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B AUTOMATIC PRODUCTION LINE FOR FLAT BREAD
FOR TANNOUR BREAD

EXPERTISE IN MANUFACTURING BAKERY EQUIPMENT  Sice 755
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A Automatic Production Line For Tannour Bread
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Mostly popular amongst village people, the healthy Tannour bread is a traditional and healthy jall £|g_ii HsT o aalgg auag (saylai e jpa gmg cdnall ylsow g 8puS dueiiy Guall joidll pa Sy
flat bread known in the Middle-Eastern region, and is one of the most authentic bread types on " “roas uall - co | I'" dosulii wall uall & Sl tamadll <& il dalai T Lail dsille &lla
the market with demand for it continuously getting higher. Its not-so-friendly baking process uu fot i )‘HQJ u‘o est! ‘\GJ Salad al }DJ o Mu‘ " 9 \9’““]( . "’n J . ‘”S .9_ .
propelled B Plus to take a proactive stance and be a first mover in inventing a fully automatic 43l g goill I3 Qlidl ye Joduso Jolslly Suilogigl lidl bad ystil o Jol wesil dualiu] 8ghs 3lai] I
production line responsible for yielding solely this particular loaf type. Some of the characteris- 1o yodill pa yaibas ygsii
tics of the Tannour bread consist of:

4 A production capacity of 2,000-2,500 loaves per hour. Acbudl o caxe) FO- g Pe v g aglyii dualid] dalla

4 Aloaf diameter of 15-40cm.

4 Operational by means of gas and diesel.
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4 A 15x7 meters area for installation is required. J

o 10 x V uusyill duglnall dslusell a

- - -4 BAKING WHEEL OVEN
Joii ups 8l

ol gihdi podo

| Prarssasstatal

ML e
I R hnamemis

1
1
1
1
1
FINAL DOUGH ..
TRANSFERING BELT

pall ouali ddlids 1
rall paali !
- -4DOUGH FLATTENER
cHac dala
4 Any particular requirement can be designed and achieved. daly cilblialg cilaualge L_si S4aiig paouai guniuwi N
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 only in Single 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.

A 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.

A Additional Stainless-steel Rear Duster.
Upgraded Automation system featuring HMI Screen to monitor Production data.
Motorized Weight Adjustment.

Technical Data- aaill calasalgall gmﬂeR}gﬁw
@&fFejL?:mjgﬁzgﬁxﬂmﬂl 170x75x 160
Weight- wjgll 350Kg
Total Power- duiliygsl dalhall 1.5KW

Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:9.6
(@asdall / aeSo px8 ,aduds /yi)dlogll lulgiul CFM:0.342
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A Primary Proofer

4 General Description

Moving from the Dough Divider, the Primary Proofer will receive the freshly-cut dough balls to
start a guaranteed optimal fermentation process. Comprised of multi-layered conveyor felt top
belts and following the highest standards of excellence, this machine affords the dough balls
ample time to rest.

4 General Features

A 9-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 3to 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.

A Extra pressing cylinder for a smoother flattening process
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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.

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 cylinders 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 900 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

A Fully manufactured in stainless steel.
A Clydrincal Type for handling large diameter loaves.

Single Row Double Rows

Technical Data- aiaill cilaalgoll
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@%ﬂeriﬂmiri‘;’ﬁtfﬁf'jﬁﬁl 230x100x 195 260x110x 195
Weight-ujoll 800 Kg 900 Kg
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Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:5.89 Liter/Min:11.78
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A Final Dough Feeding Belt el cuali duld A

A General Description dolell Cilawlge I

Before heading to the baking stage, the final dough-feeding belt is responsible for transferring the o il 8jln () &ydlsdl nell daél Jai e dlgguo uaell paali ddbin ol caall ddapo Al asgill Jua
sheeted circular loaves from the dough flattener to the baking wheel, undergoing through water Qsua JSuiy 8)lall guaell caséy Glaill glasal cloll iy plail giaisg
sprinkling system to properly insure attachment of the dough loafs to the baking wheel

A General Features dolell Cilasalgo N
A Special food grade PVC belt to transfer the round dough loafs to the food grade thermal wool belt Juall ayla Sl el dae)l Jail adlsell slgall dalba cliowdl §)lall caguall (o duubis b
towards the baking wheel. a4lisg d sy pSai g o juall §jlhy adlaill giol yuaell dac)l e cloll 3135 yiip! jlgat 83gj0 b
A Water sprinkling system to properly insure the dough loafs to stick onto the baking wheel. olodl
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A Baking Wheel

A General Description

The 360° Baking Wheel Oven is a uniquely crafted apparatus that ensures seamless baking of
Tannour bread (Your Healthy Loaf) at precisely controlled temperatures, resulting in the perfect
balance of flavor and texture.

A General Features

4
4
4
4
4

4

Safe insulating chamber to guarantee the minimum heat loss from the baking wheel with the
baking wheel closed inside.

Ready to be equipped by Diesel or Gas burner and operated with two set of direct flame gas
burners front & rear side.

Heat Proof resistant infeed belt

External covers, finishing and wearable parts are in food grade stainless steel for hygiene and
luxury appearance.

Bearings and housings are well protected from excessive heat.

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

A Optional Special Features

A Gas system controlled by multi-functional safety valves that ensure safe-operation of the system.

A Baking Wheel canbe 2 mor 1.5 m.
4 Additional safety and protection features
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Technical Data- aiaill cilasslgall S‘;Eﬂﬁi&w
(éﬁ‘fﬂerjf}'cmz”;g’)”ﬁavﬁ'j&fﬁl 260x 150 285
Weight- ujgll 3500 Kg
Total Power- diliygsdl dalall 1.5KW
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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.

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.

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 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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