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MAC-TECH | Giiglii Uretim igin Akilli Goziimler

Ekmekgilik ve unlu mamuller sektoriinde faaliyet gosteren isletmelerin tiim ihtiyaglarina
¢oziim sunan MAC-TECH, iiretim hattinizin her agamasi i¢in yenilikgi, ekonomik ve yiiksek
performansli ekipmanlar tasarlayip iiretmektedir.

Farkli ol¢ii ve kapasitelerde sundugumuz Doner Arabali Firinlar, Kath Firinlar, Konveksiyonlu
Sistemler ve ¢ok daha fazlasi ile iiretiminizi verimli hale getiriyoruz. Bununla birlikte,
uretiminizin temelini olugturan hamur isleme makineleri; Hamur Kesme ve Tartma Makinesi,
Spiral Mikser, Planet Mikser, Uzun Sekil Verme Makinesi, Ara Dinlendirme Unitesi, Konik
Yuvarlama Makinesi ve ozel iiretim Mayalandirma Kabinleri ile tam donanimli ¢oziimler
sunuyoruz.

Her isletme ozeldir. Bu nedenle uzman ekibimiz, alaniniza ve iiretim kapasitenize gore en
uygun firin ve isleme hatti organizasyonunu planlayarak, en dogru ve en ekonomik yatirimi
yapmanizi saglar.

MAC-TECH olarak, emeginize teknoloji katiyor; daha kaliteli, daha hijyenik ve daha
surdirulebilir iretim i¢in yaninizda yer aliyoruz.

MAC-TECH Specialises in The Design and Manufacture of High-Performance
Equipment for the Bakery and Pastry Industry.

We offer a wide range of ovens in various sizes and capacities — Rotary Rack Ovens,
Deck Ovens, and Convection Systems — designed to improve your productivity and
baking quality.

Our dough processing line features essential machinery such as:

Dough Dividers, Spiral Mixers. Planetary Mixers, Long Moulding, Intermediate Proofers,
Conical Rounder, Custom-built Proofing Cabinets.Every production space is unique.
That’s why our expert team works closely with you to design the most efficient,
hygienic, and cost-effective setup for your bakery.
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DONER FIRIN ROTARY OVEN FODULA

Firnnmimiz, yiiksek performans, kusursuz
urdn kalitesi ve en Ust diizeyde enerji
tasarrufu beklentisi olan firincilar igin
bastan tasarlandi. Kullanicisina yillarca
kesintisiz hizmet saglamak amaciyla,
yanma haznesi paslanmaz celik
kullanilarak tretilmis ve dayanikliligi en
ust seviyeye cikariimistir.

Finnin pisirme haznesindeki ayarlanabilir hava akis
kanallari, sicak havanin tiim katmanlara ve koselere
tamamen homojen dagilmasini saglayarak kusursuz bir
pisirme dengesi olusturur. Yenilikci ve gli¢lendirilmis
buhar sistemi, trinler igin gerekli olan nemi comertge ve
fazlasiyla saglar.

Firin, elektrik, gaz veya dizel gibi farkl enerji
turleriyle calisabilme esnekligi sunar. Ayrica, gugli
IsI yalitimi ve ¢ift katmanli gozetleme cami, isi
kaybini sifirlayarak enerji verimliligini artirir ve kabin
ici sicaklik kararliligini korur.

Pisirme kabini sicaklidi, entegre elektronik kontrol
sistemi araciligiyla surekli izlenir ve PID regiilasyon
hassasiyetiyle sabit tutulur. Bu, optimum termal
kararllik saglayarak kusursuz bir pisirme homojenligi
sunar. Firin, ilk galistirmada hizli termal toparlanma
(quick-start) yetenegi sayesinde kullaniciya hem zaman
hem de enerji verimliligi kazandirir.

Glglendirilmis i¢c aydinlatma sistemi, Grlinlerin pigme
asamasinin kabin i¢indeki tiim noktalarda net ve
kesintisiz gozlemlenmesini miimkdn kilar. Kullanici
dostu manuel veya PLC tabanli otomatik kumanda
panosu segenegi, elektriksel dalgalanmalara karsi
dayanikli yapisiyla uzun operasyonel 6miir garanti eder.

Our rotary rack oven has been re-engineered for
bakers demanding high efficiency, superior
product quality, and maximum energy savings. To
ensure many years of trouble-free service to its
user, the combustion chamber is manufactured
from stainless steel, significantly enhancing its
durability and structural integrity.

The oven's baking chamber features adjustable air flow
channels, which ensure hot air is distributed completely
uniformly across all layers and corners, thus creating a
perfect baking balance. The innovative and reinforced

steam system generously provides more than enough
moisture required for the products.

The oven offers the flexibility to operate with different energy
sources, such as electricity, gas, or diesel. Furthermore,
robust heat insulation and the double-layered viewing glass
eliminate heat loss, thus boosting energy efficiency and
maintaining the internal temperature stability of the chamber.

The baking chamber temperature is continuously monitored
and maintained at a constant level with PID regulation
precision via the integrated electronic control system. This
ensures optimum thermal stability, delivering flawless
cooking homogeneity. The oven achieves rapid heat recovery
through its quick-start capability upon initial operation,
providing the user with savings in both time and energy
efficiency. The reinforced internal lighting system allows for
the clear and uninterrupted observation of product status
across all points within the cabin during the baking phase.
The user-friendly choice of either a manual or PLC-based
automatic control panel is guaranteed to provide extended
operational longevity due to its resilience against electrical
fluctuations.
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TEKNIK OZELLIKLER
TECHNICAL e MT50G-F || MT50 E
SPECIFICATIONS
|Ad-pcs |
2 )l 4730 1730 2500 || 2500 3000 3000 5000 5000
Kapasite (370gr ad / 8s) Kg
Capacity (370 /
ky (S0 pes { 83) (hamur/do|l 700 700 1000 || 1000 || 1200 1200 2000 2000
ugh)
Pisirme Alam / Baking Area  ||m2 4,2 ||4,2 5262 |l5.26.2 |[7.6/86 ||7.6/8.6 ||1i.2f13.8 11,2/13.8
Tava Kapasitesi / N 12 12 1113 i1z |[1en18 16/18 14/16/18  ||14/16/18
Tray Capacity L=
o Erae 800 x 1000 || 800x1000 -
T:“ Di:l e . mm 530 x 650 ||530x650 ||600x800 ||600x 800||600x 800 ||600 x 800
. Y 750x1040  ||750x1040
Genislik / Width ”A mm ||1zzu ||1220 ”1580 ||14sn ||1530 ||1430 "1880 ”1680
Uzunluk / Lenght B mm 1840 1680 2220 2015  ||2465 2260 2815 2500
ng
3 H mm 1865 1865 1960 1960 2260 2260 2260 2260
" Yiikseklik / Height
; H1 mm 2000 2000 2225 || 2225 2535 2535 2535 2535
r. . ‘
\s 380VAC 50Hz ey o
. w s ls s o s es E = &=
& e . J
. Mazot ve Gaz Isi Kapasitesi
Heat Cap, For Dicael / G keal/h 32.000 || 50.000 ||- 60.000 |- ||70.nuo -
-Maksimum Derece o = ' § :
- o Teueratirs C 320 ||350 320 350 320 350 ||320 350 R
h‘ i = B
iy Foerjl Kaynaklan Dizel - Dogal Gaz-Kau yakit/ Diesel — Natural Gas-Fuel Oil "1’“‘
_ Energy Sources ﬁwj‘
" A@irhk / Weight ”Kg ||1oou ||950 ”165!] ||1100 ||1300 ||1400 ||2500 Y f o
1 . ;\ wI‘&
. Dizel 4.2
Enerji Tiiketimi #
Gaz 3.13 =
S ==
=




