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HAKKIMIZDA

ABOUT US

Kusursuzluk Memak’'ta bir hedef degil, kurum kultaraddr. Her zaman en mikemmele
ulasmayi hedefleyen Memak’ta, Uretimden satis ve satis sonrasi tim asamalara kadar kalite
prensibinden asla taviz verilmemektedir. Memak’in 1997 yilinda Urettigi ilk makinadan
gliniimUze uzanan kusursuzluk yolculugu, 2018’e gelindiginde 155.000 M?’lik bir alanda 700
calisaniyla istikrarli bir sekilde devam etmektedir.

insanlarin vazgecilmezi cikolatayl keyifle tiketilen lezzetle dénistiriyoruz. Mikemmel
kalitede bir cikolata icin, her asamada ihtiya¢ duyulan tim sistemi, kusursuz bir sekilde
Urreterek tiim parcalari dikkatle birlestiriyoruz. Ortaya, bizim Uretirken, insanlarin ttketirken
bUyuk keyif aldigi enfes Urtnler ¢cikiyor. Bu tutku ve heyecan basarimizin en énemli anahtari...
Calistigimiz ylzlerce mdusterinin  Urettigi markalasan cikolatalarin arkasinda, bizimde
payimizin oldugunu bilmek en blyik motivasyonumuz.

Memak, teknolojinin sundugu gelismeleri yakindan takip ederek kendi sistemine entegre eder.
Gelismis AR-GE departmani Grlnlerle ilgili ortaya cikabilecek problemleri en aza indirecek
testleri basariyla gerceklestirerek, her zaman kullanici deneyimli yenilikleri gelistirmeyi ilke
edinmistir. Degisim hayatin her aninda kacinilmazdir. Oncelikle kendimizi, calistigimiz herkesi
ve hayati degistirmek Memak’in vizyonunu olusturmaktadir.

Memak kusursuz kalitede Grlnleri 5 kitada yaklasik 120°’den fazla Ulkeye ulastirarak, kisa
siirede dunyanin en iyi markalari arasina girmeyi basarmistir. Her gecen gin yenilikgi
Grtnlerle ve gelisen Grlr gamiyla bu basarisini arttirarak devam ettirmektedir.

Perfection is not only Memak’s goal, it is a cooperating culture. Always aiming to achieve the best,
the quality is never compromised from production to sales and after sales service, at all stages,
since the first machines were manufactured by Memak in 1997 until today. With an area of 155,000
M in 2018 Memak continues to operate steadily with more than 700 experienced and professional
employees.

We transform chocolate into a delightful tastes. For a good quality and delicious chocolate, we
create all the systems needed, taking the utmost care at each stage and carefully combine all the
parts together. We produce exquisite products in our machines, so, people can enjoy very much
while consuming. This passion and enthusiasm is the most important key for our success... It is our
biggest motivation to know that we have our contribution behind the famous brands of chocolates
produced by hundreds of customers we work with.

Memak closely follows the technological developments and integrates them into its own system.
Our advanced R&D department works on the principle of closely following the users’ experiences
and innovations by successfully adapting them on our machines resulting in  minimizing the
problems may arise at different stages. The changes are inevitable at the several stages of the life.
The vision of Memak is to follow these changes closely which will respectively effect the end-users
in a positive way.

Memak has achieved to be amongst the best brands of the world in @ short time by delivering
machinery and services to more than 120 countries in the 5 continents in perfect quality. It
continues to increase this success day by day with innovating new products and developing the
product range.
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CiKOLAT_A & KREMA
PROSES EKIPMANLARI

CHOCOLATE & CREAM
PROCESSING EQUIPMENT

Yag Eritme Tanki
Fat Melting Tank

Continuous Kiitle Eritme Sistemi
Continuous Mass Melting System

Cikolata On Hazirlama Mikseri
Chocolate Pre-Mixer

0 N O

Pudra Sekeri Degirmeni
Sugar Powder Mill

(o)

Bilyal Cikolata Degirmeni ‘I O
Chocolate Ball Mill

Hizli Cikolata Degirmeni 1 3
Continuous Chocolate Ball Mill

Cikolata Dinlendirme Stok Tanki 14
Chocolate Resting Storage Tank

Hava Kiricili Stok Tanki 15
De-Aerator Machine

Kong¢lama Makinesi 15
Conching Machine

Siyiricili Esanjor Plastifikator ‘I 6
Heat Exchanger With Scraper

Titresimli Elek Sistemi ‘I 6
Sieve System With Vibration

Cikolata Temperleme Makinesi 'I 7
Chocolate Tempering Machine

Laboratuvar Tipi Bilyali Degirmen 1 9
Laboratory Type Ball Mill
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MKYE
1600

YAG ERITME
TANKI

FAT MELTING
TANK

MNYE-1000
Yag Eritme Tanki
Fat Melting Tank

Sicak Su izolasyon Cidar
Hot Water Insulation Jacket

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

It is designed to melt block fat, Loadcell option is available for this machine.

|

TEKNIK BILGILER
Technical Information
Kapasite Motor Glici Rezistans Toplam Gii¢ Olciiler
Capacity Motor Power Rezistance Total Power Dimensions
L:2.300 mm
MKYE-1600 1.600 kg 1.5 kW 15 kW 16.6 kW W :1.980 mm
H:1.500 mm
L:2165 mm
MNYE-1000 1.000 kg 1.5 kW - 1.5 kW W :1.590 mm
H:1.340 mm

MKMM
1000

CONTINUOUS KUTLE
ERITME SiSTEMI

CONTINUOUS MASS
MELTING SYSTEM

Kakao kutlelerini continuous bir sekilde eritme islemi yapar
The machine is designed for melting continuously the cocoa mass.

TEKNIK BILGILER

Technical Information

MKMM-1000

Kapasite

Capacity

1.500 kg

Motor Giicli Rezistans Pompa Gii¢ Toplam Gii¢ Olciiler
Motor Power Rezistance Pump Power Total Power Dimensions
L:6.700 mm
22 kW 30 kW 3 kW 56 kW W :2.000 mm
H:2.400 mm
Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



MKOH
1650
E-1650

CIKOLATA ON HAZIRLAMA

MiKSERI

CHOCOLATE
PRE-MIXER

Sicak Su
Hot Water

izolasyon
Insulation

Cidar
Jacket

o
TEKNIK BILGILER

Technical Information

Kapasite

Cikolata icin gerekli batin
ham  maddelerin  atilip
kanistirildigr ilk mikserdir.

It is the first mixer which all
raw materials for chocolate
are added in and mixed.

Capacity Power of Mixer Motor

MKOH-1650 1.650 kg 2x 3kW 61rpm
MKOH-E-1650 1.650 kg 2x 3 kW 61 rpm
MKOH-A-1650-3 1.650 kg 2x 3 kW 61rpm

MKOH-E-1650
Kakao Kutlesi Eritme Tanki

Cocoa Mass Melting Tank

Kakao kutlesini eritmek
ve karistirmak icin
tasarlanmistir.

It is designed to melt and mix
€ocoa mass.

Karistirici Motor Glicii Cikolata Pompasi Motor Giicii

Chocolate Pump’s Motor Power

2.2 kW 100 rpm

2.2 KW 100 rpm

2.2 kW 100 rpm

Rezistans Giicii
Power of Resistance

9 kW

15 kW

9 kW

Toplam Gii¢
Total Power

17.3 kW

23.3 kW

24 kW

Olciiler
Dimensions

L:2720 mm
W :1.675 mm
H:1.655 mm

L:2720 mm
W :1.675 mm
H:1.655 mm

L:2720 mm
W :3.660 mm
H:2.230 mm

Ana Motor Giicii

Toz Kesici Motor Giicii
Anti-dust Motor Power

Helezon Motor Giicii

Grinding Motor Power Spiral Feeder Motor Power

Thickness of Sugar Powder

650 - 1.000 kg / h 11 kW 3000 rpm %80 25-80 microns

1"
MKPD
1000

PUDRA SEKERI
DEGIRMENI

SUGAR POWDER
MILL

Makinamiz kristal sekeri, pudra seker haline getirmek icin tasarlanmistir

Our machine is designed to derive sugar powder from crystal sugar.

