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P Our DNA Uy 1 @S pis e 4
Launching back in 1955, Ahmad Imad Bakri “B Plus” S.A.L unveiled the introduction "oudl 1" Ssy slac seal a@spd cuallhil (1900 ple yo Is1siol
of its bakery equipment manufacturing business. While boasting decades worth of Lg.ii UTCR. JHbell cilses grbai Jloo oo Le.]Lo.ELl J-p-uh
experience and direct involvement in the industry, the organization has witnessed sda Jlaoll lim o suiiliall &S)litallg 6uall o sgaer yAiai
tremendous growth ever since its establishment - an expansion that focused on 35y 3l guglll Juls oo (lgalizal Ayl i diln lgai cusgd
establishing and uplifting production protocols into advanced automated dosaie dujils i il lmuglig alidl cuilgSgigy cbdui] e

systems of bread assembly lines, to become the leading source for several

oo gloil ac guvai Lo 8381 aspill auail Guall aliil bglaa

different types of Pita and Flat bread.
-abuell jpally Gupell juall Qlil bhgha

“We bake it happen” is not merely a slogan, as it is within our culture, one Lialat om i «glesds spmo Gl “We Bake it Happen” jlesia Labuisl
that is led by an unrivalled work ethic centered around perseverance, aatll, slgindly spliall Jga & iall Josll L_ILLQJlDLl fagi il
diligence, mutual trust and understanding among all stakeholders i

involved. Our workforce sincerely believes in our mission, as they shape Sobll yodi puizall clapally shadll gron yu palailly alsbiall
the building blocks of this company and are the lifeblood of its success, oigl 8jusllg Jubwdll jan Jsuid Lgidl (lilegoa lasba Lilea] Liasd dlolell
stability and unremitting progression. o | Lgosiig lylyaiulg lpalail slall ol s as il
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» Top-Tier Solutions lodll daysll o Joln <
Utilizing cutting-edge gearing coupled with the latest in sustainable technologies, B aSplr pgal «dolsimall culyiaill Giaal go Galgil k,dl algill slgodl é'g_ii Ag;i laaiuly

Plus designs and manufactures a wide range of machinery within its scope of work, i3 goiill ja el juall aliil bhgha (o dewlg dcgano griaiy puouals guls i
covering Pita Bread, Tannour Bread, Tortilla Bread, Lavash Bread, and Chapatti . )

. . ) . : . . jiadlg culineoll plid cilseo I dabaall dapeg «Sibududl jua (galaalll jua ldjgill
Bread, among others, in addition to Pies and Pizza Equipment, all in compliance B
with international standards and norms in accordance with food safety and quality w12lgll 8392l 3,ls] plirig duilill do.tlully &:‘mfl wll=og drellall Silssalgall a5)lhs
management systems. Henceforth, the company has obtained a series of highly lgijs Jua o wlslll o lapcg (dsis dISupol cdugyodll Joall o JS o misaii
esteemed certifications includingbut not limited to EAC, I1SO, CE, UL and CSA. Ampcg ISO, CE, UL, CSA EAC J! culslgail

Furthermore, B Plus distinguishes itself by providing optimal solutions for the mall pliid 6)ghioll caliilsolg JgJa.IIJx.‘xbi (4381 u.u.IJ.lU.IClS}.uJ}J..o.u;l_U.\U.C baa

production of European bread as well as Arab and Western sweets, through soiuwoll desd) dualle CilSpdi oo i | U.L.oLu duyélly aupell cilighally gygll
garnering top-of-the-line equipment from high-level international companies -

with illustrious brands. Bjrang dhgjee dylai iledle Lilsg

» A Panoramic Expansion Archetype oligildl jLiuiidlly guugill dunyilpiwl |

With baked goods recently emerging as one of the top developing global food trends, B ._J,m'u’:i oo 83algS djgnall gludl aliil gai jage (upedimall o pS sxc axgi o

Plus has taken the lead as well as the liberty of establishing representative it uilSo clibnili 8yslall oloj utly i Sy |l Enailll Bualllal]] Efllall] illaledil

offices and showrooms in several Arab countries; in addition to contracting b cioally elSgll yo sysell go aalaill Il dsLA UL e Jos 3¢ o uaye Stlling

osliiall Goudl cilals dulil dollall Joall phieo

with multiple different agents and distributors across the world, so as to cater
to the increasing market demand.
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‘.

