B AUTOMATIC PRODUCTION LINE FOR FLAT BREAD
CHAPATTI & TORTILLA BREAD
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A Automatic Production Line For Chapatti & Tortilla Bread ijgilly Siluidl jua aliiy Jols .._,JTbs A

Based on the technological development in the field of production lines and with respect to Ladls Gualy (o e (juall o 8332i0 E|9_ii aliil bhgha Jlao o Juaball saglgisill jghill o Laihil
sever:f\l different types of bread,'B Plus has aIvs'/ays. sought t9 climb the Iad'der of success'by 5 oL &iiSo Jua (o auSlgy Lo JS ausiil duclu g bl e dailio Jils oo ilalail ctlie] )
pursuing such progress and adopting the mechanization of tortilla and chapatti bread production o el alims G llaeaial Rt o P Lo s
to become a fully automated line. B e e e S
This type of bread is now popular due to the growing demand for it in restaurants serving Cldugsiwd! ro.\.ﬁj.t,_ﬂl rQ.CLhAJl?_éL&lLHUiA“;.LJbﬂhbj?Jbﬂﬁj_ﬁgﬂg_él;ﬂj Gl jpall go gg il l3m

sandwiches, rolls and more. Inpcguailalllg

This line for Chapatti & Tortilla bread - available in different models fulfills a production capacity 10000 o 1000 (o T saline aila .4 - iledilla dsiaill s aliil s ans
varying in-between 1,000 and 10,000 units per hour with a diameter of 15-38cm, and requires a 9 e e R e

16 x 8 meters area for proper installation. aliall cusyill jio 8 x 16 daluwe cillailg «oun 15-38 jhdy dclwll o caw
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4 Any particular requirement can be designed and achieved. Aald cilalialg cildualge (Sl 3ualig puouai graiui K
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO ol 1 @Spi Baiai el Lo dosaiuall §jguall u) A
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Guus ladil T 0gs cilauslgall g, erasaill Jisei §ay
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cunell delhg A

A General Description plall apdul

The automatic extruder-type Dough Divider is a superior machine that ensures consistent and
accurate production of high-capacity dough balls. As the first machine in the production line, it receives
the dough mixture right into the integrated stainless steel dough hopper. With its advanced technology,
the machine expertly divides the dough into equal-sized balls at a constant weight, guaranteeing
optimal efficiency and precision.

A Dough Divider

b disslo Jols cunell el si Bidisg (B uiog Lile L3kl (yasai dagaio &JTg_m @iSyilogigill unelldclhg
Lnolgisill Jaaay Juiw gulilial oo deginall dclnilldda l piilio ganell bals alii pliidl s
Agllialldasllg dulloall ouay las wruliujos panlldsgluio cilis Ll guaell ehai dosaioll

A General Features dolall Cilasalgo I

A Available in Single, Double, Triple and Quadruple dividing output.

: Stainless steel dough hopper, capacity of 75 Kg. e @IS 75 dou « Jyiw guliliudl o dcglino dlas
Precise and accurate control of dough-ball weight (40 to 200 grams) .

A Special food grade high quality felt-top conveyor belt, with centering guides to keep it in track and ('OI‘LC f 10 unsllalsugguieal I
smooth operation. Lglocdogeig lgilid Lle halay dbilidlcauaiios oy go cddliell slgall dalla sl diibis b

A Equipped with a stainless steel flour duster and flour collector drawer. Sl gaabll granil Ciegiine g i gulilividl o ggisas (uab Jitpay 8sgio I

A Variable speed gear-motor operated by a variable frequency drive (inverter system), which controls 2 (e lAs TP W . N _y .
’ Aualilaalally ll olai) cale pudl sxeiy yala jlgaa Calepudl sseioclino b
the production rate. o tesatll ppaill plad cleul tuablgrapsaiyaleul an

ahall ely of il (ag3j0 3360 alii] 6 8pgio

auals dyjlisl cilasalge N
i puliliadl o JolSIL deias b
&ls 200 ailel donllaacbAodala
S ulilisall 50 g9is0 LAl anka igo 86La]
liigll ciloglen heiadil el Siilogi ill pSaill pllai oo gé) b
.dpaﬁb.m|9.gu¢;ﬂ|0jg.gp$aﬂ| [ Q

A Optional Special Features

A Fully manufactured in stainless steel.

A Extended dough hopper capacity of 200 Kg.

A4 Additional Stainless steel Rear Duster.

A Upgraded Automation system featuring HMI Screen to monitor Production data.
A Motorized Weight Adjustment.

