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OTOMATIK SPIRAL MIKSER - AUTOMATIC SPIRAL MIXER

GENEL OZELLIKLERI

Abka makina tarafindan turetilen
otomotik spiral mikserin kazani,

spiral ve bicagi tamamen paslanmaz
celikten imal edilmistir. Hamur

yogurma zamanini Kisalttigi icin firin

ve pastanelerde tercih edilmektedir.
Ayni zamanda daha homojen bir

karisim elde edilir,boylece ekmegin
manuel ve otomatik calisma secenekleri,
emsallerine gore daha saglam bir
Konstriksiyona sahip olan makinede
kapaga baglanan swic ile kapak acik
iken makine’nin calismasi engellenmistir.

GENERAL FEATURES

ABKA automatic spiral mixer’s bowl,
spiral arm,bar and safetygrid are
completely made of stainles steel.
The specification of the automatic
spiral mixer is kKneading more dough
in a short time,because of this ie is
praferred by bakery and pastry shoops.
Mean while,it produce more
homogeneous dough,thus,volume
of bread gets bigger.Machine can
work in automatic and manuel.It has
got a security system on the cover
of mixer called switch.

Hamur Un Kazan Motor Olgler Agirhk Kazan Olgekleri
Kapasitesi Kapasitesi Hacmi Guci AxBxC (cm) Kg Capi / Derinlik
Motor Dough Flour Bowl Rate of Dimension Weight Dim of Bowle
Capacity Capacity Volume Engine AxBxC (cm) Kg Diameter /Height
ABSM 80 80 50 130 3,5-55 | 70x125x120 380 700x350
ABSM 100 100 62 150 3,5-55 | 70x125x125 410 700x390
ABSM 120 120 75 200 4-6 83x133x134 440 800x430
ABSM 160 160 100 270 55-75 92x142x144 650 900x430
ABSM 250 250 150 385 75-10 103x157x151 850 1000x470




ABSM 40

GENEL OZELLIKLERI

Abka makina tarafindan turetilen
otomotik spiral mikserin kazani,

spiral ve bicagi tamamen paslanmaz
celikten imal edilmistir. Hamur

yogurma zamanini Kisalttigi icin firin

ve pastanelerde tercih edilmektedir.
Ayni zamanda daha homojen bir

karisim elde edilir,boylece ekmegin
manuel ve otomatik calisma secenekleri,
emsallerine gore daha saglam bir
Konstriksiyona sahip olan makinede
kapaga baglanan swic ile kapak acik
iken makine’nin calismasi engellenmistir.

OTOMATIK SPIRAL MIKSER - AUTOMATIC SPIRAL MIXER

GENERAL FEATURES

ABKA automatic spiral mixer’s bowl,
spiral arm,bar and safetygrid are
completely made of stainles steel.
The specification of the automatic
spiral mixer is kKneading more dough
in a short time,because of this ie is
praferred by bakery and pastry shoops.
Mean while,it produce more
homogeneous dough,thus,volume
of bread gets bigger.Machine can
work in automatic and manuel.It has
got a security system on the cover
of mixer called switch.

Hamur Un Kazan Motor Olgler Agirhk Kazan Olgekleri
Kapasitesi Kapasitesi Hacmi Guci AxBxC (cm) Kg Capi / Derinlik
Motor Dough Flour Bowl Rate of Dimension Weight Dim of Bowle
Capacity Capacity Volume Engine AxBxC (cm) Kg Diameter /Height
ABSM 80 80 50 130 3,5-55 | 70x125x120 380 700x350
ABSM 100 100 62 150 3,5-55 | 70x125x125 410 700x390
ABSM 120 120 75 200 4-6 83x133x134 440 800x430
ABSM 160 160 100 270 55-75 92x142x144 650 900x430
ABSM 250 250 150 385 75-10 103x157x151 850 1000x470




GENEL OZELLIKLERI

J ABKA Planet mikserleri, yeni gelistirilmis modern

dizayn sayesinde,her ¢esit hamurun pasta
Kremasi,yumurtasi,sutla tath ve mayonez gibi

gida urunlerini homojen bir sekilde karistirmak

icin idealdir.Karistirici Kazan demonte olup

yogurma islemi bitince kazan yerinden cikartilip
nakledilebilir. Yogurma zamanini1 gésteren zaman
saati makine uzerinde mevcuttur.Mikserle birlikte

hamur Karistirici spiral Kol,cirpici ve Karistirici

Kol verilir. Yapilacak urun cesidine gore Karstirici

kol ¢cok kolay degistirebilir.

