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—— Rotary oven is the most essential equipment
required in every bakery and confectionary and it is

considered to be the heart of every workshop.

RO6080 and RO6040 ovens are designed and
manufactured in Bakesanat engineering department
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
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Electromechanical RO6040 RO6080
Digital Control

. Control Panel Hot Air Flow vent Dimensions Dimensions
Panel (Optional) (standard) RO6040 ROG080
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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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Technical Data
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RO6080 RO6040
14-16 Trays 14-16 Trays
G /o VF-VF G (o VF-\FP
600x800 mm 600x400 mm
sio wlo /saalle Avox $o Jio wluo [ facdle $ox Foe
7.2-8.6m?

(Depending on no. of pans)

3.6-4.3m?
(Depending on no. of pans)
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10 °C/min / When empty

10 °C/min / When empty
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5°C/min /Fully loaded

5 °C/min /Fully loaded
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60,000 kcal/h 27,000 kcal/h
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Cacbw s 5 8gLS Caebw s 089S
7.32m?h 33 m?h

a8l 4o del § Ao slel V.YV

el S S yio V/FP jESIss
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4kg/h

245 kg/h
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380V/ 3N~/ 50Hz

380V/ 3N~/ 50Hz

Opan @p E¢ Power Supply Line dugiSJl chlaazaoll 3352 O+ /ylgho¥l 335 ¥/Lgs YA« 335 0+ /,lgbo¥l 535 Y/Lgd YA
Figs Qo / JB P/ g PAo Jis 0o / JB P/ Cdg Ao
1400 kg 800 kg
Weight BT )]
09 uxdl gj9 Sl 635 1F- Sl 635 A
1430 mm 1000 mm
5 Width 5yl
oo el Fio o / 15edle VFY sio ko / Iiaglle Voo
1930 mm 1360 mm
slal 3 Dimensions Depth 5Ll Gosll
: C 2 T 0 o /15ealle 1A'+ 5o oo /tedle VYF
2580 mm 2280 mm
Elas)l Height Elasjul
o Lo /) adle YOA- Jio Glao /liadle VYA«
Sl Lo 3590 Elas)l min.installation . 2750 mm 2450 mm
o - - oglholl g5 Ul Sy
Cuaj required height o oo /lsaudls YVO- 50 hso [1iaglle YFF -
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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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Technical Data

BS-RO10G (gas)

BS-RO10G (Prover)

10 Trays 21 Trays
Capacity dsull
i Moo Ve i /Lo TN
400600 mm 400600 mm
Tray dimensions liuall sleyl
5io oluo /ol Foox Foe Fio ko [5addle Frex T
1.0 kW 1.5 kW
Power 8538l
Slggls /OBBGLS Y, Slggls /OBBSLS 1,0
1,168x1124%x1425mm 1,168%1010x900mm
Oven Size sl sle
5io wlio / Reudle Y,V <V 1, A Fio oo /siaudle VAYX Y,V SA
370 kg 140 kg
Weight aJj9
PSelS /o35 YV+ PSelS /o35 VF+
40 k 40k
maximum bake . . = 2
load ZUJ!JI OJL?"I (_s"as'
PSelsS /oS £+ PSelS /oS £+
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149 kg 70 kg
Fioalio VAo 780 mm oo VAo 780 mm
ol | POM 1253 mm Jioulo 1ooo 1000 mm
Fiazlo 090 390 mm siaslio 10V 1075 mm
9.5 Kw 0.9 Kw
"'_'I”l”s' ?/a Single Phase or _f"”"’"f"f” Single Phase or
Jerh i S 3 Phases JB LS 3 Phases
o 5 15 16
ol § oo 60x40 Cm Jioxiby §oxEo 60x40 Cm
PooTPoGBluez)d | 30 260C
NS
Single Phase .
B oun/ B S 3 Phases B Ss Single Phase
Fioglio 90 90 mm A® yioalio 85mm
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140 kg (5 140
siaswo |ppo | 1320mm ke 1320
Jodio 1150 1160 mm olo 1160
yioalio €0 0 400 mm ?J'A 400
Jioalio 900 900 mm ole 900
Fioalwo VF o 720 mm ke 720
Jioglwo P 1o 210 mm ke 210
KAPYYR YN 5/5 Kw Sl gLS5/5
J o 3 Phases SlsbYl 335
i P 2 Trays olab 2
Foextoe | 600x400mm | el 600x400
SloglSe/o 5/5Kw SbBeLS5/5
85,3 o-Poo 0-300 0-300
SIS iobw Centgrade Lgile doyd
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200 kg

