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Z0YA KARDESLER

FIRIN VE HAMUR iSLEME MAKINALARI
BAKERY AND DOUGH PROCESSING MACHINES



__
Z0YA KARDESLER’

1990 YILINDAN BU YILA KADAR KONYADA SEKTORUNDE MUSTERILERINE HiZMET VERMISTIR.
SiZIN DESTEKLERINIZLE HiZMET VERMEYE DEVAM EDECEKTIR.

Oya kardesler firin mak san olarak uriinlerimizi zamaninda teslim musterilerimizin gliven ve memnuniyetini 6n planda
tutarak en iyi hizmeti verebilmeyi ilke edinmistir
Uriinlerinde miisteri memnuniyetini esas alan kurulusumuz bu dogrultuda ¢alismalarini siirdiirmektedir.
Firincilik sektoriinde yeniliklerin onclsu olan oya kardesler teknolojik gelismeleri yakindan takip ederek en iyiyi,
en guzeli yapmanin arayisi icindedir.

Oya kardesler olarak vizyonumuz..
Gida makinalari sektoriinde, yurt igcinde ve yurt disinda uygun teknolojilerle, anahtar teslim sistemler kuran, kullanici
ve ¢alisan memnuniyetini on planda tutan, degisime yon veren, tiim dlinyada tercih edilen bir marka olmaktir.

Oya kardesler olarak misyonumuz..
Musterilerimizin memnuniyeti icin uluslararasi kalite standartlarinda urin tretmek, satis sonrasi hizmetlerde de
bu kaliteyi devam ettirmektir.

£0YA KARDESLER

OYA BROTHERS BAKERY MACHINE INDUSTRY
Until this year, Konya SECTOR CLIENTS SINCE 1990 HAS YOUR SERVICE WILL CONTINUE TO OFFER your support

Timely delivery of our products as bakery san mak brothers Oya confidence and satisfaction of our customers is
committed to providing the best service

Our company has been persisting their duties to satisfy it's own clients about our products.

Being leader of the innovations of bakery sector that OYA KARDESLER MAKINA,search in to make the best and
most beautiful with following the technological progressions.
Our vision as oya kardesler Machine

Food machinery sector, domestically and abroad, with appropriate technology, turnkey systems to the user and
employee satisfaction at the forefront of providing direction to change the world preferred to be a brand.
Our mission as oya kardesler machine
For the satisfaction of our customers to produce products of international quality standards, after-sales services
is to continue this quality.

www.oyamakina.com




OKM 3000

STANDART HAMUR KESME TARTMA MAKINASI
STANDART DOUGH CUTTING MACHINE

MODEL / MODEL BiRiM / UNIT|] OKM - 3000/3001

Kapasite Adet/Saat

Capacity pcs/h 1600 - 2000
Calisma Araligi qr (50-200)(80-350)
Dough Dividing Range g (150-600)(250-1000)
Bunker Kapasitesi 6] 60

Hopper Capacity kg

Genislik mm

Width mm 620
Uzunluk mm

Lenght mm 1320
Yiikseklik mm

Height mm 1450
Hamur Cikis Yiiksekligi mm 930

Height of Dough Exit mm

Gramaj Ayar Sistemi

Weight Adjusting System Manuel
Elektrik Glicl KW 15
Electrical Power Kw )

Adgirlik kg Takribi 500
Weight Of Machine kg Apprpximately 500

OKM 3000- OKM 3001 ile Teknik Olgleri Aynidir.

dijital sayicili sesli uyarici gramaj ayar ¢arki indikator saatli led isikl

Z0YA KARDESLER

OKM 3001

YENi HAMUR KESME TARTMA MAKINASI
NEW DOUGH CUTTING MACHINE

Hamur isleme teknolojisinin en yeni sistemi olan kesme - tartma makinasi
hamuru sikistirmadan ve yipratmadan istenilen gramajda kesmektedir.

