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Ill MACHINERY &

MOULDS FOR
MEMAK CONFECTIONERY

YAG BAZLI PROSES EKIPMANLARI
FAT BASED PROCESSING EQUIPMENT

Memak ’in 1997 yilinda drettigi ilk makineden
Since foundation in 199/

2024 ‘e gelindiginde 155.000 m?
155.000 m? in 2024

800 calisaniyla istikrarll bir sekilde
800 qualified employees

SU BAZLI PROSES EKiPMANLARI
WATER BASED PROCESSING EQUIPMENT

KALIPLAMA HATLARI
MOULDING LINES

5 kitada yaklasik 120 ‘den fazla ilkeye
More than 120 countries

KEK VE BiSKUVi HATLARI
CAKE AND BISCUIT LINES

BAR HATLARI
BAR LINES

DEPOZITE & SANDVICLEME HATLARI
DEPOSITING & CAPPING LINES

PAKETLEME MAKINELERI
WRAPPING MACHINES
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CIKOLATA KALIPLARI
CHOCOLATE MOULDS
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YAG BAZLI PROSES
EKiIiPMANLARI

FAT BASED PROCESSING
EQUIPMENT

Yag Eritme Tanki

Surekli Bilyah Cikolata Degirmeni 13
Fat Melting Tank

Continuous Chocolate Ball Mill Refiner

Siirekli Kitle Eritme Sistemi

Yatay On Hazirlama Tanki ‘I 5
Continuous Mass Melting System

Horizontal Mixer
ikili Silindir

Two Roll Pre-Refiner 1 5
Besli Silindir

Five Roll Refiner 1 6

Kon¢lama Makinesi
Conche 1 7

Stok Tanki
Storage Tank 1 8

Hava Kiricili Stok Tanki 1 9
De-Aerator Tank

Cikolata On Hazirlama Mikseri
Chocolate Pre-Mixer

Pudra Sekeri Degirmeni
Sugar Powder Mill

O 00 N O

Bilyali Cikolata Degirmeni ‘I
Chocolate Ball Mill Refiner

o

Islak Kon¢lama Makinesi 19
Flavour Development Unit

Siyiricih Esanjoér Plastifikator 2 O
Heat Exchanger with Scraper

Cikolata Temperleme Makinesi 2 O
Chocolate Tempering Machine

Titresimli Elek Sistemi 21
Sieve System with Vibration

Laboratuvar Tipi Bilyali Degirmeni 22
Laboratory Type Ball Mill Refiner

T 23
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MKYE MKMM

SUREKLI KITLE
ERITME SISTEMI

YAG ERITME
TANKI

FAT MELTING

CONTINUOUS MASS
TANK

MELTING SYSTEM

. Sicak Su izolasyon MNYE-1000
Hot Water Insulation - )
Yag Eritme Tanki
Fat Melting Tank

Kakao kitlelerini continuous bir sekilde eritme islemi yapar.

Machine is designed for continuous melting of cocoa mass blocks.

Blok yag eritmek icin 6zel olarak tasarlanmistir. Loadcell iceren secenegi de mevcuttur.

It is designed to melt and weigh fat blocks.

Sicak Su
Hot Water

ol

Technical Information
Kapasite Motor Giicii Rezistans Giicii Toplam Gii¢ Olciler TEKNIK BILGILER
Capacity Motor Power Power of Resistance Total Power Dimensions Technical Information
L: 2300 mm "
MKYE-1600 1.600 kg 1.5 kKW 15 kW 16.6 KW W: 1980 mm Kapasite Motor Giicii Rezistans Giicii Pompa Gii¢ Toplam Gii¢ Olgdler
H: 1500 mm Capacity Motor Power Power of Resistance Pump Power Total Power Dimensions
L: 2165 mm L: 6.700 mm
MNYE-1000 1.000 kg 1.5 kW - 1.5 kW W: 1590 mm MKMM-1000 1.500 kg 22 kW 30 kW 3IkW 56 kW W: 2000 mm
H: 1340 mm H: 2400 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.

6 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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MKOH MKPD

CiKOLATA ON HAZIRLAMA PUDRA SEKERI
MIKSERI DEGIRMENI

CHOCOLATE | e SUGAR POWDER
PRE-MIXER MILL

. Steak Su Yag bazli kiitleler icin MKOH-E-1650
gerekli butin ham Kakao Kitlesi Eritme Tanki
izolasyon maddelerin atilip Cocoa Mass Melting Tank
fnsuation karistirildign ilk mikserdir.

! Kakao kitlesini eritmek
53?22 Raw materials for fat based ve karistirmak icin
masses are dosed and tasarlanmistir.
mixed. Automatic weighing

and loading optional It is designed to melt and

mix COCOa Mass.

J . Soguk Su Cidar Makinamiz kristal sekeri, pudra seker haline getirmek icin tasarlanmistir.
Cold Water Jacket
. . . It is designed to grind crystal sugar to powder sugar form.
TEKNIK BILGILER
Technical Information
Kapasite Karistirici Motor Giicii Cikolata Pompasi Motor Giicii Rezistans Gii Toplam Gili¢ Olgiiler J
Capacity Power of Mixer Motor Chocolate Pump’s Motor Power Power of Resistance Total Power Dimensions
L: 2720 mm TEKNIK BILGILER
MKOH-1650 1.650 kg 2 x 3 kW 61rpm 2.2 kW 100 rpm 9 kW 17.3 kW W: 1675 mm i i
H: 1655 mm Technical Information
L: 2720 mm "
MKOH-E-1650 1.650 kg 2 x 3 kW 61 rpm 2.2 kW 100 rpm 15 kW 23.3 kW W: 1675 mm Kapasite Ana Motor Giicii Pudra Boyutu Toz Kesici Motor Giicii Helezon Motor Giicii Toplam Gii¢ Olgdler
H: 1655 mm Capacity Grinding Motor Power  Thickness of Sugar Powder  Anti-Dust Motor Power  Spiral Feeder Motor Power Total Power Dimensions
L: 2720 mm L: 2245 mm
MKOH-A-1650-3 1.650 kg 2 x 3 kW 61 rpm 2.2 kW 100 rpm 9 kW 24 kW W: 3660 mm MKPD-1000 650 - 1.000 kg / h 11 kW 3000 rpm %80 25-80 microns 11kW 120 rpm 11kW 120 rpm 13.2 kW W: 1080 mm
H: 2230 mm H: 2165 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
8 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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MKCM MKCM

BiLYALI CiKOLATA R BiLYALI CiKOLATA
DEGIRMENI ; DEGIRMENI

CHOCOLATE - =11 y CHOCOLATE
BALL MILL REFINER ] = BALL MILL REFINER

Sicak Su
Hot Water

Sicak Su Soguk Su Cidar
Hot Water Cold Water Jacket

Yag bazli kitlelerin inceltme isleminin yapildigi ana mikserdir.

Batch type ball mill refiner for fat based masses.

Yag bazli kitlelerin inceltme isleminin yapildigi ana mikserdir.

Batch type ball mill refiner for fat based masses.

al ol

Technical Information Technical Information
Kapasite Ana Motor Giicii Transfer Pompasi Motor Giici Rezistans Giicii Toplam Gii¢ Olciler Kapasite Ana Motor Giicii Transfer Pompasi Motor Giicii Rezistans Gilicii Toplam Gii¢ Olcller
Capacity Mixers’ Motor Power Transfer Pump’s Motor Power Power of Resistance Total Power Dimensions Capacity Mixers’ Motor Power Transfer Pump’s Motor Power Power of Resistance Total Power Dimensions
L: 2060 mm 22 KW 110 rpm 22 kW L: 2070 mm
MKCM-600 600kg/2-4h 15 kW 66 rpm 2.2 kW 100 rpm 9 kW 26.3 kW W: 1620 mm MKCM-800 800kg/2-4h S 3 9 kW 34 kW W: 1585 mm
H. 2210 mm with inverter Lobe Pump 4 m*/ h He 2270 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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SUREKLI BILYALI

CIKOLATA DEGIRMENI HATTI M KBM
SUREKLI BILYALI

CONTINUOUS BALL MILL 1 ] CiKOLATA DEGIRMENI
REFINER LINE -7y

CONTINUOUS CHOCOLATE
BALL MILL REFINER

Sicak Su Soguk Su Cidar
Hot Water Cold Water Jacket

Yag bazli kutlelerin inceltme isleminin yapildigi ylksek hizli ana mikserdir.

Continuous type ball mill refiner for fat based masses.

8l

Technical Information
Kapasite Ana Motor {l] Transfer Pompasi Motor Giicii Toplam Gii¢ Olcller

Capacity Mixers’ Motor Power Transfer Pump’s Motor Power Total Power Dimensions
L: 1.925 mm
MKBM-1000 600 - 1.000 kg / h 90 kW 245 rpm 1.5 kW 90 rpm 92 kW W: 1000 mm
H: 3200 mm
Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
1 2 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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BESLI SILINDIR HATTI MKYH

YATAY ON HAZIRLAMA
TANKI

FIVE ROLLER REFINER LINE

HORIZONTAL
MIXER

¥

Ylksek viskoziteli kitlelerin shear karistirict kullanilarak karistirilmasi icin 6zel olarak
tasarlanmistir. Kisa karistirma siresi ve yiksek verimlilik sadlar.

