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A Automatic Production Line for Pita Bread
(COMPACT VERSION)

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.
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4 Any particular requirement can be designed and achieved.

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.
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A Automatic Production Line for Pita Bread

(COMPACT VERSION)
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(COMPACT VERSION)

Production Line Width (Cm)  Avg. Production Capacity PerHr.  Loaf Diameter Electrical Power (Sum) Min. Space Required
(ows) ST sl G elully dysliigl @alhll Jsao chyeyll s (e9020ll) il dalall (M2) dsglhall dbuoll ish 3

Single Output 40 600- 1,400 14-38cm 12 75
olil 580

Single & Double Output 50 1,000- 1,800 14-23cm 14 90

Qlidl 29309 3580

Double output 60 2,000- 3,000 14-28cm 14 90
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4 Any particular requirement can be designed and achieved.

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.
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A Dough Divider

A General Description

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 General Features

A Available in Single, Double dividing output.
Stainless steel dough hopper, capacity of 75 Kg.

A
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.

AA

the production rate.

A Optional Special Features

Equipped with a stainless steel flour duster and flour collector drawer.
Variable speed gear-motor operated by a variable frequency drive (inverter system), which controls

A Fully manufactured in stainless steel.
4 Extended dough hopper capacity of 200 Kg.
4 Additional Stainless steel Rear Duster.

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

A Motorized Weight Adjustment.

Technical Data- auiaill calasalgall

Single Row
Qliilll 53,80

Double Rows
oLl dsgsjo

(éEiTeﬁﬂmej:f)”iﬁm’ﬂaﬂLl 170x75x 160 170x85x 160
Weight- ujol 400Kg 450Kg
Total Power-auiliygsll daliall 1.5KW 2. 2KW
Air Consumption (Liter per Minute / Cubic Feet per Minute) Liter/Min:9.6 Liter/Min:19.3
(@au8sll / caeSo pad, dauds /pil)clggll lalgiul CFM:0.342 CFM:0.684
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A Primary Proofer Slodll posoll A

A General Description oladl apidl N
Moving from the Dough Divider, the Primary Proofer will receive the freshly-cut dough balls to A el cilysl ddliall jraaill dylac lowas ol yosall jiaiy cgabnaill ddage o JLaiidl ey
start a guaranteed optimal fermentation process. Comprised of multi-layered conveyor felt top cragll ganell cilp Sl pagi a1l Cagan |u—° d cgivan calaynll 333 2io jgruw o alil oim
belts and following the highest standards of excellence, this machine affords the dough balls B weaill Lalsll
ample time to rest. il

A General Features dolell Ciliualgo A
A 5-fermentation layers with special food grade quality felt conveyor belts with integrated blasll aibi Js casaiio a6 pap go duiliall slgoll dnlla sl caliibis @ lgy proaill culayh 5 b

centering guides to keep the belts on track and smooth operation. ’ . 0.0
e s P | heson P . . lgloc dogai g lgilit ke
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 cayaisll ddac Juguuil poroll cuilgn e divdo jwsll ks prell cliwidl o dala s Salgi b
A The proofing time is adjusted by changing the speed of the driving motor with a range of 3 to 15 abll grasil ciliegime go duglhall jljall days Lle

minutes adjustment range.

. " . .aauas 15 ailel 3 o aisslall cljno a o7 e joaill ddoc Cud Ias:ilk
A Variable speed motor operated by a variable frequency drive (inverter system). 88485 15 el 8 o dissloll o depu yudl pic 1 SRS

(pipaidll plai) cilepudl saeiy yals jlga a eSaiy dilepull saeio Ejmo b

A Optional Special Features auals dylasl cilaalge N
A Fully manufactured in stainless steel. Jaiw Judiliodl o Jolsll deivao
A Ultra-Violet light for disinfection. eadeil] Gnmaill g dedil 8<bal b
A LED lights for illumination. .LED 5)lil &

Technical Data- aiaill calasalgoll im%‘fﬁg\g Dgi?}ﬁqﬁ;’)"":
éﬂ‘jraﬁfeji{‘jjﬁvﬁfﬂmﬂl 400 55x 220 400x 70220
Weight-wjgll 500Kg 600 Kg
Total Power- éduiliygsl dalhall 0.75KW 0.75KW
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A General Description plall apidl N

A Dough Flattener

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.

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 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.

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.

Single Row Double Rows
eLuJJl 83300 el.'i_i_yl dagsjo

Technical Data- ajaill cilasalgell

(E&flneﬂamjr;i‘;rﬂmwﬂf:”ﬂ&l 260x100x195 | 280x110x195
Weight-ujsll 800Kg 1000Kg
Total Power- duilijgsll dalhll 2.2KW 2.2KW
Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:5.89 Liter/Min:11.78
Froned f et prfh ConeR g Rl CFM:0.209 CFM:0.418
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A Final Proofer

A General Description

The Final Proofer represents the last and most significant stage of fermentation for flattened dough.
This extraordinary device features a multi-layered conveyor system comprised of premium-quality,
food-grade PVC belts that guarantee the finest and most exquisitely fermented texture possible.
Every element of the Final Proofer has been crafted to exacting standards, from the top-of-the-line
materials used in its construction to the meticulous engineering behind its seamless functionality.