Hamurun temas ettigi tim ylzeyler paslanmaz celikten imal edilmistir.
Hamuru kendi agirlidiyla piston - silindir hareketiyle olusturulan vakum
sayesinde keser. Ve kesilen hamur konik yuvarlama makinesine tasima
bant sayesin duser.

Yaglama sistemi otomatik olarak calismaktadir. Boylece makinenin daha uzun
omdrli olmasi saglanir. Tum yiizeyler gida uyumlu yag ile yaglanir.

Gramaj ayari istede bagli imal edilebilir. Gramaj araligi: 50-200 gr, 80-350 gr,
150-600 gr, 250-1000 gr arasinda degisen 4 cesit Uretim yapiimaktadir.

Our volumetric dough divider machine, which is the latest system of the dough
processing technology, cuts the dough at the requested weight in gram without
pressing and harming the dough. .

All the surfaces contacting the dough are made of stainless steel. It cuts the dough
with its weight thanks to the vacuum generated by piston cylender movement.

The lubrication system is automatically operated. Thus, the machinery is provided
to have longer life. All surfaces are lubricated with the oil which is compatible of food.

The adjustment of gram can be optionally manufactured both manually and
mechanically. 4 types of production is performed which is varying between
50-200 gr,80-350gr, 150-600 gr, 250-1000 gr.

www.oyamakina.com




Z0YA KARDESLER

Z0YA KARDESLER

OCM 3000

KUCUK KONIK YUVARLAMA MAKINASI
SMALL CONICAL ROUNDING MACHINE

Konik yuvarlama makinasi aliiminyumdan Uretilen bir koni ve etrafindaki spiral
seklinde dolasan aliiminyum kollar sayesinde hamura sekil verir. Kesme-tartma
makinasindan gelen hamur aliiminyum giris oluguna diiser.

Yuvarlanma konik tamburu ve yonlendirici spiral oluklar sayesinde yuvarlak sekil
alarak dinlendirme makinasina ulasir. Bu arada un eleme tertibatiyla hamurun
bosaltma oluguna yapismasi onlenir.

Biitlin aliminyum aksam istede bagli olarak teflonla kaplanabilir. Standart olarak
50-200 gram ve 100-600 gram 200-1200 gr (¢ ¢esit makina Uretilmektedir.

Conical rounder machine shapes the dough thanks to a cone made of aluminium
and the aluminium sleeves around which spirally move.

The dough coming from volumetric dough divider drops into the aluminium input
chute. It reaches to the proofing machine being shaped thanks to rounding
chamber and leading chutes. .

At the meantime,the dough is prevented to stick to the discharge chute thanks
to the flour system. Thanks to the All the aliminium components can be coated
with teflon as per the request. 3 types of machinery to shape 50-200 gr,
100-600 gr and 200-1200 gr. dough is manufactured.

www.oyamakina.com

OCM 3001

KONIK YUVARLAMA MAKINASI
CONICAL ROUNDING MACHINE

MODEL / MODEL BiRiM/unT] OCM - 3000/3001

Kapa;ite Adet/Saat 1600 - 2000
Capacity pcs/h

Yuvarlama Araligi gr (50-200)(100-600)
Dough Rounding Range g (200-1200)
Hamur Giris Yuksekligi mm 930
Height Of Dough Entrance mm

Hamur Cikis Yiiksekligi mm 930
Height Of Dough Exit mm

Genislik mm

Width mm 920
Uzunluk mm

Lenght mm 920
Yiikseklik mm

Height mm 1430
Elektrik Giicl KW 11
Electrical Power KW ’
Agirlik kg

Weight Of Machine kg 220

OCM 3000- OCM 3001 ile Teknik Olgtileri Aynidir.