Not .only does B Plusteffer the finest in raw
materials with respect to| akery equipment and
their manufacturing aspect, fet the company is
always one step ahead of the. curve, with
engineers and technical \"r.-h;:__ running
technological innovation, constantly evolving
and upgrading gears bearing in mind today’s™..
highly dynamic and competitive landscape in
terms of quality and efficiency.

Furthermore, a key component of B Plus'
ever-growing success is the dedication of both
the maintenance and after-sales service team
that adopt the highest standards of accuracy,
professionalism and responsiveness, as well as a
group of technicians deployed nearly all over the
globe, always ready to provide maintenance and
spare parts services around the clock.

» Letter of gratitude

Special thanks and gratitude to B Plus team, both management
and personnel, for all the dedication and hard work over the years.
Each member represents the face of this company and is a vital
pillar in its awe-inspiring success and continuous growth. Our
value-system embraces customers as heroes, whereas mutual
trust and understanding ensure both superior satisfaction and
retention rates.

3Sau dllwy <
slall Jasllg ilaill Js e Tslyalg &bl guily (1 Gual olitelg yals i
msgoleg dSpuidl oim ang lgaa 3pa JS Jioy i «giall o le caggallg
oyt Liilg Lo sl Ingaig Jmiall lgalai o scbur bl ¢S) gmg
g sde cladl Gl logs gl (lidelas o ogidt Igeuag (il liileel
i b
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Automatic Production Line for Pita Bread
(INDUSTRIAL VERSION)

Pita Bread Production Lines offered are Fully Automatic, whereas they're configured with respect to the customer’s
available site area and budget. Production Lines are manufactured mainly according to client

requirements imposed in each country.
TUNNEL OVEN
gl@mmy.j
FINAL PROOFER i ry

Gilgi §) yodo

DOUGH FLATTENER

DOUGH DIV[DER
Gle prac delha
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L}PRIMARY‘ PROOFER

\_,Jg|&5b£ﬁ}m

Guall juall aliig Jols T ha
(INDUSTRIAL VERSION)

seiay yiljsall blelpo go @lioll dalually cilosll Cililis go il dalide Gyl pouad Cunt Bjseo dsilogiol 8gua1 uall jall ol bhgha Jasi
Jroall &) s 8jghniog dylle cilyiis ellig célgs JS b diagpanll hgpidlg ciloell il e bl JSuin lgl deilill ilasalgolly pliidl hgha griai

General Features dolell calaualgall

gJ m

| L TR TR T Dough Weight Burner FueJ: Gas or Diesel Required Space
B e DB D@ ol ujo Jis ol jlé @l dglhall dabuall
Bread Diameter 20upto 170 gr Production Capacity 3Ph/380V/50Hz 60 up to 200 m?
cardyll ha Qaliiyl aalhli 3Ph/208V /60Hz
S5upto38cm 400 upto 12,000 Pcs/ Hr
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Automatic Production
Line for Pita Bread

The Compact version of the Pita Bread line is one that saves up on space, as
it requires a small area on site for installation, with production capacities
nearing 3,000 loaves per hour and a diameter ranging in- between 14
and 38 centimeters. This particular format is especially sought after by
hypermarkets, large restaurants and small bakeries. Production lines are
manufactured mainly according to client requirements and conditions
imposed in each country. The Compact model comes in either Single or
Double row configuration.

COOLING CONVEYOR
till ilauw

DOUGH FLATTENER
e prac dals)

Automatic Production
Line for Pita Bread

By means of combining the divider, primary proofer, flattener and final proofer into a
single chassis machine, B Plus has created its own distinct version of the miniLine, a
front-runner that saves space and which works best for budget-friendly projects
such as portable containers, supermarkets, large restaurants and small bakeries. The
miniLine, together with the tunnel oven and cooling conveyors, could fit in an area of
only 8x7 meters including dough curve; and the flattener can be operated in either
single or double operating modes so as to reach a production capacity of 800 loaves
per hour with a diameter of 15-18cm. Conversely, the output can also mount to 400
loaves per hour, yet with a diameter of 38cm. miniLine is manufactured mainly
according to client requirements and conditions imposed in each country. Also, it
runs on the basis of an easy-to-use HMI touchscreen which displays the production
mode and operation parameters.
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Sl gai i

