


BIMATIC adopts the slogan "your
bread that hands do not touch" con-
tinues its efforts by providing the
best quality of manufactured and
produced bakery equipment. This
entitles BIMATIC to have one of the
biggest shares in the local and inter-
national markets. Since it was
founded in 1955, Bimatic devoted
its entire production of complete
lines for Arabic Pita bread, and its
main objective is to provide 1st class
satisfaction in consumer needs and
services. On the other hand, Bimatic
also presents various kinds of
machinery for producing French
bread, pastry, western and oriental
sweets, choosing the best brands of
all around the world.
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Rotary Rack Oven
 QGhO ¿ôa

� For French Bread, sweets and bread stick 
� Capacity: 18 trays, 60*80 cm – Stainless Steel
� Operated by gas or diesel according to the demand
� Dimensions: 130 x 230 x 215 cm 

�äÉjƒ∏◊Gh ∂©µdGh »‚ôaE’G õÑÿG êÉàfE’
� :á©°S18 ,á«æ«°U60*80 π«à°S ¢ù∏fÉà°S-

�Ö∏£dG Ö°ùM ∫õjódG hCG RÉ¨dG ≈∏Y πª©j
� :OÉ©HC’G130 x 230 x 215º°S

Deck Oven
äÉ≤ÑW ¿ôa

� 4 decks 105*105 stainless steel 
� Equipped by a steam unit
� Operated by gas, diesel or electricity 
� Dimensions: 153 x 126 x 190 cm

� äÉ≤ÑW á©HQCG105*105π«à°S ¢ù∏fÉà°S -
� ÊÉcôH ôéM á«°VQCG ,QÉîH RÉ¡éH Ohõe

�Ö∏£dG Ö°ùM AÉHô¡µdG hCG ∫õjódG ,RÉ¨dG ≈∏Y πª©j
� :OÉ©HC’G153 x 126 x 190 º°S

Convection Oven
 (ø°ûµØfƒc) øNÉ°ùdG AGƒ¡dG ≈∏Y πª©j ¿ôa

� Capacity: 4, 6 or 10 trays, 40*60 
� Stainless steel 
� Dimensions: 97 x 91 x 122 cm

� á©°S4 hCG6 hCG10 ,ÊGƒ°U40*60º°S
� π«à°S ¢ù∏fÉà°S

� :OÉ©HC’G97 x 91 x 122 º°S



Spiral Mixer
Êhõ∏M ΩÉ¶f áfÉéY

� For French 
bread dough

� 2 speed - timer
� Spiral and bowl 

are stainless steel.
� Capacity: 

25/50/80/120/150/200 kg dough 
� Dimensions (80 kg dough):

120x85x140 cm

Fork Mixer
»cƒ°T ΩÉ¶f áfÉéY

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

� Capacity: 35/50/90/120/150/200Kg
� Dimensions (80 kg dough): 

142 x 105 x 114 cm
� »Hô©dG õÑN ÚéY êÉàfE’G á°UÉN
� π«à°S ¢ù∏fÉà°S á∏◊G h ácƒ°ûdG
� á©°S200/150/120/90/50/35 ÚéY ≠∏c
�) OÉ©HC’G200 :(ÚéY ≠∏c142 x 105 x 114 º°S

Planetary Mixer
äÉjƒ∏ë∏d ábÉØN

� Equipped by 
3 different arms

� 3 speeds
� Stainless steel 
� Capacity: 10/20/30/40/60/80 liters

� áØ∏àfl ÜQÉ°†e çÓãH Iõ¡›
�3 äÉYô°S- π«à°S ¢ù∏fÉà°S

� :á©°S10/20/30/40/60/80 Îd

� »‚ôaE’G ÚéY êÉàfE’G á°UÉN
�ôÁÉJ - ÚàYô°S
�π«à°S ¢ù∏fÉà°S á∏◊Gh ácƒ°ûdG
� :á©°S200/150/120/80/50/25 ÚéY ≠∏c
�) OÉ©HC’G80 :(ÚéY ≠∏c120x85x140 º°S

Water Cooler
√É«ª∏d OGôH

� Production Capacity: 
200 Liters per hour 

� Dimensions: 
65x70x168 cm 

�:á«LÉàfE’G ábÉ£dG
200áYÉ°ùdÉH Îd

�:OÉ©HC’G65x70x168º°S

Water Meter 
(Water Doser)
√É«ª∏d º¶æe

� Adjust & display water temperature
�AÉŸG IQGôMh á«ªc º«¶æJ



ÚëW πîæe
Flour Sieve

Lifting-Tilting Machine
Úé©dG ≠jôØàd ‹BG ™aGQ
áYÉ£≤dG ¢VƒM ¤EG

Spiral Mixer with Removable Bowl
ácôëàe á∏M ™e Êhõ∏M ΩÉ¶f áfÉéY

� Equipped by automatic lifting 
and coupling system 
� Capacity: 160/200 kg dough
� Dimensions: 195x110x145 cm