Designed for mixing high viscosity masses by using shear mixer.
It provides short mixing time and high output.

Tank Kapasitesi Karistirma Siiresi Saatlik Kapasite
Tank Capacity Mixing Duration Capacity
MKYH-2500 2.500 kg 30 min.
MKTR-1300 5.000 kg / h

14 ‘ memak.com

Input Particule Size

700 - 800 micron

MKTR

IKiLi SILINDIR

TWO ROLL

| PRE-REFINER
| L]
2 | .

L 1 %

ey

|

Yag bazli kutlelerin parcacik boyutunu kicgiltmek amaciyla
Ozel olarak tasarlanmistir.

Pre-processing of fat based masses to a precise particle size
before further processing.

ol
TEKNIK BILGILER

Technical Information

Cikis Mikron Toplam Gii¢ Olciiler
Output Particule Size Power Dimensions

1.560 mm
2.735 mm
2.653 mm

2.200 mm
3.500 mm
4.410 mm

55 kW

120 - 150 micron 50.5 kW

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.



MKFR

BESLI SILINDIR

FIVE ROLL REFINER

Dustk yag oranina sahip tariflerde bile kitleyi inceltmek icin 6zel olarak tasarlanmistir.
Homojen parc¢acik boyutu ile olaganUstl performans saglayarak gergek cikolata, kokolin,
dolgu kremalari, kaplama icin ¢ikolata veya strlebilir ¢ikolata icin plrtizstiz ve zengin bir tat sadlar.

Capable of processing a vast range of masses with different compositions and consistencies for desired fineness.

ol
TEKNIK BILGILER

Technical Information

Saatlik Kapasite Giris Mikron Cikis Mikron Toplam Gii¢

Capacity Entrance Particule Size Output Particule Size Power

MKFR-1800 1.000 kg / h 120 - 150 micron 20 - 30 micron 112.55 kW

16 ‘ memak.com

L:
W
H:

Olciiler
Dimensions

1.900 mm

3.400 mm
3.300 mm

MKTC-3000

MKTC-4500

MKTC-6000

1"l
MKTC

KONCLAMA
MAKINESI

CONCHE

istenmeyen ucucu maddeleri hassas tat ve doku icin ayirmak tzere ézel olarak tasarlanmistir.

It is specially designed to strip out unwanted volatiles for precise taste and texture.

ol
TEKNIK BILGILER

Technical Information

Tank Kapasitesi Konglama Siiresi Toplam Gii¢ Olciiler
Batch Capacity Conching Duration Power Dimensions

3.828 mm
3.695 mm
3.446 mm

4.230 mm
3.695 mm
3.900 mm

4.980 mm
3.695 mm
3.990 mm

3.000 kg 6 - 8 hours 94 kW

4.500 kg 6 - 8 hours 137 kW

6.000 kg 6 - 8 hours 167 kW

T~ T IZC

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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MKST-R

ISLAK KONCLAMA
MAKINESI

1"l 1"l
MKST-D

HAVA KIRICILI

MKST

STOK TANKI STOK TANKI

DE-AERATOR FLAVOUR

STORAGE TANK

Sicak Su
Hot Water

izolasyon
Insulation

Cidar
Jacket

ol

-

B

Cikolatayi dinlendirmek
ve stoklamak icin
kullanihr. Serpantinli
modeli mevcuttur.

e
La

It is designed for stocking
of masses. Serpentine
option is available.

TEKNIK BILGILER

Technical Information

MKST-500

MKST-1000

MKST-2500

MKST-4000

MKST-E-2500

MKST-E-4000

18 ‘ memak.com

Kapasite Kanistirici Motor Giicii

Capacity Power of Mixer Motor

MKST-E

Cikolata Eritme Tanki
Chocolate Melting Tank.
MKST-E Modeli, serpantin
eklenerek 6zel olarak dizayn
edilmistir. Cikolatayi eritmek
ve stoklamak i¢in kullanilir.

MKST-E is designed with
serpentine system for melting
and stocking of fat based
masses.

500 kg 1.5 kW 28 rom 2.2 kW 100 rpm
1.000 kg 2.2 kW 28 rpm 2.2 kW 100 rpm
2.500 kg 3 kW 28 rpm 2.2 kW 100 rpm
4.000 kg 3 kW 28 rpm 2.2 kW 100 rpm
2.500 kg 3 kW 28 rpm 2.2 KW 100 rpm
4.000 kg 3 kW 28 rpm 2.2 kKW 100 rpm

Transfer Pompasi Motor Giicii
Transfer Pump’s Motor Power

9 kW

Toplam Gii¢

Total Power

13.5 kW

13.5 kW

14.3 kW

17 kW

14.3 kW

17 kW

IES- TS~ T~ IS~ T2~ T =~

Ol¢
Dimensions

1.710 mm
1.520 mm
1.655 mm

1.915 mm
1.620 mm
1.900 mm

2.295 mm
1.815 mm
2185 mm

2180 mm
1.800 mm
2100 mm

2.295 mm
1.815 mm
2185 mm

2180 mm
1.800 mm
2100 mm

MKST-D-1000

MKST-R-2500

TANK

Sicak Su izolasyon
Hot Water Insulation

Makine, havalandiriimis ¢ikolatadaki havanin kirihp
tekrar kullanilabilmesi icin dizayn edilmistir.

The machine is designed for de-aeration of
aerated chocolate for re-use.

Transfer Pompasi Motor Giicli
Transfer Pump’s Motor Power

Kapasite Ana Motor Giicii

Capacity Mixers’ Motor Power

1.000 kg 2.2 kW 28 rpm 2.2 kW 100 rpm

2.500 kg 3 kW 28 rpm 2.2 kW 100 rpm

DEVELOPMENT UNIT

Makine, cikolatadaki istenmeyen kokulari gidermek icin kullanilir.
Urain dinlendirilirken ve stoklanirken, cikolatanin tadini
ve kalitesini arttirmak icin dizayn edilmistir.

The machine is used for removing undesirable odour of the chocolate.
It is designed for improving the flavour
and taste of the chocolate and stocking the mass.

ol
TEKNIK BILGILER

Technical Information

Rezistans Giicii Toplam Gii¢ Olciiler
Power of Resistance Total Power Dimensions

1.915 mm
1.620 mm
1.900 mm

2.295 mm
1.815 mm
2.820 mm

9 kW 14.5 kW

9 kW 27 kW

I~ =~

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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MKSE-A

SIYIRICILI ESANJOR
PLASTIFIKATOR

1"l 1"l
MKTM MKTM

CiKOLATA TEMPERLEME CiKOLATA TEMPERLEME
MAKINESI MAKINESI

1"l
MKTE

TITRESIMLI
ELEK SISTEMi

HEAT EXCHANGER
WITH SCRAPER

CHOCOLATE CHOCOLATE
TEMPERING MACHINE TEMPERING MACHINE

SIEVE SYSTEM
WITH VIBRATION

{4

A

i

i

L:.,'JLr, Ll

. il - %

Cikolata, kokolin veya kremanin sicakhgini distrmek icin kullanihr. Kristalizasyonu saglayan, trline parlaklik, raf émri ve tadini gelistiren makinedir. Uriin icinde ezilmemis ham maddeleri veya
Ayrica nuga temperlemek icin kullanilir. It is designed for the crystallization of product giving glossy appearence and longer Makine, havalandiriimis cikolatadaki yabanci maddeleri ayirmak icin kullanilir.
It is designed to reduce temperature of masses for plastification. shelf life and improved taste of chocolates compounds and nougat. havanin kirilip tekrar kullanilabilmesi It is used to separate the un-grinded raw materials and
icin dizayn edilmistir. foreign particles from chocolate.
It is designed for the crystallization of J
product giving glossy appearence and
Jonger shelf life and improved taste of i i i
J chocolates compounds and nougat and TEKN I K B"'G"'ER
de- tempering of mass for re-use. Technical Information
TEKNIK BILGILER "
] G . Kapasite Karistirici Motor Giicli Rezistans Glicl Toplam Gili¢ Olgler
Technical Information Capacity Mixers’ Motor Power Power of Resistance Total Power Dimensions
__ L: 1880 mm
Kapasite Karistirici Motor Giicii Rezistans Giicl Toplam Gii¢ Olciiler MKTM-1000 1.000 kg / h 7.5 kW 32 rpm 22.5 kW 33.2 kW W: 1050 mm
Capacity Mixers’ Motor Power Power of Resistance Total Power Dimensions H: 1360 mm
L 1.040 mm L: 2080 mm
MKSE-A-150 up to 1.000 kg / h 5.5 kW W 780 mm MKTM-2000 2,000 kg / h kW 32 rpm 45 kW 59.2 kW W 1155 mm
H: 1680 mm H: 2.040 mm
L 1.040 mm L: 1880 mm
MKTM-250 250 kg / h 0.75 kW 4.5 kW 13.5 kW w 980 mm MKTE-1000 1.000 kg 1.5 kW 2.6 kW W: 1050 mm
H 1.530 mm H: 1360 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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MKLV MKZM / MNZM

LABORATUVAR TiPi .
BILYALI DEGIRMENI Z-MIKSER

LABORATORY TYPE Z-MIXER

BALL MILL REFINER

Sicak Su Cidar
Hot Water Jacket

Cikolata inceltme isleminin yapildidi laboratuvar tipi mikserdir. Yuksek viskoziteli Grtnlerin karistiriimasinda kullanilir.

