself against any. mistake with automatic protection mode. Baking unit and oil boiler
BOARD SIZES 72X120 CM \ are located in separ_ate' places and no gas shaft is needed in the baking unit. it invites
; s X you tolead your sector.by minimizing the working time with its high performance.

ENERJi KAYNAKLARI
Dodalgaz - Kati Yakit - LNG

ENERGY SOURCE
NATURAL GAS- SOLID FUEL - LNG

Teknik Ozellikler 7echnical Specification

; Elektrik S

Kapasite FINN  atAdedi Pasa Adedi Genislik Derinlik Yiikseklik (ctilal} 151 Gucu

(Ag:;égfft) Nﬁcrfgér Number of Number of Width Depth Height Electrical p';';?;r
(PCS/Hour)  of Ovens Floors Pans (mm) (mm) (mm) mer (Kw)
Optimum 3150-3 7215 1 5 3 2000 11000 2750 g 140
Optimum 3150-2 490 1 5 2 2000 7500 2750 9 120
Optimum 3175-3 882 1 6 3 2000 11000 2950 13 140
Optimum 3175-2 509 1 6 2 4000 7500 2950 13 140
Optimum 3300-3 1176 2 4 3 4000 11000 2500 14 170
Optimum 3300-2 880 2 4 2 4000 7500 2500 13 140
Optimum 3330-3 1470 2 5 3 4000 11000 2750 14 220
Optimum 3330-2 980 2 5 2 4000 7500 2750 14 170
Optimum 3400-3 1512 2 6 3 4000 11000 2950 14 220
Optimum 3400-2 1176 2 6 2 4000 7500 2950 14 170
Optimum 3460-3 2058 2 7 3 4000 11000 3100 14 220
Optimum 3460-2 1372 2 7 2 4000 11000 3100 14 220

0312 847 53 88

baskentfirinmakina.com



BAFM

PiSIRME GRUBU RA
BAKING GROUP

RBT SERISI

BORULU OTOMASYON FIRIN
AUTOMATIC BAKING LINES-TUBULAR SYSTEM OVENS

idealinizdeki kara firin ekmegini cikartmak icin Baskent Firin Makina tarafindan
dizayn edilmis olup sizlerin hizmetine sunulmustur. Baskent Firin Makinalari
Ar-ge bolimuinde gelistirilen vazilim sistemi, firincinin kullanacadi sekilde
kolaylastiriimis olup, firincinin hizmetine sunulmustur Gelistirilmis alt yanma
haznesi sayesinde:ekstra bir 1s1 glict kullanmadan tek brulor (v.b) vakit sistemi
ile istenilen buhar elde edilmekte ve pisirme dengesi homojen bir sekilde
dengelenmektedir. 14 14 14 14

‘It is designed by Baskent Bakery Machines to produce traditional oven bread
and submitted tor your sevice. Software system developed in Baskent Bakery
Machines R&D department is facilitated and submitted to the baker’s service. Due
toits developed lower combustion chamber, the desired steam is obtained with a

- single.burner etc. fuel system without using any additional heat source and baking
balance is homogenously.

TAHTA GLCUSU 72x120 CM
BOARD SIZES 72x120 CM

sl L ,"“ ' * =
~ 4z,

-
.
S
re

ENERJi KAYNAKLARI
Dogalgaz - Kati Yakit - LNG

ENERGY SOURCE
NATURAL GAS- SOLID FUEL - LNG

. Firin ve Kat P Elektrik
Kapasite . . . asa - A . . v o
(A/S) Adeti GOz Adedi Adedi Geplgllk Derinlik Yuk;ekllk GUC!.I Is1 Gucu
Capacit Number of | Number of N b f Width Depth Height Electrical | Heat Power
[Pc:/houvr) Ovens & Sections dmmal=r (e (mm) (mm) (mm) Power (Kw)
Decks Pans (Kw)
RBT 3150-3 /25 11=l5) 5 8 2000 10000 2750 7 170
RBT 3150-2 490 1-5 2 2000 7000 2750 7 140
RBT 3330-3 1470 1-5 10 8 3500 10000 2750 9 220
RBT 3330-2 980 1-5 10 2 3500 7000 2750 9 170
RBT 3350 1764 1-6 12 3 3500 10000 2950 9 220
RBT 3360 1960 1-5 10 4 3500 11000 2750 9 220
0312 847 53 88

8 baskentfirinmakina.com



FIRIN MAKINALAR]

10 10 10 10

10 10 10 10

TAHTA OLCUSU 72x85 CM
BOARD SIZES 72x85 CM

PiSIRME GRUBU
BAKING GROUP

- RBT SERISI

BORULU OTOMASYON FIRIN
‘AUTOMATIC BAKING LINES-TUBULAR SYSTEM OVENS

Otomatik ekmek lretim hattinin RBT modelinde istege bagl katlarda azaltma
ve cogaltma yapilabilmektedir. Glinlimiizde nitelikli eleman sikintisi olan
isletme ve isletmecilerini zor durumda birakmaktadir. Otomatik Ekmek

" Uretme Hatti ile nitelikli eleman ihtivaci olmadan yiiksek kapasiteye ulasma
imkani saglamakta olup %100 kara firin ekmegdi cikartmaktadir.

RBT of the automatic bread production line can perform increase or decrease
on decks depending on the desire.lnadecuacy of gualified personnel strands
baker business and operators. Automatic Bread Production'Line enables high

guality without the need of qualified personnel and produces %100 traditional
oven bread.

ENERJiI KAYNAKLARI
Dogalgaz - Kati Yakit - LNG

ENERGY SOURCE
NATURAL GAS- SOLID FUEL - LNG

. Firin ve Kat " . Pasa Elektrik
K?R?;;te Adeti Gﬁjnﬁgsgl Adedi Genislik Derinlik Yiikseklik Glci Is1 GUcl
Capacit Number of of Secti- | N b £ Width Depth Height Electrical | Heat Power
[Pcsp/houyr) Ovens & s umber o (mm) (mm) (mm) Power (Kw)
Decks Pans (Kw)

RBT 4200 735 =5 4 3 2750 11000 2750 13 140
RBT 4220-3 700 1-5 10 3 2750 7500 2750 9 120
RBT 4220-2 1260 1-6 10 2 2750 11000 2750 13 220
RBT 4260-4 840 1-6 10 3 2750 7500 2950 9 140
RBT 4440-3 2100 2-5 10 3 5000 11000 2750 14 220*2
RBT 4520-3 2520 2-6 12 3 5000 11000 2950 14 220%*2

0312 847 53 88

baskentfirinmakina.com



Kapasite
(A/S)
Capacity
(Pcs/hour)

Eko-Mini Ex - 80

Teknik Ozellikler/ Technical Specification

Firin ve Kat
Adedi
Number of
Ovens &

Pisirme
Alani
Baking

Yiikseklik
Height
(mm)

Derinlik
Depth
(mm)

Genislik
Width

Elektrik
Glcd
Electirical
Power
(Kw)

Agirhik
Weight
(Kg)

Kontrol
Sistemi
Control
System

Dijital




PISIRME GRUBU
BAKING GROUP

EKO-MiNi

" EXROBOT FIRIN
EX ROBOT OVEN

‘yardimci olur. Homojen pisirme sistemi sayesinde
i minimum personelle pisirmenize yardimci olur.

kd%mini sizlere rahatlik ve kolaylik saglar.