=l

TEKNIK BILGILER
Technical Information
Toplam Gii¢ Olgiiler
Total Power Dimensions
13.2 kW L:2245 mm
W :1080 mm
H:2165 mm

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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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500 MKCH
il 800

BILYALI CiKOLATA BILYALI CiKOLATA
! DEGIRMENI

DEGIRMENI

CHOCOLATE | B g e —— CHOCOLATE
g’ - Y= 1 - - Yy

BALL MILL

Sicak Su Cidar ] | - - = Sicak Su Soguk Su Cidar
Hot Water Jacket ‘ % ~ Hot Water Cold Water Jacket

Cikolata inceltme isleminin yapildigi ana mikserdir. | J | & Cikolata inceltme isleminin yapildigi ana mikserdir.
It is the main mixer to make thinning process of chocolate. : 8 = > : ; It is the main mixer to make thinning process of chocolate.

J - |

TEKNIK BILGILER TEKNIK BILGILER
Technical Information Technical Information
Kapasite Ana Motor Giicii Transfer Pompasi Motor Giicii Rezistans Giicii Toplam Gii¢ Olciiler Kapasite Ana Motor Giicti Transfer Pompasi Motor Giict Rezistans Gicii Toplam Gii¢ lélcﬁlgr
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
MKCM-600 600 kg/2-4 h 15 kW 66 rpm 22kW 100 rpm 9 kw 263 KW L : 2060 mm 22 KW 110 rpm L:2.070 mm
W 1620 mm MKCM-800 800 kg / 2-4 h Witmnvgrt‘c’)r 2.2 kW Lobe Pump 4m3/h 9 kW 34 kW W1585 mm
H:2210 mm H:2.270 mm

-lo ‘ Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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"
MKBM
1000

HIZLI CIKOLATA
DEGIRMENI

CONTINUOUS
CHOCOLATE BALL MILL

Sicak Su Soguk Su Cidar
Hot Water Cold Water Jacket

Cikolata inceltme isleminin yapildigi ytksek hizli ana mikserdir.

It is the high-speed main mixer to make thinning process of chocolate.

]
TEKNIK BILGILER

Technical Information

Kapasite Ana Motor Giicii Transfer Pompasi Motor Giicl Toplam Gii¢ Olgiiler

Capacity Mixers’ Motor Power Transfer Pump’s Motor Power Total Power Dimensions

MKBM-1000 600 -1.000kg /h 90 kW 245 rpm 15kW 90 rpm 92 kW L:1.925 mm

W :1.000 mm
H:3.200 mm

12 ‘ Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



MKST

CIKOLATA DINLENDIRME
STOK TANKI

CHOCOLATE RESTING
STORAGE TANK

E._r_zl,:__

-

Sicak Su
Hot Water

izolasyon
Insulation

Cidar
Jacket

ol
TEKNIK BILGILER

Technical Information

Kapasite
Capacity
MKST-500 500 kg
MKST-1000 1.000 kg
MKST-2500 2.500 kg
MKST-4000 4.000 kg

MKST-E-2500  2.500 kg

MKST-E-4000 4.000 kg

Cikolatay!

modeli mevcuttur.

It is designed for resting and stocking
of the chocolate. Serpentine option is

dinlendirmek
stoklamak i¢in kullanilir. Serpantinli

available for this machine.

Karistirici Motor Giicii
Power of Mixer Motors

1.5 kW 28 rpm

2.2kW 28 rpm

3kW 28 rpm

3 kW 28 rpm

3kW 28 rpm

3 kW 28 rpm

Transfer Pompasi Motor Giicii

ve

Cikolata Eritme Tanki
Chocolate Melting Tank

MKST-E Modeli, serpantin
eklenerek 06zel olarak dizayn
edilmistir. Cikolatay! eritmek ve
stoklamak icin kullanilir.

MKST-E is special designed with
adding serpentine to system. It is used
for the melting and stocking of the
chocolate.

Rezistans Gilicii

Transfer Pump’s Motor Power  Power of Resistance

2.2 kW

2.2 kW

2.2 kW

2.2 kW

2.2 kW

2.2 kW

100 rpm 9 kW
100 rpm 9 kW
100 rpm 9 kW
100 rpm 9 kW
100 rpm 9 kW
100 rpm 9 kW

Toplam Gii¢
Total Power

13.5 kW

13.5 kW

14.3 kW

17 kW

14.3 kW

17 kW

T2~ T~ T2~ T~ T2 T

Olgiiler

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

2.180 mm
1.800 mm
2100 mm

2.295 mm
1.815 mm
2185 mm

2.180 mm
1.800 mm
2100 mm

MKST-D
[0]0]0

HAVA KIRICILI
STOK TANKI

DE-AERATOR
MACHINE

Makine, havalandiriimis cikolatadaki havanin kirihp tekrar
kullanilabilmesi icin dizayn edilmistir.

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

J Kapasite

Capacity

Hot Water

Ana Motor Giicii
Mixers’ Motor Power

Sicak Su izolasyon Cidar
Insulation

Jacket

1"
MKST-R
2500

KONCLAMA

MAKINESI

CONCHING
MACHINE

Makine, cikolatadaki istenmeyen kokulari gidermek icin kullanilir. Urtin 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 while resting and stocking the product.

Transfer Pompasi Motor Giicii
Transfer Pump’s Motor Power

Rezistans Giicii
Power of Resistance

Toplam Gii¢
Total Power

Olgiiler
Dimensions

TEKNIK B"‘GILER MKST-R-2500 2.500 kg

Technical Information

MKST-D-1000 1.000 kg

3 kW 28 rpm

2.2 kW 28 rpm

22 kW 100 rpm

22 kW 100 rpm

9 kW

27 kW

14.5 kW

L:2.295 mm
W :1.815 mm
H:2.820 mm

L:1.915 mm
W :1.620 mm
H:1.900 mm

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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
150

SIYIRICILI ESANJOR
PLASTIFIKATOR

HEAT EXCHANGER
WITH SCRAPER

c

¥ ™ willl

v iy
Cikolata, kokolin veya kremanin sicakhigini distrmek icin kullanilir. Ayrica nuga
temperlemek icin kullanilr.

It Is used to decrease temperature of chocolate, cream or compound. Also, It is used
for tempering of nougat mass.

- |
TEKNIK BILGILER

Technical Information

Kapasite / Capacity Top.Gii¢c / T.Power Olciiler / Dimensions

L: 1040 mm
MKSEA-150 up to 1.000 kg / hr 5.5 KW W: 780 mm
H: 1680 mm

MKTE
[[0]0]0

TITRESIMLI
ELEK SISTEMI

SIEVE SYSTEM

WITH VIBRATION

Urtin icinde ezilmemis ham maddeleri veya yabanci maddeleri ayirmak icin
kullanilir.

It is used to separate the un-grinded raw materials and foreign matters from
chocolate.

]

TEKNIK BILGILER
Technical Information
Model Kapasite / Capacity Pompa/Pomp T.Glic / Power Olgiiler / Dimensions
L: 1880 mm
MKTE-1000 1.000 kg 1.5 kW 2.6 kW W: 1050 mm
H: 1360 mm

MKTM
250

CIKOLATA TEMPERLEME
MAKINESI

CHOCOLATE

TEMPERING MACHINE

Cikolataya 1sil islem uygulayarak temperlenmesini saglar.
It is designed to temper the chocolate by applying heat treatment.