ODM 2000 - 3001

HAMUR DINLENDIRME MAKINASI
DOUGH PROOFING MACHINE

MODEL / MODEL ODM 2000 | ODM 3001

Tas Sayisi Adet

Number of bowl pcs

D|n|elnd|rme Araligi qr 100-1500 100-1500
Proofing Range g

Dinlendirme Siiresi dak 5 8
Proofing Time min

Kapasite adet/saat  1£00-2000 = 1600-2000
Capacity pcs/h

Genislik mm

Width . 1730 1730
Uzunluk mm 1200 1800
Length mm

Y[]_kseklik mm 2200 2200
Height mm

Hamur Giris Yiksekligi mm

Height of Dough Entrance mm 210 210
Hamur Cikis Yiksekligi mm

Height of Dought Exit mm 1150 1150
Elektrik Glicl kw

Eletrical Power kw 0,55 0.55
Makina Araligi 6]

Weight of Machine kg 560 800

Z0YA KARDESLER

Tasarlanmis olan hamur dinlendirme makinasi konik yuvarlama makinasindan
gelen hamuru ylikleme tamburu vasitasiyla makinaya alir. Hamur makina
icerisinde aktarma metoduyla tiim askilarda sirayla dolasir. Bu dolasim soguk
iklimlerde 8 dk sicak iklimlerde 5 dk siirer.

Bu siire sonunda hamur aktarma olugundan sekil makinasina diiser. Aktarma
mekanizmasinin ayarlanabilir olmasi sayesinde sag veya sol ¢ikis alinmasi
saglanmis boylece rahat ¢alisma ortami olusturulmustur.

Tasima filelerinin plastik ve degistirilebilir olmasi ile kolay ve hijyenik temizlik
saglanir.

Tekerlekleri sayesinde istenilen yere kolayca hareket ettirilebilir. Hamur
kapasitesi 154 ve 238, dinlendirme kapasitesi saatte 1600 - 2000 adettir.

Our dough proofing machine which was specially designed for the cold and hot
climates intakes the dough coming from conical rounding machine through dough
feeding chamber. .

Dough is circulated at all of the hangers one by one with transferring method in the
machine. This circulation lasts 8 minutes in the cold climates and 5 minutes in the
hot climates.

At the end of this period, dough drops into the shaping machine from the dough
transferring chute. Right and left outlet is provided thanks to the fact that the
transferring mechanism is adjustable, and thus; an untroubled working environment
is ensured.

An easy and hygienic cleaning is provided because the conveying nets are plastic
and replaceable. They can be moved to any place thanks to their wheels.
Dough capacity is 238 and 154; the capacity of the proofing is 1600-2000 pcs/h

www.oyamakina.com
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2 polyamid merdane yardimiyla pide seklinde actigi hamurlara yastik vasitasi ile
istenilen boy ve kalinlikta sekil verir.Yastiklar ayarlanabilir 6zelliktedir ve temizlik
icin yerinden kolayca ¢ikarilabimektedir.

Merdane ayari 0-25 mm arasinda kademesiz olarak degistirilir.Merdaneler
lizerinde siyirma mekanizmasi bulunur ve bu mekanizmaya un konur merdanenin
nemini alsin ve temizlesin diye Polyesterden dokunmus ve mukavemeti arttiriimis
uzun Omirli tasima bandi ve ayarlanabilir merdane grubu sayesinde hamura
400 mm uzunlugunda sekil verilebilir.

Saatte 2500 hamur sekillendirme kapasitesi ve 100-1000 gr hamuru isleyebilme
ozelligi vardir.

It shapes the dough, which is opened up very flat by the help of two polyamide rollers,
at any length and thickness by the means of 2 or The roller can be adjusted between
0-25 mm without any position. There is a spring scraping mechanism made of
stainless steel on the roller.

The dough can be shaped at 400 mm length thanks to the polyester woven and
resistance increased long-life conveying band and adjustable roller group.

