» Pies & Pizza Equipment

EXPERTISE IN MANUFACTURING BAKERY EQUIPMENT Since (755
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A Pies & Pizza Equipment ljisudlg culiaeoll aliiyl culseo A

B Plus seeks to meet the needs of the market by providing traditional handmade Sl dabaull dysdaill dsgal jall olal 11091 G e Gooudl laliinl dpli Al Gudly 1 8 oo
bread ovens as well as semi-automatic dough dividers and flatteners so as to produce LAl dagyeoll - dajliall dudyddl ilaall é|g_ii a0 aliig ellsg @yl caunill el cilalayg cilelag
all kinds of fresh oriental Pies - also known as manakish - and pizza, serving them hot Sjlo julglly pclhallg cilyglall il aog jylaoll g poal dislu Lgoysaig lj-iullg — yisalioll ol
to all bakeries, pastry shops, restaurants, hypermarkets and supermarkets. Sl pgudl Cudaeg

Manual Oven b - ---- 1
$9M U 1 b

- Dough D|V|der
1

Spiral Mixer
ayigjla ailac k

-

_ A Dough Flattener

(Hac dala
4 Any particular requirement can be designed and achieved. uala cilalialg Cilaualge (sl 3uaiig Erouai gilaiiui N
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO uum ! @Spis Baiai ,ydsell o desiiwall sigiall o] K
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Guuno’ jlod] sl wgs cilawalgall g, prosaill Jisei G~
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A Dough For Mixer SSguul plaill dilae N

U0 deglino dilyell yuaell o élg_ii 8ac aliiyl (gpadll slgollg cloll o Guaall nlal L:,Sg_uﬁll pLbill dilae Crooua

The Dough Fork Mixer is fabricated to mix flour and water with other ingredients to have different
kinds of dough. It is manufactured from rigid structure parts with a free rotating stainless steel - it Gudiliaudl (o dSjaiedla le (Sgind ddiall slgall
bowl.

A Specifications Jilaualgall
AWarm and pinion gearbox - Double drive belts. alibunall pliaiy Josi B
A Stainless steel bowl and arm. i gulilisal o Olicginan sijll dlall

A Dough capacity 30 kg .
g p Yy g assyiaclin A

A Made in Turkey.

Technical Data- aiaill culaalgoll

General Dimensions (LxWxH) incm
(€lan] * Use "Job) dlloa il Sluslsal 69X 76180
Weight-ujgll 106 Kg

Total Power- duiliygsl aalall 0.75 kw

gk pllai dilac b
Sitall plsatullg jilaallg il pelhal dylliall dissle o igia plai dilac
cilaalgall

Jiw Gudiliod! 8slo (o ylicgisan wgilallg &all A

4 Dough Spiral Mixer

The spiral mixer is the ideal machine for pizzeria, bakery and domestic use.

A Specifications

AThe bowl and spiral arm are made of stainless steel.

A The safety cover is made of stainless steel. i u.u.Lil.IulﬂL}cLé_Lls‘L! dylaa pllais 3jgao
A Available in 1 &2 speeds. Jbic o ol 83alg dcpuy 8yagio M
A Available in various sizes from 5 kg to 44 kg. Odac gls e Ll gls Ooaegl}ﬁ&hulﬁxj a2y o)ngJ-o A
A Made in Italy. @ Ayllay] aclisa I

Technical Data- dauaill cilasalgall

n General Dimensions (LxWxH) incm
(elaiy] * yae *Job) aullonl ibulaall 843377

Weight-ujell 110 Kg

Total Power- duiliygsll dalhall 0.75 kw
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A Dough Divider cpaell dclha A
The Dough Divider is designed to cut various dough mixtures into equal weight dough balls, ailel 80) puaell cilys ujog pany Guéall pSaill dulle dsg 8j3dy el ilys Qliid doouino el dclha
having a range from 30 to 200 grams. . ({o| )< 200

Slanlgoll A

it gulilindl gses yo olicgins gihaill siadig gpnelldla A

A Specifications

A Stainless steel dough hopper and cutting blade.
A Special food grade quality PVC conveyor belts. i Ailaell slgall dallia diilis :
A Precise control of dough ball size using photo sensors, in addition to restriction rings. pesllailes “-'P‘;‘JJ'JT:‘I’JJL'CPLT“' L{-'bu‘rdiﬂd :‘ilifﬁw GJT:JPSJ-' N
A Special wheels to achieve maximum portability. SR EEE ges ; S

y b % Hlom o35l SaitSio g3l Pl Sydgio A

A Available in Electro-Mechanical and Electro-Pneumatic system.