DONER KONVEKSIYON FIRIN

Doner konveksiyon firin, pastaneler, oteller, restoranlar ve butik firinlar igin 6zel olarak tasarlanmis kompakt ve ¢ok yonli bir
unitedir. Uretim kapasitesi, 6zellikle kiigiik dlgekli pasta, borek ve sandvig ekmek gibi liriin gruplarina odaklanmistir. Déner
platform ve ¢ift fanli isi sirkiilasyon sisteminin entegrasyonu sayesinde, tava yiizeyinde tamamen homojen bir termal
dagilim garanti edilerek Ustin bir pisirme dengesi saglanir. Geleneksel kasetli selale buhar sistemi ise yogun ve kontrolli
buhar tretimi ile pisirilen Urtinlerin ideal kabuk ve parlakh§ina ulagsmasina katkida bulunur. Cihaz, bitiiniyle paslanmaz
celik konstriiksiyon ile imal edilmis olup, yiiksek yogunluklu is1 izolasyonu sayesinde termal kayiplari minimize ederek
onemli ol¢lide enerji verimliligi sunar. Limit anahtarl doner platform ve emniyet termostati gibi glivenlik sistemleri, siirekli
ve glivenli bir operasyonu teminat altina alir. Finmimiz, elektrikli ve gazl enerji segenekleriyle iiretiimekte ve muadil Griinlerin
aksine firin istli daviumbaz (aspiratorsiiz model) standart donanim olarak sunulmaktadir. Ayrica, alt kisimda bulunan 6zel
bolme, mayali Griinler igin gerekli olan optimum nemli mayalandirma ortamini (proofer) saglamaktadir.
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This rotary convection oven is engineered as a compact and versatile unit specifically designed for patisseries, hotels,
restaurants, and boutique bakeries. Its capacity is primarily focused on the small-scale production of pastries, cakes, and
sandwich bread. The integration of the rotary platform and dual-fan heat circulation system ensures a perfectly homogeneous
thermal distribution across the entire tray surface, which establishes a superior baking balance. Furthermore, the traditional
cassette-type waterfall steam system provides intense and controlled steam generation, contributing to the ideal crust and shine
of the finished products. The unit is manufactured with full stainless steel construction and utilizes high-density thermal
insulation to minimize heat loss, thereby yielding substantial energy efficiency. Safety systems, including the limit-switch
controlled rotary platform and a safety thermostat, secure continuous and reliable operation. Our oven is available with both
electric and gas energy options, and unlike comparable products, the oven-top canopy (hood), in a non-extractor model, is
included as standard equipment. Additionally, a dedicated compartment located in the lower section provides the necessary
optimum humid proofing environment for fermented products.



Doner arabali konveksiyonlu firin, pastanelerden otellere, This rotary rack convection oven

restoranlardan kiicuk firinlara kadar, sandvi¢ ekmek, pasta ve borek is designed as the ideal solution
gibi kiiglk olgekli tretimler igin ideal ¢ozimdiir. for small-scale production of
Cift yone donebilen platformu sayesinde, tava lizerinde her noktaya pastries, cakes, and sandwich
esit 1s1 dagilimi garanti edilir ve urlnlerinizde kusursuz bir pisirme bread in patisseries, restaurants,
dengesi saglanir. hotels, and bakeries.

B A Thanks to its dual-direction

rotating platform, it guarantees
perfect heat distribution to every
area of the tray, ensuring a
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TEKNIK OZELLIKLER
MT 6040 10T||MT 6040 G10T ||MT 6040E 5T ||MT 6040 EC
TECHNICAL SPECIFICATIONS

Pigirme Alam / Baking Area (m2) 2.4 24 1.2

Tava Kapasitesi / Pieces of Tray (Adet /
pes)
Tava Ebatlari / Tray Dimensions (mm) ||400 x 600 400 x 600 400 x 600 400 x 600 400 x 600

10 10 5 10

Tava Arast Mesafeler / Distance
Between Trays (mm)

Genislik / Lenght (mm) ||o87 ||o87 ||o87 ||o87 ||o87
Uzunluk / Lenght (mm) |[1253 ||1253 |[1253 |[1253 |[1253
2126 2126 1761

83 83 33 80 80

Yiikseklik 1430 1430 9987

Elektrik Giicii / Electrical Power
(kW)

Maksimum Derece / Maximum
Temperature (°C)

23 L5 13 2.4

300 300 300 70

Enerji Kaynaklar / Energy Sources ||Elekirikli / Dogal Gaz / Elekirikli / Elekitrikli /
(E/G) Electrical Natural Gas Electrical Electrical

Aarhik / Weight Kg |[370 ||400 |[200 |[80 |[60




KOMPAK FIRIN

Pastane ve market sektorlerindeki musterilerimizin,
gesitli trtin pisirme gereksinimleri ve beklentileri g6z
oniinde bulundurularak gelistirilen MAC-TECH Kompakt
Firin, konveksiyonlu firin ve mini kath firin moddillerini
tek bir entegre sistemde birlestiren yenilikgi bir ¢oziim
sunar. Bu entegrasyon, kompakt bir alanda yiiksek
verimlilik ve operasyonel esneklik saglar.

MASTRO

Developed in response to the diverse baking
requirements and expectations of our clients in the
patisserie and supermarket sectors, the MAC-TECH
Compact Oven offers an innovative solution by
integrating both a convection oven and a mini deck oven
module into a single, cohesive unit. This integration
ensures high efficiency and operational flexibility within
a compact footprint.

Yeni nesil ekipman, kullanicilara operasyonel
maliyetlerde belirgin bir diisiis saglarken,
ayni zamanda igletme alani ve satis noktasi
verimliligini maksimize etme olanagi sunar.
Uriiniin kontrol arayiizii, kullanicinin tercihine
g6re dokunmatik (PLC) ve mekanik (manuel)
kontrol paneli opsiyonlarina sahiptir.

This next-generation equipment not only enables
clients to achieve a significant reduction in
operational costs but also facilitates the
maximization of floor space and point-of-sale

_ efficiency. The unit's control interface is available

with both touchscreen (PLC) and mechanical
(manual) control panel options, allowing for user
preference.



MAC TECH, pastane ve perakende sektoriindeki musterilerimizin
esneklik ve isletme verimliligi taleplerini karsilamak tzere,
kompak firin giici ile geleneksel tas tabanli firin hassasiyetini tek
bir kompakt makinede entegre etmistir. Bu hibrit sistem, ayak izi
(footprint) maliyetlerini diiglirerek isletme ve satis alanindan
maksimum verim elde edilmesini saglar. Sistemin Ust katinda, 5
tepsilik (40x60 cm) konveksiyonlu firin kabini, gift fan sistemi
sayesinde hava dagitiminda tam homojenlik saglayarak drtinlerde|
kusursuz pisirme dengesi olusturur. Gerekli buhar ise, dogrudan
fan Gzerine puskirtilen suyun anlik buhar doniisimduyle reaktif
hassasiyetle Uretilir. Alt katta bulunan 2 tepsi kapasiteli, tek veya
cift katli tas tabanh firin, rustik ve geleneksel riinler igin ideal
termal stabilite sunar. Hem dokunmatik hem de manuel kontrol
panosu opsiyonlari ile operator kolayhgi sadlanirken, firinin )
altinda opsiyonel Maya Odasi (Fermentasyon Kabini) ya da '
hijyenik paslanmaz ¢elik sehpa se¢enegi mevcuttur. Bu ¢dzim,
modern firincilikta pisirme kalitesinden 6diin vermeden maliyet

etkinligi arayan profesyoneller

icin idealdir.

TEKNIK OZELLIKLER / TECHNICAL SPECIFICATIONS

KONVEKSIYONLU FIRIN MT 6040 E 5T / MINI ROTARY OVEN MT 6040E 5T

Enerii Kaynaklari / Energy Source

Elektrik / Electricity

Pisirme Alani | Area of Oven (m2) 1,2

. Tava Adedi / Piece of Tray (Adet | pcs) 5
Tava Ebat [ Tray Dimensions (mm) 400 % 600
Tava Arasi Mesafe / Distance between the trays (mm) 95
Gerilim { Voltage (V) 3BOVAC 50Hz
Elektrik Giici ! Electric Consumption (k\W) 8
|1 Kapasitesi | Heat Capacity (kcal/h) 6900

Maksimum Derece [ Maximum Temperature (°C)

En x Boy x Yilkseklik / Length x Widih x Heighi {mm]

300

KOMPAK FIRININ GENEL OLGULERI / GENERAL DIMENSIONS COMP.

B85x1590x1667 | BBIx1590x1975

Agirik (kg)

Tava Adedi / Piece of Tray (Adet / pcs)

345 515

MAYA KABINI MT 40 FC / FERMENTATION CABINET MT 40 FC

10

Tava Ebati / Tray Dimensions (mm)

400 x 600

Tava Arasi Mesafe ( Distance between the trays (mm)

80

Maksimum Derece / Maximum Temperature (°C

70

Harici Olgiiler / Outher Dimensions (mm)

B85 x 1580 x 660

Elektrik Giicil / Electric Consumption (kW) 2.4

ELEKTRIKLI KATLI FIRIN MT 45 / ELECTRICAL DECK OVEN MT 45
MTCOM-1 | MTCOM-2

Enerji Kaynaklar [ Energy Source Elektrik | Electricity
Kat Sayisi | Number of Decks (N) 1 2
Pigirme Alani / Area of Deck (m2) 0,68 1,36
Gerilim / Voltage (V) 380VAC 50Hz
Elektrik Giicii / Electric Consumption of Decks (kW) 5 10
Buhar Jenaratdri Elekirik Tlketimi
| Electric Consumption of Decks (kW) 7 4

Gerilim / Voltage (V)

380VAC 50Hz

Isi Kapasitesi / Heat Capacity (kcalh) 4.300 4.300
Maksimum Derece (°C) 300 300
Kat Kapasitesi — Deck Capacity

Tava / Tray: 350 x 450 (Adet / pcs) 4 8
Tava: / Tray: 400 x 600 (Adet / pcs) 2 4
Tava: / Tray 600 x 800 (Adet / pcs) 1 2

Kath Firinin Dabhili Olgﬁlari { Inner Dimensions of Deck

En x Boy X Yikseklk / Length x Width x Height (mm)

740x 920 % 210

Kath Firinin Dig Olgitileri / Outher Dimensions of Deck

En x Boy X YUkseklk / Length x Width x Height (mm

885 x 1590 x 350

=

MAC TECH has integrated the power of a compact oven
with the precision of a traditional stone deck oven into
one compact machine, designed to meet our customers'
demands for flexibility and operational efficiency within
the pastry and retail sectors.

