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FIMAK Firin Makinalari
imalat Sanayi TicaretAS.

Fimak 1976 yiunda basladig firin makinalari
imalatinda 45.000 m? ack alan Uzerine
kurulmus, kapali alami 20.000 m? olan
fabrikasinda, uzman kadrosu ile glnimuziin
en son teknolojilerini kullanarak firincilik
sektoriinde  hizmet vermektedir. Ekmek
makinalari  sektoriinde  Tirkiye'nin  dev
kuruluslarindan olan Fimak Makina, yurt
disina kurmus oldugu komple tesislerle de
milli sanayimizi uluslararasi pazarlarda
gururla temsil etmektedir. Uriinlerinde miisteri
memnuniyetini esas alan kurulusumuz bu
dogrultuda  calismalarini  siirdirmektedir.
Firincilik sektoriinde yeniliklerin 6nclisti olan
Fimak Makina, teknolojik gelismeleri yakindan
takip ederek en iyiyi, en glizeli yapmanin arayisi
icindedir.

FIMAK Bakery Machine
Industry Co.

Fimak has been servicing at manufacturing of
bakery machines in built on 45.000 m? open
space and 20.000 m? closed space with modern
facilities, expert staff in the bakery sector
since 1976. Fimak Makina is one of the giant
firms in the bakery machinery sector which
represent our national industry setting up
turnkey projects in the international markets.
Our company has been persisting in ensuring
customer satisfaction about our company and
our products. As the leader of the innovations
of bakery sector that Fimak Makina is in search
to do the best and most favorable by following
the technological progressions.

Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines
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TAS TABANLI KATLI EKMEK FIRINI
STONEBASED MULTIDECK OVEN

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.
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TUV Rheinland Firin ve Gastronomi Makinalari

FIMAK Tag Tabanl Katli Ekmek Firinlari standart olarak 4 katli olarak imal edilmektedir.

Ozel tasarlanmis sirkilasyon sistemi ve tas tabanlarla donatiimistir. Ozel sirkiilasyon

sistemi sayesinde tim katlarda esit 1si dagilimini ve durgun pisirme atmosferiyle kaliteli
pisirmeyi saglar. Buhar sistemi her kat igin ayri Uretilmektedir. Buhar Uretegleri birbirinden
bagimsiz ayarlanabilir. Bu sayede her katta ayri Urln pisirilmesine imkan saglar. 5m2,
10m2, 15m2 ve 18m?2 olmak tzere dort farkl model Uretim yapilmaktadir. Motorin, fuel oil,
LPG, elektrik ve dogalgazli olarak opsiyonlari mevcuttur.

FIMAK Stone based multideck bread ovens are manufactured with 4 floors as standard. It is
equipped with specially designed circulation system and stone bases. Thanks to its special
circulation system, it provides an equal heat distribution and a quality baking with its static
baking atmosphere on all chambers. By means of steam system It can produced different sort
of products at each chamber and these steam generators can be adjusted independently from
each other in order to be able to bake separate products at one time. Four types of baking area

as 5m? 10m? 15m? 18m?2 are available. It has fuel oil, LPG; electricity and natural gas options.




MODEL FM-50 FM-100 FM-150 FM-180

k ° k oo I I ° kI Firin ve Gastronomi Makinalar:
Kapasite (Ekmek Adedi / 8 saat)

Te n I oze I e r Capacity (Loaves of Bread / 8 hours) 1440 2880 4320 5184

Tech n ica I Data Kapasite Hesabi Ekmek Sayisi X Tek Kattaki Palet Sayisi X Kat Sayisi X Saatteki Degistirme Sayisi X Kag Saat Calistigi = Ekmek Kapasitesi

Capacity Calculation Number of Bread X Number of Pallets on One Floor X Number of Floor X Number of Changes Per Hour X How many hours will Work = Capacity of Bread
Pisirme Alani (m?)
Baking Surface (m?)
Kat Sayisi / Palet Sayisi
Number of Decks / Palette Numbers

5m? 10m? 15m? 18m?

4/2 4/2 4/3 4/3

Kullanilan Palet Ebatlari (mm)
Trolley Dimensions (mm)

Firin i¢ Genigligi (mm)
Inner Width of Oven (mm) 1200 1200 1800 1800

580x1400 580x2400 580x2400 580x2800

Firin Ig Derinligi (mm)
Innor Septh of Oven fmm) 1020 2050 2050 2.450

Firin i Yiiksekligi 1. ve 2.kat / 3. ve 4.kat (mm)

Inner Height of Oven 1st and 2nd deck / 3rd 210/190

N . . R and 4th deck (mm)

Sag Yan Gérints On Goriiniis 7] On Gordnds Ust Gorinds Kat Giris YiikseKiigi 1. ve
i ide Vi Front View Front View Top View 2kat/ 3. ve 4 kat (mm)

Right Side View Deck Entrance Height 1.and 2. deck / 3rd and 175/150

wall 4th deck (mm)

Geniglik - A (mm)

Width - A (mm)

Derinlik - B (mm)

Depth/Length - B (mm)

Yiikseklik - C (mm)

Height - C (mm)

Max. Derinlik - D (mm)

Max. Depth/Length - D (mm)

Max. Yiikseklik - E (mm)
Max. Height - E (mm)
Min. Tavan Yiikseklikgi - F (mm)

Min. Ceiling Height - F (mm) 3000
Kat Tava Kapasitesi

800x1000 / 750x1040 / 600x900 (mm)
Floor Tray Capacity is

800x1000 / 750x1040 / 600x900 (mm)

Palet Olgiisii (mm)
Palette Dimensions (mm) 580 x 1400 580 x 2400 580 x 2400 580 x 2800

Tavan

m 200
Eﬁ i Y g

1880 1880 2490 2490

Dogalgaz Girisi L

FM-50, FM-100, FM-150, FM-180: 3/4 * Arkadan Girisli o
Gaz baglanti basincr: 50-300 mbar
Brulér Tipi ve 1sil gl bilgileri tabloda yer almaktadir.

f

2220 3300 3300 3690

= TR Zemin ile tavan arasinda minimum
300cm kadar bosluk olmalidir.

2100

The space between ceiling and
floor should be atleast 300cm

Natural Gas Entry o 3 10 ol < L
FM-50, FM-100, FM-150, FM-180: 3/4 * Behind Entry

Gas Coupling Pressure : 50-300 mbar ‘BEEEE = =
Burner Type and heat power information is located on
the table

2780 3870 3870 4270

2475
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Zemin

B A —— Floor

Ha3eMHan

. Atk SU Baglantisi
¥ Baglanti Temiz Su Girisi 172" 1 Adet Finn ile duvar arasinda en az

Baca Cikisi U Fl /4" 1 Adet 50cm kadar bosluk olmalidir.
Cap Olgiisti @175 mm 74" Clean Water Inlet Pipe FM-150, FM-180: 3/4 * 2 Adet

4/4/8 8/8/16 16/16/24 20/20/32

The space between oven and
wall should be atleast 50cm

Chimney Output Waste Water Connection
Diameter measure is @175 mm M-50:1/2" 1 Piece

):3/4" 1 Piece
),FM-180:3/4" 2 Piece

Firin igin Min.Kapi Boyutlari (mm)
Min.Door Dimensions for Oven (mm) 1500x2500 2000x2500 2500x2500 2500x2500

Elektrik Giicti (kw) * 4
Electrical Power (kw) *

)
Kablo :5x2,5 mm? NYAF kablo
Aspiratér Ciki ile cihaz enerjilendirilecek
spirator Cikist O ™ )
P 0 2500 3xen Sigorta Ekmek Ckarma Ort, Yakit Tilketimi (8 saat) (m¥/saat)
Cap Olctist mm Finn ile tezgah arasinda en az Tezgahi Average Consumption (8 hours) (m*hours) 2,65 4,87 8,17 9,3
Top Entry Atik su tahliye 3mt 70mm lik 70cm kadar bosluk olmalid.
guwon H?\:d Dutpu@tzoo Network : 380 V/ 50 Hz isiya dayanikli sonrasi puc boru Bread Take Out Isil Giig (Kcal / saat) / (kw) 37.000/43 70.000/82 114.000/133 133.000/155
ameter Measure mm 4 . Counter k R X X
Total Electrical Power 4k The space between oven and Thermal Power (Kcal / saat) / (kw)
|

FM
D Ustten Girisli

Sebeke : 380 V 50 Hz

Toplam Elektrik glict :4 kw

)
{

Cable :5x2,5 mm? with the NYAF Waste water drain 3mt 70 mm diameter counter should be atleast 70cm
cable device will be energized heat resistive afterwards pvc pipe Firn Adirhian (k
T~ SX20A Fuse grg (kg) 2380 3220 4680 5145

berspektif Ghriiniis Montaj Bosluklar g::i?gao'\l/::t (:g) * Kapasite 250 gr ekmek icin verilmistir. Mamultin gramajina
Per'snpective Viows Mounting’HoIes Electr:cal Cgonn;C'mn 3P +N + PE ve pisirme sUresine gore degiskenlik gosterebilir.

- - Briilér Modeli (Riello) * The capacity is based on 250 gr baked bread. It shall variable
U;Lg[:;;gws Burner Model (Riello) FS 10 FS 15 FS20 FS 20 according to the grammage and baking time of the product.

Brulér Kapasitesi (kw)
Bumner Capacity (kw) 42-116 81-175 81-220 81-220

Gaz Baglanti Basinci (mbar) 50-300
Gas Coupling Pressure (mbar) e " Selerde brls e .
Kontrol Sistemi Manuel ve Dijtal ati yakith modellerde brulér yerine helezon kullanilyor ve

Control System Manual or Digital elektrik glict 0,55 kW artiyor.

Enerji Kaynaklari Dogalgaz, LPG, Kati Yakitli,Motorin, Fuel Oil, Elektrik * In solid-fueled models, helix is used instead of the burner and
Source of Energy Natural Gas, LPG,Solid Fuel, Diesel, Fuel Oil, Electric the electric power increases by 0.55 kW.
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ROVEN DONER ARABALI EKMEK FIRINI
ROVEN ROTARY OVEN

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce
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Firin ve Gastronomi Makinalari
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FIMAK Déner Arabali Ekmek Firininin baglica ozellikleri; esit 1s1 dagilimi, yiiksek verimle
calismasi ve dizenli sirkilasyonudur. Yiksek verimi iyi tasarlanmis isi esanjorleriyle
(yanma hucresi) saglanmaktadir. Bu sayede emsallerine gére daha az enerji ile istenilen
Ozellikte UrlGn elde edilmesi saglanir. Yanma hucresi isiya dayanikli ylksek kalite
paslanmaz celikten imal edilmektedir. Cift yonlt kasetli buhar sistemi sayesinde yiksek

seviyede buhar uretilip her tavanin yeterince beslenmesi saglanmaktadir.

(*) Sicak Buhar Kalkani sistem kapi acildiktan 3 saniye sonra devreye girmektedir. Bu

ozellik sayesinde I1si ve zaman kaybi azaltilarak enerji sarfiyatt minimuma indirilir.

The major features of the FIMAK Rotary Oven are the equal heat distribution, operation at
high efficiency and regular circulation of the heat inside it. That is provided by well-designed
heat exchangers. Thus, it allows our customers to bake their products at the requested flavour

by consuming less energy as per their peers. The burning chamber is made of heatproof high

quality stainless steel. Thanks to double-way plate-tube system, high level steam is produced

and each of the pans is adequately provided with the steam.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is

reduced and energy consumption is minimized through this feature.

(*) Opsiyonel Yeni Ozellik / Optinional New Feature




Teknik Ozellikler

Technical Data

Su Giris Hortumu

1/2" (13x23) - Boy: 140 cm (FD100), 230

cm (FD150), 430 cm (FD200)
Fimak Tarafindan Génderilecek

Water Entrance Pipe

1/2* (13x23) - Length: 140 cm (FD100),

230 cm (FD150), 430 cm (FD200)
Will be send by Fimak

Kollektor (Su Dagiticis)

Collector (Water Dispenser) —_—

Dogalgaz Giris
FD-100 G, FD-150, GFD-200 G : 3/4 " Yandan Girisl
Gaz baglant basinci: 50-300 mbar

Brulor Tipive isi gic bilgileri

tabloda yer almaktadit

Natural Gas Entry

FD-100G, FD-150 G, FD-200 G: 3/4 " Behind Entry
Gas Coupling Pressure : 50-300 mbar

Burner Type and heat power information ~
is located on the table.

Ustten Girisli

Sebeke : 380 V 50 Hz

Toplam Elektrik glicii
(FD-100G: 2,7 kW)

(FD-150 G: 4.2 kW)

(FD-200 G: 4.2 kW)

Kablo :5x2,5 mm? NYAF

kablo ile cihaz enerjilendirilecek
3x20A Sigorta

Ust Goriiniis
Top View

Top Entry _—
Voltage 1380 V 50 Hz —
Total Electrical Power

(FD-100G: 27 ki) {

(FD-150G: 4.2 kW)

(FD-200G: 4.2 kW)

Cable :5x2,5mm? with NYAF cable
device will be energized

3x20A Fuse

Su Girisi

Sol Yan Goriinis

*Servo klape opsiyonel olarak frnlara
takimaktadr. Her finnda standart

Kiiresel Vana 1/2" ve bulunmamaktadir
1/2" Hortum Ucu ile sonlandirimis,
(Yerden 230 cm)

Not: Kiresel Vana tesisatin uygun
bir yerine monte edilecektr.

fumace as standard

Left Side View  Waterinlet

Ball Valve 1/2" is connected with
1/2" Pipe Tip (From ground 230 cm)

Tahliye Hortumu
(25x35) - Boy: 200 cm (FDL m
(FD150) (15x30) - Boy: 300 CM (FD200)
Fimak Tarafindan Gonderilecek

Evacuation Hose

Not: Ball Valve will be montaged
in to suitable position of installation

Atk su tahliye 2 mt 3/4* (19x30) lik
istya dayanikli sonrasi puc boru

Waste water drain 2 mt 3/4* (19x30)
heat resistive after puc pipe

Tahliye Deposu
Disposal Tank

| Su Tahlive Cikisi
| 3/4" Hortum Ucu

5)- Length: 200 cm (FD100),300cm  SU Tahlive Girisi

(@s
(FD150) (19x30): Boy: 300 CM (FD200)
willbe send by Fimak

0 mm FD100-150
FD100-150

Kiape cikis capi
lape ve buhar

/
/

Aspiratér Cikisi FD100-150-200
Cap Olgiisti 200 mm

Suction Hood Output FD100-150-200
Diameter Measure @200 mm

Buhar baca cikisi cap 0lgisi @100 mm

Vapor Chimney Output Diameter Measure is @100 mm

/ FD-150G/FD-200G

1" Hortum Ucu Water Disposal Exit
3/4" Hortum Ucu

Water Disposal

Entrance

1" Pipe Tip

FD-100G
Baca Cikisi Cap Olcisti 6175 mm
FD-150G/FD-200G

Baca ks Cap Olclst 8190 mm

FD-100G
Chimney Output Diameter Measure is @175 mm

Chimney Output Diameter Measure is @190 mm

Sirkilasyon Fan Grubu

Circulation Fan Group

Sol Yan Goriinis

Left Side View
100 1. 200
[ RN ")
N |
1% m f—1 )
| i |
E]
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Déndirme grubunda disli sistemi
kullanimamakta olup,

rediiktorld ve tork limitérld 1400 d/d yeni
nesil motor kullanimaktadir

Gearbox system is not used in rotating
group and new generation 1400 rpm motor
with gear box and torque limiter is used

Perspektif Goriiniis
Perspective View

On Gériiniis
Front View

100

190

Finn ile duvar arasinda en az
40cm kadar bosluk olmalidir,

The space between oven and
wall should be atleast 40cm

Firn ile duvar arasinda en az
200cm kadar bosluk olmalid,

The space between oven and
wall should be atleast 200cm

400

On Goriiniis
Front View

M
Y

Montaj Bosluklari
Mounting Holes

Duvar
Wall

Tavan
— Ceiling

Zemin ile tavan arasindaki minimum
mesafe icin tabloya bakiniz

Look at the table for the minimum distance
between the ceiling and floor

Zemin
—— Floor

1000

e 2

w, |

i —
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Ust Goriiniis
Top View

q3
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Kapasite (Ekmek Adedi / 8 saat)
Capacity (Loaves of Bread / 8 hours)

ROVEN
FD 100 G

ROVEN
FD 150 G

ROVEN
FD 200 G

3360

Kapasite Hesabi
Capacity Calculation

Tepsi SayisiXEkmek SayisiXSaatteki Degistirme SayisiXKag Saat GCalisacadl = Ekmek Kapasitesi
Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread

Pisirme Alani (m?)
Baking Surface (m?)

528-7.2

6,72 - 8,64

11,2-14,4

Tepsi Sayisi (Adet)
Number of Trays (pcs)

1-15

14-18

14-18

Tepsi Ebadi (mm)
Size of Tray (mm)

600x800 / 600x900

600x800 / 600x900

800x1000 / 740x1000 / 750x1040

Tavalar Arasi Mesafe (mm)
Space Between the Trays (mm)

114 - 90

Geniglik - A (mm)
Width - A (mm)

1600

1600

1900

Derinlik - B (mm)
Depth/Length - B (mm)

1970

2110

2340

Yiikseklik - C (mm)
Height - C (mm)

2070

2350

2350

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

2640

2770

3000

Max. Yiikseklik - E (mm)
Max. Height - E (mm)

2450

2750

2750

Gegis Araligi - F (mm)
Transition Range - F (mm)

740

740

1000

Min. Tavan Yiikseklikdi - G (mm)
Min. Ceiling Height - G (mm)

2950

3250

3250

Kapi Agik Derinlik - H (mm)
Door Clearance Depth- H(mm)

2850

3000

3450

Firin Igin Min. Kapi Boyutlari (mm)
Min. Door Dimensions for Oven (mm)

1800x2400

1800x2500

2100x2500

Pargali Firin igin Kapi Boyutlari (mm)/
Standart 2 veya 3 Pargali

Door Dimensions for Split Oven(mm)/
Standard 2 or 3 Piece

900x2000

900 x 2000

900x2000

Elektrik Gicii (kw)
Electrical Power (kw)

2,7

4,2

4,2

Ort. Yakit Tiiketimi (8 saat) (m*/saat)
Average Consumption (8 hours) (m*hours)

4,1

5,47

7,27

Isil Giig (Kcal / saat) / (kw)
Thermal Power (Kcal / saat) / (kw)

45.000/ 52

60.000/70

80.000 /93

Briilér Modeli (Riello)
Burner Model (Riello)

FS10

FS10

FS15

Bruldr Kapasitesi (kw)
Burner Capacity (kw)

42-116

42-116

81-175

Gaz Baglanti Basinci (mbar)
Gas Coupling Pressure (mbar)

50-300

Baca Cikis Capi (mm)
Chimney Outlet Diameter (mm)

2175

2190

2190

Aspiratdr Baca Cikis Gapi (mm)
Suction Hood Chimney Outlet Diameter (mm)

2200

Firin Agirhigr (kg)
Weight of Oven (kg)

1735

2180

2595

Elektrik Baglantisi
Electrical Connection

3P +N+PE

Kontrol Sistemi
Control System

Manuel ve Dijital
Manual or Digital

Enerji Kaynaklari
Source of Energy

Dogalgaz, LPG, Motorin, Fuel Oil, Kati Yakit
Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel

Firin ve Gastronomi Makinalari

+ Firnn Uzerinde bulunan davlumbaz ve aspiratoér buharin
imalathane icine dagiimasini énlemektedir. Firin bakimi,
montaji ve kullanimi emsallerine gére daha kolaydir. FIMAK
doner araball ekmek firini motorin, fuel-oil, LPG, motorin
ve dogalgazli olarak calistirilabilir. Sasi, pisirme hicresi ve
pisirme hicresi kapagl tamamen paslanmaz celikten imal
edilmistir.

The steam is prevented to be dispersed in the workshop
thanks to the hood and aspirator over the oven. Installation,
mounting and maintanence of Fimak Rotary ovens are easier
than the similar competitive models. Fuel-oil, LPG, Diesel and
Natural Gas can be used as heating sources. Chassis, baking
chamber and cover are fully made of stainless steel.

+ Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina
ve pisirme suresine gore degiskenlik gdsterebilir.

* The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

* Kati yakith modellerde bril6r yerine helezon kullaniliyor ve
elektrik glict 0,55 kW artiyor.

* In solid-fueled models, helix is used instead of the burner and
the electric power increases by 0.55 kW.

1"
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ROVEN ONDEN BRULORLU DONER FIRINLAR
ROVEN ROTARY OVEN WITH FRONT BURNER

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce
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Firin ve Gastronomi Makinalari

FIMAK Onden Briilérlii Déner Finninin baglica ézellikleri; esit 1s1 dagilimi, yiiksek verimle
calismasi ve diizenli sirkiilasyonudur. On bélime yerlestirilmis brilér ve cehennemlik
sayesinde gelistirilmis 1s1 aktarimi ile daha yUksek performans elde edilmektedir. Bu
sayede emsallerine gore daha az eneriji ile istenilen 6zellikte Grtin elde edilmesi saglanir.
Yanma huicresi isiya dayanikli yiksek kalite paslanmaz celikten imal edilmektedir. Cift
yonlu kasetli buhar sistemi sayesinde ylksek seviyede buhar Uretilip her tavanin yeterince

beslenmesi saglanmaktadir.

(*) Sicak Buhar Kalkani sistem kapi acildiktan 3 saniye sonra devreye girmektedir.Bu

Ozellik sayesinde 1si ve zaman kaybi azaltilarak enerji sarfiyati minimuma indirilir.

The main objectives of FIMAK Rotary Oven with Front Burner are its equal heat distribution,
highly efficient working and regular air circulation system inside the oven. Owing to the
burning chamber and burner located in front part of the oven, it allows improved heat
transmission and ensures high performance .In this way it becomes possible to get the
products at the desired peculiarly by consuming less energy when compared to its peers.
The burning chamber is made of heatproof high quality stainless steel. Thanks to its double
way plate tube system high level of steam is produced and each pan can be adequately

provided with steam.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is

reduced and energy consumption is minimized through this feature.

(*) Opsiyonel Yeni Ozellik / Optinional New Feature
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On Goriinds
Front View

100 T

190

200

|
|
e

Atik su tahliye 2 mt
(FD150YC-200YC) 25X35 mm
w
bl Waste water drain 2 mt
g (FD150YC-200YC) 25X35 mm
diameter
Dogalgaz Girisi —

FD-150YC, FD-200YC: 3/4 " Yandan Girisli
Gaz baglanti basinct: 50-300 mbar

Brulor Tipi ve isil gl bilgileri

tabloda yer almaktadir.

Tahliye Deposu

Natural Gas Entry

FD-150YC, FD-200YC: 3/4 " Right Side Entry
(Gas Coupling Pressure : 50-300 mbar Disposal Tank
Burner Type and heat power information

is located on the table,

Buhar Baca Cikist
Cap Olctist @100 mm
Opsiyonel Servo Klape @150 mm

Tahliye Hortumu

(19x30) - Boy: 200 cm

(FD150YC-200YC)

1slya dayanikli hortum sonrasi pvc boru

Firma Tarafindan Gt

Evacuation Hose

(19x30) - Length: 200 cm

(FD150YC-200YC)

heat resistive after pvc pipe

Su Tahliye

Su Tahliye Girisi
1"Hortum Ucu rediktérld ve tork limitorld 1400 d/d yeni

Water Disposal Entrance
1" Pipe Tip Gearbox system s not used in rotating B

3/4" Hortum Ucu

Water Disposal Exit
3/4" Hortum Ucu

Teknik Ozellikler

Technical Data

Su Giris Hortumu 6“ Goriinis
1/2" (13x23) - Boy: 346 cm (FD150YC), .
SuGirisi ’ 380 (m (FD200Y0) Front View
Kiresel Vana 1/2" ve Fimak Tarafindan Gonderilecek
1/2" Hortum Ucu ile sonlandirimis.
(Yerden 230 cm) Water Entrance Pipe
Not: Kiiresel Vana tesisatin uygun 1/2"(13x23) - Length: 346 cm |
bir yerine monte edilecektir.
onderilecek PR (FD150YC), 380 cm (FD200YC) |
Sol Yan Goriinis Will be send by Fimak M

Water inlet

Ball Valve 1/2"is connected with
1/2" Pipe Tip (From ground 230 cm)
Not: Ball Valve will be montaged

in to suitable position of installation.

Left Side View

Cikisi

Dondrme grubunda disli sistemi
kullaniimamakta olup,

nesil motor kullanimaktadir.

group and new generation 1400 rpm motor
with gear box and torque limiter is used,

Baca Cikisi
Cap Olgtist @190 mm

Steam Chimney Outlet
Diameter Measure is @100 mm
Optional Servo Valve @150 mm

*FD150YC ve FD200YC fininlarda buhar bacasi
gikisi 8100 mm dir, Opsiyonel olarak servo klape ~
le istenildiginde buhar bacasi ve servo klape
bacas birlestirlerek @150 mm baca ciks gapi le
tesisat olusturulur,

*Steam stack outlet is @100 mm in FD150YC
and FD200YC furnaces. When servo valve is

equested optionally, steam stack and

Chimney Output
- Diameter measure is @190 mm
-

Ustten Girisli

| Sebeke : 380 VV 50 Hz
\ Toplam Elektrik giicii: 4,2 kw

Kablo :5x2,5 mm? NYAF

kablo ile cihaz enerjilendirilecek

servo valve stack are joined and installation is
made by @150 mm stack outlet
Aspirator Cikisi
Cap Olgtisti @200 mm

Suction Hood Output
Diameter Measure @200 mm

\
Sirktlasyon Fan Grubu

Circulation Fan

Ust Goriiniis

Top View

3x20A Sigorta

Top Entry

Voltage: 380V 50 Hz

Total Electrical Power :4,2 kW
Cable :5x2,5 mm? with the NYAF cable
device will be energized

3x20A Fuse

CGroup

Perspektif Goriiniis
Perspective View

Kollektdr (Su Dagrticisi)

— Collector (Water Dispenser)

Montaj Bosluklari
Mounting Holes

Tavan
— Ceiling

Zemin ile tavan arasinda minimum
325cm kadar bosluk olmalidir,

The space between ceiling and
floor should be atleast 325cm

Zemin
—— Floor

Finnle duvar arasinda en az
40cm kadar bosluk olmalidr.

