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DONER ARABALI EKMEK FIRIN

Pastaneler ve supermarketler icin 6zel tretilmis olan firinimiz orta
buyuklukte olup; istege bagli olarak dokunmatik, bilgisayar kontrollu
veya manuel kumanda panelli olarak retilmektedir. Ic ve dis govde
tamamen paslanmaz celikten imal edilmistir. Korozyon ve isiya karsi
dayaniklidir.

Doner Firinlar
Verimlilik, kaliteli Grdn, homojen pisirme dengesi ve daha fazla enerji
tasarrufu isteyen firincilar icin yeniden tasarlanmistir.

Kullanicisina uzun yillar sorunsuz hizmet verebilmesi icin, yanma
odasi paslanmaz celikten imal edilmis ve mukavemeti arttirilmistir.

Pisirme kabini icerisinde hava akis kanallari ayarlanabilmektedir.
Baoylelikle ust veya alt kat ya da tavanin sag veya sol taraf fark et-
meksizin tum yuzeylere sicak hava esit sekilde ulasir ve dengeli bir
pisirme saglanir.

Yenilenen buhar sistemi sayesinde bol miktarda nem fazlaca sagla-
nabilmektedir.

Elektrik, gaz veya dizel enerji kaynaklari ile calisabilmektedir.

Opsiyonlar:
Elektrik, gaz veya dizel yakit sistemi

New Demiris Celik rotary
oven uses double
steaming device for
saturated steam.

Yeni Demiris Celik doner firinlarda
doygun buhar icin
cift fiskiye sistemi

kullanildi.
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ROTOTHERM OVEN

The oven specially designed for bakeries which they want producti-
vity, quality product, homogeneous baking characteristic and more
energy saving.

To ensure long term usage, oven burning chamber Is produced by
stainless steel

Air flow channels are adjustable that inside of the baking chamber.
So hot air reach equally to all surfaces and obtains equal baking,
regardless of up or down floor, right or left side of the tray.

Required steam quantity is always ready by the newly designed
powerful steam generator.

I'he oven can either use diesel or electrical energy.

Option:
Electric, gas or diesel burner
Right or left side burner position
Manual button or touchscreen control panel

2 340

ALy Y ) et g 0 1AV Cilaal aaas dagenal

Gl AaY) b e auiead O JSlEa (90 Al gla O i Aadiiie aady ag Dogay ol Ay gl 3l Ll ALY (S callall G
A gliall 5oy 31 3Y gill oma e

$ Gy Ay ladl o Agiagl Sac il i Adiud) p &y gladl CRL JSEN gy el gl (BE l gi el (S okl A0 Jal
aatall gl ol (Jus 5 3 A gl 5 Conels g 1 sl ekl g co il S0 6 gaia JS2s il 6l gl s (3 4
sl jgSll g Juall gf (J ol 8y Janll 4iSay

:L:.Ith‘l

J3 3 il Al ) Jall el sl -

e gl gk g JRae -

) sl -




S ——

KATLI FIRIN

Katli firinlar ozel gelistirilmis sirkulasyon sistemi ve 1s1 dayaniml
STEAM TUBE DECK OVENS tas tabanlarla donatilmistir. Bu sistem sayesinde katli firinin tum
katlarinda esit 1s1 dagilimi saglanarak mikemmel bir pisme netice-

The deck ovens ensure the heat with the circulation of the liquid that si elde edilir.

s heated between the decks. Each decks ceiling and surface is cove-
red with these tubes. It ensures equal heating circulation in each

. i ; . Her kat icin istenilen miktarda cok glicli buhar Greten buhar tiip-
point of the baking surface so equal baking balance is guaranteed.

leri bulunmaktadir. Bunlar birbirinden bagimsiz olarak acilip kapa-

_ . nabilir, boylece her katin buhar miktari ayarlanabilmektedir.
Steam generator is separately available for each and every deck

available Iin the oven. These tubes are all independent and can be
opened and closed separately, with this system it is easy to control the
heat and vapor on every layer making it useful when baking cakes.

