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« SIRKET GECMISI

Khandabi makineleri 45 yillik tecriibesi sayesinde, tretim, onarim ve
cesitli sekerleme ve ¢ikolata Gretim hatlarinin kurulmasi
faaliyetlerinde bulunmaktadir. Khandabi firmasi, Tahran
sehrinin 20 km disinda, 7000 m2 alan Uzerinde kurulu olup;
Mihendislik ve tasanim departmani, Makine ve alet tretim alani,
Demir isleme ve, sasi Gretim alani, Boyama ve Montaj salonlarindan
olusmaktadir. Sirketin ist diizey yoneticileri her zaman glincel
bilgileri, uzman kadro sayesinde kaliteli ve uygun fiyatta
makineleri, yabanci markalar ile rekabet edebilecek sekilde
iretme, misteri memnuniyeti ve ihtiyaglarinin karsilanmasini
da her zaman kendine hedef olarak belirlemistir.

Sirketimiz 2005 yilinda TUV dan 1SO 9001:2000 sertifikasi alma
basanisina erismistir ve su andada TUV Inter Cert sirketinden, 1SO
9001:2015 sertifikasi ile faaliyet gostermektedir.

« IHRACAT

Su anda sirketimizin Gretim hatlan iranin 400 den fazla fabrikasinda oldugu
gibi, diinyarin 42 Ulkesine de ihracat yapiimaktadir.

Almanya, ingiltere, ABD, Fransa, Hollanda, Belgika, Ukrayna, isvicre,
Isve¢, Danimarka, Izlanda, Rusya, Avustralya, Romanya, Polonya,
Arnavutluk, Makedonya, Tirkiye, Nikaragua, Dominik Cumhuriyeti, Sili,
Sudan, Fas, Fildisi Sahili, Nijerya, Malezya, Tunus,Cezayir, Azerbaycan,
Ozbekistan, Tirkmenistan, Ermenistan, Pakistan, Hindistan, Kuveyt,
Arabistan, Katar, Libya, Liibnan, Suriye, Irak ve Afganistan gibi Ulkelerde de.
dretim hatlar en Ust kalitede calismaktadir.
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1. Germany

2. England

3. USA

4. France

5. Netherands
6. Belgium

7. Sweden

8. Switzerland
9. Denmark
10. leeland

11. Russia

12. Ukraine
13. Australia
14. Romania
15. Poland

16. Albania

17. Macedonia
18. Turkey

19. Nicaragua
20. Dominican
21. Chile

22. Sudan

23. Morocco
24, Ivory Coast
25. Nigeria

26. Malaysia
27. Tunisia

28. Algeria

29. Azerbaijan
30. Uzbekistan

31. Turkmenistan

32. Armenia
33. Pakistan
34, India
35, Kuwait

36. Saudi Arabia

37. Qatar
38. Libya
39, Lebanon
40. Syria
41. Iraq

42, Afghanistan

Q Design & Production of
Confectionery Machinery
info@khandabi.cem
-.-'-;\-.r'.a.-r.khalr‘}dabi.cgm

« History
With the experience of over 45 years, Khandabi Machinery is involved in
production, repair and Assembling of a wide range of confectionery
production lines.
The company's complex is located, 20 km outside Tehran, in an area of
7000 m’, and includes :

- The Engineering and Designing Department

- The Instrument and Machine Production Hall

- The Smith crafl and Chassis Manufacturing Hall

- The Painting Hall

« The Assembling Hall
In order to meet the customers the requirements and improve the
quality and efficiency of our Business, the company has received
150 9001:2000 in 2005, and enjoys 150 9001:2015 from TUV Inter
Cert currently. The company has applied up-to-date knowledge and
specialized staff so as to design and produce products competitive
with similar foreign counterparts and has defined customers’
satisfaction as its first and foremost objective.

» Export

It is our pleasure that the production lines of this factory have been
slarted up with high standards And are working in more than 400 faclories
in Iran as well as 42 foreign countries including :

Germany, England, USA, France, Netherlands, Belgium, Sweden, Switzerland,
Denmark, leeland, Russia, Ukraine, Australia, Romania, Poland, Albania,
Macedonia, Turkey, Nicaragua, Dominican, Chile, Sudan, Morocco, Ivory Coasl,
Nigeria, Malaysia, Tunisia, Algeria, Azerbaijan, Uzbekistan, Turkmenistan,
Ammenia, Pakistan, India, Kuwait, Saudi Arabia, Qatar, Libya, Lebanon, Syria, Iraq
and Afghanistan.
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» Summary of Our Abilities:

1. Complete System of Continuous Vacuum Cooker for Hard Candy (For the
first time: in Iran)

2 Complete Production Line of Various Kinds of Chocobars (For the first
time in lran)

3. Fondant Machines (For the first time in Iran)

4. Automatic Weighing & Dissolving Machines (For the first time in lran)

5. Nougat Cooker & Aeration System (For the first time in Iran)

6. Complete Halva Forming and Cutting Line

7. Complete Sesame Forming and Cutting line

5. Complete Smart Beans Production Line

9. Dragee Gum Production Line

10. Various Types of Pre-Cookers

11. Frappe Mixer Machines

12. Different Types of Cooling Tunnels

13. Grinding Machine for Hard Candy Scrap

14. Complete System of Batch Cookers for Toffee

15. Different Types of Enrobers (In Various Sizes)

16. Mixer for Preparing Cammella Paste

17. Turbo Mixer for mixing various types of powders in liquids

18. Different Types of Chocolate Storage Tanks ( With Various Capacities)
19. Different Types of Laboratory Machines such as: Conch, Storage Tank,
Coating Pan, Batch Cooker, Ball Mill, Enrober and Cooling Tunnel

20. Crocant Cooking Machine

21. Chocolate Showering System For Making Chocolate Dragee

22, Different Types of Ball Mills (In Various Sizes)

In addition, Khandabi Machinery contributes in mend, overhaul and sale of
foreign machines including every kind of chocolate Refiners, Tempering
machines, different kinds of Conches and Mixers, and a wide range of
toffee, candy and chocolate packaging machines.

« Basarilarimizin dzeti:

1- Sert seker icin devamiive vakumlu pisirici sistemleri(iran'da ilk kez)

2- Cesitli tirlerde makineler Chocobar barlar icin kompl Gretim
hatlan(iran'da ilk kez)

3- Fondant Gretim makineleri{iran’'da ilk kez)

4- Otomatik tartim & sollsyon ¢6ziicli makineleri (Iran'da ilk kez)

5- Nuga pisirme ve kabartma sistemler (Iran’da ilk kez)

6- Komple helva sekillendirme ve kesme hatlan

7- komple susam sekillendirme ve kesme hatlan

8- Komple(draje cikolata) Gretim hatlan

9- Draje sakiz Uretim hatlan

10- Cesitli tiplerde &n pisiricier

11- Frappe karistirici makineleri

12- Farkl tiplerde sogutma tinnelleri

13- Sert seker geri dénilisimi icin 8gUtme makineleri

14- Toffe icin parti (nSbet) tipi pisiriciler

15- Cesitli ebatlarda kaplama makineleri

16- Karamel hazirlama mikserleri

17-Sivilarin icinde bulunan cesitli toz ve pudra gibi Uriinlerin
karistiriimasinda kullanilan turbo mikserler

18- Cesitli kapasitelerde cikolata stok tanklan

19- Labratuvarlar icin cesitli konglama makineleri, stok tanklan, draje
kazanlan parti (ndbet) tipi pisiriciler, kaplama ve sogutma tinelleri
20- Krokan pisirme makineleri

21- Draje cikolata Gretimi igin,cikolata dékme makineleri

22- Farkh ebat ve kapasitelerde bilyal mikserler Khandabi makinenin
diger faalivet alanlarindan bazilan:

Cikolata isleme / inceltme makineleri, Temperleme Makineleri, farkh
cesitlerde konclama makineleri ve mikserler, genis bir yelpazede
toffee, seker ve gikolata paketleme makineleri




Sert Seker lgin DevamliPisirici

Karamel Hamuru Hazirlama

Continuous Cooker

Ve Vakumlu Makina (Tempering) Mikseri

Continuous Vacuum Cooker Preparing Mixer (Tempering)

(For Hard Candy) for Carmella paste

:szua:nll Pisiﬁci{pi:irme]makinesi Bilyah Mikserler
3 e Ball Mill Machine

Parti (NGhet) Tipi Pisirici

Sert Seker Iskartlasi icin Ozel Ofttiicii
Makineler

e Spedial Grinding Machine (for Hard 23
Candy Scraps)

Nuga Pisirme Ve Kabartma Sistemni Frappe Mikseri

Nougat Cooker & Aeration System Frappe Mixer Machine

Cift Cidarh Coil (Bobinli) Paslanmaz
Celik Tanklar

Laboratuvar Igin Kanstiric Mikseri

Ve Sogutma Taneli (CoolingTunnel )

Double Jackets stainless steel Tanks Lab. Blender Machine
(with Cail)

T Cift Cidarh Coil (Bobinli) Paslanmaz Dogrudan Alev Sistemi lle Caligan
Celik Tanklar Krokant Pisirme Makinesi
Automatic Weighing & Crocant Cooking Machine with
Dissolving Machine Direct Flame System
Gikolata Kaplama Makinesi(Enrober)

Buhar h Pisirme Ve Kangtrma Makinesi
Cooking and Mixing Machine with Steam

HE= I-_:_“Clmt:n Bar Line
; 7.""'-rml Rho (Extruder System)

=5 R m Coating Machine (Enrcber)
e 1!' & Cooling Tunnel Sy
bR aelaia Mldnes Uriinlerin Yiksek Hizda Kangimi igin
- 2, Enroberve Sofutma Tunel ?ﬁﬁ"ﬂfﬁw Ingredients
!:;H___!-,J:! =|° | lab.Enwbei&Cooling Tunnel with High Speed
. . Susam Ve Cesitli Kuruyemisi 5erbet
Choco Bar Hatti Ekstriideri sistem) ileKangtrmak icin Tek Cidarh Karisturia

