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We have the pleasure to introduce our firm; Bimatic sarl —established in 1955, by our Father “ Haj Ahmad Mohamed Bakri” : a family owned business,
inherited from fathers to sons, based in Beirut —Lebanon. With more than 50 years of serving the bread industry, Bimatic was the pioneer in manufacturing
and developing the Automatic Production Lines for the Lebanese Bread, which encounters a huge demand among consumers worldwide.

We are specialized in manufacturing Automatic Bread Lines and different types of machineries:

* Automatic Line to produce Arabic Lebanese Pita Bread / Tannour & Wrap Bread/ Naan & Lavache [ Tortilla Bread

* Equipment for all kinds of French Bread , Pies , Pastries and Pizza in-addition to Bread Sticks (Kaak) & Sweets.

Bimatic have adopted the slogan of “your loaf that hands do not touch” due to the high quality of our production. PR ﬁ}

Furthermaore, all Bimatic Machineries are made to meet with the general terms and standards

of International World Health Organization and the CE safety system. Bimatic sarl have achieved:

* The International Trophy for Quality in year 1996 from Spain — Madrid.

* The Certificate of Quality IS0 9001:2008 for its products and management system in 2008.

* The Certificate of Safety directives CE European Standards in 2012.

We also offer for you and put at your disposal our specialized team of experts and engineers,

befare and after sales services: project study, maintenance, selection of spare parts, and for any

assistance you may acquire.
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OUR MISSION

The Company Objectives are various, but the most important
ones are our permanent commitment of our guality, our relation
contacts and our aftersales service. In Fact, this can justify the
continuous demand on our products, mainly the full Automatic
Production Line for Lebanese Arabic Pita Bread.

FUTURE VISION

The Company Future Vision is to introduce more machinery
related to bread, pies, and pastry section. As well as, to upgrade
its machinery up to the latest modern technology. Moreover; we
are looking forward to expand our activities and cover the whole
world with our machineries.

WHY US?

Experience more than 50 years in serving the bread.
Aftersales Service

Project Study Plan

Professional Experts and Technicians

Best Designs & Layouts

Quality Management System

ISO 5001:2008

CE Safety Directives 95/2006/EC

International Trophies

T

Latlall Lol il o Lpanl oSY, Susaie o 3,0l dageu b iluall ol
Il L 13n 5 pont] say Le Lslosan 5 LEtde 5 Licbion Bapas
Cad !l £ Y AW Lghal Lol ale St Langiie e aslall
Sl el

i ol olaal

Saadl acuds Gkl SYY] e wislld sl o 85 il Lhall alaal o)
ol el S 8,30 s 3,00 1 LS lyglall g il
ST Gl e I adlad celly e 3gMey Busashl oLl sl
elilan Sy sagad s LS pllall L3

UL 1alo)

il Lead 3 Lole 60 (e LT 5508
paddl aas Lo oslasis

Foadnall Laia ol LA 5 ol o
Cdiams (3aid g ol s

wilblbas § aselual Jois]

‘-:.;_,l..a"’arl PEVEETEN

9001:2008 s sie Lo 535all
EC/95/2006 CE Llaadl alks

Glle Hilga




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. FRT R Bosaie Ta il ol i o] oS slall 1ia
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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. It is 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 a bowl,
bowl trolley, and bow! lifter.
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Bowl

Dough
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Bowl Diarmeter
(Cm)

Total Power
Consumption{Kw-Kva)
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Italy

Bimatic
Bimatic
Bimatic
Bimatic

MIX200
MIXRM200
MIXRB200

ELEV
BOWL

150
153
176
225
127
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975
116
125
130
107

113

123

176
151-190-280

545
500
770
700

190-380
190-380
180-380
150-380

50-60
50-60
50-60
50-60

200
200
200

S0
100
100

26-3,25
55-69
55-69
1.5-19




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 (fram 100 te 200 KG dough capacity) and extrudes it out to be cut precisely and consecutively through a stainless steel 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. It is relatively smooth in operation. It contains special aluminum spiral shafts to push the dough out and to prevent the development of air pockets. It is
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.
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Side View
v
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, . ) , Total Power
Origin Model | Le ng;h[cm} Wldtg{cmj nggt[cm} Weight(Kg) | Power Supply{Vac) | Cycle{Hz) Motor(Hp) Consumption(Kn-Kva)
Factory ADDC 100 70 165 200 190-380 50-60 1 1,0-1,25
Factory ADD1 170 70 170 250 190-380 50-60 2 1,6-20
Lol bl Factory ADD2 170 80 165 300 190-380 50-60 2 1,9-24
€ Factory ADD3 185 100 185 350 190-380 50-60 2 19-24
Factory ADD4 185 110 185 400 190-380 50-60 2 20-25
Factory ADDS 225 140 185 450 190-380 50-60 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-order to
secure loaf semblancebefore going to the flattener.

