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_ Production capacity loaves / hr

* Compact single : 500- 1000 * Compact single double : 1000 _ 2000
* Compact Double : 2000 - 3000

_ Space required : 60 m2 (125 ) m

_Dough weight : 60 - 180 gr

_Diameter : 15*-38 //15-22//15-27 cm
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“Especially Designed for
Finger Type Breadsticks”

Production Capacity : 170 KGs / hr

Produces Various Size Type 5-20 With 12 mm Thickness
Possible to order extra molds for 6 to 14 mm as per request

_ this machine change dough to cylindrical finger shapes and cut them

and sort them automatically on trays
It keeps the quality of dough in a perfect way that isit dosn’t mix

neither pressurized nor ingected
_It contains 6 motors monitored via inverter system

_Electro_mechanical system or pneumatic system

_Tray size 6040 cm or 8060 cm due to demand
_Dimension : 435 * 100 * 175 cm _ weight : 275 kg
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- Production Capacity From : (1400 - 2200 ) Loafs Per Hour.
- Installation Area Required : (5 x12) Meters Squared.

- Loaf Diameters From: ( 15- 45 ) Cm,

- Operates On Gas Or Diesel( According To Request )
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» This oven is specially manufactured
to produce Manakich (Kind of
Lebanese Pastries), all kinds of pies,
pizza and small bread. The external
body of the oven is made of solid
metal, while the interior part consists
of refractory bricks and tiles. It is
isolated by a layer of rock wool then by
plates of cement, thus preventing any
temperature loss and minimizing the
quantity of fuel consumption. It is
operated by gas or diesel and available
in various sizes according to the
demand.
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EXTERNAL DIMENSIONS

RV R PO )| EO

Bimatic s 5l netid

2045

1870

TOP VIEW
\J

DIMENSIONS IN MILLIMETRES

FRONT VIEW
\J

| e — — |

1510

CPD2

1840

TOP VIEW
oy v
=y 2115
3
L

ELECTRICAL SPECIFICATIONS

MODEL-CODE | LENGHT(Cm) | WIDTH(Cm) | HEIGHT (Cm) | NET WEIGHT (Kg) | POWER SUPPLY (Volts) | CYCLE (Hz) | MAX. HEAT POWER (Kw)

1200
2200
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DOUGH

FRON; VIEW TOP VIEW D IVl D E R
Y

. i ¥ » This machine is designed to divide
Q Arabic and Pies dough. It is equipped
750 with a special compressor (Spiral) to
—bed + push the dough. It cuts the dough in
sizes varying between 40 to 200 grams.
The body 15 made of solid metal and
T covered with stainless steel sheets.
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DIMENSIONS IN MILLIMETRES oot (gl L
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EXTERNAL DIMENSIONS ELECTRICAL SPECIFICATIONS

DD 83 75 110-220 | 50-60 0?377/50/15::P
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FRONT VIEW DOUGH

~ FLATTENER

1130

» This machine has the required high
technique and the accuracy to turn the
dough balls into circular loafs having a
diameter between 10 and 40 Cm. The
TOP VIEW external layer is made of stainless steel.

Y Available in various sizes according to
T & the demand.
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FRONT VIEW

TOP VIEW

DIMENSIONS IN MILLIMETRES

EXTERNAL DIMENSIONS ELECTRICAL SPECIFICATIONS

A 110-220 50-60 | 0.37/0.50 HP
43 110-220 50-60 0.75/1 HP
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FRONT VIEW

TOP VIEW

= : )
i- 710

» This machine is fabricated to
produce different kinds of dough used
in the production of Arabic bread and
pies. The bowl is made of stainless steel
or a rust resistant aluminum. Available
in various sizes according to the
demand.
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DIMENSIONS IN MILLIMETRES

EXTERNAL DIMENSIONS ELECTRICAL SPECIFICATIONS
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Full Automatlc Line For (TortillaLavash.and Naan)breads .
P L
»
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BIMATIC sarlis proud fo offer the best of what it had achived to its customers in developing
machines that comply with their needs Such that, this oven was designed using the latest
technology in order to produce the finest kinds of Turkish,Iranian, and Indian breads

Itis a complete automatic line available with different size & prodution capacities: Singl
Double, Triple,or Quadruple outputs (according to demand

It prepares the bread from dough mixing fill packing stage without being touched by hand
fully automatic ), where-as the tunnel oven works on gas pipes burners through an
Llectronic key and is insulated fiber ceramic material to preserve the temperature
and it also equipped with safety valves which automatically disconnect in case 4
of fire or gas leakage Finally, It is equipped with a timer and sensorfo read
the internal tempeature,and has various speed to electronically control
the production and quality of bread(s)a

