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IZ RIMIZ:

Fimak1976 yilinda basladigi firin makinalariimalatinda 45,000 m2 agik alan Uzerine kurulmus, kapalialani
20.000 m2 olan fabrikasinda, uzman kadrosu ile glnimuzin en son teknolojilerini kullanarak firincilik
sektérinde hizmet vermektedir, Ekmek makinalari sektérinde TUrkiye'nin dev kuruluslarindan olan
Fimak Makina, yurt disina kurmus oldugu komple tesislerle de milli sanayimizi uluslararasi pazarlarda
gururla temsil etmektedir. Urtinlerinde mUsteri memnuniyetini esas alan kurulusumuz bu dogrultuda

galismalarini sirddrmektedir. Firincilik sektérinde yeniliklerin dnclistl olan Fimak Makina, teknolojik
gelismeleri yakindan takip ederek eniyiyi, en giizeli yapmanin arayisi igindedir.

Who Are We?

Fimak has been servicing at manufacturing of bakery machines in built on 45.000 m2 open space and
20.000 m2 closed space with modern facilities, expert staff in the bakery sector since 1976. Fimak
Makina is one of the giant firms in the bakery machinery sector which represent our national industry
setting up turnkey projects in the international markets. Our company has been persisting in ensuring
customer satisfaction about our company and our products. As the leader of the innovations of bak-
ery sector that Fimak Makina is in search to do the best and most favorable by following the techno-
logical progressions.
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Doner Araball Ekmek Firnn
Rotary Rack Bread Oven

FIMAK Elektrikli Déner Arabali Ekmek Firini; yiiksek pisirme performansi, homojen isi dagilimi ve verimli
calisma prensibi ile modern Uretim tesislerinin ihtiyaglarina uygun olarak tasarlanmistir. Gelismis hava
sirkullasyon sistemi ve 6zel rezistans yapisi sayesinde firin igerisinde dengeli bir s dagilimi saglanarak her
Uriinde standart kalite elde edilir.

Baca kaynakli isi kaybinin olmamasi sayesinde enerji verimliligi artirilir ve daha diistk eneriji tiketimi ile
istenilen pisirme sonuclarina ulasilir. Bu yapi, isletmelere hem ekonomik hem de yuksek performansli bir
kullanim avantaji sunar.

Cift yonli kasetli buhar sistemi ile yiiksek miktarda buhar Uretilerek tim tepsilerin esit sekilde beslenmesi
saglanir. Boylece Urinlerde ideal kabuk yapisi, hacim ve renk olusur. Firin tizerinde bulunan davlumbaz ve
aspirator sistemi ise olugan buharin imalathane ortamina yayilmasini dnleyerek daha temiz ve konforlu bir
caligma alani saglar.

Sasi, pisirme hicresi ve pisirme hucresi kapag tamamen paslanmaz gelikten Uretilmis olup hijyen,
dayaniklilik ve uzun 6mirld kullanim sunar.

Sicak Buhar Kalkani sistemi, kapi agildiktan 3 saniye sonra devreye girerek isi kaybini minimuma indirir ve
enerji verimliligini artirir.

FIMAK Elektrikli Déner Arabali Ekmek Firini; firinlar, pastaneler ve endiistriyel Gretim tesisleri icin yuksek
kalite, diistik enerji tiiketimi ve Ustiin pisirme performansi saglayan profesyonel bir ¢ozimdur.

FiMAK

Firin ve Gastronomi Makinalari

The FIMAK Electric Rotary Rack Oven is designed to meet the needs of modern production facilities
with high baking performance, homogeneous heat distribution, and efficient operation. Its advanced
air circulation system and specially designed heating elements ensure balanced heat distribution
throughout the oven, delivering consistent quality in every batch.

The absence of chimney-related heat loss improves energy efficiency, allowing the desired baking
results to be achieved with lower energy consumption. This provides businesses with an economical
solution without compromising on performance.

The dual-direction cassette steam system generates high volumes of steam and ensures that all trays are
supplied evenly. This creates an ideal crust structure, volume, and color in baked products. The integrated
hood and exhaust system prevents steam from spreading into the production area, providing a cleaner
and more comfortable working environment.

The chassis, baking chamber, and baking chamber door are manufactured entirely from stainless steel,
offering hygiene, durability, and long-lasting performance.

The Hot Steam Shield system activates 3 seconds after the door is opened, minimizing heat loss and
improving energy efficiency.

The FIMAK Electric Rotary Rack Oven is a professional solution for bakeries, pastry shops, and industrial
production facilities, delivering high-quality baking, low energy consumption, and superior performance.
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Kapasite (Ekmek Adedi [ 8 saat)

Kapasite Hesabi

Tepsi Sayisi (Adet)

Tepsi Ebadi (mm)

Genislik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Max. Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Min. Kapi Gegis Olgiisii (mm)

Pargali Firin Min. Kapi Gegis Olgiileri (mm)
Demonte Firin Min. Kapi Gegis Olgiileri (mm)
Elektrik Giicii (kw)

Firin Agirhigi (kg)

Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklan

1056

1584

FiMAK
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Bakery and Gastronomy Machines

MODEL ROVEN ROVEN ROVEN ROVEN
FD 50 E FD 100 E FD 150 E FD 200 E

2016 3360

Tepsi Sayisi x Ekmek Sayisi x Saatteki Degistirme Sayisi x Kag Saat Galisacagi = Ekmek Kapasitesi

9-15

500X700

1300

1800

1700

2080

2050

1700X2000

1350X2100

11-15

600X800 /600X900

1500

1800

2070

2470

2450

1700X2300

1510X2300

50,9

1300

14-18 14-18
600X800 - 600X900 800)(1(;28)/(17:[?5(1000/
1500 1650
1800 1900
2350 2350
2460 2570
2750 2750
1700X2600 1900X2600

900X2000

1510X2550 1760X2550
61,2 68,4
1475 1630

3P+ N+ PE

Manuel ve Dijital

Elektrik
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ROVEN ROVEN ROVEN ROVEN ROVEN ROVEN
o1l FD 150 YC FD 200 YC jsiei FD 50 G FD 100 G FD 150 G FD 200 G

Kapasite (Ekmek Adedi [ 8 saat) 2016 3360 Kapasite (Ekmek Adedi [ 8 saat) 1056 1584 2016 3360

. Tepsi Sayisi x Ekmek Sayisi x Saatteki Degistirme Sayisi x . Tepsi Sayisi x Ekmek Sayisi x Saatteki Degistirme Sayisi x Kag Saat Calisacadi = Ekmek Kapasitesi
Kapasite Hesabi Kag¢ Saat Calisacadl = Ekmek Kapasitesi Kapasite Hesabi Number of Trays x Number of Bread x Number of Changes Per Hour x How Many Hours Will Work = Capacity of Bread
Tepsi Sayisi (Adet) 14 - 18 Tepsi Sayisi (Adet) 9-15 11-15 14 -18 14 -18

. 800x1000 / 740x1000
Tepsi Ebadi (mm) 600X800 - 600X900 800)(1328)/(17(;14?5(1000 / Tepsi Ebadi (mm) 500x700 600x800 / 600x900 600x800 - 600x900 750){1040 /
Genislik - A (mm) 2250 2500 Genislik - A (mm) 1500 1600 1600 1900
Derinlik - B (mm) 1820 2030 Derinlik - B (mm) 1800 1970 2110 2340
Yiikseklik - C (mm) 2350 Yiikseklik - C (mm) 1800 2080 2350 2360
e rasits | ¢, PP
Max. Derinlik - D (mm) 2230 2430 ALl 4 &0 Max. Derinlik - D (mm) 2100 2650 2780 3000
L LWL L7 P . .
Max. Yiikseklik - E (mm) 2750 = i« Max. Yiikseklik - E (mm) 2010 2450 2750 2750
Min. Kapi Gegis Olgiisii (mm) 2240%2500 2445x2500 r ‘ Min. Kapi Gegis Olglisii (mm) 1700X2100 1800x2400 1800x2500 2100x2500
- I Parcali Firin Min. Kapi Gegis Olgiileri (mm - 900x2000
Pargali Firin Min. Kapi Gegis Olgiileri (mm) 900x2000 : ¢ RILEEISIE) (mm)
‘-. .

P - Demonte Firin Min. Kapi Gegis Olgtileri (mm) 1400X2100 1550X2300 1560X2550 1840X2550
Firin Agirhgi (kg) 2270 2650 =

i . Firin Agirhigi (kg) 1200 1735 2180 2595
Elektrik Baglantisi 3P + N+ PE

Elektrik Baglantisi 3P+ N+ PE
Kontrol Sistemi Manuel ve Dijital
Kontrol Sistemi Manuel ve Dijital
Enerji Kaynaklari Dogalgaz, LPG, Motorin, Fuel Oil, Kati Yakit
Enerji Kaynaklan Dogalgaz, LPG, Motorin, Fuel Qil, Kati Yakit
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Tasarimiyla Fark Yaratan, Lezzetiyle iz Birakan Teknoloji!
: Technology That Stands Out with Its Design and
I —— Leaves a Mark with Its Flavor!
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Washable Rotating Convection Oven
Yikamali Donerli Konveksiyonel Firin

FIMAK ROKON Dénerli Konveksiyonel Firin; esit isi dagilimi, yiiksek enerji verimliligi ve
gelismis hava sirkllasyon sistemi ile profesyonel pisirme ihtiyaglarina modern ¢ézimler
sunmaktadir. Gelismis konveksiyon teknolojisi sayesinde firin igerisinde homojen sicaklik
dagiimi saglanarak tim Urlnlerde standart ve kaliteli pisirme elde edilir.

Ozel tasarlanmis rezistans sistemi, optimize edilmis hava dolasimi ve diisiik 1si kaybi saglayan
yapisi sayesinde daha az eneriji tiiketimi ile yiiksek performansli tiretim gergeklestirilir. Bdylece
isletmelere hem ekonomik kullanim hem de Ustiin pisirme kalitesi avantaji sunar.

Kasetli buhar sistemi sayesinde yogun ve dengeli buhar Uretimi saglanarak tim Urlnlerin
yeterli seviyede buhar ile temas etmesi mimkin olur. Bu 6zellik; ekmek, pastane Urlinleri ve
unlu mamullerde ideal kabuk yapisi, hacim ve renk olusumuna katki saglar.

Makine Uzerinde standart olarak sunulan ¢ok sayidaki recete segenegine ek olarak, USB
destegi sayesinde farkli makinelerde olusturulan 6zel regeteler kolaylikla aktarilabilmektedir.
Boylece Uretim standardi korunurken kullanim kolayligi da artirilir.

Opsiyonel dokunmatik kontrol paneli, regete olusturma ve ayar islemlerini daha hizl ve pratik
hale getirirken renkli kapasitif ekran yapisi ile modern ve kullanici dostu bir kontrol deneyimi
sunar. Ayrica gelismis proses kontrol sistemi sayesinde pisirme islemi dort farkli fazda
yonetilebilmekte, bdylece Urlinlere 6zel hassas pisirme ayarlari yapilabilmektedir.

FiMAK

Firin ve Gastronomi Makinalari

The FIMAK ROKON Rotary Convection Oven offers modern solutions for professional baking needs
through uniform heat distribution, high energy efficiency, and an advanced air circulation system. lts
advanced convection technology ensures consistent temperatures throughout the oven, delivering
uniform, high-quality baking results for all products.

Its specially designed heating element system, optimized airflow, and low-heat-loss construction enable
high-performance production with reduced energy consumption, providing businesses with both
economical operation and superior baking quality.

The cassette steam system generates dense, evenly distributed steam, ensuring adequate steam
exposure for all products. This contributes to the ideal crust, volume, and color of bread, pastry products,
and other baked goods.

In addition to the numerous preset recipes, USB support allows custom recipes created on other
machines to be easily transferred, helping maintain production consistency while improving ease of use.

The optional touchscreen control panel simplifies recipe creation and adjustment. Its color capacitive
display provides a modern, user-friendly interface. Furthermore, the advanced process control system
manages baking in four distinct phases, enabling precise baking settings tailored to individual products.
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MODEL

Pisirme Alani (m?)

Konveksiyonlu Pigirme Boliimii Tepsi Sayisi
(Adet)

Konveksiyonlu Pigirme Boliimii Tepsi Ebadi
(mm)

Tas Tabanli Pigirme Boliimii Tas Ebadi (mm)
Geniglik - A (mm)

Derinlik - B (mm)
Yiikseklik - C (mm)

Max. Derinlik - D (mm)
Max. Yiikseklik - E (mm)
Kapi Agik Derinlik (mm)
Firin Agirhg (kg)

Toplam Elektrik Giicii (kw)
Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

FRN 5

Set Ustii

990

1060

280

13,3

FRN 5
Sehpali

1,2

'

1800

1880

320

13,3

FRN 5

Sehpali/Ara Katli

1,44

5+1

400x600

2125

2200

410

18,1

400 x 600

1015

975

1220

1625

3P + N+ PE

FRN 5
Maya Odali

1770

1840

385

Dijital - Dokunmatik

Elektrik

FiMAK

Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

FRN 5 FRN 5
Maya Odali/Ara Kath DOUBLE
1,44 2,4
5+1 5+5
400x600 -
2100 2090
2170 2170
475 520
20,6 26,6

_
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MODEL

Pigirme Alani (m?)

Konveksiyonlu Pigirme Boliimii Tepsi Sayisi

(Adet)

Konveksiyonlu Pigirme Boliimii Tepsi Ebadi

(mm)

Genislik - A (mm)

Derinlik - B (mm)
Yiikseklik - C (mm)

Max. Yiikseklik - D (mm)
Kapi Acik Derinlik (mm)
Firin Agirhgi (kg)

Toplam Elektrik Giicii (kw)
Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

FRN 10

BUSINESS

2,4
10
400 x 600
1020
980
2190
2250
1650
550
25,95
3P + N+ PE

Dijital - Dokunmatik

Elektrik

MODEL

Pigirme Alani (m?)

Konveksiyonlu Pisirme Bolliimii Tepsi Sayisi

(Adet)

Konveksiyonlu Pigirme Boliimii Tepsi Ebadi

(mm)

Geniglik - A (mm)
Derinlik - B (mm)
Yiikseklik - C (mm)
Max. Yiikseklik - D (mm)
Kapi Acik Derinlik (mm)
Firin Agirhg (kg)
Elektrik Baglantisi
Kontrol Sistemi

Enerji Kaynaklari

FRN 10

BUSINESS

2,4
10

400 x 600
1040
980
2170
2230
1625
590

P+ N+ PE

Dijital - Dokunmatik

Dogalgaz

MODEL

Pigsirme Alani (m?)