This hybrid system reduces footprint costs while
ensuring maximum utilization of both operational and
sales floor space.

The upper section of the system features a 5-tray (40x60
cm) convection oven cabin. Thanks to an optimized dual-
fan system, air distribution achieves perfect
homogeneity, resulting in flawless baking balance across
all products. Essential steam is produced with reactive
precision via the instantaneous vaporization of water
sprayed directly onto the fan.

The lower section houses a 2-tray capacity, single or
double-deck, thermally stable stone deck oven, offering
ideal conditions for rustic and traditional products like
artisan bread, pizza, and Turkish flatbreads (Pide).

The inclusion of both touch (Digital) and manual control
panel options ensures ease of operation, while an
optional Proofer Cabinet (Fermentation Chamber) is
available beneath the oven. Alternatively, the unit can be
placed on a hygienic stainless steel stand.

This solution is the ideal choice for professionals
seeking cost-effectiveness without compromising on
baking quality in modern patisserie and bakery
environments!



ELEKTRIKLI KATLI FIRIN AYLA

Kigiik ve orta olgekli isletmeler igin ideal olan bu elektrikli Specifically designed for small to medium-sized enterprises, this
katl tas tabanl finnlar; pizza, baklava, borek, pasta, kek ve electric deck oven offers high efficiency in the baking of pizza,
benzeri unlu mamullerin tretiminde yiiksek verimlilik sunar. baklava, borek, pastry, cake, and similar bakery products. It can
Ayrica, biiyiik olcekli isletmelerde yardimei firin olarak da also be used as a supplementary oven in large-scale production
etkin bir sekilde kullanilabilir. facilities.

- Kontrol Sistemi: Dol unmatik ekranh veya manuel kontrol
panosu opsiy' nlar i lanict dostu arayiiz.

“'Modiiler Yapt: ihtl gore 1 ila 4 kat arasinda
yapilandirilabilir. Alt kisma istege bagli olarak =
fermentasyon (maya) odasi veya tastyici sehpa entegre :
edilebilir. e
Isi Kontrold: Her k 'bag|m5|z olarak calisabilir. Taban ve
tavan ISltIC!]aI’ yri kontrol edilerek, 0°C - 300°C
arasinda hassas sicaklik ayari yapilabilir. '

o ekirik enerjisiile calisan model

ormiilasyonla iiretilmis tas tabanlar,

ulugu saglayarak homOJen pisirme
performan3| sunar ‘€]
Gozlem Imkam Yiiksek Islya dayanlkll cam kapaklar ve her

pisirme sure_cl boyunca kolaylikla izlenebilir.




Yiiksek i1stya dayanikli, pisirme amagli 6zel formiile edilmis tas tabanlar, milkkemmel isi iletkenligi ve maksimum isi tutumu
saglayarak enerji verimliligini artirir ve homojen pisirme performansi sunar.

Her katta bulunan temperli cam kapaklar ve entegre LED aydinlatma sistemi sayesinde, pisirme siireci boyunca riinler net
sekilde izlenebilir.

Taglarin yiizey yapisi, nem kontrolii saglayarak iriin tabaninda istenen citirlik ve doku elde edilmesini destekler.

High-temperature resistant, specially formulated baking
stones ensure excellent thermal conductivity and maximum
heat retention, enhancing energy efficiency and delivering
uniform baking performance.

Tempered glass doors and integrated LED lighting in each

deck allow clear monitoring of products during the baking ﬁ
process. bt
The surface texture of the stone base aids in moisture §E§

control, contributing to optimal crust formation and product
texture.

EiEd
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Pisirme Alani / Deck Baking Area 0,6 11 2,3

Tava Adedi / Pieces of Trays 350 %450 4 6 12
400 x 600 2 4 8
H mm 1950 1950 1950
Harici Olgtiler / Outter Dimensions H1 mm 350 350 350
H2 mm 760 760 760
A mm 1100 1560 1560
amm 740 1245 1245
Dahili Olgiiler / Inner Dimensions b mm 920 920 1800
cmm 210 210 210
Isi Kapasitesi / Heat Capacitiy Kcal/h 4.300 8.600 17.200
Gerilim / Voltage \% 380VAC 50Hz
Elektrik Gucl / Electrical Power kw 5+2 10+4 18 +4
Maksimum Derece / Maximum °C 300 300 300
TAmnara tivn
Enerji Kaynaklari / Energy Sources Elektrikli / Electrical

Kat Agirligi / Weight of Deck kg 170 280 560
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HAMUR KESME MAKINASI VOLUMEIRIC DIVIREI?'

KONIK YUVARLAMA MAKINASICONICAL RO
ARA DINLENDIRME MAKINASI INTER

UZUN SEKIL MAKINASI DULDER RIMAL

SABIT KAZANLI OTOMATIK SE

SM KARISTIRMA M LIQUID MIXER AGITADOR






ve kaynak verimliligi maksimize

HAMUR KESME MAKINASI VECTRA

Orta 6lgekli operasyonlarda, While conventional cascade-type
konvansiyonel selale-tipi lubrikasyon lubrication systems in mid-scale
sistemlerinin haftalik sarfiyati 15 L operations exceed a weekly

seviyesini agarken, mikro-dozajlama consumption of 15 L, our micro-dosing
(damlama) teknolojimiz ile bu (drip) technology drastically reduces
tiketim 2.5 Lye kadar disurdlerek, this expenditure to a mere 2.5 L, thus
operasyonel maliyet optimizasyonu . maximizing operational cost

optimization and resource efficiency.

edilmistir.
En son teknolojik ve yapisal inovasyonlar Redesigned through the seamless
ile yillarin AR-GE birikiminin integration of the latest structural and
entegrasyonuyla re-dizayn edilen ve technological innovations with our extensive
haznesi ile dis govdesi AlISI 304 R&D expertise, and featuring an AISI 304
paslanmaz gelikten imal edilen hamur stainless steel hopper and external casing,
béliict Unitemiz, operator tercihine gore our advanced dough divider delivers
manuel veya dokunmatik ekran superior weight accuracy by non-stress/non-
Uzerinden kalibre edilebilen dozaj _ compression portioning dough between 50

and 1000 grams (depending on the selected
configuration) at a production rate of 20 to
40 strokes per minute, with portioning
calibration adjustable via an HMI
touchscreen or a manual handwheel.

ayarlaryla, hamuru 50-1000 gram

araliginda (segilen konfiglirasyona bagl
olarak) dakikada 20 ila 40 vurus hizinda,
stressiz ve kompresyonsuz bir sekilde |7
keserek Ustlin gramaj hassasiyeti sunar.



Ozet Teknik Spesifikasyonlar

Dozaj: Tam otomatik dokunmatik kalibrasyon.

Konstriiksiyon: Agir hizmet tipi ¢elik sasi, paslanmaz celik dis kapaklar.

Hiz: Elektronik kademesiz ayar.

One Cikanlar: Konveydrde hamur ciftleme, krom kapli tambur, oksitlenmez piston, 70 kg huf_li--.‘-_'j--'-

Sistem: Kapali devre merkezi yaglama, 24 V kumanda.
Kapanis: Tambur ve piston otomatik bosaltma/bekleme pozisyonu.

Dosing: Fully automatic touchscreen calibration.

Construction: Heavy-duty steel frame, stainless steel external covers.
Speed: Electronic stepless (VFD) adjustment.