Bu ise ayni anda degisik tipte pasta v.b. turlerin pisirmesini
mumkiun kilar.

Yuksek izolasyon degerli yalitim malzemesi kullanilarak 1si kayip-

Due to its insulation system the oven provides quick heat collection lari 6nlenmis ve eneriji tasarrufu saglanmistir.

and balanced heat delivery and it also helps with the economising the
energy.
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Demiris Celik Steam tube owens
ensure the heat with the circulation
of the liquid that is heated between the decks

Demiris Celik katli firinlarda

ozel gelistirilmis sirkulasyon sistemi
ve 1sI dayanimli

tas tabanlarla donatilmistir.
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UN ELEME MAKINASI

-Paslanmaz kaliteli sac govde

-Stkismis ve rutubetli olan unu havalandirarak eleme islevini yapar
- Unun icindeki istenmeyen yabanci maddeleri makineye baglanan
cop torbasinda toplar.
- Hazneye bosaltilan un helezon sistemiyle eleme haznesine aktarilir
ve ipek elek dedigimiz

eleme sisteminden gecerek un elenir.
- Elenen un cikis haznesinden hamur yogurma makinesine havalan-
mis ve elenmis olarak

aktarilir.
. Ornegin kil, kum inceligindeki benzer cisimleri gecirmez.
- Temiz ve saglikli mamul dretimi icin sarttir.
- Paslanmaz oldugundan sagliga uygundur.
- Sessiz ve titresimsiz calisir.
- Tekerlekli olup kolay tasinabilir.
- Opsiyonel helezon boyu istenilen uzunlukta yapilir.
- Imalat ve montaj hatalarina karsi 2 yil garantilidir.
Kapasite :

50 kg un / 75 sn Eleme
En[mm) : 730
Boy ([mm]: 800

Yilkseklik [mm] : 1750
Motor : 0,92 kw
Makine Agirligi (Kg) : 88

New Demiris Celik
-Flour sifting machine

can sift humid and compressed flour

by means of aeration.

Yeni Demiris Celik
un eleme makinalari
Sikismis ve rutubetli olan unu

havalandirarak eleme islevini yapar
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FLOUR SIFTING MACHINE

¢ Stainless quality tin body.

¢ The machine can sift humid and compressed flour by means of ae-
ration.

* [he unwanted material in the flour is dumped in a trash bag con-
nected to the machine.

e The flour emptied in the tank using the helix system is transfered to
the sifting chamber where the real flour is sifted using the silk sieve.
* [he well sieved and aerated flour is then transfered to the dough
kneading machine.

* 5Sand, hair and all other types of unwanted material cannot pass
through the sieve.

e Essential for clean and hygenic production.

* The product is hygenic due to its stainless feature.

* [he product is silent and non vibrant when working.

e Due to the wheels at the bottom of the product it is easily movable.
 The product can also be produced according to the height of the
helix.

* |t has a 2 year guarantee for manufacture and installation faults.

Capacity: 50 kg flour / 70 seconds sifting time
Width ([mm): 730
Length [mm]: 800
Heightlmm]: 1750
Motor: 0,92 kw
Machine Weight: 88kg —
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DOUGH KNEADING MACHINE

Stationary Vesssel Spiral Mixer

The spiral dough kneading machine, compared to the other classic
dough vessels is time saving and is preffered by most bakeries and
confectioneries.

At the same time the mixer gives you a homogenous mixture of the
dough making the volume of the bread bigger.

The machine can be used in automatic or manual form, it also conta-
Ins two timers.

The vessel, spiral arm and the cutting knife are all made from stain-
less steel. The vessel can also be turned in the opposite direction.
The machine works silently because of the vee belt drive system that
't possesses.

There is a tap on the top part of the vessel mainly used as the water
Input source.

An optional dough hotness sensor unit can be fixed on the mixer if
needed.

HAMUR YOGURMA MIKSERI

Sabit Kazanli Spiral Mikser

Spiral hamur yogurma makinalari, yogurma zamanini klasik hamur
kazanlara nazaran daha da kisalttigi icin, firin ve pastaneler tarafindan
yogun olarak tercih edilmektedir.