Makinesi

Mixer Machine with One Jacket

Choco Bar Hatt (Hamura levha sekli veren tambur sistemli)
Chaco Bar Line (Slab Femer Dium System)

Cikolata Stok Tanki
Chocolate Storage Tank

Smart Cikolata Draje Uretim Hath
Smart Chocolate Line

Karistirma Makinesi
Mixer

Draje Sakiz Uretim hath

Labaratuvar cin Draje Kaplama

. . Makinesi
Dragee Gum Production Line Laboratory Coating Pan
Eondant Makinesi Draje Kaplama Makinesi
Fondant Beater Machine Coating Pan

Laboratuvar Igin Pisirici

Maobil Draje Kazam

Conch

21
Laboratory Batch Cooker Maovable Coating Pan
Laboratuvar Igin Cikolata Stok 21 Gikolata Draje Kaplama Sistemi 29
Laboratory Chocolate Storage Tank Chocolate Dragee System
. o Helva Sekil Verme Hath
Laboratuvar Igin Konglama Makinesi 21 Halva Formiilng Line 30
Laboratory Conch -
B Gofret Iskartalan icin Ogiitme : Jm Susam B;er U"E“B": hlj“'
Makinesi b= = same Bar Line 1
Grinding Machine for Wafer Scraps
Turbo Mikser Konclama Makinesi
Turbo Mixer 32
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s Sert Seker icin Devamli Pisirici Ve Vakumlu Makina
Bu makina seker surubunu &n pisirici tarafindan pisirdikten
sonra,sekerleme Gretimi igin istenilen sicakliga getirebilme
imkanina sahiptir.
Avantaji :
- Kullanim kolaylig:.
- Saglam yapisi { stainless steel)
« Temizleme kolayhg
- Yilksek sicakhkta her gesit sert seker yapabilme imkam
- Yiiksek sicaklikta pisirebilme kabiliyeti
- Uriniin vakum ve bec{glcek) agifii kontrol edilebilmesi
+ Devamli bir sekilde otomatik olarak vakum sistemiile
calisir.
- Kapasit: 550 - 650 kg/ saat tir.

» Continuous Vacuum Cooker (For Hard Candy)
The machine works automatically, continuously and
with vacuum system.

Advantages:
- Easy To Use
- Durable Structure
- kasy to Clean
- For Cooking All Kinds of Candies
- With the Cooking Ability in High Temperature
- Aexible Cooking Temperature
- Vacuum and Balch Weight of Product Are
Controllable
- Capacity: approx 550 - 650 kg/h




Design & Production of
Confectionery Machinery
info@khandabi.com
www.khandabi.com

» Continuous Cooker

When the syrup is prepared by the pre-cooker or by
other process, the machine can cook it continuously to
the desirable temperature to be prepared for next steps.
The machine is for cooking soft and hard candies, jelly
syrup, data syrup, condensed milk and cotton syrup.
Capacity: Depending on the product, but can be about
1000kg/h

= Devaml Pisirici (pisirme makinesi)/{koyulastirma

makinesi)

Bu makina on pigiricide veya diger proselerde haziflanan
surubu, istenilen sicakhklarda devaml bir sekilde pisirerek bir
sonraki proseslere hazir hale getirebilme imkanina sahip ve
yine bu makine envai gesit surubu degisik kivamlara
(Toffe, sert ve yumusak seker, hurma surubu, sitld bal ve
pismaniye surubu) getirme kabiliyetine sahiptir.

bu makinenin kapasitesi elde edilecek riine gore 1000
kg/saat civaridir.
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« Batch Cooker

Batch cooker is for cooking different kinds of toffees,
Caramels, Chewy candies, Jellies, Marmalade and any
kinds of syrups for fillings.

» Facilities:
« Double Jackets Steam Cooker
« Made of Slainless Steel
« If required, Vacuum system can be fixed on both sizes
« This machine can also cook the batch with hot oil system.
- Capacity: Approx 300 and 600 kg/h

« Parti (Ndbet) Tipi Pigirici

Bu makina enwai gesit toffee, yumusak seker, karamel, jole,
marmelat ve her tirld dolgu surubunu pisirmede
kullanilmaktadir ve pisirme sistemi parti (ndbet)
olarak yapilmaktadir.

« Teknik Ozellikler :
- Cift cidarh buharh pisirici
» Tamamen paslanmaz celik
- Vakum sistemi, istege bagh her iki ayara gére monte
edilebilmesi
- Bu makine kizgin yag ile pisirme imkanina sahip
- Kapasite 300 ile 600kg/saat arasinda degismektedir.