It is used for mixing of high viscous materials.

8l

It's designed for refining of the mass used mainly for trials in laboratories.

J Technical Information
TEKNIK BILGILER Kapasite Karistirici Motor Giicii Toplam Gii¢ Olciiler
Technical Information Capacity Power of Mixer Motor Total Power Dimensions
" L 2.695 mm
Kapasite Karistirici Motor Giicii Cikolata Pompasi Motor Giicl Toplam Gii¢ Olgiiler MKZM-250 500 It 2 x 1TkW 26.5 kW W 1.510 mm
Capacity Power of Mixer Power Chocolate Pump’s Motor Power Total Power Dimensions H 2.000 mm
L: 1000 mm L: 2695 mm
MKLV-50 25kg/2-4h 11kW 72 rpm 0.75 kW 100 rpm 315 kW W 920 mm MNZM-250 500 It 2 x MkW 30 kW W 1.510 mm
H: 1160 mm H 2.000 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
2 2 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.




On Hazirlama Tanki
Preparation Tank

Cirpicili On Hazirlama Tanki
Preparation Tank with Beater

Stok Tanki
Storage Tank

-, Glikoz & Invert Seker Stok Tanki
Glucose & Invert Sugar Storage Tank

Tekli & ikili Soliisyon Sistemi
Single & Double Solution System

Yumurta Aki Sollisyon Sistemi
Whipping Agent Solution System

Yag Soliisyon Sistemi
Fat Slurry Solution System

X
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SU BAZLI PROSES
EKIPMANLARI

WATER BASED PROCESSING
EQUIPMENT

Fondan Cirpma Unitesi
Fondant Beater

Seker & Parafin Kaplama Tamburu
Sugar & Paraffin Coating Drum

Batch Tipi Pisirici
Batch Type Cooker

Vakumlu Continuous Pisirici Unitesi
Continuous Cooking Unit with Vacuum

Siyiricih Vakumlu Continuous Pisirici Unitesi
Continuous Cooking Unit with Vacuum & Scraper

Batch Tipi Pisirme & Havalandirma Sistemi
Batch Cooker & Aeration System

Basin¢h Hava Stok Tanki
Pressurized Buffer Tank

Havalandirma Unitesi
Aeration Unit

Kek Hamuru Hazirlama Mikseri
Cake Dough Preparation Mixer

Kek Hamur Stok Tanki
Cake Dough Stock Tank

Krema Hazirlama Mikseri
Cream Preparation Mixer

Krema Stok Tanki
Cream Stock Tank

29
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35
35
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MMOH

CIRPICILI ON
HAZIRLAMA TANKI

1"l
MNOH

ON HAZIRLAMA
TANKI

PREPARATION
TANK WITH BEATER

PREPARATION
TANK

ECS
Ak 1

Ham maddeleri karistirip homojenize etmek icin kullanilir. Ham maddeleri ¢irparak karistirip homojenize etmek icin kullanilr.

Machine is used to mix and homogenize raw materials. Machine is used to mix with beating and homogenize raw materials.

ol

TEKNIK BILGILER
Technical Information
Kapasite Toplam Gii¢ Olgiiler
Capacity Total Power Dimensions
L: 1168 mm
MNOH-1000 1.000 kg 12 kW W: 3134 mm
H: 2802 mm
L: 1168 mm
MMOH-1000 1.000 kg 17.5 kW W: 3134 mm
H: 2802 mm

26 ‘ memak.com

MNST-1000

MNGT-1000

Urtind dinlendirmek, stoklamak ve beslemek icin kullanilir.

1"l 1"l
MNST MNGT

0] GLIiKOZ & INVERT
TANKI SEKER STOK TANKI

STORAGE GLUCOSE & INVERT
TANK SUGAR STORAGE TANK

It is used to rest, storage and feeding the mass.

ol
TEKNIK BILGILER

Technical Information

Kapasite Toplam Gii¢ Olciiler

Capacity Total Power Dimensions

1.668 mm
1.684 mm
2100 mm

1.668 mm
1.684 mm
1.965 mm

1.000 kg 6 kW

1.000 kg 2 kW

I~ T~

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.

Invert seker ve glikoz Grinind dinlendirmek ve stoklamak icin kullanilir.

It is used to rest and storage the invert sugar and glucose.

27
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MSPS-200 MSFB MSSD

iKiLi SOLUSYON SiSTEMi FONDAN CIRPMA SEKER & PARAFIN
UNITESI KAPLAMA TAMBURU

1"l
MNMH-200

TEKLi SOLUSYON SISTEMI

SINGLE SOLUTION SYSTEM DOUBLE SOLUTION SYSTEM

FONDANT SUGAR & PARAFFIN
BEATER COATING DRUM

1"l 1"l
MNES-200 MNFS-200

YUMURTA AKI SOLUSYON SiSTEMi YAG SOLUSYON SiSTEMI
| |
WHIPPING AGENT SOLUTION SYSTEM FAT SLURRY SOLUTION SYSTEM

Pisirilmis sekeri agartmak icin kullanilir. Jole drlnleri seker veya parfinle kaplamak icin tasarlanmistir.
It is used to oversaturating the sugar solution. The machine is designed for coating with the sugar or paraffine of the jelly products.

ol
TEKNIK BILGILER

Technical Information

Kapasite Toplam Gii¢ Olciiler

Capacity Total Power Dimensions

4.050 mm
1.000 mm
1.500 mm

L

W

H:

L: 2350 mm
W

H

MSFB-600 600 kg 18 kW

1.250 mm
1.750 mm

MSSD-600 600 kg 2 kW

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MSBC

BATCH TiPi PiSiRICI

BATCH TYPE COOKER

Makine pektin veya sit bazh Grlnler, surup vb. Grinlerin
batch tipi pisirimine uygun olarak tasarlanmistir.
Tartim sistemli modelimiz de opsiyonel olarak bulunmaktadir.

The machine is specially designed for batch cooking
of pectin or milk-based products, syrups, etc.
Automatic weighing system as an optional.

=
TEKNIK BILGILER

Technical Information
Kapasite Pisirme Siiresi Tank Kapasite Toplam Gii¢ o J
Capacity Batch Time Tank Capacity Total Power Dimensions
, L: 1495 mm TEKNIK BILGILER
MSBC-S-400 250 -400kg/h 12 - 28 min. ( Each Tank ) 400 lt. 12 kW W: 2670 mm i i
H: 3330 mm Technical Information
L: 1495 mm . w o . " e
MSBC-S-400-G 250 - 400 kg / h 12 - 28 min. ( Each Tank ) 400 It. 12 kW W: 3475 mm Kapasite Pisirme Stiresi Tank Kapasite Toplam Gii¢ Olctler
H: 5245 mm Capacity Batch Time Tank Capacity Total Power Dimensions
L: 3.415 mm L: 4.450 mm
MSBC-D-400 500 -800kg/h 12 - 28 min. ( Each Tank ) 2 x 400 It. 27 kW W: 2670 mm MSBC-T-400 750 -1.200 kg / h 12 - 28 min. ( Each Tank ) 3x 400 It. 39 kW W: 2670 mm
H: 3330 mm H: 3330 mm
L: 3.415 mm L: 4.450 mm
MSBC-D-400-G 500 -800kg/h 12 - 28 min. ( Each Tank ) 2 x 400 It. 27 kW W: 3475 mm MSBC-T-400-G 750 -1.200 kg / h 12 - 28 min. ( Each Tank ) 3x 400 It. 39 kW W: 3475 mm
H: 5.245 mm H: 5245 mm
Resimler (iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MSCC

VAKUMLU CONTINUOUS
PiSiRiCi UNITESI

CONTINUOUS COOKING
UNIT WITH VACUUM

1"l
MNCC

SIYIRICILI VAKUMLU CONTINUOUS
PisiRiCi UNITESI

CONTINUOUS COOKING
UNIT WITH VACUUM & SCRAPER

1"l
MNAC

BATCH TiPi PiSIRME &
HAVALANDIRMA SiSTEMi

BATCH COOKER &
AERATION SYSTEM

1"l
MNAS

BASINCLI
HAVA STOK TANKI

PRESSURIZED
BUFFER TANK

Jole GrlnUnd pisirmek icin kullanilir. S0t bazli suruplar i¢in continuous siyiricili pisirme ve vakumlama Unitesidir.

Karamel, Toffe, Fondant, Jole pisirmek icin tasarlanmistir.