Technical Data- auaill calasalgell B-DDEM/TT
Weight-ujgll 90 Kg 90 Kg
0.75 kw 0.75 kw

Total Power- duiliygsll dalhll

Technical Data-auiaill calaualgaell

Electro-Pneumatic bh--------
gﬂgﬂ guis] General Dimensions (LxWxH) incm
Weight-ujoll 110 Kg

Total Power- dsiliygsdl dslall 0.75 kw
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A Manual Pies Oven Gilineall (Sgau usa N
The Manual Pies Oven is manufactured to produce oriental pastry like (Manakish, Pizza, (e 13 g wilineo i piudlio) udpill Cilaiiall dloil pran aliid Ciliaeall 0sé @asn
Pies and arabic pita bread.)

A Specifications Cilaalgell

A External body made of metal steel.

biall gseall go gaias upall salall euall b

A Interior is made of thermal bricks coated with thermal cement and stacked with layers of Spuall bsgall go algll ‘mﬂm Jojeeg aylill il hso lill sposdll o wgSe wsall LAl linll A
rockwool to guarantee perfect isolation. gbgll llging] o isil sall jagi Il (5367 ajgn Sill 8)lall ulsaa ol cupui giogl Lapas eoas b
A Specially designed to prevent temperature loss and minimize fuel consumption. | Al tﬂﬁwlydﬂm :
K (ST I | ox1 0
A Operated by Gas pipes. bl ! oj0gi0

A Size can be customized according to demand.

A Brick Decoration
Without Cabinet & Shelf

LAgdjg LA)s Y9N 3bopd jgSIs

A Stainless Steel Deecoration
Without Cabinet & Shelf

U9y i il jgSus

Agdjg a3

A Stainless Steel Deecoration

With Cabinet & Shelf .
e ng.éjgjgsdj'j A Brick Decoration With
Cabinet & Shelf

LAgA)g L9)3 20 Mo)d jgSUs
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(Uiss 8ljn dawlgs Josi) cilinaall Sgs i A

(L_,J}.C 13 g wlines iy « iualio) dud il culaiiall Elg.iigyu, ol cilineall U poua

A Manual Pies Oven (Operated By Diesel Burner)

The Manual Pies Oven is manufactured to produce oriental pastry like (Manakish, Pizza,
Pies and arabic pita bread.)

Sildsalgell A

A Specifications
A External body made of metal steel. _ . . o ul-all u»mﬂua&gucm u,mJ-l g;JléJl ,cuunJl S
A Interior is made of thermal bricks coated with thermal ruall bgall yo algll daiday Jojeog dylill dyilly Shaso ()lll suojall o wgsSo upall GlalII il b
Nl o L o ol e ey (AR

Jisdl @l dlauilgs Jooy

cement and stacked with layers of Rockwool to guarantee perfect isolation.
acdlall Coss cabwilée 8321 8pagio I

A Specially designed to prevent temperature loss and minimize fuel consumption.
A Operated by Gas Diesel Burner.
A Size can be customized according to demand.

A Brick Decoration

AUV TR VRN A Stainless Steel Deecoration

i Gl joSus
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oAl Gai i b

{oall juallg ilineo Jjiy «inslio) dyapinl ilaall glgil gren aliiy dylisy gisne ilineall LTI Gaill i vy o]

A Semi-Automatic Tunnel Oven

The Semi-Automatic Tunnel Oven is highly manufactured for baking all kinds of oriental
pastry like Manakish, Pizza, Pies and Pita bread.

Slasalgall A

iallgaeall o goian Jsugll b

A Specifications

A Structure frame made of metal steel. > s

A Covers are made of Stainless steel. N Ll s 655 sl o d*““l u“’-’i W'uﬂ‘uw e dll :
. . R 5 -s98gll clilgiul (o i 1097 Gl ($39i lmygas Sl 8)ljall wlsaa gl capusi giad] bapas pouns

A Specially designed to prevent temperature loss and minimize fuel consumption. eyl el ol jlga s asads - cilepul a2 clino b

A Baking time is controlled via electrical geared motor driven by a variable frequency drive.