+ Production Capacities 1.1500-2000l0afs/hour with diameters 15-40 am (Single & Double rows)
&Loaf Diameters +1.2000-3000loafshour with diameters 15-28 cam( Double rows)
Installation Space  (12X5) Meters squared
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Rotary Rack Oven
93 02

e For French Bread, sweets and bread stick

e Capacity: 18 trays, 60*80 cm — Stainless Steel
o Operated by gas or diesel according to the demand
o Dimensions: 130 x 230 x 215 cm

asbiglatly claStly 9:..4)3}‘! pues] EL‘.‘J? °

i alili— 60*80 Aiiio 18 130w @

T ) i $3aa) 9l LA e Jan @

(@ 130 X 230 x 215 :3la Yl @

Deck Oven

Convection Oven
(HiS239S) o Ludt o 1gght Gle (fama (40

e 4 decks 105*105 stainless steel
e Equipped by a steam unit
o Operated by gas, diesel or electricity
e Dimensions: 153 x 126 x 190 cm_
e Capacity: 4, 6 or 10 trays, 40*60 R R TS IS el Ll e
| o Stainless steel AS 2 s Gpnsl Sl Slgmy 3950 @
e Dimensions: 97 x 91 x 122 cm bl i 5L g3 ol S50t Gl e Jeas @
@ 40%60 (150 1051 6514 dacv e | 0w 153X 126 X 190 :3LaYl @
s yubili ®
@ 97 x 91 x 122 :5La¥l @
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e For French
bread dough

e 2 speed - timer
e Spiral and bowl
are stainless steel. |

I e Capacity: —
) 13 25/50/80/120/150/200 kg dough
o Dimensions (80 kg dough): |
120x85x140 cm |
2N e 2N A0ls @
bl —ogie 0|
Jiten il Rty 50 @ |
(nze pdS 200/150/120/80/50/25 1daw @ 1
(o2 120x85x140 :((nz=e 315 80) sla¥l @

Fork Mixer
S 9 ALERY Ailme

Water Cooler

olcall 21
Water Meter -~
(Water Doser)

sball mlaia
‘ '
E .
L L3

e Production Capacity:
200 Liters per hour
e Dimensions:
| | 65x70x168 cm
1A LY 23la1l @
deldl 51200
(e 65x70x168: 30,1

[~

118
-

o Adjust & display water temperature
,—_ui 3__)1_)_1._9 3._u£ ‘Q._I-EZ L ]

Planetary Mixer
Olhglxlt 435

__
L

-—

e For Arabic Bread Dough
e Fork and bowl are stainless steel

e Equipped by

3 different arms
e 3 speeds
o Stainless steel
e Capacity: 10/20/30/40/60/80 liters £

# Dimensions (80 kg dough):
142 x 105 x 114 cm

ol 3 onme Y Aol @
Jis ubili Al g asgidl @
(e &S 200/150/120/90/50/35 dau ®

(@ 142 X 105 X 114 :(nome 4 200) slu¥l @

o Capacity: 35/50/90/120/150/200Kg o

dalis o aTl‘)L.'a.nahm:ls}.émv ®
d:\.-l.ld.l wl.l.‘!l:m % \:il&).u.l Se
»a1 10/20/30/40/60/80 :daw ®
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\ Flour Sieve Motorized Sugar Grinder

- p {'u.‘:f

e Machine to produce sugar

- | ) powder for sweets

e Production capacity: 35 kg per hour
e Dimensions: 47 x 83 x 107 cm

| aligloelt (S8l 5509 Ct‘u}’lg_SLn.

3 e Ll 1S 35 13 Y 2allll @
(@ 47x83x107 :53La¥l @

e Capacity: 100KG in 5 minutes |
e Dimensions: 100x70x136 cm .

33335 JS 1S 100 dr @ |
ose 100x70x136 :3Lus¥ @ |

Lifting-Tilting Machine

Spiral Mixer with Removable Bowl nxal ) 2,2 (N 23
4S yoie Al pa ig Mo ALA Wilme A3 Sga o]

e Equipped by automatic lifting

and coupling system
e Capacity: 160/200 kg dough '
~| @ Dimensions: 195x110x145 cm
A gl el allali 3 5gma @
e S 160/200 2w @
@ 195x110x145: 5101 o
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Moulding Machine
with loaf shaping plate

>3 )8 (e ABLaY

IR PE SRR PES uf), | ES
0 250 ledly neliall

Moulder for Baguettes

o Loaf length: 60 cm

Dimensions: 88x93x120 cm
= e 60 caye 1 oo @

A (o= 88x93x120 3LVl @

Dough Rounding Divider
R (e A LigS g dolnd

|

JENT

{

e 30 pieces per plate
» Divides from 40 to 120 grams
e Dimensions: 65x65x130 cm

| asladt (Il A3 30 @

al2 120 1140 e pulazie
(o 65x65x130 :3Le¥) @

e Loaf Length: 70 cm

o Dimensions: 87x102x153 cm
@ 70 caue ,l1 Jols @

@ 87x102x153 :3LaY) @

Pastry Sheeter
Cras e (lug S ABLH,

|

il

'I." - ‘%

o Belts width 60 cm,
length 120 cm

e Dimensions:
280 x 105 x 115 ¢cm

¢ i:t;...... 60 Ll U,.-_-.).g L ]
o 120 221201 Jobo
:.\Lag‘Yl @

o 280x105x115 |
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; Trolley

- e 18 trays 60*80 i
< e Flat or Folded Aluminum and Silicon Trays | |

e Hamburger Trays

e Toast

(e 60"80 Aiso1B Arn ® |

3alisy gae ) > G5Shans poill Silgus @ ‘

sl Gilga @ |

Bread Cutter R . )30

t:-u.uﬁ h-dﬁ_}m

Automatic Bread Stick Machine (Kaak)
A G legl Ak yhay Jeal aalol SlaS ALSLe

L| o Dimensions: 63 x 65 x 63 cm
(@ 63x65x63 :2luYl @

o Stainless steel covers.