A General Features

A 11-fermentation layers with special food grade high quality PV.C conveyor belts equipped by
centering guides to keep the belts on track and smooth operation wise.

4 Transparent plexi-glass sliding side windows on both sides to facilitate cleaning process and to keep
ideal dough temperature, with flour collection drawers.

A The Proofing time is adjusted by changing the speed of the driving motor, the fermentation time can
be adjusted from 5 to 25 minutes.

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

y | Optional Special Features

A Fully manufactured in stainless steel.
A Ultraviolet light to ensure dough purification and fermentation.
A Additional safety and protection features.
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Technical Data- aiaill cilaalgoll Single Row-40cm  Double Rows- 60 cm

é\lij.{]l 83380 eb‘.i_yl dagsjo
@&fPeiamznﬁnﬁ&mf'j&&I 835x75x235 835x 95 x 235
Weight- wjsll 900Kg 1100Kg
Total Power- aiiliygsdl aallall 1.5KW 1.5KW
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A Tunnel Oven JIH[FNTE N

4 General Description dolell cilaalge I

The Tunnel Oven is an extraordinary piece of equipment, thoughtfully designed to bake flattened
fermented dough to perfection at the precise temperatures required for creating exquisite Pita
Bread. Its unparalleled performance is due to the use of gas or diesel burners, which ensure a
consistent and reliable source of heat, bearing in mind the optimal construction method using
premium materials with ideal insulation tools. If you use the Tunnel Oven, your Pita Bread will come
out perfectly baked every time.

A General Features

A Suitable thermal distribution and safe insulating layers (3 different layers of bricks, cement and fiber
ceramic) with low emissions combustion process and relatively low fuel consumption.

A Chains are made of a special high quality black thermal steel material attached to a heat resistant
steel conveyor plates (thickness of 5mm).

A External body is covered in stainless steel.

A Bearings and housings are well protected from excessive heat.

A Variable speed motor monitored by a variable frequency drive (inverter system), to control the
production rate.

4 Optional Special Features

A Lower burner.
A Extraisolation.
A Scrubbing mechanism to clean baking plates.

Single Row-50cm Double Rows-60cm
el.u_!“ 63490 eLuJJ| dagsjo

Technical Data-duaill culaalgoll

General Dimensions (LxXWxH) incm

(él.é.'ujl * saye * Joh) allandll cibwlaoll 355x130x 205Kg 355x140x 205
Weight-wjoll 5000 Kg 6000 Kg
Total Power- duiliygsll daliall 1.5KW 1.5KW
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A Out Feed Conveyor Unit Ul ‘oloi duan A

A General Description dolell Cilasalge N
Heat resistant out feed conveyor to receive and to transfer the baked bread from the tunnel oven oAl U cay o @idludl jall aag)l Jail Ll cuy apse sie dido 8)lpall pglas 8 uas
to the cooling conveyors. Sapdl ablaow

A General Features dolell Cilaalge I
A This machine is well designed to prevent the flow of baked bread coming outside of the tunnel Wl Cag oo lgagga (sl juall dae)i lai] gial das lgaraai pi b

oven from flipping over upside down.
A The chains are mounted on interchangeable bearing units far from the excessive heat generated by
the tunnel oven.

Bl U c 8la e 83 caliledgy g calivungs dauwlgy Cuulo pjin b
Al Jgragll o padibuall asg duloal dyloa q_l.lad go ddlell 5jlpall culnys Joail (G485 prouai b

. . . . . LausuilSuall @spall
A Steel rigid construction to withstand high temperatures along with safety covers to protect the Lbhalla sdeall uilia o & il ds . P A T PJ A
operator from the rotating mechanical parts. R o AcSEER RIS 20 5aagll oia s Lolpo
A The operation of this unit is synchronized with the tunnel oven motion via a set of steel chain and
sprockets.
A Optional Special Features aalall cilunlge N
A Fully manufactured in stainless steel. S udilioudl o Jolsdl deivae
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A Cooling Conveyors

A General Description

The Cooling Conveyors perform a vital function of carrying freshly baked loaves from the oven to
be promptly cooled down, ensuring their optimal quality and texture. These conveyors have the
added flexibility of being customizable in length to best suit the space available on-site. Once
cooled, the bread is ready to be packaged and delivered to customers, perfectly preserved in its
deliciousness.

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.

A 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: +96125811573
info@bplus.com.lb
www.bplus.com.lb
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