Features:

It consists of 3-7 fermentation layers with special food grade Felt Belts equipped with centering guides to the belts on track. It is 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 | 3 to 15 minutes) from the Dough Divider’s contral 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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Lengthicm)
A

Top Wiew

Bl View

Widthicm)
B

Height{cm)
C

Weight(Kg)

Power Supply(Vac)

Cycle(Hz)

Motor(Hp)

Total Power

Consumption(Kw-Kva)

Factory
Factory
Factory
Factory
Factory

400
520
520
520
520
520

53
a3
73
a6
95

200
225
225
225

400
500
1000
1200
1400
1400

190-380
190-380
190-380
190-380
190-380
190-380

50-60
50-60
50-60
50-60
50-60
50-60

1,0-1,25
1,0-1,25
16-20
1,6-2,0
1,6-20
16-20




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 block. It is controlled via constant speed motor to control the 1st 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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Te Final Prooler

1
Total Power

Crigin Leng;h(cmh ngrét{cm]l Weight{Kg) | Power Supply(Vac) | Cycle(Hz) | Motor(Hp) Consumption(Kw-Kva)

Factory 220 185 600 190-380 50-60 1+1/2 1.5-1,8

Factory 220 185 600 190-380 50-60 1+1 3.0-3,75

) Factory 260 185 650 190-380 50-60 F) 30-3,75

0310 13 g i 280 185 900 190-380 50-60 2+2 4,0-4,75
€ 7 : Factory 280 185 1000 190-380 50-60 242 4,5-562
Factory 300 185 1100 190-380 50-60 2+2 50-6,25

m

Factory 320 190-380 3,0-6,25
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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 11 to 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. It is 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 variahle 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 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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Front View
L

Origin

Length{cm)
A

Width(cm)
B

Height(cm)
C

Weight{kg)

Power Supply(Vac)

Cycle(Hz)

Motor{Hp)

Total Power
Consumption(Kw-Kva)

- 03031811

€

M

ity
kel BIMATICsane

000Z: L1006 OSI

Factory
Factory

400
675

76
76

175
190

750
1000

190-380
190-380

50-60
50-60

1,6-2,00
1,6-2,00

Factory

675
675

96

225
225

1300
1300

190-380
190-380

30-60
50-60

1,6- 2,00
2,3-2,88

Factory
Factory
Factory

675
675
675

225
225

1300
1400
1600

190-380
190-380
190-380

50-60
50-60

2,3-2,88
2,3-2,88
2,3-2,88




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 conveyars. 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 harmful contents that cause cancer).

It is 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 control the production rate process by a control panel that is mounted an the wall / oven / stand. The machine can

be upgraded; due to demand, to have extra burner at the bottom or out-feed conveyor to be fully stainless as well as to be eguipped 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*/hour
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Side View
L

Industrial Salt
Top View
ATANE

Fire Clay

Rock Weol

Industrial Salt

Total Power
Consumption{Kw-Kva)

Origin Length(cm) | Width{cm) | Height{cm) | Weight(Kg} | Power Supply(Vac) | Cycle(Hz) | Motor{Hp)
A B C

Factory 450 175 170 4000 190-380 50-60 2,0-2,50

) Factory 540 175 170 5000 190-380 50-60 20-250

AN sl 1 Factory 540 200 170 6500 190-380 50-60 3,0-3,75
€ 7 L Factory 540 200 170 7000 190-380 50-60 3,0-375
Factory 540 220 170 7500 190-380 50-60 3,0-375

Factory 540 8500 190-380 50-60 30-3,75
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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 purpaose.