Konveksiyonlu Pigirme Boliimii Tepsi Sayisi

(Adet)

Konveksiyonlu Pigirme Boliimii Tepsi Ebadi

(mm)

Geniglik - A (mm)
Derinlik - B (mm)
Yiikseklik - C (mm)
Max. Derinlik - D (mm)
Max. Yiikseklik - E (mm)
Kapi Acik Derinlik (mm)
Firin Agirhigi (kg)
Elektrik Baglantisi
Kontrol Sistemi

Enerji Kaynaklari

FRN 10

Set Ustii

1410

1480

340

FRN 10
Sehpali

2,4
10
400 x 600
1040
1000
2220
1220
2280
1625
390
P+N+PE

Dijital - Dokunmatik

Dodalgaz

FRN 10

Maya Odali

2,4

10

2190

2260

470

FiMAK
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Bakery and Gastronomy Machines
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MODEL

Pigirme Alani (m?)

Konveksiyonlu Pigsirme Boliimii Tepsi Sayisi
(Adet)

Genislik - A (mm)

Derinlik - B (mm)
Yiikseklik - C (mm)

Max. Yiikseklik - D (mm)
Kapi Acik Derinlik (mm)
Firin Agirhigi (kg)

Toplam Elektrik Giicii (kw)
Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

www.fimak.com.tr
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FRN 15 LONG FRN 15 LARGE MODEL

24-3.6

1150

970

1720

650

38,6

3.44 -5.16
10 -15
1430
1100
1960
2020
1980
850
47,5
3P+ N+PE

Dijital - Dokunmatik

Elektrik

Pigirme Alani (m?)

Konveksiyonlu Pigirme Boliimii Tepsi Sayisi

(Adet)

Geniglik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Max. Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Kapi Acik Derinlik (mm)

Firin Agirhigi (kg)

Toplam Elektrik Giicii (kw)

Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

FRN 15 LONG FRN 15 LARGE
2.4-3.6 3.44-5.16
10-15
1150 1330
1000 1130
1960
1230 1360
2020
1720 1980
580 700
38,5 47,5
3P + N+ PE

Dijital - Dokunmatik

Elektrik

MODEL FRN 15 LARGE
Pigirme Alani (m?) 2.4-3.6
Konveksiyonlu Pigirme Boliimii Tepsi Sayisi
(Adet) 10-18
Genislik - A (mm) 1430
Derinlik - B (mm) 1130
Yiikseklik - C (mm) 1960
Max. Derinlik - D (mm) 1360
Max. Yiikseklik - E (mm) 2020
Kapi Acik Derinlik (mm) 1980
Firin Agirhigi (kg) 750
Elektrik Baglantisi P+ N+ PE
Kontrol Sistemi Dijital - Dokunmatik
Enerji Kaynaklar Dogalgaz

FiMAK

Firin ve Gastronomi Makinalari
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MODEL FRN 15 LARGE BUSINESS
Pigirme Alani (m?) 2.4-3.6
Konveksiyonlu Pigirme Boliimii Tepsi Sayisi
(Adet) 10-15
Geniglik - A (mm) 1430
Derinlik - B (mm) 1100
Yiikseklik - C (mm) 1960
Max. Yiikseklik - D (mm) 2020
Kapi Acik Derinlik (mm) 1980
Firin Agirhgi (kg) 845
Elektrik Baglantisi P+ N+ PE
Kontrol Sistemi Dijital - Dokunmatik
Enerji Kaynaklari Dogalgaz
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Set Ustu Konveksiyonel Firin
Convection Oven

FSET serisi firnlar, dar alanlar igin 6zel olarak gelistirilmis kompakt yapisi ile kiigik isletmelerde
maksimum verimlilik saglayan profesyonel bir pisirme ¢éziimudur. Kiigiik boyutlarina ragmen
yuksek pisirme performansindan 6diin vermeden, kullanim kolayligi ve lezzet standardini bir
arada sunar.

Yenilikgi 1s1 yalitim teknolojisi ve 6zel cam yapisi sayesinde 1si kaybi minimize edilirken,
cam yulzeyde 1si birikimi engellenir. Bu sayede hem enerji verimliligi artirilir hem de kullanici
glvenligi st seviyeye cikarilarak yanma riskleri azaltilir.

Geleneksel sistemlerden farkli olarak gelistirilmis buharlama teknolojisi, suyu firin igerisine
partiktller halinde puskurterek isi ile birlikte homojen bir nem dagilimi saglar. Bu yontem
sayesinde Urlinlerde ideal kabuk yapisi, i¢ yumusaklik ve dengeli pisirme kalitesi elde edilir.

Mobil su deposu ile donatilan FSET serisi, su tesisatina ihtiyag duymadan ¢alisma imkani
sunar. 2 litrelik su haznesi sayesinde (yilkama modu hari¢) pratik kullanim saglanirken,
isletmelere kurulum kolayhgdi ve esneklik kazandirir.

Set Ustu kullanim 6zelligi ile farkli galisma alanlarina kolayca entegre edilebilen FSET serisi,
cafe, sarkuteri, bistro, bufe, firn ve benzeri birgok isletme icin ideal bir ¢éziimdur. Kiguk
hacmine ragmen buyuk isler basaran yapisiyla modern mutfaklarin vazgecgilmez ekipmanlari
arasinda yer alir.

FiMAK

Firin ve Gastronomi Makinalari

FSET series ovens are professional cooking solutions specifically developed for limited spaces,
offering maximum efficiency for small businesses with their compact design. Despite their small
size, they deliver high cooking performance without compromise, combining ease of use with
consistent cooking quality.

Thanks to their innovative thermal insulation technology and specially designed glass structure,
heat loss is minimized while heat accumulation on the glass surface is prevented. This improves
energy efficiency while enhancing user safety and reducing the risk of burns.

Unlike conventional systems, the advanced steaming technology sprays water into the oven in fine
particles, ensuring homogeneous moisture distribution together with the oven heat. This method
helps achieve an ideal crust, soft interior, and consistent cooking quality in products.

Equipped with a mobile water reservoir, the FSET series can operate without requiring a fixed water
connection. Its 2-liter water tank (excluding washing mode) provides practical operation while
offering businesses greater installation convenience and flexibility.

With its countertop design, the FSET series can be easily integrated into various working
environments, making it an ideal solution for cafés, delicatessens, bistros, buffets, bakeries, and
many similar businesses. Despite its compact footprint, it delivers outstanding performance and
stands out as an essential piece of equipment for modern kitchens.
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ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS
Front View Side View Front View Side View ' ¢
) MODEL FSET—S FS.ET—4
, - ] I TRIAD DILAS
. D . — = { F 3 ig.
51 DILAS @ ‘ Pigirme Alani (m?) 0,72 0,96
""'""_@ A_-; Tepsi Sayisi (Adet) 3 4
AR C

:| C j| Tepsi Ebadi (mm) 450 x 350 400 x600
Max. Sicaklik (C°) 250
Genislik - A (mm) 600 760

A B A
Derinlik - B (mm) 630 785
Yiikseklik - C (mm) 610 780
Max. Derinlik - D (mm) 700 840
Kapi Acik Derinlik (mm) 1200 1470
Firin Agirhigi (kg) 60 95
Toplam Elektrik Giicii (kw) 3,2 7,7
Kontrol Sistemi Dokunmatik
Enerji Kaynaklari Elektrik
PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS
Perspective View Perspective View Perspective View Perspective View
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Set Ustu Konveksiyonel Firin
Convection Oven

FIMAK KORTO, unlu mamul Gretimi icin gelistiriimis, ylksek teknolojiye sahip profesyonel
bir konveksiyonel firin ¢éztimudur. 40x60 cm tepsi Slgulerinde, 6 veya 10 tepsi kapasitesi
secgenekleri ile farkl tretim ihtiyaglarina uyum saglayarak ytksek verimlilik sunar.

KORTO'nun en 6nemli 6zelliklerinden biri, gelismis otomatik yikama sistemine sahip olmasidir.
Deterjanli yikama sistemi endistriyel prensiplerle ¢alisarak firin icerisindeki suyu strekli devir
daim eder ve su tlketimini minimum seviyeye indirir. Bu 6zellik, hem hijyen standartlarini
yukseltir hem de temizlik strecini blyuk 6lgiide kolaylastirir.

Ozel tasarlanmis gok fanli hava sirkiilasyon sistemi ve giiclii buhar destegi sayesinde iiriinlerin
her noktasinda homojen pisirme, ideal kabuk yapisi ve dengeli renk elde edilir. Béylece her
pisirimde standart kalite ve yiiksek verimlilik saglanir.

Kapasitif dokunmatik kontrol paneli sayesinde kullanim kolaylidi ve modern bir arayiiz
sunulurken, 99 farkli regete hafizasiile farkli Grtinlerin hizl ve standart sekilde Gretimi mimkin
hale gelir.

FIMAK KORTO; firinlar ve pastaneler icin hijyen, verimlilik, hassas kontrol ve yiiksek pisirme
kalitesini bir araya getiren profesyonel bir ¢ézimduir.

FiMAK

Firin ve Gastronomi Makinalari
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FIMAK KORTO is a high-tech professional convection oven solution developed for bakery and
pastry production. Available in 6- or 10-tray capacities with 40 x 60 cm tray dimensions, it adapts
to different production needs while delivering high efficiency.

One of KORTO's key features is its advanced automatic washing system. Operating according
to industrial principles, the detergent-based washing system continuously recirculates the water
inside the oven, minimizing water consumption. This feature not only enhances hygiene standards
but also significantly simplifies the cleaning process.

Thanks to its specially designed multi-fan air circulation system and powerful steam support,
KORTO ensures homogeneous cooking, an ideal crust structure, and consistent color throughout
the products. This provides consistent quality and high efficiency in every baking cycle.

Its capacitive touchscreen control panel offers ease of use and a modern interface, while the
memory capacity for up to 99 different recipes enables fast and standardized production of a wide
variety of products.

FIMAK KORTO is a professional solution for bakeries and pastry shops, bringing together hygiene,
efficiency, precise control, and high-quality baking performance.
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ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS ON GORUNUS
Front View Side View Front View Side View Front View
D % TAVAN/CEILING
D . | Davlumbaz/Extractor Hood |
Allaa
A== 0 " T ] E £
AA E
O i i = 3 8
A A - (v2]
— —_— + +
u U O O
A B A B g —
| ZEMINJFLOOR
KORTO6  KORTO10
MONTAJ BOSLUKLARI
Installation Gaps
KORTO 6

o

o

[

PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS
Perspective View Perspective View Tezgah
Counter
UsT GORUNUS
Top View
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Pisirme Alani (m?)
Tepsi Sayisi (Adet)
Tepsi Ebadi (mm)

Max. Sicaklik (C°)
Genislik - A (mm)
Derinlik - B (mm)
Yiikseklik - C (mm)
Max. Derinlik - D (mm)
Kapi Acik Derinlik (mm)
Kapi Acik Geniglik (mm)
Firin Agirhgi (kg)
Toplam Elektrik Giicii (kw)
Kontrol Sistemi

Eneriji Kaynaklari

KORTO 6

SET USTU

1,44

1145

KORTO 6
SEHPALI

1,44

2130

KORTO 6

MAYA ODALI

1,44

400 x 600

300

790

955

2105

1080

1570

1380

290

14,7

Dokunmatik

Elektrik

KORTO 10
SET USTU

2,4

1475

230

16,5

FiMAK
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KORTO 10
SEHPALI

2,4

10

2130

280

16,5
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Set Ustu Konveksiyonel Firin
Convection Oven

FIMAK Borulu Katli Firin, geleneksel tas tabanli pisirme teknolojisini modern miihendislik
anlayisiyla birlestirerek ylksek verim, dengeli isi dagilimi ve Gstuin pigirme performansi sunmak
Uzere tasarlanmistir. Buhar borulu kapali gevrim isitma sistemi sayesinde homojen isi transferi
saglayan firin, uzun sureli ve yogun kullanimlarda dahi maksimum performans gostermektedir.

Istya dayanikll 6zel beton ve tugladan imal edilen yanma hicresi, enerji verimliligini
artirmaktadir. Minerallerden arindinlmis suyun buhara doénUsturilerek pisirme katlarini
cevrelemesi, Urtinlerin ideal kivamda ve esit sekilde pismesini saglamaktadir. Her katin taban
ve tavan bélimu dogrudan boru sistemiyle desteklenmis olup dengeli i1si dagilimi saglamak
amaciyla borularin igindeki su miktarlari ve borular arasindaki mesafeler 6zel olarak optimize
edilmistir.

Tamamipaslanmaz gelikten Uretilen pisirme katlari, hijyenik kullanim ve uzun dmurlt dayaniklilik
sunmaktadir. Gida Uretimine uygun 6zel karigimli tag tabanlar, 1.900 kg/m® yogunlugu ve 20
mm kalinlidiyla isly1 uzun stre muhafaza ederek yakit tasarrufu saglamaktadir. Isiya dayanikli
cam kapaklar sayesinde pisirme stireci glivenli ve pratik bir sekilde takip edilebilmektedir.

FiMAK

Firin ve Gastronomi Makinalari

FIMAK Tubular Deck Oven is designed to combine traditional stone-deck baking technology with
modern engineering, delivering high efficiency, balanced heat distribution, and superior baking
performance. Its closed-loop heating system with steam tubes ensures homogeneous heat
transfer, enabling the oven to maintain maximum performance even during prolonged and intensive
use.

The combustion chamber, constructed from specially engineered heat-resistant concrete and
bricks, enhances energy efficiency. De-mineralized water is converted into steam, which circulates
around the baking decks to ensure that products are baked evenly and achieve the ideal texture.
The bottom and top sections of each deck are supported by a direct tube heating system. The
amount of water inside the tubes and the spacing between them have been specially optimized to
ensure balanced heat distribution.

