» AUTOMATIC PRODUCTION LINE FOR FLAT BREAD
TANDOORI BREAD
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A Automatic Production Line For Tandoori Bread

Srgadill s aliigl Jols Thha A

Available in different models, the automatic line of tandoori bread production 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. This line achieves a produc-
tion capacity of 1,000 to 10,000 loaves per hour at a diameter of 15-38 cm, and requires an area
of 16 x 8 meters for proper installation.
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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.

General Features

4 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

A smooth operation.
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.

Optional Special Features

A Fully manufactured in stainless steel.

A 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-aaill cilaualgall 2 x Rows
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General Dimensions (LxWxH) incm

(elai] " yaye * Job) dllaadl cibwlaall 170x75x160 | 170x85x160 | 190x95x 160
Weight-ujoll 350Kg 400Kg 450Kg
Total Power- duiliygsll daliall 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
(@axaall / caeSo p2s, dauds /pial)clggll lulgiul CFM:0.342 CFM:0.684 CFM:1.02
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A Primary Proofer Slodll yadall b

A General Description pladl apadl N
Moving from the Dough Divider, the Primary Proofer will receive the freshly-cut dough balls to &l oxm callii opunell culy sl dlioll yoaill ddoc olasar gill jasall jiais cghaillddago oo Jladidl soy
start a guaranteed optimal fermentation process. Comprised of multi-layered conveyor felt top aoaill alsll cuagll cpnell calisd jagicuny (Siliell cagiall o degiuno calaihll 833210 jguw oo

belts and following the highest standards of excellence, this machine affords the dough balls
ample time to rest.

A General Features dolell ilaualge

4 7-fermentation layers with special food grade quality felt conveyor belts with integrated hlaall aali Js caaiio -6 pap go diiliell slgoll dallia sl caliilis dalgy jreaill culaya 7 W

centering guides to keep the belts on track and smooth operation. i N <
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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 dlac Juguuil pasall ciilgn (e &iio jusl] Jals ol il (o dalas Salgi
A The proofing time is adjusted by changing the speed of the driving motor with a range of 3to 15 bl groail cibegime go cduglhall 8)lall days e

inutes adjust t b
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A Variable speed motor operated by a variable frequency drive (inverter system).
(pipaiall fOLbJ) Gilepudl sxeiy ald jlga ESaiy Gilepudl sxeio clpnoe b

A Optional Special Features auals dgylial cilaalge N
A Fully manufactured in stainless steel. i Judilidl o Jolsll deivao b
A Ultra-Violet light for disinfection. T TR | e cartiil el |

A LED lights for illumination.

LED 5,1 b

Technical Data-aiaill cilaalgall

%ﬁjerﬁ;meﬂzﬂ?ﬁﬂﬁmﬂf&| 525x55x230 | 525x70x230 | 525x85x230 | 525x100x230
Weight-0jell 600Kg 700Kg 800Kg 900Kg
Total Power- il dalall 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.

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.

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.
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Total Power- éuiliygsl dalhall

Air Consumption (Liter per Minute/ Cubic Feet per Minute)
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Liter/Min:5.89
CFM:0.209

Liter/Min:11.78
CFM:0418

. el 1xRow
Technical Data- &iaill culaalgall ol ey
General Dimensions (LxWxH) in cm 230x100x195 | 260x110x195 | 300x 140x 195
(elai] * Uaye * Job) dallanll Cilulaoll
Weight-jsl! 800Kg 900Kg 1000 Kg
15KW 22KW 2.2KW

Liter/Min:17.67
CFM:0.62

320x150x 195

1100 Kg

2.2KW

Liter/Min:23.56
CFM:0.836
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A Tunnel Oven Sl G4 gl A

A General Description dolall vilaualge I
Tandoori Bread Tunnel Oven is an exceptional gas-fired, continuous, one-layer oven designed to obualljpall o 83320 6|g_ii Ul oy (s3I jSivell arouniy aalgll dadall g3 Al Gaill Ll oy juody
bring to life a variety of delectable flat breads. Our meticulously crafted oven has been Jols!l psaill rosaiiwall aiy 3] )l s gjeil dylle dasy Cipsall ypall |5_m~r°_1_°_.ajpj.a_glc 8391
engineered with a keen focus on heat distribution, guaranteeing a uniform bake that will leave s, 6 [T ot Sloud PO 5 ososaly Goals oS (juall dylac Juls

your breads perfectly golden. The Tunnel Oven has a smooth and easy-to-use design that will
enhance your baking experience, and guarantees perfectly cooked bread every time.