e Automatic trays feeder for bread stick

| « Equipped with sesame hopper.

e Dimensions: 410 x 95 x 150 ¢cm

Jti il oaslsdl Cadill @

By oo Lol Sl A5y dnls S 5Lagiyl A yhay ilgeall @il @
enacall & 33u 539 ja— Aebidly A€ VWVe Ao Y d3ll @

@ 410x95%150 5Ll @
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Kataif Baking Gas top, with two stainless steel dough bowls +
two gas lockouts.
- Dim: 3m width & 95¢cm depth
- First Bowl: capacity 50 lit, 44 units/stroke, unit size 8cm
- Second Bowl: capacity 60 lit, 28 units/stroke, unit size 12cm
- Plate: thickness 15mm, 2m length & 90cm width.
- Capacity: 56 large units (2 strokes/meter) + 132 small units (3
strokes/meter)

AL 518 0,3 Ty elt (BGy9sm

O0961 1655776 : a3l

wWwWwi(@bimatic.con




3 Aams el Olee

Bimatic "o ol retial

L4

Lo A% 4liSla

(Adbide aghi Lo 5 Aygludia adal ) Loyl aadail AaSlall oda élflagy 48 58 Chesa 361 -
Al A sgm A 3 20 ) e akalli Ayl 5 O LAY (Sa Cua

.fu.u6“J.«Sgﬂ;c,tﬂdjlaggﬁjﬁlwid,@éﬂ&@_ﬂaa}_\@&:al}@é& =

Addall 8 dakd 65 e lad Adle WY A e —

S 3 Oe okl caw 58 Algha Slaty of oy Vo akEl 8 Lol cundl JalY) aaall -
bl i S alaad adadil ASlall aea & O OSay - pud

Al Al gen o) 32l AGlS Cadain Sy LS L i Guliliad) 3ale e de ghine AaSLal ) jaf A8 —

380 (358 Ola¥) 3he (S (CE) dny,sY) il gall y davall day il A8iUas LSkl Cilival ga

Lagie JS1 Glian 172 (8 jaa 5 3ene daSLll =

_ﬁl:eyi_gi.bh"ﬁ__;\.:_)}d‘ &4;13_9’:_
009611655776 : a5l

wwWwi(@bimatic.co




S 9 dame e Odlxe
o A Al 3yledly reliall

Bimatl

ol U blad 5 sV Jile s JLé pe mlall g deliadl cans dems zZloa) duse ae O IS
S lilia =l 4l _)La_“ \5‘1; Jery Il i Al o g2l g JJLC- &= Chate — Jma ) Ol ;TE:’

PR - VOEREY " Y2 50 e by e oo U Suais
Sl 3l aead ke 3 Al ) ; c

calilie — bl Cues (il g A 9 3aal g de pecdhll cos A< 100

; g Il o Sl e Jany Cile i 320

4 = B1615 B1625
50 dau 598w nll g dnall e o S Jde Je = < 50 oS SN il s Al
ol sl 5l S (Jeo Jesi —lS = Sl s AU el sl A —Y sSedy S aalll g
S il — ALl s_a Jdole as Ol Sl e Jess— 4S50

PAEL (I ERSPY BNV SRON (F - W P S P e =
Q09611655776 : a3

R PP/ o ¥ RO {

wwWwi(cbimatic.com.1b




' - -tm“mi )|
Bimatic s ity otiuat

H60*80W18;Lma_)!_5.1‘_§_:\.3)§1 JJE
B 1260

AS 80 JLw ddlse
Oy Jlad Be yw —(pac

B 1080 3,43 30 g L.

B 1075 LI sty
B 1062 T,

100 —-40 :4~kd

-

-
-

ALY 18,8 ey el (EGyesa | Dig s -GS

009611655776 : a5l

wwWw((cobimatic.com.1b



Bimatic »-s-c =ity retial
oelie s dal

B1110 = 28 5l 24

B1122

dgaly + A2l e 8 Clinaa (58

B1223 alls 3’ 3 y Clises la
o 1 ASlaw Galy it 5 30 oy 20 Aaw s daa i+ a s

ol aana 4y 30 G e 130 i &S 2200 o5l e ! i
2700 o35 Gy 12 dna 205x 160x 190 190x130x150 51200 &5

oy el

bl e Cpae 430 !‘\ |
i alilin 25 50 dilse e SLulEd o) i i - B1140 @
&S 150 ol i ool A0 I aulO oV asiiall Al A4S 35 ALl
100x75x% 130 v 110x70x152 ,3< 110 120x65x95 As 135

B1131
| s abilias (e (pae 480 :
ol (2 oe (e Aol ‘_L'L“‘L“H e s (T s Ehon (e (nae dclhad
115x75X75 &S 135 110x60x50 &S150 &0 allall

009611655776 : a5l

R PP/ o ¥ RO {

WWW (D bimatic_cc




' . -tm“mi )|
Bimatic - &=ty nolial

Clianall A & 2
'f_:i.»