Paslanmaz celik kazan ve aksesuarlari

AZIr hizmete dayali govde yapisi

Emniyet kapagi paslanmaz (istek dadilinde)
Otomatik kazan kaldirma (istek ahilinde)
Elektronik hiz kontorl unitesi (istek dahilinde)
Elektrik gucu 2,2 kw.

PLANET MIKSER - PLANETARY MIXER

GENERAL FEATURES

ABKA Planetary mixers,tanks to is its
newly developed modern design,are

ideal to mix food products such as pastry
cream and eggs of all Kinds of dough,
milk puddings, mayonnaise etc
homogenously.When the mixing boiler
has been disassembled and kneading
proceses finished, the kneading/plasticity
time is available on the machine.A dough
mixer spiral handle,a better and a mixer
handle are given whit the mixer moreover
the mixer handle can be changed easily
according to the type of product to be made.

A stainless steel boiler and accessories
Body construction durable to heavy duty

A stainless steel safety cap (under request)
Automatic boiler lifting, tilting(under request)
Electronic speed control tnit (under request)
Electric power 2,2 kKw.

. Kafa Donlis Firga Donlis

Kazan hacmi(lt) gilfnugirsions Agirlik BIZtII-SIZdS d ggltWhikS d

Model | i Volume (It Motor AXBXC (cm) | Weight (S’,bkiipm F))ee (D/Bk.Rprsn) Pee
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ABY 600

KONIK YUVARLAMA - CONICAL ROUNDING

MAKINESI

GENEL OZELLIKLERI

Konik yuvarlama makinesi aliminyumdan
uretilen bir koni ve etrafindaki spiral seklinde
dolasan aliminyum Kollar sayesinde hamura
seKil verir.Kesme -tartma makinesinden gelen

hamur aliuminyum giris oluguna duser.Yuvarlama
tamburu ve yonlendirici oluklar sayesinde
yuvarlak sekil alarak dinlendirme makinesine
ulasir.Bu arada un eleme tertibatiyla

hamurun bosaltma oluguna yapismasi Onlenir.

Havalandirma tertibati sayesinde oluklara

hava uflenerek hamurun tamburada yapismasida
onlenmis olur.Butin aliminyum aksam istege
bagh olarak teflonla kaplanabilsir.

Standart 30-120 gr. ,100-600 gr.,300-1200 gr.
hamura seKkil veren iki ¢esit makine uretilmektedir.

MACHINE

GENERAL FEATURES

Conical rounder machine shapes the dough
thanks to a cone made of aluminium and

the aluminium sleeves around which spirally
move.The dough coming from volumetric
dough divider drops into the aliminium input
chute.It reaches to the proofing machine
being shaped thanks to rounding chamber
and leading chutes.Meanwhile,the dough

is prevented to stick to the discharge chute
thanks to the flour system.Thanks to the
aeration system,the dough is prevented to
stick on the drum by optionally blowing

hot ar cold air to the chutes. All the aluminium
components can be coated with teflon as per
the request. 2 tyeps of machinery to shape
30-120 gr. 100-600 gr. and 300-1200 gr.
duogh is manufactured.

Model ABY 600 ABY 610 ABY 620
Yuvarlama agirhigi/Rolling Weight 30-120 gr 100-600 gr 300-1200 gr
Yuvarlam kapasitesi / Rolling Capacity 2000 ad/s 2000 ad/s 2000 ad/s
Derinlik/Depth 70 cm 90 cm 90 cm,
Genislik/Width 70 cm 90 cm 90 cm
Yukseklik/Height 130 cm 150 cm 150 cm
Net Agirhk/Net Weight 80 kg 195 kg 195 kg
Motor Gucu/Engine Power 1,1 Kkw 1,1 Kkw 1,1 Kkw



ABK 600
KESME - TARTMA

GENEL OZELLIKLERI

Hamur isleme teknolojisinin en yeni sistemi

olan kesme-tartma maksnasi hamuru siKistmadan
ve yipratmadan istenilen gramajda kesmektedir.
Hamurun temas ettigi tm yuzeyler paslanmaz
celikten imal edilmistir Hamurun kendi agirhigiyla
piston silindir hareketiyle olusturulan vakum
sayesinde keser.Yaglama sistemi olarak
calismaktadir.Boylece makinannin daha uzun
omurli olmasi saglanir. Taum yuzeyler gida
uyumlu yag ile yaglanir. Gramaj ayar istege
bagh olarak otomatik veya mekanik imal
edilebilir. Gramaj agirhig1 40-120 gr.
100-600 gr. 250-1200 gr. arasinda degisen
3 ¢esit uretim yapilmaktadir.