Makinamiz yumusak seker icin batch tip
pisirme &havalandirma yapmak icin 6zel olarak tasarlanmistir.

Makinamiz nihai havalandiriimis Grandna bozulmadan

It is used to cook pectin based jelly candly. stoklamak icin &zel olarak tasarlanmistir.

It is continuous cooking and vacuuming unit with scraper for milk based syrups. The machine is specially designed for batch type

cooking & aeration for soft candy.

al ol

The machine is specially designed to stock the final aerated product.

Technical Information Technical Information
Model Kapasite Toplam Gii¢ Olgiiler Kapasite Toplam Gli¢ Olciiler
Capacity Total Power Dimensions Capacity Total Power Dimensions
L: 1207 mm L 1732 mm
MSCC-500 500 kg 12 kW W: 1387 mm MNAC-400 400 It 30 kW W 2.425 mm
H: 2520 mm H: 4.001 mm
L: 3.933 mm L: 1.338 mm
MNCC-600 400 - 600 kg 15 kW W: 1634 mm MNAS-400 400 It 5kw W 1.419 mm
H: 2602 mm H 2.951 mm
Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MKAU MCDM MCDS MCCM MCCS

HAVALANDIRMA KEK HAMURU KEK HAMUR KREMA HAZIRLAMA KREMA
UNITESI HAZIRLAMA MIKSERI STOK TANKI MIiKSERI STOK TANKI

AERATION CAKE DOUGH CAKE DOUGH CREAM PREPARATION CREAM
UNIT PREPARATION MIXER STOCK TANK MIXER STOCK TANK

Cikolata, krema, marshmallow ve nuga St bazl suruplar igin continuous siyiricili pisirme ve vakumlama Unitesidir. Makine, yapilan kek hamurunun Makine, tim ham maddeleri karistirarak su veya Makine, hazirlanan su veya yag bazl

havalandiriimasi icin kullanilan continuous basingli ¢irpicidir. Karamel, Toffe, Fondant, Jole pisirmek icin tasarlanmistir. stoklanmasi i¢in tasarlanmistir. yagd bazli krema hazirlamak igin tasarlanmistir. kremanin stoklanmasi i¢in tasarlanmistir.

It is a continuous pressure beater used for It is continuous cooking and vacuuming unit with scraper for milk based syrups. The machine is designed to stock The machine is designed to mix all raw materials The machine is designed to stock

aeration of chocolate, cream, marshmallow and nougat. the cake dough. and prepare water or fat based cream. water or fat based cream produced.

TEKNIK BILGILER
J Technical Information
TEKNIK BILGILER "
] G . Kapasite Karistirici Motor Giicii Santrifui Rezistans Giicii Toplam Gili¢ Olgller

Technical Information Capacity Power of Mixer Motor ) Power of Resistance Total Power Dimensions

L: 2760 mm
Kapasite Mono Pompa Karnistirici Motor Gilicti o Toplam Gii¢ Olgiiler MCDS-800 800 It 0.75 kW 1.5 kW 2.2 kW 4.5 kW W: 1250 mm
. " Santrifuj . ;
Capacity Mono Pump Power of Mixer Motor Total Power Dimensions H: 2770 mm
L 2100 mm L: 2875 mm
MKAU-900 up to 900 kg / h 20 kW W 800 mm MCCM-200 200 It 2.2 kW nkw 2.2 kW 2.5 kW 18 kW W 940 mm
H: 1480 mm H: 1950 mm
L: 2850 mm L: 1840 mm
MCDM-500 500 It 4 kW nMkW 2.2 kW 17.5 kW w 1.260 mm MCCS-300 300 It 1.5 kW 75 kW 2.2 kW 1.5 kW W: 1050 mm
H 1.960 mm H: 2380 mm
Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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KALIPLAMA
HATLARI

MOULDING
LINES

Damla Depozitor 38
Drop Depositor

Rotary Damla Depozitér 38
Rotary Drop Depositor

ROFESHQ &

Cikolata Yari Otomatik One-Shot Kaliplama Hatti 41
Semi Automatic One-Shot Chocolate Moulding Line

Draje Cikolata Sekillendirme Tamburu 38
Chocolate Lentil Forming Roller

Cikolata Otomatik One-Shot Kaliplama Hatti 42
Automatic One-Shot Chocolate Moulding Line

Cikolata Otomatik Kabuk Kaliplama Hatti 44
Automatic Chocolate Shell Moulding Line

Ek Uniteler 4 6
Ad(ditional Units

Havalandirilmis Depozitoér 48
Aerated Depositor

Mobil Ribbon Depozitér 48
Mobile Ribbon Depositor

Kase Dolum Makinesi 49
Cup Filling Machine

Piring Patlagi Makinesi 49
Puffed Rice Cake Machine

Yumusak Seker Otomatik Kaliplama Hatti 51
Soft Candy Automatic Moulding Line

Kek Hatti
Sponge Cake Line 5 2
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DAMLA

M KRD CiKOLATA HATTI

ROTARY DAMLA
DEPOZITOR

MKDL MKDL

DAMLA DAMLA DEPOZITOR
DEPOZITOR (SERVO)

ROTARY DROP

DROP DROP DEPOSITOR
DEPOSITOR

DEPOSITOR = ( SERVO)

Damla cikolata hattl, ml’Jster_jnin istegine gore tek, cift veya rotary depozitorli olarak farkli caplarda damla
veya pul cikolata Uretebilir. Uretilecek Grtinler 0.06 - 2.5 gr. arasinda olabilir.

Chocolate Drop Line produces chocolate drops with different diameters available with single, double or continuous
rotary type depositors with a cooling tunnel.

1"l
MFDD

DRAJE CiKOLATA
SEKILLENDIRME TAMBURU

Draje cikolata, yumurta cikolata ve top cikolata tGretmek icin
dizayn edilen tamburdur.

Special rotary drum is designed for lentil chocolate, egg chocolate
— and ball chocolate.

CHOCOLATE LENTIL
FORMING ROLLER

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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38 ‘ memak.com




1"l
MKCD

CiKOLATA YARI OTOMATIK
ONE-SHOT KALIPLAMA HATTI

SEMI AUTOMATIC ONE-SHOT
CHOCOLATE MOULDING LINE

One-Shot cikolata kaliplama hattiyla; kati ¢ikolata, dolgulu ¢ikolata,
cift renkli cikolata ve degisik agirliklarda tabletler Uretilebilir.

One-Shot Chocolate moulding line is designed to produce
solid chocolate, center filled chocolate, two colour chocolate.

ol

TEKNIK BILGILER -
Technical Information
Kapasite Toplam Gii¢ Olgiiler
Capacity Total Power Dimensions
. L: 4750 mm
MKCD-450 12u' ﬁig%tsk/ r/";]” 42 kW W: 1050 mm
P 9 H: 1900 mm
. L: 7600 mm
MKCD-F-450 12u- 2;(1) ig%ti/ '/“r"” 55 kW W: 1050 mm
P 9 H: 1900 mm

40 ‘ memak.com
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MKCD-0

CIKOLATA OTOMATIK
ONE-SHOT KALIPLAMA HATTI

AUTOMATIC ONE-SHOT
CHOCOLATE MOULDING LINE

Otomatik Cikolata Kaliplama Hatti ile kati ¢ikolata, dolgulu cikolata, ¢ift
renkli cikolata, 2-4 mm araliginda gevrek, badem, ceviz, findik, fistik, susam
gibi parcaciklarla kati ¢ikolata veya dolgulu ¢ikolatalar, ttm findikli dolgulu
cikolatalar Gretilebilir. Hattin Gzerinde kendi sogutma tineli, otomatik kaliptan
cikarma Gniteleri mevcuttur. Kaliptan ¢ikan Uridnler paketlenmek icin banda
otomatik olarak aktarilir.

