B AUTOMATIC PRODUCTION LINE FOR FLAT BREAD
LAVASH BREAD

EXPERTISE IN MANUFACTURING BAKERY EQUIPMENT  $iice 755
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A Automatic Production Line For lavash Bread Jaladl ja sy Jels L_,JTJos (N

Bread is generally considered one of the most important foods that a person eats in his various auiliell &ouall cuoug ellig ailing caline (o gluidl Lglgliiy il aaiedll ra_mi U0 Logac juall ey
meals, because of the high nutritional value it provides to the human body.Having seen great Jall go 91 g yapaisll g il Lol Gudaiy plilaalll jua jgid] ey oowall Lasoy Sl dyllell
success, lavash bread is a kind of soft and flat bread that can be easily folded and which is available ol dyalii] dalb bl im G8ay 23lei8ac b yagio gmg «lgguu ath Say il b lg eclil

irT several models. This !in_e achiev?sa p.roduction capacity of 1,000t? 10,000 loaves per hour at a wSoludy gi Sl JSodt e uny Sy (oo 15-38 pady delull b i 10000 .1 1000 (0
diameter of 15-38 cm, it is baked in a circular or oval form, and requires an area of 16 x 8 meters wstlioll Cusyill 4o 8 x 16 daluso Lullnisg

for proper installation.
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A Dough Divider

A General Description

The Dough Divider is an automatic extruder-type dough divider, designed for high-capacity/high
accuracy dough balls production and is the first machine in the production line. It receives the prepared
dough from the dough mixing stage into its integrated stainless steel dough hopper of the machine. The

machine will automatically cut the dough into equal sized dough balls at a constant pace.

A General Features

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

A Stainless steel dough hopper, capacity of 75 Kg.

A 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

smooth operation.

A4 Equipped with a stainless steel flour duster and flour collector drawer.

A Variable speed gear-motor operated by a variable frequency drive (inverter system), which controls

the production rate.

4 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-aiaill cilawalgall Sé"ﬁ'lefg‘;" %ﬁgfi’i‘j},"f (T?rLIEJIﬁ quﬁS
(é&ﬁ?eﬁg?gmej‘jgnﬁm’f'ﬂ&&, 170x75x160 | 170x85x160 | 190x95x160
Weight-ujo!l 2000Kg 300Kg 350Kg
Total Power- auilipgsll aallall 1.5KW 2.2KW 2.2KW
Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:9.6 Liter/Min:19.3 Liter/Min:29
(@818l / 1250 pad ,dauds /yinl)clggll lulgiwl CFM:0.342 CFM:0.684 CFM: 1.02
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A Primary Proofer

4 General Description

The Primary Proofer is the second machine in the production line, main objective to secure ideal
fermentation process for dough balls. It is composed of multi-layered conveyor felt top belts,
which gives the dough balls enough time for smooth and perfect flattened loaf semblance.

A General Features

A 7-fermentation layers with special food grade quality felt conveyor belts with integrated
centering guides to keep the belts on track and smooth operation.

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.

A The proofing time is adjusted by changing the speed of the driving motor with a range of 3 to 15
minutes adjustment range.

A Variable speed motor operated by a variable frequency drive (inverter system).

4 Optional Special Features

A Fully manufactured in stainless steel.
A Ultra-Violet light for disinfection.
A LED lights for illumination.
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General Dimensions (LxWxH) incm
(elail * uaye * Job) allonll ibulaoll

Weight- ujoll 600Kg 700Kg 800Kg 900Kg

525x55x230 525x70x230 525x85x230 | 525x100x230

Total Power- duiligsil daliall 0.75KW 0.75KW 0.75KW 0.75KW
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A Dough Flattener otaell asla; A

A General Description plall apill K
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Given the importance and the precision of dough sheeting, the Dough Flattener is designed to
transform the fermented dough balls into equal circular loaves, undergoing two accurate
sheeting stages with minimum amount of flour.
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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 two 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 aalall Cilaalge N
AFully manufactured in stainless steel.
APulling Cylinders Stage shift system for handling large diameter loaves.