Technical Data-auiaill culaalgoll eﬁ’jj'ffa";fp

(égj?eﬁﬂm?ﬁ”jjm’j'jﬂml 170x75x160 | 170x85x160 | 190x95x160 | 190x100x 160
Weight-ujoll 350Kg 400Kg 450Kg 500 Kg
Total Power- auiliygsdl dallall 1.5KW 2.2KW 2.2KW 2.2KW
Air Consumption (Liter per Minute / Cubic Feet per Minute) Liter/Min:9.6 Liter/Min:19.3 Liter/Min:29 Liter/Min:38.6
(@au8sll / caeSo pad dayss /yiul)clggll clulgiul CFM:0.342 CFM:0.684 CFM:1.02 CFM:1.36
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A Primary Proofer lodll joaall B

A General Description plall apidl
Moving from the Dough Divider, the Primary Proofer will receive the freshly-cut dough balls to oaell aalpst adliadl jeaill duloce ylouay ,’_,_Ig_ijl Jo30ll jody g unaill ddape o Jladidl o
start a guaranteed optimal fermentation process. Comprised of multi-layered conveyor felt top oaell caly sl agi Gin «Slxell agaall o dcgizns ciladhll 633 2is jorw o @lill oim callii
belts and following the highest standards of excellence, this machine affords the dough balls weaill Galsll cuagll
ample time to rest. :

A General Features dyiygilly Siluddl jua aliiyd Jols T ks I
A 7-fermentation layers with special food grade quality felt conveyor belts with integrated blaall & ild Js cauniio 4 pup o dyiliell slgoll dalla sLd Ll dalgy jpoaill cilagh 7

centering guides to keep the belts on track and smooth operation. i . .0
L S R . . loc dogai g lgilii e
A Transparent plexi-glass sliding side windows on both sides to facilitate cleaning and to keep ideal
dough temperature, the machine is also equipped with flour collection drawers. Blasll g cadaiill &doc Juguil podoll cuilga e diiio sl Jild el ccliwalull oo dalad 3algi b
A The proofing time is adjusted by changing the speed of the driving motor with a range of 3to 15 bl granil cilegius go diglhall 8)ljall days Sle

minutes adjustment range.

A Variable speed motor operated by a variable frequency drive (inverter system). 102 18 a1 3 o disslall o depn i pic p1 S S

(ipaidll fJLbJ) Gilepudl sxeis ald jlga @ eSSl Calepudl sxeio clpno

A Optional Special Features auals dylial cilanlge I
A Fully manufactured in stainless steel. i gudiliodl o JolSIl deivan
A Ultra-Violet light for disinfection. ol 2 T = o s e
PJ.n.sulJ aunaigll deuindl clial
A LED lights for illumination. E S R
LED 5)li| b

Technical Data-auiaill calaualgell

(é&?ﬂ?rjﬂrﬂej;ﬁ{}jﬂﬁﬂm&, 525x55%230 | 525x70x230 | 525x85x230 | 525x100x230

Weight- ujoll 600Kg 700Kg 800Kg 900Kg

Total Power- &ilipgsll aallall 0.75KW 0.75KW 0.75KW 0.75KW
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A Dough Flattener

A General Description

The art of dough flattening requires utmost precision and attention to detail. With this in mind, we have
designed the Dough Flattener - an innovative piece of machinery that effortlessly transforms
fermented dough balls into circular loaves. This ingenious gearing undergoes two stages of sheeting
with unparalleled accuracy, all while using a minimal amount of flour. Its advanced engineering and
cutting-edge technology make it a vital key for attainting a flawlessly smooth and perfectly circular loaf.

A General Features

A Special food grade quality felt and PV.C conveyor belts.

A Special calibrating regulator for controlling the flattened dough thickness and diameter.

A Equipped with two stainless steel flour dusters with a pressing cylinder to ensure flour
distribution on both sides of the dough sheets equally.

A The machine features a fully automated digital system containing PLC and premium sensors,
which controls pneumatic 90 ° diversion pistons to stage shift from first to second stage (oval to

circular shape).

A Variable speed motors to control the two stages of the flattening giving control to the operator
to make all necessary adjustments. Variable frequency drives (inverter system) controls the

motors.

A Optional Special Features

A Fully manufactured in stainless steel.

A Extra pressing cylinder for a smoother flattening process.
A Pulling Cylinders Stage shift system for handling large diameter loaves.

Technical Data- dauaill calaualgoll

General Dimensions (LxWxH) incm
(elai)) * gage * Job) dullazll Cilulaall

Weight-ujgll
Total Power- duiligsil dallall

Air Consumption (Liter per Minute / Cubic Feet per Minute)
(@asdall / 1250 pxa aduds /yial)clggll lulgiul

230x 100x 195
800 Kg
1.5KW

Liter/Min:5.89
CFM:0.209

2 x Rows
Uil dsgsjo
260x110x 195
900 Kg
2.2KW

Liter/Min:11.78
CFM:0.418

300x 140x 195
1000 Kg
2.2KW

Liter/Min:17.67
CFM:0.62

320x 150 195
1100Kg
2.2KW

Liter/Min:23.56
CFM:0.836
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A Layered Oven J1H[FSNTE N

A General Description dolell Cilaalge N
Introducing the Layered Oven, aremarkable gas-fired, continuous multi-layer oven engineered to U0 élg_ii 6ac jal Lapas gpall im psdiug Cus sl alle 4 6juaiog 838 i ulathll gpa ey
elevate the art of baking various types of flatbreads to new heights. With its consciously-crafted Loo juall e (solunio JSuiu 8jlpall eujoil Sl JSuiuy pouao ail aylell didio dayhy alruoll jall
design, this oven guarantees superior heat distribution, ensuring that each piece of bread is ) : 2l clsby juaiy alony
uniformly baked to perfection.