Arabast i
Tray Tray
Troley o Trolley
=3
=1
N
Finnile duvar arasinda en az @
200cm kadar bosluk olmalidir.
[ 2

The space between oven and
wall should be atleast 200cm

Ust Goriiniis
Top View

The space between oven and
wall should be atleast 40cm.
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MODEL

Kapasite (Ekmek Adedi / 8 saat)
Capacity (Loaves of Bread / 8 hours)

ROVEN ROVEN
FD 150 YC FD 200 YC

2016 3360

Kapasite Hesabi
Capacity Calculation

Tepsi SayisiXEkmek SayisiXSaatteki Degistirme SayisiXKag Saat Calisacagl = Ekmek Kapasitesi
Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread

Pisirme Alani (m?)
Baking Surface (m?)

6,72-8,64 ‘ 1,2-14,4

Tepsi Sayisi (Adet)
Number of Trays (pcs)

14-18

Tepsi Ebadi (mm)
Size of Tray (mm)

600x800 / 600x900 ‘ 800x1000 / 740x1000 / 750x1040

Tavalar Arasi Mesafe (mm)
Space Between the Trays (mm)

114 -90

Geniglik - A (mm)
Width - A (mm)

2250 2500

Derinlik - B (mm)
Depth/Length - B (mm)

1820 2030

Yiikseklik - C (mm)
Height - C (mm)

2350

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

2230 2430

Max. Yiikseklik - E (mm)
Max. Height - E (mm)

2750

Gegis Araligi - F (mm)
Transition Range - F (mm)

740 1000

Déner Tabla Tagima Kapasitesi
Carrying capacity of Rotary Table

550 600

Min. Tavan Yikseklikgi - G (mm)
Min. Ceiling Height - G (mm)

Kapi Agik Derinlik - H (mm)
Door Clearance Depth- H(mm)

2400 2820

Firin Igin Min. Kapi Boyutlari (mm)
Min. Door Dimensions for Oven (mm)

2240 X 2500 2445 X 2500

Pargali Firin igin Kapi Boyutlari (mm)/
Standart 2 veya 3 Pargall

Door Dimensions for Split Oven(mm)/
Standard 2 or 3 Piece

900 x 2000

Baca Cikis Capi (mm)
Chimney Outlet Diameter (mm)

2190

Aspiratér Baca Cikis Gapi (mm)
Suction Hood Chimney Outlet Diameter (mm)

@200

Elektrik Gticti (kw)
Electrical Power (kw)

4,2 4,2

Ort. Yakit Tiiketimi (8 saat) (m*/saat)
Average Consumption (8 hours) (m*hours)

5,47 7,3

Isil Giig (Kcal / saat) / (kw)
Thermal Power (Kcal / saat) / (kw)

56.000 / 65 80000/ 93

Briilor Modeli (Riello)
Burner Model (Riello)

FS 10 FS 15

Brulér Kapasitesi (kw)
Burner Capacity (kw)

42-116 81-175

Gaz Baglanti Basinci (mbar)
Gas Coupling Pressure (mbar)

50-300

Finn Agirhgr (kg)
Weight of Oven (kg)

2270 2650

Kontrol Sistemi
Control System

Manuel ve Dijital
Manual or Digital

Enerji Kaynaklari
Source of Energy

Dogalgaz, LPG, Motorin, Fuel Oil, Kati Yakit
Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel

Firin ve Gastronomi Makinalari

+ Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina
ve pisirme suresine gore degiskenlik gosterebilir.

« The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

*Katr yakith modellerde brtlér yerine helezon kullaniliyor ve elektrik glicti 0,55 kW artiyor.
*In solid-fueled models, helix is used instead of the burner and the electric power increases by 0.55 kW.
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ROVEN ELEKTRIKLI
incelemek icin QR kodu mobil e 0
PYS cihaziniz ile okutunuz. p : -
Please scan the QR code with i TSEK
DONER ARABALI EKMEK FIRINI
product on our website. -

ROVEN ELECTRIC ROTARY OVEN »

FIMAK Elektrikli Déner Arabali Ekmek Firininin baslica ézellikleri; esit 1si dagilimi, yiksek
verimle ¢alismasi ve diizenli sirkiilasyonudur. Ozel tasarlanmig rezistans, hava sirkiilasyon
sistemi ve bacadan i1si kaybinin olmayisi sayesinde daha az eneriji ile istenilen ozellikte
Uriin elde edilmesi saglanir. Cift yonlU kasetli buhar sistemi sayesinde yUksek seviyede
buhar Uretilip her tavanin yeterince beslenmesi saglanmaktadir. Firin tzerinde bulunan
davlumbaz ve aspiratér buharin imalathane icine dagiimasini dnlemektedir. Sasi, pisirme

hucresi ve pisirme hlcresi kapagl tamamen paslanmaz celikten imal edilmistir.

(*) Sicak Buhar Kalkani sistem kapi acildiktan 3 saniye sonra devreye girmektedir. Bu

Ozellik sayesinde 1si ve zaman kaybi azaltilarak enerji sarfiyati minimuma indirilir.

The major features of the FIMAK Electrical Rotary Oven are the equal heat distribution,
operation at high efficiency and regular circulation of heat inside it. Special designed resistance,
air circulation system and chimney is prevents heat dissipation,In this way the consumption of

energy is reduced and the products are taken at desired level. Thanks to double-way plate-tube

system, high pressure steam is produced and each of the pans is adequately provided with

the steam. The steam is prevented to be dispersed in the workshop thanks to the hood and
aspirator over the oven. Chassis, baking chamber and baking chamber cover is completely

made of stainless steel.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is

reduced and energy consumption is minimized through this feature.

(*) Opsiyonel Yeni Ozellik / Optinional New Feature
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MODEL
FD 100 E FD 150 E FD 200 E
° oo ° Firin ve Gastronomi Makinalar:
Teknik Ozellikler ot o
Capacity (Loaves of Bread / 8 hours) 1584 2018 3360
o
TeCh n |ca I Data Kapasite Hesabi Tepsi SayisiXEkmek SayisiXSaatteki Degistirme SayisiXKag Saat Calisacagi = Ekmek Kapasitesi
Capacity Calculation Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Pisirme Alani (m?)
Baking Surface (m?) 528-7.2 6,72 -8,6 11,2-14,4
Tepsi Sayisi (Adet)
Sol Yan Gériini Number of Trays (pcs) 11-15 14-18 14-18
ol Yan Gorunus
Left Side View Tepsi Ebad (mm) 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040
Eu Gm“v U Size of Tray (mm)
Su Giris Hortumu Uresel Vana 1/2" ve
1/2" (13x23) - Boy: 105 cm (FD100E-150€), 1/2" Hortum Ucu ile sonlandiriimis, e 0 22 it it
Kollektér (Su Dagticisi) 130 am (FD200E) (Yerden 230 cm) *Servo kiape opsiyonel olarak frnara Sol Yan Goriiniis On Goru.nus Tavalar Aras: Mesafe (mm) 114 - 90
Fimak Tarafindan Gonderilecek Not: Kiresel Vana tesisatin uygun takimaktadi. Her finnda standart Left Side Vi Front View Space Between the Trays (mm)
Collector (Water Dispenser) et 5 bir yerine monte edilecektir bulunmamaktadi. e ide View Genislik - A
ater Entrance Pipe -
112 (1323 Length 105cm (DLOOELS08)  yyater et *Senvoalve s ptiondy it 0 Wegtllf I N (mm) 1500 1500 1650
130 cm (FD200€) Ball Valve 1/2"is connected with ;ﬁl!?iil‘ﬁ;j’,“ presenteery Tavan ! B (mm)
) willbe send by Fimak 1/2" Pipe Tip (From ground 230 cm) . e Derinlik - B (mm)
On Gorunis Not: Ball Valve will be montaged T ! ! 1800 1800 1900
Front VieV\; __— intosuitable position of instalation, T 10 i i DepthiLength - B (mm)
| |
Yiikseklik - C (mm)
| Height - C (mm) 2070 2350 2350
Zemin ile tavan arasindaki minimum
mesafe icin tabloya bakiniz. Max. Derinlik - D (mm)
Tahliye D 2460 2460 2570
o T cebepesy Look at the table for the minimum distance Max. Depth/Length -D (mm)
[ Disposal Tank between the ceiling and floor. . y
/ Max. Yiksekik - E (mm) 2450 2750 2750
f b Max. Height - E (mm)
Gegis Araligi - F (mm)
Transition Range - F (mm) 740 740 1000
= B Su Tahliye Cikist &* Zemin
3/4" Hortum Ucu —— Floor Min. Tavan Yikseklikgi - G (mm)
| Water Disposal Exit Min. Ceiling Height - G (mm) 2950 3250 3250
&= 3/ Hortum U Montaj Bosluklan Kap! Agik Derinlik - H (mm) 2680 2680 3000
B VD Mounting Holes Door Clearance Depth- H(mm)
Tahliye hortumu iﬁJJaT‘VP 8‘”5‘ Atk su tahliye 2 mt 19x30 mm Duvar
(25x35) - 110 cm (FD100E-150E), fortum Ucu 1C0E.. Wall . e
150 cm (FD200E) Mot Do ‘(;5331 Sffd;iﬁ;iﬂifgv“fm Déndiirme grubunda disli sistemi gope; Ta_l:_labr'a%lma KapgsneS|_t§IK(gK) ) 500 550 600
ater Disposa ’ kullanimamakta olup, otating Table Carrying Capacity (Kg
gf;;i;‘”’ﬂg’;ﬂ (FD100E-1508) iwgwf)g%u Waste water drain 2 mt 19x30 mm rediiktérlii ve tork limitérli 1400 d/d yeni
o) | 2 (FD100E-150€-200€) nesil motor kullanimaktadr. Firin Igin Min. Kapi Boyutlari (mm)
150 (FD2008) heat rsistive after i e nin 6 M. fapi 5oy 1700 x 2230 1700 x 2500 1850 x 2500
Gearbox system is not used in rotating Min. Door Dimensions for Oven (mm)
*Firinin servo klapeli olmasi durumunda,  Kiape Baca Cikisi group and new generation 1400 rpm motor Pargali Firin igin Kapi Boyutlari (mm)/
EU'W ku“d”‘m‘ﬂs Udé‘b\ olarak UU”d‘f Cap Olctisti @100 mm Ustten Girisli with gear box and torque limiter is used Standart 2 veya 3 Pargall
acasi ve servo klape bacasi pantolon 0 | Servo Klape @100 mi e C
pata seklnge brestilenilr e B et o ks Door Dimensions for Split Oven(mm)/ 900 x 2000
Valve stack outlet ’ (ROVEN 100-€: 51,5 ki) Standard 2 or 3 Piece
*If furace has servo valve, steam stack  piameter Measure is @100 mm Collector Water FD100E-Firinlarda Kablo: 3x25/16 + 1xL6 NYY kablo
and servo valve stack can bejoinedas  gptional Servo Valve 8100 mm ile cihaz enerjlendirllecek Elektrik Giici (kw)
WO k depending eam Inlet Locations 3x Si
iopassstackdependng cn steam use (mlsgf 'Sﬁg, 52 KW-ROVEN 200-E: 69,5 ki) Electrical Power (kw) 515 62 69,5
FD150E-200€ Finnlarda Kablo : 3x35/16 + 1x16 NYY
kablo ile cihaz enerjilendirilecek Finnile duvar arasinda en az dketimi
3125A Sigorta 40cm kadar bosluk olmalidir, /?\Zterzgg‘(;l;)l:wksel}:;;tfg:?;%ml)h()kw/h) 33,6 39,9 47,6
The space between oven and Firin Agll’hgl (kg)
" wall should be atleast 40cm
ROUEN 100 15k Weight of Oven (kg) 1300 1475 1630
FD100E- Cable :3x25/16 + 1x16 with NYY cable
iifgﬁ:ﬁub e e i Klape Buhar Bacasi Gikis Gapi (mm) 3100
(OVEN150 £ G2ULROVEN200E 695K Tty e Clack Steam Chimney Outlet Diameter (mm)
Aspirator Cikist - o deice vl be enerslecd g Aspiratdr Baca Gikis Gapi (mm) @200
tap Olptist 2200 mm @ @ Suction Hood Chimney Outlet Diameter (mm)
Suction Hood O (] Briinii
Dameter Measre 3200 Ust Goranas Elekirk Baglantis 3P+ N+ PE
Top View Electrical Connection * Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina ve
: 4 Kontrol Sistemi Manuel ve Dijital pisirme stiresine gore degiskenlik gosterebilir.
Firnile duvar arasinda en az Control System Manual or Digital
200cm kadar bosluk olmalidr.
Perspektif Gériins The space between oven and Ust Goriinds Enerji Kaynakian Elekirik * The capacity is based on 250 gr baked bread. It shall variable
Perspective View wall should be atleast 200cm Source of Energy Electric
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according to the grammage and baking time of the product.
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ROKON ELITE & CLASSIC DONERLI

KONVEKSIYONEL FIRIN

ROKON ELITE & CLASSIC ROTARY
CONVECTION OVEN

ROKON ELITE
FRN-10

ROKON CLASSIC
FRN-10

T
e RLLRTIE Y

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce

& ®
TUV Rheinland
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Firin ve Gastronomi Makinalari
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FIMAK Rokon dénerli konveksiyonel firinin baslica ézellikleri; esit isi dagilimi, yiksek
verimli caligmasi ve diizenli hava sirkiilasyonudur. ELITE ve CLASSIC modelleri ile pisirme
performansi ayni kalirken farkli tasarim secenekleri sunulmaktadir. Ozel tasarlanmig
rezistans, hava sirkilasyon sistemi ve bacadan isi kaybinin az olmasi sayesinde daha az
enerji ile istenilen 6zellikte Grin elde edilmesi saglanmaktadir. Kasetli buhar sistemi ile
yuksek seviyede buhar uretilip her Grinin yeterince buhar ile temasi saglanir. Makine
Uzerinde standart olarak gelen onlarca regeteye ek olarak, USB destegi sayesinde benzer
bir makine tizerinde hazirlanmis 6zel receteler farkli makineye kolayca aktarilabilmektedir.
Dokunmatik panel opsiyonu ile daha hizli recete olusturma ve ayar yapma kolayliginin
yaninda, renkli kapasitif ekrani ile gorsel bir tasarim sunar. Ayrica proses kontroll
sayesinde dort farkl fazda pisirme yapilabilir. Rokon dénerli konveksiyonel firinlarin
elektrikli ve gazli modelleri Uretilmektedir.

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air circulation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by

the help of process control system available with the oven. ROKON Rotating Convection Ovens
run on electricity or gas.
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CLASSIC
FRN-10 G

CLASSIC
FRN-10 E

ELITE ELITE
FRN-10 E FRN-10 G

Firin ve Gastronomi Makinalari

Pisirme Alani (m?) 24
Baking Surface (m?) ’

1| Teknik 6zellikler

”# Technical Data

Tepsi Sayisi (Adet) 10
Number of Trays (pcs)

Tepsi Ebadi (mm)

Size of Tray (mm) 400 x 600

Geniglik - A (mm)
Width - A (mm) 1010 1030 995 1015

On Gériinis
Front View

Sol Yan Goriintis
Left Side View

On Gériiniis
Front View

Derinlik - B (mm) 1060

Perspektif Goriiniis
Depth/Length - B (mm)

Perspective View

Yiikseklik - C (mm)
Tavan Height - C (mm) 2155

A Y Ceiling
= Davlumbaz 41E J
—a. Hood T T

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm) 1275 1300

Tepe Yiksekligi - E (mm)
Peak Height - E (mm) 2230

Cjio
o
[®

Atik Su Gideri Baglantisi e

14 mm Hortum Ucu D Davlumbaz Alti Min. Galisma Yiksekligi - F (mm) 2050

Min operation height below fume hodd- F(mm)

Waste Water Connection
14 mm Hose End

3/4" Baglanti Temiz Su Girisi
| A r P
3/4" Clean Water Inlet Pipe

Min. Tavan Yiiksekligi - G (mm)
Min. Ceiling Height - G (mm) 2430
Buhar Tahliye Baca Gikis Gapi (mm)
The Diameter of the Steam Exhauster Chimney 2100
=

Outlet (mm)

Elektrik Baglantisi
Electrical Connection

1P+ N + PE 3P +N +PE 1P + N+ PE

) IR . h Zemin
/ B —— Floor

Montaj Bosluklari
Mounting Holes

3P +N+PE

Elektrik Baglantisi Kablosu
Electric Connection Cable

5 x 6mm? 3 x1,5mm? 5 x 6mm? 3 x1,5mm?

ROKON ELITE & CLASSIC DOGALCAZL
Brulor Baca Cikisi: @100 mm

(Atik gaz cikis)

Mayalandirma Baglantisi Kablosu

2
Electrical Connection Cable for Fermentation 3x2,5mm

Maya Odasi Atik Su Gideri
(Kéruklt Hortum)

Ust Gorunus 3/4" Baglanti Temiz Su Girisi
Top View ! 3/4" Clean Water Inlet Pipe

ROKON ELITE & CLASSIC NATURAL GAS
Burner Chimney Output : @100 mm
(Exhaust gas outlet)

Double-walled stainless steel chimney

Pisirme Béltimii Elektrik Giicti (kw) 23 1 1 231 1
Finnile duvar arasinda en az Roasting Chamber Electrical Power (kw) ’ ’

10cm kadar bosluk olmalidir.

Yeast Room Waste Water

(Bellows Hose) Mayalandirma Boliimii Elektrik Gticti (kw) 35

Electrical Power for Proofing Room (kw)

The space between oven and
wall should be atleast 10cm

Klape Baca Cikisi =}

Cap Olclisti @100 mm Elektrikli Isitma Igin Toplam Elektrik Giici (kw) 266

Total Electrical Power for Electrical Heating (kw) - 26,6 -

Q
\

\

‘ Duvar
Valve Chimney Output Wall

Diameter Measure is @100 mm

%

Dogal Gazli Isitma Igin Toplam Elektrik Giicii (kw)
Total Electrical Power for Natural Gas Heating (kw)

7

- 4,5 - 4,5

%

GAZLI ROKON ELITE & CLASSIC ELEKTRIKL
Ustten Girisli
Sebeke : 380 V 50 Hz
Pisirme BAIUmU Elk. Gict: 23,1 kW

ROKON ELITE & CL/
Ustten Girisli
Sebeke : 230 V 50 Hz

Pisirme Bolumu Elk. Guct: 1 kw
Maya Odasi Elk. Glicti: 3,5 kW Maya Odasi Elk. Glicti: 3,5 kW b )
Toplam Elektrik gicd : 4,5 kW Toplam Elektrik glicti: 26,6 ki §
Kablo: 1 Adet 3x1,5mm?/1 Adet 1x6A Sigorta  Kablo: 1 Adet 5x6 mm?/ 1 Adet 3x40A Sigorta \

Kablo: 1 Adet 3x2,5 mm? /1 Adet 1x20A Sigorta  Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta ~

1,82 m3/h 14,85 kW/h 1,82 m3/h

Ort. Yakit Tiketimi (8 saat) (kw/h)
3 kW/h 3 kW/h

Average Consumption (8 hours) (kw/h) 14,85 kW/h

7722727

1860

Isil Glig (kcal/h)/(kw)
Thermal Power (kcal/h) / (kw)

Buhar Bacalari
Pantolon Baca Seklinde
Birlestirilebilir.

N The space between oven and

N
Steam Chimneys wall should be atleast 40cm
Can Be Connected

Finnile duvar arasinda en az 20.000/24

40cm kadar bosluk olmalidir.

- 20.000 /24 -

Brilér Modeli
Burner Model

- Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5

ROKON ELITE & CLASSIC NATURAL GAS ROKON ELITE & CLASSIC ELECTRICAL
Topentry Top entry
Network: 230 V 50 Hz Network: 380 V 50 Hz |

Bruldr Kapasitesi (kw) _ 32 - 32

22

Roasting Chamber Electrical Power : 1 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power : 4,5 kW

Cable: 1 Piece 3x1,5 mm?/ 1 Piece 1x6A Fuse

Cable: 1 Piece 3x2,5mm? /1 Piece 1x20A Fuse

Roasting Chamber Electrical Power: 23,1 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power : 26,6 kW

Cable: 1 Piece 5x6 mm?/ 1 Piece 3x40A Fuse

Cable: 1 Piece 3x2,5mm?/ 1 Piece 1x20A Fuse

ROKON ELITE & CLASSIC DOGAL
Dogalgaz Girisi

1/2 " Ustten Girisli

(Gaz Baglant Basinci: 21-40mbar

ROKON ELITE & CLASSIC NATURAL GAS
Natural Gas Entry

1/2" Top entry

Gaz Baglant Basinci: 21-40mbar

As Pant Typed Chimney.

Aspirator Buhar Cikist
Cap Olciisii @100 mm

Suction Hood Output
Diameter Measure @100 mm

N

Satis Tezgahi

Finin ile tezgah arasinda en az
70cm kadar bosluk olmalidir.

The space between oven and
counter should be atleast 70cm

Sales Counter

Ust Gériiniis
Top View
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Burner Capacity (kw)

Gaz Baglanti Basinci (mbar)
Gas Coupling Pressure (mbar)

21-40

- 21-40

Firn Agirhgr (kg)
Weight of Oven (kg)

479

484

482 490

Enerji Kaynaklari
Source of Energy

Elektrik
Electrical

Dogalgaz
Natural Gas

Elektrik Dogalgaz
Electrical Natural Gas

Kontrol Sistemi
Control System

Dijital / Digital

Dokunmatik/Touch/
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FIMAK Rokon dénerli konveksiyonel firinin baslica ézellikleri; esit isi dagilimi, yiksek
verimli caligmasi ve diizenli hava sirkiilasyonudur. ELITE ve CLASSIC modelleri ile pisirme
performansi ayni kalirken farkli tasarim secenekleri sunulmaktadir. Ozel tasarlanmis
rezistans, hava sirkilasyon sistemi ve bacadan isi kaybinin az olmasi sayesinde daha az
enerji ile istenilen Ozellikte Urin elde edilmesi saglanmaktadir. Kasetli buhar sistemi ile
yuksek seviyede buhar Uretilip her Grindn yeterince buhar ile temasi saglanir. Makine
Uzerinde standart olarak gelen onlarca regeteye ek olarak, USB destegi sayesinde benzer
bir makine tizerinde hazirlanmig 6zel receteler farkl makineye kolayca aktarilabilmektedir.
Dokunmatik panel opsiyonu ile daha hizli recete olusturma ve ayar yapma kolayliginin
yaninda, renkli kapasitif ekrani ile gorsel bir tasarim sunar. Ayrica proses kontroll
sayesinde dort farkli fazda pisirme yapilabilir.