VS " it helps you to bake stone oven bread
ks to its homogeneous baking system, it helps




PiSIRME GRUBU
BAKING GROUP

BAFM

O
BASKENT

ROTARY SERISI
XS810

DONER ARABALI EKMEK FIRINI
ROTARY RACK BREAD OVEN

Doner Araball Ekmek Firinlari endirekt isitmali, hava
sirkilasyon sistemiyle calisan ve buhar sistemiile
donatiimis, unlu mamul icin en ivi pisirme sartlarini
saglayan kullanish ve ekonomik firinlardir.

Rotary Rack Bread Ovens are usefuland economical ovens
with indirect heating, powered by air circulating system
and equipped with a steam system and providing the best
baking conditions for baked good.

]

ROTARY XS810
5400 EKMEK
G:2400D:1700 Y: 2300

ENERJI KAYNAKLARI
Mazot - Dodalgaz - Kati Yakit - LNG

ENERGY SOURCE A |
DIESEL-NATURAL GAS- SOLID FUEL - LNG -

Teknik Ozellikler Technical Specification

Tavalar
Arasi
Mesafe
Distance
Between

Elektrik
Genislik Derinlik | Yikseklik Glci Adirhk
Width Depth Height Electrical Weight
(mm) (mm) (mm) Power (ka)

Is1 Glicli Kontrol
Heat Sistemi
Power Control
(kW) System

Tepsi Sayisi | Tepsi Ebadi

Kapasite

Capacity Number of | Dimension

Trays of Tray

Trays (kW)
800 *1000 Manuel
5400 ‘ 14-18 740 * 1040 93-114 2400 ‘ 1700 ‘ 2300 ‘ 5 ‘ 2450 ‘ 80 ‘ Dijital
12 0312847 53 88

baskentfirinmakina.com



: (B Pi$iRME GRUBU
g T BAKING GROUP

ROTARY SERISI
XA810

DONER ARABALI EKMEK FIRINI
‘ ROTARY RACK BREAD OVEN

Doner Arabali Ekmek Firinlari endirekt isitmali, hava
sirkiilasyon sistemiyle calisan ve buhar sistemiile
donatilmis, unlu mamulicin en ivi pisirme sartlarini saglayan
kullanish ve ekonomik firinlardir.

Rotary Rack Bread Ovens are useful and:economical ovens
with indirect heating, powered by air circulating system and
equipped with a steam system and providing the best baking
; conditions for baked good.

ROTARY XA810
5400 EKMEK
G:1850 D: 2225 Y: 2300

ENERJiI KAYNAKLARI
Mazot - Dogdalgaz - Kati Yakit - LNG

ENERGY SOURCE
DIESEL-NATURAL GAS- SOLID FUEL - LNG

Teknik Ozellikler Technical Specification

Tavalar
Arasi
Mesafe
Distance
Between

Elektrik

Genislik Derinlik | Yikseklik Gilicl Agirhk

Width Depth Height Electrical Weight
(mm) (mm) (mm) Power (ka)

(kw)

Is1 Glicl Kontrol
Heat Sistemi
Power Control
(kW) System

Tepsi Sayisi | Tepsi Ebadi

Kapasite

Capacity Number of | Dimension

Trays of Tray

Trays
800 *1100 Manuel
5400 14-18 740 * 1040 93-114 1850 2225 2300 5,5 2450 80 Dijital
0312 847 53 88

baskentfirinmakina.com 13



PiISIRMEGRUBU F (B |
BAKING GROUP - UBASKENT

FIRIN MAKINALARI

BAFM

ROTARY SERISI
XUus810

DONER ARABALI EKMEK FI,ﬁINI "
ROTARY RACK BREAD OVEN

- Yeni gelistirilen isi gelistiricilerimizde; yanma odasinda iiretilen 1si, klasik
sistemlere gore cok daha fazla emilerek pisme kabinine aktariimaktadir. Bu_-
daha diisuik enerji tuketimi ile birlikte kalite ve homojen pismeyi saglamaktadir.
Buhar Uretme sisteminde vapilan venilik ile de bol miktarda buhar diisey
plakalarda elde edilerek her tava icin gerekli nem fazlaca saglanmaktadir.

Inour newly developed heat developers, the heat produced in burning units
.. aretransferred to haking cabin by being absorbed muech more than the classic
. systems. This.enables quality and homogenous baking with less energy '
consumptlon With the innovation in vapor production system, large amounts:
. ofvapor are obtained invertical plates and the m0|st required for each panis ' =8|
A .«obtalned abundantly

=

ROTARY XU810
5400 EKMEK
G:1850 D: ec25Y: 2300

ENERJI KAYNAKLARI
Mazot - Dodalgaz - Kati Yakit - LNG

ENERGY SOURCE
Diesel - Natural Gas- Solid Fuel - LNG

Teknik Ozellikler 7echnical Specification
: Tavaler Elektrik
(A TaeE Tepsi Sayisi | Tepsi Ebadi Mesafe Genislik Derinlik | Yiikseklik Gucu Adirhk
e Number of | Dimension : Width Depth Height Electrical Weight

Trays of Tray g::_-stﬁg;ﬁ (mm) (mm) (mm) Power (ka)

Is1 Glicli Kontrol
Heat Sistemi
Power Control
(kW) System

Trays (kW)
800 *1100 Manuel
5400 14-18 740 * 1040 93-114 1850 2225 2300 5,5 2450 80 Dijital
14 0312847 53 88

baskentfirinmakina.com



BAFM

oD : BRI >
PISIRME GRUBU
BAT ‘ BAKING GROUP

ROTARY SERISI
X565/X680

S DONER ARABALI EKMEK FIRINI
ROTARY RACK BREAD OVEN

Doner araball firinlarin brulorleri yan tarafta oldugundan dar uzun hacimdeki

: pastane ve firinlara kolayca monte edilebilir. Yanma hiicresi (cehen nemlik)

: ; 1000C‘den daha fazla isiva dayanikl 6zel alasimli (AISI 321S) paslanmaz celikten
3 L T vapilmistir. 6n paneller tamamen paslanmaz sactan imal edilmis olup, pas ve
' \ ' : SN kararma olmaz.

AS the burners of rotary rack ovens are on the side, it can easily be intstalled in
patisseries and bakeries in narrow and'long volume place. Burning cell is made of
stainless steel special-allow (AISI 3215) resistant to heat more than 1000C. Front

panel are made completely of stamless steel plate, no oxidation or tarnishing is
\ \ experienced

ROTARY X565
2400 EKMEK
G:1400 D:1750 Y: 1800

ROTARY X680
3000 EKMEK
(G:1650 D:1800 Y: 1950

ENERJiI KAYNAKLARI
Mazot - Dogalgaz - Kati Yakit-Elektrik - LNG

ENERGY SOURCE
Diesel - Natural Gas- Saolid Fuel -Electric - LNG

X565/ X680 Teknik Ozellikler/ 7Technical Specification

Tavalar Elektrik
. q A _— . . . o . . dcu Kontrol
. Tepsi Sayisi | Tepsi Ebadi rasi Genislik Derinlik Yukseklik Gucu Adirhk D= ontro’
Kapasite - : Mesafe . - . . Heat Sistemi
. Number of | Dimension . Width Depth Height Electrical Weight
Capacity Trays of Tray Distance (mm) (mm) (mm) i (kg) Power Control
Between (kW) System
(kW)
Trays
Manuel
2400 12-15 530 * 650 100 -112 1400 1750 1800 2,9+30 1400 30 Dijital
Manuel
3000 13-15 600 * 800 114 - 90 1650 1800 1950 4,5+40 1600 40 Dijital
0312 847 53 88

baskentfirinmakina.com 15



PISIRME GRUBU | : [
BAKING GROUP ‘ dIBASKENT

ROTARY SERISI
X460 ‘

DONER ARABALI EKMEK FIRINI
ROTARY RACK BREAD OVEN :

Takilan lambalar sayesinde mukemmel bir aydinlatma temin edilmis olup
lambalar kolayca disardan degistirilmektedir. Firinlarda su yumusatma
© Unitesi kullaniimasi 6nemle tavsive edilir. Déner firinlarimiz mazotlu,
-dogalgazh ve elektrikli ve LNG vakith olarak tretilebilmektedir.