Features:

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

could be either on ground spiral form or layered 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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Curves plasi

BCC-80rm | BCC-A0cm |  BGC-50cm BCC-4m
Curve 180 Degress [Py

332¢ #—292 270 252 cq
} Spiral Farm 7% T ORI
Fl62ems 62¢ 62 162cmy g]:( —

Opposed Curve 180 Degrees A s VA e g oS

12 188 58 Cailing Type i o o0 Layer Typa
5““1 ' i

7 .. - 'I
" -‘r = 1, Spiral Form s iy ia g i
126 cm g O R T e

i ﬂ&

I3

5,
‘ g4 ©m
-

Total Power

Origin Maodel | Lengthicm) | Width{cm) | Heightlem) | Weight(Kg) | Power SupplyiVac) | Cycle(Hz) | Motor(Hp) Consumption(Kw-Kva)

A B C

Factory | BCC40 3000 40 16 650 190-380 50-60 4%05 2,0-2,50

e Factory BCCs0 3500 50 16 800 190-380 50-60 5*05 2,5-315

g SN s il 4 Factory | BCC60 3500 60 16 1000 190-380 50-60 5%05 2,5-3,15
7 . Factory | BCCBO 4500 80 1300 190-380 50-60 6%05 3,0-375

Factory |BCC100| 4500 100 1500 190-380 50-60 3,5-4,38

Factory 4500 120 190-380 35-438

ree odailoas
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PITA BREAD OCTUPLE PRODUCTION (120)
[ 5400
. 1250 anoe
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ARABIC PITA BREAD SINGLE PRODUCTION (40)
16000
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> PITA BREAD DOUBLE PRODUCTION (60) SPECIALIZED FOR CONTAINER 40 feet
450cm — 200cm i 400cm
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Mini-Compact
Sl Rkl
Compact

e g i

Dipuble Compact
E e Caags ba
Single Output

3 s S

Sinple / Double o tpuot

g EF-pite

Nouhle Ouiput

poajedad 80
Double/ Quadraple Output B
o [ e B

Triple Output B0

ok ki og
100

Quadruple Quput i} Pita

Al das 100
Six Ouotput 120
ggeains Jad

Oecta Ourput
ol ai

15-21

15-3%8

15-24

15-3%

15-3%
15- 18
15-2%
15-38
15-38
15-18
15-24
20-28
25-33
15-1%
15-23
Creal: 10-20

Circular :12-18
Cral: 10-20

Carcular (12-13

300 —400

500 — 1100

2000 - 2200

1600 - 2000

TeIM) — 20N
3500 — 400¢
SUHMY — AUEHME
3500 — 600G
3500 — 6000
2000 - 10000
BODO - 9000
TO00 — BOOC
5000 — 7000
GO0 — THO0
TUHMHY — 12000
13000 — 140060

17000 — 18000
16000 — 17000

TOUMHY — 2O

T0-120

TO-15(

1T0-1710
120-260
120-2¢0

120200
160220
160-240
120-20H)
160-2410)
1&d 240

180-240

Imx 10m
Tmx Tm
Imx 10m
Tmx 7m
dmx 12m
Hm x Em
dmx 16m

dm x Thm
Amx Lom
fam x 1Hm
Gm x 20m
i x 20m
Gm x 20m
G x 20m
Bm x 20m
Bm x 20m
fm x 20m
K x 20m
Em x 20m

Gm x 30m




Air Compressor 2000 | 500L
Dimensions: 160x60x105 cm | 190x70x122 cm

R L LRI

Flour Bag Portable Trolley 5t 5teal
Dimensians: 60x60x90 cm
i (il Bl ol 5 3 5ake & 5e

05K - 03/03710-11
Packaging Table 5t. Steel
Dimensions: 180x90x85 cm

Q00Z:L006 0S|

BIMATICsarL

Automatic Bread Sealing Machine 200pc/min
W Chiller Stainless Steel Dimensions: 400x95x180 cm
Water Meter Up to GOL/min, max 45 deg.C ater Chiller Stainless Stee Bais [ Yoo plod) el Sl €5 S

Dimensions: 30x30x10 ¢m Tank Capacity: 300L - 600L - 900L
P Dimesnions: 177x36 cm - 205x110 cm
oo VIO e G cLeslie | pradyetion: 80L/hr - 100L/hr - 160L/kr 1.5 deg.C
Toga e il 8 pally adall d 3 )

@ Hood with Filter St. Steel
Diameter: 30 cm

Portable Doug Table St. Steel 200 KG
Dimensions: 120x100x95x30 cm

e s AE Y. La
el

Pilling & Counting Machine
Dimensions depend on production line
FEFrTRER R (RPN P AL
% Etl_‘l“llkllem L{-mltiﬁ
Pneumatic Wrapping Machine 40pc/min
Dimensions: B0x68x106 cm
5001 /min @ & bar - Clip band 40x5
sl pee i il Lee sl T L Dl g il by o3 B8

b e T Ll 0l

Waorking Table St. Steel w/drawers
Dimensions; 180x90x85 cm Loaf Rejecter
Dimensions depend on production line