The baking decks are manufactured entirely from stainless steel, providing hygienic operation and
long-lasting durability. The specially formulated stone decks, suitable for food production, have a
density of 1,900 kg/m?® and a thickness of 20 mm. They retain heat for extended periods, helping
reduce fuel consumption. Heat-resistant glass doors allow the baking process to be monitored
safely and conveniently.
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ON GORUNUS YAN GORUNUS TAVAN/CEILING

MODEL FM 3309 FM 3312 FM 3314 FM 4206 FM 4208 FM 4210 FM 4212 FM 4312 FM 4315 FM 4318 FM 5323 Front View Side View

Kapasite (Ekmek Adedi [ 8 saat) (Paletle -

Kiirekle) 2592/3168 3240 - 3960 3880 - 4752 1728 - 2016 2304 - 2688 2880 - 3360 3456 - 4032 3456 - 4224 4307 - 5280 5184 - 6336 6480 - 7920

Kapasite Hesabi Ekmek Sayisi X Tek Kattaki Palet Sayisi X Kat Sayisi X Saatteki Degistirme Sayisi X Kag Saat Galistigi = Ekmek Kapasitesi m /m;i‘ r

Pigirme Alani (m?) 8,9 1,2 13,4 5,9 7.9 9,9 11,9 11,9 14,9 17,9 22,4 T = T

Kat Sayisi | Palet Sayisi 3/3 3/3 3/3 4/2 42 4/2 4/2 4a/2 4/3 4/3 5/3 . . . .

Firin ig Genigligi (mm) 1860 1860 1860 1240 1240 1240 1240 1860 1860 1860 1860 u ON GORUNU$

Firn ig Derinligi (mm) 1600 2000 2400 1200 1600 2000 2400 1600 2000 2400 2400 o D Front VleW

Kat Girig Yiiksekligi (mm) 195 215

Geniglik - A (mm) 2550 2550 2560 1930 1930 1930 1930 2550 2550 2550 2550

Derinlik - B (mm) 2830 3230 3630 2430 2830 3230 3630 2830 3230 3630 3630 I FERre I, R

Yiikseklik - C (mm) 2200 2560 A B

Max. Yiikseklik - D (mm) 2560 2900

Min. Tavan Yiiksekligi - F (mm) 3000 3300 ZEMIN/FLOOR

Firin igin Min. Kapi Boyutlari (mm) 1400 X 2000

Elektrik Giicii (kw) 1,15

Net Firin Agirli1 / Kurulu Agirhig1 (kg) 4400 /8500 5190 / 8900 5950 / 9300 3260 / 8500 4060 /8900 4860 /9300 5660 / 9700 4950 /9700 6000 /10100 6740 /10500 7500 /12000 DUVAR/WALL

Elektrik Baglantisi 3P+N+E O

Kontrol Sistemi Dijital 8

Enerji Kaynaklan Motorin, Dogalgaz, LPG, Kati Yakit 0

@)

FIMAK Borulu Katli Firin, 2, 3 veya 4 kapakli segenekleriyle ve 3, 4 veya 5 katl modeller halinde The FIMAK Tubylar Deck Ovenis available with 2, 3,9r4door§ andin configurations with 3, 4 or 5de9ks. UsT G(")RUNU$
uretilmektedir. 1.600, 2.000 ve 2.400 mm derinlik alternatifleriyle 8 m? ile 24 m? arasinda farki ~ With depth options of 1,600, 2,000, and 2,400 mm, it offers different baking area configurations ranging _—
pisirme alani segenekleri sunmaktadir. Dogal gaz, motorin, LPG ve kati yakitla calisabilen sistem, ~ from 8 m® to 24 m® Compatible with natural gas, diesel fuel, LPG, and solid fuel, the system provides Top View
her katta bagimsiz buhar ézelligi sayesinde profesyonel iretim ihtiyaglarina yénelik kapsamli comprehensive solutions for professional baking operations, with independent steam generation for 500
coziimler sunmaktadir. each deck. @E-
Dakikada ortalama 2-3 °C sicaklik artis hizina sahip olan FIMAK Borulu Katli Firin, 24 saat With an average temperature increase rate of 2-3°C per minute, the FIMAK Tubular Deck Oven is ' .
kesintisiz galismaya uygun yapisiyla yiksek uretim kapasitesini ve glvenilir performansi bir arada clesleyEe) o Goninueus QEsEien @ 24 e, eamslili) (i preleien eeashy i it (K)z?tls%?(':teliullanllmam

sunmaktadir.

performance.

durumunda en az
150cm mesafe olmalidir.

Optional

) ~ ) W H o~ ) ) When using solid fuel,
a .. P . .. . P - . . . . . UST GORUNU$ pERSpEKTIF GORUNU$ a minimum clearance of
-Kapasite, 250 g ekmek igin verilmistir. Mamul gramajina ve pisirme siresine gore degisiklik gosterebilir. - Capacity is based on 250 g bread loaves and may vary depending on product weight and baking time. — —— 150 cm must be maintained.
-Ayni tesisata bagl birden fazla cihazin galismasi durumunda, sistem verimliligini korumak icin tesisatin 300 mbar basinca - When multiple units operate on the same gas supply line, the system should be designed for 300 mbar pressure, with a Top View Perspective View

gore projelendiriimesi ve kullanim noktasinda regtilatérle basincin 20 mbar‘a disurilmesi énerilir.
-Guvenli ve verimli galisma igin gaz giris fleks hortumunun uzunlugu maksimum 40 cm olmalidir.
-Baca baglantisi, yetkili bir firma tarafindan ilgili standartlara uygun sekilde yapiimalidir. Yatay baca mesafesinin 10 metreyi

regulator reducing the pressure to 20 mbar at the point of use to maintain system efficiency.
- For safe and efficient operation, the gas inlet flexible hose must not exceed 40 cmin length.
- The flue connection must be installed by an authorized company in accordance with applicable standards. The horizontal

700

asmamasi, klape bacasinin ise aspiratér bacasindan bagimsiz ve ayri bir hat Gizerinden tesis edilmesi énerilir. flue length should not exceed 10 meters. The damper flue should be installed on a separate line, independent of the exhaust Ekmek Gikarma
hood flue. Tezgahi
Bread Discharge 3 8
www.fimakmakina.com:tr Table 39
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Set Ustl Konveksiyonel Firin
Convection Oven

FIMAK Tas Tabanli Katli Ekmek Firinlari, geleneksel tas tabanli pisirme kalitesini modern iretim
teknolojisiyle bir araya getirerek ylksek verimlilik ve Ustin pisirme performansi sunmaktadir.
Standart olarak 4 katl Uretilen finnlar, 6zel tasarlanmis hava sirkilasyon sistemi ve tas taban
teknolojisi sayesinde Urlnlerin dengeli ve homojen sekilde pisirilmesini saglar.

Ozel sirkiilasyon sistemi, tiim katlarda esit 1s1 dagilimi saglayarak stabil ve kaliteli bir pisirme ortami
olusturur. Durgun pisirme atmosferi sayesinde ekmek, pide ve benzeri Urlinlerde ideal kabuk
yapis|, renk ve i¢ doku elde edilir. Tag taban sistemi ise Uruinlerin dodal ve geleneksel firin lezzetiyle
pismesine katkida bulunur.

Her kat igin ayr tasarlanan buhar sistemi sayesinde buhar Ureticileri bagimsiz olarak ayarlanabilir.
Boylece farkl trlin gruplarina uygun buhar kontrolii saglanarak tretim kalitesi artirilir. Katlar, ayni
anda calisabilecek sekilde tasarlanmis olup ylksek uretim kapasitesi ve verimli kullanim avantaji
sunar.

5 m? 10 m? 15 m? ve 18 m? olmak iizere farkli kapasite segenekleriyle iretilen FIMAK Tas Tabanli
Katl Firinlar, motorin, fuel oil, LPG ve dogal gazla ¢alisan yakit sistemleriyle farkli isletme ihtiyaglarina
uygun ¢6zumler sunmaktadir.

Dayanikli yapisi, yiksek isi performansi ve profesyonel pisirme teknolojisiyle FIMAK Tas Tabanli
Katl Finnlar; finnlar, pastaneler ve endustriyel Uretim tesisleri igin guvenilir ve uzun émurlG bir
pisirme ¢6zUmudr.

FiMAK

Firin ve Gastronomi Makinalari

FIMAK Stone Deck Bread Ovens combine traditional stone-deck baking quality with modern production
technology, delivering high efficiency and superior baking performance. Manufactured as standard with
four decks, these ovens feature a specially designed air circulation system and stone-deck technology to
ensure even and consistent baking.

The specialized circulation system provides uniform heat distribution across all decks, creating a stable
and consistent baking environment. The still baking atmosphere helps achieve the ideal crust, color,
and internal texture in bread, pita, and similar products. The stone-deck system further enhances the
authentic, traditional oven-baked flavor.

The steam system is designed separately for each deck, allowing independent adjustment of the steam
generators. This ensures precise steam control for different product types and improves production
quality. All decks are designed to operate simultaneously, providing high production capacity and efficient
operation.

Available in different baking area options of 5 m? 10 m? 15 m? and 18 m? FIMAK Stone Deck Ovens offer
solutions tailored to various operational needs, with fuel systems compatible with diesel, fuel oil, LPG, and
natural gas.

With their durable construction, high thermal performance, and professional baking technology, FIMAK
Stone Deck Ovens provide a reliable, long-lasting baking solution for bakeries, pastry shops, and
industrial production facilities.
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. o ) MODEL FM-50 FM-150 FM-180 ON GORUNUS YAN GORUNUS TAVAN/CEILING
Kapasite, 250 g ekmek igin verilmistir. [\/.Ia.m‘ulun Front View Side View
gramajina ve pisirme suresine gore degisiklik
gOsterebilir. KAPASITE(Ekmek Adedi [ 8 saat) 1440 2880 4320 5184
Kati yakitl modellerde briilér yerine helezon Ekmek Sayisi X Tek Kattaki Palet Sayisi X Kat Sayisi X Saatteki Dedistirme Sayisi X Kag Saat Galistigi = Ekmek D

kullaniimaktadir ve elektrik glicti 0,55 kW artmaktadir. Kapasite Hesabi

. . |
Kapasitesi ’mH‘
Ayni tesisata bagli birden fazla cihazin calismasi Pigirme Alani (m?) 5m? 10m? 15m? 18m? ,—-ﬁﬁ :

durumunda, sistem verimliliginin korunmasi igin AR 5 -
tesisatin 300 mbar basinca gore projelendirilmesi ve Kat Sayisi | Palet Sayisi 4/2 4/2 4/3 4/3 ° L = o H -
kullanim noktasinda regilatér ile basincin 20 mbar'a B o R B
diglirtimesi Gnerilmektedir. Kullanilan Palet Ebatlari (mm) 580x1400 580x2400 580x2400 580x2800 °_ 0 200 ]! W 0 5 ON GORUNUS
o ° ———————————————
Sistemin guvenli ve verimli galigabilmesi igin gaz girig ) [ ¢ “HHE o = Front View
fleks hortumunun uzunlugu maksimum 40 cmile Firin I¢ Genisligi (mm) 1200 1200 1800 1800 ‘HHE = =
sinirlandirimaldir.
. NSIMNNNNNNNN\N\N\ /777777777
N L I Firin I¢ Derinligi (mm) 1020 2050 2050 2450 SIS\ 77777772777 0!
Baca baglantisi, yetkili bir firma tarafindan ilgili
standartlara uygun sekilde yapilmalidir. Yatay baca Firn i¢ Yiiksekligi 1. ve 2. Kat | 3. Ve 4. Kat A B -
mesafesinin 10 metreyi agmamasi 6nerilir. Ayrica (mm) 2101190 ZEMIN/FLOOR
klape bacasinin, aspirator bacasindan bagimsiz - .
ve ayri bir hat izerinden tesis edilmesi tavsiye S el L v L L e L 175/150
edilmektedir. (mm)
Genislik - A (mm) 1880 1880 2490 2490 DUVAR/WALL
Capacity is based on 250 g bread loaves and may Derinlik - B (mm) 2220 3300 3300 3690 H =
vary depending on product weight and baking time. e o
- . O =)
- 2100 o . v .
In solid-fuel models, an auger replaces the burner, Yiikseklik - C (mm) 2 UST GQRUNU$
increasing the electrical power requirement by 0.55 H 1 —
KW. Max. Derinlik - D (mm) 2780 3870 3870 4270 o Top View
When multiple units operate on the same gas supply Max. Yiikseklik - E (mm) 2475
line, the system should be designed for a pressure
of 300 mbar, with a regulator reducing the pressure X . . 3000
to 20 mbar at the point of use to maintain system Min. Tavan Yiiksekligi - F (mm)
efficiency. S
Kat Tava Kapasitesi
4/4/8 8/8/16 16 /16 /24 20/20/32
For safe and efficient operation, the gas inlet flexible 800x1000/750x1040 / 600x900 (mm)
hose must not exceed 40 cm in length. Firin igin Min. Kapi Boyutlari (mm) 1500x2500 2000x2500 2500x2500 2500x2500 @I—l 500 500
The flue connection must be installed by an e &
authorized company in accordance with applicable Elektrik Giicti (kw) 4
standards. The horizontal flue length should not Ekmek gikarma
exceed 10 meters. The damper flue should also Firin Agirhigi (kg) 2380 3220 4680 5145 & tezgahi
be installed on a separate line, independent of the Bread Unloading
exhaust hood flue. . o " AU H SOUINIT Tabl
Elektrik Baglantisi 3P + N+ PE UST GORUNUS PERSPEKTIF GORUNUS o ©
Top View Perspective View N
Kontrol Sistemi Manuel ve Dijital
42
www.fimakmakina.com:tr Enerji Kaynaklar Dogalgaz, LPG, Kati Yakitli, Motorin, Fuel Oil, Elektrik 43
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Electric Deck Bakery And Pastry Oven

Elektrikli Kath Unlu Mamul Ve Pasta Firini

FIMAK Elektrikli Katli Firin, bagimsiz kat kontrol sistemi sayesinde farkli triinlerin ayni anda
ideal kosullarda pisiriimesine olanak taniyan modern ve profesyonel bir ¢éziimdir. Her katin
bagimsiz ¢alisabilmesi, Giretimde esneklik ve yiiksek verimlilik saglar.

Ozel alagimli taban taglari ve seramik rezistansli isitma sistemi sayesinde isi, her kata homojen
sekilde dagitilarak dengeli ve kaliteli pisirme saglanir. Alt ve st sicaklik ayarlari ile buhar
suresi her kat icin ayri ayn belirlenebilir. Boylece farkli Girtin gruplari icin ideal pisirme kosullari
olusturulur.

Firinin alt bélimnde bulunan sicaklik ve nem kontrollii maya odasi, hamurun kontrolli sekilde
mayalanmasini saglayarak Uretim kalitesini artirir. Moddler yapisi sayesinde tek katli olarak
kullanilabilir; ihtiyaca gore ek katlar, daviumbaz ve maya odasi ile donatilabilir.