. Aperfectillumination is provided hy the lamps on the door and lamps can
1. pasily be changed from outside. Using water softening unitin ovens is
- essentially advised. Our rotating furnaces are produced with diesel, natural gas
* and electricity. \

ROTARY X460
2400 EKMEK
G:1350 D:1560 VY: 2100

ENERJI KAYNAKLARI
Mazot - Dogalgaz - Kati Yakit-Elektrik -LNG

ENERGY SOURCE
Diesel - Natural Gas- Solid Fuel-Electric - LNG

Teknik Ozellikler Technical Specification

Tavalar
Arasi
Mesafe
Distance

Elektrik R
.. A .. . v o Is1 Guicu Kontrol
Genislik Derinlik Yukseklik Gucu Agirhik Heat Sistemi

Width Depth Height | Electrical | Weight
(mm) (mm) ()} Power (kg) P(cll(w]ar Control

Tepsi Sayisi | Tepsi Ebadi

Kapasite

Capacity Number of | Dimension

Trays of Tray

Between (KW) SVStEm
Trays
2400 13-17 40 %60 88-98 1350 1450 2000 3 630 26 '\gei’j?t‘;'f'
0312 847 53 88

16 baskentfirinmakina.com



FIRIN MAKINALAR]

KB120
5400 EKMEK
G:1900 D: 3000 Y: 2000

KB190
5400 EKMEK
G: 2500 D: 3000 Y: 2000

PiSIRME GRUBU
BAKING GROUP

KUBBELI FIRIN
KB120/KB190

KUBBELiI BORULU FIRIN
DOMED TUBULAR OVEN

Firin icindeki kubbe sayesinde pisirilecek trtintin nemi firin icerisinde
hapsedilerek urtinlerinizin kalitesi list diizeye cikar, ideal pisirme alaniile
tezgah finnciligin vazgecilmez tas dekoru ile mekaniniza siklik trtinlerinize
kalite katar.

Thanks to the dome inside the oven, the maisture of the product to be baked

is trapped in the oven, and the quality of your products is maximized. With the
ideal baking area and the indispensable stone of the bakery, it adds quality to
your products.

1 ENERJI KAYNAKLARI
’Mazot - Dogalgaz - Kati Yakit - LNG

ENERGY SOURCE
Diesel - Natural Gas- Solid Fuel - LNG

KB120/KB190 Teknik Ozellikler 7echnical Specification

Elektrik

kapasite | Pisirme | KatAdeti | Genislik Derinlik | Yiikseklik Giicii AGIrlik Is! Gilci gg;grﬁ:
: Alani Number of Width Depth Height Electrical Weight Heat Power
Capacity i Control
Baking Area Decks (mm) (mm) (mm) Power (ka) (kw)
System
(kw)
5400 | 1200%2050 2 1900 3000 2000 3 6500 110 '\gai‘jrilcl;?'
5400 | 1900+2010 2 2500 3000 2000 3 9000 110 '\’E'fi'jri‘t‘;‘f'
0312 847 53 88 17

baskentfirinmakina.com



PiSIRME GRUBU ‘ . goo
BAKING GROUP , BASKENT

FIRIN MAKINALARI

BAFM

CRAFT SERISi
CRAFT 150

TAS TABANLI BORULU FIRIN
STONE-BASED STEAM PIPE OVEN

Baskent borulu isitmali firin, buhar borulu ve tas tabanli olarak
uretilmistir. Isitma kapal cevrim sistemi ile calisir. Her katin .
tavan ve tabani borularla cevrili olmasindan dolayi homojen s
bir pisirme saglar. Tamamen paslanmaz celik malzemeden

_imal edilmistir. En:6nemli 6zelligi ise 1s1 kaybini minumuma
indirererek yakit tasarrufu saglar

' Baskent steam pipe ovens are produced with stone based and
+ steam pipe system. Heating works with a closed loop system.
Due to the fact that the ceiling and floor of each deck are
.surrounded by tubes, it pfo\{ides, a homogeneous baking. Itis
made entirely of stainless steel material. The most important
- feature is that it saves fuel by minimizing heat loss.

CRAFT 150
5400 EKMEK
G: 2450 D: 3500 VY: 2200

ENERJi KAYNAKLARI

Mazot - Dogalgaz - Kati Yakit - LNG
ENERGY SOURCE

Diesel - Natural Gas- Solid Fuel - LNG

Teknik Ozellikler Technical Specification

Kat Arasi Elektrik Is1 Giicii Kontrol
Kapasite Kat Adeti Mesafe Genislik Derinlik | Yiikseklik Glicu Adirhk Heat Sistemni
e Number of | Pisirme Alani| Distance Width Depth Height Electrical Weight
Capacity . Power Control
Decks Baking Area | Between (mm) (mm) (mm) Power (kg) (KW) System
Decks (KW) v
Manuel
5400 4 1850 * 2050 195 2450 3500 2200 55 7000 100 Dijital
18 0312847 53 88
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D
BASKENT

PiSIRME GRUBU
BAKING GROUP

CRAFT SERISI
CRAFT 125

TAS TABANLI BORULU FIRIN
- STONE-BASED STEAM PIPE OVEN

Baskent borulu isitmali firin, buhar borulu ve tas tabanli olarak
dretilmistir. Isitma kapali cevrim sistemi ile calisir. Her katin tavan
ve tabani borularla cevrili olmasindan dolayrhomojen bir pisirme
saglar. Tamamen paslanmaz celik malzemeden imal edilmistir.
En dnemli dzelligi ise i1si kaybini mlnumuma indirererek yakit

! tasarrufu saglar

Baskent steam pipe ovens are produced with stone based and
steam pipe system. Heating works with a closed loop system. Due .
to the fact that the ceiling and floor of each deck are'surrounded

by tubes, it provides a homogeneous baking. It is made entirely
~ of stainless steel material. The most important feature’is that it
saves fuel by minimizing heat loss.

CRAFT 125
4000 EKMEK
G:2450 D: 3500 Y: 2000

ENERJi KAYNAKLARI
Mazot - Dodalgaz - Kati Yakit - LNG

ENERGY SOURCE
Diesel - Natural Gas- Solid Fuel - LNG

Teknik Ozellikler 7Technical Specification

Kat Arasi Elektrik IsI Giicii Kontrol
Kapasite Kat Adeti Mesafe Genislik Derinlik | Yiikseklik Gucl Adirhk Heat Sistemi
[EE Number of | Pisirme Alani | Distance Width Depth Height Electrical Weight
Capacity . Power Control
Decks Baking Area Between (mm) (mm) (mm) Power (kg) (KW) prp—
Decks (KW) v
Manuel
4000 3 1850 * 2050 195 2450 3500 2000 3 6000 100 Dijital
0312 847 53 88
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PiSIRME GRUBU ‘ B
BAKING GROUP

CRAFT SERiISi
CRAFT 50/80/100

TAS TABANLI BORULU FIRIN
STONE BASED STEAM PIPE OVEN ‘

Baskent borulu isitmali firin, buhar borulu ve tas tabanl olarak

tretilmistir. Isitma kapali cevrim sistemi ile calisir. Her katin tavan =
ve tabani borularla cevrili olmasindan dolayl homojen bir pisirme

saglar. Tamamen paslanmaz celik malzemeden imal edilmistir.