It has 2500 pieces of dough capacity to shape in an hour and the feature of
processing 50-1200 gr dough.

www.oyamakina.com

OBM 3000

UZUN SEKIL VERME MAKINASI
LONG MOULER MACHINE

MODEL / MODEL BiRiM / UNIT OBM - 3000

Kapasite Adet/Saat

Capacity pcs/h 2500
Sekil Verme Araligi qr ~
Dough Moulding Weight g 100-1000
Yastik Sayisi Adet 2
Number Of Pressing Board pcs

Genislik mm

Width mm 670
Uzunluk mm

Lenght mm 2250
Yiikseklik mm

Height mm 1040
Hamur Giris Yiksekligi mm 1040
Height Of Dough Entrance mm

Hamur Cikis Yiiksekligi mm 870
Height Of Dough Exit mm

Elektrik Giicl KW 11
Electrical Power KW i
Agirlik kg

Weight Of Machine kg 220
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OHK 3000

HAMUR YOGURMA MAKINASI
DOUGH KNEADING MACHINE

3 1 2

Un Kapasitesi

Flour capacity kg

Hamur Kapasitesi kg 75 150 225 300 375
Dough Capacity kg

Kazan Capi mm 750 900 1000 1100 1200
Bowl diameter mm

Genislik mm 700 900 1000 1100 1200
Width mm

Uzunluk mm 1600 1600 1850 1900 2050
Lenght mm

Yiiksekllk mm 1000 1150 1150 1250 1350
Height mm

Elektrik Giici KW

Electrical Power KW 1,1 1.5 3 4 55
Agirhk kg

Weight Of Machine kg 200 300 350 450 550

Bu makine buttin hamur ¢esitleri icin uygundur. Karistirma ¢atall ve kazan paslanmaz celikten imal edilmistir. Karistirma catali sayesinde hamuru isitmadan ve
ozelligini bozmadan yodurur. Makinanin sade yapida olusu calisma émriini artirir.

This fork mixer is suitable for all types of dough. The bowl and mixing fork are made from stainless steel. By means of the mixing fork, kneads the dough without
heating and spoil its features. Simple structure of machines increased the working life.

SMX 3000

SPIRAL HAMUR YOGURMA MAKINASI
SPIRAL MIXER WITH FIXED BOWL

Un Kapasitesi

Flour capacity kg

Hamur Kapasitesi kg 40 80 160 250
Dough Capacity kg

Kazan Olgiileri (@xh) mm 500x 360 700x350 900x430 1000 x 470
Bowl Sizes mm

Genislik mm

Width S 650 750 900 1000
Uzunluk mm 105 1300 1400 1500
Lenght mm

Yikseklik mm 105 1200 1350 1400
Height mm

Elektrik Giici Kw . R R R
Electrical Power KW 1.5-2,5 35-55 55-75 75-10
Agirlik kg

Weight Of Machine kg 220 380 800 890

Spiral hamur yogurma makinalari yogurma zamanini kisalttigi igin firin ve pastanelerde tercih
edilmektedir. Ayni zamanda daha homojen bir hamur karisimi elde edilir, boylece ekmegin hacmi
daha biiyii olur. Makine manuel ve otomatik olarak calisabilir ve iki adet zaman ayari mevcuttur.
Kazan spiral kol ve kesme bicadi paslanmaz celikten imal edilmistir. Kazan ters istikamette
dondiiriilebilir. Kayis ile tahrik edildiginden sessiz calisir. Hareketlidir, sabitleme aparatlari
mevcuttur.

Spiral kneading machines are commonly preferred by bakery and pastry shops in order to shorten
the usual kneading time. This also provides more homogenate dough mixture and bigger volume
bread. Machine works in manual and automatic cycle with two programmable timers. The bowl,
spiral arm and bar are made of stainless steel. Reverse bowl rotation. Due to belt transmissions
of main power the machine noise level is quite low. Mixer is mobile and there is a fixing device on
the mixer.

www.oyamakina.com
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UE 3000

IPEK UN ELEME MAKINASI
FLOUR SIFTING MACHINE

MODEL / MODEL BiRiM / UNIT m

dk/kg

E:F?aacistl\te min/kg 50
VAVgilt;LI'I:Of Machine Il((g 88

Bu makine unu havalandirarak, elenmesini saglar. Elenecek un hazneye bosaltilir
ve helezon vasitasiyla eleme odasina tasinir. Un elekten gegirilir ve agzindan
hamur yogurma makinasina bosaltilir. Tekerlekleri sayesinde kolayca hareket
edebilir. Kolay temizlenir, az yer kaplar.