The Automatic One-Shot Chocolate Line produces various type of chocolates, such

as solid chocolates, center filled chocolates, two colour chocolates,

or center filling chocolate with granules of rice crispies, almond, walnut, hazelnut,

peanut, sesame etc. (with diameter of 2-4 mm), and with multi store cooling system -
and automatic demoulding, with automatic feeding to packaging section.

ol

TEKNIK BILGILER
Technical Information
Model Kapasite Toplam Gii¢ Olgiiler
Capacity Total Power Dimensions
) L: 14.500 - 18.000 mm
MKCD-0-450 12u’ ‘tiség%tsk/ ’/“L” 45-75 kW E 3.600 mm
P 9 H: 3300 - 5.000 mm
) L: 14.500 - 18.000 mm
MKCD-0-900 ° E%'(‘)Ogsk/ s 75 - 130 KW " 4300 mm
® Y H: 3.300 - 5.000 mm
) L: 14.500 - 18.000 mm
MKCD-0-1200 15 X :i fzhgésk/ r}"; 75 - 130 kW 'E 4300 mm
P 9 H: 3300 - 5.000 mm
) L: 14.500 - 18.000 mm
MKCD-0-1350 12-15 shots/ s 100 - 150 kW " 4300 mm
2 e H: 3300 - 5.000 mm
) L: 14.500 - 18.000 mm .
MKCD-0-1500 13 . :i fshgésk/ ”/"'E 100 - 150 kW W 4300 mm >
P 9 H: 3300 - 5.000 mm
Resimler (iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MKSL-A

CiKOLATA OTOMATIK
KABUK KALIPLAMA HATTI

AUTOMATIC CHOCOLATE
SHELL MOULDING LINE

Otomatik Cikolata Kabuk Kaliplama Hatti, geleneksel yontemle kalipta ¢ikolatadan ince bir kabuk olusturmak,

daha sonra kabugun sogutularak icerisine istenilen dolgunun depozite edilerek sogutulmasi ve sonrasinda .EJ‘L"I" '." e
cikolatadan bir kapak yapilarak nihai Grtintin Uretilmesine olanak saglar. Hattin tGzerinde yuksek kaliteli kabuk e b |. L
Urdnleri yapmak icin tim Uniteler, buna ek olarak kendi sogutma tiineli, otomatik kaliptan cikarma Uniteleri e
mevcuttur. Kaliptan ¢ikan Grinler paketlenmek icin bir sonraki banda otomatik olarak aktarilir. I"‘“‘=-:_

Automatic Chocolate Shell Moulding Line is designed to form shell in traditional classical method. The mould is filled
with chocolate in the first step and a thin shell is formed by mould turning and cooling. Then at the second step filling
mass is deposited into shell, cooled. At the third stage cover chocolate deposited and shell is closed and then cooled.
There are several auxiliary units to be adapted on the line such as additional depositor for second filling, biscuit and
wafer feeding units, whole nut depositor, toy feeding unit, granule depositor etc. Line consists of horizontal and several
multi store cooling tunnels, automatic de-moulding by hammer or robot and transfer to packaging stage.

3 i Vo ‘:’ P saa

Technical Information
Model Kapasite Toplam Gii¢ Olgiiler
Capacity Total Power Dimensions

) L: 24.000 - 50.000 mm
MKSL-A-450 12u i 15) S‘g‘z)tsk/ /m'h” 100 - 350 KW W 3.600 mm
2 e H: 3300 - 5.000 mm
) L: 24.000 - 50.000 mm
MKSL-A-900 %' E%’g’gsk/ s 100 - 350 KW W 4300 mm
P 9 H 3300 - 5000 mm
. L: 24000 -50.000 mm
MKSL-A-1200 15 N :i f;g(t)sk/ '7'; 100 - 350 kW W 4300 mm
P 9 H: 3300 - 5000 mm
. L 4,000 - 50.000 mm
MKSL-A-1350 15 X E %‘;’ésk/ ”/""': 100 - 350 kW w 4300 mm
P 9 H 3300 - 5.000 mm
. L 4,000 - 50.000 mm
MKSL-A-1500 15 X 12 ]Sshgésk/ ”/"E 100 - 350 kW w 4300 mm
P 9 H 3300 - 5.000 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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EK UNITELER

ADDITIONAL UNITS

BlSKV| BESLEME UNITES! GOFRET BESLEME DNITES] TOM FINDIK DEPOZITOR ROBOT

— e —_—

BISCUNT FEEDING LINTT WAFER PEEDING LINIT WHOLE NUT DEFO5 FONE ROS0T

S8 L2 Gum P Q= s

DEEDRATOR poLsy pEPOZITERD aRraNOL pSxich OYUNCAE BESLEME OMiTES]

DECORATOR FILLINGS DEPCSITOR GRANILE SPRINKLER TOF FEEQUNG UWIT

B o Te 5 e~ -t <> A== () 0 9 e

MAGHET KALIP ACHMA VE KAPAMA ONITES| HAVALAMDIRMA OMITES| SERVO SORECOLD pEPOZITOR RIBEON HAREKETL DEPOZITOR
BOOK MOWAL D OPENNG AND CLOSING DMIT AFGATON SERVO DRIVEN DEPOSITOR RIRRON DEPOSITOR

ol =¥ Lme Y %0 e § > b o
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MKAD

HAVALANDIRILMIS
DEPOZITOR

AERATED
DEPOSITOR

1"l
MKRD

MOBIL RIBBON
DEPOZITOR

MOBILE RIBBON
DEPOSITOR

1"l
MKCF

KASE DOLUM
MAKINESI

CUP FILLING
MACHINE

1"l
MKPR

PiRINC PATLAGI
MAKINESI

PUFFED RICE CAKE
MACHINE

P -
v’ 1K
b

Makine; piring, bugday, misir vb. tanelerini basing altinda
Isitarak patlatmak ve sekil vermek icin tasarlanmistir.

Kase dolum makinesi tek veya cift renk surdlebilir kremayi depozitér yardimiyla
kavanozlara yuksek kapasite ile dolum yapmak icin tasarlanmistir.

Bu Depozitdr; badem, piring patladi, findik, kuru meyve, kuru Gzim vb. kati
malzemelerle karistiriimis ¢ikolatayl depozite etmek icin tasarlanmistir.
C-Tipi mobil tasarima sahiptir.

Havalandiriimis Grtnlerin depozite edilmesinde kullanilir.

C-Tipi mobil tasarima sahiptir.

It is used for depositing aerated products. It has C-Type mobile design. The machine is designed to form cakes from rice, corn or similar seeds under pressure
and heating. Heating is applied under 250 -275 Celsius for 5 to 8 seconds to form cake

and popping process depending on nature of raw materials.

&- .
j ﬁ ﬁ L = TEKNIK BILGILER

Cup filling machine is designed for filling single or double colour
This Depositor is designed to deposit the chocolate mixed with solid ingredients such spreadable cream with high capacity.

as. almonds, crispies, hazelnuts, dried fruits, raisin etc. It has C-Type mobile design.

ol

TEKNIK BILGILER
Technical Information Technical Information
Model Kapasite Toplam Gii¢ Olgiiler Model Tip Kapasite Toplam Gii¢ Olciiler
Capacity Total Power Dimensions Type Capacity Total Power Dimensions

. L: 1600 mm . L: 4140 mm

MKAD-1200 E . 1;‘ fzhgésk/ Th 8 kw W: 2050 mm MKCF-450 Double Colour ‘2‘]2_'245 JJaarrss // i ((3128 _'7238 9:')) 10 kw W: 4260 mm

P 9 H: 1950 mm ' or H: 2420 mm

14'Shots / min L: 1.740 mm L: 1.750 mm

MKRD-900 101200 k /'h 20 kW W: 2100 mm MKPR-6 6 Shots / min. 12 kW W 770 mm

up 9 H: 1970 mm H: 2050 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MSCL

YUMUSAK SEKER
OTOMATIK KALIPLAMA HATTI

SOFT CANDY
AUTOMATIC MOULDING LINE

MSCL-500 jole kaliplama hatti, pektin bazli jole Uretilmesi ve
kaliplanmasi i¢in tasarlanmistir.

The MSCL-500 jelly candy moulding line is designed to produce and
moulding of pectin based jelly.

MSCL-600 yumusak sekerleme kaliplama hatti; karamel, pektin
bazli j6le ve fondant gibi ¢esitli yumusak sekerlerin Gretilmesi ve
kaliplanmasi icin tasarlanmistir.

The MSCL-600 soft candy moulding line is designed to produce and
moulding several types of soft candy such as caramel, pectin based
Jelly and fondant candly.

CCa &

al
TEKNIK BILGILER

Technical Information

Kapasite Toplam Gii¢ Olgiiler
Capacity Total Power Dimensions

109r:430kg/h L: 19.500 mm

MSCL-500 159r:540kg/h 50 kW W: 4270 mm
20 - 60 Shots / min. H: 2450 mm

109r:430kg/h L: 25500 mm

MSCL-600 159r:540kg / h 105 kW W 7160 mm
20 - 60 Shots / min. H: 2480 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
5 0 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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NILE-C

LAYER KEK
HATTI

LAYER CAKE
LINE

[ Vi

STATIC

NILE-C Layer kek hatti iki ana bolimden olusmaktadir: The NILE-C Layer cake line consists Mixing and dough handling, depositor and
-Endirekt yapida siklotermik pisirme firini. forming, make up units, indirectly heated cyclothermic baking oven, employing
-Pisen kekin islendigi Workbench kismi. hot air transported at high speeds to both the upper and lower side of the

baking with independent zone controls, decorating and filling units, cutting
Firin girisinde bulunan hamur depozitéri ile kekin kalinligi ve genisligi unit and cooling conveyors.

ayarlanmaktadir. Bagimsiz bdlge kontrolleri sayesinde tiim pisirme Ideal for the production of fayer cakes and Swiss

karakteristigi kullanici tarafindan kontrol edilebilir. Pisen kekin sogumasi
icin workbench Uzerinde tel bant sistemi bulunmaktadir.

Hattin sonunda ters cevrilen kek, istenilen ebatlarda dilimlenip Gstiine
krema, marshmallow, recel, surup gibi i¢c dolgular eklendikten sonra
istenirse ikinci kat kek ile kapatilabilir veya rulo haline getirilebilir.
Ultrasonik giyotin ile istenilen boyda kesilerek cikolata kaplama
makinesine verilir.