=l

TEKNIK BILGILER
Technical Information
Kapasite  Karistirict Motor  Rezistans  Toplam Gii¢ Olgiiler
Capacity Mix.Motor Rezistance T. Power Dimensions
L: 1040 mm
MKTM-250 250 kg/h 0.75 kW 4.5 kW 13.5 kW W: 980 mm
H: 1530 mm

MKTM-1000

MKTM-2000

Kapasite

Capacity

1.000
kg/h

2.000
ka/h

1"
MKTM
1000 - 2000

CiKOLATA TEMPERLEME

Karistirici Motor
Mix.Motor

7.5 kW 32 rpm

MKW 32 rpm

MAKINESI

CHOCOLATE

TEMPERING MACHINE

REFANEN
Rezistance

22.5 kW

45 kW

=l

TEKNIK BILGILER
Technical Information
Toplam Gii¢ Olgiiler
T. Power Dimensions
L: 1880 mm
332kW  W: 1050 mm
H: 1360 mm
L: 2.080 mm
592 kW  W: 1155 mm
H: 2.040 mm

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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
50

LABORATUVAR TiPi
BiLYALI DEGiRMEN

LABORATORY TYPE
BALL MILL

Cikolata inceltme isleminin yapildidi laboratuvar tipi
mikserdir.

The machine is the laboratory type mixer to make
thinning process of chocolate.

]
TEKNIK BILGILER

Technical Information

Kapasite Karistirici Motor Giicii

Cikolata Pompasi Motor Glici

Toplam Gii¢

Olgiiler

Capacity Power of Mixer Motors

MKLV-50 25kg/2-4h 1TkW 72 rpm

Chocolate Pump’s Motor Power

0.75 kW 100 rpm

Total Power

315 kW

L:
W
H:

Dimensions

1.000 mm
9.20 mm
1160 mm

Sicak Su
Hot Water

Cidar
Jacket

1"
MKZM
250

Z - MIKSER

Z - MIXER

__ __,_---_—__
' .
Technical Information
Yuksek viskoziteli Urtinlerin karistirilmasinda kullanilir. Kapasite Kanistirici Motor Giicii Toplam Giig Olciler
It is used for mixing of high viscous materials. Capacity Power of Mixer Motor Total Power Dimensions
MKZM-250 500 It 2x 1MkwW 26.5 kW L: 2695mm
W 1.510 mm
H: 2.000mm
MNZM-250 500 It 2 x kW 30 kW L: 2695mm
W : 1.510 mm
H: 2000 mm
Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



YUMUSAK SEKER
PROSES EKIPMANLARI

SOFT CANDY
PROCESSING EQUIPMENT

On Hazirlama Tanki
Preparation Tank

Cirpicil On Hazirlama Tanki
Preparation Tank With Beater

Stok Tanki
Storage Tank

Glikoz ve invert Seker Stok Tanki
Glucose and Invert Sugar Storage Tank

Tekli Ve ikili Soliisyon Sistemi
Single & Double Solution System

Yumurta Aki Soliisyon Sistemi
Whipping Agent Solution System

Yag Soliisyon Sistemi
Fat Slurry Solution System

Fondan Cirpma Unitesi
Fondant Beater

Seker & Parafin Kaplama Tamburu
Sugar & Paraffin Coating Drum

Vakumlu Continuous Pisirici Unitesi
Continuous Cooking Unit With Vacuum

Basin¢l Hava Stok Tanki
Pressurized Buffer Tank

Kek Hamuru Hazirlama Mikser
Cake Dough Preparation Mixer

Krema Hazirlama Mikser
Cream Preparation Mixer

Krema Stok Tanki
Cream Stock Tank

22
22
23
23
24
24
24
25
25
26
27
28
29
29



MNOH
1000

ON HAZIRLAMA
TANKI

PREPARATION
TANK

B ‘Jf

f

_'I . | '"‘.__

Ham maddeleri karistirip homojenize etmek icin kullanilr.

Machine is used to mix and homogenize raw materials.

o

MMOH
[[0]0]0

CIRPICILI ON
HAZIRLAMA TANKI

PREPARATION
TANK _l‘V/ TH BEATER

| :'if! 3

Ham maddeleri ¢irparak karistirip homojenize etmek icin
kullanilir.

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

TEKNIK BILGILER
Technical Information

Kapasite / Capacity Toplam Gii¢ / Total Power
MNOH-1000 1.000 kg 12 kW
MMOH-1000 1.000 kg 17.5 kW

Olciiler / Dimensions

T2~ T

1168 mm
3.134 mm
2.802 mm

1168 mm
3.134 mm
2.802 mm

MNST
1000

STOK
TANKI

STORAGE
TANK

Urtint dinlendirmek, stoklamak ve beslemek icin kullanilir.

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

1"
MNGT
1000

GLIKOZ VE INVERT
SEKER STOK TANKI

GLUCOSE AND INVERT
SUGAR STORAGE TANK

=

Invert seker ve glikoz UrGnin( dinlendirmek ve stoklamak icin
kullanilr.
It is used to rest and storage the invert sugar and glucose.

ol
TEKNIK BILGILER

Technical Information

MNST-1000

MNGT-1000

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

Kapasite / Capacity Toplam Gii¢ / Total Power Olciiler / Dimensions

1.000 kg 6 kW 1.668 mm
1.684 mm

2100 mm

1.668 mm
1.684 mm
1.965 mm

1000 kg 2 kW

T2~ T

23



15k
MSFB MSSD
gloh(l)MH glogopS 600 600

TEKLI SOLUSYON iKiLi SOLUSYON FONDAN CIRPMA SEKER & PARAFIN
SISTEMI SISTEMI UNITESI KAPLAMA TAMBURU

SINGLE DOUBLE FONDANT SUGAR & PARAFFIN

SOLUTION SYS SOLUTION SYSTEM BEATER COATING DRUM

MNES
200 200

YUMURTA AKI YAG SOLUSYON
SOLUSYON SISTEMI SISTEMI

_ _ Pisirilmis sekeri agartmak icin kullanilir. Jole Urlnleri seker veya parfinle kaplamak icin tasarlanmistir.

It is used to bleach baked sugar. The machine is designed for coating with the sugar or paraffine of

WH/PP/NG AGENT FATSLURRY the jelly products.

SOLUTION SYSTEM SOLUTION SYSTEM

TEKNIK BILGILER TEKNIK BILGILER
Technical Information Technical Information

MSFB-600 600 KG 18 KW L: 4.050 mm MSSD-600 600 KG 2 KW L: 2350 mm

W: 1000 mm W: 1250 mm

H: 1500 mm H: 1750 mm

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



MNCC
500

VAKUMLU CONTINUOUS
PiSiRICI UNITESI

CONTINUOUS COOKING
UNIT ||/|//TH VACUUM

Jole Urdnun pisirmek icin kullanilir.
It is used to cook pectin based jelly candly.

=l

TEKNIK BILGILER

Technical Information

Sit bazli suruplar icin continuous siyiricili pisirme ve
vakumlama Unitesidir. Karamel, Toffe, Fondant, Jole
pisirmek icin tasarlanmistir.