V| Operated By Gas Or Diesel Burner
Jissll ol jlell §lja dnsulgy Josy
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A SajOven aball oé A

A Specifications Jlaualgell
A Structure frame made from stainless steel. i uul"-mﬂ' o eeucw Jsaell A
A Baking surface made from metal steel, 70 cm in diameter. V- s jld oo ggisas juall gba

A Operated By Gas With Stand
oS go jlall Gle Josy

A Operated By Electricity
<bygsil Gle Josoy

A Operated By Gas

A Operated By Gas With Stand & Wheels |
cullos g s go jlell Sle Jooy ‘fg%

\-“‘ﬁ.\
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oaell aalay A

A Dough Flattener
The Dough Flattener has the required technique and accuracy to transform the dough balls o E-9 1+ g aglyly phady aad )l Il ciliS Go punell Jigail daall auaill jredi (el 388y of
into circular loafs having the diameter range between 10 and 40 cm.
A Specifications cilasalgall
AHard Chrome plated rolling cylinders for smooth roll. Al §) ol dubiall pg)sll 63lod dullho aIJMI A
A Special food grade quality PVC conveyor belt. Gyflsall slgall dallia P.V.C il W
el &Slow pSaill dilsol b
ol ll Cows bwléo 832y 8agio A

A Ability to adjust dough thickness.
A Present in several sizes and models.

A Mounted On Wheels
cullgs go

A Electro-Pneumatic
ilom gpisll

|||

- A Table Top Without PV.C Belt
b ygs




dugall el dala) A

o €9 1 s aglyly gy dad)l LI CiliS o gunell Jigadl dsallg dailly jradi puaell dals) ol

A Manual Dough Flattener

The Dough Flattener has the required technique and accuracy to transform the dough balls
into circular loafs having the diameter range between 10 and 40 cm.

A Specifications Sildualgall
A Stainless steel body. i il o Jsugll
' all @lay psaill &ilso] A
Lsigogua b

A Adjustable dough thickness. A
A Made in Turkey.

A Vegetable & Cheese Chopper ol g jlasll acllhég A

A Specifications FNTTN
o pualiliaw calyads N
aaiill calya sl allj] agilsol
it plilisall 5o Jssgll W
syi b gisa b

A Stainless steel blades.
A Blades can be easily removed for cleaning.

A Stainless steel body.
A Made in Turkey.

410




A Pizza Oven, Operated By Gas Or Electricity clpgsll ol jladl e Josy liin ua A
The Pizza Oven is highly manufactured for baking all kinds of oriental pastry like Manakish, (Guell jpallg cilineo dljiy «iudlio) duapill Cilaiioll &|g_ii8yo.;€li.i_1] ciliaeall yss poua
Pizza, Pies and Pita bread.

Silasalgoll A

A Specifications
sl gyl dnys o Jua go Syliall plaio A

AThermostat control by the interior temperature indicator.
A Electronic burner ignition. Ligyisil Glall Jlesi] iy b
A Gas Oven Dimensions in cm: oy o |:JL°—”U}° u'-uJLMI A
Lenght: 140cm - width: 125cm - height: 55cm. e @ ] = e (17 u"}ﬂh}esrjl*“ 'Eiﬁ N
. e . . . . ] U
A Electricity Oven Dimensions in cm: el o [1E el o IE 2yl

Lenght: 120 cm- width: 114cm - height: 44cm. LSpi b giso A

A Made in Turkey.

A Accessories aljlguns! A

A Specifications Glaalgall A

A Metal Dough Carrier. ssahale b
AWooden Dough Carrier. . umbnla A
A Fiber Dough Container. Pmunﬂ]@%“’? :
4 Wooden Carrier (Shelves). :%ujk
; ) ssioll Lilgua
A Aluminum baking tray. il e fgls A

A4 Fiber dough container.
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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 4 Beirut 4 Lebanon
Tel: +961 25811572

Mobile: +961 3 977128

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