« Double Jackets stainless steel Tanks (with Coil)
Available in different Sizes

= Facilities:
- To Prepare and Store Invert Sugar
- To Prepare Gelatin and Starch (Gelatin &
Starch Bath)
- To Store and Feed Caramel
- To Store and Feed Condensed Milk
- To Store and Feed Any Kinds of Jelly

Design & Production of
Confectionery Machinery
info@khandabi.com
www.khandabi.com

« Nuga Pisirme Ve Kabartma Sistemi

Bu makina nuga surubunupisirerek ve kabartarak
levha seklini veren tambur hattini beslemek igin
kullanilir

» Nougat Cooker & Aeration System
Ihis machine is for cooking and aerating nougat
syrup in order to feed slab drum line.

» Cift Cidarh Coil (Bobinli) Paslanmaz
Celik Tanklar
Farkli dlglilerde iiretilebilir.

» Teknik dzellikler :
- invert hazirlama ve depolama
- Jelatin ve nisasta hazirlama
- Karamel depolama ve besleme
= Yogunlastinilmis siit depolama ve besleme
» Her gesit jole surubu depolama ve besleme
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. Otomatik Tartimh Surup Yapma Makinasi

Bu makina otomatik olarak her Batch(dlglim) icin belirli
miktarda ham maddeyi tartip ve karnigimin 8n pigirme islemini
yapar. Bu makina PLC sistemi sayesinde yapilacak her tirli
formull hafizasinda kaydederek ve daha sonra sececegi
formile gore otomatik olarak surubu istenilen
sicaklikta pisirme imkanina sahiptir.

» Automatic Weighing & Dissolving Machine

This machine is equipped with PLC control and Load Cell.
Ihe machine is for weighing the material automatically for
each batch and it is able to maintain various formulas in
its memory with PLC system.




Al Automatic Weighing Dissolving | DESEH & Production of

Bl Double Jackets Batch Cooker | Confectionery Machinery
Bl1&B2&B3:For Toffee info@khandabi.com
B4:For Condensed Milk www.khandabi.com

G| Glucose Tank

H| Hot&Cold Table

Milk Mixer

0il Melting Tank

Heserve Tank

Rl&R<:For Condensed Milk

| R3:For Syrup

W] Weighing Syslem

Wl:For Toffee Syrup
W2:Sugar For Condensed Milk
Sugar Hopper&Screw

Pump For Glucose

Fump For Syrup

Pump For 0Qil

Trolley For Toffee Batch Transfer

o=
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s Cikolata Kaplama Makinesi (Enrober) Ve Sofutma
Tiineli (Cooling Tunnel)

Bu makina iiretilen her tiird tirlini ¢ikolata ile kaplama veya Grindn
sadece alt kismini gikolata ile kaplamada kullanilir. Sogutma Tiineli,
kaplanmis gikolatay: farkl dlcillerde ve glclerde sogutmak igin
kullamlir. Dekoratér makinesi farkli renklerde cikolata ile triinlerini
suslemek icin gikolata kaplama makinesi (izerine monte edilebilir.

« Teknik dzellikler :
. Hizi ayarlanabilen cikolata pompasi
. Hizh ayarlanabilen Paslanmaz gelikten tel bant
. Farkli 8lgiilerde gikolata kaplama makinesi(Enrober) yapilabilmesi
.imkani ( 62,85,105,125 cm)
. Sogutma tdnelinin farklh uzunluklarda ve genislisklerde
Uretilebilmesi
. Istege bagl, kaplama makinesi icindeki hazneyi hareketli ve
cikanilabilir sekilde tasarlanmasi.

4 ::-:_' J| \ [ I JJ‘ ‘l] I’ || 111 «’ 4
's " L 5 = = W=

3-Cooling Tunnel
15 2-Granule Sprinkler  6-Cosling Tunnel

1-Enrober 4=-Decorator



« Dekorator
« Decorator « Lab. Enrober&Cooling Tunnel

- Enrober (Coating Machine) & Cooling Tunnel
This machine is for coating chocolate on the whole product or
only the bottom half of the product. Cooling Tunnel can be also
used in different sizes and powers to cool down the
chocolate coated products. Decorator machine can be
fixed on the Enrober 1o decorate products with chocolale in
different colors.

« Fadilities:
Equipped with Controllable speed of Chocolate pump With
stainless steel Rod Network Belt & Controllable Belt Enmober
can be produced in different widths. (62, 85,105,125 cm).
Cooling Tunnel can be produced in different lengths and
widths. Possible to devise moving tub into the Enrobers

@ @ 0 e ¢

O Design & Production of
Confectionery Machinery

info@khandabi.com

www . khandabi.com

« Laboratuvar icin Kaplama Makinesi ve Sogutma Tineli

4~-Enraber
d=Chocolate Tank for Decorator
2-Chocolate Pump

1-Chocolate Tank for Enrober

B
Dot
" 1 LAl

7=Cooling Tunnel
E-Granule Sprinkler

O—-Decoralor

13
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« Choco Bar Line (Extruder System)
The line produces all types of bars with filling of
coconuts, nougat, Etc coated by chocolate.