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air circulation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by
the help of process control system available with the oven.
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ROKON SMALL ROKON SMALL

ROKON SMALL

FRN-5 ELITE FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE
. .o . (Tas Tabanli/Stonebased) (Cift Kath/Double Deck)
Teknik Ozellikler ———
T h . I D Baking Surface (m?)
Konveksiyonlu Pisirme Bolimii Tepsi Sayisi (Adet) 541
Convectional Baking Section Numbers of Tray (Pieces)
Konveksiyonlu Pigirme Bolimii Tepsi Ebadi (mm)
Convectional Baking Section Dimensions of Tray (mm) 400 x 600
On Gériinis Sol Yan Gorinis On Gorinus Tavan Tas Tabanli Pigimne Bolumi Tas Ebadi (mm) ) 400X600 )
. . . . Ceiling Stone Based Baking Section Dimensions of Stone(mm)
Front View Atk Su Gideri Baglantis Left Side View Front View
14 mm Hortum Ucu Geniglik - A (mm) 1010
Waste Water Commecti D A Y ] Width - A (mm)
B S N aste Water Lonnection
o 14 mm Hose End o Daﬂ(u)gn;az e . Derinlik - B (mm) 1060
o - ~?f‘~"!\vl ELITE SMALL PLUS TAS N = I Depth/Length - B (mm)
@ Klape Baca Cikisi . el
ROKON ELITE SMALL PLUS TAS Cap Olctisi @50 mm =1 =N O A Yiikseklik -
3/4" Baglanti Temiz Su Girisi B ur T p— 9 it ] H:igsf?t -IC (gr(n";m) 1740 2060 2000
w (&) ROKON ELITE SMALL PLUS STONE Baop o LLTLBSTONE ¢ Ol || == O [
BASED Valve Chimney Output Max. Derinlik - D
D” 3/4" Clean Water Inlet Pipe Diameter Measure is 850 mm D w (V. u M:i D:;?hl/Lengirr\n-m[g (mm) 1275 1360
STT— 0L
e Tepe Yiiksekligi - E (mm)
— 0 Peak Height - E (mm) 1810 2130 2070
- 3/4" Baglanti Temiz Su Girisi " |—ocmmmeeeo
A 7 L . Davlumbaz Alti Min. Calisma Yiiksekligi - F (mm)
‘—ﬂi . ‘ 1 - - Peak Height - F (mm) 1820 2140 2080
ROKON ELITE SMALL PLUS ELEKTRIK GUCU 3/4" Clean Water Inlet Pipe
Ustten Girisli Zemin Min. Tavan Yiikseigi - G (mm)
sebeke JBOVSOHZ ROKON SMALL ROKONSMALL  ROKON SMALL Floor Min. Ceiing Height - G (mm) 1990 2310 2250
Ooplam Elektrik gucu : 1 i
Kablo: 1 Adet 5x4 mm?/ 1 Adet 3x25A Sigorta e ‘ - Maﬁ ijasw Atik Su Giderl Monta' Bosluklarl DOUBLE PLUS . . - \ o
Kablo: 1 Adet 5x2,5 mm? /1 Adet 3<16A Sigorta  3/4" Baglanti Temiz Su Girlsi (Kérliklt Hortum) ] 7 Konveksiyonlu Pisirme Bolimii Elektrik Giicii (kw) 13.3 13.3 266
Kablo: 1 Adet 3x2.5 mme/ 1 Adet 3x20A Sigorta Klape Baca ks Mounting Holes Firn ile duvar arasinda en az Electrical Power for Convectional Heating (kw) ' : :
e 3/4"Clean Water Inlet Pipe Gap Oltist @100 mm Yeast Room Waste Water 10cm kadar bosluk olmalidir.
ROKON ELITE SMALL PLUS ELECTRICAL POWER (Bellows Hose) o ’ Tas Tabanli Pigirme Balimii Elektrik Giicii (kw) 42
Top entry Valve Chimney Output o Electrical Power for Stone Based Oven (kw) . ! .
Network: 380 V 50 Hz Diameter Measure is @100 mm — The space between oven and
Total Electrical Power : 21 kW / Duvar wall should be atleast 10cm
Cable: 1 Piece 5x4 mm? / 1 Piece 3x25A Fuse Wall N N Mayalandirma Bolimi Elektrik Guicti (kw) 35 35 _
Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x16A Fuse / N Electrical Power for Proofing Room (kw) ’ !
Cable: 1 Piece 3x2,5mm?/ 1 Piece 1x20A Fuse / R
Toplam Elektrik Glicii (kw)
ROKON ELITE SMALL ELEKTRIK GUCU Buhar Bacal Total Electrical Power (kw) 168 21 26,6
Ustten Girisli uhar Bacalari ) -
Sebeke: 380 V 50 Hz Pantolon Baca Seklinde £ Buhar Tahliye Baca Gikis Gapi (mm)
Toplam Elektrik giici: 16,8 kW Birlestirilebilir. Finin ile duvar arasinda en az ] - ) ’ @100
Kablo: 1 Adet 5x4 mm? / 1 Adet 3x25A Sigorta 40cm kadar bosluk olmalidhr The Diameter of the Steam Exhauster Chimney Outlet (mm)
Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta Steam Chimneys 7 ' 8
\ Elektrik Baglantisi
ROKON ELITE SMALL ELECTRICAL POWER \ ;inpiﬁf?ms&ehdmne The space between oven and ™~ Electrical Connection 3P +N+PE
Top entry P Y. wall should be atleast 40cm
Network: 380 V 50 Hz Elektrik Baglantisi Kablosu (P1:Pigirme / P2:Ara Kat / P3:Maya Odasi) P1:5 x 4 mm? P1:5 x 4 mm?
Total Electrical Power : 16,8 kW *ﬁ Electric Connection Cable (P1:Baking/ P2:Intermediate Floor / P3:Fer- P3:3 sz 5mmmm2 P2:5 x 2,5 mm? P1:5 x4 mm? + 5 x 4 mm?
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse mentation Room) . ’ P3:3x 2,5 mm?
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse Satis Tezgahi
Kontrol Sistemi L .
o Sales Counter Control System Dijital/Digital - Dokunmatik/Touch
Aspirator Buhar Cikisi
Cap Olctisti @100 mm Firin ile tezgah arasinda en az Firin Agirigi (kg) 391 474 512
Suttion Hood Outut 70cm kadar bosluk olmalidir. Weight of Oven (kg)
. T ucti utpu B T - T
Ust Gorinds Diameter Measure @100 mm Perspektif Goriinis Ust Goriinds ) ,
. - . . - The space between oven and . - Enerji Kaynaklan Elektrik
TOP View Perspective View counter should be atleast 70cm TOP View Source of Energy Electric
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ROKON SMALL CLASSIC DONERLI sy

cihaziniz ile okutunuz.

O Please scan the QR code with
your mobile device to review the
product on our website.

ROKON SMALL CLASSIC ROTARY
CONVECTION OVEN

Cce <G [rsex]

S o f
UV Rheinland Firin ve Gastronomi Makinalari

FIMAK Rokon dénerli konveksiyonel firinin baslica ézellikleri; esit isi dagilimi, yiksek
verimli caligmasi ve diizenli hava sirkiilasyonudur. ELITE ve CLASSIC modelleri ile pisirme
performansi ayni kalirken farkli tasarim secenekleri sunulmaktadir. Ozel tasarlanmis
rezistans, hava sirkilasyon sistemi ve bacadan isi kaybinin az olmasi sayesinde daha az
enerji ile istenilen Ozellikte Urin elde edilmesi saglanmaktadir. Kasetli buhar sistemi ile
yuksek seviyede buhar Uretilip her Grindn yeterince buhar ile temasi saglanir. Makine
Uzerinde standart olarak gelen onlarca regeteye ek olarak, USB destegi sayesinde benzer
bir makine tizerinde hazirlanmig 6zel receteler farkl makineye kolayca aktarilabilmektedir.
Dokunmatik panel opsiyonu ile daha hizli recete olusturma ve ayar yapma kolayliginin
yaninda, renkli kapasitif ekrani ile gorsel bir tasarim sunar. Ayrica proses kontroll
sayesinde dort farkli fazda pisirme yapilabilir.

1% 15 (3 1A AR
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The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air circulation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by
the help of process control system available with the oven.

ROKON SMALL ROKON SMALL ROKON SMALL
FRN-5 CLASSIC FRN-5 PLUS CLASSIC FRN-5 DOUBLE CLASSIC
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ROKON SMALL ROKON SMALL

ROKON SMALL

FRN-5 PLUS CLASSIC FRN-5 DOUBLE CLASSIC
e s ) FRN-5 CLASSIC (Ta Tabanli/Stonebased) (Gift Katl/Double Deck)
Teknik Ozellikler ———
T h . I D Baking Surface (m?)
Konveksiyonlu Pisirme Bolimii Tepsi Sayisi (Adet) 541
Convectional Baking Section Numbers of Tray (Pieces)
Konveksiyonlu Pigirme Bolimii Tepsi Ebadi (mm)
Convectional Baking Section Dimensions of Tray (mm) 400 x 600
A TS T Atik Su Gideri Baglantisi LY TN T . se an e - PP
On Gorinds Sol Yan Gorunts On Gériinis Tag Tabanli Pigirme Blimii Tag Ebadi (mm) ) ;
. ’ 14 mm Hortum Ucu . . - . - CTeai\\/ii; Stone Based Baking Section Dimensions of Stone(mm) 400x600
Front View Waste Water Connection Left Side View Front View S
14 mm Hose End enigli - A{mm 995
D 211 FFFFF[FFFEFFEMEEF ] Width - A (mm)
i W~
I ! Da\'i:umbaz . Derinlik - B (mm) 1060
ROKON CLASSIC SMALL PLUS TAS TABAN e 0 ASSIC SMALL ood Depth/Length - B (mm)
3/4" Baglanti Temiz Su Girisi Hut,i TAS T»\é:!\) - ) .
ROKON CLASSIC SMALL PLUS STONEBASED Kiape Baca (s Lz:‘s&k_'"‘c'(gr:;‘m) 1740 2060 2000
3/4" Clean Water Inlet Pipe Cap Oleist 50 mm 9
ROKON CLASSIC SMALL PLUS i
- Max. Derinlik - D (mm)
STONEBASED o 1300 1385
| Valve Chimney Output W Max. Depth/Length - D (mm)
Diameter Measure is 8 50 mm
Tepe Yiiksekligi - E (mm)
Peak Height - E (mm) 1810 2130 2070
3/4" Baglanti Temiz Su Girisi [ — . S
I | g:;::im:izzhtﬁ‘_lt;:l\g:h(;:al@ma Yiiksekligi - F (mm) 1820 2140 2080
ROKON CLASSIC SMALL PLUS 3/4" Clean Water Inlet Pipe
ELEKTRIK GUCU i Min. Tavan Yiksekligi - G (mm)
_ KGL Zemin - 1avan | ksedl 1990 2310 2250
gggek” Gg‘;‘g‘ VsoH ROKON SMALL ~ ROKON SMALL ~ ROKON SMALL Floor Min. Ceiling Height - G (mm)
PEbEKE: - Maya Odasl Atik Su Gideri . DOUBLE PLUS
Toplam Elektrik guc: 21,7 kW e . - R, oA e
Kablo: 1 Adet 5x4 mm? /1 Adet 3x25A Sigorta 3/4" Baglanti Temiz Su Girisi Clane Baca Cik (K6ruklG Hortum) Monta] BOSIUkIa” Konveksiyonlu Pigirme Bolimii Elekirik Gicii (kw) 133 133 26,6
Kablo: 1 Adet 5x2,5 mm?/ 1 Adet 3x16A Sigorta ape ?Cé HIKIS! Mounting HOIes Firnnile duvar arasinda en az Electrical Power for Convectional Heating (kw)
Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta 3/4" Clean Water Inlet Pipe (ap Olcist @100 mm Yeast Room Waste Water 10cm kadar bosluk olmalidir.
) i Al o e ‘ (Bellows Hose) 7 Tas Talbanll Pisirme Bolimu Elektrik Giicti (kw) B 4.9 _
1ALL PLUS Valve Chimney Output Electrical Power for Stone Based Oven (kw) ’
i y Outp
ELECTRICALP Diameter Measure is @100 mm The space between oven and
Top ent
Nemot 380 50 s wallshouldbe atleast 10cm Mayalandirma Bl Elekirk Gici (ow) . . ]
Total Electrical Power : 21,7 kW Electrical Power for Proofing Room (kw) ’ ’
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse
Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x16A Fuse T
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse Eﬂfagggr Ff):vc:r((m)) 16,8 21,7 26,6
Buhar Bacalari
) Pantolon Baca Seklinde
ELEKTRIK GUCU . e ) Buhar Tahliye Baca Gikis Capi (mm)
Ustten Girisli ” BirlestiileDili Finn ile duvar arasinda en az The Diameter of the Steam Exhauster Chimney Outlet (mm) 2100
Sebeke : 380 V 50 Hz 8 hi 40cm kadar bosluk olmalidir, o
Toplam Elektrik glic(i: 16,8 kw | team Chimneys S ox
Kablo: 1 Adet 5x4 mm?/ 1 Adet 3x25A Sigorta » L Can Be Connected The space between oven and N E::Eg:léa??:g;i:g?non 3P+ N + PE
Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta ) As Pant Typed Chimney.
wall should be atleast 40cm
Elektrik Baglantisi Kablosu (P1:Pigirme / P2:Ara Kat / P3:Maya Odasi) P1: 5 x 4 mm? P1: 5 x 4 mm?
*ﬁ Electric Connection Cable (P1:Baking/ P2:Intermediate Floor / P3:Fer- P3:3 XXZ smmmm2 P2:5x 2,5 mm? P1:5x4 mm? + 5 x4 mm?
Top entry mentation Room) ’ ! P3:3x2,5 mm?
Network : 380 V/ 50 Hz Satis Tezgah o
Total Electrical Power : 16,8 ki g°”‘t’°'| g‘“te"" Dijital/Digital - Dokunmatik/Touch
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse o Sales Counter ontrol System
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse ASD‘@TOf Buhar Cikisi ;
Cap Olgtist @100 mm Firin ile tezgah arasinda en az Firin Agirg1 (kg) 395 480 520
Suction Hood Output 70cm kadar bosluk olmalidir. Weight of Oven (kg)
") T an I - . e s " T T
Ust Goriinls Diameter Measure @100 mm Perspektif Gorlinls Ust Goriinls Ener Kaynakian Elekirik
. . . The space between oven and R Source of Enen Electri
TOP View PEFSPECUVE View counter should be atleast 70cm TOP View o ectric
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ROKON ELITE & CLASSIC LONG DONERLI
KONVEKSIYONEL FIRIN

ROKON ELITE & CLASSIC LONG ROTARY
CONVECTION OVEN

TijV Rheintand Firin ve Gastronomi Makinalari 5 \

NI
\V/

ROKON

Cce

o T ——
<:> -TSEK - ~2o L o

1

FIMAK Rokon Long firnin baslica ézellikleri; esit 1s1 dagilimi, yiksek verimli calismasi
ve dizenli hava sirkilasyonudur. 15 sirali firn arabasi ile ylksek kapasitede Urin
Uretilmesini saglar. Az yer kaplar, dar mekanlar igin profesyonel ¢éziimler sunar. ELITE
ve CLASSIC modelleri ile pisirme performansi ayni kalirken farkli tasarim secenekleri

sunulmaktadir. Makine Uzerinde standart olarak gelen onlarca regeteye ek olarak, USB

Lol 1 sl R i

PA P00 g v G vl raa

T y d 8 ' B % i : i | i _. destegi sayesinde benzer bir makine tzerinde hazirlanmis 6zel regeteler farkli makineye

%;wﬁ w ’ : ' |4 y el 1M kolayca aktarilabilmektedir. Dokunmatik panel opsiyonu ile daha hizli recete olusturma
= & | ve ayar yapma kolayliginin yaninda, renkli kapasitif ekrani ile grsel bir tasarim sunar.
2 ?? 7 ; ; Lot : . .' I i Gazli ve elektrikli modelleri Giretilmektedir.

e N . 5 '_ 1l § - gl :-' -_51 i J Il The main features of ROKON Long Rotary Convection Oven are its equal heat distribution,
) ' ‘ ' filf ] highly efficient working and regular air circulation system inside the oven. This enables our

customers to bake their products at the most preferable quality and high capacity with its

trolleys each of which takes 15 trays. It occupies less space and offers professional solutions
for comparatively narrow workplaces. ELITE AND CLASSIC models introduce different design

display which provides easiness for creating recipe and adjustment easily by touch operated

f options while cooking performance remains same. Special recipes which were prepared
i'.:f 51 in similar machine can be transferred into machine which were delivered as Standard over
i ¢ g;’ : machine by USB support. Touch operated panel provides a colored touch operated capacitive

panel option. It runs on gas or electricity.

e p—

ROKON LONG ELITE ROKON LONG CLASSIC




ELITE ELITE CLASSIC CLASSIC

LONG-E FRN-15 LONG-G FRN-15 LONG-E FRN-15 LONG-G FRN-15
. o0 . (Elektrik-Electrical) (Dogalgaz-Natural Gas) (Elektrik-Electrical) (Dogalgaz-Natural Gas) Firin ve Gastronomi Makinalari
Teknik Ozellikler rimeen v s
H Baking Surface (m?) i
Technical Data e S (et _
Number of Trays (pcs) 10-15
Tepsi Ebadi (mm)
Size of Tray (mm) 400 x 600
Geniglik - A (mm) .
" Width - A (mm) 1145
n PR On Goriints
On Gériiniis Sol Yan Goriinus Eront View Derinik - 8 (mm) 1060
. H . Depth/Length - B (mm
Front View Left Side View pihfLength - B (mm)
Tavan Yiikseklik - C (mm)
. 191
Ceiling Height - C (mm) 910
D A Max. Deiniik - D (mm)
I —Enoe Davlumbaz Max. Depth/Length - D (mm) 1320
Ll Hood ‘
p=MN
of- — ) = Yo ="~ M Tepe Yiiksekligi - E (mm)
@ — ]| Peak Height - E (mm) 1980 1995 1980 1995
3 0 —
Atik Su Gideri Baglantisi 4 - Davlumbaz Alti Min. Galisma Yuksekligi - F (mm)
w ) lu L o Hortum et D aa o Peak Height - F (mm) 2000 2015 2000 2015
Waste Water Connection Min. Tavan Yiiksekligi - G (mm)
14 mm Hose End Min. Ceiling Height - G (mm) 2160 2170 2160 2170 -
\ Finn ile duvar arasinda en az
\ 10cm kadar bosluk olmalidir. Buhar Tahliye Baca Gikis Gapi (mm) 3100
A The Diameter of the Steam Exhauster Chimney Outlet (mm)
ROKON ELITE & CLASSIC A - : y 1 The space between oven and Elektik Badiants
LONG DOGALGAZLI - _ wall should be atleast 10cm Elostical o o 3P +N +PE 1P + N + PE 3P+N+PE 1P + N + PE
Baca Cikisi: @100 mm Klape Baca Cikisi Z’:Tmm
(Atik gaz cikist) N : o Cap Olciisti @100 mm oor Elektrik Baglantisi Kablosu 2 2 2 2
3/4" Baglanti Temiz Su Girisi M . B I kl Electric Connection Cable 5x 10 mm 3 x1,5mm 5x10 mm 3x1,5mm
ROKON ELITE & CLASSIC ., Valve Chimney Output onta osluklari
LONG NATURAL GAS 3/4" Clean Water Inlet Pipe Diameter Measure is @100 mm ! . Elektrikli Isitma igin Toplam Elektrik Giicii (kw) 384 ; 38.4 -
Chimney Output : @100 mm —— M ounti ng H Oles Total Electrical Power for Electrical Heating (kw) ’ ’
(Exhaust gas outlet) I
Double-walled stainless steel chimney Dogal Gazli Isitma Igin Toplam Elektrik Giicii (kw) 11 11
Buhar Bacalar Total Electrical Power for Natural Gas Heating (kw) : ! ) !
Pantolon Baca Seklinde
Birlestirilebilir. Ort. Yakit Tiiketimi (8 saat) (kw/h) 2,5m3/h 2,5m3/h
Average Consumption (8 hours) (kwh) 19,25kWih 1 KWih 19,25kWih 1 KWih
Steam Chimneys
Can Be Connected Finn ile duvar arasinda en az Isil Giig (kcallh)/(kw)
- 24.000/28 - 24.000/28
i o Thermal Power (kcal/h) / (kw,
ROKON ELITE & CLASSIC ROKON ELITE & CLASSIC As Pant Typed Chimney. 40cm kadar bosluk olmalidr, 3 (keallh) / (kw)
LONG ELEKTRIKLI ELEKTRIK GUCU ) GALGA £ — {6 i
: LONG DOGALGAZLIELEKTRIE GUCU The space between oven and o Briiér Modeli B Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
Ustten Giish Ustten Girisl wall should be atleast 40cm = Burner Model
Sebeke 1380 V 50 Hz Sebeke : 230V 50 Hz 3 - —
Toplam Elektrik giicti : 384 kw Toplam Elektrik glict: 1,1 kw - — Briilor Kapasitesi (kw) - 32 - 32
Kablo: 1 Adet 5xLOmm? /1 Adet 3x63ASigorta  Kablo; 1 Adet 3x1,5 mme /1 Adet 1x6A Sigorta  ROKON ELITE & CLASSIC ~ Aspirator Buhar Cikisi Burner Capacity (kw)
LONG DOGALGAZLI Cap Olctisti @100 mm g
ROKON ELITE & CLASSIC ROKON ELITE & CLASSIC Dogalgaz Girisi gaz (B:ag'al!‘“ E}!)asmu (mbag) - 21-40 - 21-40
LONG ELECTRICAL LONG NATURAL GAS 1/2 " Ustten Girisli Suction Hood Output ‘ as Coupling Pressure (mbar)
ELECTRICAL POWER ELECTRICAL POWER Gaz Baglanti Basinct 21-40mbar ~ Diameter Measure @100 mm Finn ile tezgah arasinda en az T Finn GG (k)
Top entry Top entry > 140cm kadar bosluk olmalidir, Satis Tezgahi Weightgof gver?(kg) 550 572 558 582
Network : 380 V 50 Hz Network : 230V 50 Hz ROKON ELITE & CLASSIC !
Total Electrical Power: 38,4 kW Total Electrical Power: 11 kW LONG NATURAL GAS The space between oven and . i . i 5
1 pi ‘ . ; ‘ - ' - Enerji Kaynaklari Elektrik Dogalgaz Elektrik Dogalgaz
Cable: 1 Piece 5x10mm?/ 1 Piece 3x63AFuse  Cable: 1 Piece 3x1,5 mm?/ 1 Piece 1x6A Fuse  Natural Gas Entr i e e counter should be atleast 140cm - T Sales Counter ! !
172" Top entry v Perspektif Goriin us Ust Goriinds Source of Energy Electrical Natural Gas Electrical Natural Gas
Gas Coupling Pressure : 21-40mbar i H i i i
pling Perspective View Top View g°”"°' Sistemi Dijital/Digital - Dokunmatik/Touch
ontrol System - o
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ROKON LARGE & LONG LARGE DONERLI phe

cihaziniz ile okutunuz.
Please scan the QR code with

[ ]
your mobile device to review the
product on our website.

ROKON LARGE & LONG LARGE ROTARY
CONVECTION OVEN _a

Cce <G [rsex]

Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

5 ®
TUV Rheinland

FIMAK Rokon Large doénerli konveksiyonel firnin baglica ézellikleri; esit 1si dagilimi,

yuksek verimli calismasi ve duzenli hava sirkilasyonudur. Large modeller daha ylksek

'l

kapasiteli tava ebatlarina 6zel tasarlanmis ve pisirme dengesi korunmus olarak Uretilmis
modellerdir. Ozel tasarlanmig rezistans, hava sirkilasyon sistemi ve bacadan ist kaybinin
azolmasisayesinde daha az enerjiile istenilen 6zellikte Griin elde edilmesi saglanmaktadir.
Kasetli buhar sistemi ile ylksek seviyede buhar uretilip her Griinin yeterince buhar ile
temasi saglanir. Makine Uzerinde standart olarak gelen onlarca receteye ek olarak, USB
destegi sayesinde benzer bir makine Gzerinde hazirlanmis 6zel regeteler farkli makineye
kolayca aktarilabilmektedir. Dokunmatik panel opsiyonu ile daha hizli recete olusturma

ve ayar yapma kolayliginin yaninda, renkli kapasitif ekrani ile gérsel bir tasarim sunar.

Ayrica proses kontrolU sayesinde dort farkli fazda pisirme yapilabilir. Rokon Large donerli

St TS 3N v R Gl re

konveksiyonel firinlarin elektrikli ve gazl modelleri Uretilmektedir.

=
3
=4
=8
g
2

Main properties of FIMAK rotary convectional oven are equal heat distribution, high efficient
operation and regular air circulation. Large models are designed according to high capacity
trays and produced such that cooking balance was protected. It provides producing products
with desired properties by specially designed resistance, air circulation and low heat loss in
stack. Steam is produced with high level in steam system with cassette and each product is

maintained to contact with sufficient steam. Special recipes which were prepared in similar
machine can be transferred into machine which were delivered as standard over machine by

USB support. Touch operated panel provides a coloured touch operated capacitive display

which provides easiness for creating recipe and adjustment easily by touch operated panel

option. Also cooking can be made in four different phases by process control. Rokon Large

rotary convectional ovens are produced as gaseous and electrical models.
ROKON FRN-10 LARGE ROKON LONG FRN-15 LARGE
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Perspektif Gortintis

Perspective View

Teknik

Ozellikler

Technical Data

On Goriiniis
Front View

OJic

iR

1

LA ]

ROKON LA 0G) L
Brilér Baca Cikisi: @100 mm
(Atik gaz cikisl)

N L

NATURAL GAS

(Exhaust gas outlet)

Burner Chimney Output : @100 mm

Double-walled stainless steel chimney

ROKON LARG!
Ustten Girisli
Sebeke: 230V 50 Hz

Pisirme Bolum Elk. Gic: 1 kw

Maya Odasi Elk, Guct: 3,5 kW

Toplam Elektrik glicii: 4.5 kW

Kablo: 1 Adet 3x1,5mm?/ 1 Adet 1x6A Sigorta
Kablo: 1 Adet 3x2,5 mm? /1 Adet 1x20A Sigorta

ROKON LARGE NATURAL GAS

Top entry

Network: 230V 50 Hz

Roasting Chamber Electrical Power : 1 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power: 4,5 kW

Cable: 1 Piece 3x1,5mm?/ 1 Piece 1x6A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse

ROKON LARGE ELEKTRIKLI

Ustten Girisli

Sebeke:380 V 50 Hz

Pisirme Bolumu Elk. Gicl: 27,6 kW

Maya Odas! Elk. Gicd: 3,5 kw

Toplam Elektrik glici : 31,1 kW

Kablo: 1 Adet 5x6 mm?/ 1 Adet 3x50A Sigorta
Kablo: 1 Adet 3x2,5 mm? /1 Adet 1x20A Sigorta

ROKON LARGE
Top entry
Network: 380 V 50 Hz

Roasting Chamber Electrical Power : 27,6 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power : 31,1 kW

Cable: 1 Piece 5x6 mm?/ 1 Piece 3x50A Fuse
Cable: 1 Piece 3x2,5mm?/ 1 Piece 1x20A Fuse

ECTRICAL

3/4" Clean Water Inlet Pipe

Sol Yan Goriinis
Left Side View

Atik Su Gideri Baglantisi
14 mm Hortum Ucu

Waste Water Connection
14 mm Hose End

3/4" Baglanti Temiz Su Girisi

3/4" Clean Water Inlet Pipe

Maya OdasI Atik Su Gideri
(Koruklt Hortum)

3/4" Baglanti Temiz Su Girisi

Yeast Room Waste Water
(Bellows Hose)

Ust Goriiniis
Top View

Klape Baca Cikisi
Cap Olctisti @100 mm

/- Valve Chimney Output
/ Diameter Measure is @100 mm

Buhar Bacalari
Pantolon Baca Seklinde
Birlestirilebilir,

Steam Chimneys
Can Be Connected

As Pant Typed Chimney.
ROKON LARGE DOCALGAZLI
Dogalgaz Girisi
1/2 " Ustten Girisli
(Gaz Baglanti Basinci: 21-40mbar Aspiratér Buhar Ckisi
ROKON LARGE NATURAL GAS Cap Olciisti @100 mm

Natural Gas Entry
1/2 " Top entry

0 Suction Hood Output
(Gaz Baglanti Basinci: 21-40mbar

Diameter Measure @100 mm

On Goriiniis
Front View

P~ ]
I

Q

ROKON CLASSIC LONG
LARGE DOGALGAZLI
Baca Cikisi: @100 mm
(Atik gaz cikisl)

OKON CLASSIC LONC
LARGE NATURAL GAS
Chimney Output : @100 mm
(Exhaust gas outlet)

Double-walled stainless steel chimney

ROKON LONG LARGE
ELEKTRIKLI ELEKTRIK GUCU
Ustten Girisli

Sebeke: 380V 50 Hz

Toplam Elektrik glct: 45,9 kW

Kablo: 1 Adet 5x16 mm?/ 1 Adet 3x80A Sigorta

ROKON LONG LARGE
ELECTRICAL ELECTRICAL POWER
Top entry

Network : 380 V 50 Hz

Total Electrical Power: 45,9 kW

Sol Yan Goriinis
Left Side View

Atik Su Gideri Baglantisi
14 mm Hortum ucu

Perspektif Goriinis
Perspective View

Waste Water Connection
14 mm Hose End
3/4" Baglanti Temiz Su Girisi Klape Baca
Cap Olctist
3/4" Clean Water Inlet Pipe
Valve Chim

ROKON LONG LARGE
DOGALGAZLI ELEKTRIK GUCU
Ustten Girisli

Sebeke: 230V 50 Hz
Toplam Elektrik glicti: 1,1 kW

ROKON LONG LARGE
NATURAL GAS
ELECTRICAL POWER
Top entry

Network : 230V 50 Hz

Cable: 1 Piece 5x16 mm?/ 1 Piece 3x80A Fuse  Total Electrical Power: 1,1 kW

Cable: 1 Piece 3x1,5mm?/ 1 Piece 1x6A Fuse

Kablo: 1 Adet 3x1,5mm?/1 Adet 1x6A Sigorta

Cikisi
2100 mm

ney Output

Diameter Measure is @100 mm

ROKON LONGLARGE
DOGALGAZLI

Dogalgaz Girisi

1/2 * Ustten Girisli

Gaz Baglanti Basincr: 21-40mbar

ROKON LONG LARGE
NATURAL CGAS
Natural Gas Entry
1/2" Topentry

Buhar Bacalari
Pantolon Baca Seklinde
Birlestirilebilir.