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION

 Kontrol Kumanda / Control

Birim
Unit

Digital

Piston Sayis! / Pieces of Piston

 Kapasite / Capacity

ad-pcs 1 1 1 2
| ad/pcs/h ] 1560 - 2160 1200 - 2400 1200 - 2400 4560
50 - 200 50 - 200 50 - 200 -
100 - 600 100 - 600 100 - 600 100 - 600
ar 250 - 1000 250 - 1000 250 - 1000 250 - 1000

Gramaj Aralidi / Weight Range

@ mm

70-110-130

70-110-130

70-110-130

110 -130

kg

70- 140

70 - 140

70 - 140

200 - 250

Gerilim / Voltage

380VAC 50Hz

‘Biyiik Huni Olciisii / Big
Hopper Dimensions

 Elekirik Giici / Electrical Power

C mm

930-1050

| Dis Olgiiler / Outter Dimensions.
| Adirlik / Weight




KONiIK YUVARLAMA MAKINASI BEZE

Yeni nesil endistriyel konik hamur yuvarlama
makinemiz, kiigiikten blylige degisen gramaj
araliklarinda galisan tim firin isletmelerinin
gereksinimlerini kargilayacak sekilde
tasarlanmis yiiksek isleme kapasitesine
sahiptir. Genis hamur ¢esitliligi ile uyumlu
olacak sekilde gelistirilen bu makine, hamur
bezelerini 6zel tasarlanmis konik kanallar
vasitasilyla miikemmel ve hassas bir sekilde
yuvarlayarak, hamurda minimum stres
olusumunu ve dolayisiyla kirllma oranini en
aza indirmektedir.

Ayarlanabilir Kanal Mesafesi: Tek bir merkezi ayar noktasi izerinden

yuvarlama kanallari arasindaki mesafe optimize edilebilir.

isleme Kapasitesi: Saat basina 4.000 adet hamur isleme kapasitesi

sunar.
Hamur isleme Gramaj Aralidi: 30 gr ile 2500 gr arasinda genis bir
gramaj yelpazesini igleyebilir.

Kanal Uzunludu: Optimal yuvarlama stireci igin 4.7 m'lik etkili kanal

uzunlugu.

Hamur Giris/Cikis Konfiglirasyonu: Standart olarak 6 noktadan hamur
girisi ve 3 noktadan ¢ikis imkani sunar (Opsiyonel olarak 9 girig - 3

¢ikis konfiglirasyonu mevcuttur).

Unlama Unitesi: Entegre agma/kapama kontrollii otomatik unlama

sistemi.
Sasi Yapisi: Tamamen hijyenik ve dayanikl paslanmaz gelik sasi.

Hareket Kabiliyeti: Entegre tekerlekler sayesinde kolay konumlandirma

ve taginabilirlik.

Our new generation industrial conical
dough rounder boasts a high processing
capacity designed to meet the demands of
all bakery operations, from small to large
grammage ranges. Developed to be
compatible with a wide variety of dough
types, this machine perfectly and precisely
rounds dough pieces through its specially
designed conical channels, ensuring
minimal dough stress and consequently
"reducing dough breakage to the lowest
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Adjustable Channel Distance: The distance between the rounding
channels can be optimized via a single central adjustment point.
Processing Capacity: Offers a processing capacity of 4,000 pieces
per hour.

Dough Processing Grammage Range: Capable of processing a
wide grammage range from 30 gr to 2500 gr.

Channel Length: An effective channel length of 4.7 m for optimal
rounding processes.

Dough Infeed/Outfeed Configuration: Standard configuration
provides 6 dough entry points and 3 exit points (Optional 9 entry - 3
exit configuration available).

Flour Dusting Unit: Integrated automatic flour dusting system with
ON/OFF control.

Chassis Structure: Fully hygienic and durable stainless steel
chassis.

Mobility: Easy positioning and portability thanks to integrated
wheels.

MAC TECH



Termal Kontrol Sistemi: Hamurun yiizey sicakligini optimize ederek
ideal kabuk olusumunu destekleyen sicak-soguk hava iifleme
sistemi ile kalite siirekliligi saglanir.

Yiizey Kaplama lyilestirmesi: Hamurun yapisma riskini tamamen
ortadan kaldiran Teflon kapli yuvarlama kanali veya makine govdesi
opsiyonlari mevcuttur.

Hiz Kontrol Mekanizmasi: Operatorlere tretim hatti hizini anlik ve
hassas bir sekilde yonetme imkani sunan elektronik hiz kontrol
sistemi ile proses kontrolii en Ust diizeye ¢ikarilir.

Thermal Management System: Continuity in quality is ensured by
the hot/cold air blowing system, which optimizes the dough
surface temperature to facilitate ideal crust formation.

Surface Coating Enhancement: Options for a Teflon-coated
rounding channel or machine casing are available to completely
eliminate the risk of dough adhesion and simplify cleaning.
Speed Control Mechanism: Process control is maximized via an
electronic speed control system, offering operators the capability
to manage the production line rate instantly and with high
precision.

TEKNIK OZELLIKLER Birim
TECHNICAL SPECIFICATIONS Unit MTCR-KCK | MTCR-ORT | MTCR-STD | MTCR-END »
\* »
Kontrol Kumandasi / Control Manual Ped
ad/s- , »
Kapasite / Capacity pcs/h 100 -2400 100 - 2400 100 - 2400 1800-4800 b 3
ks
Gramaj Aralidi / Weight Range ar 50 - 200 100 - 600 100 - 1200 100-2400 |8 & 4
Gerilim [ Voltage \ 380VAC 50Hz ™ b
Elekirik Glict / Electrical Power kW 0,55 0,55 0,55 1.5 ~
Ayarlanabilir Kanal
Adjustable Channel - X v v v
Hamur Girig Ylksekligi
Dough Feeding Height amm 770 770 770 830 %
Hamur Cikis Yuksekligi a
Dough Output Height b mm 950 950 950 1180 b=
A mm 950 950 950 1320 2]

_ B mm 1050 1050 1050 1050 q
Harici Olgiiler / Outter /Dimensions | H mm 1465 1465 1465 1620 =
Adirlik kg 195 640




ARA DINLENDIRME MAKINESI iNTRA

Operasyonel ihtiyaglara gore iki ana modda c¢aligtirilabilir: This machine can be operated in two main modes based
OLomat;]k modda, S|stemekg|rep harlnurljk@ hizina I on operational needs: In automatic mode, it runs fully
(throug pUt, ra,tef) WIS rong olarax, veya ,manue synchronized with the incoming dough throughput rate; or
modda, kesintisiz besleme (continuous feed) imkani . . . .
A in manual mode, it allows for continuous feeding.

' The integrated sensors enable the instantaneous

Entegre sensdrler yardimiyla, sisteme giren beze adedi L ) _ o
(dough piece count) dijital kullanici arayiizii iizerinden monitoring of the dough piece count via the digital Human-

anlik olarak takip edilebilir. Machine Interface (HMI).

Kesme ve yuvarlama iglemleri sirasinda hamur This is where the dough is rested to
matriksine uygulanan mekanik stresin recover from the mechanical stress
giderilmesi ve hamurun viskoelastik applied during the dividing and rounding
ozelliklerini geri kazanmasi i¢in bu asamada processes and to restore its viscoelastic
dinlenmeye birakilir. Dinlenme stireci boyunca, properties. Throughout this resting period,
mayanin fermantasyon aktivitesi hizlanarak the yeast's fermentation activity continues
devam eder. Yetersiz dinlenme siiresi, sekil to accelerate. Insufficient rest time leads
verme asamasinda hamur yiizeyinde to surface tearing during the molding
yirtilmalara neden olur ve nihai ekmek stage, negatively impacting the structural
drtintintin yapisal ve gorsel kalitesini olumsuz and visual quality of the final bread

etkiler. product.
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kapli transfer panelleri, bezé » . -
aktarimi sirasinda hassas've " =
kesintisiz senkronizasyon saglaf.

Yiiksek dayanikliiga sahip, kare -

formlu polimerik dinlendirme
hazneleri kullaniimaktadir.
Sistem, sag veya sol girig/cikis
konfiglirasyonuna uygun modiuiler
tasarim esnekligi sunar.

The PTFE (Teflon)-coated transfer
panels within the internal mechanism
ensure precise and uninterrupted
dough

hronous transfer during
andling. {HeL
ge. utilizes high-durability,

polymeric resting

ers modular design
ing for right or left
tation configurations.

"

Mevcut modeller 88, 152, 176, 240, 328 ve 640
cep (pocket) kapasitelerinde sunulmaktadir.
Opsiyonel Modiiller:

Sag veya sol giris/¢ikis konfigiirasyonu.

UV sterilizasyon lambasi ve entegre
iklimlendirme Unitesi.

Hamur giris ve/veya c¢ikisina yonelik tagima
bandi (konveyor) sistemi.

Available models come in 88, 152, 176, 240, 328,
and 640 pocket capacities.

Optional Modules:

Right or left entry/exit configuration.

UV sterilization lamp and integrated climate control
unit.

Conveyor system for dough entry and/or exit.