» The line includes:
- Cooking System & Cold Tables
« Mixer to Prepare Coconut Paste
« Extruder
- First Cooling Tunnel (7.5 Meters Long)
- Guillotine
- Enraber
« Decarator
- Second Cooling Tunnel (14 Meter Long)

« Choco Bar Hath (Ekstriiderli sistem)

Nuga wveya Hindistan cevizi hamuru hazirlanip
pisirildikten sonra Ekstrider sistemine istenilen ebatta
verilir ve ilk sogutma tiineline génderilir. Tinelden
gikarken giyotin ile istenilen boyutta kesim islemi yapilir
ve kaplama sistemine gider ve gikolatayla kapandiktan
sonra, ikinci sogutma tineline tiineline gdnderilir ve Grin
ambalaja hazir duruma gelir.

« Bu hath olusturan Ekipmanlar:
- Pisirme sistemi ve sogutma masalan
« Hindistan cevizi hamuru hazirlamak icin mikserler
- Ekstriider
- Ik sogutma tineli (7,5 metre uzunlugunda)
- Giyotin
- Cikolata Kaplama Makinesi
- Dekoratér
- [kinci sogutma tineli (14 metre uzunlugunda)

T e ——
| ML X1
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F
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4—Guillotine 8=Cooling Tunmnel
3=Chocolate Tank&Pump for Enrober 7-Cooling Tunnel
2-Cooling Tunnel G-Granule Sprinkler

1-Extruder 5-Enrober
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4-Guillotine

——

d=Chocolate Tank&Pump lor Enrober

2-Cooling T
1-Extruder

unne|
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8-Cooling Tunnel

T=Chocolale Tank&Pump for Decorator
B-Dhcora Lar

5-Enrober

15



16

~ Khandabi

Machinery




Con

info@khandabi.com
www.khandabi.com

= Choco Bar Line{Slab Former Drum System)

This line produces chocobar with single layer of Nougat,
two-layer bar made of Nougat with Caramel and also
Cereal bar.

This line includes Nougat cooking & aeration system and
Caramel cooking system.

After forming and sizing, the product is coated by chocolate.

« Choco Bar Hath (Hamura levha sekli veren tambur
sistemli)

Bu hatta tek kath nuga dretildigi gibi, iki kath Nuga, Karamel ve
tahill bar da dretilebilir.

Bu hat Nuga pisirme, Kabartma (aeration)sistemi ve karamel
pisirme sisteminden olusur,ve Griin istenilen ebatlarda
kesildikten sonra ,cikolata ile kaplanir.

Desirgn & Production of
ctionery Machinery

17
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« Smart Chocolate Line
This line produces all sizes of Smart beans.
Capacity Depends on Beans size but it is about 100-150 kg/h.

« The line includes:
- Smart Forming Machine
- Ice Bank System. (to prepare cold water)
- Cooling Tunnel. (7 Meters Long)
- Sieve Drum
- Storage Tank with Pump for Transferring & Circulating Chocolate
- Coating pans

5-Sieve Drum

4=Cooling Tunmneal

. Smart Cikolata Draje Uretim Hatt:

Bu hatta envai gesit ¢ikolata drajesi, degisik ebatlarda
tretilebilmektedir.

Uretim hathnin kapasitesi, iiriiniin ebatina bagl olarak 100ile
150 kg/saat olarak degismektedir

« Bu hatti olusturan Makine ve Ekipmanlar:
- Cikolatah draje sekillendirme makinasi.
- Sogutma thneli igin soguk su Gretim sistemi
- Sogutma tineli (7 metre)
- Capak alma tamburu.
- Sirkiilasyon ve transfer pompal gikolata tank:

- Draje kazanlan

3-Forming Machine

2-Ice Bank

1-Chocolate Tank&Pump
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« Lab. Forming Machine for Gum

» Dragee Gum Production Line

When Gum paste is prepared, this line is able to form
the paste continuously.

The line includes: Extruder, Forming Machine and
Cooling Tunnel.

Width of Forming and band of Cooling Tunnel is 40 cm.
Capacity: Approx 200 to 300 kg/h depending on the
type of the product.

» Laboratuvar igin Draje Sakiz Sekillendirme

—

« Draje Sakiz Uretim hath
Bu Uretim hatt devamh olarak hazirlanmis olan sakiz
hamuruna sekil verme imkanina sahiptir.

« Bu hatt olusturan Makine ve Ekipmanlar:
Ekstrider, Sekil verme makinesi ve sogutma tiineli
Sekil verme ve sogutma tineli bandi genisligi 40 cm dir.
bu makinenin kapasitesi Grin gesidine bagh olarak
yaklasik 200 ile 300 kg/saat dir.

?

E| B OE,

3=Cooling Tunnel

2-Farming Machine

22l
N

1-Extruder T
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» Fandant Makinesi

Gikolata dolgusu icin fondant kremasi, toffee sekerleme
va diger baska alanlarda kullanima sahip.

Makinenin kapasitesi yaklasik 200 ile 250 kg/saat dir.

» Fondant Beater Machine

Ihis machine is for preparing Fondant cream for the
toffee, center of chocolate and any kinds of
Fondant.