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

Aspirator Buhar Cikisi
Cap Olclisti @100 mm

Suction Hood Output
Diameter Measure @100 mm

Gas Coupling Pressure : 21-40mbar

q3
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Pisirme Alani (m?)
Baking Surface (m?)

FRN-10 E
[W.\{c]

2,4

FRN-10 G
LARGE

FRN-15 E LONG

[W.\{c]

FRN-15 G LONG
[W.\{c]

5,16

Tepsi Sayisi (Adet)
Number of Trays (pcs)

10

10-15

Tepsi Ebadi (mm)
Size of Tray (mm)

450 x 650

530 X 650

Geniglik - A (mm)
Width - A (mm)

1140

1160

1325

Firin ve Gastronomi Makinalari

Derinlik - B (mm)
Depth/Length - B (mm)

1060

1185

Yiikseklik - C (mm)
Height - C (mm)

2230

1955

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

1330

1445

Tepe Yuksekligi - E (mm)
Peak Height - E (mm)

2280

2050

2065

Davlumbaz Alti Min. Galisma Yksekligi - F (mm)
Peak Height - F (mm)

2300

2070

2085

Min. Tavan Yiiksekligi - G (mm)
Min. Ceiling Height - G (mm)

2480

2250

2065

Buhar Tahliye Baca Gikis Gapi (mm)
The Diameter of the Steam Exhauster Chimney Outlet (mm)

@100

2100

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

1P+N + PE

3P + N+ PE

3P+ N+ PE

Elektrik Baglantisi Kablosu
Electric Connection Cable

5 x 6mm?

3 x 1,5mm?

5 x 16mm?

3 x 1,5 mm?

Mayalandirma Baglantisi Kablosu
Electrical Connection Cable for Fermentation

3x2,5mm?

Pisirme Bolimu Elektrik Giicti (kw)
Roasting Chamber Electrical Power (kw)

27,6

Mayalandirma Boltimii Elektrik Giicti (kw)
Electrical Power for Proofing Room (kw)

3,5

Elektrikli Isitma igin Toplam Elektrik Giicii (kw)
Total Electrical Power for Electrical Heating (kw)

311

45,9

Dogal Gazli Isitma Igin Toplam Elektrik Giicii (kw)
Total Electrical Power for Natural Gas Heating (kw)

4,5

1.1

Ort. Yakit Tiketimi (8 saat) (kw/h)
Average Consumption (8 hours) (kw/h)

17,38 kW/h

1,82 m3/h
3 kW/h

23,01 kW/h

2,5m3/h
1 kWrh

Isil Giig (keal/h)/(kw)
Thermal Power (kcal/h) / (kw)

20.000 /24

24.000/28

Brilér Modeli
Burner Model

Riello RX28 S/DV H 900T5

Riello RX28 S/DV H 900T5

Bruldr Kapasitesi (kw)
Burner Capacity (kw)

32

32

Gaz Baglanti Basinci (mbar)
Gas Coupling Pressure (mbar)

21-40

21-40

Firin Agirhigr (kg)
Weight of Oven (kg)

550

560

560

585

Enerji Kaynaklari
Source of Energy

Elektrik
Electrical

Dogalgaz
Natural Gas

Elektrik
Electrical

Dogalgaz
Natural Gas

Kontrol Sistemi
Control System

Dijital/Digital - Dokunmatik/Touch

Dijital/Digital - Dokunmatik/Touch

<G> [1se]




FSET SET USTU KONVEKSIYONEL FIRIN = o Teknik Ozellikler -

<

Please scan the QR code with

e ik Technical Data

TV Rheintand Firin ve Gastronomi Makinalari

FSET CONVECTION OVEN

FSET-4 ~ FSET-
DILAS DILAS PLUS
DILAB isi
i) Pigirme Alani (m?)
it Baking Surface (m?) 0,72 0,96 1,2
11111 . R — e i ‘s > : iz s, )
. " : E - g = e ¥ : - ; ¥ ¢S Tepsi Sayisi (Adet) 3 4 5.6 P Sol Yan Gériiniis On Gériiniis Sol Yan Gériiniis On Gériinis Sol Yan Gériiniis
; ’ X Number of Trays (pcs) 2:;?\;2"5 Left Side View Front View Baca Ckis: 850 mm Left Side View Front View Baca Ciisi: @50 mm Left Side View
Baca Cikisi : @50 mm
o Chimney Output : @50mm Chimney Output : @50mm
Chimney Output : @50mm
Tepsi Ebad (mm) 450 x 350 400 x 600 400 x 600 o D D
Size of Tray (mm) X x x \
\| | [~_©O ]
Max. Sicaklik (°C) 250 ae
Max. Temperature (°C) (& )
o
ialik - o o
B o) 600 760 800 B A
Temiz SuDolum _—
Deposu
Derinlik - B (mm) resh Water Filling Tank
iy Depth/Length - B (mm) 615 760 825 e
gimius“ Dolum 7. ° 00
o i " . ) [ / Temz SuDolun LA 4
FSET-4 DILAS FSET-DILAS PLUS Yiiksekik - C (mm) 610 780 910 Fresh Water Filing Tank P e 4 Depost me—— . 314" Baant Temiz Su G
Height - C (mm) 5 1 Fresh Water Filling Tank @ pr ° 314 Qean Water Inet Plpe
——— ” 1ud — 3 ~
Parmak yedirten lezzetlerin kaynagi Fset firinlar dar mekanlarin vazgecilmezidir. Boyutlarinin kiiguik olmasinin yaninda lezzetli pisirme /// _— P g
yeteneginden de taviz vermez. Béylece kullanim, damak tadi ve alan yonetiminde yeni élctiler belirler. Yenilikci Ist yalitim ile Fset serisi e Do () 700 820 920 st Goriinis - st Gorandis /' rka Goraiiss
: finnlarda kullanilan yiiksek teknoloji cam sayesinde, camda 1si birikimi engellenmis olur. Bdylece firin icinde Isi ve enerii verimliligi Bt ona | Behindside View Top View / Behindside View == s
o . . . . | ! Waste Water Connection @34 mm
| TRIAD saglanirken, kullanicilari yanmalara karsida korumus olur. Essiz buharlama tecriibesi sunarak geleneksel firinlarda alisilagelmis olan Elektrik Giicd (kW) | FSET - 4DILAS Ust Goriinis Arka Gorlinis
. . . o . PR . . . 3,2 7,8 93 ‘ Seveke 1380V 50 ew indside Vie
| buharlama sisteminden farkli calismaktadir. Firin icine suyu partikiller halinde atarken firin isisi ile birlikte nemlendirmeyi ve buhari Electrical Power (kw) — Pl 75 0 Top View / Behindside View
- . . P e . . . . . . S €230V iz Kablo:5 x 2.5 mm?
' saglamaktadir. Mobil deposu ile gelen Fset serisi firinlar kullaniglilik konseptini en Ust seviyelere cikartir. 2 litrelik su haznesi sayesinde Ot Yakit Tiketimi Elgiﬁ:gugl' S Bkt Bagntes 1 Adet 3164 Sigort wersous
N ablo:3x 2,5 mm? ebeke : 380 V 50 Hz
”Illl:: i su baglantisina gerek duymayan firinlar (ylkama modu haric), tesisat zorunlulugunu ortadan kaldirir. Yaptigi isler bayuk, kapladigi alan fsaaﬁ (éw/h) ' 2 5 58 Etekirk Baglantsi 1 Adet 1XI6A Sgorta e Bk 0,3k
RPN . A ) R . . . verage Consumption ’ T3 TRIAD Kablo 5 x 25 mme
il kaguktar. FSET serisi firinlar kiigUk ebatlariyla dar alanlarda buyuk isler yapar. Set Ustu olarak da calistirilabilme imkani olan firinlar, pratik @ hougrs) (kwih) P [ ok Eiekirk Baglantss: 1 Adet 3xL6A Sigorta
Il ve elverigli calisma ortamlari yaratir. Béylece cafe, sarkuteri, bistro, btife, ekmek firinlari ve daha bircok yerde rahatlikla kullanilabilir. Conezsmm Networt
1H1] F|r|n Agirhgi (kg) 60 95 107 cal Connection: 1 Piece 1x16A Fuse Electrical
il Fset ovens which are sources of tastes which are finger licking good are indispensable for narrow spaces. It does not compromise from Weight of Oven (kg) Fecnca Connecon: 1 Pce 164 use

Perspektif Goriiniis

Perspektif Goriiniis

I
Perspective View

delicious cooking ability in addition to its small sizes. Thereby it determines new measures in use, palatal delight and space management.

I <
= - . . . . . . L . i Elektrik ive Vi S
H::“ z Heat accumulation glass is prevented by innovative heat insulation and high technology which is used in Fset ovens. Thereby heat and energy e Kay Eff;'fg; Eloctis Perspective View perspekti Gorinds
= " . . . . . . . . . . . P o erspective View
T | : efficiency is maintained inside oven and users are protected against burns. It provides unique steaming experience and it is operated different
fthi from ordinary steaming system. It spread water inside oven as particles and provides steam and humidifying by oven heat. Fset series ovens Kontrol Sistemi Dok Touch
okunmatik/Toucl

Control System

which are delivered together with mobile tank rises the practicality concept at top level. Ovens which do not require water connection due to its
2 liter water tank (except washing mode) eliminates the requirement of water installations. Works performed by it are great and area covered
by it is small. Fset series ovens perform great works with their small sizes. Thereby they can be used easily in cafes, delicatessen, bistro, bakery Elektrik Baglantisi Kablosu 5x 2,5 mm? 3% 2,5 mm? 5x 2.5 mm?

FSET-3 TRIAD oven, and many other places. Electric Connection Cable

= ‘ Iy




ESTONE 120x200 ELEKTRiKLI KATLI FIRIN et el Tl
|nceleme}< icin QB kodu mobil T
p/easg_'?’l%i'%i”(t?k"f#;e“%? CE€ . <s> TSEK
our mobile device to review the TUV Rheinland Firin ve Gastronomi Makinalari
ESTONE 120x200 ELECTRICAL DECK OVEN | '

_._._._.-‘-'_____-_—- [
I _

e

FIMAK Elektrikli Katl Firinin 6zelligi, her katin bagimsiz calisabilmesidir. Ozel alagim taban
taslari ve 6zel dizayn edilmis seramik rezistansli isitma sistemi sayesinde Islyi esit olarak
yayar ve dengeli pisirme saglar. Sicaklik (kat ici alt ve Ust sicaklig) ve buhar zamani her
kat icin istege gore farkli ayarlanabilir. Boylece her katta farkli Grtin pisirilebilir. Mamul,

katlara palet ile yuklenebilir. Firin, istege gore 1-4 kat arasinda imal edilebilir. Disuk eneriji

tdketimi saglar. Tekerlekleri sayesinde istenilen yere tasinabilir.

The major specification of electrical deck oven is that each deck can be operated independently.
The heating system is designed with special stonebased and seramic resistances that provide
the heating disturbing on baking surface and it balances the heat while baking. Temperature
and the time of steam can be adjusted for each deck as per request. In this way, it can be baked
different products in each deck at one time. Products can be loaded into the decks with the
setter. The oven can be manufactu-red between 1 and 4 decks as per request of customers. It

provides low energy consumption. Thanks to its wheels it can be moved easily.




—
Atik su Baglantisi 1/2" / e

Waste Water Connection 1/2"

" Teknik Ozellikler

Technical Data

On Goriiniis
Front View

3/4" Baglanti Temiz Su Girisi

3/4" Clean Water Inlet Pipe

Klape Baca CikisI
Cap Olglisti @120 mm

Valve Chimney Output .
Diameter Measure is @120mm

Sol Yan Goériinis

Left Side View
1 Kath Max. Yikseklik : 1810 D
2 Kath Max, Yikseklk : 1940 ‘
3 Katli Max. Yukseklik : 2170 7

4 Katli Max. YUkseklik : 2500

B First Storey Max. Height 1810
- \ Second Storey Max. Height : 1940
Third Storey Max. Height :2170

Fourth Storey Max. Height : 2500

1Kath

2 Katli

3Kath

4 Kath

Single Storey

Two Storey

Three Storey

Four Storey

Aspirator Cikisi Ust Gorunus

Cap Olctisti @200 mm

Suction Hood Output
Diameter Measure @200 mm

Top View

-

Firin Elektrik Gicd (1 Kat) (kw):17,9
Kablo: 5x6 mm? /1 Adet 3x40A Sigorta

Finn Elektrik Gicd (2 Kat) (kw) : 35,8
Kablo: 5x16 mm?/ 1 Adet 3x63A Sigorta

Finn Elektrik Gict (3 Kat) (kw) : 53,7
Kablo: 3x25/16 + 1x16 mm?/ 1 Adet 3x100A Sigorta

Firn Elektrik Gucd (4 Kat) (kW) : 71,6
Kablo: 3x35/16 + 1x16 mm?/ 1 Adet 3x125A Sigorta

Oven Electrical Power (1 Floor) (kW):17,9
Cable: 5x6 mm?/ 1 Piece 3x40A Fuse

Oven Electrical Power (2 Floor) (kW) : 35,8
Cable: 5x16 mm?/ 1 Piece 3x63A Fuse

Oven Electrical Power (3 Floor) (kW) : 53,7
Cable: 3x25/16 + 1x16 mm?/ 1 Piece 3x100A Fuse

Oven Electrical Power (4 Floor) (kW) : 71,6
Cable: 3x35/16 + 1x16 mm?/ 1 Piece 3x125A Fuse

Perspektif Gorliniis
Perspective View

On Goriiniis
Front View

Tavan
R O Y ceiling
o

— N

n

N\

Finnile duvar arasinda en az
40cm kadar bosluk olmalidir

The space between oven and
wall should be atleast 40cm

Duvar
Wall

Firnile tezgah arasinda en az
70cm kadar bosluk olmalidir.

The space between oven and

counter should be atleast 70cm

i
 AAIIMIIAIIAIIIIIIIEIDIDUSSUSUUUOUU]Y]Y]Ygy

Montaj Bosluklari
Mounting Holes

Zemin ile tavan arasindaki minimum
mesafe icin tabloya bakiniz.

Look at the table for the minimum distance
between the ceiling and floor.

Zemin
—— Floor

Firinile duvar arasinda en az
10cm kadar bosluk olmalidir

The space between oven and
wall should be atleast 10cm

AN

Ust Goriiniis
Top View

ity o
ity [N
ity m
i i
il
iy
il
sy @
® 3
’ o
~
)
Ekmek Cikarma
Tezgahi
Bread Take Out
Counter
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MODEL

Kapasite (Ekmek Adedi / 8 saat)

Capacity (Loaves of Bread / 8 hours)

ESTONE
120x200x1

720

ESTONE
120x200x2

1440

ESTONE
120x200x3

2160

ESTONE
120x200x4

2880

Pisirme Alani (m?)
Baking Surface (m?)

2,4

4,8

7,2

9,6

Kat Sayisi / Palet Sayisi
Number of Decks / Palette Numbers

12

22

3/2

42

Firin Ig Genisligi (mm)
Inner Width of Oven (mm)

1200

Firin Ig Derinligi (mm)
Inner Depth of Oven (mm)

2060

Firin Ig Yiiksekligi / Kat Giris Y iksekligi (mm)
Inner Height of Oven/Height of Deck Entry

(mm)

215/190

Geniglik - A (mm)
Width - A (mm)

1650

Derinlik - B (mm)
Depth/Length - B (mm)

2520

Yikseklik - C (mm) (Tekerlekli)
Height - C (mm) (Wheeled)

1730

1860

2090

2420

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

2950

Max. Yiikseklik - E (mm) (Tekerlekli)
Max. Height - E (mm) (Wheeled)

1810

1940

2170

2500

Min. Tavan Yikseklikdi - F (mm) (Tekerlekli)
Min. Ceiling Height - F (mm) (Wheeled)

1980

2110

2340

2670

Firin Ayak Yiksekligi - G (mm)
Height of Oven’s Foot- G(mm)

900

700

600

600

Kat Tava Kapasitesi

400x300 / 400x600 450x350 / 600x800 (mm)

Floor Tray Capacity

400x300 / 400x600 450x350 / 600x800 (mm)

20/10/12/4

40/20/24/8

60/30/36/12

80/40/48/16

Tekerlek Yiiksekligi (mm)
Wheel Height (mm)

Elektrik Giicii (kw)
Electrical Power (kw)

17,9

35,8

53,7

71,6

Rezistans Tipi / Rezistans Adeti

Resistance Type / Number of Resistances

Seramik / Ceramic
28 +3

Ort. Yakit Tiiketimi (8 saat) (kw/h)

Average Consumption (8 hours) (kw/h)

45,2

Finn Agirhgr (kg)
Weight of Oven (kg)

2610

Aspirator Baca Cikis Capi (mm)

Suction Hood Chimney Diameter (mm)

@200

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

Palet Olgiisii (mm)
Palette Dimensions (mm)

580x2400

580x2400

580x2400

580x2400

Kontrol Sistemi
Control System

Dijital/Digital - Dokunmatik/Touch

Enerji Kaynaklari
Source of Energy

Elektrik / Electric

<G> [1se]

Firin ve Gastronomi Makinalari

+ Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina
ve pisirme sUresine gore degiskenlik gosterebilir.

« The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

* Tava yerlesimi teorik olarak yerlestirilmis olup uygulamada
degisiklik gosterebilir.

* Tray layout was placed theoretically and it may vary in
practice.

45
[




ESTONE 120x120 ELEKTRIKLI KATLI FIRIN
ESTONE 120x120 ELECTRICAL DECK OVEN

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce

TUV Rheinland

> [

Firin ve Gastronomi Makinalari

FIMAK Elektrikli Kath Firinin ézelligi, her katin bagimsiz calisabilmesidir. Ozel alagim taban
taslari ve 6zel dizayn edilmis seramik rezistansli isitma sistemi sayesinde Islyi esit olarak
yayar ve dengeli pisirme saglar. Sicaklik (kat ici alt ve Ust sicaklig) ve buhar zamani her
kat icin istege gore farkli ayarlanabilir. Boylece her katta farkl trln pisirilebilir. Mamul,
katlara palet ile yuklenebilir. Firin, istege gore 1-4 kat arasinda imal edilebilir. Disuk eneriji

tUketimi saglar. Tekerlekleri sayesinde istenilen yere tasinabilir.

The major specification of electrical deck oven is that each deck can be operated independently.
The heating system is designed with special stonebased and seramic resistances that provide
the heating disturbing on baking surface and it balances the heat while baking. Temperature
and the time of steam can be adjusted for each deck as per request. In this way, it can be baked
different products in each deck at one time. Products can be loaded into the decks with the
setter. The oven can be manufactured between 1 and 4 decks as per request of customers. It

provides low energy consumption. Thanks to its wheels it can be moved easily.




ESTONE ESTONE ESTONE ESTONE

120x120x1 120x120x2 120x120x3 120x120x4
° oo ° Firin ve Gastronomi Makinalar:
Teknik Ozellikler pasio Emek e )
Capacity (Loaves of Bread / 8 hours)
TeCh n I Ca I Data Pisirme Alani (m?)
Baking Surface (m?)
Kat Sayisi / Palet Sayisi
Number of Decks / Palette Numbers 5
Firin Ig Genisligi (mm) 1200 -
On Goriinis Sol Yan Goriiniis On Giirii.nijs Inneer|dth.of éven (mm)
L7 Left Side View Front View Firin Ig Derinligi (mm) 1200
Front View Inner Depth of Oven (mm)
Firin Ig Yiiksekligi / Kat Giris Y iksekligi (mm)
D Tavan Inner Height of Oven/Height of Deck Entry 215/190
T Y = Celing (mm)
1 Katli Max. Yikseklik : 1810 — \ 2 -
T —= 2 Katl Max. Yiksekiik : 1940 N Sv?gt's“'x(/r\n%m) 1650
= 4 3 Katl Max \/%SEKUK 2170 Zemin ile tavan arasindaki minimum
— — 4 Katl Max. Yikseklik : 2500 mesafe icin tabloya bakiniz Derinlk - B (mm) 1615
3
— e gg?;:é‘gf;z;@gefgtgm: 11%14% w Look at the table for the minimum DepthLength - B (mm)
w S— v Third Storey Max Helght 2170 K v distance between the ceiling and floor. Y[]!(seklik - C (mm) (Tekerlekli) 1730 1860 2090 2420
= ° Fourth Storey Max. Height : 2500 Height - C (mm) (Wheeled)
Max. Derinlik - D (mm)
% H Max. Depth/Length - D (mm) 2100
| i i Zemin . ) i
A B T Y For MZ? E:‘;;:tk"‘é-(i r(nfT;f("vW:eﬁzg)ek") 1810 1940 2170 2500
Min. Tavan Yikseklikdi - F (mm) (Tekerlekli)
Atik su Baglantisi 1/2" 3/4" Baglanti Temiz Su Girisi Min. Ceiling Height - F (mm) (Wheeled) 1980 2110 2340 2670
Finn Elektrik Gicy (1 Kat) (kw) 1 11,9 i
Waste Water Connection 1/2" 3/4" Clean Water Inlet Pipe LKath abior 1 Adet 5x2,5mm?/1 Adet 3x25A Sigorta Montaj _Bo;luklarl Firin Ayak Yiksekligi - G (mm) 900 700 600 600
- i Elektk Gt (2 Kat) () 236 Mounting Holes e ; Height of Oven's Foot- G(mm)
Inn elektrixk Gucu a 123 Irn Ile duvar arasinda en az
~_ o 2Katl Y abio: 2 Adet 5x2,5 mme / 2 Adet 3x25A Sigorta 10cm kadar bosick oimalir Kg(‘)T;gg faggsgggi 04350 6001800
—~—_ i Elckirk Gl (3 Kat) ) 1357 400x300 / 400x600 450x350 / 600xB00 (mm) 12/6/8/2 2411271614 36/18/2416 48/24/32/8
Kiape Baca Cikisi T 3Kat (abio:3 Adet 5x2,5 mm? /3 Adet 3x25A Sigorta The space between oven and Floor Tray Capacty
Cap Olctists @120 mm ’ € wall should be atleast 10cm 400x300 / 400x600 450x350 / 600x800 (mm)
4 Katl Firin Elektrik Gucy (4 Kat) (kW) : 47,6 Tekerlek Yiksekligi (mm) 200
Valve Chimney Output Kablo: 4 Adet 5x2,5 mm? /4 Adet 3x25A Sigorta Wheel Height (mm)
Diameter Measure is @120 mm Duvar RN I§
Wl — NS \ Elektrik Gilcii (kw) "o 238 357 478
. . N \\ Electrical Power (kw) ! ! ! !
e Storey O e Sa 8 i/ 1 Pete D25A Fuse \ \
' § § Rezistans Tipi / Rezistans Adeti Seramik / Ceramic
. ® Two Storey  0ven Electrical Power (2 Floor) (k) : 238 Firinile duvar arasinda en az § § Resistance Type / Number of Resistances 16+3
P L Cable: 2 Pieces 5x2,5mm?/ 2 Pieces 3x25A Fuse 40cm kadar bosluk olmalidir % § Ort, Yalot ket (5 soat) ()
7 . o !
o T Oven Electrical Power (3 Floor) (kW) : 35,7 . e § § ~ Average Consumption (8 hours) (kw/h) 7 kW/h 14 kW/h 21 kW/h 28 kW/h
Aspirator Cikisi free S107eY  Fohler 3 Pieces 5x2,5 mm? / 3 Pieces 3x25A Fuse Perspek‘uf Gorunu; I/ZT\ Zﬁzﬁdbsetvaviigsolngc?d § § N
Cap Olclist @200 . - airliéy
2P Dletst e L Fourth Storey  Oven Electrical Power (4 Floo) (k) 47,5 Perspective View \ \ i Adrikg la) 565 865 1.230 1.565
Suction Hood Output Ust Goéranus Cable: 4 Pieces 5x2,5 mm? / 4 Pieces 3x25A Fuse % eight of Oven (kg)
Diameter Measure @200 mm Top View ; 8 Aspirator Baca Cikis Capi (mm)
’7 a Suction Hood Chimney Diameter (mm) 2200 K ite 250 Kmek ici imistir. M I .
+ Kapasite gr ekmek igin verilmistir. Mamulin gramajina
Finnile tezgah arasinda en a2 E:th:%g;i:telzlion 3P+ N +PE ve pisirme slresine gore degiskenlik gosterebilir.
70cm kadar bosluk olmalidir. - + The capacity is based on 250 gr baked bread. It shall variable
The space between oven and Ekmek Cikarma Tezgah E::Z}t%;‘;‘;rggi‘;’;)s (mm) 580x1400 580x1400 580x1400 580x1400 according to the grammage and baking time of the product.
counter should be atleast 70cm
Bread Take Out Counter
Ezm glséteenrll] Dijital/Digital - Dokunmatik/Touch * Tava yerlesimi teorik olarak yerlestirilmis olup uygulamada
N Y degisiklik gosterebilir.
Ust GOFIUHUSa gnerji Kaynaklari Elektrik / Electric * Tray layout was placed theoretically and it may vary in
ource of Energy .
Top View practice.
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Urtint web sitemiz tizerinden e
ESTONE 120x80 ELEKTRIKLI KATLI el mon
ih ile okut! 8 I
. e s CE€ <G> [Fsex
UNLU MAMUL VE PASTA FIRINI i | M LEn-TA
product on our website. - N

ESTONE 120x80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN

FIMAK Elektrikli Katli Firnin ézelligi her katin bagimsiz calisabilmesidir. Ozel alasim taban
taslari ve 6zel dizayn edilmis seramik rezistansli isitma sistemi sayesinde Islyi esit olarak
yayar ve dengeli pisirme saglar. Sicaklik (kat igi alt ve Ust sicaklig) ve buhar zamani her
katta istege gore farkl ayarlanabilir. Boylece her katta farkli Grtin pisirilebilir. Pisirme
6ncesi mayalamaigin firinin altinda, sicakligi ve nemi ayarlanabilen maya odasi mevcuttur.
Tek katl kullanilabilir ve moduler olup ihtiyaca gore kat, davlumbaz ve maya odasi ilave

edilebilir. DsUk enerji tiketimi saglar. Tekerlekleri sayesinde istenilen yere tasinabilir.