Diisiik enerji tiiketimiyle ekonomik kullanim sunan FIMAK Elektrikli Katli Firin, tekerlekli yapisi
sayesinde kolayca tasinabilir ve farkl galisma alanlarina uyum saglar.

FIMAK Elektrikli Katli Firin; firinlar, pastaneler, kafeler ve unlu mamul tiretim tesisleri igin yliksek
performansi, esnek kullanimi ve profesyonel pisirme kalitesini bir araya getirir.

FiMAK

Firin ve Gastronomi Makinalari

The FIMAK Electric Deck Oven is a modern, professional baking solution featuring an independent deck
control system that allows different products to be baked simultaneously under ideal conditions. Each
deck operates independently, providing flexibility and high production efficiency.

Special alloy baking stones and a ceramic heating element system ensure homogeneous heat distribution
throughout each deck, delivering consistent, high-quality baking results. Top and bottom temperature
settings, along with steam duration, can be adjusted independently for each deck, creating ideal baking
conditions for different product types.

The temperature- and humidity-controlled proofing chamber located beneath the oven ensures
controlled dough fermentation and enhances production quality. Thanks to its modular design, the oven
can be used as a single-deck unit and expanded with additional decks, a hood, and a proofing chamber
according to operational needs.

Designed for low energy consumption and economical operation, the FIMAK Electric Deck Oven features
a wheeled system for easy mobility and seamless adaptation to different workspaces.

The FIMAK Electric Deck Oven combines high performance, flexible operation, and professional baking
quality, making it an ideal solution for bakeries, pastry shops, cafés, and commercial bakery production
facilities.
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Kapasite(Ekmek Adedi / 8 saat)

Pisirme Alani (m?)

Kat Sayisi

Firin i¢ Genigligi (mm)
Firin i¢ Derinligi (mm)
Kat Giris Yiiksekligi(mm)

Genislik - A (mm)

Derinlik (Davlumbazsiz) - B (mm)

Yiikseklik - C (mm)

Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Firin Agirhg (kg)
Maya Odali [ Maya Odasiz
Kat |ava Kapasitesi

400x300 / 400x600 / 450x350 [ 600x800

fmm)
Elektrik Giicii (kw)
Maya Odali / Maya Odasiz

Yiiksek Rezistans Elektrik Giicii

Maya Odali / Maya Odasiz

Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

S

FiMAK
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TONE ESTONE ESTONE ESTONE
X80X1 60X80X2 60X80X3 60X80X4
144 288 432 576

0,48

1290

1390

280/200

472/2/1

8.6/6.15

10/7.55

0,96

1620

1720

400/320

8/4/4]2

14.35/11.9

17.15/14.7

600

865

190

985

1310

1640

3P +N+PE

Dijital - Dokunmatik

Elektrik

1,44

1950

2050

560/480

12/6/6/3

20.1/17.65

24.3/21.85

1,92

2280

2380

720/640

16/8/8/4

23.4/25.85

31.45/29




~ FiMAK

ONGORUNUS YAN GORUNUS ONCORUNUS e s
Front View Side View Front View
D v //}——TAVAN/CEILING
MODEL ESTONE ESTONE ESTONE ESTONE
— — — L 120X80X1 120X80X2 120X80X3 120X80X4
- I i of [* il Kapasite(Ekmek Adedi [ 8 saat) 336 672 1008 1344
OF— OF— .
| | - | | PI$|rme A anl m , 11 , , 4
| : | o isi lani (m?) 0,96 92 288 38
Id o [ I o
w EI El: Ai 1 0o EI E|: ‘1 . + Kat Sayisi 1 2 3 4
| . |
ﬁl = = o [ ﬁl — = O Firin i¢ Genisligi (mm) 1200
: :
. Finin ig Derinligi (mm) 865
g . Kat Giris Yiiksekligi(mm) 190
A B Y —— ZEMIN/FLOOR
Genislik - A (mm) 1560
MONTAJ BOSLUKLARI Derinlik - B (mm) 1310
Installation Gaps
8 Yiikseklik - C (mm) 1290 1620 1950 2280
<
~ Derinlik - D (mm) 1640
T —DUVAR/WALL
400 [iin 8 i /
m E Max. Yiikseklik - E (mm) 1390 1720 2050 2380
g
ol Firin Agirhgi (kg)
m Maya Odali | Maya Odasiz 485/365 736 /616 1000 /880 1250 /1130
iy 400 Kat Tava Kapasitesi
ol 400x300 / 400x600 [/ 450x350 | 600x800 8/4/5/2 16/8/10/4 24/8/15/6 32/16/20/8
% m B (mm)
Elektrik Gucii (kw)
% Maya Odali | Maya Odasiz 12.55/10.1 22.25/19.8 31.95/29.5 41.65/39.2
o . . S
g o Yiiksek Rezistans Elektrik Giicii
< Maya Odali /| Maya Odasiz 14.65/12.2 28.9/24 38.25/35.8 50/47.6
Elektrik Baglantisi 3P+ N+ PE
Ekmek ¢ikarma
Brea dtifizir:g Table Kontrol Sistemi Dijital - Dokunmatik
Enerji Kaynaklari Elektrik
PERSPEKTIF GORUNUS UST GORUNUS
Perspective View Top View
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Bread Unloading Table
UST GORUNUS

ESTONE ESTONE
MODEL 120X120X1 120X120X2
430 860

Kapasite(Ekmek Adedi/ 8 saat)
Pigirme Alani (m?)

Kat Sayisi

Firin i¢ Genisligi (mm)
Firin i¢ Derinligi (mm)
Kat Girig Yiiksekligi(mm)
Geniglik - A (mm)
Derinlik - B (mm)
Yiikseklik - C (mm)
Derinlik - D (mm)

Max. Yiikseklik - E (mm)
Firin Agirhgi (kg)

Kat |ava Kapasitesi

400x300/400x600 [/ 450x350 / 600x800
fmm)

Elektrik Guicii (kw)
Maya Odali [ Maya Odasiz

Yiiksek Rezistans Elektrik Giicii
Maya Odali /| Maya Odasiz

Elektrik Baglantisi
Kontrol Sistemi

Enerji Kaynaklan

1,44

1730

1810

565

12/6/8/2

14.65/12.2

17.65/15.2

1290
2,88 4,2
2 3]
1200
1200
190
1650
1615
1860 2090
2100
1940 2170
865 1230
24 [12/16/4 36/18/24/6
28.9/24 38.25/35.8
32.45/ 30 47.25/44.8
3P+ N+ PE

Dijital - Dokunmatik

Elektrik

FiMAK
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ESTONE ESTONE
120X120X3 120X120X4

1720

5,76

4

2420

2500

1555

48/24/32/8

50/47.6

62.05/59.6
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Top View

MODEL

Kapasite(Ekmek Adedi [ 8 saat)
Pisirme Alani (m?)

Kat Sayisi

Firin i¢ Genigligi (mm)

Firin i¢ Derinligi (mm)

Kat Giris Yiiksekligi(mm)
Genislik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Firin Agirhigi (kg)

Kat Tava Kapasitesi
400x300/ 400x600 / 450x350 /| 600x800
fmm)

Elektrik Giicii (kw)
Maya Odali /| Maya Odasiz

Yiiksek Rezistans Elektrik Giicii
Maya Odali / Maya Odasiz

Elektrik Baglantisi
Kontrol Sistemi

Enerji Kaynaklari

ESTONE

120X200X1

720

2,4

1730

1810

950

20/10/14 /4

20.65/18.2

22.65/20.2

ESTONE ESTONE
120X200X2 120X200X3
1440 2160
4,8 7,2
2 3
1200
2060
190
1650
2520
1860 2090
2950
1940 2170
1510 2070

40/20/28/8 60/30/42/12

38.45/36 56.25/53.8

42.45] 40 62.25/59.8
3P+ N+ PE

Dijital - Dokunmatik

Elektrik

ESTONE
120X200X4

2880

9,6

2490

2500

2610

80/40/56/16

74171.6

82/79.6
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Uriinlerimiz hakkinda detayli
bilgi igin QR kodu taratin!

Scan the QR code for detailed
information about our products!

www.fimakmakina.com.tr
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Gazh Kath Finn
Gas Deck Oven

FIMAK Gazli Kath Firin, bagimsiz kat kontrol sistemi sayesinde farkli triinlerin ayni anda ideal
pisirme kosullarinda hazirlanabilmesine olanak saglayan profesyonel bir pisirme ¢ézimudur. Her
katin ayri calisabilmesi sayesinde Uretimde esneklik saglanirken enerji kullanimi daha verimli hale
gelir.

Ozel alasim taban taslari ve yiiksek verimli gazli isitma sistemi sayesinde 1si, kat icerisinde
homojen sekilde dagitilarak dengeli ve kaliteli pisirme performansi elde edilir. Alt ve Ust sicaklik
ayarlari ile buhar suresi her kat icin ayri ayri kontrol edilebilmekte, bdylece farkl tGriin gruplari igin
uygun pisirme ortami olusturulabilmektedir.

Gelismis buhar sistemi sayesinde Urlinlerde ideal kabuk yapisi, hacim ve renk olusumu saglanirken,
tas taban teknolojisi geleneksel firin lezzetini destekler. Firinin alt bélimuinde bulunan sicaklik ve
nem ayarl maya odasi ise hamurun kontrollii sekilde mayalanmasina yardimci olur.

Modiiler yapisi sayesinde tek katli kullanilabilecegi gibi ihtiyaca gore ek kat, davlumbaz ve maya
odasi ilavesi yapilabilmektedir. Duglik yakit tiketimi saglayan sistemi ile ekonomik kullanim
avantaji sunarken, tekerlekli yapisi sayesinde kolay taginabilir ve farkli galisma alanlarina rahatlikla
uyum saglar.

FIMAK Gazli Katli Firin; firinlar, pastaneler ve unlu mamul tretim tesisleri icin ylksek performans,
enerji verimliligi ve profesyonel pisirme kalitesini bir araya getiren modern bir ¢6ziimd(r.

FiMAK

Firin ve Gastronomi Makinalari

[T

T Te—

The FIMAK Gas Deck Oven is a professional baking solution featuring an independent deck control system
that allows different products to be baked simultaneously under ideal conditions. Each deck operates
independently, providing greater production flexibility while improving energy efficiency.

Thanks to its specially formulated alloy baking stones and high-efficiency gas heating system, heat is
distributed evenly throughout each deck, ensuring consistent and high-quality baking performance. Top
and bottom temperature settings, as well as steam duration, can be adjusted independently for each deck,
creating optimal baking conditions for different product types.

The advanced steam system helps achieve the ideal crust, volume, and color, while the stone deck technology
enhances the traditional flavor of stone-baked products. The lower section of the oven features a proofing
chamber with adjustable temperature and humidity, ensuring controlled and consistent dough fermentation.

Its modular design allows the oven to be used as a single-deck unit or expanded with additional decks, a
hood, and a proofing chamber according to production needs. The low fuel consumption system offers
economical operation, while its wheeled design ensures easy mobility and flexibility across different working
environments.

The FIMAK Gas Deck Oven combines high performance, energy efficiency, and professional baking quality
in a modern solution designed for bakeries, pastry shops, and commercial baked goods production facilities.
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Top View

MODEL

Kapasite(Ekmek Adedi [ 8 saat)
Pisirme Alani (m?)

Kat Sayisi

Firin i¢ Genisligi (mm)

Firin i¢ Derinligi (mm)

Kat Girig Yiiksekligi(mm)
Geniglik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Firin Agirhigi (kg)

Kat Tava Kapasitesi

?'221)2300 | 400x600 / 450x350 / 600x800

Elektrik Giicui (kw)
Maya Odali / Maya Odasiz

Elektrik Baglantisi
Kontrol Sistemi

Enerji Kaynaklan

GSTONE

120X80X1

336

1,03

1589

1667

690

8/4/5/2

9.8/6.3

GSTONE
120X80X2

672

2,06

1200

865

190

1712

1472

2153

1874

2232

1120

16/8/10/4

12.6/9.1

P+ N+ PE

Dijital

Dodalgaz
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GSTONE
120X80X3

1008

3,09

2718

2796

1150

24/8/15/6

15.4/11.9

(9)[0)
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ON GORUNUS YAN GORUNUS
Front View Side View Y //}—TAVAN/CEILING
D
MODEL GSTONE GSTONE GSTONE
120X120X1 120X120X2 120X120X3
— | —
PREAX S-uToNE PRNAX SuToNE
- 1 = . - 1 Kapasite(Ekmek Adedi [ 8 saat) 430 860 1290
n »
D= OF—= Q
—rT——— | . = g ON GORUNUS Pigirme Alani (m?) 1,44 2,88 4,2
- ; d b - " Front View
EI el *': I O m EI el “": l + ron 1w Kat Sayisi 1 2 3
Z ar £ — Firin i¢ Genisligi (mm) 1200
o le—. ¢ Genis
Firin i¢ Derinligi (mm) 1200
g . Kat Girig Yiiksekligi(mm) 190
Z}— zEMIN/FLOOR
Geniglik - A (mm) 1712
o
=
’ Derinlik - B (mm) 1811
fie —DUVAR/WALL
4
400 0 c Yiikseklik - C (mm) 1778 2152 2437
100
Derinlik - D (mm) 2214
Max. Yiikseklik - E (mm 1856 2230 2515
@ MONTAJ BOSLUKLARI S
B | ;
7 Installation Gaps Firin Agirhg1 (kg) 789 1282 1775
* 8 Kat lava Kapasitesi
- 400x300 / 400x600 [/ 450x350 /| 600x800 12/6/8/2 24 /12/16 /4 36/18/24 /6
(mm)
Ekmek gikarma Elektrik Giicui (kw) 2,8 5.6 8.4
tezgahi
Bread Unloading Table Elektrik Baélant|5| P +N + PE
Kontrol Sistemi Dijital
PERSPEKTIF GORUNUS UsT GORUNUS . )
- -_— Enerji Kaynaklari Dogalgaz

Perspective View Top View
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MODEL GSTONE GSTONE GSTONE
120X200X1 120X200X2 120X200X3
720

Kapasite(Ekmek Adedi [ 8 saat)
Pisirme Alani (m?)