B1120

craa Joal Gl Je Jeay Jia oalin @il gl Ailida Gliamay (adlia o 8
(sl e 3 + e 2) 55 2,08 man ae lhll

: oelaall
éi)ﬂf»&60+f»—u210 tJekll e
s 90 tuaell e
~u 155 plijy e

Automatic Tunnel oven for pies, operates on diesel or gas, with cooling
conveyor of Sm length (2m straight + 3m perpendicular)
Size: Length: 210 ecm + 60 cm (for the burner)

Width: 90 cm

Height: 155 cm
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Saj for pies (manakish),
vegetable-trolley shaped +
hood + lighting

Mobile using 4 castor wheels
Brick-tile-shape decoration or
stainless steel

Size: 130cm length, 75¢cm
width, 200cm height

e JS Al zla 4 e
Gaad 358 +lhla 6 ae B_pad

4 dhau) g 48 atia sBJUi+C_‘l\3_)11 : . : ;
i i i x| clia =lia
odilin 5) e B &0 - Gl g I AT S e

(o 130 igmsall oaEd - i ME 4 Ars Gaal i zla Ose 3 e — 2w 65 JaSiL
A 200 gl V) cams 75 :Banl) gIAl s Jalall e U

B 1340

AL 518 0,3 Ty elt (BGy9sm
0961 1655776 : a3l

wwWwi(cbimatic.com.1b




B1832 B1831

. o » .. , L}’ﬁe_sjmum

S il — e alilin — S5yl

B1835
B1833 =1834 Jasi i Jaga Uslhay 3008
p oSG e Jess il Jallny 300 = L
it ol GRS WETNTATIC Jiie (oliian ol ¢S I ebiest e
BIMATIC s il o e BIMATIC - i}l caua

B1837
: . _ B1838
B1836 Crledfdany - R4 p 22
| =50%90 cLoeSl ol SBl T 1, 5050 e e Juse
—‘-.;.dinéadm_)a_)md-’ﬁ i il G alilis — WY e

AL 518 0,3 Ty elt (BGy9sm
0961 1655776 : a3l

wwWwi(cbimatic.com.1b




d . ..\.m:tui I hoee
Bimatic s»c: sy etial

o U TO""", [ —— |
IR ORRSRIELL . URNSRRY m\
CIOLL TR L U VTR \\ DR

B1801

ey e e

Lo
B1890 —
bl Cawas e — s B oS8 o) s (bl — 3 U0+ S8 aa =8 5l Jadl] 3 g

B1803

&z AN 5 Jalall e dge 8 and (g gdia
llall s Galie — Jai Gl 41 4Ua

c?d.ln.\'lt?i.unwlin—-c)\_-ﬂi‘g

PAEL (I ERSPY BNV SRON (F - W P S P e =
Q09611655776 : a3 TaT

WWwi(@bimatic.com




3 Aams el Olee

Bimatic “s-s-cx siaity etiat

gl g Shgald g 3
S e B L vy DAL § Ul it

_ﬁl:eyi_gi.bh"ﬁ__;\.:_)}d‘ &4;13_9’:_
009611655776 : a5l

wwWwi(cbimatic.com.1b




3 Aams el Olee

Bimatic s»c: sy etial
%

SR A,
._‘—-ﬂ JA-‘ - g Sl 5 Dbl Y90 O

Jy-'-m:.g.h- OF’J, ’j\‘. o= 90 jio - o 12 daw

. _—

ol gl ,; sl g2 ems Ab b
ekl e Sl 9 Slelha i e

@ . S s 40,
S Ay 18l - g/ S
o Sl e b ¥ cndioran .
)P gl &Sl “*‘;“C‘ oo 90°120°280 - s
tall e o Loyl b oo o HOHOTIO A 0. 300
o b Lty 40009000 Lo 13! Bl o 120°90°100 : ol
e 90°100°90 ;M o 150°110°200 : e .

o ‘-.J'uﬁ IJJ_U Ju-l
iy iu.;-l e M50 ‘Jﬂ RN

o b 2 g 40
P OBOIBigls 1000900170 Ml

el B
e 10°80°150 ; '

_ /
4.

E A \

-
f-

_ﬁl:eyf_gi.hh"ﬁ__;\.:_)}d1 ﬁ:&_}_g’:_
009611655776 : L ab5l»
SR Y e o { U WP {]

wwwi(@bimatic.co T T T e (e S 4 LSRR S A LR e



b

»
S
= e

-

el ;
q, m

. 5D y
\ b

L AdY alelt G




This line can be single, double, triple, quartet, and octa output to satisfy
any customor’s need concerning both production capacity and size.

It can produce a range between 300 up to 20000 loafs per hour with

a diameter between 15 to 38 cm.
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Description:

Dough Fork Mixer is the essential unit in bread production lines and it is a must in every bakery.