En dnemli 6zelligi ise 1s1 kaybini minumuma indirererek vakit

tasarrufusaglar § )

Baskent steam pipe ovens are produced with stone based and
' steam pipe system. Heating works with a closed loop system. Due
to the fact that the ceiling and floor of each deck are surrounded
- by tubes; it provides a homogeneous baking. It is made entirely of
. stainless steel material. The mostimportant feature is that it saves
- fuel by'minimizing heat loss. ' ,

FIRIN AGIRLIKLARI -WEIGHT
Craft 50 - 3250 kg

Craft 80 - 4500 kg

Craft 100- 5500 kg

ENERJi KAYNAKLARI
Mazot - Dodalgaz - Kati Yakit - LNG

ENERGY SOURCE
Diesel - Natural Gas- Solid Fuel - LNGS

Teknik Ozellikler Technical Specification

Kat Arasi Elektrik e Kontrol
Kapasite Kat Adeti Pisirme Mesafe Genislik Derinlik | Yukseklik Gucu Heat Sistemi
Capacit Number of Alani Distance Width Depth Height Electrical Power Control
P v Decks Baking Between (mm) (mm) (mm) [=a]1[=]¢ (KW) System
Area Decks (KW) v

Manuel

CRAFT 50 2000 4 1250*1400 195 1900 2750 2050 2 50 Dijital
Manuel

CRAFT 80 2500 4 1230*1800 195 1900 2900 2050 2 90 Dijital
Manuel

CRAFT 100 3200 4 1230*2050 195 1900 3500 2050 3 100 Dijital

0312847 53 88
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oD Pi$iRME GRUBU
T BAKING GROUP

 TUNEL FIRIN

ENDUSTRIYEL TAM OTOMATIK EKMEK PISIRME
* INDUSTRIAL FULL AUTOMATIC TUNNEL OVEN

Hava sirkilasyonlu sikloterm tiinel firin 15 m? ile 80 m? arasinda dedisik olctlerde
uretilebilmektedir. Tel taban savesinde tavali Urtinlerin ve cesit Uriinlerin homojen pisme

verimi cok vilksek diizeydedir. Giris Isisi ve ciKis isisi ayri derecelerde avarlanabilme ozelligi ile
triinlerin ist dengesi cok rahat bir sekilde ayarlanabilmektedir. ic 1s1 hava klepeleri sayesinde hava
yonlendirmeleri otomatik bir sekilde yapiimaktadir. Hava bosaltma sistemiile Grin tzerindeki

/ fazla nem miktari disa aktariimaktadir.

Cyclotherm tunnel oven with air circulation can be produced in different sizes between 15 m2 and
80 m2. Thanks to the wire base, the homogeneous baking efficiency of tray products and varieties *
is very high. The heat balance of the products can be adjusted very comfortably with the feature
that the inlet temperature and outlet temperature can be adjusted in different degrees. Thanks
to the internal‘heat air flap, air guides are made automatically. With the evacuation system, the
excess'moisture on the product is exported.

BAFM

fx ; .

-Ekonomik tretim

-Yakit tasarrufu

-PLC kontrolli kolay ve problemsiz isletim
-Kaydirma ve gerdirme sistemi ile uzun bant omru
Az isglcu

-Economic production

-Fuel saving

-Easy and trouble-free operation with PLC control
-Long tape life with sliding and stretching system
-Less labor

0312 847 53 88

baskentfirinmakina.com
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PASTANE GRUBU
PATISSERIE GROUP

SWEET 5T €

DONER RAFLISISTEM
ROTARY SHELF SYSTEM

3 -Sw‘eetsena flrunlar son teknoloji ile donatiimistir. A kalite elektrik tasarrufu
“ile pisirme maliyetlerini disurir. Sweet serisi firinlar doner raf sistemi
sayesmde urun pisirme kalitenizi artirir. Sweet serisi firinlarla pisirmenin
tadina varin.

Sweet serles ovens'are equipped with lastest technology. It reduces baking
casts with’ “A” guality electricity saving. Sweet series ovens increares your
: baklng quahty thanks to the rotating shelf system. Enjoy baking with Sweet
3 series ovens.

» Sweet5T
Tezgahustu Firin
Countertop

i A e

Sweet 5T Serisi Firin Teknik Ozellikler 7echnical Specification

Tavalar Elektrik

Eﬁgzll Arasi Mes. Genislik Derinlik Yiikseklik Glicl Agirhk gg':g;ﬁ:
. . Distance Width Depth Height Electrical Weight
Number of | Dimensions Control
Between (mm) (mm) (mm) [=la]"[=]¢ (Kg)
of Tray System
Tray (Kw)
40x60 1050+175 Dijital
_ P 5
. TS
e



BAFM

PASTANE GRUBU oD
PATISSERIE GROUP BASENT

SWEET SERISI
XT460-10T

PASTAMATIK

CAKEMATIC

Pastanelerin urinleri tzerindeki dengesiz pisirmeye yonelik sikayetlerine 3
Pastamatik ile cozum getirdik. Artik Pastamatigin doner rafi, tava ngig él‘;ﬁg Y?gf;%

aralarindaki hava sirkulasyonu esit sekilde dagilan hava klepelerinin
sayesinde her tava lizerinde istede gore pisirme dengesi elde edebilir. Ayrica
firnnin alt kisminda bulunan mayalama odasi pisirilmek icin bekleyen Griiniin
gelismesini saglamaktadir. Pastamatik Tiirkive’de ilk ve tektir.

Complaints about unbalanced baking on patisserie product are solved with

Cakematic. Now, desired baking balance can be obtained on each tray through

the rotating shelves and air valves spreading air equally between the pans.

Also, fermenting room under the furnace develops the product to be baked.

Cake matic is the first and unique in the world. A

HASKEMN!
B, A

ENERJiI KAYNAKLARI : Elektrik - Dogalgaz
ENERGY SOURCE - Electric- Natural Gas s 2|

Teknik Ozellikler Technical Specification

Tavalar Elektrik
Arasi Mes. Genislik Derinlik Yiikseklik (c{i[al] Agirhik Is1 Glcl
Distance Width Depth Height Electrical Weight Heat Power
Between (mm) (mm) (mm) Power (kg) (KW)

Kontrol
Sistemi
Control
System

Tepsi Ebadi
Dimensions
of Tray

Tepsi Sayisi
Number of
Trays

(mm) Trays (kW)
10 400 - 600 95 1040 1240 2150 4 575 16,5 ’\gai;tg'f'
0312 847 53 88

c6 baskentfirinmakina.com
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D PASTANE GRUBU
BASENT PATISSERIE GROUP

SWEET SERISI
KOMBIN XD460

PASTAMATIK
CAKEMATIC

Konveksiyonlu firin 6zellikle pastanelerde, restorantlarda,
otellerde ve firinlarda kiiclik dlcekli pasta, borek, sandvic
ekmek lretimi icin tasarlanmistir.

The convectional oven is especially designed for the
production of small-scale cakes, gies, sandwiches in
patisseries, restaurants, hotels and bakeries.