Ayni zamanda daha homojen bir hamur karisimi elde edilir. Boylece
ekmedin hacmi daha blytk olur.

Makine manuel veya otomatik olarak calistirilabilir ve iki adet zaman
ayari mevcuttur.

Kazan, spiral kol ve kesme bicagi paslanmaz celikten imal edilmistir.

Kazan ters istikamette dondurulebilir.

Kayis kasnak tahrik sistemine sahip oldugundan sessiz calisir.

Su girisi icin kazan uzerinde musluk bulunmaktadir.

Istege bagli olarak hamurun sicakliini dlcen bir sensor tinitesi mik-
sere takilabilir.
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Demiris Celik The spiral dough

kneading machine,compared

to the other classic dough vessels Is time
saving and is preffered by most bakeries
and confectioneries.

Demiris Celik Spiral hamur yogurma makinalari,
yogurma zamanini klasik hamur kazanlara nazaran
daha da kisalttigi icin, firin ve pastaneler tarafindan

yogun olarak tercih edilmektedir.
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HAMUR KESME MAKINASI

En son yapisal ve teknolojik yenilikler ile, yillarin deneyim ve bilgi bi-
rikiminin harmanlanmasi sonucunda yeniden tasarlanan hamur
kesme makinemiz sayesinde; hamur orselenmeden, herhangi bir si-
kistirma islemine maruz kalmadan ve cok hassas aqgirlik degerleri ile
kesilir.

Hamur hunisi ve dis kapaklar paslanmaz celikten imal edilmistir.
Gramaj ayarlamasi istege bagli olarak el carki ya da dokunmatik
ekran uzerinden yapilabilir.

Dakikada 40 ila 80 hamur arasinda kesim yapabilir.

Gramaj araliklari 50-200 gr, 100-600 gr yada 250-1000 gr olarak se-

cilebilir.

-\.
ey
ey
i
L8
3 ‘—/

Yaglama sisteminde bulunan geri dontisum ve filtreleme duzenegi
sayesinde, yag sarfiyatinin ve israfinin ontune gecilmistir.

Hamur kesim hassasiyeti icin ayar islemi, bunkeraltinin st kismin-
da bulunan ayar vidalari Uzerinden rahatca yapilabilir. Boylelikle ma-
kinenin yan kapaklarini acmaya gerek kalmadan, hizli bir sekilde
islem tamamlanir.

DOUGH DIVIDING MACHINE

Combination of experience, knowledge and the latest technology.
Dough pieces divide properly with this machine through new designed
dividing drum and intake piston without damaging or compressing the
dough.

Hopper and the outer lids are made of stainless steeel. Weight adjus-
ment can be set up manually using either the hand Wheel or the PLC
controlled touch screen.

The dough dividing process takes about 40 to 80 minutes.
Dividing ranges are 50 - 200 gr, 100 - 600 gr, or 250 - 1000 gr

Thanks to the oll recycling and filtering system, our clients are able
to save more food based oil.

The dough dividing precision settings can also be adjusted by the
screws found on the top part of the bunker. This way you can adjust
your settings without opening the side lids of the machine.
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Demiris Celik Dough pleces divide
properly with this machine

through new designed dividing

drum and intake piston without damaging
or compressing the dough.

Yeni Demiris Celik hamur kesme makinalari

Ile hamur orselenmeden, herhangi bir
sikistirma islemine maruz kalmadan
ve cok hassas agirlik degerleri ile kesilir.




DOUGH MOULDING MACHINE

This machine is adequate in moulding all dough pieces including the
thin breads and small baguettes. The machine has four pieces of rol-
lers and pressure board. Plastic removing units have been added on
the rollers. Pressure board can be arranged and opened easily for
cleaning and pushing back towards its existing place. Maximum mo-
ulding length is 420mm and dough processing quantity is 2800 pieces.
Arrangement channels of roller and pressure board can be assemb-
led on reverse direction of existing area.