It is a machine to prepare the dough mixture which is mainly composed of flour, water, salt, sugar,

and yeast. Itis found with one mixing speed and it is equipped with safety guard cage. The bowl

is stainless steel 304 compatible with World Health Organization and its capacity is up to 200 KG dough.
The mixing arm is stainless steel fork type. The dough fork mixer can be found in a group with 2 bow,
bowl trolley, and bow |ifter.
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Itakian Fork Mixer
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. . _ ) Dough | Bowl Diameter Total Power
Origin | Modl Leng;lh{cm] W|dté1{cm] HEIgEt(Cm]' Weight(Kg) | Power Supply(Vac) | Cycle(Hz) Cpaiy G| (Cm) Consumption(w-Kva)
Italy MIX200 150 97,5 13 545 190-380 3060 200 0 26-3,5
Bimatic | MIXRM200| 153 116 13 500 190-380 50-60 200 100 53-69
Bimatic | MIXRB200 | 176 125 176 0 190-380 5060 200 100 5569
Bimatic |  ELEV 225 130 [151-190-260 | 700 190-380 50-60 15-19
Bimatic |  BOWL 127 107 8 150 o = 200 100 =
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Description:

Dough Divider is designed to divide the dough into equal dough balls shape and weight with regularity in distance, It receives the dough mixture into the stainless steel
hopper (from 100 to 200 KG dough capacity) and extrudes it out to be cut pracisely and consecutively through a stainless stee! cutter to be delivered later to primary proofer.

Features:

It can be found as two models: with fixed scarper and rotating hopper or with a rotating chromate cylinders and fixed hopper which can be opened by a pneumatic
lock system to facilitate cleaning and the maintenance of the machine. It is composed of special food grade quality Felt Belt with centering guides to keep the belt on
its track. Itis relatively smooth in operation. It contains special aluminum spiral shafts to push the dough out and to prevent the development of air pockets. Itis
equipped with a stainless steel flour sifter and pressing cylinder to prevent the dough from sticking on the belt at later stages in-addition to flour drawer to collect flour
residues to prevent flour from falling on ground and to re-use it. It is precise and accurate machine in controlling dough ball weight (40-200grams) using photo-sensors
and interchangeable rings in-addition to electro-pneumatic cutting system. It has swing door for cleaning and hygiene purposes. It is controlled via variable speed
motor and variable inverter system to control the production rate. The machine can be upgraded; due to demand, to be fully stainless steel, extended dough hopper,
to be equipped with digital counter and CE safety and protection features.

Juall

oo sl Ty s gl i e 8 Yo 110 ) i s el lh 05 bl B e Gk ) 5 bl pmll s el
Al s Y gl ol S il ol i 0 s i i

:Cllimb”

A g0 Dby i e gl 30 LG U gy o el il ol 165 L 0 e oo L sl el
1L o g gl g o g g 3 S o o LEAAY i oy o 010 sl A1 e
Ll e ol el LUl 1 g Bl el el i g i i g o s g
ol eyl iy &l ol i o oo 6 ) ol o € gy pnn il Sl Gl ot o i s e o M1 e
chical g TS g K Sl A oSl 5501 3l ol ol ey e R Gl o il B3 oot e g 56

CE. s Gl s ol gl sl 553 o ek ) Uy Jl i bl ol

ALY 51808  Cey el RS0 D9 s -
0961 1655776 : a3l
W Ry

wwwi(@bimatic.com.lb__




Total Power

) _ : . :
Origin | Model Leng:n(cm} Widt;[cm] I-EergEl(cm} Weight(Kg) | Power Supply(Vac) | Cycle(Hz) | Motor(Hp) Consumption(KveKia)
Factory | ADDC 100 10 [ 200 190-380 50-60 1 10-1.25
factory | ADD1[ 170 10 170 250 190-380 5060 2 16-20
Factory | ADD2 [ 170 80 165 300 190-380 50-60 2 19-24
Factory | ADD3 | 185 100 185 350 190-380 30-60 2 19-24
Factory | ADD4 | 185 10 185 400 190-380 50-60 2 20-25
Factory | ADD8 [ 225 140 185 450 190-380 5060 2 20-25
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Description:

The Primary Proofer is designed to provide the primary fermentation process to the dough balls through several layers (from 3-7 layers) in-orcler to
secure |oaf semblancebefore going to the flattener,

Features:

It consists of 37 fermentation layers with special food grade Felt Belts equipped with centering guides to the belts on track. It is relatively silent in operation.
Itis equipped with transparent plexi-glass sliding doors on both sides to monitor fermentation process and to facilitate cleaning process and to keep ideal
dough temperature in-addition to flour drawers to collect flour residues to prevent flour from falling on ground and to re-useit, It is controlled via variable
speed motor and variable inverter system to control the fermentation process { 3 to 15 minutes) from the Dough Divider's control panel. The machine can be
upgraded; due to demand, to be fully stainless steel or to increase fermentation process as well as to be equipped with ultra-violet light to purify the belts and
dough from bacteria, and with CE safety and protection features.
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. . _ Total Power
Origin | Model Lcnq;h(tm) Wldtél(cm) Hetg?et(cm) Weight(Kg) | Power Supply(Vac) | Cycle(Hz) | Motor(Hp) Consurptionliwtia)
Factory | PPC 400 5 200 400 190-380 5060 1 10-1,25
Factory | PP1 520 53 125 500 190-380 50-60 1 10-125
Factory | PP2 520 73 05 1000 190-360 50-60 2 16-20
factory | PP3 520 86 25 1200 190-380 5060 l 1,6-20
Factory | PP4 520 95 225 1400 190-380 50-60 2 16-20
Factory | PP8 | 520 99 25 1400 190-380 50-60 2 16-20
Lt
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Description:

The dough flattener is a very precise sheeting machine, It is designed to transform the fermented dough balls into oval flat chips at 1st stage and into equal
circular flat chips at 2nd stage to give the required dough shape and diameter undergoing minimum amount of flour.