KOMBIN XD460
5400 EKMEK
G:1010 D: 1150 Y: 1780

ENERJiI KAYNAKLARI
Elektrik

ENERGY SOURCE
Electric

Teknik Ozellikler Technical Specification

. Tavalar Elektrik
Tepsi Sayisi ;?nqzhi?:r?; Arasi Mes. Genislik Derinlik Yiikseklik (c{i[all] Agirhk Is1 Glcl ls(lc; ':tel;zll
Number of Distance Width Depth Height Electrical Weight Heat Power
of Tray Control
Trays (mm) Between (mm) (mm) (mm) Power (kg) (kW) System
Trays (kW)
542 40 %60 87 1000 1250 2300 4 485 g+7 MDa‘JI”tuaf‘
0312 847 53 88

baskentfirinmakina.com c/



PASTANE GRUBU
PATISSERIE GROUP

BAFM

O
BASKENT

MODULER XE SERISI
XE 60*120 / XE 80*120

MODULER ELEKTRIKLI KATLI FIRIN
MODULAR ELECTRICAL DECK OVEN

Baskent Elektrikli Kath Firinin 6zelligi her katin bagimsiz calisabilmesidir. Katlari tas tabanli
oldugundan isivi esit olarak vayar. Sicaklik (kat ici alt ve st sicakligi) ve buhar zamani her katta istege
gore farkh ayarlanahilir. Bylece her katta farkl tiriin pisirilebilir. Pisirme 6ncesi mayalanma icin firinin
altinda sicakhgi ve nemi ayarlanabilen mayalanma kahini vardir. Diisuk enerji tiiketimi sadlar.Teker
sistemi sayesinde kolayca hareket ettirilebilir

The feature of Baskent Electrical Deck Oven each deck can work independently. it spreads the heat
equally as its decks are stone based. Temperature (inter deck lower and upper temperature) and

- steam time can be adjusted differently in each deck. Thus, a different product can be baked in each
deck. For fermentation before baking, there is a fermentation cabinet under the.oven with adjustable
temperature and humidity.lt provides low energy consumption. it can be moved anywhere due to
wheels. |

MODULER XE 60/120
G:1000 D:1400VY:330

MODULER XE 80/120
G:1600 D: 1400 Y: 330

ENERJI KAYNAKLARI
Elektrik

ENERGY SOURCE
Electric

XE 60*120 / XE 80%120 Teknik Ozellikler 7echnical Specification

Pisirme .- Tek Kat L
Yiizeyi Kat Adeti Mava Dolabi Pisirme Alani Tekae.lt Tek'th viikseklik Elektrlk_Gucu Kpntrn!
. " One Deck Genislik Derinlik Electrical Sistemi
Baking Area Number of Fermantation . . Deck
. : . Baking Area Deck Width Deck Depth X Power Control
Dimensions Decks Cabin Height
(m2) (mm) (mm) (kW) System
(mm) (mm)
600*1200 1-4 ULl 075 m2 1000 1400 330 9 ERLE]
(Optional) Dijital
800*1200 1-4 Istege Bagl 0,96 m2 1600 1400 330 1 Manuel
(Optional) Dijital
0312847 53 88
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[ PASTANE GRUBU
g BASENT PATISSERIE GROUP

MODULER XE SERISI
XE 100*110/ XE 120*120 / XE 120*210

MODULER KATLI FIRIN
- MODULAR ELECTRICAL DECK OVEN

Baskent Elektrikli Kath Firinin 6zelligi her katin bagimsiz calisabilmesidir. Katlari tas tabanli oldugundan
Islyi esit olarak vavar. Sicaklik (kat ici alt ve Ust sicaklidi) ve buhar zamani her katta istede gore farkli
avarlanabilir. Bovlece her katta farkl uriin pisirilebilir. Pisirme 6ncesi mayalanma icin firinin altinda
sicakligi ve nemi ayarlanabilen mayalanma kabini vardir. Distik enerji tiiketimi saglar.Teker sistemi
sayesinde kolayca hareket ettirilebilir

The feature of Baskent Electrical Deck Oven each deck can work independently. it spreads the heat equally
as its decks are stone based. Temperature (inter deck lower and upper.temperature) and steam time can
be adjusted differently in each deck. Thus, a different product can be baked in each deck: For fermentation

before baking, there is a fermentation cabinet under the oven with adjustable temperature and humidity.lt -
provides low energy consumption. it can be moved anywhere due to wheels.

MODULER XE 120/120
G:1600 D:1600 Y:330

MODULER XE 100/110
G:1460 D:1460 Y: 330

MODULER XE 120/210
G:1600 D: 2000 Y: 330

ENERJi KAYNAKLARI
Elektrik

ENERGY SOURCE
Electric

Pisirme .. Tek Kat S
viizeyi Kat Adeti Mava Dolabi Pisirme Alani Tek.Ka.t Tek.th viikseklik Elektrlk.Gucu Kpntro!
X n One Deck Genislik Derinlik Electrical Sistemi
Baking Area Number of | Fermantation . = Deck
X : . Baking Area Deck Width Deck Depth X Power Control
Dimensions Decks Cabin (m2) (mm) (mm) Height (KW) e
(mm) (mm) v
12001200 1-4 Istege Bagl 144 m2 1600 1600 330 14 WEILE
(Functional) Dijital
1000*1100 1-4 Istege Bagl 11m2 1460 1460 330 12 Manuel
(Functional) Dijital
1200%2100 1-4 Istege Bagl 25m2 1600 2000 330 20 LB
(Functional) Dijital
0312 847 53 88
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BAFM

HAMUR ISLEME GRUBU —
DOUGH PROCESSING GROUP

PASA DIZME MAKINESI
Q125 / Q200

PASA DIZME MAKINASI
DOUGH SORTING MACHINE

Hamur pasa dizme makinesi nitelikli personele ihtivac olmadan hamurlari
pasava dizer. Cift yastik sayesinde hamurlara rahat bir sekilde boyunu ve
seklini ayarlama imkani sunar. Tam otomatik ve Yari Otomatik 2 ayri sistem
bulunmaktadir. Tahta ve tavaya hamurlari belirli araliklarla dizme islemini

otomatik bir sekilde yapmaktadir. OZSL Cr

The dough sorting machine arranges the dough on the board without the DA\/P OzU/WL

need for qualified personnel. Thanks to the double pillow, it provides the MA ALA S/QLE
opportunity to adjust the length and shape of the dough comfortably. There ~ I%. /\/O

are 2 separate systems, full automatic and semi-automatic. It automatically I I 4

performs the process of arranging the dough on the board and pan at certain
intervals. :

-—-—.—._._,i =

TAHTA EBATLARI
BOARD SIZES

72*85cm

85*90cm

72*120cm

Teknik Ozellikler Technical Specification

Genislik Derinlik Yikseklik Elektrik Gicll Calisma Sistemi
Width Depth Height Electrical Power Working Svstem
(mm) (mm) (mm) L o=

Yari Otomatik
Q125 1350 4000 1400 (Semi-Automatic)

Tam otomatik
0200 1350+4500 6000 2000 9 (Full Automatic)

32
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£ [ HAMUR iSLEME GRUBU
DOUGH PROCESSING GROUP

KDSM

KENDINDEN DEVIRMELI, SABIT KAZANLI

OTOMATIK SPIRAL MIKSER
SELF LIFTING-TILTING, FIXED BOWL
AUTOMATIC SPIRAL MIXER

Sabit kazanli cift devirli yeni nesil spiral yogurma makinesidir.
Yogrulan hamuru el degmeden kesme makinesine aktararak
seri Uretim saglar.

