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required in every bakery and confectionary and it is

Rotary oven is the most essential equipment

considered to be the heart of every workshop.
RO6080 and RO6040 ovens
manufactured in Bakesanat engineering department

are designed and

with the main purpose of presenting a reliable,
durable, high quality and energy efficient oven. The oven
provides a uniform baking condition for different kind of
bread and pastry products.
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& ;1 Main Features

Equipped with efficient combustion chamber,
made of heat resistance alloy that reduces energy
consumption, increases temperature rising speed,
increases heat efficiency and increases the lasting life of
the chamber.

Equipped with special designed steam generator
which increase the amount of steam with less water
consumption.

Unique rotary system with smooth rotation in order to
have uniform baking.

Compressed insolation system reduces the heat loss
and consumption.

Equipped with automatic humidity distribution
system(standard)
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Possibility to save 99 programs (in digital control
panel)

Equipped with circulation fan speed adjustment
system

The whole internal parts and side walls made out of
stainless steel.

Smaller size in comparison with other ovens in the
market.

With numerous adjustable air gauges to make
uniform air circulation and uniform baking.

Available in Gas and Diesel versions.

Equipped with automatic humidity exhaust system
(RO6040)
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Capacity

Tray Dimensions

Baking Surface

Temperature Rise
Speed

Electrical Power

Thermal Power

Gas Consumption

Fuel-oil Consump-
tion

Power Supply Line

Weight

Width

Dimensions Depth

Height

min.installation
required height
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Technical Data

RO6040

14-16 Trays 14-16 Trays
! i /Lo VF-VF i /Lo VF-VF
600x800 mm 600x400 mm
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7.2-8.6m?
(Depending on no. of pans)

3.6-4.3m?
(Depending on no. of pans)
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== In this oven, the operation of baking and
heat transferring are performed via the hot air
circulation in the baking chamber using the spe-
cific fan system.
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(Fermentation chamber)

A chamber used in baking which e a sl Slles o5z ey ol smest Sliles a5l ol g,

encourages fermentation of the | adlie s e ol ] ] L ol Los o s
Hldldz o g dpso I e oS Pl Calh 9 <agb, Jyast
dough by controlled temperature

and humidity.
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After forming the dough, based do 97 ciall e S ol dm o mad 65 B L g om0 USE 5 e
on the product type, the dough

should be held in proofer =l dbes L2l B s st (B s el Sl cenlie Jpae
under appropriate environmen- 48,6 S (poall mog con luye o il cod e Ollee
tal circumstances (temperature) G, 8 caladl vegall 3Ll (o] Kl a0 YO-YY (sled) wlio
and (humidity) in an appropriate )
amount of time, in order to reach
a faster and better result for O T3lrS &by o)) o (YV YO &l 5 5U1 10 Jaame g5 b cnlite
fermentation process. E9 ro cwladl (Sl B A Z YO 0,818
This process is managed accurately i PETI

inside fermentation compartment.
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€& [T Construction:

Panels: Assembly:

100 mm thick isothermal panels. Injected with Wall panels are fixed together with cam lock.

polyurethane foam, of a density of 45 Kg/m?

_ o . Doors:
protected against impacts with inner stainless steel ] ) o
] ) Plain doors, same material as panels with single or
(304) rails of 1.5mm thick.
double door.
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€ ['I The advantages:
Custom made product based on required capacity Equipped with timer
Control panel with the ability to control humidity Inner circulation system
and temperature separately Inside lighting
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iow down and control proofing of
dough pieces over a period of time

defined by the user.

&=

Performances:

The dough pieces are stored in
the retarder-proofer (between 2°C
and 4°C) to retard proofing (72
hours’ maximum). Once the con-
trol panel has been programmed,
the proofer manages the tem-
perature increase on the basis of
information previously entered
by the user. Electronic regulation
supervises stage-by-stage warm-
ing (and/or constant temperature
increase degree by degree).

Construction:

(I

Panels:
100 mm thick isothermal panels.
Injected with polyurethane foam,
of a density of 45 Kg/m>
Protected against impacts with
inner stainless steel (304) rails of
1.5mm thick

Assembly:
Wall panels are fixed together with
cam lock

Doors:
Plain doors, same material as
panels with single or double door.
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€ ['I The advantages:

Custom made product based on required
capacity.

Electronic regulation.

Electromechanical hygrostat.

Management of the forgotten dough which stayed
in the chamber (sleeping function- for instance if
45 min after the end of fermentation program the
controller doesn’t activate, the cooling cycle will
repeat to keep the quality of the product.