Kat Sayisi

Firin i¢ Genigligi (mm)

Firin i¢ Derinligi (mm)

Kat Giris Yiiksekligi(mm)
Geniglik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Derinlik - D (mm)

Max. Yiikseklik - E (mm)

Firin Agirhgi (kg)

Kat Tava Kapasitesi

400x300 / 400x600 / 450x350 | 600x800
(mm)

Elektrik Giicii (kw)

Elektrik Baglantisi

Kontrol Sistemi

Enerji Kaynaklari

1440 2160
2,47 4,94 7,41
1 2 3
1200
2060
190
1712
2667
1778 2152 2437
3069
1856 2230 2514
1129 1834 2539
20/10/14 /4 40/20/28/8 60/30/42/12
2,8 5.6 8.4
P+ N+ PE
Dijital
Dodalgaz
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Ev Tipi Tag Tabanl Elektrikli Firn
Home Stone Deck Electric Oven

**BONA Ev Tipi Tag Tabanh Elektrikli Firnn**, ev ortaminda profesyonel pisirme deneyimi
sunmak Uzere tasarlanmistir. Geleneksel tas tabanl pisirme teknolojisi sayesinde ekmek,
pizza ve unlu mamullerde dengeli pisirme ve Ustln lezzet elde edilmesini saglar.

Kompakt ve ergonomik tasarimiyla tezgadh ustl kullanima uygun olan BONA, kiguk
boyutlarina ragmen giiclii pisirme performansi sunar. Ozel tas tabani ve **230V** calisma
sistemine uygun rezistans yapisi, homojen isi dagilimi saglayarak verimli ve dengeli bir pisirme
ortami olusturur.

Kolay doldurulabilen mobil su deposu sayesinde ek bir tesisata ihtiya¢ duyulmadan buhar
destegdi saglanir. Bdylece uruinlerde ideal kabuk yapisi ve profesyonel pisirme kalitesi elde
edilir.

**BONA**, modern tasarimi, pratik kullanimi ve profesyonel performansiyla ev mutfaklarinda
kaliteli ve keyifli bir pisirme deneyimi sunar.

FiMAK

Firin ve Gastronomi Makinalari

**BONA Home Stone Deck Electric Oven** is designed to deliver a professional baking
experience in the comfort of your home. Thanks to its traditional stone-deck baking
technology, it provides even baking and exceptional flavor for bread, pizza, and other baked
goods.

With its compact and ergonomic design, BONA is ideal for countertop use while delivering
powerful baking performance despite its compact size. Its specially designed stone deck and
**230V-compatible heating system** ensure homogeneous heat distribution for efficient
and consistent baking.

The easy-to-fill mobile water tank provides steam support without requiring additional
plumbing. This helps achieve an ideal crust and professional baking quality.

With its modern design, practical operation, and professional performance, **BONA** delivers
a high-quality and enjoyable baking experience for home kitchens.
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Top View
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PERSPEKTIF GORUNUS
Perspective View

Kontrol Sistemi

Enerji Kaynaklar

YAN GORUNUS
Side View
B
Eiii Pisirme Alani (m?) 0,36
1
Firin i¢ Genisligi (mm) 505
Firin i¢ Derinligi (mm) 700
D Kat Girig Yiiksekligi(mm) 175
Geniglik - A (mm) 710
TEMIZ SUDOLUM DEPOSU Derinlik - B (mm) 1035
Clean Water Filling Tank
Yiikseklik - C (mm) 515
Max. Derinlik - D (mm) 1110
Max. Sicaklik (C°) 280
Firin Agirhgi (kg) 127
Elektrik Giicii (kw) 5,3

Dijital - Dokunmatik

Elektrik
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Hizmi? Evetonunisi!

Pizza ustalari igin 6zel olarak Cretildli.
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MONDO
cup

Gas Pizza Oven
Gazlh Pizza Finni

Bu finn, 4,3" dokunmatik rezistif kontrol paneli sayesinde kullanimi kolaylastirirken, tas tabani
ile homojen pisirme sunarak mikemmel pizza deneyimi sagliyor. Ayarlanabilir alev boyu ve
sag-sol bagimsiz yanma 6zelligiyle esneklik sunarken, kabin icindeki acik alev ve tutsileme
sistemiyle odun atesinde pisirme hissini yasatiyor.

Sadece 90 saniyede italyan usulii pizza pisirebilen bu hizli firin, dogalgaz ve LPG uyumlu olup
220 volt eneriji ile ¢aligiyor. 450 dereceye kadar ¢gikan maksimum sicaklidi ve genis pisirme
taslyla hem profesyonel hem de verimli bir ¢6zim sunuyor. Ayrica bacasiz davlumbaz altinda
da rahatlikla kullanilabilmesi, isletmenize kolaylik sagliyor.

FiMAK

Firin ve Gastronomi Makinalari

= MJONDO
*=cup
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This oven, with its 4.3" resistive touch control panel, simplifies usage while delivering a perfect
pizza experience through its stone base that ensures even cooking. Offering flexibility with
adjustable flame height and independent left-right burning features, it recreates the feeling of
wood-fired cooking with an open flame and smoking system inside the chamber.

This fast oven, capable of baking Italian-style pizza in just 90 seconds, is compatible with
natural gas and LPG and operates on 220-volt power. With a maximum temperature of up
to 450 degrees and a large baking stone, it offers both professional and efficient solutions.
Additionally, its ability to be used under a chimneyless hood provides convenience for your
business.
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MODEL MONDO CUP

Kapasite(Pizza Adedi [ 1 saat) 30 - 40
PERSPEKTIF GORUNUS ON GORUNUS YAN GORUNUS ON GORUNUS Pigirme Alani (m?) 0,45
Perspective View Front View Side View Front View . =
Firin I¢ Genisligi (mm) 660 :
Firin ig Derinligi 8
7 TAVAN/CEILING irin I¢ Derinligi (mm) 680
DAVLUMBAZ .
Genisglik - A (mm) 1083
B
| ” Derinlik - B (mm) 1157
| Yiikseklik - C [ D (mm)
O L Set Ustii [ Sehpali JuG L
JIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII "‘ %4 N Davlumbaz Alti Min. Galigma Yiiksekligi - E 2050
N v (mm)
Py p=|
—_— | — L 0 w L Min. Tavan Yiiksekligi - F (mm) 2250
Firin Agirhgi (kg) 220
Set Ustii / Sehpali
Elektrik Giicii (kw) 0,5
i g Max. Sicaklik (°C) 450
" -
4 ZEMIN/FLOOR Elektrik Baglantisi P+N+E i
4
Kontrol Sistemi Dokunmatik k4
k
Eneriji Kaynaklari Dogalgaz k
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Elektrikli Pizza Firni
Electric Pizza Oven

Mondo Pizza finnlari, 4.3 ing renkli dokunmatik rezistif kontrol paneli sayesinde firininizi
kolayca kullanmanizi saglar. Kolay degistirilebilir pisirme suresi ve derece kontroll ile hizli
seklide ayar yapilabilmektedir. Homojen pisirme saglayan yuksek kaliteli tag tabani sayesinde,
Urdnlerinizi ayni kalitede pisirmenize olanak saglar. 4 adet 33 cm pizza kapasitesine sahip
pizza firini, 2 katl olarak Ust Uste ¢aligabilme 6zellidi ile de isletmelere ¢oklu Uretim segenegdi
sunar. Dogalgazli veya elektrikli olarak Uretilebilmektedir.

FiMAK

Firin ve Gastronomi Makinalari

**Mondo Pizza Ovens** are designed for easy and efficient operation with a 4.3-inch color
resistive touchscreen control panel. Cooking time and temperature can be adjusted quickly
and easily, providing practical control during operation.

The high-quality stone deck ensures homogeneous heat distribution, allowing pizzas to be
baked evenly and consistently. With a capacity of **four 33 cm pizzas**, the oven can also
be stacked up to **two units**, providing businesses with greater production capacity and
flexibility.

Mondo Pizza Ovens are available in both **natural gas and electric** versions.
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Bakery and Gastronomy Machines

MODEL MONDO E X1 MONDO E X 2 MODEL MONDO G X1 MONDO G X 2
ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS Caoacit(Pisss Adedi /1 sant o B
Front View Side View Front View Side View v | TAVAN/CEILING Kapasite(Pizza Adedi/ 1 saat) 36 72 apasite(Pizza Adedi/ 1 saat)
Daviumbaz . .
Extractor Hood Pisirme Alani (m?) 0,5 1 Pigirme Alani (m?) 0,45 0,9
D
Kat Sayisi 1 2 Kat Sayisi 1 2
. Firin ig Genisligi | Derinligi 688/670
D Firin I¢ Genisligi / Derinligi (mm) 720/720 rin I¢ Genisligi [ Derinligi (mm) /
L L . Kat Girig Yiiksekligi(mm) 150
— ] 1——,—. Kat Girig Yiiksekligi(mm) 150
™ Geniglik - A (mm) 1080
" - (13 ulJ Geniglik - A (mm) 1060
Derinlik - B (mm) 1000
A B Derinlik - B (mm) 1000
A Yiikseklik - C / F (mm)
B Yiikseklik - C | F (mm) 280 11330 060 /1730 Set Ustii / Sehpali 540/1290 1080/1830
Set Ustii / Sehpali / /
ZEMIN/FLOOR Max. Derinlik - D (mm) 1070
d Max. Derinlik - D (mm) 1070 Max. Yiikseklik - E (mm)
.. v e ;YU ' 1070 /1820 1605/ 2355
ON GORUNUS Max. Yiikseklik - E (mm) Set Ustii / Sehpal
NS Set Ustii / Sehpali 500/1340 940/1810 Davlumbaz Alti Min. Galisma Yiiksekligi - G
Front View (mm) 0 1800 2200
Davlumbaz Alti Min. Galisma Yiiksekligi - G 1650 2100
}——TAVAN/CEILING (mm) Min. Tavan Yiiksekligi - H (mm) 1800 2300
t Usti hpal
Daviumbaz Min. Tavan Yiiksekligi - H (mm) Set Ustii/ Sehpali
Extractor Hood Set Ustii / Sehpali 2000 2300 Firn Agirligi (kg) 194 284
. Set Ustii [ Sehpali
F|r|n“Ag|rI|§| (kg) 160 320
Set Ustii [ Sehpali Elektrik Giicii (kw) 0,1 0.2
Elektrik Giicii (kw) 5,3 10.6 Max. Sicaklik (°C) 400
i i LERGETE L)) 400 ort. Elektrik Tiiketimi 2.74 5.48
PIZZA MONDO -G PIZZA MONDO -E ’ ’ :
PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS Elektrik Baglantisi 8P +NPE Elektrik Baglantisi P+ NPE
Perspective View Perspective View - ZEMIN/FLOOR Kontrol Sistemi Dokunmatik Kontrol Sistemi Dokunmatik
Enerji Kaynaklari Elektrik Enerji Kaynaklari Dogalgaz
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Pizza Finni - Pizza Oven

Mondo Pizza finnlari, 4.3 ing renkli dokunmatik rezistif kontrol paneli sayesinde firininizi
kolayca kullanmanizi saglar. Kolay degistirilebilir pisirme suresi ve derece kontroll ile hizli
seklide ayar yapilabilmektedir. Homojen pisirme saglayan yuksek kaliteli tag tabani sayesinde,
Urdnlerinizi ayni kalitede pisirmenize olanak saglar. 4 adet 33 cm pizza kapasitesine sahip
pizza firini, 2 katl olarak Ust Uste ¢aligabilme 6zellidi ile de isletmelere ¢oklu Uretim segenegdi
sunar. Dogalgazli veya elektrikli olarak Uretilebilmektedir.

FiMAK

Firin ve Gastronomi Makinalari

**Mondo Pizza Ovens** feature a 4.3-inch color resistive touchscreen control panel for easy
and intuitive operation. Cooking time and temperature can be adjusted quickly and easily,
providing precise control throughout the baking process.

The high-quality stone deck ensures homogeneous heat distribution, delivering consistent
and evenly baked pizzas. With a capacity of **four 33 cm pizzas**, Mondo Pizza Ovens can
also be stacked up to **two units**, offering businesses increased production capacity and
flexibility.

Mondo Pizza Ovens are available in both **natural gas and electric** models.
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Bakery and Gastronomy Machines

ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS
Front View Side View Front View Side View
B
A
-Tr Kapasite(Pizza Adedi/ 1 saat) 60 30
I g
= ] : D — = O Geniglik - A (mm) 1420 855
A B Derinlik - B (mm) 2550 1540
Yiikseklik - C (mm) 660 430
Sehpali Yiikseklik - D (mm) 1200 -
Bant Genigligi (mm) 810 440
Bant Uzunlugu (mm) 1850 1170
Firin Agirhgi (kg) 380 110
Elektrik Giicii (kw) 18,5 1 8
Pisirme Sicakhgi (°C) 350 350 350
Elektrik Baglantisi 3P + N PE P + N PE 3P + N PE
Kontrol Sistemi Dokunmatik
Enerji Kaynaklari Elektrik Dodalgaz Elektrik
PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS
Perspective View Perspective View
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Manual Oven Loading
Manuel Firn Yukleme

Yikleme ve bosaltma islemi manuel yapiimaktadir. Pasa ana sase aliminyumdan tretilmigtir.
400 °C dayanikli ve gidaya uygunluk sertifikall pasa banti kullaniimaktadir. Pasa arabasi tek
seferde firnin igerisine 250 gr ekmekten 9 adet, 100 gr ekmekten 20 adet yiklemektedir.

55 cm pasa genigligine, 118 cm pasa uzunluguna sahiptir. Makinenin genisligi 210 cm,
uzunlugu 300 cm, yiiksekligi 2 kath 208 cm [ 3 kath 231 cm [ 4 kath 264 cm'dir. Makine agirlig
2 kath 408 kg / 3 kath 418 kg [ 4 kath 430 kg adiriga sahiptir.

FiMAK

Firin ve Gastronomi Makinalari

The loading and unloading process is manual. The main chassis of the rack is made of
aluminum. A 400 °C resistant and food-grade certified rack belt is used. The rack cart can
load 9 pieces of 2509 bread or 20 pieces of 100g bread at once into the oven.