Features:

It consists of special food grade Felt Belt and PVC Belts. It is relatively silent in operation. It is equipped with two stainless steel flour sifters and pressing cylinder
to press the dough and ensure the uniform distribution of flour on loaf. In-addition to flour drawers to collect flour residues and to prevent flour from falling on
ground and to re-use it, Furthermore; special regulators were implemented to calibrate and control the thickness and diameter of dough. The flattening cylinders
are made of hard chrome compatible with the world of health organization. It operates via accurate electro / pneumatic system to shift the dough 90 degrees

and transport it to the second black. It is controlled via constant speed motor to control the Lst stage of flattening process with another variable speed motor

to control the 2nd stage of flattening process monitored by variable inverter system to control the production rate. The machine can be upgraded; due to demand,
to be fully stainless steel or to be equipped with extra flour sifter and pressing cylinder and with CE safety and protection features.
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To Final Proafer

: L 0"l Model | Length(c JJ Widthicm) | Heightlcm) | WeightiKe) | Power Suply(Vac) | CycetH) | Motor(Ho) Lt
an : gA m 3 gc GHERG) | FOWEr upely Joe Pl Consumption(KweKil

Fcoy |OFC| 20 | %5 | 15 60 190-380 060 | 1410 15-18

Factory DF1 220 05 185 600 190-380 50-60 1+1 30-375

oy |00 00 | B0 | 1B &0 190380 060 | 2 3035

ool B | .0 | 185 o0 190-380 060 | 242 40-475

Pcoy | OF | 0 | 0 | 185 | 100 190380 060 | 292 45-560

ctory | OF4 | 300 | 180 | 185 | 1100 190-380 0460 | 242 50-625

coy |08 | 320 | 10 | s | 10 190-380 40 | 242 50-625
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Description:

The Final Proofer is designed to provide the secondary fermentation process to the flattened dough plates through several layers (from 11to 15 [ayers) in-order to
secure loaf texture before entering the tunnel oven.

Features:

It consists of 11-15 fermentation layers with special food grade PVC Belts equipped with centering guides to the belts on track. Itis relatively silent in operation.

It is equipped with transparent plexi-glass sliding doors on both sides to monitor fermentation process and to facilitate cleaning process and to keep ideal dough
temperature in-addition to flour drawers to collect flour residues to prevent flour from falling on ground and to re-use it. It is controlled via variable speed motor
and variable inverter system to control the fermentation process (5 to 25 minutes) from the Dough Flattener’s control panel. The machine can be upgraded;

due to demand, to be fully stainless steel or to increase fermentation process as well s to be equipped with ultra-violet light to purify the belts and dough from

bacteria, and with CE safety and protection features
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Front View
v
]

i

. _ . _ Total Power

Origin | Model Leng;h{cm) Wldtg[cm} ngi&t{cm) Weight(Kg) | Power Supply(Vac) | Cycle(Hz) | Motor(Hp) Consurmplion:Kia
Factory | FPC | 400 76 175 750 190-380 50-60 2 16-200
== Factory | FP1 675 76 19 1000 190-380 50-60 2 16-200
' Factory FP2-60| 675 % 5 1300 190-380 50-60 2 16-200
" 0| 65 | 10 | s B0 | 19030 | 5060 | 3 23-288
" Factory | FP3 | 675 120 25 1300 190-380 50-60 3 23-288
Factory | FP4 675 140 25 1400 190-380 50-60 3 23-288
Factory | FP8 675 160 25 1600 190-380 50-60 3 23-288
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Description:

This Automatic Tunnel Oven have been designed after extensive studies and researches and experiments with several try outs to bake flattened dough pieces
(on temperature 500-700 C) to edible mature bread in a fully automated way and to transport it later to cooling conveyors, It was designed by Bimatic to be the best,
relatively low fuel consumption, long life-time despite of being exposed to high temperature.