MNCC
600

SIYIRICILI VAKUMLU CONTINUOUS
PiSiRICi UNITESI

CONTINUOUS COOKING
UNIT WITH VACUUM & SCRAPER

It is continuous cooking and vacuuming unit with scraper
for milk based syrups.

o
TEKNIK BILGILER

Technical Information

Model Kapasite / Capacity Toplam Gii¢ / Total Power  Olgiiler / Dimensions

MNCC 500 500 kg

12 kW

L:
W
H:

1.207 mm
1.387 mm
2.520 mm

Kapasite / Capacity ~ Toplam Gii¢ / Total Power  Olgiiler / Dimensions

MNCC 600 400-600 kg 15 kW L: 3.933mm
W: 1634 mm
H: 2602 mm

MNAC
400

BATCH TiPi PISIRME &
HAVALANDIRMA SISTEMI

BATCH COOKER &
AERAT/ON SYSTEM

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

J The machine is specially designed for batch
type cooking & aeration for soft candy.
TEKNIK BILGILER
Technical Information
Model Kapasite / Capacity  Top. Gii¢ / T. Power  Olciiler / Dimensions

MNAC 400 400 It 30 kW L: 1.732mm
W: 2425 mm
H: 4.001mm

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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1"
MNAS
400

BASINCLI
HAVA STOK TANKI

PRESSURIZED
BUFFER TANK

Makinamiz nihai havalandiriimis Grintna
bozulmadan stoklamak icin &zel olarak
tasarlanmistir.

J The machine is specially designed to stock
the final aerated product.
TEKNIK BILGILER
Technical Information
Model Kapasite / Capacity — Top. Gii¢ / T. Power  Olciiler / Dimensions
MNAS 400 400 It 5 kW L: 1338 mm
W: 1419 mm
H: 2951 mm
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MKAU

10]0)
HAVALANDIRMA
ONITESI

AERATION
UNIT

Cikolata, krema, marshmallow ve nuga havalandiriimasi
icin kullanilan continuous basingli ¢irpicidir.

It is a continuous pressure beater used for
aeration of chocolate, cream, marshmallow and nougat.

=l

TEKNIK BILGILER
Technical Information
Kapasite Top. Gii¢ Olgiiler
JIoce! Capacity T. Power Dimensions

MKAU-900 upto900kg 20 kW L: 2100 mm
/ hr W: 800 mm

H: 1480 mm

Model

MCDM-500

MCDM
500

KEKHAMURU
HAZIRLAMA MiKSERI

CAKE DOUGH

PREPARATION MIXER
]

o
g 1
a
Makine tim ham maddeleri karistirarak kek hamuru
hazirlamak i¢in tasarlanmistir.
The machine is designed to mix all raw materials and
prepare cake dough.
TEKNIK BILGILER
Technical Information
Kapasite Mono Pompa Karistirici Santrifui Top. Gli¢ Olgiiler
Capacity ~ Mono Pump  Mixed Motor ! T. Power Dimensions
500 It 4 kW 1M kW 22kW 175 kW L: 2850 mm
W: 1260 mm
H: 1960 mm

MCDS
800

KEK HAMUR
STOK TANKI

CAKE DOUGH
STOCK TANK

Makine, yapilan kek hamurunun stoklanmasi icin
tasarlanmistir.

The machine is designed to stock
the cake dough.

MCCM
200

KREMA HAZIRLAMA
MiKSERI

CREAM PREPARATION
MIXER

Makine, tim ham maddeleri karistirarak su veya yag
bazli krema hazirlamak icin tasarlanmistir

The machine is designed to mix all raw materials
and prepare water or fat based cream.

Kapasite Karistirici Santrifui REVANENT Top. Gl¢ Olgiiler
Capacity Mixed Motor ) Rezistance T. Power Dimensions
MCDS-800 800 It 0.75 kW 1.5 kW 2.2 kW - 4.5 kW L: 2760 mm
W: 1250 mm
H: 2770 mm
MCCM-200 200 It 2.2 KW kW 2.2 kW 2.5 kW 18 kW L: 2875 mm
W: 940 mm
H: 1950 mm
MCCS-300 300 It 1.5 kW 7.5 kW 2.2 kW - 1.5 kW L: 1840 mm
W: 1050 mm
H: 2380 mm

1"
MCCS
300

KREMA
STOK TANKI

CREAM
STOCK TANK

= - ‘. L’
1 '—-x,‘- - F(
— -
s —— b
T
-

Makine, hazirlanan su veya yad bazli kremanin
stoklanmasi igin tasarlanmistir.

The machine is designed to stock water or fat based
cream produced.

TEKNIK BILGILER

Technical Information
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KALIPLAMA
HATLARI

MOULDING
LINES

Damla Depozitér 3 2
Drop Depositor

Rotary Damla Depozitor 32
Rotary Drop Depositor

Damla Cikolata Hatti 33

Chocolate Drop Line

Cikolata Yari Otomatik One-Shot Kaliplama Hatti 35
Chocolate Semi Automatic One-Shot Moulding Line

Cikolata Otomatik One-Shot Kaliplama Hatti 36
Chocolate Automatic One-Shot Moulding Line

Cikolata Otomatik Kabuk Kaliplama Hatti 3 8
Chocolate Automatic Shell Moulding Line

Havalandirilmis Depozitor 4 2
Aerated Depositor

Mobil Ribbon Depozitdr 42
Mobile Ribbon Depositor

Kase Dolum Makinesi
Cup Filling Machine 43

Pirin¢ Patlagi Makinesi 43
Puffed Rice Cake Machine

Yumusak Seker Otomatik Kaliplama Hatti 45
Soft Candy Automatic Moulding Line

Kek Hatt
Sponge Cake Line 47



MKDL
100

DAMLA
DEPOZITOR

DROP
DEPOSITOR

TEKNIK BILGILER

Technical Information

Kapasite / Capacity

MKDL-100 12-18 Shots / min.
up to 350 kg / h

MKDL-200 12-18 Shots / min.
(Servo) up to 350 kg / h
MKRD-1000 200-800 kg/hr

Toplam Gii¢ / Total Power

18 kW

30 kW

1.3 kW

MKDL

Olctiler / Dimensions

T~ T2~ T

DAMLA DEPOZITOR
(SERVO)

DROP DEPOSITOR
(SERVO)

:18.000 mm

2.800 mm
1.800 mm

2.050 mm
1.350 mm
2.000 mm

2.060 mm
820 mm
1.720 mm

1"
_ DAMLA
CIKOLATA HATTI

(Tek Depozitor / Cift Depozitor / Rotary Depozitor)

MKRD
1000

ROTARY DAMLA

DEPOZITOR
CHOCOLATE

ROTARY DROP DROP LINE
DEPOSITOR e — (Single Depositor / Double Depositor / Rotary Depositor)

s
* st

Damla cikolata hatti, mUsterinin istegine gore tek, cift veya rotary
depozitorli olarak farkli caplarda damla veya pul cikolata Uretebilir.
Uretilecek trtinler 0.06 - 2.5 gr. arasinda olabilir.

Chocolate Drop Line produces chocolate chips with different diameters according
to the client’s request, available with one, two or rotary with a cooling tunnel.
Optionally the products to be produced can be adjusted between 0.06 - 2.5 gr.

Resimler irin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



One-Shot cikolata kaliplama hattiyla; kati ¢ikolata, dolgulu cikolata, One-Shot Chocolate moulding line is designed to produce solid chocolates,
cift renkli cikolata ve degisik adirliklarda tabletler Gretilebilir. center filled chocolates, two colour chocolates and different weighted

tablet chocolates.

o

TEKNIK BILGILER
Technical Information
Kapasite / Capacity Toplam Gii¢ / Total Power Olctiler / Dimensions
MKCD-450 12-18 Shots / min. 42 kW L*: 4.750 mm
up to 450 kg / h W*  1.050 mm
H: 1900 mm
MKCD-F-450 12-24 Shots / min 55 kW L*: 7600 mm
up to 450 kg / h W*  1.050 mm
H: 1900 mm

*: Sogutma ttneli 6lculeri dahil degildir. Dimensions of cooling tunnel is not included.