The major specification of electrical deck oven is that each deck can be operated independently.
The heating system is designed with special stonebased and seramic resistances that provide
the heating disturbing on baking surface and it balances the heat while baking. Thus, it provides
an opportunity to bake different sort of products in each deck. In order for the products to be
fermented, there is a yeasting chamber available and its temperature and humidity can be
adjusted as per request. It is used with single deck also modular and according to need it can be
added extra deck, chimney hood and yeasting chamber. It provides low energy consumption.
Thanks to its wheels it can be moved easily.




1 Katl Max. YUkseklik
2 Katl Max. YUkseklik
3 Katl Max. YUkseklik
4 Katl Max. Yikseklik

11390
1720 \
12050

2380 w

First Storey Max. Height  :1390
Second Storey Max. Height: 1720
Third Storey Max. Height : 2050
Four Storey Max. Height : 2380

Atik su Baglantisi 1/2"

Waste Water Connection 1/2"

Klape Baca Cikisi

Cap Olclisti @120 mm

Valve Chimney Output

Diameter Measureis @120 mm—

Aspirator Cikist

Cap Olclisti @120 mm

Suction Hood Output

Diameter Measure @120 mm
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Teknik Ozellikler

Technical Data

On Gériinis
Front View

3/4" Baglanti Temiz Su Girisi

3/4" Clean Water Inlet Pipe

Ust Goriiniis
Top View

1 Kath

2 Kath

3Katl

4 Kath

Single Storey

Two Storey

Three Storey

Fourth Storey

Firin Elektrik Giict (1 Kat) (kw): 9,8

Maya Odasl Elektrik Gicti (kW) : 3,5

Toplam Elektrik GUct (kW) : 13,3

Kablo: 1 Adet 5x2,5 mm?/ 1 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta (Maya Odas|)
Firn Elektrik Gl (2 Kat) (kW) : 196

Maya Odasl Elektrik GUcdi (kW) : 3,5

Toplam Elektrik Gicd (kw): 23,1

Kablo: 2 Adet 5x2,5 mm?/ 2 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm?/1 Adet 1x20A Sigorta (Maya Odasi)
Firin Elektrik Glct (3 Kat) (kW) : 29,4

Maya Odasl Elektrik Glc (kW): 3,5

Toplam Elektrik Giicd (kw): 329

Kablo: 3 Adet 5x2,5 mm?/ 3 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm? /1 Adet 1x20A Sigorta (Maya Odas|)
Firin Elektrik Guct (4 Kat) (kW) : 39,2

Maya Odas! Elektrik Glch (kW) : 3,5

Toplam Elektrik Guct (kw) : 42,7

Kablo: 4 Adet 5x2,5 mm?/ 4 Adet 3x25A Sigorta

Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta (Maya Odasi)

Oven Electrical Power (1 Floor) (kW):9.8

Yeasting Chamber Electrical Power (kW) : 35

Total Electrical Power (kW):13,3

Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x25A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (2 Floor) (kW) : 196

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW): 23,1

Cable: 2 Pieces 5x2,5 mm? / 2 Pieces 3x25A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

QOven Electrical Power (3 Floor) (kW) : 29,4

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW): 329

Cable: 3 Pieces 5x2,5 mm? / 3 Pieces 3x25A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (4 Floor) (kW) : 39,2

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW): 42,7

Cable: 4 Pieces 5x2,5 mm?/ 4 Pieces 3x25A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Sol Yan Goriiniis
Left Side View

Perspektif Goriinis
Perspective View
MNepcneKTUBHDINA B3rna,

On Gériiniis
Front View

Tavan
§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§§—44—Cemﬂg

N
~N

ZBE
!
P

Zemin ile tavan arasindaki minimum
} — - | mesafe icin tabloya bakiniz.

g Look at the table for the minimum
(&) distance between the ceiling and floor

!
H
B

1

0J

5 Zemin
—— Floor

Montaj Bosluklari
Mounting Holes

Finnile duvar arasinda en az
10cm kadar bosluk olmalidir.

The space between oven and
wall should be atleast 10cm

Finnile duvar arasinda en az
40cm kadar bosluk olmalidir.
m o
The space between oven and b
wall should be atleast 40cm N
o
o
~
Firin ile tezgah arasinda en az o
70cm kadar bosluk olmalidir. Satis Tezgahi

The space between oven and
counter should be atleast 70cm

B Sales Counter
Ust Goriinds
Top View

q3 <G> [1se]

GV Rheinla
TUV Rheinland

Kapasite (Ekmek Adedi / 8 saat)
Capacity (Loaves of Bread / 8 hours)

ESTONE
120x80x1

ESTONE
120x80x2

ESTONE
120x80x3

ESTONE
120x80x4

Pisirme Alani (m?)
Baking Surface (m?)

Kat Saysi
Number of Decks

Firin Ig Genisligi (mm)
Inner Width of Oven (mm)

1200

Firin Ig Derinligi (mm)
Inner Depth of Oven (mm)

865

Firin Ig Yiiksekligi / Kat Giris Yiksekligi (mm)
Inner Height of Oven/Height of Deck Entry
(mm)

215/190

Genislik - A (mm)
Width - A (mm)

1560

Derinlik - B (mm)
Depth/Length - B (mm)

1310

Yiikseklik - C (mm)
Height - C (mm)

1290

1620

1950

2280

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

1640

Max. Yiikseklik - E (mm)
Max. Height - E (mm)

1390

1720

2050

2380

Min. Tavan Yiikseklikgi - F (mm)
Min. Ceiling Height - F (mm)

1540

1870

2200

2530

Kat Tava Kapasitesi
400x300 / 400x600 450x350 / 600x800 (mm)
Floor Tray Capacity
400x300 / 400x600 450x350 / 600x800 (mm)

8/4/5/2

16/8/10/4

24/12/15/6

32/16/20/8

Elektrik Gticti (kw) (P1/P2)
Electrical Power (kw) (P1/P2)

(13,3/9,8)

(23,1/19,6)

(32,9/294)

(42,7139,2)

Rezistans Tipi / Kattaki Rezistans Adeti
Resistance Type / Resistance Piece

Seramik / Ceramic
12+2

Ort. Yakit Tiiketimi (8 saat) (kw/h) (Q1/Q2)
Average Consumption (8 hours) (kw/h) (Q1/Q2)

8,3/55

13,8/ 11

19,3/16,5

24,8122

Finn Agirhgr (kg) (W1/W2)
Weight of Oven (kg) (W1/W2)

485/ 365

736/616

1000/ 880

1250/ 1130

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

Kontrol Sistemi
Control System

Dijital/Digital - Dokunmatik/Touch

Enerji Kaynaklari
Source of Energy

Elektrik / Electric

Firin ve Gastronomi Makinalari

+ Kapasite 250 gr ekmek i¢in verilmistir. Mamuldn gramajina
ve pisirme sUresine gore degiskenlik gosterebilir.

« The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

* Tava yerlesimi teorik olarak yerlestirilmis olup uygulamada
degisiklik gosterebilir.

* Tray layout was placed theoretically and it may vary in
practice.

*W1, P1, Q1: Maya Odall W2, P2, Q2: Maya Odasiz

*W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
Yeasting Collusion
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ESTONE 60x80 ELEKTRIKLI KATLI —

cihaziniz ile okutunuz.

UNLU MAMUL VE PASTA FIRINI
ESTONE 60X80 ELECTRICAL DECK n —
IN-STORE BAKERY AND PASTRY OVEN .“ oy

. &‘

C€ £ < [

TUV Rheinland Firin ve Gastronomi Makinalari

FIMAK Elektrikli Kath Firinin 6zelligi her katin bagimsiz calisabilmesidir. Ozel alasim taban

taslari ve 6zel dizayn edilmis seramik rezistansli isitma sistemi sayesinde Islyi esit olarak
yayar ve dengeli pisirme saglar. Sicaklik (kat igi alt ve Ust sicaklig) ve buhar zamani her
katta istege gore farkl ayarlanabilir. Boylece her katta farkli Grtin pisirilebilir. Pisirme
Oncesi mayalamaigin, firinin altinda sicaklig ve nemi ayarlanabilen maya odasi mevcuttur.
Tek katl kullanilabilir ve moduler olup ihtiyaca gore kat, davlumbaz ve maya odasi ilave

edilebilir. DsUk enerji tiketimi saglar. Tekerlekleri sayesinde istenilen yere tasinabilir.

The major specification of electrical deck oven is that each deck can be operated independently.

The heating system is designed with special stonebased and seramic resistances that provide

the heating disturbing on baking surface and it balances the heat while baking. Thus, it provides

an opportunity to bake different sort of products in each deck. In order for the products to be
iy fermented, there is a yeasting chamber available and its temperature and humidity can be
' 5h adjusted as per request. It is used with single deck also modular and according to need it can be
. s W ; added extra deck, chimney hood and yeasting chamber. It provides low energy consumption.
e Thanks to its wheels it can be moved easily.




Teknik Ozellikler

Technical Data

On Goériinis

Front View
y =
1 Katli Max Yikseklik 11390 -
2 Katli Max. Yikseklik : 1720 _— ==
3 Kath Max. Yukseklik : 2050 M ‘ .
4 Katl Max, Yikseklik : 2380 =1
]

First Storey Max. Height  : 1390

Second Storey Max. Height :

Third Storey Max. Height : 2050 0
Four Storey Max. Height : 2380

Atik su Baglantisi 1/2"

Waste Water Connection

Klape Baca Cikisi
Cap Olctisti @120 mm

Valve Chimney Output
Diameter Measure is @

Aspirator Cikisi
Cap Ollisti @120 mm

Suction Hood Output

Diameter Measure @120 mm
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1720

1 Kath

2 Katli

3Kath

4 Kath

3/4" Baglanti Temiz Su Girisi Single Storey

3/4" Clean Water Inlet Pipe
172"

-

Gl =
i

— il g
~_ il
120mm |l

Ust Goriiniis
Top View

Two Storey

— Three Storey
~_

Fourth Storey

Finn Elektrik Gucd (1 Kat) (kW) : 5,9

Maya Odasl Elektrik Gict (kW) : 3,5

Toplam Elektrik Glct (kW) 94

Kablo: 1 Adet 5x2,5 mm? /1 Adet 3x20A Sigorta

Kablo: 1 Adet 3x2,5 mm?/1 Adet 1x20A Sigorta (Maya Odas|)

Sol Yan Goriinis
Left Side View

D

Firin Elektrik Ghcd (2 Kat) (kW) : 11,8

Maya Odasl Elektrik Guct (kW) : 3,5

Toplam Elektrik Glct (kw): 15,3

Kablo: 2 Adet 5x2,5 mm?/ 2 Adet 3x20A Sigorta

Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta (Maya Odasl)
Firn Elektrik Gucl (3 Kat) (kW) : 17,7

Maya Odasi Elektrik Glct (kW) : 3,5

Toplam Elektrik Glcl (kW) : 21,2

Kablo: 3 Adet 5x2,5 mm?/ 3 Adet 3x20A Sigorta

Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta (Maya Odasl)

Finn Elektrik Gucl (4 Kat) (kW) : 23,6

Maya Odasi Elektrik GUct (kW) : 3,5

Toplam Elektrik Guct (kW) : 27,1

Kablo: 4 Adet 5x2,5 mm? / 4 Adet 3x20A Sigorta

Kablo: 1 Adet 3x2,5 mm?/1 Adet 1x20A Sigorta (Maya Odas|)

Qven Electrical Power (1 Floor) (kw): 59

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW):9,4

Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x20A Fuse

Cable: 1 Piece 3x2,5mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
QOven Electrical Power (2 Floor) (kw): 11,8

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW) :15,3

Cable: 2 Pieces 5x2,5 mm? / 2 Pieces 3x20A Fuse

Cable: 2 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (3 Floor) (kw): 17,7

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW): 21,2

Cable: 3 Pieces 5x2,5 mm?/ 3 Pieces 3x20A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (4 Floor) (kW) : 23,6

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW) : 27,1

Cable: 4 Pieces 5x2,5 mm?/ 4 Pieces 3x20A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Perspektif Goriiniis
Perspective View

On Gériinis
Front View

I Y ga,ra”

205
i
2

o eiling

wn

~N
Zemin ile tavan arasindaki minimum
mesafe icin tabloya bakiniz.
Look at the table for the minimum

o W "
(@) distance between the ceiling and floor.

]

Zemin
Floor

Montaj Bosluklari
Mounting Holes

Firin ile duvar arasinda en az
10cm kadar bosluk olmalidir.

The space between oven and
wall should be atleast 10cm

100

Duvar

2

Finnile duvar arasinda en az
40cm kadar bosluk olmalidir

The space between oven and
wall should be atleast 40cm

Finnile tezgah arasinda en az
70cm kadar bosluk olmalidir.

§
\

0 § m a
N

Satis Tezgah

The space between oven and
counter should be atleast 70cm

Sales Counter

Ust Gériiniis
Top View

q3

GV Rheinla
TUV Rheinland

Kapasite (Ekmek Adedi / 8 saat)
Capacity (Loaves of Bread / 8 hours)

ESTONE
60x80x1

ESTONE ESTONE
60x80x2 60x80x3

ESTONE
60x80x4

Pisirme Alani (m?)
Baking Surface (m?)

Kat Saysi
Number of Decks

Firin Ig Genisligi (mm)
Inner Width of Oven (mm)

600

Firin Ig Derinligi (mm)
Inner Depth of Oven (mm)

865

Firin Ig Yiiksekligi / Kat Giris Yiksekligi (mm)
Inner Height of Oven/Height of Deck Entry
(mm)

215/190

Genislik - A (mm)
Width - A (mm)

985

Derinlik - B (mm)
Depth/Length - B (mm)

1310

Yiikseklik - C (mm)
Height - C (mm)

1290

1620 1950

2280

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

1640

Max. Yiikseklik - E (mm)
Max. Height - E (mm)

1390

1720 2050

2380

Min. Tavan Yiikseklikgi - F (mm)
Min. Ceiling Height - F (mm)

1540

1870 2200

2530

Kat Tava Kapasitesi
400x300 / 400x600 450x350 / 600x800 (mm)
Floor Tray Capacity
400x300 / 400x600 450x350 / 600x800 (mm)

12/6/8/2

24/12/16/4 36/18/24/6

48/24/321/8

Elektrik Gticti (kw) (P1/P2)
Electrical Power (kw) (P1/P2)

(9,4/5,9)

(153/11,8) (21,2/17,7)

(27.11236)

Rezistans Tipi / Kattaki Rezistans Adeti
Resistance Type / Resistance Piece

Seramik / Ceramic
12+2

Ort. Yakit Tiiketimi (8 saat) (kw/h) (Q1/Q2)
Average Consumption (8 hours) (kw/h) (Q1/Q2)

5,66 /2,86

8,62/5,72 11,38 /8,58

14,24/ 11,44

Finn Agirhgr (kg) (W1/W2)
Weight of Oven (kg) (W1/W2)

280/200

400/ 320 560 / 480

720/ 640

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

Kontrol Sistemi
Control System

Dijital/Digital - Dokunmatik/Touch

Enerji Kaynaklari
Source of Energy

Elektrik / Electric / Onektpuyectso

<G> [1se]

Firin ve Gastronomi Makinalari

+ Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina
ve pisirme suresine gore degiskenlik gdsterebilir.

+ The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

* Tava yerlesimi teorik olarak yerlestiriimis olup uygulamada
degisiklik gbsterebilir.

* Tray layout was placed theoretically and it may vary in
practice.

*W1, P1, Q1: Maya Odall W2, P2, Q2: Maya Odasiz

*W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
Yeasting Collusion
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BONA TAS TABANLI ELEKTRIKLI FIRIN

BONA STONE BASED ELECTRICAL OVEN

MODEL BONA

Pisirme Alani (m?)

Teknik Ozellikler

Technical Data

[l

Ly Fimak

On Goriiniis

Front View

Cce <G> [rsex]

TV Rheintand Firin ve Gastronomi Makinalari

Sol Yan Gorunis
Left Side View

Baca Cikisi: @50 mm

B

Chimney Output : @50mm
Sebeke: 230V 50/60 Hz
Elektrik glicti: 5,3 kW

Kablo:3 x 2,5 mm?

ESE

il A

(ll |

Elektrik Baglantisi: 1x25A Sigorta

Network : 230V 50 Hz

Baking Surface (m?) 0,36
Firin Ig Genisligi (mm)

Inner Width of Oven (mm) 700
Firin Ig Derinligi (mm)

Inner Depth of Oven (mm) 505
Firn i Yiiksekligi (mm) 170
Inner Height of Oven (mm)

Geniglik - A (mm)

Width - A (mm) 710
Derinlik - B (mm)

Depth/Length - B (mm) 980
Yiikseklik - C (mm)

Height - C (mm) 515
Max.Derinlik - D (mm)

Depth/Length - D (mm) 1085
Elektrik Giicii (kw) 53

Electrical Power (kw)

BONA Tas Tabanli Elektrikli Firin ile profesyonelligin keyfini sGrebilirsiniz.

Rezistans Tipi / Rezistans Adeti
Resistance Type / Resistance
Piece

Boru Tip Rezistans
Tubular Resistance

q
1° ) Electrical Power :5,3 kW
Cable:3 x 2,5 mm?
- - D Electrical Connection: 1x25A Fuse

Atik Su Gideri Baglantisi 13 mm Hortum Ucu

Ozel hazirlanan lezzetleri bir st seviyeye tasimaniza olanak saglar. BONA
kuguk ebatlariyla dar alanlarda buyuk isler yapar. Ergonomik tasarimi ve kiguk boyutu

Elektrik Baglantisi
Electrical Connection

1P + N + PE - 230V

ile tezgah Ustil kullanima uygundur. Ozel imal edilmis tas tabani ve 230V olarak dizayn

Elektrik Baglantisi Kablosu

edilmis rezistans dizilimi ile dusuk enerji tiketimi saglar. Kolay doldurulabilir mobil su
deposu sayesinde, ekmek cesitlerinde ihtiya¢ duyulan buhar gereksinimini ayri bir tesisat

| . — e ihtiyaci olmadan saglamaktadir.

Waste Water Connection 13 mm Hose End

Temiz Su Dolum
Deposu

Fresh Water
Filling Tank

You can enjoy professionalism by BONA stone based electrical oven.

It provides opportunity to carry tastes which were prepared especially

Bona performs great jobs in narrow spaces with its small dimensions. It is suitable

for bench top use by its ergonomic designed and small dimension. ft provides low energy

consumption by specially produced stone base and 230 V designed resistance array. It provides

efficient steam installation in bread types by its mobile water tank which can be filled easily.

2
Electric Connection Cable 3x2,5mm
Sigorta
Fuse 1x25A
Ort. Yakit Tiiketi-
mi (8 saat) (kw/h) 34
Average Consumption (8 hours) ’
(kw/h)
Firin Agirhigr (kg)
Weight of Oven (kg) 127
Max. Sicaklik (°C)
Max. Temperature (°C) 280
Konirol Sistemi Dokunmatik/Touch
Control System
Enerji Kaynaklari Elektrik
Source of Energy Electrical

Ust Gériiniis
Top View

* 230 V olarak calistinimadan 6nce elektriksel tesisatin
yeterliligi kontrol edilmelidir. Harici bir sigorta tertibati ile
enerjilendiriimelidir. Direkt olarak prize baglanmamalidir.

* Sufficiency of electrical instafiation should be controlled before
operating 230 V. it should be powered by external circuit breaker
installation. It should not be connected directly to a plug

Perspektif Gorinis
Perspective View socket.
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MONDO TAS TABANLI PiZZA FIRINI et e e JoleRy Teknik Ozellikler

cihaziniz ile okutunuz. =
Please scan the QR code with B F s

MONDO STONE-BASED PIZZA OVEN Technical Data

TV Rheintand Firin ve Gastronomi Makinalari

PiZZA MONDO - E PiZZA MONDO - G
(Elektrik-Electrical) (Dogalgaz-Natural Gas)

Pizza PizzA PiZZAPFG-4 PiZZA PFG-4

MONDO-E X1 MONDO-E X2 MONDO-G X1 MONDO-G X 2
Kapasite (Pizza Adedi / 1 saat) . o N o
Capacity (Loaves of Pizza / On Goriinis Sol Yan Goriiniis On Goriinis Sol Yan Gériiniis
1 hours) Front View Left Side View Front View Left Side View
Pisirme Alani (m?)
Baking Surface (m?) 05 1 045 0.9 D D
Kat Says
Number of Decks 1 2 1 2
Firin Ig Genisligi (mm)
Inner Width of Oven (mm)

Firin Ig Derinligi (mm)
Inner Depth of Oven (mm) 720 720 670 670

Firin Ig Yiiksekligi (mm)
Inner Height of Oven (mm)
Geniglik - A (mm)

Width - A (mm)

Derinlik - B (mm)
Depth/Length - B (mm)
Yikseklik - C (mm)

Height - C (mm)

Max. Derinlik - D (mm)

Max. Depth/Length - D (mm)

Max. Yiikseklik - E (mm)
(. Max. Height - E (mm)

. . . . - ) . Max. Sehpall Yiksekii - F
Mondo Pizza firinlari, 4.3 ing renkli dokunmatik rezistif kontrol paneli sayesinde firininizi (,:n):) enpel THeeddt 1330 1770 1920 2455 PIZZA MONDO NATURAL GAS

: (AN
—— J "H Max. Height - F (mm) ez uy R

T _I_”_mml_l_l."_l_lmlll—”-”—”l""”““”""""“m kolayca kullanmanizi saglar. Kolay degistirilebilir pisirme stresi ve derece kontroli ile Daviumbaz Al Min. Calisma PIZZAMONDO - G e e o Perspective View

Cable:3x1,5mm?

PIZZA MONDO-G hizli seklide ayar yapilabilmektedir. Homojen pisirme saglayan yuksek kaliteli tag tabani E;Ziﬁﬁ';?;hfmm) 1480 1920 2070 205 Perspektif Gériiniis e e

sayesinde, Uriinlerinizi ayni kalitede pisirmenize olanak saglar. 4 adet 33 cm pizza m::giv.ﬁ:gY:le(;il(tlwé (t'n ﬁn";”‘) 1780 2220 2370 2905 Perspective View

|| il kapasitesine sahip pizza firini, 2 katli olarak Ust Uste calisabilme 6zelligi ile de isletmelere Elektrik Giici (kw) 52 104 1 2
- Electrical Power (kw) ’ ’ Tavan Davlumbaz

oklu Uretim secenegi sunar. Dogalgazli veya elektrikli olarak tretilebilmektedir. K Bag il

¢ Geneg Balg Y E:ektr!k Baglantisi 3P + N + PE 1P + N + PE Ceiling Hood
ectrical Connection Davlumbaz

Max. Sicaklik (°C)

Mondo Pizza Ovens provides easy usage of oven by 4.3 inch colored touch operated resistive Max. Temperature (°C)

Ort. Yakit Tiketimi

control board. It can be adjusted fastly by cooking period which can be changed easily (8 saat) (kw/h)

. . X X . X Average Consumption

and degrees control. High quality Stone bas which provides homogenous cooking provides (8 hours) (kwih)

Baca Giki
opportunity to cook your products with same quality. Pizza oven which has 4 pieces of 33 Cﬂf:,,%ylglife‘:'ég%er (mm) - @155

720 720 688 688

150 150 186 186 Baca Cikisi: @100 mm

B \>< Chimney Output : @100 mm

1060 1080

/

/\
1/2"Baglanti Gaz Girisi /

965 1000

1/2" Natural Gas Inlet Pipe

PIZZA MONDO ELEKTRIKLI
Arkadan Girisli /
Sebeke : 380 V 50 Hz

Toplam Elektrik Glct : 5,2 kW
Kablo :5x 2,5 mm?