Options:

Single or double Rolling platform
Sticky tape manual

Flour duster system
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HAMUR SEKIL VERME MAKINASI

Bu makina tava ekmedi ve kiicik baget dahil her cesit ekmek hamu-
runa sekil verebilecek ozelliktedir. Makine Gizerinde dort adet baski ve
sekil merdanesi mevcuttur. Merdanelere plastik siyirma Uniteleri ek-
lenmistir. Baski tablasi ayarlanabilmektedir. Ayni zamanda temizligi
icin oldugu yerde geriye dogru kolaylikla acilabilmektedir. Maksimum
sekil verme uzunlugu 420 mm dir. Hamur isleme kapasitesi saatte
2800 adettir. Merdane ve baski tablasi ayar kollari mevcut alaninin ters
yoniunde de monte edilebilir. Opsiyonel olarak cift yastikli, bant Gzeri
uzunluk sabitleyici kilavuz ve yastik uzeri U¢cgen sekilli baski tablasi ile
uretilebilmektedir.

Opsiyonlar:

Tek veya cift baski tablasi

Bant uzeri kilavuz

Unlama sistemi

Baski tablasi Uzerinde Uc¢gen sekillendirici

Demiris Celik Dough Moulding Machine
This machine is adequate in moulding
all dough pieces including

the thin breads and small baguettes.

Demiris Celik hamur sekil verme makinasi.
Bu makina tava ekmegi ve kucuk baget dahil
her cesit ekmek hamuruna

sekil verebilecek ozelliktedir.
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KONIK YUVARLAMA MAKINASI

Yeni dizayn edilen bu makine, kendi ekseni etrafinda donen bir koni ile
asinmaya karsi mukavemetli spiral seklindeki ayarlanabilir kanallar-
dan olusmaktadir.

Kesilen hamurlar asagidan yukariya dogru donerek cikarken, kanal-
lar icerisinde mukemmel sekilde yuvarlanmaktadir.

Hamur c¢ikis bolumunde unlama sistemi mevcuttur.

Standard modelde kanal cikis boyu 4.5 mt ve calisma araligi 100-600
gram arasindadir.

Diger bir modellerimiz ise 50-200 gr. ve 250-1000 gr. araliginda yuvar-
lama yapilabilir.
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Opsiyonlar:

Sicak-soguk hava Ufleme sistemi
Teflon kapli kanal veya govde
Elektronik hiz kontrol sistemi

Demiris Celik Konik yuvarlama
makinasinda kesilen hamurlar
asagidan yukariya dogru
donerek cikarken,

Teflon kanallar icerisinde

mukemmel sekilde
yuvarlanmaktadir.

CONICAL ROUNDING MACHINE

This machine is designed with a rotating cone and adjustable spiral
shaped corrosion resistant tracks around it.

Ihe dough becomes perfectly rounded while moving from bottom to
topin the tracks which are adjustable.

The machine is also equipped with a mechanical flour duster.

The standard model rounding track is 4,0 metres and its weight
range is 100 - 600 gr. The other model we can produce has a weight
range o0 - 200 gr and 250- 1000 gr.

Options

Cold - hot air blowing system
lTeflon coated cone or tracks

electronic speed control unit
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Demiris Celik conical
rounding machine

The dough becomes perfectly
rounded while moving

from bottom to topin

the tracks which

are adjustable.
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HAMUR DINLENDIRME MAKINASI

Kesme ve yuvarlama sirasinda hamura uygulanan fiziksel kuvvet-
lerden sonra, hamurun toparlanmasi icin dinlenme asamasinin ger-
ceklestigi yerdir. Bu slrec icerisinde mayanin hamur icerisindeki fa-
aliyetleri de artarak devam eder. Hamur yeterli stre dinlendirilmez-
se, sekil verme sirasinda yuzeyinde yirtilmalar olusur ve ekmek go-
riantimi iyi olmaz.

Giris bolumunde, hamur bos taslar icerisine tam zamaninda aktari-
Lir. Boylelikle hamurun yere diismesi engellenir, israfin 6nine gecilir
ve hijyenik bir ortam saglanir.

Makine gelen hamur hizina gore veya araliksiz hamur alma seklinde
calistirilabilmektedir.