=
TEKNIK BILGILER

Technical Information

Isitma Tipi Yakit Tari Konveyor Bant Tipi Bant Genisligi Pisirme Alani Pisirme g Elektriksel Gli¢
Heating Type Fuel Type Conveyor Belt Type Belt Width Baking Area Baking Length Electricity Power

800 mm 6,4 m? 96 m?

1 1.000 mm 8 m? 12 m? 8m 12m 195 kW 250 kW 15kW / h
1500 mm 2 m? 18 m?
1.000 mm 16 m? 24 m?
. ) 2 1.500 mm 24 m? 36 m? 16 m 24 m 390 kW 500 kW 25kW /h
Endirekt Elektrik Celik 2000 mm 32 m? 48 m?
Siklotermik Dogal Gaz Tel Orga
Motorin Granit 1.000 mm 24 m? 36 m?
NILE-C 3 1.500 mm 36 m? 54 m? 24 m 36m 585 kW 750 kW 40kW /h
In-Direct Electric _Sz.‘ee/ 2.000 mm 48 m? 72 m?
) Natural Gas Wire Mesh
Cyclothermic oil Granite 1000 mm 32 m 48 m?
4 1.500 mm 48 m? 72 m? 32m 48 m 780 kW 1000 kW 60 kW / h
2000 mm 64 m? 96 m?
1.000 mm 40 m? 60 m?
5 1.500 mm 60 m? 90 m? 40m 60 m 975 kW 1250 kW 80 kW /h
2000 mm 80 m? 120 m?
Resimler (iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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NILE-C

EKMEK
TUNEL FIRINI

BREAD
TUNNEL OVEN

NILE-C Ekmek Tiinel Firinlan zorlamali konveksiyon sistemi ile donatilmistir.
Bu sayede hamburger, sandvig, roll ekmek, tost ekmegi vb. ekmek tiirlerini
homojen bir sekilde pisirebilirsiniz.

Memak NILE-C serisi tinel firinlar, endUstriyel tesislerde yiksek kapasiteli ve strekli
pisirme mantidiyla tasarlanmistir. Siklotermik firinlar dolayh pisirme prensibiyle
calisir. Uretilen sicak havayi borular vasitasiyla pisirme bélgesinin alt ve Gstiinden
dolastirarak verimli bir pisirme saglar. Her bdlge 4 ayri klape yardimiyla havanin
dagiimini ayarlamaya imkan sunar. Firin oldukga iyi yalitiimis ve ytksek verimlidir.
Kanalli firinlara oranla %30’a varan yakit tasarrufu saglar. Firin genisligi boyunca esit
1st dagihimi firinin 6zel tasarimi sayesinde mimkundur. Isi dagihmi istenildigi gibi
ayarlanabilir. Bu da Urtinlerde esit pisme ve renk dagiimini getirir. Tost Ekmedi gibi
derin tavali GrUnlerde veya yiksek formlu Grinler i¢in firina Zorlamal Konveksiyon
ozelligi eklenebilir. Bu 6zellik firina konveksiyonlu pisirme 6zelligi kazandirir. Derin
kalip ylzeylerine 1sinin daha hizli ulasmasi ve ylksek formlu Urtinlerde esit renk
dagilimini sadlar.
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_ FORCED CONVECTION

NILE-C Bread Tunnel Ovens are equipped with a forced convection system. Thank
to this system, you can bake hamburgers, sandwiches, rolls, toast bread, etc.
homogeneously.

Memak NILE-C (BREAD) series tunnel ovens are designed with high capacity and
continuous baking principles in industrial facilities. Cyclothermic ovens work on the
principle of indirect baking. It provides efficient baking by circulating the hot air from
the top and bottom of the baking zone through pipes. Each zone allows you to adjust
the air distribution with the help of 4 separate valves. The oven is very well insulated. It
provides energy savings of up to 30%. Equal heat distribution across the width of the
oven is possible due to the special design of the oven. Heat distribution can be adjusted
as desired. This ensures equal baking and colour distribution on the products. Forced
Convection feature can be added to the oven for such as Toast Bread.This feature gives
the oven a convection baking feature.

NILE-K Tiinel firinlari, endirekt konveksiyonel isitma prensibiyle ¢alisir.
Granola firinlanmasinda, biskiivi ve kraker iiriinlerinde
konveksiyonel firinlar en iyi sonuglari verir.

Memak NILE-K serisi tlinel firinlar, endistriyel tesislerde ylksek kapasiteli ve strekli
pisirme mantigiyla tasarlanmistir. Konveksiyonel firinlar dolayl pisirme prensibiyle
calisir. Uretilen sicak havayi kanallar vasitasiyla pisirme bélgesine alt ve Ustiinden
verir. Firin oldukea iyi yalitilmis ve yiksek verimlidir. Yuksek verimli yanma odasi
tasarimi sayesinde %30’a varan yakit tasarrufu saglar.

Firin giris ekipmanlari Grline gore konfiglre edilerek en dogru ve verimli hatlar
tasarlanir. Konveksiyonlu firinlar direkt firinlar ile birlestirilerek distik nem oranina
sahip drtnlerde mikemmel sonuclar verir.

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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1"l
NILE-K

BiSKUVi VE KRAKER
TUNEL FIRINI

BISCUIT AND CRACKER
TUNNEL OVEN

o1\

NILE-K Tunnel Oven operates with the indirect convection heating principle.
Convection ovens give the best results ingranola,
biscuit and cracker products baking.

Memak NILE-K series tunnel ovens are specially designed with high capacity and
continuous baking logic in industrial areas. Convection ovens operate with the indirect
baking principle. They transfer the hot air to the cooking area from the bottom and top
through chambers. The oven is very well insulated saving energy up to 30%.

The most accurate and efficient lines are designed by configuring the oven inlet
equipment according to the product. Convection ovens are combined with direct ovens
to give excellent results in products with low humidity content.

Ideal for production of hard and soft biscuits and crackers.
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Kaplama Makinesi
Enrobing Machine

Sogutma Tiineli
Cooling Tunnel

Continuous Karistiricilar
Conti Mixer

Sekillendirme Ekipmanlari
Forming Equipments

Kesme Ekipmanlari
Cutting Equipments

Delrin Kalibrasyon Tamburu
Delrin Calibration Drum

Karamel Fitil Sekillendirme Tamburu
Caramel Rope Former

Spreyleme Sistemi
Spraying System
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BAR VE NUGA
HATLARI

BAR AND
NOUGAT LINES

Dekorasyon Coéziimleri
Decoration Solutions

Hindistan Cevizi Pres Kaliplama Makinesi
Coco Press Moulding Machine

Tek & Cift Renk Extruder Makinesi
Single & Double Colour Extruder Machine

Depozite & Sandvicleme Hatti
Depositing & Capper Line

Hizalama Sistemi
Alignment System

Depozitér Sistemi
Depositor System

Sandvicleme Sistemi
Capper System

Graniil Dokme & Geri Besleme Sistemi
Sprinkler & Return Feeding System

By-Pass Sistemi
By-Pass System

Transfer Bandi
Transfer Belt

Doéniis Bandi
Turning Belts

Besleme Sistemi
Feeding System
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ENROB-ER-D

KAPLAMA
MAKINESI

ENROBING
MACHINE

L s

ENROB-ER kaplama makinesi, istenilen trlinQ bariyer, kokolin veya
temperlenmis cikolata ile kaplamak i¢in Gretilmistir.
400 - 1600 mm arasinda farkli genislik opsiyonlari mevcuttur.

ENROB-ER enrobing machine is designed for coating the products with
barrier, compound or tempered chocolate.
There are different width options between 400 - 1600 mm.

ol
TEKNIK BILGILER

Technical Information

Kapasite

Capacity
Tek Selaleli .

ENROB-ER-5-1000 Single Chocolate Fall 4m / min.
ey Cift Selaleli .

ENREELER R Double Chocolate Fall By s
Karamel Kaplama .

ENROB-ER-C-1000 4m / min.

Caramel Coating Fall
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1"l
ENROB-ER-C

KARAMEL KAPLAMA
MAKINESI

CARAMEL ENROBING
MACHINE

ENROB-ER-C karamel kaplama makinesi, istenilen tGrini karamel ile kaplamak
icin Gretilmistir. 400 - 1600 mm arasinda farkli genislik opsiyonlari mevcuttur.

ENROB-ER enrobing machine is designed for coating the products with caramel.
There are different width options between 400 - 1600 mm.

Toplam

Total Power

15 kW

19 kW

15 kW

IS~ T2~ T~

1"l
COOL-ER

SOGUTMA
TUNELI

COOLING
TUNNEL

COOL-ER Sogutma Tuneli, kaplama makinemiz ve damla cikolata makinemiz ile
uyumlu olarak kaplanmis Urinleri veya damla cikolatayl sogutmak icin tasarlanmistir.

400 - 1600 mm arasinda farkh genislik opsiyonlari mevcuttur.

