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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

14-16 Trays
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Small oven with high efficiency

The efficiency, functions and results of the RO10G are
similar to those of an industrial baking oven but with siz-
es made to fit perfectly as a store oven or small bakery
oven. All of the RO10G ovens can be equipped with tray
racks, an underbuilt prover or a storage cabinet.

The RO10G is a small oven with high efficiency and flex-
ibility.

Increased baking surface (IBS)
Our own patented system for alternate rack rotation in-
side the oven. The IBS system
provides faster, more even and more energy-efficient
baking.

Steam system
A uniquely developed steam system with
both even and efficient capacity, as well
as rapid recovery, resulting in a greater
production capacity.

Benefits and general specifications

Control panel
User-friendly, smart control panel that
gives the user complete control of the
entire baking process.

Electric humidity damper
Thanks to its special design, the user can adjust the
internal humidity of the chamber through the control
panel.

PB-advanced technology system
The patented PB-advanced technology system provides
the maximum heating efficiency with minimum fuel con-
sumption.
The speed of temperature loss reciprocation while the
doors are open is fabulous and much higher than the
other available models in the market.
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€= 7T Proofer
(Fermentation chamber)

A chamber used in baking which
encourages fermentation of the
dough by controlled temperature
and humidity.
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€= ['7 Performances:

After forming the dough, based
on the product type, the dough
should be held in proofer
under appropriate environmen-
tal circumstances (temperature)
and (humidity) in an appropriate
amount of time, in order to reach
a faster and better result for
fermentation process.

This process is managed accurately
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?
protected against impacts with inner stainless steel I?oors. ) 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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E The retarder proofer is used to ol Sllas S>3 5z B9y y0,k, @ Slles a8 ol alSws B9 50k, @

“slow down and control proofing of
dough pieces over a period of time

defined by the user.
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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).

€= [T Construction:
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.

b piasl) (S g acde Shes S
b il

sl b - @

Tl 8,1 A yd (B emall e Lado o
gl ol gyl J e gile w55 (o
Bl VY oo el Olilos Lz bony S
5Ly B bl Jo] oy 18 sl ans
el 5kl oy 5Ll 8392 9ol Sl
S Slosladll Gulal e 8,01 da o

- paSine]l g lai>
she 825 &g SOV bl i o) 5 i
9 a0 da dlo o 8| 2l A o L)) jlee

PESUREIFEN

:plaJ]

sl glll
Voo la a3 dSlew 55, > Y jle I3 Sl
&5 o 858, &b o glaall e el
sig) 545 Kg/m? L0 LSS b9 Jo
) LVss L5l Layas el ol
P edle /0 Lo jad dSlewy (Y- F g4
L5l yall alel Llasd!

: Eaoxd|
5 (o Ao o ol wlas Cois o
ilate 8 5 lyeglle V8 6,08 glis )l PVC
2k

:g|9gii|
Cor Slogll alis slyey dxbane Olgil
U VT EE NI F B RRCCRA R W

2 |aS] 3y 905 ds 0als J yuS O gy |y e
2 gy )] 50 e anld ley Bow g

:3Sloc (50920 @

o FLY Slo o)l o jed Slalad
Gis e ool (gl ol 5 (il
el VY iSlas U ezt Slldee oyolidl
4ol ot J S asmao 4345 Jloj .00 5
Al ol Lo (ialidl olliws cogd seosls
0y 5 lawgy aLddS o a5 Sledlbl
S o0 S e Sl

Sl 31 0215 S 2 (slooassS ool
Sollax sasazx pgals e sl o

sl B8 &
b ey
Cwls g 2l Bl b sl Jy shlo
2lp o cdidlre jolaie 4y g e (loo )
I b gl b st Sl s 410
CZeslond 5,55 45 Kg/m®
Calies L 1) Lol U515 gl Ly 6,1
o gk V/0
PG o
R e SIS 50 SY WS Ly Slnie

PNy (o0
:Lb‘,’)&
Sl Jo alie g0lge boolw slo oy glyls

Mbu)ojobu)odbu)yamuxu‘y@

)9;.6‘»@ Sl ¢ (Jlads Sz 510y« (inlo) (ilovind y ol 4] u....:T 01,5 338 <Ol S

+HAAYV-FRAVFVEY : juind

23z did FF S B9l dz9Si 3 dz oS
+AAYV=FFAYVS + o =¥ 1 ali



RA04A 57 515 61, ls

BUT ek (998 (Sod (23l g ale )5 (SusS iz a0
2085 o0 ploxsl

Jelse @ e g 0090 )0 (YL 508 ambo (6,518 e
-l (oo alaioa sl )y s oslitul 1 Y (I S

S liby) 4 e

o3 yreS b g ol8Cis 51 90 (Lad o ceal (LB g yaS 4y jeoe
(5l 850 ) e S bl 512 anlie

alold 1Slax b cuai (g1 a5 s 192 o b 9 yooS 42 5020
Peslond (o am s ) (298l 18,550 o b e A

€ || 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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400V (3Ph+N+Gr) 50Hz

0+Hz (YPh+N+Gr) ¥++V

3KW

YKW

2

Y

Four 800x600 racks
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Theblast 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

€ " 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.

Bakesanat Blast Chiller-Freezer

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, Ghasempour ST.,North Sardare

Jangal, Hashemi Rafsanjani High Way, Tehran-Iran, Postal code: 1477668189
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— Bread slicer is a machine, which provides el ol8ws 3l oo lazn!

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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— 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.
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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- T

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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g Tartlet machine is designed

to produce tartlet shells in

different models and

easily. The user can make 450 to

700 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.

sizes
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£ 7 Main Features

m Easy to use and easy cleaning

= Digital adjustment of the temperature and baking

time

= Small and efficient (space saving)
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Stainless Steel

High baking capacity
Various interchangeable plates available

Count down timer with buzzer
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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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0.35 KW (1ph or 3ph)

0.75 KW (1ph or 3ph)

85 kg 70 kg
1050 mm 1050 mm
o Glae V0 Fo e V10-
980 mm 730 mm
o Gles AA R o VY
450 mm 450 mm
o Gles PO R o FO-
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170 kg

250 kg

ok VYV 1700 mm fondao YYVO 3315 mm
sodo AV 970 mm ok VYA A 1108 mm
“anlio £V 671 mm CON IR F2N 1165 mm
0.55 Kw 1.5 Kw
%l,,gs-./aa Single Phase or 3 .“‘551-:5.‘-‘5 Single Phase or 3
ARSI Phases SARBLES Phases
JER WA 0.1 mm N 0.1 mm
5 to i to
o oo e 40 mm o ko £ 40 mm