ED 3000

EKMEK DILIMLEME MAKINASI

BREAT SLICING MACHINE
pdel/so
‘?I*InlilcTngsrsalfl)?lslice 22 10-13-16
ok sans el
VAVgiI(;LItkOf Machine l:(g 160

Her ebatta ekmedi esit kalinlikta dilimler. Ekmegin cins ve kalinligina gore kolay
ve hassas ayarlanabilir. Ekmekle temas eden yerler paslanmaz sactan imal edilmistir.
Kesme islemi sonunda otomatik olarak durur. Tekerlekleri sayesinde kolay tasinabilir.
Bicaklar paslanmaz ve uzun émiirli celik malzemeden imal edilmistir. Makine gévdesi
elektrostatik boya ile boyanmistir. Kullanim ve temizligi kolaydir. Bakim gerektirmez,
az yer kaplar. Tek fazli veya l¢ fazli (220V veya 380V / 50Hz) olarak
imal edilmektedir

This machine is used for slicing of all types of bread thickness. All bread toughing
surface and knives are made of stainless steel. And main body electrostatically
painted. At the end of slicing process, machine stops automatically. Easy to use,
no maintenance, easy cleaning and small size. Manufactured as single-phase or
three-phase motor power (220V or 380V / 50Hz)

It provides the sifting of the flour by aeration. The flour is transferred into hopper and
in is conveyed into the shifting chamber by means of spiral conveyor. Flour sifted by
rotating brushes and discharged into the dough kneading machine from the outlet part.
It can be removed easily by the help of its wheels. It cleans easily and it takes place

small are.

www.oyamakina.com




OPM 3000

PLANET MIKSER
PLANETARY MIXER

KU 3000

KLIMA UNITESI

CLIMATOR UNIT

Z0YA KARDESLER

MODEL / MODEL BiRIM / uniT OPM 40 OPM 60

Kazan Kapasitesi
Bowl Capacity
Genislik

Width

Uzunluk

Lenght

Yiikseklik

Height

Elektirk Giicl
Electrical Power
Adirhk

Weight Of Machine

Un Kapasitesi
Flour Capacity

MODEL / MODEL BiRIiM / uniT m

Kapasite
Capacity

Nem Aralig
Relative Humidity
Isitma Aralig
Operating Temperature
Su Girisi

Water Inle
Genislik

Width

Uzunluk

Lenght
Yiikseklik
Height

Elektrik Giicl
Electrical Power

Adgirlik
Weight Of Machine

mJ
m/h 10
%
o 60/90
c 0-40
o
ing. 1/2
inch
mm 550
mm
mm 150
mm
mm 1500
mm
Kw ’
kg 50
kg

- Dar alanlarda kullaniimak icin tasarlanmistir.
- Ayarlanmis olan 1si dengesini sabit tutar.
- Sogutma sistemi su ile temas etmeyecek
sekilde tank disinda bulunmaktadir.

- Tamamen paslanmaz celikten imal edllm|§t|r
- 1C kadar sogutma.

- Hijyen sartlarina uygun tasarlanm|§t|r
- Sogutma islemi mikroskobik dijital
termostatla kumanda edilmektedir.

- Kullanilan teknolojisi sayesinde ener]l
tasarrufu saglar.

- Designed for using in small places.

- It keeps the adjusted temperature stable
- Cooling system which is located outside of the
tank is not in contact with water. .
- Completely made of stainless steel.

- Cooling temperature up to 1C.

- Hygienic design.

- Cooling system is controlled by a mICI’OSCOpIC
digital thermostat.

- Its high technology design ensures energy
saving. .