Warming-up stages and / or constant increase of
the temperature (degree per degree).

Retarding, slow fermentation or traditional
fermentation.

E-coated evaporator for an excellent corrosion
resistance.
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Refrigeration unit ready for use with refrigerating
fluid R 404A.

Circulation, cooling, heating and humidity all in
one chamber.

Control panel positioned on top of the door and it
contains the necessary controls for the rational use
and the functioning of the chamber.

Inside lighting.

air cooled refrigeration unit (compressor) foreseen
for an installation up to 8 m maximum including the
elbows (1 elbow = 1 m). Installation of compressor
during the assembly.

Use of compressor at a maximal room tempera-
ture of 30°C, for higher temperatures tropicalized
compressor is required (until 40°C).
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€ ° Bakesanat Blast Chiller-Freezer

The blast chiller will change the way the chef work
forever. it is a fundamental tool for the modern
pastry laboratory. It definitely let the chefs to
organizes the workplace more efficiently.

The rapid deterioration of creams, cake bases

€= I The advantages:

Reducing the production preparation time.

Reducing the raw material purchasing and
storage costs.

Reducing wastes.

Letting the chef produce wider range of
products.

Keeping the original aroma and flavor of the
products.

HACCP approved.

and semi-worked products leads to large waste,
resulting in economic losses.

With blast chillers storage times are extended,
while keeping the shape, aroma and flavor of
your specialties unaltered.

Fourth Floor, No.24, Niloufar Alley, Zanbagh Alley, Ladan ST.,North Sardare
Jangal, Niayesh High Way, Tehran-Iran, Postal code: 1477668189

T :+98-21- 44827000-2

F :+98-21- 44824743
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Bread slicer Machine (Semi-automatic)
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== Bread slicer is a machine, which provides
the possibility of slicing different types of bread

such as toast bread. thanks to the utilization

of angular cutting with the specific blades, the

process of cutting is performed smoothly and
without any vibration. The increasing of quality
of bread and decreasing the extent of crushing
and smashing of the bread is an advantage of

using this machine.
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140 kg

- JEOSII 900 mm oo Ae

Srowkio FA 680 mm oo FA-

Sroskes VY 1120 mm | L \\Y-

Fourth Floor, No.24, Niloufar Alley, Zanbagh Alley, Ghasempour ST.,North Sardare
Jangal, Hashemi Rafsanjani High Way, Tehran-Iran, Postal code: 1477668189
T :+98-21- 44827000-2 F :+98-21- 44824743
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— The dough moulder is a machine, which
provides the possibility of forming and flat-
tening doughs with different diameters and

thicknesses. The utilization of heavy-duty anti

abrasion rollers, high quality felt conveyor and
strong padding system in Bakesanat moulder
machine are the advantages of this machine in
comparison with the other available machines
in the market. 8 anag sl azeall €l gnmagiy gl ISl 32 3l Js ) )Le’?@

ot G gond] 3 8092 gl iladd] plu e sleadl i 5 g i aBg dalises
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220 kg o35 YY-
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py5Veeede | 50101000 gram | & Veor JIO-

JeigRes Maximum of S ol
(yooadoo £++) 600 mm (plofee)
dueifer U up to 1300 Pcs | dclw B8 loue VYoo
celuys per Hour bl axs
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o 520
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Jangal, Hashemi Rafsanjani High Way, Tehran-Iran, Postal code: 1477668189
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== This machine is used for cutting hamburger
bread and cakes horizontally. The blades and all
parts, which are in connection with the prod-
ucts are made of stainless-steel materials. This
machine is equipped with the wheels for easy

movement and occupies a little space.
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§ Tartlet machine is designed
to produce tartlet shells in
different
easily. The user can make 450

models and sizes

pieces of ready to use and
uniform tartlet shells in an hour
simply by adjusting the temper-
ature and the baking time and
placing right amount of dough
between the plates.
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£ . Main Features

m Easy to use and easy cleaning

m Digital adjustment the temperature and baking time

m Small and efficient (space saving)

m Stainless Steel
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m High baking capacity

m Various interchangeable plates available

m Count down timer with buzzer
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B s slass \J}mqij& Number of 30 20
shells in a Plate
oylpotalbs | lasdldslen ‘ Wall . 5 s
(e okes) (roslle) Thickness(mm)
S cwbs | saclalldSlow Bottom
; 4 6
(e o) (all) Thickness(mm)
Sk il Diameter(mm) 41 60 90
(e ) (oalls)
e gy Height(mm) | 17 | 17 | 21
(e k) (ioelle)