&“5 200

yioalio 1Al o 1810 mm PlnlSlO
yioalio S 1336 mm ‘sln 1336
yioalio P 0 420 mm (sla 420
Jioalio PP o 1320 mm @J.a 1320
yioalio 900 900 mm ks 900
siodao P o 210 mm ‘gl.o 210
lgglss 9 9 Kw OLlslS 9
8 suw 3 Phases bl S5
i 4 Trays Ol 4
7ooxfoe 1 600x400mm | L 600x400
lgels 9 9 Kw Slsks 9
65,3 o-Woo 0-300 0-300
SIS isbw Centgrade gl doyd
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€= 77 Proofer
(Fermentation chamber)

A chamber used in baking which
encourages fermentation of the
dough by controlled temperature
and humidity.
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€& 1 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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& 17 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.
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€ [T The advantages:

Custom made product based on required capacity
Control panel with the ability to control humidity
and temperature separately

Equipped with timer
Inner circulation system
Inside lighting
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BS-MTN4
1

\
400V (3Ph+N+Gr) 50Hz

0-Hz (YPh+N+Gr) ¥V
3KW

YKW
2

v

Four 800x600 racks

Foxhe lgulde Olipay Olys ©

2630 mm

Fio Sluo / [ iedle Y5V

1820 mm

50 o /I Reulle YA+

2100 mm

530 o /lsaidle YV -+
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g The retarder proofer is used to ozl Sllas S>3 5z B9,k @ Slles a8 ol al8ws B9 50k, @

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

defined by the user.

&=

f—

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).

4= T Construction:

Panels:

100 mm thick isothermal panels.

Injected with polyurethane foam,

of a density of 45 Kg/m>
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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£ [T 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
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Four 800x600 racks
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2630 mm
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€ ;. Bakesanat Blast Chiller-Freezer

Theblast chiller will change the way the chefwork  and semi-worked products leads to large waste,
forever. it is a fundamental tool for the modern  resulting in economic losses.

pastry laboratory. It definitely let the chefs to  With blast chillers storage times are extended,
organizes the workplace more efficiently. while keeping the shape, aroma and flavor of
The rapid deterioration of creams, cake bases your specialties unaltered.

€= T 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.
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— The dough moulder is a machine, which S aiges sl olws 1l (655 p o go Carino Su &S,

provides the possibility of forming and flat- el ond 3l )5 3929
tening doughs with different diameters and
thicknesses. The utilization of heavy-duty anti

abrasion rollers, high quality felt conveyor and N

strong padding system in Bakesanat moulder
machine are the advantages of this machine in
comparison with the other available machines
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©SgLS PP o 220 kg =5 220
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S 1oooli o 50 to1000 gram o 1000 J] 50
JiSIso Maximum of 600 a3V usdl
(yioalso §00) mm ((¢le600)
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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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g Tartlet machine is designed