1"

. CIKOLATA
YARI OTOMATIK ONE-SHOT
KALIPLAMA HATTI

CHOCOLATE SEMI AUTOMATIC
ONE-SHOT MOULDING LINE

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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of| (o] W.\/.
OTOMATIK ONE-SHOT
KALIPLAMA HATTI

CHOCOLATE

AUTOMATIC ONE-SHOT

MOULDING LINE

Otomatik Cikolata Kaliplama Hatti ile kati ¢ikolata, dolgulu ¢ikolata,

cift renkli cikolata, 2-4 mm araliginda gevrek, badem, ceviz, findik,
fistik, susam gibi parcaciklarla kati ¢ikolata veya dolgulu ¢ikolatalar,
tim findikli dolgulu cikolatalar Uretilebilir. Hattin Gzerinde kendi
sogutma tuneli, otomatik kaliptan c¢ikarma Uniteleri mevcuttur.
Kaliptan ¢ikan Grinler paketlenmek icin banda otomatik olarak

aktarilr.

TEKNIK BILGILER

Technical Information

Kapasite / Capacity

The Automatic One-Shot Chocolate Line produces multiple options
of chocolates, such as solid chocolates, center filled chocolates, two
colour chocolates, solid chocolates or center filling chocolate with crispy,
almond, walnut, hazelnut, peanut, sesame etc. granules (2-4 mm), with
cooling system and automatic demoulding, the product will be ready for
the packaging step.

‘v Y &2

e

Toplam Giic / Total Power Olciiler / Dimensions

MKCD-0-450
MKCD-0-900
MKCD-0-1200
MKCD-0-1350

MKCD-0-1500

12-15 Shots / min.
up to 450 kg / h

12-15 Shots / min
up to 900 kg / h

12-15 Shots / min.
up to 1200 kg. / h

12-15 Shots / min.
up to 1350 kg. / h

12-15 Shots / min.
up to 1500 kg. / h

85 kW

90 kW

90 kW

90 kW

90 kW

14.600 mm
3.600 mm
3.300 mm

14.600 mm
4.300 mm
3.300 mm

14.600 mm
4.300 mm
3.300 mm

14.600 mm
4.300 mm
3.300 mm

14.600 mm
4.300 mm
3.300 mm

T T2~ T T2 T
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CIKOLATA
OTOMATIK KABUK
KALIPLAMA HATTI

CHOCOLATE
AUTOMATIC SHELL
MOULDING LINE

aktarilr.

o
TEKNIK BILGILER

Technical Information

Kapasite / Capacity

MKSL-A-450 12-15 Shots / min. up to 450 kg. / h
MKSL-A-900 12-15 Shots / min.  up to 900 kg. / h
MKSL-A-1200 12-1 Shots / min.  up to 1200 kg. / h
MKSL-A-1350 12-15 Shots / min.  up to 1350 kg. / h
MKSL-A-1500 12-15 Shots / min.  up to 1500 kg. / h

Otomatik Cikolata Kaliplama Hatti ile kati ¢ikolata, dolgulu ¢ikolata,
cift renkli cikolata, 2-4 mm araliginda gevrek, badem, ceviz, findik,
fistik, susam gibi parcaciklarla kati ¢ikolata veya dolgulu cikolatalar,
tim findikli dolgulu cikolatalar Uretilebilir. Hattin Uzerinde kendi
sogutma tineli, otomatik kaliptan ¢ikarma Uniteleri mevcuttur.
Kaliptan ¢ikan Grlnler paketlenmek icin banda otomatik olarak

The Automatic Shell Moulding line is designed to produce solid

chocolates, cream filled chocolates, two or three colour chocolates,
two layer filled chocolates, solid chocolates with crispy, almond, walnut,
hazelnut, peanut, sesame, etc. granules (2-4 mm), center filled chocolates
with crispy, almond, walnut, hazelnut, peanut, sesame, etc. granules and
center filling chocolates, and center filled chocolates with whole hazelnut,
with advantages such as jelly filled chocolates, caramel filled chocolates,
liquid filled chocolates and high granule filling, with cooling system and
automatic demoulding, the product will be ready for the packaging step.

Toplam Giic / Total Power
100 - 350 kW

100 - 350 kW

100 - 350 kW

100 - 350 kW

100 - 350 kW

TEr T2- T T2 T E

Olciiler / Dimensions

24.000 - 45.000 mm
3.600 mm
3.300 mm

24.000 - 45.000 mm
4.300 mm
3.300 mm

24.000 - 45.000 mm
4.300 mm
3.300 mm

24.000 - 45.000 mm
4.300 mm
3.300 mm

24.000 - 45.000 mm
4.300 mm
3.300 mm

wi’onaﬁé
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MKAD
1200

HAVALANDIRILMIS

DEPOZITOR

AERATED

Havalandiriimis Grtnlerin depozite edilmesinde kullanilir. C-Tipi mobil

tasarima sahiptir.

It is used for depositing aerated products. It has C-Type mobile design.

= TEKNIK BILGILER 7echnical information

MKAD-1200

Kapasite / Capacity

12-14 Shots / min
up to 1200 kg / h

Gli¢ / Power
8 kW

Olciiler / Dimensions

L:
W
H:

1.600 mm
2.050 mm
1.950 mm

MKRD
900

MOBIL RIBBON
DEPOZITOR

MOBILE RIBBON
DEPOSITOR

Bu Depozitdr; badem, piring patladi, findik, kuru meyve, kuru Gzim

vb. kati malzemelerle karistiriimis cikolatayl depozite etmek icin

tasarlanmistir. C-Tipi mobil tasarima sahiptir.

This Depositor is designed to deposit the chocolate mixed with solid
ingredients such as: almonds, crispies, hazelnuts, dried fruits, raisin etc. It

has C-Type mobile design.

= TEKNIK BILGILER 7echnical information

Kapasite / Capacity Gli¢ / Power

MKRD-900 14 Shots / min 20 kW
up to 1200 kg / h

Olciiler / Dimensions
L:
W
H:

1.740 mm
2100 mm
1.970 mm

MKCF

KASE DOLUM
MAKINESI

CUP FILLING
 MACHINE

L

|

B8

Kase dolum makinesi tek veya cift renk strtlebilir kremayi
depozitér yardimiyla kavanozlara ylksek kapasite ile
dolum yapmak icin tasarlanmistir. -

Cup filling machine is designed for filling single or double colour
spreadable cream with high capacity thanks to depositor.

= TEKNIK BILGILER 7echnical information

Tip / Type Kapasite / Capacity Gii¢ / Power Olgiiler / Dimensions

MKCF-200-S  Single Colour 6-8 Jars/min 10 kW
MKCF-200-D  Double Colour

MKCF-450 Double Colour 42-48 Jars/min (100-250 gr.) 10 kW
21-24 Jars/min (350-700 gr.)

TEr T2

2.250 mm
2.580 mm
1.780 mm

4140 mm
4.260 mm
2.420 mm

MKPR

PiRINC PATLAGI
MAKINASI

PUFFED RICE
CAKE MACHINE

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

The machine is designed to heat up under pressure, puff and get shaped of
rice, wheat, corn etc.