Capacity: Approx 200-250 kg/h

Double Jackets Batch Cooker Cooking System and Fondant Beater
@ = 3

=N

£ Fendant Bealter Machine

=5

g
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Syrup Pump



« Laboratuvar icin Pisirici
Cesitli toffee, karamel, yumusak sekerleme, marmelat ve dolgu
malzemesi surubu pisirmek icin kullarilir ve sistem, tek parti (nSbet) olarak pisirir.
Teknik ve Donamim dzellikleri:

+ Buhar dolasimi icin ¢ift cidarl tank

- Tamamen paslanmaz gelik

= Mikser iz ayari igin inverter
S ile 20 kg arasinda lriin pisirme icin degisik ebatlari mevcuttur.
Istenirse otomatik buhar durdurma, buhar basing disiricl vana
ve kondenstop montaji da yapilabilir.

« Laboratory Batch Cooker
Balch cooker is for cooking different kinds of loffees, Caramels, Chewy
candies, Jellies, Marmalade and any kinds of syrups for fillings.
Equipped with:
- Double jackets steam cooker
- Made of Stainless Steel

- Inverter to adjust the speed of mixer
Available in different sizes to produce balches from 5 lo 20 kg If required,
Automalic steam stop system,steam pressure- Reducing valve and steam
lrap can be sel on it

» Laboratuvar Icin Cikolata Stok Tank
Teknik ve Donanim &zellikleri:

- (ift cidar arasindaki su sicakhigini,Termostat ve Rezistans ile
ayarlanabilmesi

- Cikolata sicaklik gostergesi
- Kapasite: yaklasik 40 kg

« Laboratory Chocolate Storage Tank
Equipped with:
- Element and Thermostat to adjust water Temperature
between jackets
- lemperature Controller
- Capacity: Approx 40 kg
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» Laboratuvar Igin Konglama Makinesi

Teknik ve Donanim ozellikleri:

Cift cidar arasindaki su sicakligini, Termostat ve Rezistans ile
ayarlanabilmesi

- Cikolata sicaklik g6stergesi
« Mikser hiz ayari igin inverter
- Kapasite: yaklasik 30 kg

» Laboratory Conch
Equipped with:
- Element and Thermostat to adjust water Temperature
between jackets
- lemperature Controller
- Inverter to Adjust the Speed of the Mixer
- Capacity: Approx 30 kg
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. Ogiitiicii (Gofret Iskarta Pargalama)

Bu makine ambalajlamaya uygun olmayan,kiriimis
veya pargalanmis gofretleri H3uterek yeniden gofret
tretim hattinda kullanilmasini saglar.

» Grinding Machine for Wafer Scraps

This machine is used for grinding the broken
sandwiches of wafer which are not suitable for
packing, to be reused in the wafer production line.

s Turbo Mikser

Swilarin iginde bulunan cesitli toz ve pudra gibi
trinlerin kanstinlmasini saglar.

Kapasite: yaklasik 100 litre/batch

» Turbo Mixer for mixing various types of
powders in liquids
Capacily: Approx 100 liter / Balch

» Karmella Hamuru Hazirlama(Tempering)
Mikseri

Karmella hamuru hazirlamada kullamilr.

Kapasite: yaklagik 150kg/saat dir.

- Preparing Mixer(Tempering) for Carmella paste
To prepare Carmella dough.
Capacity: Approx 150 kg/h



« Oglitlict

Bu makine sert seker, karamel ve diger sekh
bozulmus ve kusurlu sert sekerlemeleri 8guterek
tekrar Gretdm hattina kazandirmak amaciyla
kullarmlir.

Kapasite: yaklasik 200 kg/saat dir.

» Grinding Machine (for Hard Candy Scraps)

This machine is for Grinding Caramel (croguant)
and for reusing hard candies which are misshaped
or imperfect.

Capacity: Approx 200 kg/h
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» Laboratuvar Igin Bilyali Mikserler
Lab. Ball Mill Machine

+ Bilyah Mikserler
- Paslanmaz gelikten olusan tank ve govde
- Cikolata sirkiilasyon pompasi
- Cift cidarh boru ve govde
- Asinmaya dayanikl bilya ve govde
- Kapasite: yaklagik 5, 50 ve 500 kg

= Ball Mill Machine
- Pan and body are made of stainless steel
- With a chocolate circulation pump
- Double jacket body and pipes
- Anti-abrasion body and shuts
- Capacity: Approx. 5, 50, 500 kg

» Freppe Yapimi igin Kabartma Makinesi

Bu makine cesitli sekerleme driinlerini hava ile
kabartarak kullanir.

Kapasite: yaklagik 30kg/saat dir.

« Frappe Mixer Machine

The Machine is used to aerale kinds of confeclionery
products.