P (R PR TP W3 PS5 19

Flour Sieve Stainless Steel
Dimensions: 132x75x170 cm
Tank Capacity: 100 KG
Production: 50 KG/1.5 min
i G cpalall 2
AS e A
Tia Vool 0 oyl




TPH Circuit Breaker | Jd8 3 goady diiaas 7 loverter | x5 80 3 Overload Relay | e #40h 3 4 Overload Breaker | dhe 5 uiisas 5 Contactor | #8058 6, Transformer YIVDC | 24 Jpae 7PLC | s BFan | 3ay e

9 Push Button | syl 0y plie 10 Indicator Led |25 3 11 Switch +- AV | aps 1-0 plids 12 Fuse | 38 12 Limit Switch | CSuse <o 14 Relay |4k 15 Injector Bumer | 3 alSs 16 Sensor | 4w e

17. Motor | Jsise 18 Divider Knife | dclbd Sfe 19.Chain | x> 20.0ffset Link | —lia 8 71, Close Link | gde Jf 22 Spiral RH | (gasdctal 3y3la 73 Spiral LH | Jaddelal 5y 3ls 24 Flattener Blade |23 e 385 ;3 4

25 Blade Spring Tensioner | 5 4% jp=y  26.Sprocket Spring Tensioner | w8 (& 8 =y 27 Felt Belt Pressing Cylinder | w8 ikl 3382 28 PVC Belt | g 8 e 388 29 Felt Belt | 2038% 302" Sprocket | G20 2 2 4

FLUCP Y-£¥-2¥ -7 [ 20,2530 e a8 ZZUCFL "-£Y-5.7 -0 |ole 20,2530 8 jpiede & JZUCF Y- £7-077 [ LI035 30 4ay pe e & 34 UCT 79| ple 25 Flaw i & 35, Motor Pump | S e el 585

36, Diesel Pump | &rads il 37 Pump Adapter | sl facae 38 Pressure Gauge | <l hiaiele 30, Steel Plate | fle 6 U Cw e 40, Bumer Shield | 3= el 41.Chain 27| U2 2 pine g 42 Chain Link 2°| by i Ji8

438N T | il LS G gl e e ks 44 Dicse]l Pump Hoses | <o el ma e plla 45 1gniting Transformer | 3l <l 5 46.0RTV- | e 3as e 47 0gniting Spark Rod | 350 02 dald 48 Tgniting Cable | &bl /s

44_ Silencer wiregulator | jle & 3 pacim i 50.Silencer |l 8 51 Diesel Regulator | Zesjle Sw 52 foway Crossing Fitting | ¢ls gls clias Jemy 53 Toway Y Fitting | ol g 080 sy

S4.Yoway T Fitting | <! g bt 5200 ey 55, FRC Unit | a5 ¢ g dcle 56, Preumatic Tube mm Black | 2s sla§ ¢l g2 8 57.Pneumatic Tube -Amm Blue | 303 ol B S 6 elsb pasd SESRA |6l el fu S Joay

. 59.Elbow Fitting Vimm | 2 66 ¢ S el 285 60.Elbow Fitting Vamm |2 Ba g S el 8 61EIhow Fitting A%mm | 8/8 ¢ S el 15 62S8traight Fitting Amm | 2 B8 oda sla 5485
G
o L,

) L
F/ﬁ; o G3.5taight Fitting A/Amm | wla BB ol el 508 64, 5traight Fitting 7Omm | de 66 ofa el 385 65.Hose Lock | <l aupsilal ) 66,00 Seal | 329 67, Pneumatic Lever Lifier | o) W08 wid e 52, Adr Regulator | «' s i e
: b :

m &9 Pnenmaric (_':_."In'.llrl Aem | aa & O 70 Pneumatic (‘}'Iindcr T0om | e 20 S b T .'Inpu( F i1ting, A M ..u Belsa i 72 8alenoid WValve £ "1 Gl 2 wa

-

ppt s I-B-‘-'
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73, Solenoid Coil 24/320% | =L@ YT /YE syl pa s
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Cornich Al Mazraa - Barbir Near Dar Al
P.O.Box 14/5576 Beirut - Lebano

Tel. 00961 1 655776 - 653679 - 65
Email. bimatic@bimatic.com.

Fax. 00961 1 653680
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