"It is a new generation spiral kneading machine with double
speed with fixed bailer. It provides mass production by
transferring the kneaded dough to the divider without
touching it.

Teknik Ozellikler 7echnical Specification

Kazan Olciisii by L
Un Kapasitesi Dimensions of Genislik Derinlik Yiikseklik Yiiksekligi Elektrik Gucl Agirlik
Floor Capacity Width Depth Height Dough Electrical Power Weight
Bowl . .
(kg) (mm) (mm) (mm) (mm) Discharcing (KW) (kg)
Height
Cap
125 Diameter: 300 2370 1770 1620 1500 1 1230
Yukseklik
Height: 470
0312 847 53 88
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HAMUR iSLEME GRUBU
DOUGH PROCESSING GROUP

MIKSER SERISI
SPM 250

MOBIL MIKSER KAZANI
MOBILE MIXER BOWL

En 6nemli 6zellidi hareketli kazan sistemi ile yedek kazan kullanilabilmesidir.
Hareketli kazan otomatik kaldir devir makinesi ile uyumlu calismaktadir.. Kazan,
spiral ve bicak takimi tamamen paslanmaz celikten imal edilmektedir. Otomatik
ve manuel kullanma secenekleri mevcuttur. Ayarlanabilir yogurma stiresi
ozelligine sahiptir. Cift devirli motoru savesinde iki farkl hizda kullanilabilir ve acil
durumlarda durdurma fonksiyonu kontol panelinde bulunmaktadir.

BAFM

O
BASKENT

The most important feature is the ability to use a replacement bow! with a moving
bowl system. The moving bowl works in harmony with the automatic lifting

tilting machine. The bowl, spiral and knives are made entirely of stainless steel.
Autematic and manual usage options are available. It has adjustable kneading
time feature. Thanks to its two speed motaor, it can be used at two different
speeds and the stop function in case of emergency is located on the control panel

Teknik Ozellikler Technical Specification

Un Kapasitesi Kazan Capi Yt'j*:(aszeakrlli'i Genislik Derinlik Yukseklik Agirhk Elektrik Guctl
Flour Capacity | Bowl Diameter Bowl Heigght Width Depth Height Weight Electrical Power
(kg) (mm) (mm) (mm) (mm) (kg) (kw)
(mm)
150 1000 515 1150 2060 1620 1050 16
0312847 53 88
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FIRIN MAKINALAR]

HAMUR iSLEME GRUBU
DOUGH PROCESSING GROUP

MIKSER SERISI
SPM 150

OTOMATIK SPIRAL MIKSER
; AUTOMATIC SPIRAL MIXER

Sabit kazanli, iki devirli spiral hamur yogurma makinalaridir.
Paslanmaz kazan, spiral ve bicak takimi paslanmaz celikten imal
edilmistir. Kiiciik gramajlarda hamur yogurabilme ve avarlabilir
yogurma sliresi ozelligine sahiptir. Geleneksel hamur yogurma
makinelerine kiyasla hamur yogurma siresini yari yariya disdrdr.

They are fixed bowl, two-speed spiral dough kneading machines.
Stainless steel bowl, spiral and knives are made of stainless steel.
It has the feature of kneading the dough in small weights and
adjustable kneading time. Reduces dough kneading time by half
compared to traditional/dough kneading machines

[BASKENT]

Teknik Ozellikler 7echnical Specification

Kazan

Un Kapasitesi Kazan Capi viiksekligi Derinlik Yiikseklik Adirhk Elektrik Gucl
Flour Capacity | Bowl Diameter Bowl Heigght Depth Height Weight Electrical Power
(kg) (mm) (mm) (mm) (kg) (kw)

(mm)
150 1000 515
0312 847 53 88

baskentfirinmakina.com
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BAFM

HAMUR ISLEME GRUBU —
DOUGH PROCESSING GROUP

MIKSER SERISI
SPM 125

OTOMATIK SPIRAL MIKSER
AUTOMATIC SPIRAL MIXER

Sabit kazanl, iki devirli spiral hamur yogurma makinalaridir.
Paslanmaz kazan, spiral ve bicak takimi paslanmaz celikten
imal edilmistir. Kiiclik gramaijlarda hamur yogurabilme ve
avarlabilir yogurma suresi 6zelligine sahiptir. Geleneksel
hamur yodurma makinelerine kivasla hamur yogurma
suresini vari yariva disurdr.

. They are fixed bowl, two-speed spiral dough kneading

machines. Stainless steel bowl, spiral and knives are. made Ml :
of stainless steel. It has the feature of kneading the dough _— ,
in small weights and adjustable kneading time. Reduces .

dough kneading time by half compared to traditional dough
kneading machines.

Teknik Ozellikler 7echnical Specification

Kazan

Un Kapasitesi Kazan Capi viikseklii Genislik Derinlik Yiikseklik Agirhik Elektrik Glcl
Flour Capacity | Bowl Diameter 19 Width Depth Height Weight Electrical Power
Bowl Height
(ka) (mm) (mm) (mm) (mm) (kg) (kw)
(mm)
125 900 470 900 1600 1620 890 11,5
0312847 53 88
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2 [ HAMUR ISLEME GRUBU
DOUGH PROCESSING GROUP

MIKSER SERISI
SPM50/ SPM100

OTOMATIK SPIRAL MIKSER
: AUTOMATIC SPIRAL MIXER

Sabit kazanl, iki devirli spiral hamur yogurma makinalaridir.
Paslanmaz kazan, spiral ve bicak takimi paslanmaz celikten
imal edilmistir. Kiiclik gramajlarda hamur yogurabilme ve
avarlabilir yodurma suresi 6zelligine sahiptir. Geleneksel
hamur vogurma makinelerine kivasla hamur yogurma suresini

" : vari variya dusirdr.
' They are fixed bowl, two-speed spiral dough kneading

Wf machines. Stainless steel bowl, spiral and knives are made
of stainless steel. It has the feature of kneading the dough in
small weights and adjustable kneading time. Reduces dough

kneading time by half compared to traditional dough kneading
machines

Teknik Ozellikler Technical Specification

Hamur Kazan Elektrik Glci

Kapasitesi Un Kapasitesi Blciisi Genislik Derinlik Yiikseklik Adirhk Electrical
p . Flour Capacity B Width Depth Height Weight
Dough Capacity (kg) Dimensions e T o (kg) Power
(ka) g of Bowl (mm) g o
SPM 50 100 50 700*400 830 1200 1420 500 6
SPM 100 150 100 850*%470 900 1400 1560 800 9
0312 847 53 88
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BAFM

HAMUR ISLEME GRUBU —
DOUGH PROCESSING GROUP

MIKSER SERISI
SPM 25

OTOMATIK SPIRAL MIKSER
AUTOMATIC SPIRAL MIXER

Sabit kazanli, iki devirli spiral hamur yogurma makinalaridir.
Paslanmaz kazan, spiral ve bicak takimi paslanmaz celikten
imal edilmistir. Kiictik gramajlarda hamur yogurabilme ve
avarlabilir yogurma siiresi 6zelligine sahiptir. Geleneksel
hamur yvogurma makinelerine kiyasla hamur yogurma stiresini
vari variva disurdr.