Capacity: Approx 30 ka/batch
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« Laboratuvar igin Kanistina Mikseri
- Bu makine degisik Graniil tozlarimin karisimi icin kullambir,
- Paslanmaz celikten olusan govde ve sasi
- Makine hizini degistirebilmek icin inverter
+ Granul tozunun bosalbilabilmesi igin kapak
- kapasite yaklasik 1ile 5 kg

« Lab. Blender Machine
This machine is used for mixing various types of granule
powders,

« Body and chassis are made of slainless steel
« With inverter to change machine speed

« With lid for discharging granule powder

- Capacity: Approx.1-5 kg

« Dogrudan Alev sistemi ile Calisan Krokant Pigirme
Makinesi

- Bakirdan olusan Tank

- Otomatik sistemli Mikser ve bosaltma

- Mikser hizim degistirebilmek icin inverter

- Ylksek glivenli gaz sistemi

- Pisirme sicakligim ayarlamak i¢in termostat
- Kapasite her parti (ndbet) icin yaklasik 30 kg

» Crocant Cooking Machine with Direct Flame System
- Pan is made of copper
- With automatic mixing and discharging system
- Inverter to change mixer speed
+ Equipped with gas system with high safely
+ With thenmoslal to adjust cooking temperature
- Capadily: Approx. 30 kg/balch

. Buharh Sistemli Pisirme Ve Karishrma Makinesi
+ Paslanmaz celikten iki cidarli Tank
« Otomatik sistemli Mikser ve bosaltma
= Mikser hizimi degistirebilmek icin inverter
+ Pigirme sicakligini ayarlamak icin termostat
« Buhar sistemli, otomatik kapatma
- Kapasite her parti (ndbet) icin yaklasik 30 kg

» Cooking and Mixing Machine with Steam System
- Double jacket pan is made of stainless steel.
- With automatic mixing and discharging system
- Inverter to change mixer speed
- A thermostat to adjust cooking temperature
- With automatic steam stop system
- Capacity: Approx. 30 kg/batch
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» Uriinlerin Yiiksek Hizda Karisimi igin Silverson
Mikser

- Tamamen paslanmaz celikten olusan gévde
- Paslanmaz gelikten iki cidarli tank
- Kapasite her parti (ndbet) icin yaklasik 70 litre

» Silverson Mixer to Mix Ingredients with High Speed
+ Body is made of slainless sleel
- With a double jacket stainless sleel pan
- Capadily: Approx. 70 liters/balch

« Susam Ve Cesitli Kuruyemisi Serbet ile Kangtwmak
Igin Tek Cidarh Kangtinci Makinesi

- Karistincimin alt kismi dogrudan alev sistemli

- Tamamen paslanmaz ¢elikten clusan govde

- Kapasite her parti (nobet) icin yaklasik 30 kg

« Mixer Machine with One Jacket
- This machine is used for mixing sesame and various

types of nuts with syrup
- With direct heat (Fire flame) under blender

- Body is made of stainless steel
- Capadity: Approx. 30 kg/batch
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« Cikolata Stok Tanla

Bu makine iki cidardan clusmakta ve gikolatalan kanstirmak ici
mikser mevcut olup tiim kontrol paneline sahiptir, ve ayni zamanda
gikolata ve su igin sicaklik ayar sistemine sahiptir.

Cikolata stok tanklarinin kapasitesi 300, 500, 800, 1500, 2500, 3500,
4500 kg olarak degismektedir.

Sirktile pompasinin monte edilebilir olmasi ve 300 ile 8000 kg/saat
kapasite ile 30 ile 100 metre uzunlugundaki mesafelere cikolata
pompalanabilir.

« Chocolate Storage Tank

This machine is double jackets and it includes mixer to mix
chocolate, complete control panel, Temperature control system
for water and Chocolate.

Pump can be fixed on the tank to transfer and circulate
chocolate with the capacity of 300 to 8000 kg/h in the
length of 30 to 100 m.
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» Mikser Makinesi

Bu makine chocobar Uretiminde gikolata ve hindistan cevizi
hamurunu hazirlamak ve karnistirmak igin kullarilr.

Govde cift cidarh paslanmaz gelikten imal edilmistir.

Kapasite yaklasik 150,250 ve 500 kg/batch

» Mixer

This machine is for preparing and mixing Chocolate and
coconut paste for Chocobars.

Its body is made of double jackets stainless steel.
Capacily: Approx 150, 250, 500 kg/Balch




. Laboratuvar icin Draje Kaplama Makinesi
« Bu makine sofuk ve sicak hava sistemine sahip olup ve Orln
cesidine ve makina boyutuna gore
« kapasitesi 2 ile 20 kg arasinda dir.
« Kazan capri: 40-50-55-65 cm’ dir.
- Tamamen paslanmaz gelikten imal edilmistir.

« Laboratory Coating Pan
- This machine is equipped with hot and cold air system.

- Capacity: 2 to 20 kg depending on the product

and size of the machine,.

- Pans Diameler: 40-50-55-65 cm.

- Made of Stainless Steel, ¢

« Coating Pan « Draje Kaplama Kazam
This machine is for coating chocolate (Choco dragee), Bu makine koko draje Griinler, sakiz ve gikolata kaplamalan
gums & nuls. yapabilir.
« Facilities: «» Teknik ozellikler:
- Possible to produce Stainless steel or copper Pan + Paslanmaz celik veya bakir kazan olarak retilebilir.