DOUGH CURVE
U £95

(COMAPCT VERSION)

(miniLine VERSION)

eLuJJ Jols L_.,JI hAa
sl juall

LoS syl spia dabue cllaly Cuay (jliel (Ssbaisl prai g iSiogsll s ul
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hhghA UJ[J gy Js o q.nag}n,o“ hgpidlg cdoell cillh e U.x.uh.u| JSaiu saiei

- @93j0 el.:.|| g| spa0 alil Lol Yosi Cuay (jwen Groseuais Cisiogsll
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e phac dclbha

PRIMARY PROOFER
il et

eLuJJ Jols L_.,JI ha
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aslapll hua gSegg el g93 dolis dada yio Vx Adabue o caupill cililag k_\,Jl
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Automatic Production Line for Tortilla Bread
(THERMAL PRESS SYSTEM)

As B Plus has always claimed first mover status for all things new, the company has designed a complete Automated Line for the Production
of Tortilla Bread using a thermal press to produce high-quality round Wheat Tortilla loaves, unlike the traditional dough flattener.

PRIMARY PROOFER LAYERED OVEN

lddn ché.i b caw
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¢ - et 2 (o 2 >
agsdatll cpaell ddla) oe tbaa (6sgall dulle
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L C T T ] Dough Weight Gas: Ribbon.B_urner Required Space
0 10 20 30 40 50 60 . ||Jjg H.I.I.IIQ.O :jl.ﬂ a.!g.l.ba." a:ILI.I.LA."
el D)
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vargyll Jha &aliigll aaliall 3Ph/208V /60Hz
15upto40cm 2,000 up to 10,000 Pcs / Hr
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Automatic Production Line for
Chapatti & Tortilla Bread

Based on the technological development in the field of production lines and with
respect to several different types of bread, B Plus has always sought to climb the
ladder of success by pursuing such progress and adopting the mechanization of
Tortilla and Chapatti Bread Production to become a Fully Automated Line. This
type of bread is now popular due to the growing demand for it in restaurants
serving sandwiches, rolls and more. This line for Chapatti & Tortilla Bread -
available in different models fulfills a production capacity varying in-between
1,000 and 10,000 units per hour with a diameter of 15-38cm, and requires a 16 x
8 meters area for proper installation.

LAYERED OVEN

Automatic Production Line for
Lavash Bread

Bread is generally considered one of the most important foods that a person
eats in his various meals, because of the high nutritional value it provides to
the human body.Having seen great success, Lavash Bread is a kind of soft
and Flat Bread that can be easily folded and which is available in several
models. This line achieves a production capacity of 1,000 to 10,000 loaves
per hour at a diameter of 15-38 cm, it is baked in a circular or oval form, and
requires an area of 16 x 8 meters for proper installation.
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Automatic Production Line for Tannour Bread
(YOUR HEALTHY LOAF)

Mostly popular amongst village people, the healthy Tannour Bread is a traditional and healthy Flat Bread known in the
Middle-Eastern region, and is one of the most authentic bread types on the market with demand for it continuously getting
higher. Its not-so-friendly baking process propelled B Plus to take a proactive stance and be a first mover in inventing a Fully Automatic

Production Line responsible for yielding solely this particular loaf type.
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Automatic Production Line for
TANDOORI BREAD

Available in different models, the Automatic Production Line for Tandoori Bread has been a huge success amongst many bakeries seeking both
automation and greater quality. In fact, it is a key factor in satisfying the needs of a large segment of the population.
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Automatic Bread Stacking Machine

The Automatic Stacker machine has a design capacity to uphold one, two, three or four rows, acting automatically to stack both Flat and Pita Bread
types, and is multiprogrammable to receive, uniformly flip and stack bread loaves as needed. Furthermore, the flipping unit comes with an
integrated bread deflation routine comprised of two belts that are responsible for pressing the air out from the bread.