Features:

The oven can be operated via gas or diesel burner. The oven consists of chain made with specific metal parts and thermal food grade steel plates to tolerate

high temperature. It is designed with suitable thermal distribution and safe insulating layers (3 different layers of bricks, fire clay, salt and rock wool and fiber ceramic)

with low emissions combustion process and relatively low fuel consumption. It is inflammable and not harmful to health (without harmiul contents that cause cancer),

Itis also equipped with exhaust hood and circular duct diameter 30 cm to exit CO2 gases from the oven to outside (roof). The bearings and housings are well protected
from excessive heat. Furthermore; heat resistant out feed conveyor to receive and transfer the loaves from the tunnel oven to the cooling conveyors. The oven is made
internally with high quality bricks that can tolerate high temperature up to 1000 degree Celsius and preserve it for long time inside the oven. The oven is controlled via
variable speed motor and variable inverter system to contral the production rate process by a control panel that is mounted on the wall / aven / stand. The machine can

be upgraded; due to demand, fo have extra burner at the bottom or out-feed conveyor to be fully stainless as well as to be equipped with CE safety and protection features.
The diesel consumption for oven is 20-35 liters/hour and the gas consumption for oven is 8-35 m'fhour
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Industrial Salt
Top View

Fire Clay

Rock Wool 11

Industria Salt
Origin | Model | Length(cm) | Width(cm) | Height{cm) | Weight(Kg) | Power Supply(Vac) | Cycle(Hz) | Motor(Hp) WalPoser
S gA 3 gc g PRy ¥ e Consumption(Kw-Kva)
Factory | TOC 450 175 170 4000 190-380 50-60 2 20-250
factory | TO1 540 175 170 5000 190-380 50-60 2 20-250
Factory | TO2 540 200 170 6500 190-380 50-60 3 30-3,75
Factory | TO3 540 200 170 7000 190-380 50-60 3 30-375
Factory | TO4 540 20 170 7500 190-380 50-60 3 30-375
Factory | TO8 540 140 170 8500 190-380 50-60 3 30-375
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Description;

The Cooling Conveyors are designed to cool down and transport the baked loaves coming out from baking oven to packaging table.
The length of the conveyors depends on the given layout and the available space as well as the type of production line and purpose.

Features:

Composed of aluminum straight conveyor’s frame and coated steel curves. The width of the cooling conveyors varies to be adequate with the production line.

Belts move straight with 90 or 180 degree curves, or as required. The curves of the conveyor are found to be normal or opposed in size and shape. The belts are made

with fiber web in a professional way to maintain chain tension and minimize the stretching of the belt, It is relatively silent in operation. The fixation of the cooling unt

could be either on ground spiral form or ayered form, or hanged to the ceiling to benefit from the space beneath it. It is controlled via variable speed motors and variable
inverter system to control the cooling process from external electric control panel that is mounted either on wall or on stand, The machine can be upgraded; due to demand
to be stainless steel curves frame and stands or to increase cooling process as well as to be equipped with CE safety and protection features.
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> ; ; _ Total Power
Origin | Model Leng;h(cm} Wldtém[cm) ngfgt{cm} Weight(Kg) | Power Supply(Vac) | Cycle(Hz) | Motor{Hp) Consurmpioniov i
Factory | BCC40 | 3000 4 16 650 190-380 560 | 405 20-250
Factory | BCCS0| 3500 50 16 800 190-380 50-60 5%05 25-315
Factory | BCC60 | 3500 60 16 1000 190-380 5060 5405 25-315
Factory | BCCBO | 4500 80 16 1300 190-380 50-60 6*05 30-375
Factory |BCCI00| 4500 100 16 1500 190-380 50-60 705 35-438
Factory |BCCI20| 4500 120 16 1700 190-380 50-60 7H05 35-438
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ARABIC PITA BREAD SINGLE PRODUCTION (40)
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ARABIC PITA BREAD DOUBLE PRODUCTION (60) SPECIALIZED FOR CONTAINER 40 feet
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Mini-Compact 15.2 300 - 400 30-80 Imx 10m
S an ki Tmx7m
Compaci ) 15.38 500~ 1100 3050 mx 10m
Ciugs m m x 7m
Double Compact 1526 2000 - 2200 50-70 imx 2m
€44 CSuags aa fm ¥ ¥m
Single Output ) 15-28 1600 - 2000 10-120 imx 16m
Ll
Single/ Double Output ) 15-3 10— 2000 015 i x Thm
AOJET IS 1513 3500 - 4000 imx lom
Nowhle Output ) 15-28 SO - A0 110-170 fon x 18m
fae 15-38 3500 - 6000 120200  Gmx20m
Double/ Quadruple Qutput 15-38 3500 - 5000 120-200 fm x 20m
(o faa 15.18 3000 - 10000 fm x 20m
Triple Ourput ) 1524 8000 - 9000 120-200 fm x 20m
18 2028 7000 - BODO 160-220 m x 20m

AR 6000 - 7000 160-210 $m x 20m
Quadruple Qutput 15-18 OO - 7000 120-20 bm x 20m
@'-.*, b 15-23 TOMH) - 12000 160-240 A x 20m
Six Output Oval:10-20 12000 - 14000 160 240 mx 20m
(e hi