to produce tartlet shells in
different
easily. The user can make 450 to

models and

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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£ T 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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. . . 5 Number of : . P i Number of
B ool lgall Olgl B o olaws | lgdl Olglsae
Bl | il lploas | plate | 30 30 30 0 Al Ly shellsina Plate | 2° ?
o)lpocwlis | lasdldslew ) Wall 35 3 3 olascalis | lasdldSle ' Wall 4 .
(e slas) (aelle) Thickness(mm) (e iske) (iaelly Thickness(mm)
aScwbrs | saeldlldSlan Bottom 4 4 6 S cabs | sacldldlos _ Bottom 4 4
(o slae) (mall) Thickness(mm) (e dlen) (aalls) Thickness(mm)
ol Sl Diameter(mm) | 41 60 90 sl skl Diameter(mm) | 60 80
(o ) (melle) (o k) )
&)l glis Yl Heightimm) | 17 | 17 | 21 ) glas, ! Height(mm) | 20 | 22.5
(5 o) (Foelle) (55 o) (el
B s sluws | lgill gl s | Number of 30 B s slaws | lgill gl sae | Number of 30
shells in a Plate shells in a Plate
oylsgs s | lasdlislen Wall 4 o)lsocalies | lasdldslon Wall 3
(5o slee) (el Thickness(mm) (o) (ol Thickness(mm)
G cwlrs | saslldSlan Bottom 4 GScwbis | secldlilon Bottom 4
(eoskes) (oelle) Thickness(mm) (o skes) (mslle) Thickness(mm)
ola Shadll Diameter(mm) | 49.49 olay| Sl Diameter(mm) 44
(o o) (oalle) (e (ses) (oelle)
el els,Yl Height(mm) 17 el eyl Height(mm) 20
(e (ses) (arlle) (e (ses) (oelle)
B \Q
e ‘ y
B s olaws | lsall Ulgfoae | Number of 25 B solaws | lsill Ulgisne | Number of 30
shells in a Plate shells in a Plate
oylsssclis | lasdlislen Wall 3 o)lsocualis | lasdldSlon Wall 3
(o shee) (lly Thickness(mm) (e e (il Thickness(mm)
S s saclal dSlows Bottom a S Bt socl@ldslow Bottom 4
(o slee) (aelle) Thickness(mm) (e skes) (mslle) Thickness(mm)
slayl kil Diameter(mm) 50 olel il Diameter(mm) | 34.34
(o k) (=il (5 ) [
5Lji‘ ﬁi’iiw Height(mm) 20 ﬁLj:‘ ﬁfﬁ' Height(mm) 19
(o k) (el (55 o) (oelle)
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B s slass ;,Jl}allglfio_\; Number of 20
shells in a Plate
oylpscubis | lasdldSlews Wall 3
[ (aclle) Thickness(mm)
S cwles | daclalldslow Bottom 5
[ (eelle) Thickness(mm)
sl shadl Diameter(mm) | 55 x 55
(P o) (Foelle)
) gLl Height(mm) 19
(e sbes) (youlle)

B e slass qlsﬂlylﬁ“x Number of )8
shells in a Plate
oylpoculs | lasdldSlens Wall 5
[ (ally Thickness(mm)
d@Scwlhs | sasllisle Bottom
: 3.5
[ (aclle) Thickness(mm)
sl Skl Diameter(mm) | 52 x 37
(e ) (yealle)
)| syl Height(mm) 18.5
(P (ko) (aalle)

5 I A i Number of

B s olass | et Olgl soae

- slloly shells in a Plate 30

0,530 Canlies Slodl dSlews . Wall 3
[ (el Thickness(mm)

WS cwbs | daclallislow Bottom 4
[ (eclle) Thickness(mm)
skl Sl Diameter(mm) | 65 x 30
(e skes) (yastle)
gws)! glis vl Height(mm) 19
(e ko) (oulle)

5 I : i Number of

JJB o olass | el Olgsl sae

o sl shellsinaPlate | °

olps s | lasdldslean Wall 3
(e ohes) (roelle) Thickness(mm)

@S Clies sacldldSlows Bottom 5
[ (aulle) Thickness(mm)
ol il Diameter(mm) | 64 x 64
(e ) (oalle)
g gl Height(mm) 15
(e sheo) (yoslle)
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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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BS-SHF80 BS-SHF55
0.75 KW (1ph or 3ph) | 0.35 KW (1ph or 3ph)
85 kg 70 kg
1050 mm 870 mm
30 o 1odo Jio Lo AV o
980 mm 730 mm
30 o Ao Jio Lo VYo
450 mm 450 mm
Fio oo Qo Fo Gl Foe
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©SelS 1Vo 170kg PSelS Poo 250 kg
JJJHJTQOIVOO 1700 mm MPP}”\Q 3315 mm
Jioalio qVo 970 mm sioalo 1 1 oA 1108 mm
Jﬁnﬂlﬂnyv‘ 671 mm JEA:EL_!-D\|9Q 1165 mm
0.55 Kw 1.5 Kw
'.".|991”S.° ./aa Single Phase or 3 .'f'lsslf’.sf © Single Phase or 3
JerL B Phases JerL i Ss Phases
Jio Lo o/ 0/3 mm Jio ko o /1 0/3 mm
G to 5] to
J-I-D\_,-Lw o 45 mm JJOUJ*DOQ 55 mm
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Bread slicer Machine (Semi-automatic)
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@.éS 140

yioalio 900 900 mm elﬂ 900
Jioalo § Ao 680 mm ele 680
Fioulo 1 1 Po 1120 mm ele 1120
Cuclu gs oshdEoo | 400PcsperHour | aclu JS & d=hs 400
Fioglo 10 410mm oo 410
Foglio 1o 140 mm (e 140
Fioglwo 1 ¥ 12mm oo 12
locl 1elPel? 10111213 10111213
1B g 14:15:16 14.15.16
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