Model

Derinlik / Depht

Genislik / Width

Yukseklik / Height

Net Agirlik/Net Weight
Motor Gucu / Engine Power

Hamur kesme Agirligi,/Dought Cutting Weight

Hamur Kesme / Dought Cutting Capacity 3000-4000 ad/s

- VOLUMETRIC DOUGH DIVIDER

GENERAL FEATURES

Our volumetric duogh divider machine,which
is the latest system of the dough processing
technology,cuts the dough at the requested
weight in gram without pressing and harming
the dough.All the surfaces contacting the
dough are made of stainless steel.It cuts the
duogh whit its weight thanks to the vacuum
generated by piston cylender movement.The
lubrication system is automatically operated.
Thus,the machinery is provided to have longer
life. All surfaces are lubricated with the
machinery is provided to have longer life.

All surfaces are lubricated with the oil which
is compatible of food.The adjusment of gram
can be optionally manufactured both manually
and mechanically 3 types of production is
performed which is varying between 40-120 gr.
100-600 gr. and 250-1200 gr.

ABK 600 ABK 610 ABK 620
40-120 gr 100-600 gr 250-1200 gr
92 cm 92 cm 92 cm
58 cm 58 cm 58 cm
155 cm 155 cm 155 cm
450 kg 450 kg 450 kg
1,5 kw 1,5 kw 1,5 kw

1800-2200 ad/s 1800-2200 ad/s



GENEL OZELLIKLERI

Toplu ekmek uretimi ve taketimi
yapilan isletmeler icin ekmegin ¢cabuk
ve simetrik dilimlenmesini saglar.
Kullanimi Kolaydir ekmegi ezmeden
ve parcalamadan dilimler.Kesme
islemi sonunda otomatik olarak durur
Kesim islemi sirasinda ekmegin temas
ettigi yuzeyler paslanmaz celikten

B uretilmis olup insan saghgina uygundur.
Tasmmasi Kolay goruntiisu estetiktir.
Standart elektrostatik firin boyalhdir.

EKMEK DILIMLEME - BREAD SLICING

GENERAL FEATURES

Bulk bread production and consumption
your business is fast for businesses and
symmetrical slicing. Easy to use, crushing
the bread and slices without tearing.
automatically stops at the end of the
operation During the cutting process, The
surfaces are made of stainless steel It is
produced and is suitable for human health.

Easy to move is aesthetic. Standard
electrostatic

(1 Makina Olciileri Sehpa Olgiileri
Dimensions of Machine Table Dim.
Genislik Yukseklik Derinlik Agirhik Yukseklik
Width Height Depth Weight Height
650 mm 1240 mm 900 mm 150 kg 780
Kesilebilen Ekmek Olgiileri
\ Dimensions of Bread
Boy Geniglik Yukseklik Min. | Yukseklik Max.| Dilim Kalinhgi
Size Width Height Min. | Depth Max. Weight
480 mm 330 mm 50 mm 180 mm 12 -20 mm




SARAY ve IZMIR LOKMA TATLI DOKME MAKINESI
SARAY and IZMIR LOKMA SWEET BULK MACHINE

GENEL OZELLIKLERI

Kapasite :

1 defada 8 kg.hamur haznelidir.

1 dakikada 56 adet 30gr. 50mm
capinda izmir delikli lokmasi doker.
1 dakikada 300 saray lokma doker.
1 saatte 25 kg. hamur igler.

TEKNIK OZELLIKLERI

Lokma tathisi istege gore Kicuk veya
buyuk olarak ayarlanabilir.

Makinede Kullanilan malzeme 304 krom
nikeldir ( inoks ) pisirme unitesi istege
gore Ipg veya elektrik 1sitmali olarak
uretilebilir.

Lux model tek ocakli suruplama ve servis
kuvetlidir. Pisirme tezgahi ve kazani istege
gore 0Ozel oOlculerde ve ozellikte turetilebilir.