« Kazan déndirme hizini ayarlayabilmek igin
inverter mante edilebilir.

+ Soguk ve sicak hava sistemi monte edilebilir.
+ Yukan ve asag aynar kazan olarak liretilebilir.
+ Kapasite yaklagik 60 kg'dir.

- Possible to fix Inverler (To adjust the speed
of the machine)

- Possible to fix hot and cold air system on the machine
- Possible to move the pan upwards and downwards
- Capacity: Approx 60kg

— -\ o
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» Chocolate Dragee System
- With capability of automatic chocolate showering
- kEquipped with a double jacket chocolate pan
- Double jacket pump esp. for chocolate and double
jacket piping
- Automatic electrical panel with PLC system
- Pneumatic chocolate showering nozzle

« Cikolata Draje(Kaplama) Sistemi
- Otomatik olarak cikolata dékme imkani
- Cift cidarh gikolata tanki

- Cikolataya mahsus gift cidarh pompa ve gift cidarh boru
disemesi

-+ PLC sistemli otomatik elektrik paneli

- Pnomatik(hava sistemli),cikolata dokme aparati
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» Helva Pisirme Makinesi
- Sirekli pisirme sistemi
- Paslanmaz celikten olusan farkh pargalar
- Wakum sistemli
= PLC sistemli

- Kapasite yaklasik 450 kg serbet ve elde edilen
nihai Uriin (Helva) yaklasik 900 kg/saat"tir.

» Halva Cooking Machine
- With continuous cooking system
- Different parts are made of Stainless Steel
+ Equipped with Vacuum System
- With PLC System
- Capacity of about 450 kg/hour syrup and
final product (Halva) of about 900kg/hour

» Halva Forming Line « Helva Sekil Verme Hath

When Halva paste is ready, this line is able Bu hat, pisirme isi biten helvaya degisik ebatlarda sekil verebilme
to form it in different dimensions. imkanina sahiptir.

This production line can be produced in different Bu hat, farkh kapasite ve uzunluklarda tretilebilir.

lengths and capacilies. w e .

. Bu hat asagidakileri icermektedir :
- Sekillendirme sistemi: Helva hamuruna sekil vermek i¢in kullamlir.
- Sofutma tdneli: Sekil verilen hamurun sogutulmasi icin kullanihr.

- Giyotin: Helvanin istenen uzunluklarda kesilmesini saglar.

« The line includes:
- Forming machine to form the Halve paste
+ Cooling Tunnel to cool the formed paste
+ Guillotine to cut halve to desirable lengths

mEEEmiELl
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« Sesame Bar Line » Susam Bar Uretim hatt

This line is for cooking syrup and mixing it with Bu hat surubu pisirme ve susam ile karistirma sistemine
Sesame. lhe produced paste will be formed by forming sahip ve pisirilen nihai Griine, makinanin sekil verme
machine to desirable dimensions. lisminda istenen dlglilerde sekil verilir.

This production line can be produced in Bu hat, farkh kapasitelerde Gretilebilir,

different capacities.

. Bu hat agagidakileri icermektedir:
- Pisirme makinesi: Surup elde etmek icin kullanilir,
» Mikser: Surup ve susarmi kanghrmak igin kullanihr.

- Sekillendirme makinesi: Susam hamurunu
sekillendirmek igin kullanilir.

« The line includes:
- Cooker 1o Prepare Syrup
- Mixer to Mix Syrup and Sesame
+ Forming to Form the Sesame Paste
> coolig el 10 o) e Fommed e - Sogutma tineli: Sekil verilen hamurun
- Guillotine to Cut the Sesame Bar to Different A :
Lengths sogutulmasi icin kullarhir:
’ - Giyotin: Susam barlarimin farkh uzunluklarda
kesilmesini saglar.
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+ Konglama Makinesi

Cikolata konglamak icin kullanilir. Aritici tarafindan hazirlanan
cikolata hamuru, &zel tagima bantlariyla konglama makinesine
iletili. Konglama sonrasigikolata hamuru tanklara ya da diger
makinelere transfer edilir.

Bu makine yatay iki kol sayesinde, cikolata hamuru konclama
islemini en iyi sekilde yapar.

ic kismi tamamen paslanmaz celikten imal edilmis olup ¢ift
cidarhdr,

Kapasite yaklagik 2500 kg’ dir.

« Conch

This machine is for conching chocolate.

When chocolale is prepared by the Refiner, it ransfers to the
conch by aid of special bands. After conching process,
chocolate transfers to the chocolate tanks or other machines.
This machine is for conching chocolate well with double
horizontal axles (Shatfts).

lts internal layer is made of stainless steel and it is double
jackets.

Capacity: approx 2500 kg
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Automatic Weighing Dissolving

Double Jackels Batch Cooker

Continuous Yacuum Cooker

Ingredient Tank

Reserve Tank

Bugar Hopper

Glucose Inlet
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Control Panel

Syrup Pump
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Vacuum Pump
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Soft&Hard Candy

4 Water Iaput
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