= TEKNIK BILGILER 7echnical information

Model Kapasite / Capacity Gii¢ / Power Olciiler / Dimensions
MKPR-6 6 Shot / Min 12 kW L: 1750 mm
W: 770 mm
H: 2.050 mm
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YUMUSAK SEKER
OTOMATIK KALIPLAMA
HATTI

SOFT CANDY
AUTOMATIC MOULDING
LINE

MSCL 500 j6le kaliplama hatti, pektin bazli jéle Uretilmesi ve
kalplanmasi icin 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
bazl jole ve fondant gibi cesitli 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.
TEKNIK BILGILER
Technical Information
Model Kapasite / Capacity Toplam Giic / Total Power Olciiler / Dimensions
MSCL 500 109r:430kg / h 50 kW L: 19.500 mm
15gr: 540 kg / h W: 4.270 mm
20-60 Shots / min. H: 2450 mm
MSCL 600 109r:430 kg / h 105 kW L: 25500 mm
15gr: 540 kg / h W: 7160 mm
20-60 Shots / min. H: 2480 mm
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1"
KEK

HATTI

SPONGE
CAKE LINE

NILE-C Layel‘ kek hatti iki ana béltimden OIUsmaktadW: The NILE-C Layer cake line consists of two main parts: f’l:;’
-Endirekt yapida siklotermik pisirme firin. -Indirect structure cyclothermic baking oven
-Pisen kekin islendigi Workbench kismi. -Workbench part where the baked cake is processed. g

Firin girisinde bulunan hamur depozitéri ile kekin kalinhidi The thickness and width of the cake are adjusted with the dough

ve genisligi ayarlanmaktadir. Bagimsiz bolge kontrolleri depositor which is located at the entrance of the oven. Thanks to

sayesinde tiim pisirme karakteristigi kullanici tarafindan the independent zone controls, all baking characteristics can be

kontrol edilebilir. Pisen kekin sogumasi icin workbench controlled by the user. There is a wire mesh belt system on the

tzerinde tel bant sistemi bulunmaktadir. Hattin sonunda workbench to cool the baked cake. The cake that is turned upside

ters cevrilen kek, istenilen ebatlarda dilimlenip tsttine down at the end of the line can be sliced into desired width and

krema, marshmallow, recel, surup gibi ic dolgular added with fillings such as cream, marshmallows, jam and syrup

on it, and if desired, it can be covered with a second layer of cake
or made in to roll cake. It is cut to the desired length by ultrasonic

guillotine and given to the chocolate coating machine.
TEKNIK BILGILER

Technical Information

Isitma Tipi Yakit Tiir(i Konveyor Bant Tipi Bant Genisligi Pisirme Alani Pisirme Uzunlugu Isil Gli¢ Elektriksel Gii¢
Heating Type Fuel Type Conveyor Belt Type Belt Width Baking Area Baking Length Thermal Power Electricity Power

eklendikten sonra istenirse ikinci kat kek ile kapatilabilir
veya rulo haline getirilebilir. Ultrasonik giyontin ile istenilen
boyda kesilerek cikolata kaplama makinesine verilir.

o

800 mm 6,4m? | 96m?
1 1000 mm 8 m? 12 m? 8m 12m 195 kW | 250 kW 15 kW/h
1500 mm 12m? 18 m?
1000 mm 16 m? 24 m?
Elektrik Celik 2 1500 mm 24 m? 36 m? 16'm 24 m 390 kW | 500 kW 25 kW/h
Endirekt N - 2000 mm 32m? | 48m?
Siklotermik Dogal Gaz Tel Orgl -
Motorin Granit 1000 mm 24m? | 36m? S
NILE-C 3 1500 mm 36 m? 54 m? 24 m 36m 585 kW | 750 kW 40 kW/h
In-Direct Electric Steel 2000 mm 48 m? 72 m?
Cyclothermic /\/arug; Gas ngxfgh 1000 mm 32m? | 48m?
4 1500 mm 48 m? 72 m? 32m 48 m 780 kW | 1000 kW 60 kW/h
2000 mm 64m?> | 96m?
1000 mm 40m? | 60 m?
5 1500 mm 60 m? 90 m? 40 m 60 m 975 kW | 1250 kW 80 kW/h
2000 mm 80m? | 120m?
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BAR VE NUGA
HATLARI

BAR AND
NOUGAT LINES

Kaplama Makinesi
Enrobing Machine

Karamel Kaplama Makinesi
Caramel Enrobing Machi

Sogutma Tineli
Cooling Tunnel

Konti Mikser
Conti Mixer

Sekillendirme Ekipmanlari
Forming Equipments

Kesme Ekipmanlari
Cutting Equipments

Karamel Fitil Sekillendirme Tamburu
Caramel Rope Former

Dekorasyon Coéziimleri
Decoration Solutions

Hindistan Cevizi Pres Kaliplama Makinesi
Coco Press Moulding Machine

Extruder
Extruder

Depozite & Sandvi¢leme Hatti
Depositing & Capper Line

By-Pass Sistemi
By-Pass System

Transfer Bantlari
Turning Belts
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50
51
52
53
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59
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KAPLAMA
MAKINESI

ENROBING
MACHINE

ol
TEKNIK BILGILER

Technical Information

ENROB-ER-S
Tek Selaleli
Single Chocolate Fall

ENROB-ER-D
Cift Selaleli
Double Chocolate Fall

ENROB-ER-C
Karamel Kaplama
Caramel Coating Fall

ENROB-ER

ENROB-ER kaplama makinesi, istenilen trln0 bariyer, kokolin veya
temperlenmis cikolata ile kaplamak icin 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.

Kapasite / Capacity ~ Toplam Gii¢ / Total Power Olctiler / Dimensions

4m / min. 15 kW 1.400 mm
1.600 mm

1.800 mm

1400 mm
1.600 mm
1.800 mm

1400 mm
1.600 mm
1.800 mm

6m / min. 19 kW

4m / min. 15 kW

T~ T2 T

ENROB-ER-C

KARAMEL KAPLAMA
MAKINESI

CARAMEL ENROBING
MACHINE

 ——

ENROB-ER-C karamel kaplama makinesi, istenilen trtin karamel
ile kaplamak igin Uretilmistir.
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.

COOL-ER

SOGUTMA
TUNELI

COOLING
TUNNEL

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

400 - 1600 mm arasinda farklli 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.

There are different width options between 400 - 1600 mm.

=l

Technical Information
Kapasite / Capacity Toplam Giic / Total Power Olctiler / Dimensions
COOL-ER 8.000-100.000 Kcal / hr 2.2 kW L: >1400 mm. (As Requested)
W: 1600 mm
H: 1800 mm
Resimler irlin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



CONTINUOUS KARISTIRICILAR

CONTI-MIXER
MFCM-N

NUGA CONTI
MiKSER

NUGA CONTI
MIXER

MFCM-CA

KARAMEL CONTI
MIKSER

CARAMEL CONTI
MIXER

MFCM-C

TAHIL BAR CONTI
MIKSER

CEREAL BAR CONTI
MIXER

MFND
600

NUGA SEKILENDIRME

TAMBURU

NOUGAT
SLAB FORMER

Nuga Conti-Mikser, nuga kitlesinin karistirilmasi
ve dozajlamasi icin kullanilir. Grandl besleme
(initesi ile istenilen oranda grantl eklenilebilir.
This nougat continuous mixer is used for mixing and
dosing for nougat. Desired amount of granules can
be added with granule feeding unit.

=8 TEKNIK BILGILER
Technical Information
MFCM-N 2.3 kW L: 3.075mm
W: 1035 mm
H: 2160 mm

Karamel Conti-Mikser, Karamel kutlesinin karistiriimasi
ve dozajlamasi i¢in kullanilir. Grandll besleme Unitesi ile
istenilen oranda grandl eklenilebilir.

This caramel continuous mixer is used for mixing and dosing
for caramel. Desired amount of granules can be added with
granule feeding unit.

= TEKNIK BILGILER
Technical Information
MFCM-CA 1.3 kW L: 2250 mm
W: 1585 mm
H: 590 mm

Tahil Bar Conti-Mikser, Tahil bar kitlesinin
karistiriimasi ve dozajlamasi icin kullanihr.

This cereal continuous mixer is used for mixing and
dosing for cereal.

= TEKNIK BILGILER
Technical Information
MFCM-C 1TkW L: 2600 mm
W: 1040 mm
H: 2825 mm

Makine; nuga, tahil bari, helva vb. yumusak
sekeri bant (Gzerine esit sekilde istenilen
kalinlikta sogutarak sekillendirmek icin kullanilir.
This machine is used for forming equally with cooling

of soft candy such as nougat, cereal bar, halva etc.
to on belt as desired thickness.