STANDART TEZGAH OLCULERI
Boy : 140 cm

En . 75 cm
Yukseklik: 85 cm

GENERAL FEATURES

Capacity:

It is 8 kKg. 56 grams per minute,

30 grams. 50mm around the izmir
perforated locomotive. 300 palaces
in 1 minute. 25 kg / hour. pastry

TECHNICAL SPECIFICATIONS

The bite-sized dessert is small or can

be set to large. Material used in machine
304 chrome nickel (inoks) cooking unit
request According to Ipg or electric heated
produced. Lux model single syrup

and service the bathtub and the cooking
stove and the boiler and can be produced
in special specifications.

STANDART BENCH MEASUREMENTS
Height: 140 cm

Width: 75 cm

Height: 85 cm



ABHY 50
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KLASIK HAMUR YOGURMA MAKINASI
CLASSICAL DOUGH KNEADING MACHINE

GENEL OZELLIKLERI

AbKa Hamur yogurma makinesi butin
hamur c¢esitleri icin uygundur.Karistirma
catali ve kazani paslanmaz celikten

imal edilmistir. Karistirma catali sayesinde
hamuru 1sitmadan ve 6zelligini bozmadan
yogurur.Makinenin sade ve basit yapida
olusu ¢calisma Omrinu uzatfir.

ABHY 50

25 kg Hamur Yogurma
220V

380 V

Kapasite / Capacity

Motor Gucu / Power Sources

Kazan Ebad1 / Diameter of contanier
Agirlik / weight

Ebat / Size

Hiz / Speed

GENERAL FEATURES

ABKA dough kneading machine is
suitable for all type of duogh.The
bowl and mixing fork are made of
stainless steel. Thanks to its mixing
fork,knead the dough without heating
and spoil its features Machine’s simple
and plain structure increases the
working life.

50 kg Un (flour) -75 kg Hamur (dough )
1,5 kw

75 X 36 cm

150 kg

79cmx 112 cm X 89 cm

45 d / dak. ( rpm )
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PRODUCT PROPERTIES

Producing ice cream at the desired intensity,
industrial ice cream machine,
Corrosion-proof stainless chrome nickel,
Stop the movement of the mixer when the
lid is opened security mechanism, Chocolate,
pistachiosmall cover to which materials can
be added,In order to prevent any injury,
chrome nickel-plated stainless steel under
the coverfilter, to prevent leakage of ice cream
designed freezing outlet part,

until the desired density of materials
quicker by stirring and accelerating
two-cycle mixer motor that can be emptied.
Working voltage 380V

Frequency 50Hz

7.9 KW electricity consumption

Product Net Weight 278 Kg

Refrigerant gas type R22

Product depth 810 mm

Product width 610 mm

Product height 1210 mm

The product contains 12 liters of ice cream
Cooling condenser, air

URUNUN OZELLIKLERI

istenilen yogunlukta dondurma tireten,
endustriyel dondurma makinesi,

Korozyonu Onleyen paslanmaz Krom nikel,
Kapak acilldiginda mikserin hareketini durduran
guvenlik mekanizmasi, Cikolata, Antep fistigi
gibi malzemeler eklenebildigi kicuk kapak,
Herhangi bir yaralanmay1 onlemek amaciyla,
Kapagin altinda krom nikelden yapilmis paslanmaz
suzgec,Dondurmanin sizmasini onleyecek sekilde
dizayn edilmis dondurma ¢ikis Kismi,Konulan
malzemeleri istenilen yogunluga gelene kadar
Karistiran ve hizlandirarak dondurmanin cabuk
bosaltilmasimi saglayan iki devirli mikser motoru.
Calisma gerilimi 380V

Frekans 50Hz

7,9 KW elektrik tiketimi

Uran Net Agirlik 278 Kg

Sogutucu akiskan gaz tipi R22

Uran derinligi 810 mm

Uran genisligi 6 10 mm

Uriin yuikseKligi 1210 mm

Urtin bir cevirimde dondurma miktari 12 It
Sogutma yogunlastirici, hava



ENDUSTRIYEL FIRIN VE PASTANE EKIPMANLARI

abka

T + 90 216 526 50 53
Esensehir Mah.Kiirkciiler Cad.Arslan Sk.No:28/2 Umraniye / ISTANBUL

www.abkamakina.com
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