650

mm
mm 880

mm
mm 1430

mm

KW 1-1.6-18
mm

kg

P 244

kg

kg 7

Kaliteli ekmek Uretiminde en ©nemli zaman,
hamurun mayalanma odasinda bekledigi siiredir.
Otomatik kontrollii klima tiniteleri ile desteklenmis
olan mayalanma odalarinda 1si ve nem oranlari
sabit tutulabildigi icin slrekli standart ve kaliteli
ekmek Uretmek mimkindiir

The most important time to produce quality bread is
the time the dough is waited in the curing chambers.
It is possible to get continuously standard and quality
bread, because the temperature and moisture ratios
are keep stationary in curing by automatically
controlled climate units.

Tank Kapasitesi

Tank Capacity I

Sogutma Kapasitesi 1/ saat 80
Cooling Capacity I/h

Besleme Gerilimi V/ Hz

Supply V/Hz 220/50
Min.Sogutma Sicaklgi °c 15
Min.Cooling Temperature °c ’
Tank Capi mm

Diameter Of Tank mm 800
Tank Yiikseklik mm

Height Of Tank mm 1770
Kompresor Motor Giici KW 095
Compressor Motor Power kW ’

Su Badglantilari (Giris-Cikis) ing Y
Water Connection (Inlet-Outlet) inch 2" /4
Su Baglantilari (Taliye-Tagima) ing " s
Water Connection (Discharge-Overflow) inch Vo-Ya
Adirhk kg

Weight kg 148

650

980

1470

1,5-

2-25

280

10

0SS 3001

SU SOGUTMA MAKINASI
WATER COOLING MACHINE

MODEL / MODEL BiRIM / uniT m 0SS-600 | 0SS-900

100 160
220/50 @ 380/50
1,5 1,5
960 1100
2030 2050
0,95 1,5
V2-Ya V2%
V2~ Vo-Ya
192 255

www.oyamakina.com
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FR 3000

DONER ARABALI FIRIN

ROTARY OVEN
300 gr. Ekmek i¢in/8s
Piece Of Breats/8 Hours 5000 3000 2500 1750
Pisirme Sicakhdi

280-300C 280-300C 280-300C 280-300C

Pigirme Siresi 15-18 dk/min 15-18 dk/min 15-18 dk/min 15-18 dk/min

Cooking Time

Tepsi Sayisi

Number Of Tray (pcs) 14/17 14/17 10/13 9/13
Tepsi Ebati 80x100 cm

Size Of Tray (mm) 75x104cm | 02x80cm | 59x80cm | 53x65cm
Genislik

Width (mm) 1600 1300 1300 1100
Derinlik

Depth/Lenght (mm) 2350 2000 2000 1350
YUksein 2400 2400 2200 2000
Height (mm)

Agirhk 2400 2150 1600 1350

Weight Of Oven (kg)
Enerji Kaynagi

Mazot/Gaz Mazot/Gaz Mazot/Gaz Mazot/Gaz
Source Of Energy

Yakit Tuketimi 6-8 It Mazot 4-6 It Mazot 3-5 It Mazot 2-4 |t Mazot
7-9 m® Gaz 6-8 m® Gaz 5-7 m® Gaz 4-6 m® Gaz

60 kW 50 kW 40 kW 30 kW

Elektrik Glicl 5 kW 5 kW 3,5kW 3.5 kW

Electrical Power (kW)
* Kapasitesi Mamiiliin Gramajina ve Pisirme Siiresine Gore Degisiklik Gosterir. * Normal sartlar altindaki yakit tiiketim degerleridir

Yeni gelistirilen 1si gelistiricilerimizde; yanma odasinda retilen isi, klasik sistemlere gore daha fazla emilerek pisme kabinine aktariimaktadir.
Bu daha diisiik enerji tiiketimi ile birlikte kalite ve homojen pismeyi saglamaktadir. Buhar liretme sistemine yapilan yenilik ile de bol miktarda buhar, diisey plakalarda elde
edilerek her tava icin gerekli nem fazlaca saglanmaktadir. Doner firinlarin briilérleri yan tarafta oldugundan dar uzun hacimdeki pastane ve firinlara kolayca monte edilebilir