TEKNIK OZELLIKLER
TECHNICAL SPECIFICATION Birim M-88 M-152 M-176 M-240 M-328 M-640
Tas Adedi
Number of Pockets N 88 152 176 240 328 640
Genislik / Width A mm 1225 1970 1970 1970 1970 1970
Uzunluk / Lenght B mm 1075 1075 1075 1550 1550 2150
Yiikseklik | Height H mm 2500 2100 2500 2100 2500 2500
Hamur Giris Ylksekligi
Infeed Height amm |800-950] 800 -950 |800-950]800-950] 800 -950 |800 -950
Hamur Cikis Yiksekligi
Qutfeed Height b mm 1550 1250 1550 1250 1550 1250
Dinlendirme Siiresi
Resting Time dk-min. 2-4 36-7,2 |42-84 6-12 8-12 10 - 18
Gerilim / Voltage (V) 3BOVAC 50Hz
Elektrik Giicii
Electrical Power KW 0,37 0,37 0,37 0,37 0,75

_Agirlik / Weight kg 400 450 550 500 700




UZUN SEKIL MAKINESI
LONG MOULDER= ;
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Uzun Sekil Verme Makinesi, tava ekmegi ve
kilicuk baget dahil genis bir Urlin yelpazesi igin
sekil verme yetenegine sahiptir. Dort adet baski
ve uzatma merdanesi ile donatiimis olup, 6zel
yapigsmaz malzemeden yapilmis bu merdaneler
plastik siyirma Uniteleriyle desteklenir. Hassas
sekillendirme igin ayarlanabilir baski tablasi,
temizlik amaciyla kolayca agcilabilir. Sistem, basit
ve yuksek hassasiyetli ayar imkani sunar; ayar
kollari operasyonel esneklige gore ters yonde de
monte edilebilir. Saglam konstriiksiyonu
minimum bakim ile uzun 6mdr saglarken, tim
mobil kapaklar elektrik giivenlik anahtarlariyla
donatiimistir. Maksimum sekil verme uzunlugu
420 mm ve kapasitesi saatte 2.800 adettir.

MAC TECH
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Moulder machine is capable of shaping a wide
range of bakery products, including tin bread and
small baguettes. It is equipped with four pressing
and elongating rollers, made from special non-
stick material and supported by plastic scraper
units. The adjustable pressure plate for precise
shaping can be easily opened for cleaning. The
system offers simple, high-precision adjustment;
the control levers can be reversed to suit
operational space. Robust construction ensures
longevity with minimal maintenance, and all
mobile covers are fitted with electrical safety
interlock switches. The maximum molding length
is 420 mm, and the capacity is 2,800 pieces per
hour.
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B mm 2100
Hmm 1500
mm 420
adet/h 1200
adet/h 2400
380VAC 50Hz
KW 0,55
kg 240

MAC TECH



SABIT KAZANLI OTOMATIK SPIRAL MIKSER VERTO

Spiral hamur yogurma mikserleri, konvansiyonel
yogurma sistemlerine kiyasla iglem stiresini dnemli
olglide optimize etmesi nedeniyle firin ve pastacilik
endistrisinde yogun talep gérmektedir. Bu mikserler
sayesinde, daha homojen bir hamur matriksi ve stiin
gluten gelisimi saglanir, bu da nihai ekmek Griindntn
spesifik hacmini artirir. Cihaz, manuel veya tam
otomatik modda galistinlabilir ve operasyonel esneklik
saglayan iki bagimsiz zaman ayari ile donatiimistir.
Yogurma haznesi, spiral kol ve kesme bigagi
tamamen gidaya uygun paslanmaz gelikten imal
edilmistir. Kazan, ters yonde donus 6zelligine sahiptir.
Kayis-kasnak tahrik sistemi sayesinde, makine disik
guriltd seviyesinde ¢aligir. Hamur karisimina su
eklenmesi i¢in kazan lzerinde entegre bir musluk
mevcuttur. Opsiyonel olarak, hamur sicakhgini anlk
olarak izlemek amaciyla karistirma haznesine bir
sensor Unitesi entegre edilebilir.

Spiral dough mixers are highly demanded within the bakery
and pastry industry due to their ability to significantly
optimize the processing time compared to conventional
mixing systems. These mixers facilitate a more
homogeneous dough matrix and superior gluten
development, which, in turn, increases the specific volume
of the final bread product. The apparatus can be operated
in either manual or fully automatic mode and is equipped
with two independent time settings (timers) for
operational flexibility. The mixing bowl, spiral hook, and
central breaker bar are fully constructed from food-grade
stainless steel. The bowl features a reverse rotation
capability. Utilizing a belt-pulley drive system, the machine
operates with a low noise level (silent operation). An
integrated tap (water inlet valve) is positioned on the bowl
for water addition to the dough mixture. Optionally, a
sensor unit (thermal probe) can be integrated into the
mixing bowl for real-time monitoring of the dough
temperature.



Mikserin kazan, spiral kol ve kesici bi¢agi
paslanmaz cgelikten uretilmigtir. Kazan, ters yonde
donds yetenegine sahiptir. Kayis-kasnak tahrik
sistemi sayesinde dislik gurilti seviyesinde
calisir. Kazan uzerinde su beslemesi icin entegre
musluk bulunur. Opsiyonel olarak, hamur
sicakhigini anlk izleyen termal sensor Unitesi

The mixer's bowl, spiral arm, and breaking bar are
fabricated from stainless steel. The bowl features
reverse rotation capability. It operates with a low noise
level due to its belt-pulley drive system. An integrated
tap is present on the bowl for water supply. Optionally, a
thermal sensor unit for real-time dough temperature
monitoring can be integrated into the mixer.

miksere eklenebilir.

TEKNIK OZELLIKLER Birim

TECHNICAL SPECIFICATION Unit MTSM 80 | MTSM 130 MTSM 160 MTSM 250
Hamur Kapasitesi

Dough Capacity kg 80 130 160 250

Un Kapasitesi

Flour Capacity kg 50 80 100 150
Kazan Olglisii

Bowl Dimensions @xhmm | 700 x 410 | 800 x 430 900 x 470 1000 x 520
Genislik / Width A mm 725 825 925 1025
Uzunluk / Lenght B mm 1210 1300 1470 1570
Yikseklik / Height H mm 1360 1360 1530 1570
Kazan Doniis Hizi

Bowl Rotation Speed rpmdk/min 12 12 12 12
Spiral Dénts Hizi

Spiral Rotation Speed rpmdk/ min| 105 - 210 105 - 210 105 - 210 105 - 210
Gerilim / Voltaj (V) 380VAC 50Hz + N + PE

Electrik Giicli / Electrial Power kW 3,5-55 35-55 55-1.5 7,5-11
Agirhg / Weight kg 500 530 840 880




YARDIMCI EKIPMANEAR AUXILIARY EQUIPMENTS
« PLANET MIKSER PLANERARY MIXER PETRIN

« UN ELEME MAKINASI FEDUR SIEVING MACHINE TAMIS

« EKMEK DILIMLEME MAKINASI BREAD SLICIN SLICE

« SU SOGUTMA UNITESiI WATER COOLER DOJI

« SUDOZAJLAMA UNITESi WATER METER TERMIS

« MAYALANDIRMA KABINi FERMENTATION CABINET TEST

« KLiMA UNITESI CLIMATOR UNIT ETERNA

. TAVA ve TAVA ARABALARI TRAYS and TRAY TROLLEYS
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PLANET MIKSER

PETRIN

Mikser Serisi; ¢cirpma, karistirma ve yogun
yogurma gerektiren tim operasyonlari tek bir
unitede gergeklestirebilme kabiliyetine sahiptir.
Firinlar, buyuk olcekli pastaneler, oteller ve
endustriyel mutfaklar icin 6zel olarak
tasarlanmis olup, bu segmentler igin ideal bir
¢ok fonksiyonlu ¢6ziim olarak konumlanmistir.

Makine, kullanim ergonomisi, basit araytizi ve ustin
glvenlik standartlar ile one gikar. Muhtelif
formilasyonlarin imalati igin olagantstu performans
ve hassasiyet sunan , yiiksek kalite beklentilerini
karsilarken, ayni zamanda maksimum operasyofjgl
ekonomi saglama hedefiyle gelistirilmistir. Bu
ozellikleriyle serisi, uluslararasi pazarda ngéniIifIik ve
etkinlik acisindan kendini kanitlamig bir makinedir.

DOl '8

The Universal Mixer Series, presented by MAC-TECH,
boasts the capability to execute all required operations
—including whipping, mixing, and intensive kneading—
within a single unit. Specifically designed for bakeries,
large-scale patisseries, hotels, and industrial kitchens
(catering), it is positioned as an ideal multi-functional
solution for these segments.