= TEKNIK BILGILER
Technical Information
MFND- 1.8 kKW L: 1300 mm
600 W: 1600 mm
H: 1900 mm

SEKILLENDIRME EKIPMANLARI I.E
FORMING EQUIPMENTS

MFCD
600

KARAMEL SEKILLENDIRME
TAMBURU
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Makine; karameli, marmelati ve j6leyi esit sekilde
istenilen kalinlikta sogutarak sekillendirmek icin
kullanilir.

This machine is used for forming equally with
cooling of caramel, marmalade and jelly as desired

thickness.
= TEKNIK BILGILER
Technical Information
MFCD- 3.5 kW L: 1580 mm
600 W: 1750 mm
H: 3.750 mm

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

CARAMEL
SLAB FORNER

MFFD
600

KALIBRASYON
TAMBURU

CALIBRATION
DRUM

Makine; katman kalinhgini istenilen 6lctde
ayarlamak icin kullanihr.

This machine is used to ad just of layer thickness as
desired dimensions.

= TEKNIK BILGILER
Technical Information
MFFD 1kW L: 1640 mm
600 W: 1050 mm
H: 1820 mm
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1"
MFLC MFSU | cle MFDD MFCF MFFD
510]0) 600 600 600 600 600

BOYUNA DILIMLEME ARA ACMA B DELRIN KALIBRASYON _ KARAMEL FiTIL SPREYLEME
SISTEMI SISTEMI GIYOTIN TAMBURU SEKILLENDIRME TAMBURU SISTEMI

LONGITUDINAL SPREADING GUILLOTINE DELRIN CARAMEL SPRAYING
SLITTING SYSTEM SYSTEMS CALIBRATION DRUM ROPE FORMER SYSTEM

Yumusak sekeri boyuna dilimlemek icin Dilimleme sisteminden sonra Urlnlerin arasini UrdinG istenilen uzunlukta kesmek icin kullanilir. )
tasarlanmistir. acmak icin kullanilir. Makine; katman kalinligini istenilen dl¢tide Karameli, marmelati ve joleyi esit sekilde fitil Urlnlerin Gzerine yag ve sos gibi sivilari
) ) . ) ) It is used to cut the product as desired length. ayarlamak icin kullanilir. halinde istenilen kalinlikta sogutarak sekillendirmek spreyleyerek kaplanmasini saglar.
It is designed for slitting of soft candy as It is used to increase the gap between products icin kullanilir
longitudinal. after longitudinal slitting system. This machine is used to adjust of layer thickness as ] o ) ) It ensures that the products are coated by spraying
desired dimensions. This machine is used for rope forming equally with liquids such as oil and sauce.
cooling of caramel, marmalade and jelly as desired
thickness.
= TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER
Technical Information Technical Information Technical Information Technical Information Technical Information Technical Information
MFLC- 1kW L: 1850 mm MFSU- 0.75 kW L: 2700 mm MFGC- 5.5 kW L: 2,070 mm MFDD- 1kW L: 1.640 mm MFCF- 3.5 kW L: 1580 mm MFFD- 4 kW L: 1900 mm
600 W: 800 mm 600 W: 1000 mm 600 W: 2.000 mm 600 W: 1050 mm 600 W: 1750 mm 600 W: 1815mm
H: 1200 mm H: 1010 mm H: 2225 mm H: 1820 mm H: 3.750 mm H: 2.070 mm

54 ‘ Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



DEKORASYON COZUMLERI I.
DECORATION SOLUTIONS }

MKDU-M MKDU-K MKDU-S MKDU-BI MKDU-Mi MKDU-DiI MKDU-OI

DOKUNMATIK
DEKORATOR

MOBIL
DEKORATOR

KOMPLE _
DEKORATOR

SERVOLU KOMPLE
DEKORATOR

YUVARLAMA
DEKORATOR

BiSKUVI ic
DEKORATOR DEKORATOR

MOBILE
DECORATOR

COMPLETE
DECORATOR

COMPLETE SERVO
DECORATOR

BISCUIT
DECORATOR

INTERIOR
DECORATOR

TOUCHING
DECORATOR

ROUND
DECORATOR

HF Q.

Urtinlerin Gzerine dekoratif sekil vermek icin
kullanilir.

It is used to give decorative shapes on the products.

Urtinlerin Gzerine dekoratif sekil vermek icin

kullanilir.

It is used for decorative shapes on the products.

Urtinlerin Gizerine dzel servo sistemiyle dekoratif
sekil vermek icin kullanihr.

It is used for decorative shapes on the products
thanks to special servo system.

Urtinlerin Gizerine dekor vermek ve
doéndarmek icin kullanihr.

It is used for decor and rotating the products.

Urtinlerin Gizerine dekoratif sekil vermek
icin kullanilir,

It is used for decorative shapes on the
proaducts.

Urtinlerin Gzerine dekoratif sekil vermek
icin kullanihr.

It is used for decorative shapes on the
products.

Urinlerin Gzerine dzel servo sistemiyle
dekoratif sekil vermek icin kullanihr.

It is used for decorative shapes on the
products thanks to special servo system.

= TEKNIK BILGILER =8 TEKNIK BILGILER = TEKNIK BILGILER =4 TEKNIK BILGILER =8 TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER
Technical Information Technical Information Technical Information Technical Information Technical Information Technical Information Technical Information
Model Giig/Power  Olgiiler/Dimens. Model Giig/Power  Olgiiler/Dimens. Model Giig/Power  Olgiiler/Dimens. Model Giig/Power  Olgiiler/Dimens.
MKDU-M 0.7 kW L: 1760 mm MKDU-K 2.5 kW L: 1750 mm MKDU-S 4 kW L: 1.200 mm MKDU-Bi 0.4 kW L: 1900 mm MKDU-MI 1kW L: 1.600 mm MKDU-DI 0.4 kW L: 1400 mm MKDU-OI 2 kW L: 1400 mm
W: 585 mm W: 1560 mm W: 1650 mm W: 300 mm W: 500 mm W: 500 mm W: 1250 mm
H: 1385 mm H: 1630 mm H: 1800 mm H: 500 mm H: 600 mm H: 500 mm H: 450 mm

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



MKCP EXTRUD-ER-S EXTRUD-ER-D

800 [0]0]0 [0]0]0

CIFT RENK
EXTRUDER MAKINESI

e S

HINDISTAN CEVizi
PRES KALIPLAMA MAKINESI

TEK RENK
EXTRUDER MAKINESI

COCO PRESS
MOULDING MACHINE

SINGLE COLOUR
EXTRUDER MACHINE

DOUBLE COLOUR
EXTRUDER MACHINE

istenilen sekilde hindistan cevizli Griinlerin
preslenerek kaliplanmasi prensibiyle
calismaktadir.

It is designed to produce coconut based products.

The concept is moulding products upon requested
models.

= TEKNIK BILGILER
Technical Information
MKCP 18.5 kW L: 2620 mm
800 W: 1520 mm
H: 2520 mm

Yag§ bazli kremalarin, su bazli sekerleme
UrGnlerinin ve hamurun extrude edilerek
sekillendirilmesi icin tasarlanmistir.

It is designed for shaping oil-based creams,
water-based confectionery products and dough by
extruding.

= TEKNIK BILGILER
Technical Information
MKCE-S 1.4 kW L: 2370 mm
1000 W: 970 mm
H: 2100 mm

Yag bazli kremalarin, su bazl sekerleme
Urtnlerinin ve hamurun ¢ift renk extrude

edilerek sekillendirilmesi icin tasarlanmistir. iki

hazne grubuna sahiptir.
It is designed for shaping oil-based creams,

water-based confectionery products and dough by
extruding as double color. It has two hopper groups.