1 Adet 3x16A Sigorta

440 880 535 1075

1040 1120 172 A MONDO DOCALGAZLI ,’/

Sebeke : 230V S0Hz /

Elektrik Giict: 0.1 kW / S

Kablo:3x 1,5 mm? / ) PiZZA MONDO ELECTRICAL
/ PIZZA MONDO - £ Behind Entry

Adert A Serts Network : 380 V 50 Hz

Total Electrical Power : 5,2 kW
Cable:5x2,5mm?
1 Piece 3x16A Fuse

480 920 1060 1610

400 400 Hood Tavan
V2777777722777 Ceiling

2,74 5,48 1,6 3,2

cm pizza capacity provides multiple production option for enterprises which can be operated 5\}2{; /r?tgtlnrf“glv(ekr?zkg) 160 320 194 386

overlapped as two deck. It can be produced with natural gas or electricity. Enerji Kaynaklari Elektrik/Electric
Source of Energy

PiZZA MONDO-E Kontrol Sistemi Dokunmatik/Touch

Control System

Dogalgaz/Natural Gas

Zemin Zemin

Floor 7277777777777 7777777777777/ 7777777 Floor




MENSA PiZZA HAMUR ACMA MAKINESI i) Teknik Ozellikler

cihaziniz ile okutunuz. H ,.FI.
Please scan the QR code with =Ty

MENSA PIZZA DOUGH MOULDER MACHINE Technical Data

Tijv Rheinland Firin ve Gastronomi Makinalari

MODEL MENSA

Hamur Isleme Kapasitesi (adet / saat)

Dough Processing Capacity (piece/hour) 200-250
AR Montaj Bosluklari
Geniglik - A (mm) =
Width - A (mm) 760 Mounting Holes
N— Ceiling
Derinlik - B (mm) 580 On Goériinis

DepthiLength - B (mm) Front View M ﬁ

Yiikseklik - C (mm)

Height - C (mm) s o
A
Min. Calisma Yiiksekiigi - D (mm) 875 50 =] 50
Min. Ceiling Height - D (mm)
Duvar  QIIMIMIMITNNNY
Sol Yan Goriiniis Perspektif Goriinls Well

Max. Hamur A . . . .

o Dt g ) 400 Left Side View Perspective View

Diameter (mm) Sebeke : 230V 50 Hz I o
MENSA h ’ : S Elektrik GUicti: 0,55 KW ‘ @

amur agma makinasi, maksimum 400 mm ¢apta sinirlandiriimis olarak, istenilen kalinlikta Kablo: 3x1.5 mme Hamur Acma ile ] N
hamur agma 6zelligine sahiptir. MENSA otomatik baslama ve durdurma ézelligi ile ekstra bir kontrol Yuvarlama Hizt (devidk) %00 1 Adet 1x16A Priz ‘L = ‘H gﬁ:ﬂagﬁ'gg;ﬁ?;Zmam”‘ — ]
i i i (v isag i i Gl Rolling Speed (rpm) Lo o} 7

geljeknrmeden, seri \{e pratlkvkullanvlmlyla kiuxuk avantaj saglamaktfadl'll'. Statik boya ile boyanmis gL.Jqu Network: 230V 50 Hz ] o5 ' The space betwieen oven S
celik sac yapisi sayesinde, saglamligindan 6din vermeden tezgah Ustu kullanima da uygundur. Mikro E\et;tjwcga\fgwer‘zo,SS kw nasiag and wall should be atleast 5cm Q
yuvarlama igin kegeli Gst kapagin altinda hareketli parcalar, hamurun homojen duzeltme yapmasini _ lapigceixfle”;mp‘ug s _d
saglar. Makinenin dst ve alt hareketli tablasinda bu islemin kolaylikla yapilabilmesi icin, bol miktarda mﬁﬁgﬂ!ﬁhfﬁg)(kg) 110 o T
un kullanilmasi énerilir. Ozel tasarlanmigs kollar sayesinde hamurun kenar olusumu saglanir. Hareketli
govdenin sag tarafinda yer alan ayar topuzu, tablalarin arasindaki ¢alisma mesafesini ayarlamaktadir. : @‘

Elektrik Gct (kw) 0,55 N dﬁ Hamur Acma ile tezgah arasinda en az

Electrical Power (ko) COD . i 70cm kadar bosluk olmalidir.
MENSA dough spreading machine has the feature to spread dough with desired thickness as being limited o U .. —
with maximum 400 mm diameter. MENSA does not require extra control by automatic and stop feature The space beltdwbee”t?ve”t%d Ust Goriinds

. . . . . . i & counter sho e atleas cm H

and provides great advantage by serial and practical usage. It is suitable for countertop usage without Elektrik Baglantisi 1P + N + PE - 230V B v v Top View

Electrical Connection

compromising from robustness by its powerful steel structure which is painted by static paint. Movable
parts which located below top cover with seal for micro rolling provides homogenous leveling in dough. Use
of plenty amount of flour is recommended for performing this operation easily above and below movable Kontrol Sistemi
table of machine. Formation of edge of dough is provided by specially designed arms. Adjustment knob Control System
which is located right hand side of body adjusts working distance between tables.

Manuel / Manual




KORTO KONVEKSIYONEL FIRIN
KORTO CONVECTION OVEN

KORTO FK-6

KORTO FK-10

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce

5 ®
TUV Rheinland

> [

Firin ve Gastronomi Makinalari

FIMAK KORTO 40X60 cm ve GN 1/1 Gastronomi kiivet dlciisiinde 6 veya 10 adet tepsi
kapasitesine sahiptir. Korto'nun en &nemli 6zelliklerinden birisi profesyonel yikama
sistemine sahip olmasininyaninda hem gastronomi hem de unlu mamulimalatiicin uygun
olmasidir. Deterjanli yikama sistemi, bulasik makinalarinin sistemi gibi calisir ve firinin
icerisindeki suyu devir daim yaparak su tiketimini minimum seviyede tutar. Yalnizca raf
sistemi degistirilerek hem gastronomi trunleri hem de unlu mamullerin pisirilmesi icin
uygun olabilmektedir. Yogusmali davlumbaz sistemi sayesinde firin icerisindeki buharin
baca ¢ikisindan etrafa dagiimasi engellenerek, sivi bir sekilde atilmasi saglanir. KORTO &zel
tasarlanmis ¢ok fanli hava sirkilasyonu ve ylksek buhar glicl sayesinde enfes Grtnler
ortaya ¢ikarir. 4 ayri noktadan 6l¢tim yapabilen et probu ile kullanishiigi ve teknolojisiyle
dikkatleri Gzerine cekmektedir. Hassas kapasitif dokunmatik paneli sayesinde kullanimi
kolaydir ve 99 farkli Griin recetesi kaydedilebilir. Bu 6zellik, birden fazla Grin pisirenler
icin muazzam kolaylik saglar.

FIMAK KORTO has a capacity of 6 or 10 trays in the size of 40X60 cm and GN 1/1 Gastronomy
tub. One of the most important features of Korto, besides having a professional washing
system, is that it is suitable for both gastronomy and bakery products. Detergent washing
system works as dishwasher system and recirculates water inside oven and keeps water
consumption at minimum level. It can be suitable for both gastronomy and bakery products
by only changing rack system. Dissipation of steam inside oven from stack outlet towards
surrounding by condensing fume hood system and they are released as liquid. Korto
produces specially designed multi-fan air circulation and high steam power. Meat probe
which measure from 4 different points takes attraction by practicality and technology. They
are easy to use by sensitive capacitive touch operated panel and 99 different product recipes
can be saved. This feature ensures tremendous easiness for the ones which cook more than
one product.




El

On Gériiniis

Sag Yan Gorinis

Teknik Ozellikler

Technical Data

On Gériiniis

Sag Yan Goriinis

Pisirme Alani (m?)
Baking Surface (m?)

1,44 m?

24 m?

Firin ve Gastronomi Makinalari

Tepsi Sayisi (Adet)
Number of Trays (pcs)

Tepsi Ebadi (mm)
Size of Tray (mm)

400 x 600

Gastronorm Kiivet (mm)
Gastronorm Containers (mm)

530x325

Max. Sicaklik (°C)
Max. Temperature (°C)

300

300

Geniglik - A (mm)
Width - A (mm)

790

Derinlik - B (mm)
Depth/Length - B (mm)

955

Tavan
Front View Right Side View Front View Right Side View Z Ceiling
D D
o B | [
F KORTO FK-6 e F CORTO 10 ——— ww U
Arkadan Girisli Arkadan Girisli D
O Sebeke:380V 50 Hz Sebeke: 380V 50 Hz
A B Elektrik giict: 11,2 kW Elektrik giicti: 16,5 kw
Kablo 5 x 2,5 mm? Kablo :5 x 4 mm?
N Elektrik Baglantisi g b Elektrik Baglantisi )
Ust Gorlunus Arka GOrlinlis 1 Adet 3x20A Sigorta A B 1 Adet 3x32A Sigorta %‘V %\% Zemin
i i i i R .. T Z j Floor
Top View Behindside View é;mjdgn;y Ust Goriinlis Arka Goriinds Egﬂﬁnﬁy KORTO FK-6 KORTOFK-10
‘ [eXo¥e] Network : 380 V 50 Hz Top View Behindside View  network:380v5s0Hz KONVEE;\TONEL KONVEE\TONEL
ﬂ‘—“q = Electrical Power :112kW Electrical Power :16,5 kW
Cable:5x 2,5 mm? 0 Cable 5 x 4 mm? :
Electrical Connection : X i Electrical Connection Finn lle duvar arasinda en az
1 Piece 3x20A Fuse 1 S 1 Piece 3x32A Fuse - 10cm kadar bosluk olmalidr.
g / / Montaj Bosluklan The space between oven and
N ===== = / i
— 3R ea -/ = = ) Mounting Holes wall should be atleast 10cm
N /
\ ’/‘ — /
\ / —— 34 Baglanti Temiz SuGirisi | Mo oo o [ /" o 1 00
3/4" Clean Water Inlet Pipe =====|4 o oo —
Son Atk Su Gideri Baglantis 634 .y . i
1380 Ik Su Gideri Baglantisi mm =L
Waste Water Connection @34 mm T~ Duvar V
/ T __ 3/4” Baglanti Temiz Su Girisi wall I A ‘
Atk Su Gideri Baglantisi @34 mm 34" Clean Water Inlet Pipe q
Waste Water Connection @34 mm ) PR S
400
@ o Ust Gériiniis
......... w TO VIEW
2 . 7 N P
Firn ile duvar arasinda en az o
40cm kadar bosluk olmalidir. o
N~
The space between oven and Ve |
wall should be atleast 40cm
Perspektif Gériiniis y Coee
Perspective View Perspektif Gortiniis
Perspective View

66 C€ <G> [rsex]

GV Rheinla
TUV Rheinland

Yiikseklik - C (mm)
Height - C (mm)

1120

1455

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

1080

Elektrik Giicti (kW)
Electrical Power (kw)

11,2

16,5

Elektrik Baglantisi Kablosu
Electric Connection Cable

5x 2,5 mm?

5 x4 mm?

Firin Agirhigr (kg)
Weight of Oven (kg)

180

226

Enerji Kaynaklari
Source of Energy

Elektrik
Electric

* Gastro modeller icin, pisirilen Urlnlerden aciga ¢ikan yag vb. gibi atiklar yogusma
sisteminin performansini dustrdigu icin yogusmali davlumbaz opsiyonu tavsiye
edilmemektedir.

Kontrol Sistemi
Control System

Dokunmatik/Touch

* For Gastro models, the condensing hood option is not recommended, since wastes such as oil

etc. released from the baked goods can decrease performance of the condense system.
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Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.
Please scan the QR code with . C €
your mobile device to review the %

RETROS NEW GENERATION MEAT OVEN pocen e Baniers snd Gasiranamy Machings

RETROS; duragan isida pisirme yapan, elektrik ile calisan yeni nesil tas firindir. Geleneksel odun atesi ile pisirme yapan
tas firinlarin, ginimdiz Uretim teknolojileri ve diinyaca Gnli Turk seflerin bilgi birikimi kullanilarak modernize edilmis
halidir. RETROS, FIMAK markasinin et ve restoran sektéri icin modern teknolojiyi kullanarak gelistirdigi, otantik damak
tadinda kolay pisirme saglayanyeni nesil tas firindir. Dort farkl 6zellikteki cihazin yaptigi islevi tek basina yerine getirerek
zamandan, alandan ve enerjiden tasarruf etmenizi ve giinimuz seflerinin arzuladigi kolayligi saglar. Pisirilen Grinin

yagi ve suyu tekrar kullaniimak Uzere 6zel tepsisinde toplanmaktadir. Pisirme islemi yapilirken, Gretim teknolojisindeki

izolasyon uzmanlhgi buhar kaybini minimize eder. Dolayisiyla pisen etteki su kaybi azalir. Pisirme yapilan diger firinlara
oranla %10 ila %15 arasi daha fazla Griin alinabilir. KUZU, DANA, ORDEK, KAZ, BILDIRCIN, TAVUK ve BALIKLAR bitiin

olarak diger firinlarin pisirme icin harcadig| elektrikten daha az harcayarak daha kisa siirede pisirilebilmektedir. 4 ayri

noktadan &l¢im yapabilen et probu ile kullanislilig) ve teknolojisiyle dikkatleri Gizerine cekmektedir. RETROS, FIMAK'In

firin Gretimi konusundaki 40 yili asan tecriibesi ve genis servis agl sayesinde kullanicisina gtiven verir.

RETROS is the new generation electrical stone oven which uses static heat for roasting. It is the new modernized form of the
traditional wood fired stone ovens, manufactured by using the recent production technologies and the know-how of the
worldwide famous Turkish Master Chefs. RETROS is the new generation meat oven designed and developed by FIMAK brand

for traditional and easy roasting in the meat and restaurant industry. RETROS is produced after 2 years of research and

development work is the modernized form of the traditional wood fired ovens manufactured by using the recent technologies
and the most famous Turkish worldwide chefs. By making the work of 4 different type of appliances in one, help you to save
from time, space and energy with easy usage desired by today’s chefs. The oil and juices of the meat is collected in a special

pan for the next use. Minimum loss by the help of being an expert on insulation technologies, steam loss in minimized while

roasting. Thus juice loss is less and you may get 10 % to 15% more product than other ovens. The whole, LAMB, BEEF, DUCK,
GOOSE, QUAIL, CHICKEN, FISH can be roasted in a shorter time with less energy consumption than other ovens. Meat probe

which can measure from 4 different points take attraction by its practicality and technology. RETROS is giving confidence to

the users by Fimak's over 40 years experience on oven technologies and its wide service network.
RETROS-s RETROS
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Teknik Ozellikler

Technical

On Gériiniis
Front View

RETROS

Ustten Girisli

Sebeke: 380 V 50 Hz

Toplam Elektrik glicti: 18,4 kW
Kablo: 5x6 mm?

1 Adet 3x40A Sigorta

Top entry

Network : 380 V 50 Hz

Total Electrical Power: 18,4 kW
Cable : 5x6 mm?

1 Piece 3x40A Fuse

RETROS-S

Ustten Girisli

Sebeke: 380V 50 Hz

Toplam Elektrik glicti :14,9 kW
Kablo : 5x4 mm?

1 Adet 3x32A Sigorta

Top entry

Network : 380 V 50 Hz

Total Electrical Power : 14,9 kW
Cable : 5x4 mm?

1 piece 3x32A Fuse

Tutst Cikis @100 mm

Data

Sol Yan Goériinis

Left Side View
B
H
{ ]
RETROS RETROS-S
¢ 7T

Et Dinlendirme Odas! Atik Su Gideri
(Korklt Hortum)

Warming Cabinet Waste Water Output
(Bellows Hose)

Steam Aspirator Output @100 mm

I 3/4"Baglanti Temiz Su Girisi

3/4" Clean Water Inlet Pipe

Klape Cikisi

Steam Clack Output

Ust Gériiniis
Top View

"I Aspirator Buhar Cikisi @150 mm

RETROS

Steam Aspirator Output @150 mm

RETROS

Perspektif Goriinis
Perspective View

On Goriinis
Front View

A Y

Tavan

Davlumbaz
Hood L
%,
3
P -

RETROS-S

Montaj Bosluklari
Mounting Holes

Duvar
Wwall
cTeHa

Firinile duvar arasinda en az
40cm kadar bosluk olmalidir.

The space between oven and
wall should be atleast 40cm

7777772722727

Finnile tezgah arasinda en az
125cm kadar bosluk olmalidir.

The space between oven and
counter should be atleast 125cm

RETROS

— Ceiling
Zemin ile tavan arasindaki minimum
mesafe icin tabloya bakiniz

The space between ceiling and
floor should be atleast

Zemin
—— Floor

Finnile duvar arasinda en az
10cm kadar bosluk olmalidr,

The space between oven and
wall should be atleast 10cm

—

Ust Goriiniis
Top View

.
\
N
N\ =2
N g
| o J
N
Satis Tezgahi

Sales Counter

q3

GV Rheinla
TUV Rheinland

Pigirme Hacmi (m®)
Volume of Baking (m?)

RETROS-S

0,18 (m?)

RETROS

Firin ve Gastronomi Makinalari

Euronom Tava (mm)
Euronom Tray (mm)

400x600

Gastronorm Kiivet (mm)
Gastronorm Containers (mm)

530x325

Geniglik - A (mm)
Width - A (mm)

875

1375

Derinlik - B (mm)
Depth/Length - B (mm)

1300

Yiikseklik - C (mm)
Height - C (mm)

1930

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

1850

1750

Max. Yiikseklik - E (mm)
Max. Height - E (mm)

2000

Min. Davlumbaz Yiiksekligi - F (mm)
Min. Hood Height - F (mm)

2050

Max. Sicaklik (°C)
Max. Temperature (°C)

350 °C

Pisirme Bolimi Elektrik Giicli (kW)
Roasting Chamber Electrical Power (kW)

9 kW

12,5 kW

Pisirme Bolim Buhar Elektrik Glci (kW)
Steam Exchangers Electrical Power (kW)

1,4 KW

Dinlendirme Bolimii Elektrik Glicii (kW)
Conservation Chamber Electrical Power (kW)

3,5 kW

Tiitstileme Boltimii Elektrik Gicti (kW)
Smoke System Electrical Power (kW)

1kW

Toplam Elektrik Glici (kW)
Total Electrical Power (kW)

14,9 kW

18,4 kW

Enerji Kaynaklari
Source of Energy

Elektrik
Electrical

Kontrol Sistemi
Control System

Dokunmatik/Touch

Sebeke (V/Hz)
Voltage (V/Hz)

380V /50 Hz

Kablo (mm?)
Cable (mm?)

5x4 (mm?)

5x6 (mm?)

Sigorta (A)
Safety Fuse (A)

3P32A

3P40A

Finn Agirhgr (kg)
Weight of Oven (kg)

578

805

<G> [1se]




ROKON GUSTO & ROKON YIKAMALI DONERLI B

cihaziniz ile okutunuz.
Please scan the QR code with

KONVEKSIYONEL FIRIN e
ROKON GUSTO & ROKON WASHER ROTARY
CONVECTION OVEN

Cce <G [rsex]

S o f
UV Rheinland Firin ve Gastronomi Makinalari

FIMAK Gastro Rokon dénerli konveksiyonlu firinlarin baslica 6zellikleri; esit i1si dagilimi,
yiiksek verimli calismasi ve diizenli hava sirkillasyonudur. ELITE ve CLASSIC modelleri
ile pisirme performansi ayni kalirken farkli tasarim secenekleri sunulmaktadir. Ozel
tasarlanmis rezistans, hava sirkilasyon sistemi ve bacadan isi kaybinin olmayisi sayesinde
daha az enerji ile istenilen Ozellikte Uriin elde edilmesi saglanir. Kasetli buhar sistemi
sayesinde yuksek seviyede buhar Uretilip her Grlinin yeterince buhar ile temasi saglanir.
Yikamali ve Gusto modeller, Rokon serisinin tim kalitesine ve 6zelliklerine sahip olmasinin
yani sira pisirme, dinlendirme odasinin raf teli sayesinde gastro kivet girisine uygundur.
Her iki b6lmede barindirdigi dokunmatik ekran paneli ve teknolojisiyle dikkatleri Gzerine
cekmektedir. Yikamali modelde pisirme bolumuindeki dénebilen yuksek basingh su
fiskirtabilen fiskiyeleri ile deterjan destekli farkli ylkama modlarindan biri segilerek,
Urtnlerin her zaman temiz ortamda pisirilmesi saglanir. Yikama modlarinin haricinde
3 farkli durulama modlarindan biri segilerek firn ici hizl seklide temizlenebilmektedir.
Gusto modelde bulunan temizleme fiskiyesi sayesinde pisirme sonrasi manuel olarak
hizl bir temizlik yapilabilmektedir.
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Main properties of FIMAK Gastro Rokon rotating conventional oven is equal heat distribution,
v high efficient operation and regular air circulation. Different design options are presented
LR while performance is same by ELITE and Classic model. Specially designed resistance, air
circulation system and not losing heat from stack provides obtaining product with desired
properties with less energy. High level steam is produced by steam system with cassette and
every products contacts with sufficient steam. Gusto models and models with washer has the
quality and properties of Rokon series and it is suitable for gastronomic tub inlet by rack wire
of conditioning chamber. It takes attraction by touch operated panel and technology included
in both parts. Products are always cooked in clean environment by selecting different washing
methods supported by detergent by sprinkler which can spray high pressure water in cooking
chamber. Oven interior can be cleaned rapidly by three different rinsing methods except
washing modes. Manual and fast cleaning can be made after cooking by means of sprinkler
which is present in Gusto model.
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ROKON CLASSIC GUSTO ROKON ELITE YIKAMALI
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knik Ozellikler

Technical Data

Sebeke : 380 V 50 Hz

Pisirme BoIUmU Elk. Guc: 24,1 kW

Maya Odasi Elk. Glicti: 3,5 kW

Toplam Elektrik glicti: 27,6 kw

Kablo: 1 Adet 5x6 mm?/ 1 Adet 3x40A Sigorta
Kablo: 1 Adet 3x2,5 mm? /1 Adet 1x20A Sigorta

ROKON YIKAMALI ROKON GUSTO On Goériiniis Sol Yan Goriinis
ROKON WASHER ROKON GUSTO . - - .
Front View Left Side View
Yikama Grubu
e Washing Group P D
OWFE o — Manuel Fiskiye Da\gggdbaz 4‘@777
D" N -D- ile Yikama 1 e —— 3/4" Baglanti Temiz Su Girisi 8 =
L Washing with L 1 e
Eo Manuel Fiskiye manual sprinkler Off || == 3/4"Clean Water InletPipe |7 ©|
L " ile Yikama — D D
L Washing with / &
manual sprinkler
(= E (= w (@] Atik Su Gideri Baglantisi
E 172"
- Waste Water Connection \ =
172"
’Mf |
|
ROKON G I
YIKAMALI DOGALGAZLI )
Brilor Baca Ciisi: 6100 mm Maya Odasi Atk Su Gideri / Montaj Bosluklari
(Atik gaz cikisi) (Koriikli Hortum) M i 'H |
. v e ountin oles
Ust Goriinis g
(ATUR Top View 3/4" Baglanti Temiz Su Girisi Yeast Room Waste Water
Burner Ch Output : @100
(Fux[;aecsr“gzsmiiﬂm)pu " p 3/4" Clean Water Inlet Pipe (Bellows Hose)
Double-walled stainless steel chimney /
_ // Klape Baca Cikisi
\\\\ / Cap Olctisti @100 mm
\ Duvar N\
\ eofa. [T Valve Chimney Output Wall Q
ROKON GUSTO & ROKON GUSTO & l=lo Diameter Measure is 8100 mm §
ROKON YIKAMALI ELEKTRIKLI ROKON YIKAMALI DO \
Ustten Girisli Ustten Girisli %
\

ELECTRICAL W
Top entry
Network : 380 V 50 Hz

Roasting Chamber Electrical Power : 24,1 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power : 27,6 kW

Cable: 1 Piece 5x6 mm?/ 1 Piece 3x40A Fuse
Cable: 1 Piece 3x2,5 mm2/ 1 Piece 1x20A Fuse

Sebeke : 230V 50 Hz

Pisirme BolumU Elk. Guct: 2 kw
Maya Odasi Elk. GUcti: 3,5 kW
Toplam Elektrik glct : 5,5 kw
Kablo: 1 Adet 3x1,5 mm? /1 Adet 1x10A Sigorta \ \
Kablo: 1 Adet 3x2,5 mm?/ 1 Adet 1x20A Sigorta

ROKON GUSTO & W
WASHER, NATURAI s
Topentry \

Network: 230 V 50 Hz \

Buhar Bacalari
Pantolon Baca Seklinde
- Birlestirilebilir,

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

Roasting Chamber Electrical Power : 2 kW
Electrical Power for Proofing Room : 3,5 kW
Total Electrical Power : 5,5 kW

Cable: 1 Piece 3x1,5 mm?/ 1 Piece 1x10A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse

ROKON GUSTO &
ROKON YIKAMALI DOGALGAZLI
Dogalgaz Girisi

1/2 " Ustten Girisli

Gaz Baglant B: : 21-40mbs .
ez Begiant Besin st Aspirator Buhar Cikisi

ROKON GUSTO
WASHER, NATUR,
Natural Gas Entry

Cap Olctisti @100 mm

Suction Hood Output

1/2 " Top entry

Gaz Baglanti Basincr: 21-40mbar Diameter Measure @100 mm

On Goriiniis
Front View

Tavan

A IR IR = Ceiling

Finnile duvar arasinda en az
40cm kadar bosluk olmalidir.

The space between oven and
wall should be atleast 40cm

Firn ile tezgah arasinda en az
70cm kadar bosluk olmalidir.

The space between oven and
counter should be atleast 70cm

Zemin
—— Floor

Finn ile duvar arasinda en az
10cm kadar bosluk olmalidir.