�‹B’G ™aô∏dh ΩÉëàdÓd ΩÉ¶æH Iõ¡›
� á©°S160/200ÚéY ≠∏c

�:OÉ©HC’G195x110x145º°S

� Capacity: 100KG in 5 minutes 

� Dimensions: 100x70x136 cm
� á©°S100 πc ≠∏c5≥FÉbO
� :OÉ©HC’G100x70x136º°S

ôµ°S áæë£e
Motorized Sugar Grinder

� Machine to produce sugar 
powder for sweets 
� Production capacity: 35 kg per hour 
� Dimensions: 47 x 83 x 107 cm 

� äÉjƒ∏ë∏d ôµ°ùdG IQOƒH êÉàfE’ áæ«cÉe
� :á«LÉàfE’G ábÉ£dG35áYÉ°ùdÉH ≠∏c

� :OÉ©HC’G47x83x107 º°S



Pastry Sheeter
ÚÁ ∫Éª°T ¿É°Shôc ábÉbQ

Moulder for Baguettes
â«ZÉH ÚéY áaÉØd

Dough Rounding Divider
»‚ôaEG ÚéY áLÉHƒch áYÉ£b

Moulding Machine
with loaf shaping plate

 »‚ôaEG ÚéY áaÉØd

� Loaf length: 60 cm 
Dimensions: 88x93x120 cm

� ∞«ZôdG ∫ƒW60 º°S

� :OÉ©HC’G88x93x120º°S

� Loaf Length: 70 cm
� Dimensions: 87x102x153 cm 

� ∞«ZôdG ∫ƒW70 º°S
� :OÉ©HC’G87x102x153 º°S

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

�30 óMGƒdG ÖdÉ≤dÉH á©£b
� øe ™«£≤J40 ¤EG120 ΩGôZ

� :OÉ©HC’G65x65x130º°S

� Belts width 60 cm,
length 120 cm 
� Dimensions: 

280 x 105 x 115 cm
� á°TÉ°ûdG ¢VôY60 ,º°S

 á°TÉ°ûdG ∫ƒW120 º°S
� :OÉ©HC’G

280x105x115 º°S



Automatic Bread Stick Machine (Kaak)
á«µ«JÉeƒJG á≤jô£H πª©J ™HÉ°UCG ∂©c áæ«cÉe

Trolley
áHôY

� 18 trays 60*80 
� Flat or Folded Aluminum and Silicon Trays

� Hamburger Trays 
� Toast

� á©°S18 á«æ«°U60*80º°S
� IOÉ°Sh êô©e …QGôM ¿ƒµ∏«°Sh Ωƒ«æŸCG ÊGƒ°U
� ôZÈª¡∏d ÊGƒ°U
�Ö∏£dG Ö°ùM â°SƒJ ÖdGƒbBread Cutter

â°SƒJ ÖdÉb QÉ°ûæe

� Dimensions: 63 x 65 x 63 cm
� :OÉ©HC’G63x65x63º°S

� Stainless steel covers. 
� Automatic trays feeder for bread stick
� Equipped with sesame hopper.  
� Dimensions: 410 x 95 x 150 cm 

� π«à°S ¢ù∏fÉà°S »LQÉÿG ±Ó¨dG
�á«bóæÑdGh ™HÉ°UC’G ∂©µdG êÉàfE’ á°UÉN á«µ«JÉeƒJhG á≤jô£H ÊGƒ°üdG º«≤∏J

� º°ùª°ù∏d ¿GõîH IOhõe- áYÉ°ùdÉH ≠∏c 170 :á«LÉàfE’G ábÉ£dG
� :OÉ©HC’G410x95x150º°S



� Offices and Showroom: Corniche Mazraa, Nazira Jomblat Str.
Telephone: 00961 1 655776 - 653681 - 653679

Mobile: 00961 3 884849 - 843334 Fax: 00961 1 653680
P.O.Box: 14/5576 Beirut Lebanon
E-mail: bimatic@bimatic.com.lb
Website: www.bimatic.com.lb

� Factory: Jadrah - Chouf - Lebanon