A Dough Punching Unit.
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Technical Data- aiaill cilaalgoll iyl 53480 aliigl aagsio
e R RSN AR 360x310x210 | 360x320x210 | 360x350x210 | 360x370x210
Weight- ujgll 1000 Kg 1200Kg 1400 Kg 1600Kg
Total Power- duilijgsdl dallall 3KW 3KW 3KW 3W
Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:5.89 | Liter/Min:11.78 Liter/Min:17.67 Liter/Min:23.56
(@848l / aS0 038 38485 /inl)clogll lalgil CFM:0.209 CFM:0418 CFM:0.62 CFM:0.836
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A Layered Oven JWlhcw b

A General Description dolall Cilasalge I
The layered oven is a gas-fired continuous multi-layer oven designed for baking several kinds of upall lia ol - (Giluddlg daijgill j15) alhwell jall o 6I9_ii 6ac jual dylies g bao culdyh plhai )L iy
flat bread. It is specially designed for good heat distribution ensuring uniform baking of bread. ) Solusio JSuiny &)l gjoil dullis dayhy pauns
4 General Features dolell tilaualge N
A Suitable thermal distribution and safe insulating layers with low emissions combustion process and sgdgll cayan clilgiulg duiua cilieyi] go diolg dljle culadn dnwlgs Soluio ()l gujoi b
relatively low fuel consumption. dagyill Jail aillilly juall yiaih g o duals dyiseo alljig pdles o ggivao Sl Jsagll A
A Rigid steel chassis equipped with two baking layers in addition to a third conveyor to transport the il il S 8jgiaadl
baked flat bread to the cooling conveyor. jallagdac s pjddl psaill Shey Lao juall giddh e jle canlil culsuds dhalgy jlall e Jooy b
A Multiple gas-fired pipe networks allowing control of heating capacity in two zones, which gives the ) ) Bylall gijgig
necessary control of the baking process and heat distribution. auhey Loo cahiillg diluall ddoc Jiguuilg glodlly dulonll Juiw Gudiliowdl oo dunylall daulnedll b
A External covers, finishing and wearable parts are in food grade stainless steel for hygiene and luxury cligiw] o salall Julailg &)l ally blainill g ouay Loy Spauall cagually dlgjeo Ulleag Laigy
appearance. ) .3gégll
A Bearings and housings are well protected from excessive heat. Bl 8)lpall o dronn culiledg il g culivwgsdl
A Variable speed motor monitored by a variable frequency drive (inverter system), to control the Aaliigl dalall esaill (pipailll plai) cilepull ssely yald jlgs a pSaiy dilepuwll saeio cljno b
production rate
4 Optional Special Features Lalhll cilaualge I
A Gas system controlled by multi-functional safety valves that ensure safe-operation of the system. Jlell plail euludl Jabill (oudy Cua caillagll 63s0io dileall alide dhuwlgy jlell plai a pSaill piy A

Aloally doaluwll &ba) Ciljie A

A Additional safety and protection features

: & aelTlodle 1 x Row 2 x Rows
Technical Data-aiaill cilaalgoll ot s aliiyll 250

(éﬁi?eﬁ'a?imejﬁ”ﬁm’i'ﬂ&ﬂ“ 385x175x215 | 385x185x215 | 385x205x215 | 385x225x215

Weight-ujsll 2800Kg 3000Kg 3200Kg 3400Kg

Total Power- auiliygsdl daaliall 1.5KW 1.5KW 2.2KW 2.2KW
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A Cooling Conveyors

4 General Description

The Cooling Conveyors carry off the baked loaves coming out of the oven for prompt cooling;
dropping the bread off at the packaging point. Length of the conveyors can be extended based on
the available space on site/layout.

A General Features

A Aluminum straight conveyor's chassis and coated steel curve conveyor’s chassis.

A Variable speed motor for each straight and curved section in addition to a variable frequency
drive (inverter system) to adjust the cooling conveyor’s speed.

A Fiber web conveying belts designed in a professional way to maintain chain tension and minimize
chain stretching guaranteeing smooth and noiseless operation.

A Fixation could be either on ground, in a spiral form, or hanged to the ceiling according to the
surface available.

A External electric control panel, to be mounted on wall.

4 Optional Special Features

A Stainless steel curves chassis and stands.
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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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