‘They are fixed bowl, two-speed spiral dough kneading
machines. Stainless steel bowl, spiral and knives are made

- of stainless steel. It has the feature of kneading the dough.in

3 -small weights and adjustable kneading time. Reduces dough

. kneading time by half compared to traditional dough kneading
machines. L /':-

Teknik Ozellikler Technical Specification
Kazan Olciisii

Un Kapasitesi Dimensions of Genislik Derinlik Yiikseklik Agirlik Elektrik Gucl
Flour Capacity Width Depth Height Weight Electrical Power
(ka) sSow! ) ) ) (ka) )
(] (mm) g
) Cap: 500
50-25 Derinlik: 300 540 1000 1200 170 12,2
0312 847 53 88
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. HAMUR iSLEME GRUBU
DOUGH PROCESSING GROUP

KDM

OTOMATIK KALDIRMA DEVIRME

: MAKINASI
AUTOMATIC LIFTING-TILTING MACHINE

Otomatik Kaldirma Devirme Makinesi mobhil kazanli spiral
mikserin hareketli kazani ile uyumlu calismaktadir. Mobil
mikserde lretilen hamur el degmeden hamur kesme
makinesine aktararak seri Uretim saglar

The Automatic Lifting-Tilting machine works in'harmony
with of the mobile mixer bowl. Provides mass production by

\ transferring the dough produced in the mobile mixer to the
: volumetric dough divider without touching it

Teknik Ozellikler 7echnical Specification

Un Kapasitesi Y?jf(\g;:l]i%i Genislik Derinlik Yiikseklik Kaldir Devir Sistemi Elektrik Glicli
Flour Capacity Tilting height Width Depth Height Lift-Tilting System Electrical Power
(kg) (mm) (mm) (mm) (kW)

(mm)
750 2950 1290 2325 ‘ 1800 ‘ Hidrolik 15
0312 847 53 88
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HAMUR iSLEME GRUBU
DOUGH PROCESSING GROUP

BAFM

O
BASKENT

SPM-GK

KAZAN
BOWL

Teknik Ozellikler 7echnical Specification
Kazan

Un Kapasitesi Kazan Capi viiksekligi Derinlik Yikseklik
Flour Capacity Bowl Diameter Bowl Heig%t Depth Height
(kg) (mm) (mm) (mm) (mm)
150 1000 515 1000 1100 1000
0312847 53 88
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BAFM

[ o HAMUR ISLEME GRUBU
T DOUGH PROCESSING GROUP

BTK

HAMUR KESME TARTMA MAKINASI

- VOLUMETRIC DOUGH DIVIDER

Hamur isleme teknolgjisinin en yeni 5|stem| olan /k,esme e
tartma makinesi hamuru sikistirmadan ve yipratmadan

‘istenilen gramajda kesmektedir. Hamurun temas ettigi
tum yizeyler paslanmaz celikten imal edilmistir.

Volumetric Dough Divider, the neweﬁt system of dough

away it. All surfaces the dough comes into contact with

processing technology, cuts the dough inthe deswed /
weight with out compressing the dough and consume |

are made of steinless steel.

Teknik Ozellikler 7echnical Specification

K:eassrﬂeesi Kesme Araligi Genislik Derinlik Yiikseklik H?R‘;;E”f'f' Adirhk Elektrik Glcl
JEH Grammage Range Width Depth Height 9 Weight Electrical Power
Cutting @) (mm) (mm) (mm) Dough Output (kg) (KW)
Capacity Height
50-150
;ggg:iggg 100-600 620 1350 1500 900-100 500 18
250-1000
0312 847 53 88
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HAMUR iSLEME GRUBU
-DOUGH PROCESSING GROUP

BHCM

HAMUR CEVIRME MAI(INASI
’CONICAL ROUNDING MACHINE o

~ Konik: vuvarlama makinesi alumlnyumdan uretllen bir
koni ve etrafinda spiral §ekllde dolasan alumlnyum
kollar sayesinde hamura yuvarlak seklini verir.
Unlama ve hava ufleme sistemi sayesinde hamurun
‘oluga ve tambura yapismasi Gnlenir. Aliiminyum
, aksam lstege bagli olarak teflon ile kaplanablllr

¥ The Conlcal Rounding Machine gives the dough its
- round shape thanks te cone made of aluminum and
aluminum arms that spiral around it. Thanks to the
. flouring and air blowmg system, the adhesion of the
e . ‘dough to the trough and drum is prevented. The
N alumlnum parts can optlonally be coated with teﬂon

BAFM

s
BASKENT

Teknik Ozellikler Technical Specification

Vel Hamur Cikisi
Kapasitesi Genislik Derinlik Yiikseklik viikseKlidh Adirhk Elektrik Glicu
Rounding Width Depth Height 9 Weight Electrical Power
Capacit (mm) (mm) (mm) ) el ] 002 (kg) (kW)
Pacity Height g
50-100
100-600 1000 1000 1510 95 200 18
0312847 53 88
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T DOUGH PROCESSING GROUP

BSM

HAMUR ISLEME(SEKIL VERME) MAKINASI
DOUGH MOULDER MACHINE

Hamur Ig.leme(gekll(verme) Makinesi tava ekmedi ve kiiclik baget dahil her cesit
ekmek hamurunu isleyebilecek dzelliktedir. Makine iizerinde iki adet merdane
olup, bunlarin araliklari kademesiz olarak 0-25mm mesafede ayarlanabilmektedir.
Merdanelere plastik siyirma tniteleri eklenmistir. Baski tablasi kolaylikla
avarlanabilmektedir ve temizlik icin oldugu yerde geriye dogru kolaylikla
acilabilmektedir. Maksimum sekil verme uzunlugu 420 mm’dir. Hamur isleme
kapasitesi saatte 2500 adettir.

Dough Moulder can process every type of bread dough includingjgriddle bread and
small baguette. There are two cylinders on the machinery and the interval of these
can be adjusted in 0-25 mm without grade. Plastic stripping units are added to

the cylinders. Pressure table can be adjusted and opened easily towards backfor
cleaning. Maximum shaping lenght is 420 mm.

Teknik Ozellikler 7echnical Specification

Hamur Cikisi

Genislik Derinlik Yiikseklik ViikseKligi Agirhik Elektrik Glcl
Width Depth Height g Weight Electrical Power
(mm) (mm) (mm) PRI (kg) (kW)

Height
680 1710 1060 900-100 220 1,8
0312 847 53 88
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BD154/BD238

HAMUR ARA DINLENDIRME MAKINASI
DOUGH INTERMEDIATE PROOFER o

Hamur dinlendirme makinesi konik yuvarlama maklnesmden gelen hamuru kendi
icerisinde aktarma metoduyla tiim askilarda dolastirarak dinlendirme islemini cok
kisa sirelere disurur. Sag ve sol cikis alinabilmesi daha rahat calisma imkani sunar.
Tasima filelerinin plastik ve degistirilebilir olmasi ile kolay ve hijyenik temizlik saglanir.
Cam kapaklar sayesinde hamurun durumu gozlenebilir. Tekerlekleri sayesinde
istenilen yere hareket ettlrlleblllr

The Dough Intermediate Proofer cm:ulates the dough from the tapered rolling
‘machine in all hangers with the method of transferring it in itself and makes the resting
process in a very short time. Right and left exit allows for more comfortable operation.
TR Easy and hygienic cieaning is ensured by the plastic and replaceable transport nets.
. . Thanks to'the glass cover, the condition of the dough can be ohserved. Thanks ta ItS

& wheels it can be moved to the desired place.