In our new designed heat exchanger, the heat produces in combustions chamber is absorbed better than the traditional versions. This ensures more uniform baking
with lower energy consumption. New built-in vertical plate steam unit supplies abundant moisture to every part of rack. Our rotary ovens are produced with side burner
which is suitable long, narrow rooms and in extra compact dimensions. Therefore, our rotary ovens are ideal for installation in any bread or pastry shop.

OoTV 3000

TAVA ARABASI
TRAY TROLLER

9-12

Tava Adedi
Number of Trays 11-15

Tgva Ollg[]leri 530x650 590x800
Dimensions of Tray

Olgiileri
Dimensions

Araba Agirligi
Weight of Trolley

MODEL / MODEL OTV 200

580x655x1265  650x780x1570

40-42 48-51

Tava Adedi _ _

Number of Trays 14-18 14-18
Tava Olciileri 800x1000
Dimensions of Tray 590x800 750x1004
Olcleri 650x780x1810  850x930x1810
Dimensions

Araba Agirligi

Weight of Trolley 52-56 66-72

www.oyamakina.com




MTR 3000

Ta$ TABANLI KATLI FIRIN
STONEBASED MULTIDECK OVEN

MTR 180 | MTR 150 | MTR 100 | MTR 50

Genislik 2450mm  2450mm  1800mm 1800 mm
B:;{L‘"k 3600mm  3250mm = 3250mm 2150 mm
Egi‘f;fk"k 2050 mm 2050 mm = 2050 mm = 2050 mm
Eﬁ;sgeocf“deck 4 4 4 4
Eiaiii:]?iélaa"' 18 m? 15 m? 10m? 5 m?
E;iii;?ﬁifreceg 200-2507C  200-250 72C  200-2507C  200-250 7C
oo 5500 4500 3000 1500
Elleeckt:lltkpsxgtj 4 kW 4 kw 4 kW 4 kW

* Kapasitesi Mamiiliin Gramajina ve Pisirme Siiresine Gore Degisiklik Gosterir.

Z0YA KARDESLER

* Normal sartlar altindaki yakit tiiketim degerleridir

Ozel gelistirilmis katli dolasim sistemi ve i1si dayanimli tas tabanlarla donatiimistir.Bu sistem sayesinde katli firinin,tiim katlarinda esit 1s1 dagilimi saglanarak
miikemmel bir pisirme neticesi elde edilir.Her kat icin istenilen miktarda,cok guicli buhar reten Uretecler bulunmaktadir.Katlara birbirinden bagimsiz olarak
buhar verilebilir.Bu ise ayni anda degisik tipte pasta vb.tiirlerin pisirilmesini mimkiin kilar.Yiksek izolasyon dedgerli yalitim malzemesi kullanilarak isi

kayiplari onler.

Multi-Deck ovens (Matador) are equipped with specially designed heat recessive stone soles and heat circulation system. This system supplies an absolutely uniform
distribution of heating gases over all decks of the oven therefore excellent baking result. Each deck of oven has a powerful steaming device which enables the
demanded amount of steam at any time. The steaming device can be individually switched on and off for each deck. This offers a particular advantage for

confectionery goods. High graded insulation material prevents heat losses so, saves energy.

PS 3000

PASA ARABASI
PALETTE TROLLER

MODEL / MoDEL | BiRiM / UNIT mm PS 180
12 12

Pasa Adedi adet
Pasa Agirligi kg

Pasa Olciileri mm
Genislik mm
Uzunluk mm
Yiikseklik mm
Araba Agirligi kg

8
13 13 14

600x2500x40  600x2500x40 600x2900x40

600 600 600
2500 2500 2500
1430 1900 1900

(104+60): 164 (156+60): 216 (168+75): 243

www.oyamakina.com
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