It has a rack width of 55 cm and a rack length of 118 cm. The machine's width is 210 cm,
length is 300 cm, and its height is 208 cm for a 2-deck, 231 cm for a 3-deck, and 264 cm
for a 4-deck. The machine weighs 408 kg for a 2-deck, 418 kg for a 3-deck, and 430 kg for
a 4-deck.
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Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

|

MODEL 120X80 120X120 120X200
1,7 2,16 1,45

& — | R SRS SR PASA ALANI (m?)
I [ =l PASA GENISLIH (mm) n2s 2630
PASA UZUNLUGU (mm) 1515 1920 550
GENIiSLIK (A) (mm) 1930 1970 2045
[ 1 DERINLIK (B) (mm) 2760 3240 3730
A B 2 KAT MODELLERI 2/3/4 2/3/4 2/3/4
KONTROL SiSTEMi MANUEL MANUEL MANUEL
ON GORUNUS YAN GORUNUS PERSPEKTIF GORUNUS
Front View Side View Perspective View
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PRIME

Manual Oven Loading
Manuel Firn Yukleme

bilgi i¢in QR kodu taratin!

Scan the QR code for detailed
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Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

MODEL PORTER PRIME
ESTONE - GSTONE -
Uyumlu Firin Serileri PIHESTO(BORULU FIRIN) -
MATADOR

Pasa Geniglikleri (mm) 60 -90-180
Elektrik Giicii (kw) 4,6
Elektrik Baglantisi 3P + N+ PE
Kontrol Sistemi TOUCHPANEL

ON GORUNUS YAN GORUNUS PERSPEKTIF GORUNUS
Front View Side View Perspective View
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Manual Oven Loading
Manuel Firnn Yukleme

*“*FiMAK Mayalandirma Dolaplari**, 12,16 ve 20 adet **40x60 cm tepsi** kapasitesi secenekleriyle
farkli Uretim ihtiyaclarina uygun élcullerde Uretilmektedir. Korto maya odasi, gastronomik kivet
kullanimina uygun olarak da tasarlanabilmektedir.

Dolaplarin i¢ ve dis yuzeyleri tamamen **AlSI 304 kalite paslanmaz gelikten** imal edilerek
dayanikli ve uzun omurla kullanim sunar. Kontrol paneli, fermente edilecek uUrlnlerin sicaklik ve
buhar seviyelerinin hassas sekilde ayarlanmasini saglarken, zamanlama 6zellidi trdnlerin istenilen
surede hazir hale getirilmesine olanak tanir.

Buhar ureticisi ve 0zel rezistans sistemi sayesinde Urunler, ihtiyag dogrultusunda farkl oranlarda
**buhar ve 1s1** kullanilarak mayalandirilabilir. Basit ve kullanimi kolay kumanda paneli, uzman
olmayan personelin dahi sistemi rahatlikla kullanabilmesini saglar. Dayanikh tus takimi ise uzun
sureli ve gtvenilir kullanim sunar.

FiMAK

Firin ve Gastronomi Makinalari

*FiIMAK Proving Cabinets** are available in different sizes with capacities of **12, 16, and
20 trays (40x60 cm)** to meet various production requirements. The Korto proving chamber
can also be manufactured to accommodate gastronomic containers.

The interior and exterior surfaces of the cabinets are made entirely of **AISI 304 stainless
steel**, providing durable and long-lasting operation. The control panel allows precise
adjustment of temperature and steam levels for fermenting products, while the timer function
ensures products are ready within the desired time.

Thanks to the steam generator and specially designed heating elements, products can be
proofed using different levels of **steam and heat** according to production requirements.
The simple and user-friendly control panel allows even non-specialized personnel to operate
the system easily, while the durable keypad ensures reliable and long-term use.
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KORTO MD FMD 16 FMD 16 (Rafh)
ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS ON GORUNUS YAN GORUNUS MONTAJ BOSLUKLARI
Front View Side View Front View Side View Front View Side View Installation Gaps
00 s 1 T2 2L //////*
4 £ LN =3 [ Mayalandlrma Alani m? 3,84 2,88
- ¢!
—— = D Tepsi Sayisi (adet) 16 12
s 0 - O L
(6] D Tepsi Ebati (mm) 400 x 600
- _"'7. | . ‘ 1 Genislik (A) (mm) 1020 820 790
A B F-j & i o ) = »
A B Z 777 Derinlik (B) (mm) 990 840 950
A D ZEMIN/FLOOR

50 Yiikseklik (C) (mm) 1690 1800 990

Maksimum Sicaklik (°C) 90

DUVAR/WALL

Nem (%Rh) 70

Elektrik Gucii (kw) 6,5 3,5
N\
Maya Odasi Agirligi (kg) 195 240 110
\J ™ Elektrik Baglantisi 3P + N+ PE
: PR . O . b e Kontrol Sistemi Dijital
PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS PERSPEKTIF GORUNUS Tezgah
Perspective View Perspective View Perspective View Counter " )
Enerji Kaynaklari Elektrik
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Mayalandirma ve Nemlendirme Cihazi
Proving and Humidification Unit

Mayalandirma ve Nemlendirme Cihazi, kaliteli ve standart ekmek Uretiminin en 6nemli
asamalarindan biri olan mayalanma sirecini ideal kosullarda gergeklestirmek amaciyla
tasarlanmistir. Mayalandirma odalarinda homojen isi ve nem dagilimi saglayarak hamurun
dengeli ve kontrolli sekilde mayalanmasina yardimei olur.

Cihaz, ortam icerisinde esit seviyede buhar ve sicaklik Uretimi gerceklestirerek Uretim
kalitesinin korunmasini saglar. Uzerinde bulunan termostat ve higrostat (nem élger) sistemi
sayesinde oda sicakliyi ve nem orani istenilen degerlerde otomatik olarak kontrol altinda
tutulur. Béylece farkl Gretim kosullarinda stabil ve verimli galisma performansi elde edilir.

Tum gévde ve ekipmanlar paslanmaz ¢elik sacdan uretilmis olup hijyenik, dayanikli ve uzun
Omurld kullanim sunar. Buhar ve 1sly1 kendi buinyesinde ureten sistem, gii¢li fan destegi ile
olusturdugu sicak ve nemli havayi oda igerisine homojen sekilde dagitr.

Mayalandirma ve Nemlendirme Cihazi; firinlar, pastaneler ve endustriyel Uretim tesislerinde
yuksek kaliteli tretim, kontrolli mayalanma ve Urtin standardi saglamak igin profesyonel bir
¢6zUm sunmaktadir.

FiMAK

Firin ve Gastronomi Makinalari

**FIMAK Proving and Humidification Unit** is designed to provide ideal conditions for the
fermentation process, one of the most important stages in achieving consistent, high-quality
bread production. It ensures homogeneous heat and humidity distribution within proving
rooms, allowing dough to ferment in a balanced and controlled environment.

The unit generates consistent levels of steam and heat throughout the room, helping
maintain production quality. Its built-in **thermostat and hygrostat (humidity controller)**
automatically regulate temperature and humidity to the desired levels, providing stable and
efficient operation under different production conditions.

The entire body and components are manufactured from **stainless steel**, offering hygienic,
durable, and long-lasting operation. The system generates heat and steam internally and, with
the support of a powerful fan, distributes warm and humid air evenly throughout the room.

The **FIMAK Proving and Humidification Unit** provides a professional solution for bakeries,
pastry shops, and industrial production facilities, ensuring controlled fermentation, consistent
product quality, and reliable production performance.
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ON GORUNUS YAN GORUNUS PERSPEKTIF GORUNUS
Front View Side View Perspective View
A
%
o§§§§§
o » /

o g . MODEL

Nem Araligi (%)
()
Isitma Araligi (°C) 0-40
s Kapasite (m?) 10
o

Makine Boyutlari AxBxC (mm) 450x175x1680
Elektrik Giicii (kw) 6,5
Makine Agirhigi (kg) 49

O ﬁ @ Su Girisi (ing) 1/2

/ Elektrik Baglantisi 3P+ N+ PE
Kontrol Sistemi Dijital
- %
4 ~ B v -3
A B
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Tekerlekli Tava Arabalari
Wheeled Tray Trolleys

FIMAK Tava Arabalari, 40x60, 60x80, 60x90, 75x104 ve 80x100 cm oOlcilerindeki tavalar igin,
finnlara uygun boyutlarda profil ve kizak saclarindan Uretilmektedir. Her yone hareket edebilen
doékim tekerlekleri sayesinde kolay ve guvenli tagima imkani sunar.

Modeline bagl olarak 11-15 veya 14-18 tava kapasitesine sahip olan tava arabalarinda, iki kizak
arasindaki mesafe sira diizenine gére 90-135 mm arasinda degismektedir.

Tamami AIS| 304 kalite paslanmaz celikten Uretilen FIMAK Tava Arabalari, 6zel punta kaynak
teknolojisi sayesinde dayanikli ve uzun 6murlii kullanim sunar. Profesyonel tiretim kosullarina uygun
olarak tasarlanan tava arabalari, yillar boyunca deforme olmadan giivenilir sekilde kullanilimak tGzere
FIMAK giivencesiyle tretilmektedir.

FiMAK

Firin ve Gastronomi Makinalari

FIMAK Tray Trolleys are manufactured from profiles and guide rails in dimensions suitable for
ovens and compatible with trays measuring 40x60, 60x80, 60x90, 75x104, and 80x100
cm. Their heavy-duty castors, which allow movement in all directions, provide easy and safe
handling.

Depending on the model, the tray trolleys have a capacity of 11-15 or 14-18 trays. The
distance between the rails varies from 90 to 135 mm, depending on the tray configuration.

Made entirely of AlSI 304 stainless steel, FIMAK Tray Trolleys offer durability and long-lasting
performance. Manufactured using special spot-welding technology, they are designed
to withstand demanding professional production environments and provide reliable,
deformation-resistant use for years.
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Automatic Spiral Mixer I

SPM 40, SPM 100, SPM 200 ve SPM 250 Otomatik Spiral Mikser modelleri; ylksek performans,
dayanikllik ve kullanim kolayligini bir araya getirerek profesyonel isletmelerin ihtiyaglarina uygun
sekilde tasarlanmigtir. Guiglii motor yapisi ve gelismis yogurma sistemi sayesinde hamuru kisa strede
homojen kivama getirerek zamandan ve is gliciinden tasarruf saglar.

Dijital kontrol paneli sayesinde kullanici dostu ve hijyenik bir kullanim sunan makineler, yogurma
stiresinin anlik olarak takip edilmesine olanak tanir. Su litreleme sistemi sayesinde hamurda
kullanilacak su miktari hassas sekilde kontrol edilerek standart ve kaliteli Gretim elde edilir.

Paslanmaz celikten Uretilen kazan, spiral ve bicak sistemi; uzun émurla kullanim, dayaniklilk ve
hijyen standartlarini en Ust seviyeye tasir. Otomatik ve manuel kullanim segenekleri ile farkli Gretim
ihtiyaglarina uyum saglayan SPM serisi, ayarlanabilir yogurma sureleri sayesinde istenilen hamur
kivaminin kolaylikla elde edilmesini saglar.

Cift devirli motor sistemi sayesinde iki farkli hizda calisma imkani sunan makineler, yiksek
performansiyla Uretim sureglerine verimlilik kazandirir. Acil durdurma sistemi ve gtivenlik korumali
kazan kapag ile kullanici guvenligi 6n planda tutulmustur. Tekerlekli yapisi sayesinde isletme
icerisinde kolayca taginabilir ve pratik kullanim avantaji sunar.

Profesyonel tretim stregleri igin gelistirilen SPM Serisi Spiral Mikserler; firinlar, pastaneler, restoranlar
ve endustriyel mutfaklar igin gtvenilir, verimli ve uzun 6murli ¢éziimler sunmaktadir.

**SPM 40, SPM 100, SPM 200, and SPM 250 Automatic Spiral Mixer** models are designed to meet the needs
of professional businesses by combining high performance, durability, and ease of use. With their powerful
motors and advanced kneading systems, they bring dough to a homogeneous consistency in a short time, saving
both time and labor.

The user-friendly digital control panel provides hygienic and practical operation while allowing the kneading time
to be monitored in real time. The water dosing system enables precise control of the amount of water added to
the dough, ensuring consistent and high-quality production.

The **stainless steel bowl, spiral, and knife system** provide excellent durability, long-lasting performance, and
high hygiene standards. With both automatic and manual operating modes, the SPM Series adapts to different
production requirements. Adjustable kneading times also allow the desired dough consistency to be achieved
easily.

Thanks to the **two-speed motor system** the mixers can operate at two different speeds, delivering high
performance and greater efficiency throughout the production process. User safety is prioritized with an
emergency stop system and a safety-protected bowl cover. Their wheeled design allows easy movement within
the production area, providing additional convenience.

Developed for professional production environments, **SPM Series Spiral Mixers** offer reliable, efficient, and
long-lasting solutions for bakeries, pastry shops, restaurants, and industrial kitchens.
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ON GORUNUS YAN GORUNUS

UST GORUNUS

PERSPEKTIF GéRUNﬂs
Perspective View

5 |
g

" Belirtilen gramaj degerleri %40 sivi oranina gére hesaplanmistir. Kullanilan hamur

ve un gesidine gore degerlerde farklilik olusabilir. Baklava, yufka ve benzeri sert
hamurlarda, makine performansi ve uzun dmarli kullanim i¢in cihazin %40
kapasite oraninda kullanilmasi tavsiye edilir.

The specified weight values are calculated based on a 40% liquid ratio. Actual
values may vary depending on the type of dough and flour used. For stiff doughs
such as baklava and yufka, operating the machine at 40% of its capacity is
recommended to ensure optimal performance and long service life.

MODEL

Hamur Kapasitesi (kg)

Un Kapasitesi (kg)

Min. Hamur Yogurma Kapasitesi (kg)
Kazan Olgiileri @ x h (mm) (D x E)
Genislik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Spiral Dondiirme Motor Giicii ve Devri (kw -
dev/dk)

Spiral Doniis Hizi (dev/dk)

Kazan Dondiirme Motor Giicii ve Devri (Kw -
dev/dk)

Kazan Doniis Hizi (dev/dk)
Makine Agirhgi

Elektrik Baglantisi

Elektrik Giicii (kw)

Kontrol Sistemi

SPM 100
40 100
25 62,5
4 10

534 x 337 705x432
560 725
1025 1240
1085 1435

3 /1.5kw-714/1435dev/ 5.5/3.5kw-700/1400 dev
dk / dk
105 - 210

1.1 kw [/ 940 dev [ dk

324 580

4.1 7

1.5 kw /950 dev / dk

15

3P+ N+ PE

Manuel veya Dijital

SPM 200

200

125

20

906 x 492

930

1505

1545

FiMAK
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SPM 250

250

150

25

1004 x 492

1110

1655

1475

12/ 8 kw - 715/1440 dev [ dk

754

950

—
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Automatic Spiral Mixer with Mobile Bowl

**FIMAK Mobil Kazanli Otomatik Spiral Mikser**, yiiksek performans, esnek kullanim ve profesyonel tretim
ihtiyaglari g6z 6niinde bulundurularak gelistiriimistir. GUglu yogurma sistemi sayesinde hamuru kisa strede
ideal kivama getirirken, farkli tGretim kapasitelerine kolaylikla uyum saglar.