= TEKNIK BILGILER

Technical Information

Model Gii¢ / Power Olgiiler / Dimensions

MKCE-D 7 kW L: 2135mm
1000 W: 970 mm
H: 2100 mm

Resimler iriin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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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DEPOZITE &
SANDVICLEME HATTI

DEPOSITING & CAPPER
LINE

Biskdvi ve kekin arasina hassas sekilde su veya yag
bazl Urlnleri depozite eden ve ters - diz sekilde
gelen dranleri birbirinin Gzerine kapatan sistemdir.

ol
TEKNIK BILGILER

Technical Information

Kapasite / Capacity

MBDC 120 Rows/ min
1000

Toplam Gii¢ / Total Power

It is a 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.

Olciiler / Dimensions

16 kW L: 12.000 mm
W: 2100 mm
H: 1800 mm

MBAU
1000

~ ARAACMA&
HiZALAMA SISTEMi

SPREADING &
ALIGNMENT SYSTEM

Uriinlerin arasinda ki mesafeyi ayarlayan
sistemdir.

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

= TEKNIK BILGILER

Technical Information

Model Gii¢/Power  Olgiiler/Dimens.

MBAU 2 kW L: 1850 mm
1000 W: 1800 mm
H: 1250 mm

MBTU
[[0]0]0

: CEVIRME &
HiZALAMA SISTEMi

TURNING & ALIGNMENT
SYSTEM

Urlinlerin ters ve diz olarak cevirilmesini
saglayan sistemdir.

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

= TEKNIK BILGILER

Technical Information

Model Giig/Power  Olgiiler/Dimens.

MBTU 3 kW L: 3.500 mm
1000 W: 1800 mm
H: 1250 mm

MBDU
1000

DEPOZITOR
SISTEMI

DEPOSITOR
SYSTEM

Hassas sekilde su veya yag bazli Grinleri
depozite eden sistemdir.

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

= TEKNIK BILGILER

Technical Information

Model Giig/Power  Olgiiler/Dimens.

MBDU 5 kW L: 1660 mm
1000 W: 2100 mm
H: 1200 mm

MBCU
1000

SANDViCLEME
SISTEMI

CAPPER
SYSTEM

Ters ve diz sekilde gelen Grlnleri birbirinin
Gzerine kapatan sistemdir.

It is a system that covers the products coming
in upside down and straight form on each
other.

= TEKNIK BILGILER

Technical Information

Model Giig/Power  Olgiiler/Dimens.

MBCU 4.4 kW L: 1200 mm
1000 W: 2100 mm
H: 1500 mm

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



MKGD

GRANULDOKME&
GERI BESLEME SISTEMI

SPRINKLER & RETURN
FEEDING SYSTEM

GRANUL DOKUCU

SISTEM
—

SPRINKLER
UNIT

GERIi BESLEME

BANDI
—

RETURN
FEEDING BELT

MKPB

BY-PASS
SISTEMI

BY-PASS
SYSTEM

MKTB MKB10-90 MKB10-180 MKFS

TRANSFER 90° DONUS 180° DONUS BESLEME
BANDI BANDI BANDI SISTEMI

TURNING 90° TURNING 180° TURNING FEEDING
BELT BELT BELT SYSTEM

Urtinlerin transferi icin kullanilir. Urtinlerin transferi icin kullanilir. Uriinlerin transferi icin kullanilir. Elle beslenen drtnlerin depolanmasi
It is used for the transfer of products. It is used for the transfer of products. It is used for the transfer of products. ve otomatik olarak banda transferi icin
kullanilr.

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

belt.
=4 TEKNIK BILGILER =8 TEKNIK BILGILER = TEKNIK BILGILER = TEKNIK BILGILER
Technical Information Technical Information Technical Information Technical Information
MKTB 0.55 kW L: 1350 mm MKB10- 0.55 kW L: 2170 mm MKB10- 0.75 kW L: 4.200 mm MKSH 0.75 kW L: 1950 mm
W: 1200 mm 920 W: 1000 mm 180 W: 1000 mm W: 2.000 mm
H: 1000 mm H: 1900 mm H: 1900 mm H: 1200 mm

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



PAKETLEME
MAKINELERI

WRAPPING
MACHINES

Jole Paketleme Makinesi
Jelly Wrapping Machine 6 6

Cikolata Paketleme Makinesi
Chocolate Wrapping Machine 67

Otomatik Cikolata Besleme Bandi
Automatic Chocolate Feeding Conveyor 6 8

Robotlu Paketleme Makinasi
Robotic Packaging Machine 6 9



MCJP
h . CIKOLATA PAKETLEME
JOLE & TOP CiKOLATA MAKINES]

PAKETLEME MAKINESI

CHOCOLATE WRAPPING
JELLY & BALL CHOCOLATE 3 MACHINE

WRAPPING MACHINE

Bu makine c¢ift kulak jole ve top seklinde cikolata
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,
Ust kulak, katlama ve folyolama tipi ¢ikolatalari paketlemek
icin tasarlanmistir.

The MCPM Chocolate Wrapping Machine is suitable for wrapping
single twist, double twist, top twist, folding and foiling types.

TEKNIK BILGILER ‘& TEKNIK BILGILER
Technical Information Technical Information
Kapasite / Capacity Toplam Gii¢ / Total Power Olctiler / Dimensions Kapasite / Capacity Toplam Gii¢ / Total Power Olctiler / Dimensions
MCJP Jelly: 500 - 600 pcs / min. 8 kW L: 3.450 mm MCPM 220 - 300 pcs / min. 8 kW L: 5.000 mm
Ball Chocolate: 350 - 450 pcs / min. W: 1400 mm W: 1750 mm
H: 1400 mm H: 2.065mm

66 ‘ Resimler irlin seceneklerini icerebilir. Kesintisiz triin gelistirme politikasindan dolayi 6n ihtar olmadan 6zellikleri ve/veya dizayni degistirme hakkini sakli tutariz.
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.



MTFC

OTOMATIK CIKOLATA
BESLEME BANDI

AUTOMATIC CHOCOLATE
FEEDING CONVEYOR

- "

ol
TEKNIK BILGILER

Technical Information

Kapasite / Capacity

MTFC-2 600 - 1.200 pcs / min.
MTFC-4 600 - 1.200 pcs / min.
MTFC-6 600 - 1.200 pcs / min.

Toplam Gii¢ / Total Power Olciiler / Dimensions

6 kW L:
W
H:
8 kW L:
W
H:
12 kW L:
W
H:

7.900 mm
1.350 mm
930 mm

13.500 mm
1.350 mm
930 mm

19.200 mm
1.350 mm
930 mm

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

MTFC Automatic Chocolate Feeding Conveyor is designed to
feed the packaging machines with the product received from
the output band. The conveyor is available in three types for
feeding two, four and six machines.

MCRP Robotlu Paketleme Makinesi, band tzerinde rastgele
gelen Urtnd kamera sayesinde tespit ederek, robot kollar
ile birlikte separatoére yerlestirmek icin kullanilr.

The MCRP Robotic Packing Machine is used to detect the
random product on the band thanks to camera and place
products in the separator with the robotic arms.

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

MCRP

ROBOTLU PAKETLEME
MAKINESI

ROBOTIC PACKAGING
MACHINE

=l

TEKNIK BILGILER
Technical Information
Kapasite / Capacity Toplam Gii¢ / Total Power Olciiler / Dimensions
MCRP 180-250 adet / dakika 22.5 kW L: 11500 mm
W: 3.800 mm
H: 2500 mm

09



CIKOLATA
KALIPLARI

CHOCOLATE
MQULDS
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