The machine stands out for its user-friendly
ergonomics, simple interface, and superior safety ‘lﬁ
standards. Delivering exceptional performance and L
precision for the manufacturing of diverse formulations,
was developed with the goal of meeting high-quality
expectations while ensuring maximum operational
economy

(low running costs). With these features, the series has t
established itself as a reliable and effective machine on .
the international market =~

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION Birim MPM 40 MPM 60 MPM 100 | MPM 120

Kazan Hacmi

Bowl Volume Lt. 40 60 100 120

55-110

Kafa Donls Hizi -120 55-110-120

Rotation of Head Speed rpmdk/-min /0-220 /0-220 0 - 200 0 - 200
140 - 280 - 140 — 280

Firca Donus Hizi 560 - 560

Rotation of Whisk Speed rpmdk/-min | 100 - 520 100 - 520 100 - 520 | 100 - 520

Genisglik / Width m 63 63 118 118

Uzunluk / Lenght m 91 91 100 100

Ykseklik / Height m 137 137 197 205

Gerilim / Voltage (V) 380VAC 50Hz + N + PE

Elektrik Glicli

Electrical Power kW 2,2 2,2 4 4

Agirlik / Weight kg 220 230 520 520




UN ELEME MAKINESI

Kompakt bir govde tasarimina sahiptir ve tamamen yiiksek hijyen standardinda paslanmaz
celik (Full AISI 304) malzemeden imal edilmistir. Unite, unun havalandirilmasi ve partikiil
elemesi islemlerini entegre bir sekilde gergeklestirir.

Unu eleme prosesi: Islenecek un, dolum haznesine bosaltilir ve dikey helezon yardimiyla
eleme odasina tasinir. Bu odada, donen ¢ift firca mekanizmasi ile un, belirlenen elek tizerinden
gegirilerek filtrelenir ve ¢ikis agzindan dogrudan yogurma kazanina bosaltilir.

Makine, govdeye entegre edilmis hareket tekerlekleri sayesinde yiksek mobilite sunar. Kolay
degistirilebilir firca konfiglirasyonuna sahip olup, 3 metreye kadar dikey tasima ylksekligi
saglar. Nominal kapasitesi 2000 kg/saat olup, operator guivenligini artirmak amaciyla emniyet
I1zgarasi mevcuttur. Makinenin net agirhgi 93 kg'dir. Opsiyonel olarak, depolama hazneli model
secenegi mevcuttur.

MACTECH

This machine, presented by MAC-TECH, features a
compact body design and is manufactured
entirely from high-hygiene-standard stainless steel
(Full AISI 304). The unit integrally performs the
aeration and particle sifting (screening) of flour.
The Sifting Process: Flour to be processed is
charged into the inlet hopper and conveyed to the =
sifting chamber via a vertical screw conveyor.
Inside this chamber, a rotating twin-brush

mechanism sifts the flour through a designated “ ‘ _g 5
screen, and the filtered product is discharged _1 ‘?;
from the outlet nozzle directly into the mixing - )
bowl. ' ——

The machine offers high mobility thanks to its
integrated chassis castors (wheels). It features a
quick-change brush configuration and provides a
vertical conveying height of up to 3 meters. The
nominal throughput capacity is 2000 kg/hour, and
a safety grid is included for enhanced operator
protection. The machine's net weight is 93 kg. An

optional model featuring an integrated storage ¢
silo (bunker) is also available S T
| (.,
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TEKNIK OZELLIKLER Birim
TECHNICAL SPECIFICATION Unit MT-1CR MT-2CR
Hazne kapasitesi
Capacity Hopper Kg 50 100
Kapasite / Capacity kag/s-ka/h 2000 2000
Elek dlciisd / Size of Sieve mm 1.2x1,2 1,2x1,2 L/
Elek Capi / Diameter of the Wire Sieve mm 0,32 0,32 . K
Elektrik Giicii / Electrical Power kW 0,75 0,75 =4
Genislik / Width mm 700 750
Uzunluk / Lenght mm 1315 1317
Yiikseklik / Height mm 1700 1710
Voltaj / Voltage (V) 220/ 380VAC 50Hz

Adirhik / Weiaht ka 118 120



EKMEK DILIMLEME MAKINESI stice

MAC-TECH Ekmek Dilimleme Unitesi, her boyuttaki ekmegi
yiksek hassasiyetle ve homojen kalinlikta dilimleme
kapasitesine sahiptir. Dilim kalinligi opsiyonlari 10, 13 veya
16 mm olarak musteri talebine gore ayarlanabilir/
uretilebilir. " |
Makinenin ¢galisma ytizeyleri hijyen ve dayanikhlik amaciyla
paslanmaz celikten imal edilmistir. Dilimleme ¢evrimi
tamamlandiginda lnite, otomatik durdurma mekanizmasi
ile glivenli bir sekilde durur. Entegre mobilite tekerlekleri
sayesinde kolaylikla konumlandirilabilir.

Bigaklar, uzun kullanim émru ve keskinligini koruma
amaciyla 6zel paslanmaz gelik alasimdan uretilmigtir.
Makinenin ana govdesi, yiiksek dayanim saglayan
elektrostatik toz boya ile kaplanmigtir. Makine, basit
operasyonel arayiizii ve kolay temizlenebilir yapisiyla 6ne -
cikar

¢ _ Ll Y

The MAC-TECH Bread Slicing Unit is capable of slicing all sizes (dimensions) of bread with(ﬁigh precision and
homogeneous thickness. Slice thickness options are customizable/producible as 10, 13, or 16 mm based on
customer demand.

The machine's working surfaces (contact areas) are manufactured from stainless steel for optimal hygiene
and durability. Upon completion of the slicing cycle, the unit safely halts via an automatic stop mechanism
(automatic shut-off). It is easily repositionable thanks to its integrated mobility castors (wheels).

The blades are manufactured from a special stainless steel alloy to ensure an extended service life and
maintained sharpness. The main machine body is coated with electrostatic powder paint for high resistance.
The machine stands out for its simple operational interface and easy-to-sanitize (cleanable) design

TEKNIK OZELLIKLER Birim

TECHNICAL SPECIFICATION Unit MBS-1 MBS-2 MBS-3 MBS-4
ad/s

Kapasite / Capacity pcs/h 360 360 900 1350

Maksimum GenislikxDilimleme Derinligi

Maximum Width, Slicing Depth mm 340 x 480 330 x 480 330 x 400 330 x 450

Maksimum Dilimleme Yiksekligi

Maximum Width, Slicing Depth mm 50 - 160 50 - 180 50 - 140 60 - 200

Mak.-Min. Dilim kalinhigi

Max.-Min. Slice Thicknes mm 8-9-10-11-12-13-14-15-16-18-20

Konveyor hizi / The Speed of m/dk

Conveyor m/min - - 0,2-2 0,2-25

Kontrol / Control - Manuel Manuel Yari Otomatik Otomatik

Geniglik / Width mm 650 650 610 1300

Uzunluk / Lenght mm 820 900 2670 2120

Yikseklik / Height mm 1200 1240 1180 1100

Gerilim / Voltage (V) 220/ 380VAC 50Hz

Elekirik glicii / Electrical Power kKW 0,55 0,55 0,55 0,37 - 0,55

Agirhik / Weight kg 160 150 290 350




SU DOZAJLAMA UNITESI

MAC-TECH Su Sogutma Unitesi, optimize edilmis kompakt
tasanimi sayesinde, minimal kurulum alani igerisinde yiiksek
kapasiteli soguk su tedariki saglar. Unite, ayarlanan set sicakligina
ulastiginda, bu termal seviyeyi korumak igin otomatik isi
dengeleme sistemi devreye girer.

Silindirik formda yeniden tasarlanan bu sistem, sogutma
prosesini kazan ylizeyinin disindan gerceklestirir. Hem dahili
hazne hem de dis kaplama yiiksek dayanikhlik ve hijyen
standartlari i¢in paslanmaz gelik malzemeden (AISI 304) imal
edilmistir.”
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The MAC-TECH Water Chiller Unit, thanks to its optimized compact design, provides a high-capacity cold
water supply within a minimal installation footprint (volume). Once the unit reaches the preset target
temperature, an automatic thermal stabilization system is engaged to maintain this specific thermal level.
This cylindrically redesigned system performs the chilling process via an external cooling jacket (outside
the tank wall). Both the internal tank (vessel) and the external cladding (casing) are manufactured from
stainless steel (AISI 304) for superior durability and hygiene standards

SU SOGUTMA UNITESI

Su Sogutma Sistemi, suyu 1.50C'ye kadar sogutarak, verimliligi artirmak
icin cevrim i¢i buz ¢c6zme mekanizmasi kullanir.