Paslanmaz geliktenuijretilen **kazan, spiral ve bigak sistemi**; hijyenik kullanim, dayaniklilik ve uzun émurli
performans sunar. Ozel tasarimi sayesinde dusuk gramaijli unlarla da yiksek verimle ¢alisarak farkl hamur
gesitlerinde Ustlin yogurma performansi saglar.

Otomatik ve manuel kullanim segenekleri sunan sistemde yogurma sureleri tretim ihtiyacina gére kolayca
ayarlanabilir. **Kayis-kasnak tahrik sistemi ve ¢ift devirli motor yapisi**, iki farkli hizda galisma imkani
sag@layarak farkli hamur tiplerine uygun yogurma performansi sunar.

Acil durdurma sistemi ve giivenlik korumall kazan kapag ile kullanici guivenligi én planda tutulmustur.
Mikserin 6ne ¢ikan 6zelliklerinden biri olan **bagimsiz hareket edebilen mobil kazan sistemi**, yogurma
islemi tamamlanan kazanin kolayca istenilen alana taginmasina olanak tanir. Yedek kazan kullanimi
sayesinde Uretim suregleri kesintiye ugramadan surdurulebilir.

Mobil kazan sistemi, **otomatik kaldirma ve devirme makineleriyle** tam uyumlu caligarak Uretim
sureglerinde hiz, verimlilik ve is glicl tasarrufu saglar.

**FIMAK Mobil Kazanli Otomatik Spiral Mikser**: enduistriyel tretim yapan firinlar, pastaneler ve biiyik
Olcekli isletmeler icin gtivenilir, verimli ve profesyonel bir ¢6zimddr.

FiMAK

Firin ve Gastronomi Makinalari

**FIMAK Automatic Spiral Mixer with Mobile Bow!** is designed to meet professional production requirements
by combining high performance and flexible operation. Its powerful kneading system quickly brings dough to the
ideal consistency while adapting easily to different production capacities.

The **stainless steel bowl, spiral, and knife system** provide hygienic operation, durability, and long-lasting
performance. Thanks to its specially designed system, the mixer also delivers high efficiency when working with
low flour quantities, providing excellent kneading performance for different types of dough.

The system offers both **automatic and manual operating modes**, with adjustable kneading times to suit
different production requirements. Its **belt-and-pulley drive system and two-speed motor** provide two
different operating speeds, allowing optimized kneading performance for various dough types.

User safety is prioritized with an emergency stop system and a safety-protected bowl cover. One of the key
features of the mixer is its **independently movable mobile bow!** which allows the bowl to be easily transported
to the desired area after kneading. The use of a spare bowl also enables continuous production without
interruptions.

The mobile bowl system is fully compatible with **automatic bowl lifting and tipping machines**, improving
production speed, efficiency, and labor savings.

**FIMAK Automatic Spiral Mixer with Mobile Bowl** is a reliable, efficient, and professional solution for bakeries,
pastry shops, and large-scale industrial production facilities.
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Belirtilen gramaj degerleri %40 sivi oranina gore hesaplanmistir. Kullanilan
hamur ve un gesidine gore degerlerde farklilik olusabilir. Baklava, yufka ve
benzeri sert hamurlarda, makine performansi ve uzun émdarld kullanim igin
cihazin %40 kapasite oraninda kullaniimasi tavsiye edilir.

The specified weight values are calculated based on a 40% liquid ratio.
Actual values may vary depending on the type of dough and flour used.
For stiff doughs such as baklava and yufka, operating the machine at 40%
of its capacity is recommended to ensure optimal performance and long
service life.

www.fimakmakina.com:tr
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PERSPEKTIF GORUNUS
Perspective View

MODEL

Hamur Kapasitesi (kg)

Un Kapasitesi (kg)

Min. Hamur Yogurma Kapasitesi (kg)
Kazan Olgiileri @ x h (mm) (D x E)
Geniglik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Spiral Dondiirme Motor Giicii ve Devri (kw -
dev/dk)

Spiral Doniis Hizi (dev/dk)

Kazan Dondiirme Motor Giicii ve Devri (Kw -
dev/dk)

Kazan Doniis Hizi (dev/dk)
Makine Agirhigi

Elektrik Baglantisi

Elektrik Giicii (kw)

Kontrol Sistemi

SPM 100M

100

62,5

10

705x432

900

1830

1285

5.5/3.5kw-700 /1400 dev
/ dk

105 - 210

924

8,1

FiMAK

Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

SPM 200M SPM 250M
200 250
125 150
20 25

906 x 492 1004 x 492
1075 1145
2000 2000
1405 1440

12/ 8 kw - 715 / 1440 dev / dk

100 - 200

1.5kw /710 dev [ dk

15

1224 1286

3P+ N+E

14,6

Manuel
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Automatic Tilting Lift Machine

FKD Otomatik Kaldirma ve Devirme Makinasi, FIMAK mobil kazanli otomatik spiral mikser
sistemleri ile tam uyumlu calisacak sekilde gelistirilmistir. Uretim stirecini hizlandiran ve
is glclinUd minimuma indiren yapisi sayesinde endustriyel hamur Uretiminde maksimum
verimlilik saglar.

Mobil mikserde hazirlanan hamur, hareketli kazan sistemi sayesinde higbir manuelmidahaleye
ihtiya¢ duyulmadan guvenli ve hijyenik sekilde kesme makinesine aktarilir. Boylece Uretim
sureci hizlanirken Griin standardi korunur ve seri Uretimde yliksek kapasite elde edilir.

Guglu kaldirma ve kontrolli devirme mekanizmasi sayesinde agir hamurlarin transferi
kolaylikla gerceklestirilirken, operatér giivenligi ve kullanim konforu 6n planda tutulmustur.
Saglam goévde yapisi ve endustriyel kullanima uygun tasarimi ile uzun émurli ve guvenilir
calisma performansi sunar.

FKD Otomatik Kaldirma ve Devirme Makinasi; modern tretim hatlariigin hijyen, hiz ve verimliligi
bir araya getirerek firinlar, pastaneler ve yiiksek kapasiteli Uretim tesisleri icin profesyonel
¢6zumler sunmaktadir.

**FKD Automatic Lifting and Tipping Machine** is designed to operate fully compatible with
FIMAK automatic spiral mixer systems with mobile bowls. Its efficient design accelerates
the production process and minimizes labor requirements, providing maximum efficiency in
industrial dough production.

The dough prepared in the mobile mixer is transferred safely and hygienically to the
dough divider through the mobile bowl system, without requiring manual intervention.
This accelerates production, maintains product consistency, and enables high-capacity
continuous production.

Thanks to its powerful lifting and controlled tipping mechanism, even heavy dough loads can
be transferred easily and safely. Operator safety and ease of use are prioritized, while its robust
construction and industrial-grade design ensure reliable and long-lasting performance.

The **FKD Automatic Lifting and Tipping Machine** combines hygiene, speed, and efficiency
for modern production lines, offering a professional solution for bakeries, pastry shops, and
high-capacity production facilities.

-
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MODEL FKD 200 FKD 250
Hamur Kapasitesi (kg) 200 250
Kaldirma Kapasitesi (kg) 600
Genislik - A (mm) 1140
Derinlik - B (mm) 2000
Yiikseklik - C (mm) 2675
E
[ 9 Hamur Dokme Yiiksekligi - D (mm) 1760
| BE
o Max. Yiikseklik - E (mm) 3300
) - Makine Agirhg (kg) 580
I .
Elektrik Giicii (kw) 1,65
’-W H ] Elektrik Baglantisi 3P+N+E
, A | i
B Hamur Dokme Agisi (derece) 30 "
Mobil Araba (kazan) Yiikselme Mesafesi Belirtilen gramaj degerleri %40 sivi oranina gére hesaplanmistir. Kullanilan
ON GORUNUS YAN GORUNUS SILINDIR ACIK GORL"JNUS» PERSPEKTIF GORUNUS (Strok) - S (mm) 550 (Kaldirma ) / 450 ( Devirme) hamur.ve un cesidine gére d.egerlerde farkliik 0|u§abl|lf. B"alilava, yufka. ve
# W Cviinder O Vi P —V benzeri sert hamurlarda, makine performansi ve uzun émurli kullanim igin
ront View ice View yinaerpen view erspective View Yiikselme Hizi (mmj/dk) 1000 cihazin %40 kapasite oraninda kullanilmasi tavsiye edilir.
The specified weight values are calculated based on a 40% liquid ratio. Actual
Kaldirma Sistemi Hidrolik Sistem values may vary depending on the type of dough and flour used. For stiff doughs
such as baklava and yufka, operating the machine at 40% of its capacity is
Kontrol Sistemi Manuel recommended to ensure optimal performance and long service life.

-
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SPIRALMDER FIM

Lifting & Tipping Machine

FIMAK KDM 200, yiiksek kapasiteli hamur Gretimi icin tasarlanmis profesyonel bir yogurma The FIMAK KDM 200 is a professional mixing solution designed for high-capacity dough
¢ozUimidur. Gugli yogurma sistemi ve otomatik devirme mekanizmasi sayesinde hamurun production. Its powerful mixing system and automatic tilting mechanism enable easy and
U.rii.n.le.rimiz hakkinda detayl kolay ve verimli bir sekilde bosaltiimasini sagdlar. Endistriyel Gretim sureclerinde is glicinu efficient dough discharge. Designed for industrial production environments, it helps reduce
bilgi igin QR kodu taratin! | azaltirken Gretim verimliligini ve kullanim kolayligini artirir. manual labor while improving production efficiency and ease of operation.
Scan the QR code for detailed m \
information about our products! A“
114
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Front View
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YAN GORUNUS
Side View

SILINDIR ACIK GORUNUS
Cylinder Open View

PERSPEKTIF GORUNUS
Perspective View

Hamur Kapasitesi (kg)

Un Kapasitesi (kg)

Min. Hamur Yogurma Kapasitesi (kg)
Geniglik - A (mm)

Derinlik - B (mm)

Yiikseklik - C (mm)

Hamur D6kme Yiiksekligi - D (mm)
Max. Yiikseklik - E (mm)

Duvar ile Min. Mesafe - F (mm)

Spiral Dondiirme Motor Giicii ve Devri (kw -
dev/dk)

Spiral Doniis Hizi (dev/dk)

Kazan Dondiirme Motor Giicii ve Devri (Kw -
dev/dk)

Kazan Doniis Hizi (dev/dk)
Makine Agirhgi

Elektrik Baglantisi

Elektrik Giicii (kw)

Kontrol Sistemi

MODEL KDM 200

200

125

20

1600

1170

1650

1500

2820

600

12/ 8 kw - 715/ 1440 dev /
dk

107 - 215

1.5kw /1000 dev / dk

15

754

3P+ N+ PE

14,6

Manuel
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Belirtilen gramaj degerleri %40 sivi oranina gére hesaplanmistir. Kullanilan hamur
ve un gesidine gore degerlerde farklilik olusabilir. Baklava, yufka ve benzeri sert
hamurlarda, makine performansi ve uzun émdrlu kullanim igin cihazin %40 kapasite
oraninda kullaniimasi tavsiye edilir.

The specified weight values are calculated based on a 40% liquid ratio. Actual values
may vary depending on the type of dough and flour used. For stiff doughs such as
baklava and yufka, operating the machine at 40% of its capacity is recommended to
ensure optimal performance and long service life.
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Uriinlerimiz hakkinda detayli
bilgi i¢in QR kodu taratin!

Scan the QR code for detailed
information about our products!
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Cutting & Weighing Machine

Kesme Tartma Makinesi, hamur isleme teknolojisinin modern tretim ihtiyaglarina uygun olarak
gelistiriimis en yeni sistemlerinden biridir. Hamuru sikistirmadan, yipratmadan ve yapisini
bozmadan istenilen gramajda hassas sekilde keserek standart ve kaliteli Gretim sagdlar.

Hamurun temas ettigi tim yuzeyler paslanmaz celikten Uretilmis olup hijyen, dayaniklilik
ve uzun émiirli kullanim sunar. Ozel piston-silindir sistemi ile olusturulan vakum teknolojisi
sayesinde hamur, kendi dogal agirlidiyla islenir ve Griin yapisi korunur. Bu sistem, hamurun
hava yapisini bozmadan daha saglikli ve homojen sonuclar elde edilmesine yardimci olur.

Otomatik yaglama sistemi sayesinde makinenin hareketli pargalan diizenli olarak yaglanrr,
bdylece sirtinme ve asinma minimum seviyeye indirilerek uzun sire yiiksek performansli
calisma saglanir. Kullanilan tim yaglama noktalar gida Uretimine uygun 6zel yaglarla
desteklenmektedir.

Ayarlanabilir gramaj sistemi sayesinde farkli Uriin ve Uretim ihtiyaglarina kolayca uyum
sa@layan Kesme Tartma Makinesi, yiksek kapasite, hassasiyet ve verimlilik arayan firinlar,
pastaneler ve endUstriyel Uretim tesisleri igin profesyonel bir ¢ozimddir.

FiMAK

Firin ve Gastronomi Makinalari

The Cutting & Weighing Machine is one of the latest systems developed to meet the modern
production requirements of dough processing technology. It ensures standardized and high-
quality production by precisely cutting dough into the desired weight without compressing,
damaging, or altering its structure.

All surfaces that come into contact with the dough are manufactured from stainless steel,
providing hygiene, durability,and long-lasting performance. Thanks to the vacuum technology
created by the specially designed piston-cylinder system, the dough is processed using
its natural weight, helping preserve its structure. This system enables healthier and more
homogeneous results without disrupting the dough's air structure.

The automatic lubrication system regularly lubricates the machine’s moving components,
minimizing friction and wear while ensuring high-performance operation over an extended
period. All lubrication points are equipped with special food-grade lubricants suitable for food
production.

With its adjustable weight system, the Cutting & Weighing Machine easily adapts to different
products and production requirements. It is a professional solution for bakeries, pastry shops,
and industrial production facilities seeking high capacity, precision, and efficiency.
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ON GORUNUS
Front View

i

Kesme kapasitesi, hamur tipi ve Urin agirhgina bagh olarak degisiklik
gosterebilir.