Opsiyonel olarak UV lambasi ve klima ozelligi eklenebilir.

Icerisinde bulunan teflon kapli transfer panelleri sayesinde, hamur
aktarma sirasinda senkronizasyon sikintisi yasanmaz.

Uzun omurlu plastik taslar kullanilmaktadir.

Makine sag veya sol giris/cikisli tasarlanabilir. 154-238 tas kapasi-
teli modelleri standartdir.

Opsiyonlar:

Farkli tas adedinde ozel Uretim
Sag veya sol giris

UV lambasi ve klima Unitesi

Demiris Celik intermediate prover machine,

To prevent the dough pieces

from falling on the floor and run the process

In @ hygenic environment,
so the dough pieces are tranferred
Into the empty bowls on time.

Yeni Demiris Celik

hamur dinlendirme makinalari
sayesinde, hamur bos taslar icerisine
tam zamaninda aktarir.
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INTERMEDIATE PROVER MACHINE

After the physical force applied during cutting and Rolling proces-
ses, the dough arrives to the proving stage for recovery. During the
period, the yeast continues to perform and the process helping the
bakers to get the best result while forming, then a good looking baked
bread.

To prevent the dough pieces from falling on the floor and run the pro-
cess In a hygenic environment, so the dough pieces are tranferred
iInto the empty bowls on time.

Dough pieces are placed into baskets on automatic or manual ope-
ration model. The total amount that entered into the prover can be ob-
served on the digital display.

There is also an optional addition of a UV light and a steaming device.
Square shaped plastic panels are used for long term period operati-
on.

The Entry/ Exit of the dough can be designed in the right or Left.

Options:
Right or left entry

UV light and steaming device. rCsaad) g 5 Al
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BREAD SLICING MACHINE

This machine can slice the bread in any dimensions equally.

The bread is separated easily and precisely according to its type and
thickness.

The parts of the machine that come in contact with the bread are
made from stainless steel.

When the slicing process Is over the machines comes to an automa-
tic stop. The machine has Wheel smaking it easily movable.

The blades are also made from a long lasting stainless steel.

The body is coated with electrostatic paint.

Easy to use and clean plus it occupies little space.

It Is produced In either
single phase or three phased of (220V or 380V/ 50Hz]
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EKMEK DILIMLEME MAKINASI

Her ebatta ekmedi esit kalinlikta dilimler.

Ekmegin cins ve kalinligina gore kolay ve hassas ayarlanabilir.

Ekmekle temas eden yerler paslanmaz sactan imal edilmistir.

Kesme islemi sonunda otomatik olarak durur.

Tekerlekleri sayesinde kolay tasinabilir.

Bicaklar paslanmaz ve uzun omurlu celik malzemeden imal edilmis-
tir. Makine govdesi elektrostatik boya ile boyanmistir.

Kullanim ve temizligi kolaydir.

Bakim gerektirmez, az yer kaplar.

Tek fazli veya lic fazli (220V veya 380V / 50Hz] olarak imal edilmektedir

This machine can slice the bread
iIn any dimensions equally.

The bread Is separated easily and
precisely according to its type
and thickness.

Demiris Celik Ekmek dilimleme makinasi
Her ebatta ekmeqgi esit kalinlikta dilimler.
Ekmegin cins ve kalinligina gore kolay ve

hassas ayarlanabilir.
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EKMEK VE PASTA ARABALARI
LOAF AND CAKE STACKING CART

Clyslally 5adl 4y e

40X60, 50X70, 60X80,75X104, 80X100
ebatlarindadir. Ozel iiretimimiz vardir.

40X60, 50X70, 60X80,75X104, 80X100
In size.
There are special production

40X60, 50X70, 60X380,75X104, 80X100
paadl 8
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HAMUR TEKNESI
KNEADING TROUGH

Cazall

50, 100, 150, 200 KG.
KAPASITELIDIR

50, 100, 150, 200 KG .
CAPACITY.