Entegre Emniyet Otomasyonu, fan arizasi veya sogutucu akiskan kacagi
gibi durumlarda motoru korumak igin enerji akisini otomatik keser.

300, 600 veya 900 litrelik kazan segenekleri mevcuttur. Sistemin saatlik
tedarik kapasitesi 100 litredir (Orn: 40C'deki 100 litre su, 15-16 dakikada
yenilenir). Minimum su sicakligi +20C'ye kadar disdirdlebilir."

The MAC-TECH Water Chiller System chills water down to 1.50C and
utilizes an in-cycle defrost mechanism to optimize efficiency.

The Integrated Safety Automation automatically cuts power to protect
the motor during critical events (e.g., fan malfunction, refrigerant
leakage).

Available in 300, 600, or 900-liter vessel options. The system's hourly
renewal capacity is 100 liters (E.g.: 100 liters at 4oC renewed in 15-16
mins). Minimum water temperature can be reduced to +20C.

TEKNIK OZELLIKLER Birim
TECHNICAL SPECIFICATION Unit MTS 300 MTS 600 MTS 900
Tank Kapasitesi
Tank Capacity It 300 600 900
Sogutma Kapasitesi It/s
Cooling Capacity it/h 80 80 - 100 150
Kompressor Tipi Hermetik Hermetik Hermetik
Compressor Type - Hermenic Hermenic Hermetic
H mm 1780 2050 2070
Ebatlar / Dimensions @ mm 800 960 1120
Girig/In inch 1/2" 1/2" 1/2"
Cikis/Out 3/4" 3/4" 3/4"
Drenaj/Dranage 3/4" 3/4" 3/4"
Su Baglantilan / Water Connections Tahliye/Overflow 1/2" 1/2" 1/2"
Voltaj / Voltage (V [ Hz) 220/ 380VAC 50Hz
Elektrik Glict
Electrical Power KW 1,33 1,33 1,50
Adirlik / Weight kg 137 197 267

MAC TECH



MAYALANDIRMA KABINi

Ekmek hamurunun mayalanma siireci, gerekli
nem ve Isi kosullarini saglayan, yalitimh
kabinlerde gerceklestirilir. Paslanmaz ve korozyon
direncli 6zel malzemeden uretilen bu kabinler,
uzun émur ve kolay temizlik imkani sunar.
Kapaktaki gozetleme pencereleri sayesinde
hamur gelisimi rahathkla takip edilebilir.

Ekmek hamurlarinin mayalanma
(fermentasyon) siireci, kontrol altinda tutulan
ortamlarda gergeklestirilir.

Bu amagla kullanilan mayalandirma kabinleri,
dis ortam kosullarindan izole edilmigtir ve
hamurun optimum gelisimi igin gerekli olan
spesifik sicaklik ve nem parametrelerini
sa@layacak sekilde tasarlanmistir. Bu kontrolli |
ortam, standardize edilmis ve kaliteli tGriin elde
edilmesini garanti eder.

The leavening (fermentation) process of bread
dough is carried out in controlled
environments.

The proofer cabinets used for this purpose are
isolated from external conditions and designed |
to provide the specific temperature and
humidity parameters necessary for the optimal
development of the dough. This controlled
environment guarantees the production of
standardized and high-quality products.
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The fermentation of bread dough takes place in
insulated cabinets ensuring optimal humidity
and heat. These cabinets, made of corrosion-
resistant material for durability and easy
cleaning, feature viewing windows to monitor
dough development.

TEKNIK OZELLIKLER

TECHNICAL SPECIFICATION RCA 2000 MT | RCA 4000 MT | RCA 6000 MT | RCA 8000 MT
Genislik / Width (mm) 1020 1990 1990 4445
Uzunluk / Lenght (mm) 2500 2500 3590 2270
Yikseklik / Height (mm} 2150 2150 2150 2150
KAPASITE /| CAPACITY (adt / pcs)

530 x 650 3 9 12 18
550 x 700 3 9 12 18
550 x 900 6 8 12
600 x 800 2 4 6 8
600 x 900 2 4 6 8
780 x 1000 2 4 6 8
B0O x 1000 4 6 8
800 x 1020 1 2 4 6




KLiMA UNITESI

Hamur gelisimi (fermentasyon) icin gerekli olan
ideal sicaklik ve nem dengesini mayalama odasi
icinde saglamak Uzere tasarlanan bu klima unitesi, ETERNA
entegre sensor sistemi sayesinde kabin i¢i degerleri
surekli izler ve otomatik olarak regile eder. Cihazin
kumanda paneli, kolay ve guvenli kullanim
amaciyla, Gniteden bagimsiz olarak mayalama
odasinin dis paneline monte edilir, nem araligi1 %60-
95 RH ve 1sitma araligi 20°C-50°C olup, 10 m3'e
kadar etkili alan kapasitesine sahiptir.

(LN RN N

Designed to maintain the ideal balance of temperature
and humidity required for dough development
(fermentation) within the proofing room, this climate
unit continuously monitors and automatically regulates
the internal values via an integrated sensor system. For
easy and safe operation, the device's control panel is
mounted independently of the unit on the exterior
panel of the proofing room; it features a humidity range
of 60-95% RH and a heating range of 20°C-50°C, with
an effective area capacity of up to 10 m3.

Teknik Ozellikler Birim
~_Technical Specificaions Unit CU 2000 STD
~_Kapasite / Capacity m3/h 10
~ Nem / Mouisture Rh% 60 - 95

Isi { Heat °C 20 - 50

Uzunluk / Lenght mm 185

Genislik / Width mim 548

Yiikseklik / Height mm 1750

Voltaj / Voltage v 380 VAC 50Hz

Elektrik Giicli / Flectric Power K\ 6,5

Agirhk / Weight kg 50

MAC TECH



TAVA VE PASA ARABALARI

TRAYS AND PALLET TROLLEYS
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Firin Yiikleme Palet Tagima Arabasi: Uretimde
Mukemmelligin Temeli

Kath firinlara hamur yiikleme siireglerinizi
hizlandirmak ve givenli hale getirmek icin
tasarlanmis bu tekerlekli tagima sistemleri,
finncilik operasyonlarinizin vazgecilmezi olacak.

Esnek Kapasite: Arabanin ol¢dleri, kullandiginiz
palet dlciilerine tam uyum saglayacak sekilde 6zel
olarak ayarlanir. ihtiyaciniz olan boyutta iiretim

yapilr.

Kolay Manevra Kabiliyeti: 125 mm ¢apindaki
oynak tekerlekleri sayesinde dar alanlarda bile
zahmetsizce her yone hareket ettirilebilir ve tutma
saplari ile kontrolii tamamen sizde olur.
Maksimum Dayanikhlik ve Gilivenlik

Koruma Tamponlari: Carpma ve darbelere karsi
ekstra koruma saglayarak ekipmaninizin 6mrind
uzatir.

Ustiin Malzeme Kalitesi: Paslanmaz uriinlerimizin
tamaminda endustriyel hijyen standartlarini
karsilayan 304 kalite paslanmaz celik kullanilir.

Saglam Yapi: imalatimizda, yiiksek mukavemet ve
purlizsiiz ylizey saglayan TIG kaynagi teknigi
tercih edilir.

Yapi Secenekleri: istege bagli olarak boru veya
profilden uretim segenekleri sunulur.

Bu tasima sistemi ile yiikleme ve bosaltma
islemlerinde verimliliginizi artirin, firin
operasyonlarinizi sorunsuz hale getirin.

PASA ARABASI EBATLARI PALET SAYISI
PASA TROLLEY DIMENSIONS PASA PIECES

58x120 10
58x200 8
58x220 8
58x240 12
28x280 12
58x400

47x350

100'lak

150k 12
180'lik 12

Flexible Capacity: The cart dimensions are
custom-adjusted to perfectly match the size of
the pallets you use. Production is carried out in
the exact size you require.

Easy Maneuverability: Thanks to its 125 mm
diameter swivel castors, it can be moved
effortlessly in any direction, even in tight spaces,
giving you complete control with its push/pull
handles.

Maximum Durability and Safety

Protective Bumpers: Provide extra protection
against impacts and collisions, extending the life
of your equipment.

Superior Material Quality: All of our stainless
steel products use 304 grade stainless steel,
meeting industrial hygiene standards.

Robust Construction: We prefer the TIG welding
technique in our manufacturing, which ensures
high strength and a smooth surface finish.

Structural Options: Production options are
available in pipe or profile construction upon
request.

Boost your efficiency in loading and unloading
operations and ensure your oven processes run
smoothly with this transfer system.