STACKER MACHINE
FOR PITA BREAD

Uil 5 g disslo

STACKER MACHINE
FOR FLAT BREAD

ol jiall Cariuil dislo

juall axsyilogigl Caniui dixslo

daopll 8320 mg (Linll o5 of @l suall jiall o loil saal «ely of il (o310 3pho JusSi e dpasoni byt dxSiilogig il ayluwill &l g lai
Ui il «ells e Bgale gy lolall sae Jalg capdgilly dhiaill dylac o Jgani LoS dnlall cama lgansSig xago JSuiu Lgilag juall dag)l alil
Aac)lll o clggll houa ye yalgguno oljs o wgSiig jall Juulesily Jiady JolSio (Sisig) sguiray culall

General Features dolell culaialgall
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Main Control Panel HMI Stacking Stations
HMI &iilis duundpll oSill agl wauwill Jalpo
» Channel stack counter. 1. Pressing station.
» Shows and controls the number of loaves per stack. 2. Flipping station.
» Shows and controls the number of flipped loaves per stack. 3. Stacking station.
» Controls the speed of each motor of the machines. 4. Collision avoidance centering station.
» Shows the number of stacks per minute and hour.
» Shows the number of bread loaves per minute and hour.
» Control all the parameters of the machine
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Bread Cutter Machine

The Bread Cutter Machine for Pita Chips & Markouk will be a significant
enhancement to your operations, designed with efficiency and precision to
slice breads vertically and horizontally into uniform pieces, this machine is
set to revolutionize the way you prepare Pita Chips & Markouk .

BREAD CUTTER FOR PITA CHIPS
Ul 5 gabatl @islo

Pies & Pizza Equipment

B Plus seeks to meet the needs of the market by providing traditional
handmade bread ovens as well as semi-automatic dough dividers and
flatteners so as to produce all kinds of fresh Oriental Pies also known as
Manakish and Pizza, serving them hot to all bakeries, pastry shops,
restaurants, hypermarkets and supermarkets.
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Our Certificates

»1SO 9001:
2015 Certification: Demonstrating Quality Assurance

Fearrrpheerie of | F i pepiins
Ths ' oty Tt e Qualty ranagement sysiem of

mumum 'IH.IS HI.

P.2Box 14 - 5235, Bfru, Lebonon, West

This prestigious accreditation signifies our unwavering dedication to maintaining
exceptional quality standards throughout our manufacturing processes. By adhering
to this comprehensive quality management system, we ensure that every machine
leaving our facility meets and exceeds the highest industry benchmarks.

s o ssesst o o o

!SU NH'M Hli!

IS0 9001:2015

» CE Certificates:
Compliant with European Standards

Certification Manager

.
cluration of Compliance M

As part of our international expansion plan, we have diligently applied the necessary
norms and regulations for European markets. Our products hold the esteemed CE
(Conformity European) certificates, indicating full compliance with European safety,
health, and environmental protection requirements. With this certification, we offer
our European customers the confidence that our bakery equipment meets the
stringent standards set by the European Union.

UNITERSAL REGISFRARS

CE Compliance

» UL & CSA Certificates:
Ensuring Safety in North America

Certification Manager

UNI\IERSA!. REIGISJRARS
wntniversabegitars com

In our pursuit of providing top-notch equipment to our North American

clientele, we have gone the extra mile to obtain both UL and CSA certifications. ,..E.i.'-,..

These certificates ensure that our products conform to the safety standards AT =

mandated for the region. With this comprehensive approach to safety, we o

prioritize the well-being of your employees and patrons, offering you peace nr ST

of mind while using our bakery equipment. e o it

o . . . i LR 1N )

Commitment to the Eurasian Economic Union (EAEU) o -

In line with our vision of expanding our global reach, we have secured the EAC

certificate for the Eurasian Economic Union (EAEU). This certification is a 1
T

testament to our dedication to meeting the rigorous standards required by this
influential economic bloc. By complying with the EAC regulations, we reaffirm our
commitment to providing reliable and safe bakery equipment to businesses
operating within this region.

We are both humbled and delighted to continue serving you as your trusted bakery
equipment manufacturing partner, offering cutting-edge solutions and unparalleled
support to meet your business needs. Please don't hesitate to reach out to our
dedicated team if you have any questions or require further information.

[H[ DCEE DEE

CE Compllance SO 9001: 201
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Ahmad Imad Bakri "B Plus" S.A.L

B Plus Bldg. Yahoudieh Street

Bchamoun 4Lebanon

P.O Box: 14-5235 4Beirut dLebanon

Tel: +961 25811572 4Fax: +96125811573
Mobile: +961 3 977128

info@bplus.com.lb

www.bplus.com.lb
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