The space between oven and

700

N

wall should be atleast 10cm

Pisirme Alani (m?)
Baking Surface (m?)

ELITE
GUSTO/YIKAMALI
FRN-10 E

ELITE
GUSTO/YIKAMALI
FRN-10 G

2,4

CLASSIC
GUSTO/YIKAMALI
FRN-10 E

CLASSIC
GUSTO/YIKAMALI
FRN-10 G

Tepsi Sayisi (Adet)
Number of Trays (pcs)

10

Tepsi Ebadi (mm)
Size of Tray (mm)

400 x 600

Gastronorm Kivet (mm)

Satis Tezgahi
Sales Counter

Ust Goriiniis

Top View

Perspektif Goriiniis

Perspective View

q3

GV Rheinla
TUV Rheinland

Gastronorm Containers (mm) 530x325

Geniglik - A (mm)

Width - A (mm) 1010 1030 995 1015
Derinlik - B (mm)

Depth/Length - B (mm) 1060

Yiikseklik - C (mm)

Height - C (mm) 2155

Max. Derinlik - D (mm)

Max. Depth/Length - D (mm) 1275 1300

Tepe Yiiksekligi - E (mm)

Peak Height - E (mm) 2230

Davlumbaz Alti Min. Galisma Yksekligi - F (mm) 2950

Peak Height - F (mm)

Min. Tavan Yiksekligi - G (mm)

Min. Ceiling Height - G (mm) 2430

Buhar Tahliye Baca Gikis Gapi (mm) @100

The Diameter of the Steam Exhauster Chimney Outlet (mm)

Elektrk Baglantisi 3P+N+PE 1P +N + PE 3P +N+PE 1P +N + PE
Electrical Connection

Elektrik Baglantisi Kablosu

Electric Connection Cable 5 x mm? 3x1,5mm* 5 x 6mm* 3x1,5mm?
Mayalandirma Baglantisi Kablosu

Electrical Connection Cable for Fermentation 3x2,5mm*

Pisirme Bolimu Elektrik Giicti (kw)

Roasting Chamber Electrical Power (kw) 241 2 241 2
Mayalandirma Béliimii Elektrik Giicl (kw) 35

Electrical Power for Proofing Room (kw) ’

Elektrikli Isitma Igin Toplam Elektrik Giicii (kw)

Total Electrical Power for Electrical Heating (kw) 216 ° 276 -

Dogal Gazli Isitma Igin Toplam Elektrik Giicii (kw) 55 55
Total Electrical Power for Natural Gas Heating (kw) : ’ : !

Ort. Yakit Tiiketimi (8 saat) (kw/h) 1,82 m3/h 1,82 m3/h
Average Consumption (8 hours) (kw/h) 17.29 kWih 3 kW/h 17,29 kWih 3 kW/h
Isil Giig (keal/h)/(kw)

Thermal Power (kcallh) / (k) - 20.000/24 - 20.000/24
Brilér Modeli . .

Burner Model - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
Brulér Kapasitesi (kw)

Burner Capacity (kw) ) 32 - 32

Gaz Baglanti Basinci (mbar)

Gas Coupling Pressure (mbar) : 21-40 - 21-40
Firin Agirhigr (kg)

Weight of Oven (kg) 480/ 492 485 /497 483 /495 491 /503
Enerji Kaynaklari Elektrik Dogalgaz Elektrik Dogalgaz
Source of Energy Electrical Natural Gas Electrical Natural Gas
Kontrol Sistemi . L .

Control System Dokunmatik/Touch Dijital/Digital - Dokunmatik/Touch

Firin ve Gastronomi Makinalari




OTOMATIK SPIRAL MIKSER
AUTOMATIC SPIRAL MIXER

SPM160

SPM 250

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Cce

TUV Rheinland
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Firin ve Gastronomi Makinalari

Otomatik spiral mikserin 6zelligi cok kisa strede hamur yogurmasidir. Max. yogurma
kapasitesinin %10'u kadar hamuru yogurabilir. Dijital panel sayesinde daha kolay ve
hijyenik kullanilabilirken, hamur yogurma siresi ekraninda gézlemlenebilmektedir.
Hamurda kullanilacak su miktarini su litreleme &zelligi sayesinde dijital ekrandan kontrol
edilebilir. Celik kazan, spiral ve bicak takim halinde paslanmaz celikten imal edilmektedir.
Otomatik ve manuel kullanma secenekleri mevcuttur. Yogurma sureleri ayarlanabilir.
Sessiz calisan cift devirli motoru sayesinde iki hizli kullanim saglar. Acil durumlarda
durdurma fonksiyonu ve kazan kapaginda guvenlik sistemi mevcuttur. Tekerlekleri

sayesinde kolayca hareket ettirilebilir.

The specification of the automatic spiral mixer is to knead more dough in a short time. It can
knead up to more than %10 for maximum kneading capacity. It is suitable for use more easily
and hygienic thanks to touch-operated glass panel. The kneading time can be followed on panel
screen thanks to the touch-operated glass panel. Quantity of water using for dough can be
controlled on touch-operated glass panel thanks to the water dosage system. The bowl, spiral
and blades which are made of stainless steel are imported in set from Europe. The automatic
and manual use options are available the kneading time can be adjusted. It provides a two
speed use thanks to quite running double positioned motor. The emergency stop function and

the security system on the cover are available. It can be moved easily thanks to its wheels.




On Gériinis
Front View

1/2" Temiz Su Girisi /6 -

1/2" Clean Water Inlet Pipe

Ust Gériiniis
Top View
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L 1]

Sag Yan Goriinis
Right Side View

Teknik Ozellikler

Technical Data

SPM-40
Toplam Elektrik Guct (kW) :4,1
Kablo: 5x1,5 mm?

1 Adet 3x16A Sigorta

SPM-80

Toplam Elektrik GUcl (kW) : 7 kW
Kablo: 5x2,5 mm?

1 Adet 3x16A Sigorta

SPM-100

Toplam Elektrik GUcl (kW) : 7 kW
Kablo: 5x2,5 mm?

1 Adet 3x16A Sigorta

SPM-130

Toplam Elektrik GUcl (kW) : 8 kW
Kablo : 5x4 mm?

1 Adet 3x32A Sigorta

SPM-160

Toplam Elektrik Glcl (kW) : 9,5
Kablo : 5x4 mm?

1 Adet 3x32A Sigorta

SPM-200

Toplam Elektrik Gcl (kW): 9,5
Kablo : 5x4 mm?

1 Adet 3P 32A Sigorta
SPM-250

Toplam Elektrik Gict (kW) : 13,5
Kablo : 5x4 mm?

1 Adet 3x32A Sigorta

SPM-40
Total Electrical Power (kW) :4,1
Cable: 5x1,5 mm?

1 Piece 3x16A Fuse

SPM-80

Total Electrical Power (kW) : 7 kW
Cable: 5x2,5 mm?

1 Piece 3x16A Fuse

SPM-100

Total Electrical Power (kW) : 7 kW
Cable: 5x2,5 mm?

1 Piece 3x16A Fuse

SPM-130

Total Electrical Power (kW) : 8 kW
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-160

Total Electrical Power (kW): 9,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-200

Total Electrical Power (kW): 9,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-250

Total Electrical Power (kW) : 13,5
(Cable: 5x4 mm?

1 Piece 3x32A Fuse

Perspektif Goriinis
Perspective View

Duvar
——  Wall

Perspektif Goriinis -
Perspective View

q3
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Hamur Kapasitesi (kg)
Capacity Of Dough (kg)

SPM-100

SPM-130 SPM-160

SPM-200

SPM-250

Un Kapasitesi (kg)
Capacity Of Flour (kg)

Kazan Olgiileri @ x h (mm) (D x E )

B e ot o g e ) 530x320 700x370 700x410 800x430 900x430 900x470 1000x470
Senisik (‘I\n(r’n“)m) 560 725 725 830 930 930 1130
Dotk ana s () 1000 1200 1200 1370 1470 1470 1610
L::‘;;k"kc(fn;";m) 1080 1420 1420 1460 1530 1530 1440

Spiral Dndime Motor Gici ve Devi (KW (hp) - devick) 3/1,5 kW (4/2 hp) 5,5/3,5 KW (8/4,7 hp) 5,5/3,5 KW (8/4,7 hp) 6,5/ 4 kW (9/6 hp) 815 KW (11/7 hp) 815 KW (11/7 hp) 12/ 8 KW (16/10,5 hp)

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)

717 x 1435 dev/dk

700 x 1400 dev/dk

700 x 1400 dev/dk

722 x 1445 dev/dk 715 x 1430 dev/dk

715 x 1430 dev/dk

715 x 1440 dev/dk

Spiral Donis Hizi (dev/dk)
Spiral Rotation Speed (rpm)

105-210

107 - 215

100 - 200

Kazan Dondiirme Motor Giicii ve Devri (kW (hp) - dev/dk)
Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)

1,1 kW
940dev / dk (rpm)

1,5 kW (2 hp) 950 dev / dk (rpm)

Kazan Doniis Hizi (dev/dk)
Mixer Rotation Speed (rpm)

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

Kontrol Sistemi
Control System

Manuel veya Dijital / Manual or Digital

Elektrik Giicii (kW)
Electrical Power (kW)

41

9,5

Makine Agirligi (kg)
Weight of Machine (kg)

324

578

580

686 750

754
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cihaziniz ile okutunuz.
Please scan the QR code with
your mobile device to review the

OPTIMUS AUTOMATIC SPIRAL MIXER

(WITHOUT CENTRAL BAR)
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Optimus bigaksiz otomatik spiral mikserin 6zelligi cok kisa surede hamuru isitmadan ve
6zUnu pargalamadan yogurmasidir. Max. yogurma kapasitesinin %10 u kadar hamuru
yogurabilmektedir Yogurma esnasinda hamuru kesen bir bicak bulunmamaktadir. Bu
sayedebuzkullanimiblytkorandaazaltilirken,hamurdahayogunveelastik olabilmektedir.
Bu yontemle geleneksek yogurma yontemlerindeki tat yakalanabilmektedir. Dokunmatik
panel ile daha kolay programlanabilirken, dahili pirometre &zelligi sayesinde ekranda
surekli hamur sicaklig izlenebilmektedir. Yavas ve hizli devir olarak hamur yogurma siresi
panel ekraninda gozlemlenebilmektedir. Hamurda kullanilacak su miktarini su litreleme
ozelligi ile dokunmatik ekrandan kontrol edilebilir. Celik kazan, spiral ve bigak takim
halinde paslanmaz gelikten imal edilmektedir. Otomatik ve manuel kullanma segenekleri
mevcuttur. Yogurma sureleri ayarlanabilir. Sessiz calisan ift devirli motoru sayesinde iki
hizli kullanim saglar. Acil durumlarda durdurma fonksiyonu ve kazan kapaginda guvenlik
sistemi mevcuttur. Tekerlekleri sayesinde kolayca hareket ettirilebilir.

Property of automatic Optimus spiral mixer without bladed is that it kneads dough in short
time period without heating and breaking down the essence of dough. It may knead up to
10% of max kneading capacity. There is not any central bar which cuts dough during kneading
Thereby use of ice reduces significantly and dough may be more elastic and intense. Taste in
traditional kneading can be obtained by this manner. It can be programmed easier by touch
operated panel while dough temperature can be shown in display by internal diameter. Dough
kneading period as slow and fast speed can observed in display. Amount of water to be used in
dough can be controlled through touch operated panel. Steel boiled, spiral and blade as made
of stainless steel as set. It has manual and automatic operation options. Kneading periods can
be adjusted. It provides two speed operation by two speed motor. Kneading period can be
adjusted. Also there emergency stop function and safety system in vessel cover. It can be moved
easily by its wheels.

OPTIMUS SPM-80 OPTIMUS SPM-160



On Goriinis

Teknik Ozellikler

Technical Data

Sol Yan Gorinis

Perspektif Goriinis

Perspective View

Front View Left Side View
() El A e é\\
e ! —
w D Y
A B
B - OPTIMUS-80 OPTIMUS-80
V2 TemizSuGisi b Toplam Elektrik Giicil (kW) : 7kW  Total Electrical Power (kW) : 7 kW

1/2" Clean Water Inlet Pipe

Ust Gériiniis
Top View
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Kablo : 5x2,5 mm?
1 Adet 3x16A Sigorta

OPTIMUS-160

Toplam Elektrik GlcU (kW): 9,5
Kablo : 5x4 mm?

1 Adet 3x25A Sigorta

OPTIMUS-250

Toplam Elektrik Glct (kw): 13,5
Kablo : 5x4 mm?

1 Adet 3x32A Sigorta

(Cable: 5x2,5 mm?
1 Piece 3x16A Fuse

OPTIMUS-160

Total Electrical Power (kW) : 9,5
Cable: 5x4 mm?

1 Piece 3x25A Fuse

OPTIMUS-250

Total Electrical Power (kW) :13,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

Perspektif Goriiniis 2

Perspective View

q3
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Duvar
———  Wall
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Hamur Kapasitesi (kg)
Capacity Of Dough (kg)

OPTIMUS SPM-80

OPTIMUS SPM-160

OPTIMUS SPM-250

Un Kapasitesi (kg)
Capacity Of Flour (kg)

Kazan Olgiileri @ x h (mm) (D x E )
Dimensions Of Bowl @ x h (mm) (D x E )

650x390

850x500

950x515

Genislik - A (mm)
Width - A (mm)

880

980

Derinlik - B (mm)
Depth/Length - B (mm)

1140

1425

1530

Yiikseklik - C (mm)
Height - C (mm)

1390

1440 1560

Spiral Dondiirme Motor Giicli ve Devri (kW (hp) - dev/dk)
Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)

5,5/3,5 kW (8/4,7 hp)
700 x 1400 dev/dk

8/5 KW (11/7 hp) 12 /8 kW (16/10,5 hp)
715 x 1430 dev/dk 715 x 1440 dev/dk

Spiral Donis Hizi (dev/dk)
Spiral Rotation Speed (rpm)

144-72

136 - 68

Kazan Dondiirme Motor Giicii ve Devri (kW (hp) - dev/dk)
Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)

1,5 kW (2 hp) - 950 dev / dk (rpm)

Kazan Doniis Hizi (dev/dk)
Mixer Rotation Speed (rpm)

15

26

Elektrik Baglantisi
Electrical Connection

3P+ N+ PE

Kontrol Sistemi
Control System

Manuel veya Dokunmatik / Manuel or Touch

Elektrik Giicii (kW)
Electrical Power (kW)

9,5 13,5

Makine Agirligi (kg)
Weight of Machine (kg)

600

800 995

83




OTOMATIK SPIRAL MiKSER (MOBIL KAZANLI) o
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Firin ve Gastronomi Makinalari

FIMAK mobil kazanli otomatik spiral mikserin 6zelligi cok kisa stirede hamur yogurmasidir.
Celik kazan, spiral ve bicak takim halinde paslanmaz ¢elikten imal edilmektedir. Cok daha
kicuk gramajda unu hamur yapabilmektedir. Otomatik ve manuel kullanma segenekleri
mevcuttur. Yogurma sureleri ayarlanabilir. Kayis kasnak sistemi sayesinde sessiz calisir.
Cift devirli motoru sayesinde iki farkli hizda kullanim saglar. Acil durumlarda durdurma
fonksiyonu ve kazan kapaginda guvenlik sistemi mevcuttur. En dnemli 6zelligi hareketli
kazan sistemi ile yedek kazan kullanilabilmesidir. Hareketli kazan otomatik kaldir devir

makinesi ile uyumlu calismaktadir.

The specification of the automatic spiral mixer is to knead more dough in a short time. The
bowl, spiral and blades which are made of stainless steel are imported in set. It enables to make
very little flour to dough. The automatic and manual use options are available. The kneading
time can be adjusted. Thanks to the belt pulley system, it operates very quietly. It also provides
a two speed use because of its double positioned motor. The emergency stop function and
the security system on the cover are available. The most important specification is to use a
removable bowl! system and spare bowl. Removable bow! works compatible with Automatic
Tilting Lift Machine.




Teknik Ozellikler

Technical Data

On Gériiniis
Front View

ag
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1/2" Temiz Su Girisi ~
e m

1/2" Clean Water Inlet Pipe

Ust Gériiniis
Top View
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Sol Yan Goriiniis
Left Side View

SPM-100 Mobil

Toplam Elektrik Guct (kw) 81
Kablo: 5x2,5 mm?

3x32A Sigorta

SPM-160 Mobil - 200 Mobil
Toplam Elektrik Gucl (kW) : 10,6
Kablo : 5x4 mm?

3x32A Sigorta

SPM-250 Mobil

Toplam Elektrik Guct (kW) : 14,6
Kablo: 5x4 mm?

3x32A Sigorta

SPM-100M

Total Electrical Power (kW) : 8,1
Cable: 5x2,5 mm?

3x32A Fuse

SPM-160 Mobil - 200 M

Total Electrical Power (kW) : 10,6
Cable: 5x4 mm?

3x32A Fuse

SPM-250 M

Total Electrical Power (kW) : 14,6
(Cable: 5x4 mm?

3x32A Fuse

Perspektif Goriiniis
Perspective View

Perspektif Goriiniis “

Perspective View

q3
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Duvar
—  Wall
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SPM-100 M SPM-160 M SPM-200 M SPM-250 M
Hamur Kapasitesi (kg)
Capacity Of Dough (kg)
Un Kapasitesi (kg)
Capacity Of Flour (kg)
Kazan Olgiileri @ x h (mm) (D xE )
Dimensions Of Bowl @ x h (mm) (D x E ) 700x410 900x430 900x470 1000x470
Genislik - A (mm)
Width - A (mm) 890 1070 1070 1120
Derinlik - B (mm)
DepthiLength - B (mm) 1790 1940 1940 1950
Yiikseklik - C (mm)
Height - C (mm) 1270 1400 1400 1430
Elektrik Giicii (kW)
Electrical Power (kW) 8,1 10,6 10,6 14,6
Makine Agirligi (kg)
Weight of Machine (kg) 924 1220 1224 1286
Spiral Déndtirme Motor Giicii ve Devri (kW (hp) - dev/dk) 5,5/3,5 kW (8/4,7 hp) 8/5kW (11/7 hp) 8/5kW (11/7 hp) 12/ 8 kW (16/10,5 hp)
Spiral Rotation Motor Power and Cycle (kW (hp) - rpm) 700 x 1400 dev/dk 715 x 1430 dev/dk 715 x 1430 dev/dk 715 x 1430 dev/dk
Spiral Doniig Hizi (dev/dk) 105 - 210 100 - 200

Spiral Rotation Speed (rpm)

Kazan Dondiirme Motor Giicii ve Devri (kW (hp) - dev/dk)
Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and Cycle of the Electric Motor of the Mixer (kW (hp) - rpm)

1,5 kW (2 hp) 710 dev/dk (rpm)

Kazan Donus Hizi (dev/dk)
Mixer Rotation Speed (rpm)

Hidrolik pompasi (kW)
Hydraulic pump (kW)

1,1 KW 1410 dev/dk (rpm)

Hidrolik Unite Calisma Basinci (bar)

Hydraulic Unit Working Pressure (bar) 150
Elektrik Baglantisi

Electrical Connection 3P +N+PE
Kontrol Sistemi Manuel/Manual

Control System
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OTOMATIK KALDIRMA DEVIRME MAKINESI s

AUTOMATIC TILTING LIFT MACHINE

cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

Teknik Ozellikler

Technical Data

Hamur Kapasitesi (kg)

FKD-250

FKD-4000

Cce

<€ [rseq]

TUV Rheinland

Firin ve Gastronomi Makinalari

Capacity Of Dough (kg) 250 250
Kazan Olgiileri @ x h (mm) (Fx G ) FKD-250 = R e e
Dimensions Of Bowl @ x h (mm) (F x G ) 1000x470 1000x470 Toplom Elektrik Gict () 11 On Goriinds Sol Yarf Gon_mu; Perspektlf Gorinds
Eag\f\ P5x15 mme Front View Left Side View Perspective View
Kaldirma Kapasitesi (kg) 600 600 FX" \Priz
e " KD-4000
Lifting Capacity (kg) Toplam Elektrik Gict (kW) : 2,75
. Kablo: 5x1,5 mm?
Genislik - A (mm) 5y 10A Priz.
Width -Amm) 1150 1250 xL0A Priz
FKD-250
Derinlik - B (mm) Total Electrical Power (kW) 111
Depth/Length -B (mm) 1650 2070 Cable : 5x1,5 mm? L
5x6A Plug EI
Yiikseklik - C (mm FKD-4000 les
H:ight .Ic (mr(n) ) 1620 4450 Total Electrical Power (kW) 275 v .
Ve Cable: 5x1,5 mm?
< TR S Hamur Dékme Yiiksekligi - D (mm) 5x10A Plug
. & '
BN 1‘?: SR reass. ‘ Dough Discharging Height - D (mm) 1760 3000 I
| - —
Max. Yiikseklik - E (mm)
Max. Height - E (mm) 8220 4650 B
o \_ Elekirik Gilcil (kW) 11 275 Sol Yan Goriiniis
Electrical Power (kW) ’ ' Left Side View
Makine Agirigi (kg)
Weight of Machine (kg) 574 1100
Elektrik Baglantisi R Tavan
Electrical Connection 3P +N+PE SLoeIfY(aS?dGeo\rILil:vl:I; Celling
Hamur Dokme Agisi (derece) o o
Dough Pouring Angle (degrees) 30 25
Duvar
. . . P . . . . . Mobil Araba (kazan) Yiikselme mesafesi (Strok) - S (mm) | 550 (Kaldirma) - 450 (Devirme) Wall A
Otomatik kaldirma devirme makinesi, Fimak mobil kazanli otomatik spiral mikserin Mobile car (mixer) Elevation distance (Stroke) - S (mm) 550 (Lifting) - 450 (Overturning) 2900 ADM ¢ \FKD
hareketli kazani ile uyumlu calismaktadir. Mobil mikserde Uretilen hamuru el degmeden Yikselme Hizi (mm/dk) s
. . e . o Ascent Rate (mm / min) 1000 5750 0 | KCM
kesme makinesine aktararak seri Uretim saglar. ‘ 7 KTM A\
'. Kaldirma Sistemi Hidrolik Sistem Zincir / Digli Mekanizma e
[ - Lifting System Hydraulic System Chain / Gear Mechanism \ w
“ X Automatic Tilting Lift Machine, works compatible with the removable bow! of Fimak Automatic Kaldirma Motor Giicii ve Devri (kW (hp) - dev/dk) 1,1 kW (1,5 hp) 2,2 kW (3 hp) -
. . . 3 i i Lifting Engine Power and Cycle (kW (hp) - rpm) 1410 dev/dk 900 dev/dk 3 =
Spiral Mixer with Mobil Bowl. It enables the mass production by conveying the dough to the i
. o . Kazan Gevirme Motor Giicii ve Devri (kW (hp) - dev/dk) : 0,55 kW (1 hp) T 0 :
] volumetric dough divider machine untouched. Mixer Rotation Motor Power and Cycle (kW (hp) - rpm 400 dev/dk
Kiltleme Mekanizmas! (Emniyet Kildi) Hidrolik Sistem Mekanik Sistem

Locking Mechanism (Safety Lock)

Hydraulic System

Mechanical System

Siyirici Sistem
Skimming System

Pnématik Silindir Destekli
Pneumatic Cylinder Supported

Siyirici Sistemi Gerekli Hava Basinci ( bar )
Air Pressure which is Required for Scraper System (bar)

6

L Zemin
Floor

Montaj Bosluklar
Mounting Holes




KESME-TARTMA M AKiNESi st st dernoen IOl Teknik Ozellikler

cihaziniz ile okutunuz. Tt
Please scan the QR code with - F

your mobile device to review the A=y ] @
VOLUMETRIC DOUGH DIVIDER Technical Data

TV Rheintand Firin ve Gastronomi Makinalari

KTM-70  KTM-80 KTM-90 KTM-100 KTM-110 KTM-130 Sag Yan Gorinus On Gorinis Perspektif Goriiniis

Right Side View Front View Perspective View
Kesme Kapasitesi (Adet/Saat)
Cutting Capacity (Pcs/Hours) 1000-2000 E
w Toplam Elektrik Gucd (kw): 1,5
Gramaj Araligi (gr) Kablo: 5x1,5 mm?
Grammage Range (g7 60-150 65-200 70-350 90-420 90-600 | 120-600 = 200-900 D \ﬂ L0 P
o B G Total Electrical Power (KW): 1,5
|/ Cable:5x1,5mm?
Bunker Kapasitesi (kg) (Kuiguk Bunker) (Small Bunker) 60 i 5x16A Plug
Hopper Capacity (kg) (Buytlk Bunker) (Large Bunker) 120 B
Geniglik - A (mm)
Width - A (mm) 650
Derinlik - B (mm)
Depth/Length - B (mm) 1430
Yiikseklik - C (mm)
Height - C (mm) 1550
Hamur Cikigi - D (mm) 810-1070
Hamur isleme teknolojisinin en yeni sistemi olan Kesme Tartma Makinesi, hamuru Dough Output - D (mm)
sikistirmadan ve yipratmadan istenilen gramajda kesmektedir. Hamurun temas ettigi Dmf
— a
tum yUzeyler paslanmaz celikten imal edilmistir. Hamuru kendi agirligiyla piston-silindir Elektrik Gict (kw)
y Y p ¢ 3 girliglyla p Electrical Power (kw) 15
hareketiyle olusturulan vakum sayesinde keser. Yaglama sistemi otomatik olarak
¢alismaktadir. Boylece makinenin daha uzun 6murli olmasi saglanir. Tim ylzeyler ikine A (k)
i S akine Agirhigi (kg
I e gidaya uygun yag ile yaglanir. Gramaj miktari istege bagl olarak ayar kolu ile ayarlanabilir. Weight of Machine (kg) 510
Our Volumetric Dough Divider Machine, which is the latest system of the dough processin Biyiik Bunker Oliileri - ExF (mm)
g 4 f & p g Large Bunker Measurements - ExF (mm) 2990 x 530 - 170 It.
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
. . ) X L Kiigiik Bunker Olgilleri - ExF @600 x 500 - 70 It.
|_ i its weight thanks to the vacuum generated by piston cylinder movement. The lubrication system Small Bunker Scales - ExF (mm)
A ! is automatically operated. Thus, the machinery is provided to have longer life. All surfaces are
. - ; : ; i ; : : Bunker Alt Gapi G (mm * Gramaj agirliklart normal ekmek hamuru icin verilen degerlerdir.Yagh hamur, yufkalik hamur gibi farkli hamur cesitleri icin
- - = lubricated with the oil which is compatible with food. The adjustment of grammage can be Bunkor Bot%m‘:'[)ia(mete)re () 180 farkllllkgé Sti el S 8 & Y g cesitiertic
optionally manufactured both manually and mechanically. * Weights are given for regular bread dough. The data may vary depending on the of the dough.
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Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

KONIK CEVIRME MAKINASI

CONICAL ROUNDING MACHINE

Konik Cevirme Makinesi, aliminyumdan uretilen bir koni ve etrafinda spiral seklinde
dolasan aliminyum kollar sayesinde hamura sekil verir. Kesme-tartma makinesinden
gelen hamur, aliminyum giris oluguna duser. Yuvarlama tamburu ve yonlendirici
oluklar sayesinde yuvarlak sekil alarak dinlendirme makinesine ulasir. Bu arada un
eleme tertibatiyla hamurun bosaltma oluguna yapismasi énlenir. Havalandirma tertibati
sayesinde de oluklara hava Uflenerek hamurun tambura yapismasi da énlenmis olur.
BUtUn aliiminyum aksam istege bagl olarak teflonla kaplanabilir. Standart 50-150 gr ve
ayarlanabilen kollarla 50-1600 gr hamura sekil veren g gesit makine Uretilmektedir.