B o olaws %Aj\ﬁmg\yhx Number of 20 9
) shells in a Plate
0,530 Caales ol dSles ' Wall 4 4
(e o) (oelly) Thickness(mm)
GWScwbes | saclalliSlew Bottom 4 B
[ (ealle) Thickness(mm)
b il Diameter(mm) 60 80
(e ko) (roells)
e gl ! Height(mm) | 20 | 225
(o ke (onllo)

B sl | sl el sae Number of 30
shells in a Plate
0yl Calrs Slasdldslows . Wall 4
(e o) (el Thickness(mm)
@S Cols soe i)l dSlows Bottom 4
) (aclle) Thickness(mm)
sl Skl Diameter(mm) | 49.49
(e ohes) (ealle)
e, gl Height(mm) 17
(e she) (Foalls)
v
B ol | il gl sae Number of -
’ ’ ’ shells in a Plate
oylscabs | ladldSlen Wall 3
(0 skes) (yarlls) Thickness(mm)
&S Cwls sacla)ldslow Bottom 4
(e okos) (malle) Thickness(mm)
S Al Diameter(mm) 50
(e be) (elle)
g, e,y Height(mm) 20
(e o) (elle)

B s olaws | lsill lgaae | Number of 30
shells in a Plate
oy cwelbs | ladldSlan Wall 3
() (el Thickness(mm)
S Caelies saclal dSlows Bottom 4
(o sed) (Faelle) Thickness(mm)
ol Skl Diameter(mm) 44
(e ) (yealle)
e gl Height(mm) 20
(e she) (Foplls)

B o slass | sl gl sae Number of 20
’ ’ T shells in a Plate
0,530 Caales SlazdldSlow Wall 3
(e ko) (alle) Thickness(mm)
&S oo sacla)laslos Bottom A
(o ) ) Thickness(mm)
sl sl Diameter(mm) | 3434
(o ske) (Foslle)
e, gkl Height(mm) 19
(e o) (oulle)
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B . B i Number of s . . i Number of
JJB o slass | et Olgsl e JJB ool | el Olgl soe
- Al -l shells in a Plate 16 - Aol =l shells in a Plate 28
oylgscalins | ol iSlon Wall 3 o)lpscwlis | lasdlislen Wall 3
[ (el Thickness(mm) (e e (ol Thickness(mm)
GScwlis | sasliliSlon Bottom GScwlis | sacliliSlen Bottom
. 5 . 3.5
(o skes) (melle) Thickness(mm) (e e (el Thickness(mm)
ol kil Diameter(mm) | 64 x 64 olal il Diameter(mm) | 52 x 37
(e o) (oelle) (e ko) (yraalle)
el el Height(mm) 15 el ekl Height(mm) 18.5
(e ses) (oelle) (e ko) (oelle)
B s slaws | il Ulgfoae | Number of 30 B ool | JIgill Clgfone | Number of 16
shells in a Plate shells in a Plate
olpscabis | lasdlistan Wall 3 olsscalins | lasdl Sl Wwall 3
() (ol Thickness(mm) (e ode) (el Thickness(mm)
aScubrs | sacliliSlan Bottom 4 S cabis | sacldldSlos Bottom 5
(o) (el Thickness(mm) (e cdes) (ealle) Thickness(mm)
ola il Diameter(mm) | 65 x 30 ol shadl Diameter(mm) | 64 x 64
(e hes) (yoslle) S-S ] (roulle)
el eyl Height(mm) 19 el eyl Height(mm) 15
(o hes) (yroslle) (5o oo (roulle)

Sl
Mixed Plate
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% Fondant sheeter, SHF80 and SHF55 are
designed for flattening variety of dough such
as fondant and marzipan which are capable
of creating smooth uniform dough with

thickness up to 0.5 mm in a very short time.
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Main Features

In 2 models 80 or 55 cm working width
Non-stick and anti-wear special rollers
Heavy duty

Ergonomic design

Stainless steel body

Easy thickness adjustment with the lever
Small and efficient, suitable for small places
User friendly, Safe and easy cleaning
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0.75 KW (1ph or 3ph)

0.35 KW (1ph or 3ph)

85 kg 70 kg
1050 mm 1050 mm
o Glae V0 Fe e Vo0-
980 mm 730 mm
o Gles AA R o VY
450 mm 450 mm
o Gles PO Fo o FO-

F :+98-21- 44824743
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