Belirtilen gramaj araliklari, %40 su oranina sahip standart ekmek hamuru
baz alinarak hesaplanmistir. Kullanilan un gesidi ve su-un oranina bagli
olarak gramaj degerlerinde %3'ten baglayan sapmalar gordlebilir.

Cutting capacity may vary depending on the dough type and product
weight.

The specified weight ranges are calculated based on standard bread
dough with a 40% water content. Variations may occur depending on the
type of flour used and the water-to-flour ratio. Depending on these factors,
deviations in portioning weights may start at 3%.

www.fimakmakina.com:tr
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MODEL KTM 60 KTM 70 KTM 80 KTM 90 KTM 100 KTM 110 KTM 130

.
Ja—— D
JIL :
B

Kesme Kapasitesi 1000 - 2000
Gramaj Araligi (gr) 60 - 150 65-200 70 - 350 90 - 420 100 - 500 120 - 600 200 - 800
Genislik - A (mm) 650
YAN GORUNUS PERSPEKTIF GORUNUS

Side View Perspective View Derinlik - B (mm) 1430
Yiikseklik - C (mm) 1550
Hamur Cikis - D (mm) 810 -1070
Biiyiik Bunker Olgiileri - E x F (mm) 900 x 530 - 120 kg
Kiigiik Bunker Olgiileri - E x F (mm) 600 x 500 - 60 kg
Makine Agirligi (kg) 510
Elektrik Glicii (kw) 1,5
Elektrik Baglantisi 3P+ N+PE
Kontrol Sistemi Manuel




Uriinlerimiz hakkinda detayli
bilgi igin QR kodu taratin!

Scan the QR code for detailed
information about our products!
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Conical Rounding Machine

Konik Cevirme Makinesi, hamur sekillendirme siirecinde yiiksek verimlilik ve standart Griin
kalitesi saglayan profesyonel bir sistemdir. Aliminyumdan Uretilmis konik gévde ve spiral
formda yerlestirilmis aliminyum kollar sayesinde hamura hassas ve homojen bir yuvarlama
islemi uygulanir.

Kesme-tartma makinesinden gelen hamur, aliiminyum giris oluguna kontrollii sekilde aktarilir
ve yuvarlama tamburu ile yonlendirici oluklar sayesinde istenilen formu alarak dinlendirme
Unitesine iletilir. Bu yapi, Uretim hattinda diizenli ve kesintisiz bir akis saglar.

Hamurun ylzeylere yapigsmasini dnlemek amaciyla un eleme tertibati kullanilarak bosaltma
oluguna yapisma riski minimuma indirilir. Ayrica havalandirma sistemi sayesinde oluklara
verilen hava akigl, hamurun tambura ve ylzeylere yapismasini engelleyerek daha temiz ve
verimli bir galigma ortami olusturur.

Tdm aliiminyum aksam, istege bagl olarak teflon kaplama ile Uretilebilmekte olup hijyen,
dayaniklilik ve kolay temizlenebilirlik avantaji sunar. Standart olarak 50-150 gram araliginda
calisabilen makine, ayarlanabilir kol yapisi sayesinde 100-1000 gram araliginda farkli hamur
gramaijlarina da uyum saglayacak sekilde Uretilmektedir.

Konik Cevirme Makinesi; finnlar, pastaneler ve endustriyel Uretim tesisleri igin ylksek
hassasiyet, hijyen ve streklilik saglayan modern bir hamur sekillendirme ¢ézimuddr.

FiMAK

Firin ve Gastronomi Makinalari

The Conical Rounding Machine is a professional system designed to provide high efficiency and
consistent product quality during the dough shaping process. Its aluminum conical body and
spiral-shaped aluminum arms ensure precise and uniform rounding of the dough.

The dough coming from the Cutting & Weighing Machine is transferred in a controlled manner
through the aluminum infeed chute. Guided by the rounding drum and directing channels, the
dough takes the desired shape before being transferred to the intermediate proofing unit. This
design ensures a smooth and continuous flow throughout the production line.

A flour-sifting system is used to prevent the dough from sticking to the surfaces, minimizing the risk
of adhesion to the discharge chute. In addition, the ventilation system provides airflow through the
channels, preventing the dough from sticking to the drum and surfaces while creating a cleaner and
more efficient working environment.

All aluminum components can optionally be manufactured with a Teflon coating, providing
enhanced hygiene, durability, and ease of cleaning. The machine is designed to operate with dough
weights ranging from 50-150 grams as standard, while its adjustable arm structure allows it to
accommodate different dough weights between 100-1000 grams.

The Conical Rounding Machine is a modern dough-shaping solution designed for bakeries,
pastry shops, and industrial production facilities, offering high precision, hygiene, and continuous
operation.
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ON GORUNUS YAN GORUNUS PERSPEKTIF GORUNUS
Front View Side View Perspective View
MODEL KCM 1000S KCM 2000A KCM 2000A-C
n Yuvarlama Kapasitesi ( Adet/Saat) 1000 - 2000
"\\1 C 4 #|
T T T e Gramaj Araligi (gr) 50 - 150 100 - 1000
. E I
D Unluk Kapasitesi (kg) 3 3 1
Genislik - A (mm) 950 1100
L
Derinlik - B (mm) 950 1100
B
Yiikseklik - C (mm) 1580 1660
Hamur Girisi - D (mm) 930 870
- Hamur Cikisi - E (mm) 1040
=
" = Kol Mekanizmalari Sabit Kol Ayarlanabilir Kol Tek MerkezdiglAyarlanablllr
KCM 2000A ve KCM 2000A-C modellerinde huni ve st kollar, istege -
bagh olalrak.tefllqn kaplamali Uretilebilir. Makine, istege bagli olarak 9 veya a Kol Sayisi [ Toplam Uzunluk (mm) 10 / 4600 10 / 5280
11 kollu retilebilir. 9 kollu modellerde hamur ¢ikisi sola, 11 kollu modellerde
ise saga dogrudur. == N
" Makine Agirligi (kg) 255 385 420
For the KCM 2000A and KCM 2000A-C models, the hopper and upper ai
arms can optionally be manufactured with a Teflon coating. The machine - Elektrik Giicii (kw) 11
can optionally be manufactured with 9 or 11 arms. In 9-arm models, the
dough exits to the left, while in 11-arm models, it exits to the right. Elektrik Baglantisi 3P + N + PE
Kontrol Sistemi Manuel
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Intermediate Proofer

FIMAK Endustriyel Ara Dinlendirme Makinesi, hamurun sekillendirme 6ncesinde ideal
dinlenme siresine ulagsmasini saglayarak Uretim kalitesini artirmak amaciyla gelistiriimistir.
isletmenin tretim kapasitesi ve ihtiyac duyulan dinlendirme siiresine gére farkli seceneklerle
Uretilebilmektedir.

Makinenin iskelet yapisi, sasisi, dis kapaklar ve salincak sistemi paslanmaz celikten tretilmis
olup hijyenik, dayanikli ve uzun 6murlti kullanim sunar. Temizlik ve bakim kolayligi saglamak
amaciyla ¢ikarilabilir plastik file sistemi kullanilmigtir. Dayanikli file yapisi sayesinde 100-1000
gram araligindaki hamurlar gtivenli sekilde taginabilmektedir.

Kullanim kolaylhi@i saglayan elektrik kontrol panelleri, operatdr erisimini artirmak amaciyla
makinenin her iki yaninda konumlandiriimigtir. Ayrica kesme, yuvarlama ve sekil verme
makineleri ile entegre ¢alisabilmesi igin elektrik panosunda baglanti prizleri bulunmaktadir.
Boylece Uretim hattinda uyumlu ve kesintisiz ¢caligma saglanir.

Kayar mekanizmall ¢ikis bandi sistemi sayesinde hamur ¢ikisi sag veya sol yonli olarak
kolayca ayarlanabilmekte, bu da farkli Gretim hatlarina esnek uyum avantaji sunmaktadir.

FIMAK Ara Dinlendirme Makinesi; hijyen, verimlilik ve dizenli Gretimi bir araya getirerek
modern firinlar, pastaneler ve endustriyel hamur isleme tesisleri icin profesyonel bir ¢ézim
sunmaktadir.

FiMAK

Firin ve Gastronomi Makinalari

E —ﬁ

The FIMAK Industrial Intermediate Proofer is designed to improve production quality by ensuring
that the dough reaches the ideal resting time before shaping. It can be manufactured in different
configurations according to the production capacity of the facility and the required proofing time.

The machine's frame, chassis, outer covers, and swing system are manufactured from stainless
steel, providing hygienic, durable, and long-lasting operation. A removable plastic mesh system is
used to facilitate cleaning and maintenance. Thanks to its durable mesh structure, dough pieces
ranging from 100-1000 grams can be transported safely.

The electrical control panels are positioned on both sides of the machine for easy operator
access. In addition, the electrical panel is equipped with connection sockets to enable integration
with cutting, rounding, and shaping machines. This ensures smooth and uninterrupted operation
throughout the production line.

Thanks to the sliding discharge conveyor system, the dough outlet can be easily adjusted to either
the right or left side, providing flexible compatibility with different production line configurations.

The FIMAK Intermediate Proofer offers a professional solution for modern bakeries, pastry shops,
and industrial dough processing facilities by combining hygiene, efficiency, and consistent
production.
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MODEL SMALL 6 SMALL 8 SMALL 10 LARGE 6 LARGE 8 LARGE 10
144 192 240 240 320 400

www.fimakmakina.com:tr

ot 1t 1 11
8 ! Hamur Kapasitesi (Adet)
I | Salincak Sayisi 24 24 24 40 40 40
— Salincaktaki File Sayisi 6 8 10 6 8 10
9, Hamur Agirligi (gr) 100 - 1000
s
File Olgiisii (mm) 190 x 190
A F Dinlendirme Zamani (dk.) 0:40 -4 0:40 - 5:20 0:40 - 6:30 1:10 -7 1:10 - 9:30 1:10 - 11:30
'ON G'ORUNU$ YAN GéRUNU$ Geniglik - A (mm) 1650 2020 2400 1650 2020 2400
Front View Side View Derinlik - B (mm) 1670 2290
Yiikseklik - C (mm) 2300
Hamur Girisi - D (mm) 1030
: Hamur Cikigi - E (mm) 1480
:
3 Makine Agirligi (kg) 725 805 870 985 1066 1135
B =
-
x = Elektrik Giicii (kw) 0,8
PERSPEKT'F % Elektrik Baglantisi 3P+ N+ PE
GORUNUS - 4
Perspective View S Kontrol Sistemi Manuel
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Long Moulder Machine

Uzun Sekil Verme Makinesi, hamura standart ve kaliteli form kazandirmak amaciyla
gelistirilmis yiksek verimli bir hamur isleme sistemidir. iki veya dért adet polyamid merdane
yardimiyla hamur istenilen dlgulerde acilir ve dzel yastik sistemi sayesinde istenilen boy ve
kalinlikta sekillendirilir.

Kademesiz ayarlanabilir merdane sistemi sayesinde merdane agikligi 0-30 mm arasinda
hassas sekilde ayarlanabilmekte, bdylece farkli hamur ¢esitleri ve Uriin élgulerine kolayca
uyum saglanmaktadir. Merdaneler Gzerinde bulunan yayl siyirma mekanizmasi, hamurun
yuzeylere yapismasini 6nleyerek kesintisiz ve diizenli galigma imkani sunar.

Polyester dokuma yaplya sahip, yuksek mukavemetli tagima bandi ve ayarlanabilir merdane
grubu sayesinde hamura 400 mm uzunluga kadar sekil verilebilmektedir. Katlama zinciri ve
tum ilgili aksam paslanmaz ¢elikten Uretilmis olup hijyenik, dayanikli ve uzun émurla kullanim
saglar.

Saatte 2000 adet hamur sekillendirme kapasitesine sahip olan makine, 80-1000 gram
araligindaki hamurlari yiiksek hassasiyetle isleyebilmektedir. Uzun Sekil Verme Makinesi;
pide, ekmek ve benzeri Grlinlerin seri Uretiminde standart kalite, hiz ve verimlilik sagdlayarak
modern Uretim tesisleri icin profesyonel bir ¢6zim sunmaktadir.

FiMAK

Firin ve Gastronomi Makinalari

The Long Moulder Machine is a high-efficiency dough processing system designed to give
dough a consistent and high-quality shape. Using two or four polyamide rollers, the dough is
sheeted to the desired dimensions and shaped to the required length and thickness with the
help of a specially designed cushion system.

Thanks to the steplessly adjustable roller system, the roller gap can be precisely adjusted
between 0-30 mm, allowing the machine to easily accommodate different types of dough
and product dimensions. The spring-loaded scraper mechanism on the rollers prevents the
dough from sticking to the surfaces, ensuring smooth and continuous operation.

With its high-strength polyester-woven conveyor belt and adjustable roller assembly, the
machine can shape dough pieces up to 400 mm in length. The folding chain and all related
components are manufactured from stainless steel, providing hygienic, durable, and long-
lasting operation.

With a production capacity of up to 2,000 dough pieces per hour, the machine can process
dough weights ranging from 80-1000 grams with high precision. The Long Moulder Machine
is a professional solution for modern production facilities, providing consistent quality, speed,
and efficiency in the mass production of pide, bread, and similar products.
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Sekil Verme Kapasitesi (Adet/Saat) 2000
Sekil Verme Agirligi (gr) 80 -1000 80 -1000 30-1000 80 -1000
Sekil Verme Bant Genisligi (mm) 680 680 420 420
Merdane Sayisi 4 4 2 2
Genislik - A (mm) 910 910 740 740
Derinlik - B (mm) 2400 2400 2400 2400
Yiikseklik - C (mm) 1470 1470 1240 1240
Max. Hamur Uzunlugu (mm) 550 550 400 400
Max. Hamur Kalinhgi (mm) 95 50 70 70
Elektrik Giicii (kw) 1,1 1,35 1,1 1,1
Elektrik Baglantisi 3P+ N+ PE
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KONYA

Konya Organize Sanayi Bolgesi
Evrenkdy Cad. No: 35 42250
KONYA/TURKIYE

Telefon +90 332 239 00 81
Faks +90 332 239 00 70
info@fimakmakina.com.tr

iISTANBUL
Basin Ekspres Yolu Bahariye Cad. Mehmet A_kif Mah
Stphan Sok. No:35 Ikitelli/ISTANBUL/TURKIYE

Telefon +90 212 4712076
Faks +90 212 4712077
info@fimakmakina.com.tr