YUKSEKLIK GENISLIK  UZUNLUK
HEIGHT WIDTH LENGHT
(cm.) (cm.) (cm.)
165 58 120
152 58 200
152 58 220

180 z
180 :
165 .
165 -
152 58 240
194 58 240
194 58 280



TAVALAR
DELIKLi VE DUZ TAVALAR /

Uretimini yaptigimiz birinci sinif, sertifikali aliiminyum diiz tavalar; homojen alagim ve tutarli kondisyon degerlerine
sahip oldugundan, termal enerijiyi yiizeyin her noktasina uniform sekilde dagitarak pisirilen riinlerin milkkemmel ve
esit diizeyde pismesini saglamakta ve istege bagli olarak PTFE (Politetrafloroetilen) yapismaz kaplama (teflon
kaplama) opsiyonu sunulmaktadir.

"Our first-class, certified flat aluminum pans are manufactured with a homogeneous alloy and consistent physical
(or 'condition’) values, ensuring thermal energy is distributed uniformly across the entire surface. This allows
products to be cooked perfectly and evenly, and the option for a PTFE (Polytetrafluoroethylene) non-stick coating
is available upon request.

TAVALAR /| TRAYS
Agiklama Kullanilan

Olgiiler Description Malzeme Tavanin Kalinhigi
Dimensions Material | Thickness of the Tray Yiikseklik (cm)
(mm) Used Height (cm) ~

Delikli Tava / Perforated _ Aliiminyum -
400 x 600 Diz Tava / Inperforate  Aluminum 1,5 mm 2,5 N

Delikli Tava / Perforated _ Aliiminyum
530 x 650 Diz Tava / Inperforate  Aluminum 1,5 mm 2.5

Delikli Tava / Perforated Altiminyum
590 x 800 Diiz Tava / Inperforate  Aluminum 1,5 mm 2,5

Delikli Tava / Perforated _ Aliminyum
600 x 900 Dz Tava / Inperforate  Aluminum 1,5 mm 2,5

Delikli Tava / Perforated _ Aliminyum ' -
750 x 1040 |Dlz Tava / Inperforate  Aluminum 1,5 mm 2,5 \

Delikli Tava / Perforated  Aliminyum ) i
800 x 1000 [Diz Tava/ Inperforate  Aluminum 1,5 mm 2,5 \\\ >

HAMBURGER TAVA /

Pres baski teknigiyle tretilen Hamburger Tepsileri, 1. sinif sertifikali, homojen alasim ve tutarl kondisyon
degerlerine sahip aliiminyumdan imal edilmistir; bu yapisal 6zellik sayesinde tepsi ylizeyinin tamaminda esit isi
transferi saglanarak riinlerin homojen pisirme kalitesi garanti edilir ve miisteri talebine gore yapismaz (teflon)
kaplama opsiyonu sunulur.

The Hamburger Trays, manufactured using the press stamping technique, are made from 1st class certified
aluminum featuring a homogeneous alloy and consistent temper values. This structural property ensures uniform
heat transfer across the entire surface of the tray, thereby guaranteeing the homogeneous baking quality of the
products. A non-stick (Teflon) coating option is available upon customer request.

STATRERBR Y
‘.&__;
B, A
60 gr Hamburger 80 gr Hamburger 100 gr Hamburger
Goz Géz Goz
TAVA OLGULERI Kalip Gap1 | Sayisi Kalinhk Cap Sayisi | Kalinlik Cap Savist Kalinhk
TRAY DIMENSIONS | Djameter | Ham. | Tickness | Diameter | Ham, | Tickness | Diameter Ham. Tickness

(mm) (mm) | psc. (mm) (mm) | Psc. (mm {mm) Psc. (mm)

400 x 600D 105 15 1,8 115 12 1.5 125 8 1.5
530 x 650 105 20 1.8 115 12 1.5 125 12 1.5
590 x 800 105 30 1.5 115 24 1.5 125 20 S
600 x 900 105 35 1,5 115 24 1.5 125 24 1.5
150 x 1040 105 38 2 115 35 2 125 35 2

800 x 1000 105 38 2 115 35 2 125 35 2 MAc TECH




SANDVIG TAVA /

Pres baski teknigiyle Uretilen Sandvic Tepsileri, 1. sinif sertifikali, homojen alasim ve tutarli kondisyon
degerlerine sahip aliiminyumdan imal edilmistir; bu yapisal 6zellik sayesinde tepsi yilizeyinin tamaminda esit isi
transferi saglanarak Griinlerin homojen pisirme kalitesi garanti edilir ve miisteri talebine gore yapigsmaz (teflon)
kaplama opsiyonu sunulur.

The Sandwich Trays, manufactured using the press stamping technique, are made from 1st class certified
aluminum featuring a homogeneous alloy and consistent temper values. This structural property ensures
uniform heat transfer across the entire surface of the tray, thereby guaranteeing the homogeneous baking
quality of the products, and a non-stick (Teflon) coating option is offered upon customer request.

)
60 gr / Sandvig B0 gr / Sandvic 100 / Sandvig : : -
Kalip Kalip Kalip o
Olgiisti Olgiisti Olgiisii
Dimensions| Goz Dimensions| Géz Dimensions| Géz
TAVA SLGOLERI of Sayisi | Kalinhk of Sayis1 | Kalinlk of Sayisi | Kalinlk
TRAY DIMENsIons | Sandwivh. | Sandwich | Tickness | Sandwivh. | Sandwich | Tickness | Sandwivh, | Sandwich | Tickness
{110 (mm) psc. {mm) (mm) psc. (mm) (mm) psc. (mm)
400 % 6500 65 x 185 10 1.5 65 x 205 8 1,5 80 x 215 8 1,5
530 x 650 65 % 185 18 1.5 65 x 205 14 1,5 80 x 215 10 1,5
590 x 800 65 x 185 21 1.5 65 x 205 18 1.5 80 x 215 18 15
600 » 900 65 % 185 28 1,5 65 x 205 24 1.5 80 x 215 18 1.5
750 x 1040 65 x 185 36 2 65 x 205 32 2 80 x 215 30 2
800 x 1000 65 x 185 36 2 65 x 205 36 2 80 x 215 30 2

e g BAGET TAVA /
- & 5

Tavanin ylzeyi, bagetlerin tam seklini almasini saglayan uzun, dalgali kanallardan

olusur. Her bir baget hamuru bu kanallara yerlestirilir.

Kanal Sayisi ve Olgiisii: Endiistriyel tavalar, firin kapasitesine gére degisir (4'ld, 6'1,

8'li) Baget kanalinin genisligi ve derinligi, ekmegin nihai kalinligini belirler. Standart bir

endiistriyel tava 0lgiisii 40x60 cm veya 60x80 cm gibi firin arabasi boyutlarina uygun

olarak retilir.

The surface of the pan consists of long, wavy channels that allow the baguettes to
acquire their perfect shape. Each baguette dough piece is placed into these channels.
Channel Count and Dimensions: Industrial pans vary depending on the oven capacity
(they can have 4, 6, or 8 channels). The width and depth of the baguette channel
determine the final thickness of the bread. A standard industrial pan size is produced
to fit oven rack dimensions, such as 40x60 cm or 60x80 cm.

BAGET TAVALARI ADET / ARALIK OLCULERI / BAGUETTE PANS QUANTITY / RANGE DIMENSIONS

Tava Olgiileri
Tray Dimensions Arahk Sayisi Kalip 1 Aralik Sayis1 Kalip 2 Aralik Sayisi Kalip 3
{mm) Interval Number Pattern 1 Interval Number Pattern 2 Interval Number Pattern 3
8 En \Width 8 En /Width 6 En /Width
400 x 600 5 Boy / Height 4 Bay | Height 4 Boy / Height
11 En /Width 9 En /Width 9 En /Width
400 x 800 5 Boy / Height 4 Boy [ Height 4 Boy ! Height
10 En / Width 8 En /Width 8 En /Width
490 ¥ 740 1 Boy / Height 5 Bay / Height 5 Boy / Height
11 En /Width 9 En /Width 9 En /Width
590 % 800 8 Boy / Height 7 Boy [ Height 7 Boy/ Height
600 x 900 12 En/ Width 10 En /Width 10 En /Width
600 x 1000 13 En/ Width 11 En /Width 11 En /Width
740 ¥ 980 13 En/ Width 11 En /Width 11 En /Width
750 ¥ 1040 14 En/ Width 11 En /Width 12 En /Width
800 x 1000 16 En/ Width 11 En /Width 11 En /Width

| MAC TECH



TEKNIK SERVIS / TECHNICAL SERVICE
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MAC - TECH MACHINING MUHENDISLIK SANAYi VE TICARET LTD STi.

FEVZIGAKMAK MAH. UNEN CAD. NO: 40/A KARATAY / KONYA

info@mactechno.com

www.mactekno.com