A General Features dolell Cilaunlgo I
A Suitable thermal distribution and safe insulating layers with low emissions combustion process and .s98gll Caras clulgiilg diia calieyi] go diolg dljle culadn dnuwlg Soluwio ()l gujoi b

relatively low fuel consumption. daeyill Jail aillilly juall yiaih g o duals duixeo alljiig pdles yo ggbao Al Jsugll b
4 Rigid steel chassis equipped with two baking layers in addition to a third conveyor to transport the ol Gl ) Bjguaoll
baked flat bread to the cooling conveyor. Falldlec a pjddl psaill Shey Loo juall yuiarhs e jle canlil Culsisd dbhwlg jlall e Jaos b
4 Multiple gas-fired pipe networks allowing control of heating capacity in two zones, which gives the ) i S)lall @ajgig
necessary control of the baking process and heat distribution. hey Loo caaiilly diluall duloc Jiguuilg ulodlly duloall Juiw Gudilicwd| oo dunylall duac il b
A External covers, finishing and wearable parts are in food grade stainless steel for hygiene and luxury clalgiwl o salall Julailg 8)lall blaisill ¢y ouay Lay Spuall caguall dlgjeo «llaag Laig)
appearance. ) .3gégll
A Bearings and housings are well protected from excessive heat. Bl 81l o drono calilodgyll g calipugsdl
A Variable speed motor monitored by a variable frequency drive (inverter system), to control the Agaliigl dalally psaill (ipaidl plai) cilejull sxeiy yald jlga ay psaiy cilepull ss2io cino b
production rate

A Optional Special Features aalall Cilaalge A

A Gas system controlled by multi-functional safety valves that ensure safe-operation of the system. el el paludl Juuill (poudy Cuag caillagll 3s0io dileall aliae dhuwlgy jlall pliai a @Saill piy b

. o 1 x Row 2 x Rows
Technical Data- duaill culaialgoll Sl Eoys T
é&?ﬁ?b’i‘i‘?”j‘g‘j;‘)s &X&ﬁﬂhﬁﬂd 385x175x215 | 385x185x215 | 385x205x215 | 385x225x215
Weight-wjoll 2800Kg 3000Kg 3200Kg 3400Kg
Total Power- éauiliygsdl aallall 1.5KW 1.5KW 2.2KW 2.2KW
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A Cooling Conveyors sl b A

A General Description dolell Cilasnlgo N

The Cooling Conveyors perform a vital function of carrying freshly baked loaves from the oven to be )l daeill Jai o JHoli dugus dathhg ($3g4 Ciuny pliinll s o &bl @nai sypill ilaow paiey

promptly cooled down, ensuring their optimal quality and texture. These conveyors have the added 1B digS 6 Jiali digyey agpill calaw g il « b lsilly dbeill dbhail lgadiig Loyl jLill ciy oo
flexibility of being customizable in length to best suit the space available on-site. Once cooled, the B abgall a asliall & | g caliny .

bread is ready to be packaged and delivered to customers, perfectly preserved in its deliciousness.

A General Features dolell Cilasnlge N
A Aluminum straight conveyor's chassis and coated steel curve conveyor’s chassis. auuliall slgoll &ullho £|95i 9 potialdll yo padiuo b A
A Variable speed motor for each straight and curved section in addition to a variable frequency drive hpal (ipaidl pUai) cilepull saely gals jlga ay pSal) €65 g dunw s culepull sseio clyno b

(inverter system) to adjust the cooling conveyor’s speed.

-apidl de
A Fiber web conveying belts designed in a professional way to maintain chain tension and minimize

; . ; . ; lglytuii sic Ciguall yyaaig s &ylac oloudl calyisly dasuno club md ppas b
cljla|n.stretch|ng gua.ranteemg smooth and n(?lseless operation. N ) WA s _acully ailos gi Ul b dindi oSas A
4 Fixation could be either on ground, in a spiral form, or hanged to the ceiling according to the bflall e Glaii Gyl il jdngl A
surface available. ’ )15 alyes
A External electric control panel, to be mounted on wall.
A Optional Special Features aalall cilaualge N
A Stainless steel curves chassis and stands. i gudiliuadl slgo o degiuas Cudell sypill culalag g glgsdll ‘:,mb;h A
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Ahmad Imad Bakri "B Plus" S.A.L

B Plus Bldg. Yahoudieh Street
Bchamoun 4 Lebanon

P.O Box: 14-5235 4Beirut 4 Lebanon
Tel: +961 25811572

Mobile: +961 3 977128

Fax: +961 25811573
info@bplus.com.lb
www.bplus.com.lb
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