COOL-ER Cooling Tunnel is suitable with our enrobing machine and chocolate drop line,

it serves as cooling system for the products enrobed or chocolate drops.Being suitable with our

enrobing machine and chocolate drop line, COOL-ER cooling Tunnel is designed

£ for cooling enrobed products and chocolate drops.

by
- There are different width options between 400 - 1600 mm.
Olciiler

Dimensions J
1400 mm TEKNIK BILGILER
1.600 mm . .
1.800 mm Technical Information
1.400 mm ”
1.600 mm Kapasite Toplam Gii¢ Olgiler
1.800 mm Capacity Total Power Dimensions
1400 mm L: >1400 mm ( As Requested )
1.600 mm COOL-ER-1000 8.000 - 100.000 Kcal / h 2.2 kW W: 1600 mm
1.800 mm H: 1800 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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MFCM-N MFCM-CA MFCM-C MFND MFCD MFFD

NUGA CONTI KARAMEL CONTI TAHIL BAR NUGA SEKILLENDIRME KARAMEL SEKILLENDIRME KALIBRASYON
MIKSER MIKSER CONTI MiKSER TAMBURU TAMBURU TAMBURU

NUGA CONTI/ CARAMEL CONTI CEREAL BAR NOUGAT CARAMEL CALIBRATION
MIXER CONTI MIXER SLAB FORMER ; 'r SLAB DRUM
FORMER

Nuga Conti-Mikser, nuga katlesinin karistiriimasi ve Karamel Conti-Mikser, Karamel kitlesinin Tahil Bar Conti-Mikser, Tahil bar kutlesinin Makine; nuga, tahil bari, helva vb. yumusak Makine; karameli, marmelati ve joleyi Makine; katman kalinhigini istenilen
dozajlamasi icin kullanilir. Grantl besleme Unitesi ile karistiriimasi ve dozajlamasi icin kullanihr. karistiriimasi ve dozajlamasi icin kullanihr. sekeri, bant Gzerine esit sekilde istenilen kalinlikta esit sekilde istenilen kalinlikta sogutarak 6lctde ayarlamak icin kullanilir.
istenilen oranda granul eklenebilir. Gran_gl beslelme _qnlte5| ile istenilen oranda This cereal continuous mixer is used for mixing and sogutarak sekillendirmek icin kullanilir. sekillendirmek icin kullanihr. This machine is used to ad just of layer
This nougat continuous mixer is used for mixing and dosing grandl eklenilebilir. dosing for cereal. This machine is used for forming slab cooling of soft This machine is used for forming and cooling of caramel, thickness as desired dimensions.
for nougat. Desired amount of granules can be added with This caramel continuous mixer is used for mixing and candy such as nougat, cereal mixtures, halva etc. on belt marmalade and jelly masses at desired thickness.
granule feeding unit. dosing for caramel. Desired amount of granules can be at desired thickness.
J added with granule feeding unit. J
TEKNIK BILGILER TEKNIK BILGILER
Technical Information Technical Information
Model Toplam Gii¢ Olgiiler Model Toplam Gii¢ Olciiler
Total Power Dimensions Total Power Dimensions
L: 3.075 mm L: 1300 mm
MFCM-N 2.3 kW W 1.035 mm MFND-600 1.8 kW W: 1600 mm
H 2160 mm H: 1900 mm
L: 2250 mm L: 1580 mm
MFCM-CA 1.3 kW W : 1.585 mm MFCD-600 3.5 kW W 1.750 mm
H: 590 mm H: 3750 mm
L 2.600 mm L: 1640 mm
MFCM-C 11 kW W 1.040 mm MFFD-600 1kW W: 1050 mm
H 2.825 mm H: 1.820 mm
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MFLC

MFSU

1"l
MFGC

MFDC

1"l
MFCF

1"l
OIL-ER

ARA ACMA DELRIN KALIBRASYON KARAMEL FiTiL SPREYLEME

BOYUNA DiLiMLEME p—
TAMBURU SEKILLENDIRME TAMBURU SISTEMI

SISTEMI SISTEMI

GUILLOTINE DELRIN CARAMEL SPRAYING

i 'f_,_- ROPE FORMER SYSTEM
#
\

LONGITUDINAL SPREADING

SLITTING SYSTEM SYSTEM CALIBRATION DRUM

Urtinlerin Gizerine yag ve sos gibi sivilari
spreyleyerek kaplanmasini sadlar.

Karameli, marmelati ve j6leyi esit sekilde
fitil halinde istenilen kalinlikta sogutarak
sekillendirmek icin kullanilir.

Makine; katman kalinligini istenilen él¢ctide

Yumusak sekeri boyuna dilimlemek icin tasarlanmistir. Dilimleme sisteminden sonra Grnlerin arasini agmak Uraind istenilen uzunlukta kesmek icin kullanilr.
ayarlamak icin kullanilir.

icin kullanilir. It is used to cut the product at desired length.
It is used to increase the gap between products after
longitudinal slitting system.

[t is designed for slitting of soft candy as longitudinal.
It ensures that the products are coated

by spraying liquids such as oil and sauce.

This machine is used to adjust the layer

thickness at desired dimensions. This machine is used for rope forming equally

with cooling of caramel, marmalade and
Jelly as desired thickness.

ol

TEKNIK BILGILER TEKNIK BILGILER
Technical Information Technical Information
Model Toplam Gii¢ Olciiler Model Toplam Gii¢ Olciiler
Total Power Dimensions Total Power Dimensions

L: 1850 mm L: 1640 mm
MFLC-600 TkW W 800 mm MFDD-600 1kW W: 1050 mm

H 1.200 mm H: 1820 mm

L: 2700 mm L: 1580 mm
MFSU-600 0.75 kW W: 1000 mm MFCF-600 3.5 kW W : 1.750 mm

H: 1.010 mm H: 3750 mm

L 2.070 mm L: 1900 mm
MFGC-600 5.5 kW W 2.000 mm OIL-ER 4 kW W 1.815 mm

H 2.225 mm H: 2070 mm
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6 2 ‘ memak.com Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.




1"l
MKDU-M

MOBIL
DEKORATOR

MOBILE
DECORATOR

1"l
MKDU-K

KOMPLE
DEKORATOR

COMPLETE
DECORATOR

1"l
MKDU-S

SERVOLU KOMPLE
DEKORATOR

COMPLETE SERVO
DECORATOR

1"l
MKDU-BI

BiSKUVI
DEKORATOR

BISCUIT
DECORATOR

1"l
MKDU-Mi

[
DEKORATOR

INTERIOR
DECORATOR

1"l
MKDU-Di

DOKUNMATIK
DEKORATOR

TOUCHING
DECORATOR

1"l
MKDU-Oi

YUVARLAMA
DEKORATOR

ROUND
DECORATOR

Wizl T

Urtinlerin tizerine dekor vermek ve Urtinlerin tizerine dekoratif sekil Urtinlerin tizerine dekoratif sekil Urtinlerin Gzerine 6zel servo sistemiyle

Urainlerin Gzerine dekoratif sekil vermek icin kullantlir. Urtinlerin Gzerine dekoratif sekil vermek icin kullantlir. Urinlerin Gzerine 6zel servo sistemiyle dekoratif donddrmek icin kullanilir. vermek icin kullanilir. vermek icin kullanilir. dekoratif sekil vermek icin kullanilir.
It is used for decorative shapes on the products. It is used for decorative shapes on the products. sekil vermek icin kullanilir. It is used for decor and rotating It is used for decorative shapes It is used for decorative shapes It is used for decorative shapes on the
It is used for decorative shapes on the products thanks the products. on the products. on the products. products thanks to special servo system.
to special servo system.
— . . .
TEKNIK BILGILER
J Technical Information
TEKNIK BILGILER . -
. . Toplam Gii¢ Olguler
Technical Information Total Power Dimensions
» L: 1900 mm
Model Toplam Gii¢ Olciiler MKDU-Bi 0.4 kW W: 300 mm
Total Power Dimensions H - 500 mm
L: 1760 mm L: 1600 mm
MKDU-M 0.7 kW W 585 mm MKDU-Mi TkW W 500 mm
H: 1385 mm H: 600 mm
L: 1750 mm L 1400 mm
MKDU-K 2.5 kW W: 1560 mm MKDU-DI 0.4 kW w 500 mm
H: 1630 mm H 500 mm
L: 1200 mm L 1400 mm
MKDU-S 4 kW W: 1650 mm MKDU-Oi 2 kW w 1.250 mm
H: 1800 mm H 450 mm

Resimler (iriin seceneklerini icerebilir. Kesintisiz iriin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutar.
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EXTRUD-ER-S EXTRUD-ER-D