A General Features dolell Cilaualge N
A Suitable thermal distribution and safe insulating layers with low emissions combustion process sodgll Casdn el ilgiulg dlifis Ciltay] 2o diolg dljle cilads daulgy Sglutio il sujsi A
and relatively low fuel consumption. dacill Jai éLUUJlg; T ul__‘fm Hyiig ‘Lé; I L U_le;JI 8";“ | A
A Rigid steel chassis equipped with two baking layers in addition to a third conveyor to transport the ’ nem e i c e _\imc | il s N |
baked flat bread to the cooling conveyor. . . . - i 5 i < YN e
aloc A psaill aey Lao juall idis Le Ll culsuods dlawlgy jlell | ooy b
A Multiple gas-fired pipe networks allowing control of heating capacity in two zones, which gives ) A ’ Hadh e jLé ol wilsy 9: JI Ll L’JL }JaJl
the necessary control of the baking process and heat distribution. Loo wasaiilla diluall & ilg lodllg i T pualiling ¢ ’ Jq_n Sfc‘ug .'_iJI A
A External covers, finishing and wearable parts are in food grade stainless steel for hygiene and luxury N Alall N, I" L JoLm_lJI ] 9t Lo.? i | i L &l e JJJLm Lm
S— oo salall Jdailg 6)l4all et R e [ el S oL Ij - 91|
A Variable speed motor monitored by a variable frequency drive (inverter system), to control the aunliidll dalall S} (25 11| ALY il plul]}S S MR LN . uk;’jfm de A
production rate. B : HRee AR - a
4 Optional Special Features anlall cilanlge N
A Gas system controlled by multi-functional safety valves that ensure safe-operation of the system. Jlell plail el Jreiill poudy Eung caillagll 8sseio diloall Qlico dhuilgy jlall plaj o0 eSaill iy
A Additional safety and protection features .dyloallg doaluwdl &uaba] culjo b
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Technical Data-auiaill calaualgall

Q&?ﬂ%ﬂﬂ’?‘iﬂ;ﬂ&ﬁﬁwﬁ, 505%145x205 | 505x155¢190 | 505x175x190 | 505x195x195

Weight-ujell 2800 Kg 3000 Kg 3200Kg 3400 Kg

Total Power-duilijgsll daliall 1.5KW 1.5KW 2.2KW 2.2KW
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A Cooling Conveyors sapill il N

A General Description dolell Cilaualge I\
The Cooling Conveyors perform a vital function of carrying freshly baked loaves from the oven to oo dqylall aae)dll Jai o0 JHadi dugun daag ($agy Cuuny pliidll o0 i;,:ubui adnai sapdll cilaow e
be promptly cooled down, ensuring their optimal quality and texture. These conveyors have the ptounill Jilé aigS o JHaili digpey sypill cilhw giody walsilly diieill dndil lgogl g Loy pil jLill cuy
added flexibility of being customizable in length to best suit the space available on-site. Once ) 2bgall o dalioll daluall go Ciwliiyl

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

A General Features aolall cilaalge I
A Aluminum straight conveyor's chassis and coated steel curve conveyor’s chassis. Apuliadl slgell dullho closl g pguialill (o pudiumo b b
A Variable speed motor for each straight and curved section in addition to a variable frequency b ual (ipaidll pUai) culepudl ssoio yals jlgs au pSaiy €95 g daw JS dalepuill saeio clino b
drive (inverter system) to adjust the cooling conveyor’s speed. sapdll dcpu
A Fiber web conveying belts designed in a professional way to maintain chain tension and minimize Lelie i sic cuguall AuaAig & dloc yloual Calpinly doouas i uid diuan h
chain stretching guaranteeing smooth and noiseless operation. .8pagiodl dsluedl sLEu':g cadull aalei gi uaydl Sa adudi Sea b
A Fixation could be either on ground, in a spiral form, or hanged to the ceiling according to the TR, e ot s Cl.uLl}gS pSai dagl h

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

A4 Optional Special Features aalall ilaalge N
A Stainless steel curves chassis and stands. i uliliudl slgo (o degisan Cudedl syuill cilalag g glgSill b b
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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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