Conical Rounding 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 chamber and leading chutes. Meanwhile, the dough is
prevented to stick to the dough is prevented to stick on the drum by optionally blowing hot or

cold air per request. 3 types of machinery are manufactured; can be as standard weight 50-150
KCM 1000 S KCM 2000 A-C

gror 50 to 1600 gr with the help of adjustable mechanism.

Yuvarlama Kapasitesi (Adet/Saat)

Teknik Ozellikler

Technical Data

KGM 1000 S

KGM 2000 A KGM 2000 A-C

Rounding Capacity (Pcs/Hours) 1000-2000
Gramaj Araligi (gr)
Grammage Range (gr) 50-150 50-1600 50-1600
Unluk Kapasitesi (kg) 3 3 .
Capacity of Flour Box (kg)
Hamur Girigi - D (mm)
Dough Input - D (mm) 930 870 870
Hamur Cikig! - E (mm)
Dough Output - E (mm) 1040 1040 1040
Geniglik - A (mm)
Width - A (mm) 950 1100 1100
Derinlik - B (mm)
Depth/Length - B (mm) 950 1100 1100
Yikseklik - C (mm)
Height - C (mm) 1580 1660 1660
Elektrik Gticti (kw) 11
Electrical Power (kw) )
Makine Agirligr (kg)
Weight of Machine (kg) 255 385 420
Tek Merkezden
Kol Mekanizmalari Sabit Kol Ayarlanabilir Kol (Ayarlanabilir Kol)
Arm Mechanisms Fixed Arm Adjustable Handle From Single Center
(Adjustable Handle)
Kol Sayis / Toplam Uzunluk (mm) (10) / (4600) (10)/ (5280) (10 (5280)

Number of arms / Total length (mm)

Teflon Kaplama Ozelligi
Teflon Coating Feature

Huni Teflon Kaplanabilir
Cone Teflon Coating

Huni ve Kollar Teflon Kaplanabilir
Cone and Handles Teflon Coating

Cce <G [rsex]

TV Rheintand Firin ve Gastronomi Makinalari

On Goriiniis Sag Yan Gériiniis

Perspektif Goriiniis

Front View Right Side View - -
Perspective View
Ust Kol Toplam Elektrik Guct (kW) : 1,1
Huni Kablo: 5x_1,5 mm?
Al Kol Upper A\rm 5x16A Priz
‘ _ Cone Total Electrical Power (kw):1,1
Lower Arm

Cable: 5x1,5 mm?
Sx16A Plug

C

Duvar
— Wall

Perspektif Goriiniis
Perspective View




ARA DINLENDIRME MAKINESI e o Teknik Ozellikler

cihaziniz ile okutunuz. ;
Please scan the QR code with ¥ !

your mobile device to review the . Q @
DOUGH PROOFING MACHINE pdioncrseste. |ORGES Technical Data

TV Rheintand Firin ve Gastronomi Makinalari

MODEL SMALL6 | SMALL8  SMALL10 LARGE6 LARGES8 LARGE 10
Hamur Kapasitesi (Adet) . R P Sol Yan Goriiniis
! 144 192 240 240 320 400 On Goriiniis Sol Yan Gériiniis ) SOruntis
Capacity Of Dough (P 5 i
apacity Of Dough (Pcs) Eront View Left Side View Left Side View .
Ceiling
Salincak Sayisl B
Number of Swings 24 24 24 40 40 40 a N D@‘:i‘ a o
= = " = =
Salincaktaki File Sayisi % o
Number of Nettings in 6 8 10 6 8 10 [ ? g
Each Swing L - l ) vl
[ E ¢ W 1
Hamur Agirligr (gr) Q
Dough Weight (gr) 100-1500 A
. Montaj Bosluklari
File Olglisti (mm) Mounting Holes
Netting Diameter (mm) 190x190 Toplam Elektrik Giictl (kW) Duvar
Toplu: 0,37 Wall
Bantl:0.87
Kablo : 5x2,5 mm?
Dinlendirme Zamani (dk.) Sx16A Priz
Proofing Time (min) 1-5 1-6,5 1-8 1,5-8 1,5-10 1,5-135 3x20 Sigorta
Electrical Power (kW)
Collective: 0,37
. Banded: 087
Geniglk -A (mm) 1650 2020 2400 1650 2020 2400 Cole 5325 e
Width - A (mm) / 5x16APlug -~
/" 3x20AFuse ~KCM
/
/
N A . . T . P . i - Derinlik - B
FIMAK endustriyel Ara Dinlendirme Makinesi, dinlendirme slresi talebine gore ayarlanabilir olarak Dg;t”h'/Lengﬁ,Tf"g (mm) 1670 1670 1670 2290 2290 2290
aretilir. iskelet, sasi, dis kapaklar ve salincaklar paslanmaz celikten dretilmistir. Temizlik icin cikarilabilir
o Perspektif Goriiniis
plastik fileler kullanilmistir. Fileler 100-1500 gr hamuru tastyabilmektedir. Makinenin kolay kumanda LUKSQHIE»(C (n;m) 2300 2300 2300 2300 2300 2300 Perspective View ~
eight - C (mm
edilebilmesi icin elektrik kontrol paneli her iki yanda konumlandiriimistir. Kesme, yuvarlama ve sekil KTM™
. L. X . X . . Perspektif Goriinls
makinelerini calistirabilmek icin elektrik panosunda prizler mevcuttur. Cikis bandi sag ve sol gikislar Hamur Girisi - D (mm) Toplu Sistem / Collective System : 1030 Perspective View . @ﬂ F 4
Dough Input - D (mm i : Ust Goriinls
.. . gh Inp! (mm) Bantli Sistem / Banded System : 910 h /
icin kayar mekanizmali olarak konumlandirilmistir. Top View SPM
Hamur Gikis - € (mm) Toplu Sistem / Collective System : 1270 Tasima filelerinin plastik ve degistirilebilir olmasi ile kol It ide simple and hygienic work flow thanks to its plastic and
With FIMAK Dough Proofing Machine, proofing time can be adjusted according to the demand. Skeletal Dough Output - E (mm) Bantl Sistem / Banded System : 1480 agima filelerinin pvaS ik ve degistirilenilir olmasi ile kolay ve can provide simple and hygienic worl flow thanks to its plastic an:
hijyenik temizlik saglanir. changeable nettings.
chassis, exterior doors and swings are made of stainless steel. Removable plastic netting is used for cleaning. ik G (o) Toolu Sistern / Collective Svetern - 0.57 - Seffaf kapalar sayesinde hamurun hareketi kolayca + The dough movement can be watched easily thanks to the
. . 5 . ektrik Guici (kw oplu Sistem ollective System : 0, L . .
Plastic nets can carry 100 grams to 1500 grams of dough. Electrical control panel is available to ensure easy Electrical Power (kw) Bantli Sistem / Banded System : 0,87 gozlenebilmektedir. transparent covers.
commanding of machine on both sides. The sockets are also available on the electrical control panel to run ekerlekleri sayesinde istenilen yere kolayca hareket ettirilebilir It can be moved easily thanks to its wheels.
. L . . . . . . Makine Agiri (k) + Hamur kapasitesi 144, 192, 240, 240, 320 ve 400; dinlendirme + Dough capacity is 144, 192, 240, 240, 320 and 400 pieces. Proofing
for the rounding, dividing and moulding machines. Output tape is positioned as a slide mechanism for the Weight of Machine (kq) 725 805 870 985 1066 1135 kapasitesi saatte 1700-1900 adettir. capacity is between 17001900 pieces per hour.
left and right outputs. + Bantli sistem opsiyoneldir. » Tape system is optional.
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UZUN SEKIL VERME MAKINESI

LONG MOULDER MACHINE

UsV 3000 MT

Urtint web sitemiz tizerinden
incelemek icin QR kodu mobil
cihaziniz ile okutunuz.

Please scan the QR code with
your mobile device to review the
product on our website.

y

USV 3000 MTC

iki veya dort adet polyamid merdane yardimiyla pide seklinde actigi hamurlara yastik vasitasiyla istenilen
boy ve kalinlikta sekil vermektedir. Merdane ayari 0-30 mm arasiI kademesiz olarak degistirilir. Merdaneler
Uzerinde hamurun yapismamasi icin yayli siyirma mekanizmasi bulunur. Polyesterden dokunmus ve
mukavemeti arttiriimis uzun 6murld tasima bandi ve ayarlanabilir merdane grubu sayesinde hamura 400
mm uzunlugunda sekil verilebilir. Katlama zinciri ve aksami paslanmaz celikten imal edilir. Saatte 2500 adet

hamur sekillendirme kapasitesi ve 80-1800 gr hamuru isleyebilme 6zelligi vardir.

It shapes the dough, which can shape the dough flat by the help of two polyamide rollers, at any length and thickness
by the means of 2 or 4 cushions. The roller can be adjusted between 0-30 mm without any positioning. There is a
spring scraping mechanism made of stainless steel on the roller to avoid any kind of dough stuck. 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. The folding chain and the components are made of stainless steel. It has capacity to shape

2500 pieces of dough per hour and the feature of processing 80-1800 gr dough.

Teknik Ozellikler

Technical Data

MODEL

Sekil Verme Kapasitesi
(Adet/Saat)

Moulding Capacity
(pieces per hour)

USV-3000 M

USV-3000 MT

US$V-3000 MTS

2500

U$V-3000 MTC

Sekil Verme Agirhgi (gr)
Moulding Weight (gr)

80-1800

80-1200

30-1200

80-1200

Sekil Verme Bant Genigligi (mm)
Band Width for Moulding (mm)

650

420

420

420

Merdane Sayisi (Adet/Saat)
The Number of Rollers
(pieces per hour)

Geniglik - A (mm)
Width - A (mm)

825

670

670

670

Derinlik - B (mm)
Depth/Length - B (mm)

2400

2400

2400

2150

Yiikseklik - C (mm)
Height - C (mm)

1470

1230

1230

1230

Makine Agirligr (kg)
Weight of Machine (kg)

330

270

220

Elektrik Giicii (kw)
Electrical Power (kw)

1.1

Max. Hamur Uzunlugu (mm)
Max. Dough Length (mm)

550

400

400

400

Max.Hamur Kalinhig (mm)
Max.Dough Thickness (mm)

95

70

70

70

Silindir Adedi

(Ust Sase + Bant Tablas1)
Number of Cylinders

(Top Chase + Tape Table)

2+2

Isleme Yastik Sayisi (Adet)
Number of Processing Pillows
(Piece)

On Gériinis

Front View

Cce

TUV Rheinland

Sol Yan Gérinis

Left Side View

<> [

Perspektif Goriinis
Perspective View

Firin ve Gastronomi Makinalari

Toplam Elektrik Gucl (kW) : 1,1
Kablo: 5x1,5 mm?

USV 3000 MT 5,164 priz

Total Electrical Power (kW) : 1,1
Cable:5x1,5mm?
5x16A Plug

USv 3000 MTC




MAYALANDIRMA DOLABI M

cihaziniz ile okutunuz.
Please scan the QR code with
your mobile device to review the

FERMENTATION CHAMBER

Firin ve Gastronomi Makinalari

KORTO MD

FMD-16 WiNDROSE MD

rYYTTYTYYYY

TEFTY

Fimak mayalandirma dolaplari 12, 16 ve 20 adet 40x60 cm tepsi kapasiteli olarak farkl élculerde
Uretilmektedir. Korto maya odasi gastronomik kivete uygun olarak da Uretilebilmektedir.
Mayalandirma dolaplarinin i¢ bélumleri ve dis bolimlerinin tamami AISI 304 kalite paslanmaz
celikten imal edilir. Mayalandirma dolabi paneli fermente edilecek Urlnlerin buhar ve sicaklik
kontrolUnu saglar. Zamanlama 0Ozelligi sayesinde UrunU istenilen sirede hazir hale getirir.
Mayalandirma dolaplari, buhar Ureteci ve 6zel rezistanslari sayesinde fermente edilecek
Urdnleri farkh oranlarda buhar ya da isi ile mayalandirilabilmektedir. Basit yapilandiriimis
kumanda paneli uzman olmayan personel tarafindan da kolayca kullanilabilir. Dayanikli tus
takimi sayesinde uzun 6murld kullanim saglar.

Fimak fermentation cabinet has 12, 16 and 20 pieces of 40x60cm tray capacity. Korto fermentation
cabinet can be produced according to gastronomic tub. All the inner and external parts are made of
AlSI 304 quality stainless steel. Yeasting cabinet control panel provides the heat and steam control
of fermenting products. With the timing feature makes the product ready in desired time. Yeasting
cabinets can yeast products to be fermented with different rates of steam and heat through heat
generator and special resistances. It can be used also by unskilled staff by its simple structured
control panel. Provides long life usage by the durable keypad.




WINDROSE MD

Teknik Ozellikler

KORTO MD
Mayalandirma alani (mm?)
TeCh nica I Data Fermentation area (mm?)
Tepsi Sayisi (adet)
Number of Trays (pieces)
Tepsi Ebali (mm) 400 x 600 400 x 600 400 x 600
Tray Dimension (mm)
Tavan S ) 820 905 790
V2727777077007 777007724 Ceiling
- Derinlik - B (mm)
A ®
E Depth/Length - B (mm) 840 950 975
On Goriiniis On Goriiniis On Gériiniis Sol Yan Goriiniis
Front View Front View Front View Left Side View ™ WJ (=] Yiksekiik - G (mm)
Ukseklik - C (mm
WINDROSE MD Height - C (mm) 1800 960 985
KORTO MD oebeke: 380V 50 Hz L] |
Sebeke 1380V 50 Hz e EE';T”;GUZCUS 35 KW N
Elektrik Gl 3,5 kW ablor 3. X ¢,0 mm H i ) P
Kablo:3x 2.5 e 1 Adet 1x20A Sigorta : ] ZF‘T”"” Min. Tavan Yiksekigi - D (mm) 1900 1060 1085
1 Adet 1x20A Sigorta L ﬂ —— Floor Min. Ceiling Height - D (mm)
WINDROSE MD
KORTOMD Network : 380 V 50 Hz
Network: 380 V 50 Hz (g [ Electrical Power: 3,5 kW = . ‘ .
Electrical Power: 3,5 kW A Cable: 3x 2,5 mm? \ Montaj BOSIUkIa” mak§|mumTS|caklll<t( C)ac 90 90 90
Cable: 3x 2,5 mm? 1 Plece 1x20A Fuse \ . laximum Temperature (°C)
, \ n Mounting Holes
1 Piece 1x20A Fuse R \ _— \
Sol Yan Goriiniis Sol Yan Goriiniis ’\\
Left Side View Left Side View \ Nem (%Rh)
Wl \\ Humidity (% Rh) 70 70 70
W B W \\ Ax;r W 50 t I 8 + L 50
\ —
— /4" Baglant Temiz Su Girsi Maya Odasi Atik Su Gideri Duvar i E::E::ta?gzl‘x(ekxiw) 6,5 3,5 3,5
3/4" Clean Water Inlet Pipe (Kbrdikiii Hortum) Maya Dolab ile duvar arasinda en az wall
3/4"Baglanti Temiz Su Girisi 3/4"Baglanti Temiz Su Girisi Veast Room Waste Water D€ kadar bosluk olmalidir, ’ f ’ )
L g (Bellows Hose) Rezistans Tipi
P P pi ) .
3/4"Clean Water Inlet Pipe B ‘ 3/4"Clean Water Inlet Pipe B\\“‘ berspekiif Gorinis The space between oven and - . ) o S Resistance Type Borulu Rezistans/Tubular Resistance
| | Perspective View wall should be atleast 5cm ®
Maya Odas Atik Su Gideri Maya Odas Atik Su Gideri -
(Kérukld Hortum) (Koruklt Hortum) Maya Odasi Agirhgi (kg)
FiE 8 Yeast Chamber Weight (kg) 195 108 10
Yeast Room Waste Water Yeast Room Waste Water FMD-16 ~
Perspektif Goriiniis (Bellows Hose) Perspektif Goriiniis (Bellows Hose) Sebeke 1380 V 50 Hz
Perspective View Perspective View Elektrik Giici: 6,5 kw Elekirik Bagl
Kablo: 5 x 2,5 mm? 7*‘ ektrik Baglantisi
1 Adet 3x25A Sigorta Electrical Connection 3P+N+PE 1P+N+PE 1P +N+PE
Maya Dolabi ile tezgah arasinda en az Tezgah
MD-16 70cm kadar bosluk olmalidir.
‘ Vet Counter Elektrik Baglanti Kablosu 5% 25 mm %25 mm? 325 mm?
N Electrical Power: 6,5 kw The space between oven and Electrical Connection Cable ’ , »
Cable: 5x 2,5 mm? counter should be atleast 70cm
1 Piece 3x25A Fuse .
; Ust Goriinis istern
\\ - . gg:’{r‘;'l gls;?:;: Dijital/Digital Dijital/Digital Dokunmatik/Touch
; Top View Y
Enerji Kaynaklari Elektrik
Energy Resources Electrical

q3

<G> [1se]

GV Rheinla
TUV Rheinland
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MAYALANDIRMA VE NEMLENDIRME CiHAZI el o Teknik Ozellikler

<> [

cihaziniz ile okutunuz. - .
Please scan the QR code with P

PROOFING AND MOISTURIZING EQUIPMENT Technical Data

Firin ve Gastronomi Makinalari

On Gorunds Sol Yan Gorinds
Front View Left Side View
Nem'Alrallgl (%) 30-90
Humidity Range (%)
Elektrik Gucl (Kw):6,5
Kablo: 5x2,5 mm? 1/2" Baglanti Temiz Su Girisi
Isitma Araligi (°C 1 Adet 3x32A Sigorta ; .
Tse':;“:e,;a'rgéan;e C) 0-40 Cmwme /1/2" Clean Water Inlet Pipe B
Electrical Power (Kw): 6,5 ] ®
Cable: 5x2,5 mm? -
1 Piece 3x32A Fuse
ﬁi‘,ﬁi‘.ﬁ? Em 10 ) ggﬂ;su Baglantisi (@)
mm
°
) Waste Water Connection
. @32 mm L
g.?rmk;esgzglfanr/:aiﬁ:g -(X:glc (mm) 450x175x1680 A T B
Fltic Ponr () 65 Perspektif Goriinls

Kaliteli ekmek Gretiminde mayalanma suresi cok 6nemli bir faktérdur. Klima cihazi mayalanma odalari
icin vazgecilmez bir elemandir. Klima cihaz oda icerisinde homojen buhar ve Isi iretimi gerceklestirir. Pers pective View

Cihazda bulunan termostat ve higrostat (nemolcer) sayesinde oda sicakligi ve nemi istenilen diizeyde

otomatik olarak kontrol edilir. Cihazin tiim elemanlari paslanmaz sacdan imal edilmistir. Buhar ve isty Makine AGirigi (kg) 49

Weight of Machine (kg) w
kendi binyesinde Uretir ve Uzerinde bulunan fan sayesinde odaya Ufler. ‘

Rezistans
i ° .

The yeasting period is a very important factor to produce bread in good quality. Clima unit and moisturizing ~ ~Resistance

Su Girisi (inch)
equipment is an inevitable component for the yeasting rooms. The clima unit realize the homogeneous Water Inlet (inch) 12

steam and heat production in the room. The room temperature and humidity is automatically controlled at

the requested level thanks to the thermostat and hygrostat available with the device. All components of the

%/-ﬂq device are made of stainless steel-sheet. It produces the steam and heat within its own structure and blows Kontrol Sistemi Dijital

'Buhar TUpU

. . . . Control System Digital
& into the room via the fan available on the machine. 2
Steam Tube
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1976'dan beri... FiMMAK

Firin ve Gastronomi Makinalari

Sin Ce 7 9 76 Bakery and Gastronomy Machines

FIMAK MAKINA, 60'tan fazla tlkedeki musterilerine sundugu profesyonel ; ¢ —— =— =y — e
urunleriyle hizmet vermeyi sirdirmektedir. . - ;

Proje asamasindan itibaren kurulum ve teknik servise kadar musterilerin
ihtiyaclarini gérerek hareket etmenin dogruluguna inaniyoruz. ister kiciik
bir isletme olsun, ister blyuk bir kurum olsun dogru is akisini tanimlama
ve dogru ekipmanlari énermek konusunda FIMAK MAKINA olarak tam
donanimliyiz. Satis sonrasi musterilerimizi firmamizin kurumsal parcasi
olarak kabul eder 7/24 teknik servis destegi vermeyi taahhUt ederiz.

FIMAK to serve in more than 60 countries with high quality products.

We believe in the benefits of serving our customers at all stages from beginning of
the project till technical servicing. We are fully equipped about defining the right
work flow and suggest the correct equipment, regardless of a small business or
a large corporation. After sale, we accept our customers as a member of our
company and we undertake 24/7 technical service support.
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SERTIFIRA S e Biates of gy,

KALITE POLITIKASI i [ el e

Hedefimiz; mdusterilerimizin isteklerinin Otesinde memnuniyetini
saglamak, firmamizin rekabet glcinU surekli kilmaktir. Surekli
iyilestirme faaliyetlerimiz ile musterilerimizin  firmamiza ve
Urtinlerimize olan guvenini strekli kilariz.

Kayip ve hatalari en aza indirerek maliyetleri distrmek oncelikli
ilkemizdir. TUm calisanlar Kalite Herkesin Isidir anlayisi ile kalite
gelistirme ve iyilestirme calismalarina katilir. Rekabet edebilmek
icin teknolojik gelismeleri takip eder, tedarikgilerimizle karsilikh
yarara dayal isbirligi kurariz. Urlnlerimizin tasariminda temiz ve
guvenli cevreyi hedefler, Uretirken cevreye verdigimiz zarari en alt
dizeyde tutariz. En dnemli kaynak insandir anlayisi ile egitim ve
bilgi paylasiminin énemine inanir, calisanlarimiza iletisim ve insana
sayginin hukdm sirdigu rahat ve huzurlu bir is ortami sunariz.

OUR QUALITY POLICY _— T — p— P

- e e et 2 e

Our main goal to provide customer satisfaction and to protect permanence TE EEm—= e g EpEm
of our competitive power at the sector. We are targeting the permanence =

of our client’s trust on our company and products by regular treatment

activities. Our main objective is to reduce costs by lowering mistakes and

casualties.

All employees participate to processing quality and treatment studies with
the mentality of quality is everybody’s work. We follow the technological

progressions and make a cooperation with our accumulators to make a . g e o S X g ,LN,E;JU;WEI_

mutual benefitfor competing. We aim to a clean and confident environment Y < . «R-GE MERKE 5

in the project of our products and keep the harm to the environment : 1 7.2 R i Phib, St e s Pk darionl

at minimum during our production. We believe the importance that : = 3% , a6 Jﬁ,‘fﬁ‘_“‘::W,{i‘;ﬁ“f‘%‘mffﬁ‘ﬁ& .
communicating of education and information with mentality of Human is 3 A% e ey e "“’""“C' i 5
very important provenance and we provide comfort and peaceful working 4 o TRt

at our surroundings to our employees with reigning communication and ) . ] i i
respect to human being.

¥ERLI MALI BELGES] } | Tl | NERLIMALIBELCHES) |

Firin ve Gastronomi Makinalari
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Firin ve Gastronomi Makinalari

MERKEZ FABRIKA - HEADQUARTERS/FACTORY

Konya Organize Sanayi Bolgesi
Evrenkoy Cad. No: 35
Konya-TURKIYE

T: +90 (332) 239 00 81
F:+90(332) 23900 70

sales@fimakmakina.com.tr

info@fimakmakina.com.tr

ISTANBUL SHOWROOM - REGIONAL DIRECTORATE OF ISTANBUL/SHOWROOM
Basin Ekspres Yolu Bahariye Cad.

Mehmet Akif Mah. Stiphan Sok. No: 35
ikitelli/istanbul-TURKIYE

o
&
o
S
o
S
&
&
8
8
o
S
)
2
B
<
I
el
aQ
[

T: +90 (212) 471 20 76-78 81
F: +90 (212) 47120 77

sales@fimakmakina.com.tr
info@fimakmakina.com.tr
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