TEK RENK CIFT RENK
EXTRUDER MAKINESI EXTRUDER MAKINESI

MKCP

HINDISTAN CEVizi
PRES KALIPLAMA MAKINESI

COCO PRESS
MOULDING MACHINE

SINGLE COLOUR DOUBLE COLOUR
EXTRUDER MACHINE EXTRUDER MACHINE

istenilen sekilde hindistan cevizli Griinlerin Yag bazli kremalarin, su bazli sekerleme Yag bazli kremalarin, su bazli sekerleme Grtnlerinin
preslenerek kaliplanmasi prensibiyle calismaktadir. Urdnlerinin ve hamurun extrude edilerek ve hamurun ¢ift renk extrude edilerek sekillendirilmesi
S T i e e G e e e e s e S sekillendirilmesi icin tasarlanmistir. icin tasarlanmustir. Iki hazne grubuna sahiptir.
concept is forming and portioning It is designed for shaping fat-based creams, It is designed for shaping fat-based creams, water-based
of the mass on the belt. water-based confectionery products confectionery products and dough by extruding
and dough by extruding. as double color. It has two hopper groups.
Technical Information
Model Toplam Gii¢ Olciiler
Total Power Dimensions
L: 2620 mm
MKCP-800 18.5 kW W 1.520 mm
H: 2520 mm
L: 2370 mm
EXTRUD-ER-S 1.4 kW W 970 mm
H: 2100 mm
L: 2135 mm
EXTRUD-ER-D 7 kW W 970 mm
H: 2100 mm
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MBAU

ARA ACMA &
HiZALAMA SISTEMI

1"l
MBTU

CEVIRME &
HiZALAMA SiSTEMi

1"l
MBDC

DEPOZITE &
SANDVIGLEME HATTI

SPREADING &
ALIGNMENT SYSTEM

TURNING &
ALIGNMENT SYSTEM

DEPOSITING & CAPPER
LINE

Urlinlerin ters ve diiz olarak
cevrilmesini saglayan sistemdir.

Urtinlerin arasindaki mesafeyi
ayarlayan sistemdir.

It is the system that enables the products
to be turned upside down and straight.

It is the system that adjusts the distance
between the products.

= Ve 9 @

Biskivi ve kekin arasina hassas sekilde su veya yag bazh tGrlnleri depozite eden ve ters - diz
sekilde gelen drtnleri birbirinin Gzerine kapatan sistemdir.

It is @ system that deposits water or oil-based products delicately between the biscuit
and the cake and covers the products that come upside down on top of each other.

Model Toplam Gii¢
Total Power
J MBAU-1000 2 kW
i i MBTU-1000 3kwW
Technical Information
Model Kapasite Toplam Gii¢ Olgiiler MBDU-1000 5 kW
Capacity Total Power Dimensions
L: 12.000 mm
MBDC-1000 120 Rows / min. 16 kW W: 2100 mm MBCU-1000 4.4 kW
H: 1800 mm
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1"l
MBDU

DEPOZITOR
SISTEMI

DEPOSITOR
SYSTEM

Hassas sekilde su veya yag bazh
Grtnleri depozite eden sistemdir.

It is a system that deposits water or oil-
based products sensitively.

MBCU

SANDVICLEME

SISTEMI

CAPPER
SYSTEM

Ters ve diiz sekilde gelen Grlnleri

birbirinin Uzerine kap

atan sistemdir.

It is a system that covers the products
coming in upside down and straight form

8l

TEKNIK BILGILER

Technical Information
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Olciiler
Dimensions

1.850 mm
1.800 mm
1.250 mm

3.500 mm
1.800 mm
1.250 mm

1.660 mm
2100 mm
1.200 mm

1.200 mm
2100 mm
1.500 mm
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MKFS

BESLEME
SISTEMI

1"l 1"l
MKPB MKTB

TRANSFER
BANDI

1"l
MKGD

GRANUL DOKME & GERIi BESLEME SISTEMI BY-PASS SISTEMI

BY-PASS SYSTEM

SPRINKLER & RETURN FEEDING SYSTEM
FEEDING

TURNING
SYSTEM

BELT

Elle beslenen Urtnlerin depolanmasi ve otomatik

Urtinlerin transferi icin kullanilir.
olarak banda transferi icin kullanilir.

It is used for the transfer of products.

It is used for the storage of manually fed products and
their automatic transfer to the belt.

1"l 1"l 1"l 1"l 1"l
MKGD-A MKGD MKB10-90 / 180 MKCC

GRANUL DOKUCU SiSTEM GRANUL GERIi BESLEME SISTEMI GERI BESLEME BANDI 90° VE 180° DONUS BANDI HAVA UFLEMELI TEL BANT
| | I I I
SPRINKLER SYSTEM GRANULE RETURN ' RETURN FEEDING BELT 90° AND 180° TURNING BELT WIRE MESH BELT

FEEDING SYSTEM WITH AIR BLOWING UNIT

R ad

&= Urlnlerin transferi icin kullanilir.

Urtinlerin transferi icin kullanilir.

It is used for the transfer of products. It is used for the transfer of products.
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1"l
PAKETLEME
MAKINELERI

WRAPPING
MACHINES

Jole & Top Cikolata Paketleme Makinesi 4
Jelly & Ball Chocolate Wrapping Machine 7

Cikolata Paketleme Makinesi 7
Chocolate Wrapping Machine 5

Otomatik Cikolata Besleme Bandi 76
Automatic Chocolate Feeding Conveyor

Robotlu Paketleme Makinesi 7 7
Robotic Packaging Machine



"l "l
MCJP MCPM
JOLE & TOP CIKOLATA

CIKOLATA PAKETLEME
PAKETLEME MAKINESI MAKINESI

JELLY & BALL CHOCOLATE

CHOCOLATE WRAPPING
WRAPPING MACHINE

MACHINE

Bu makine cift kulak jole ve top seklinde ¢ikolata
paketlemek icin tasarlanmistir.

It is designed to wrap jelly candy and ball shape chocolate
with double twist.

MCPM Cikolata Paketleme Makinesi tek kulak, ¢ift kulak, tst kulak,
katlama ve folyolama tipi cikolatalari paketlemek icin tasarlanmistir.

The MCPM Chocolate Wrapping Machine is suitable for wrapping
single twist, double twist, top twist, fold-wrap and bunch wrap types.

ol

she” © %z

. |

TEKNIK BILGILER TEKNIK BILGILER

Technical Information Technical Information
Model Kapasite

Toplam Gii¢ Olciler

Kapasite Toplam Gii¢ Olcller
Capacity Total Power Dimensions Capacity Total Power Dimensions
. . . L: 3450 mm L: 5.000 mm
MCJP Jelly : 500' 600 Piece / min. 8 kW W: 1400 mm MCPM 220 - 300 Piece / min. 8 kW W: 1750 mm
Ball Chocolate : 350 - 450 Piece / min. . .
H: 1400 mm H: 2065 mm
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MTFC

OTOMATIK CiKOLATA
BESLEME BANDI

AUTOMATIC CHOCOLATE
FEEDING CONVEYOR

MTFC Otomatik Cikolata Besleme Bandi, banda gelen
cikolatalarin paketleme makinelerine beslenmesini
sadlar. 4 makine i¢in veya 6 makine icin olmak Uzere iki
¢esidi mevcuttur.

MTFC Automatic Chocolate Feeding Conveyor is designed
to feed products coming out from moulding lines. The
conveyor is available in three types for feeding two, four and

Six wrapping machines. =

ol

TEKNIK BILGILER
Technical Information
Model Kapasite Toplam Gii¢ Olciiler
Capacity Total Power Dimensions

L: 7900 mm

MTFC-2 600 - 1.200 Piece / min. 6 kW W 1.350 mm
H 930 mm
L: 13500 mm

MTFC-4 600 - 1.200 Piece / min. 8 kW W: 1350 mm
H: 930 mm
L: 19.200 mm

MTFC-6 600 - 1.200 Piece / min. 12 kW W 1.350 mm
H 930 mm
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1"l
MCRP

ROBOTLU PAKETLEME
MAKINESI

ROBOTIC PACKAGING
MACHINE

F

MCRP Robotlu Paketleme Makinesi, band Gzerinde rastgele gelen Grinl kamera sayesinde
tespit ederek, robot kollar ile birlikte separatére yerlestirmek icin kullanilir.

The MCRP Robotic Packing Machine equipped with camera system detects, picks and
place products on the conveyor band or separators by help of robotic arms.

]
TEKNIK BILGILER

Technical Information

Kapasite Toplam Gii¢ Olcller

Capacity Total Power Dimensions

L: 1M.500 mm
22.5 kW W: 3.800 mm
H: 2500 mm

MCRP 180 - 250 Piece / min.
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Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without. prior notice.
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Daha fazla kalip secenedi icin web sitemizi ziyaret ediniz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without.

78 ‘ memak.com Please visit our company website in order to view other mould designs.
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Satis / Showroom

Mehmet Akif Mh. Basin Ekspres Yolu
Kafkas Sokak No: 57/A

Kiiclikcekmece / ISTANBUL / TURKIYE
Posta Kodu : 34307

Fabrika / Factory
Bilyukkayacik OSB Mh.

515. Sokak No: 4

Selcuklu / KONYA / TURKIYE
Posta Kodu : 42160

444 7 546

T:+90 332 345 36 16
F:+90 332 345 36 26
memak@memak.com

MC-SR15-25/1