Dinlendirme | Dinlendirme

Dinlendirme

BD154/BD238 Teknik Ozellikler 7echnical Specification

Hamur Cikisi Elektrik

Hamur Hamur Giris

Kapasitesi Aralidi Zamani Kapasitesi Geniglik Derinlik Yiikseklik Yiksekligi Yiiksekligi Gicu
[EE g . P Width Depth Height Dough 9 Electrical
Proofing Proofing Proofing Dough Dough Input
Capacity Range Time Capacity Lt atird i) GUFDUt Height FEL R
Height ()]
1800-2000 | 100-1000 5 154 1780 1250 2140 1100 910 075
1800-2200 100-1500 8,5 238 1780 1720 2140 1100 910 0,75
a4 0312847 53 88
baskentfirinmakina.com
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HYM

HAMUR YOGURMA MAKINASI
DOUGH KNEADING MACHINE - FORK MIXER

Hamur Yogurma makinesi her cesit hamur icin uygun olarak tretilmistir. Karistirma
catali ve kazani paslanmaz celikten imal edilmistir. Karistirma catali sayesinde
hamuru isitmadan ve 6zelligini bozmadan vogurur. Sade ve basit yapisi sayesinde

: kolay ve uzun bir kullanim sunar.

The Dough Kneading Machine is produced suitable for all kinds of dough. The mixing
fork and bowl are made of stainless steel. Thanks to the mixing fork, it Kneads the
dough without heating it and without disturbing its properties. Thanks to its simple and
simple structure, it offers easy and long'time use.

HYM50/HYM100/HYM150/HYM200/HYM250 Teknik Ozellikler 7echnical Specification

Kapasite Kapasite Kazan Capi Motor Giicli Ag!rllk

. " " ; Weight
Capacity Capacity Bowl Diameter Engine Power (ka)
200

HYM 50 50 kg -1 Cuval (Sack) 75cm 0,75 KW

HYM 100 100 kg - 2 Cuval (Sack) 90cm 2,2 kw 310

HYM 150 150 kg - 3 Cuval (Sack) 100cm 3 kW 360

HYM 200 200 kg - 4 Cuval (Sack) 110 cm 4 kKW 415

HYM 250 250 kg - 5 Cuval (Sack) 120 cm 5,5 kW 460
0312 847 53 88
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HAMUR ISLEME GRUBU —
DOUGH PROCESSING GROUP

PLANET UN ELEME
MiKSER MAKINASI

PLANETARY MIXER : FLOUR SIFTING MACHINE
Planet mikserler her cesit hamur, pasta kremasi, Un eleme makinesi yumusak bir hamur elde
yumurta, siitlii tatli ve mayonez gibi gida etmek icin unun icerisindeki tim topaklari ve un
drtinlerini homojen bir sekilde karistirmak icin torbasindan ve va disardan una karisabilecek
tasarlanmistir. Kazani cikarilabilir olup kolaylikla tiim yabanci maddeleri ayristirir. Ayrica unun
tasinabilir. Mikserle hirlikte spiral kol, cirpici ve oksijenlenmesini saglayarak tiriin kalitesini artirir.
karistirici kol mevcuttur. S .

: The flour sieving machine separates all the lumps
Planetary mixers are designed to homogeneously in the flour and all the impurities that may mix with
mix all kinds of food products such as dough, the flour from the flour sack or from the outside to
.pastry cream, eggs, milk desserts and obtain a soft dough. It also provides oxygenation of
mayennaise. The bowl is removable and easily flour, improving product quality.

transportable. A spiral arm, beater and mixer arm
are available with the mixer..

PLANET MIKSER Teknik Ozellikler Pianetary Mixer Technical Specification

Kazan Hacmi Motor Giicii Diil;?']tslia;ns Agrihk Kafa Donls Hizi Firca Donus Hizi
Bowl Volume Engine Power (mm) Weight Head Rotation Speed Brush Rotation Speed

60 Lt 1-1/4-1 (KW) 630x910x1370 220 kg 55-100-120 140 -280 - 560

UN ELEME MAKINASI Teknik Ozellikler Flour Sifting Machine Technical S/j@(/flcat/on

Un Kapasitesi Genislik Derinlik Yikseklik Elektrik Gucl Adirhk
Flour Capacity Width Depth Height Electrical Power Weight
50kg 790 mm 1100 mm 1650 mm 1,5 kw 80 kg
0312 847 53 88
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YARDIMCI EKIPMANLAR

L0
AUXILIARY EQUIPMENTS dBASKENT

FIRIN MAKINALARI

UN ELEME

AMBAR TiP UN ELEME MAKINASI
SILO TYPE FLOUR DRESSING MACHINE

®
.
SIRTINIZDAN el
YUKU ALIR 3 CUVAL (SACK)
5 CUVAL (SACK)
8 CUVAL (SACK)
| o
.
|
KLIMA
] . -
KLIMA &§ HAMUR MAYALANDIRMA \i\_ !
CLIMATOR UNIT & MOISTURIZING L=

KLIMA & HAMUR MAYALANDIRMA Teknik Ozellikler 7echnical Specification

Nem Araligi Kapasite Elektrik Gucl Su Girisi Olciiler Adirhk
Humidity Range Capacity Electrical Power Water Input Dimensions (mm) Weight
30-90 10 m3 6 kKW 1/2 450*200*1700 40 kg
48 0312 847 53 88
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YARDIMCI EKIPMANLAR
AUXILIARY EQUIPMENTS

EKMEK DILIMLEME
MAKINESI

BREAD SLICING MACHINE

Buiviik olcekli firinlar mutfaklar, restoranlar, oteller ve askeri birlikler
icin miikemmel tasarlanmis bir makinedir. Ekmek dilimleme isinize hizli
ve hijyenik bir coziim sunar. Ekmegdin temas ettigi tim ylizeyler gidaya

uygun malzemeden yapilmistir. Sessiz ve titresimsiz calisir.

A perfectly designed machine for high scale bakeries, kitchens,
restaurants, hotels; and military units. It offers a fast and hygienic
solution to your bread slicing business. All surfaces with which the bread
comes into contact are made of suitable material for food. Silent and
vibration-free operation.

Teknik Ozellikler Technical Specification

Kapasite (saat) Dilim Kalinhigi Elektrik Glict Olciiler Adirhk
Casacity () Slice Thickness Electrical Power Dimensions Weight
(mm) (kw) (mm) (kg)
500 Ekmek 10/13/16/20 0,37 65 *72 *110 130
0312 847 53 88
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YARDIMCI EKIPMANLAR 7 [
AUXILIARY EQUIPMENTS g T

SOGUK SU
DOLABI

~ WATER REFRIGERATOR

50 0312 847 53 88
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700 e YARDIMCI EI(iPMANLAR
AUXILIARY EQUIPMENTS

PASA
TAKIMI

1 ARABA & PALET TAKIMI
- TROLLEY & PALETTE SET

-
o
o~
T~

|/

/

.

A810 A460

40%60 CM
80*100 CM
10 / 20 SIRALI
14 /18 SIRALI (TRAYS /pcs) A6GS80 / (TRAYS /69

60*80 CM
1 /1S SIRALI (TRAYS /pcs)

% UYL R .

h NN

SEASA)

0312 847 53 88
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Ankara Merkez
Balikhisar Mahallesi 33. Sokak No: 782
Akyurt - ANKARA / TURKEY
Tel : +90 312 847 53 88
Fax: +90 312 847 53 91
info@baskentfirinmakina.com

istanbul Ofis
Cebeci Mahallesi, Atatiirk Bulvari
Bulvar is Merkezi
No:111-113/24
Sultangazi - istanbul / TURKEY
Tel: +90 506 467 52 87
info@baskentfirinmakina.com

031c 847 53 88
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