Circular:12-18 17000 - 13000
Octa Qutput Oval; 10-20 16000 - 1700¢ m x 30m
b

Crmealur :12-13 THIN - 20000
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Automatic Bread Sealing Machine 200pc/min
Dimensions; 400x95x180 ¢m

| Water Chiller Stalnless Steel
Air Compressor 300L | 5001 :;aef Mmrﬁ;&ﬂ,’mlﬂ. max 45 deg.C Tank Capacty: 300L - 600L - 300L m”f wl o rL-J dilagl il IS,
¢ . mensions: tm z
Dlmensn:ins. ].6035:]:1[]5 Icrn Ill‘JUxTi}:IZZ cm 5 A i Dimesnions: 177x96 ¢ - 205x110 ¢m
B be Vool dlod sl o Ve 5TIY i s L e | produetion: 801/ - 100L/hr -260L/he 1.5 deg.C

o9 80 gl 0l

Hood with Filter St Steel
Diameter: 30 cm

Ui ulilics Tl 1 s s
pos Y Sl

’b@

Flour Sieve Stainless Steel

W
Dimensions: 132x75x170 cm
Flour Bag Portable Trolley St Steel Portable Doug Table St. Steel 200 KG Tank Capacity: 100 kG
Dimensians: 60x60xI0 ¢m Dimensions: 120x100x95x30 cm Production: 50 KG/1.5 min
S s Gl 1 Ji B e e bl B e s Uyl i i palal] s
o ol ¥ . AN 5N
G\ ofyls e Lyl
Pilling & Counting Machine
i : Dimensians depend on production line
S e g i K,
: gtu'il ks o Lpuelia
Preumatic Wi Machine 40
Packaging Table St. Steel Waorking Table St. Steel w/drawers Dlme:.lsinnf ;Z:glali[]::mm pe/min
Dimensions: 180x90x85 tm Dimensions: 180x90x85 cm S0L/min @ 6 bar - Clp band 40xS Loaf Rejecter
< e s sl ol 5 1 .Dimensions depend on production line
&uﬂ@»*ﬂﬂ}b ').*:-Jc-"-.r‘“‘--l*“‘-Jd“ o A Al ks
" ok e LN Ll i i S U

AV @i/l diis
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1.YPH Cirenit Breaker | J83 i) piss 7 Inverter | 880 3Overload Relay | e jisds) 4 Overload Breaker | e siass 5 Contactor | 4898 6, Transfomer TAVDC | g 24Uma 7TPLC | s 8Fan|%ayp

9 Push Button| by ool e 10.ndicator Led |3 A8 %d 11 Switch VAV | jpay 10750 12 Fuse| ja# 13 Limit Switch | e caad 14 Rehay |44 15, Injector Bumer | J» 25 16 Sensor| 4 e e

7 Motor | sose 18 Divider Knife | %elhd 58 19.Chain| sy» 20 Offset Link | abae S8 21 Close Link | gde S 22 Spiral RH |Cossielld g5 23 Spiral LH | Jadde\sd jpda 24 Flattoner Blade #Y w 48 55 ad

25 Blade Spring Tensioner | §i% jsa; 26 Sprocket Spring Tensioner | 48 244 j; 27 Felt Belt Pressing Cylinder | yafll j il 3425 28 PVC Balt | oo 2485 20 Felt Belt | 44 302" Sprocket | 292 0% 4
TLUCP Yot T2 o1 202530 ki 32 UCFL T+ Y00 To7 |ola 20,2530 st 8 3IUCF Yo £ 700707 bl 20253040 ks & 34 UCT 72|l 25 lawdicw € 35 Motor Pump | g ja ol 5 s

36 Diesel Pump | < fladals 37 Pump Adapter | &ala dase 38 Pressire Gauge | <y jall b el 39, Stee] Plate | s 6 6 Cwausa 40 Bumer Shield | §/ s besad 47 Chain 2'| 02 2 i 235 ¢2ChainLink2"| Moy sja
3SN VY QAL ST o g p s 44 Diesel Pump Hoses | & jull g ol 45 Tpniting Transformer [4ald pdl 3 46.CBTTe |3l daypn 47 Ipniting Spark Rod [3) 4 4ald 48 [pniling Cable | Laldl JS
49, Silencer wiregulator | e o p s el A 50Silencer |ol# & 51.Diesel Regulator |2y ja S 52.-way Crossing Fitting | o/ # ot i Juay 53 oway Y Fitting | o/t gu 8 6 s

5. Foway T Fiting | ¢/ e o 3 dhoy  S5FRC Unit| S elpiels 56 Prcumatic Tube Ymm Black | 2/ ol 6 ¢l p e 57.Pneumatic Tube T-Amm Blue | 305 Ae8 /6 el st SBSRIA el A Jua

59, Elbow ]-'|[lin_1_=, 1 mim Is-;-'ﬁ."ﬁt_.s d o8y B0 Elbow il[|i|l::|: T/Amm ,a-ﬂﬁt}‘a a8 BLEhow ]":1Iing A i |.a'-‘8.-'3 t_ﬁ A ST Y. thlghf Fitting VAmm !_»'-AE."ﬁ daeld 38,

63.Straight Fitting AtAmm | ola 88 uda el 185 64.Straight Fitting Vmm | da 66 da el 385 65, Hose Lock | ol qaphly 66, 0 Seal |35 67, Pocumatic Lever Lifter |¢'w gl 2 dpa 53 Air Regulator | ¢ g0

69.Preumatic Cylinder A om a8 9 70 Preumatic Cylinder Ocm | p< 20 5 71 Input Fitting & mm e el Jae 72 Salenoid Valve £17 ) 14 Gld gl 73, Solenoid Coil 247220V | 08 TYo/ME 5 d pes
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