. pxS 200 ,150 ,100 .30
Ol yaall
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demir is celik

DEMIR IS CELIK; 2001 yiindan bu yana Hamur ve Firin Makinalari imalat ve pazarlama sektériinde faaliyet gostermektedir. Yaklasik 10
yill asan bir zaman icerisinde hamur makinalari alaninda kendini kanitlayan bir firma olmustur.

Hamur Makinalari alaninda Teknolojik gelismeleri yakindan takip etmeyi kendisine ilke edinen * Demir Is Celik “ Miisterisine Kaliteli
Makina ve ekipmani, en ekonomik sartlarda sunmayi amaclamistir. Uretimini yaptigimiz Makina ve ekipmanlarimiza, satis ve satis sonra-
sinda da toplam kalite anlayisi uygulanmaktadir. Biz, daima misteri memnuniyetini 6n planda tutmakta ve Uretim kalitesinde gosterdigi-
miz titizligi ve mukemmeliyeti strekli muhafaza etmekteyiz.

Imalat ve Pazarlamasini yaptigimiz Hamur ve Firin Makinalari; Hamur Kesme Tartma Makinalari, Hamur Cevirme Makinalari, Hamur
Dinlendirme Makinalari, Uzun Sekil Verme Makinalari, Hamur Yogurma Makinasi, Un Eleme Makinalari ve Ekmek Dilimleme Makinalarin-
dan olusmaktadir.

Taahhutlerini zamaninda ve eksiksiz yerine getirmek icin gerekli ekip ve ekipmana sahip olan firmamiz, her zaman en lyi hizmeti sun-
mayi ve misteri memnuniyetini stirekli yikseltmeyi amaclamaktadir.

Misyonumuz :

Cagdas yonetim sistemlerini uygulayarak, degisen ve blyiiyen is ortaklarimizin ihtiyaclarini profesyonel kadromuzla eksiksiz ve hizli bir
sekilde karsilamak ve sektorde ilk siralarda yer alarak, Hamur ve Firin Makinalari sektorinde yenilikleri takip edip misterisine en lyi
kalite ve hizmeti sunan bir firma olmaktir.

Vizyonumuz :

Hamur ve Firin Makinalari sektoriinde servis, iscilik ve malzeme kalitesi olarak ismimizin bir marka gibi aranilan ve anilan bir isim ol-

masini saglamak, makinalarimiza ihtiyac duyuldugunda, akla ilk gelen isimlerden biri olmaktir.

Ali CAYCI
Firma Sahibi

Founded in 2001, Demir Is Celik is a company that deals in the manufacture and marketing of the dough processing and oven machines.
Being in the business for more than 10 years, the company has proven itself as a force to be reckoned with in the dough processing machi-
nery sector.

Demir Is Celik has adopted the principle of providing the customer with the best products qualitywise and economywise. This is mainly
due to the technological progress of the machines. During the sale and after the sale, a sense of quality is implemented on all the machi-
nery and the equipments that we manufacture. We always put the customer satisfaction as our foremost plan, this can be displayed by the
way we are particular about our guality and perfection of our products.

The dough processing and oven machinery that we manufacture and market are mainly as follows; dough dividing and weighing machi-
nes, dough turning machines, intermediate provers, conical rounding machines, dough kneading machines, flour sifting machines and
bread slicing machines. Our firm also has the right employees who are fully devoted to their work and fullfill their duties completely and
without fault. Our aim is to continue giving the best services and always make sure that our clients are satisified with our products.

OUR MISSION:

Qur mission iIs to be on the frontline of the dough processing and oven machinery sector, providing our customers with the best services
and quality. Due to the growth and changing of our business partners, we believe wecan achieve our goals by the mordern production
systems that we implement and by the commitment of our employees who do their work to ultimate perfection.

OUR VISION:

We aim to be a main brand in the dough processing and oven machinery sector due to our work and quality. If there is any need of the

dough machinery from anywhere around the World, we want to be the first name that comes to mind.

Ali CAYC]
Factory Owner.
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Anadolu Sanayi Cevherli Sokak No: 8 Selcuklu / Konya / TURKEY
+90 332 248 68 79
bilgi@demiriscelik.com  www.demiriscelik.com



