B AUTOMATIC PRODUCTION LINE FOR PITA BREAD
INDUSTRIAL VERSION
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Production Line Width (Cm)  Avg. Production Capacity Per Hr. Loaf Diameter Electrical Power (Sum) Min. Space Required
(oaw) TN boall yaye dcludly dsaliiall @&alall Jseo iyl jha (goanoll) auilyygsil aalill (M2) asglnoll dslusell isi 3a
Single Output
bl spa0 40 1,700-2,700 14-38cm 12 200
Single & Double Output 14-38cm
Qlidl agsjog 3380 50 1,700- 3,500 14-23cm 13 200
Double Output
ey 60 4,500-5,500 14-28 cm 16 55
O e 80 3,500~ 5,500 14-38 cm 16 S0
D R e Pt 80 3,500-5,500- 7,500 14-18cm 16 200
Triple & Double Output 9.
eL’Li i 2935 9 u—' L 80 3,500-7,500- 9,000 14-23-38cm 16 200
Tg%?ﬂift 100 6,000- 9,000 14-30cm 16 200
Quadru le Output -
£ il ) B 60 12,000 5-13cm 16 200
Quadruple Output R
Sl el 80 12,000 14-18cm 16 200
Quadruple Output -
e Qute 100 10,000- 12,000 14-23cm 16 200
A .. O N N
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A Dough Divider

A General Description

The automatic extruder-type Dough Divider is a superior machine that ensures consistent and accurate
production of high-capacity dough balls. As the first machine in the production line, it receives the dough
mixture right into the integrated stainless steel dough hopper. With its advanced technology, the
machine expertly divides the dough into equal-sized balls at a constant weight, guaranteeing optimal
efficiency and precision.

General Features

A Available in Single, Double, Triple and Quadruple dividing output.

A Stainless steel dough hopper, capacity of 75 Kg.

A Precise and accurate control of dough-ball weight (40 to 200 grams) .

A Special food grade high quality felt-top conveyor belt, with centering guides to keep it in track and
smooth operation.

A Equipped with a stainless steel flour duster and flour collector drawer.

A Variable speed gear-motor operated by a variable frequency drive (inverter system), which controls
the production rate.

Optional Special Features

A Fully manufactured in stainless steel.

A Extended dough hopper capacity of 200 Kg.

A Additional Stainless steel Rear Duster.

A Upgraded Automation system featuring HMI Screen to monitor Production data.
A4 Motorized Weight Adjustment.
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Technical Data-aiaill calaalgaell eiﬁﬁg\ﬁn
Q&?ﬂ?ﬂfﬂﬂ;ﬁ;‘iﬁ@f le;)-. iﬂﬂg‘dl 170x75x160 | 170x85x160 | 190x95x 160
Weight-ujoll 350Kg 400Kg 450Kg
Total Power-éiliygsll dalall 1.5KW 22KW 2.2KW
Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:9.6 Liter/Min:19.3 Liter/Min:29
(@asd sl / creSo psd, dauds /pil)clggll lilgiwl CFM:0.342 CFM:0.684 CFM:1.02

190x 100x 160

500 Kg
2.2KW

Liter/Min:38.6
CFM:1.36
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A Primary Proofer

A General Description

Moving from the Dough Divider, the Primary Proofer will receive the freshly-cut dough balls to
start a guaranteed optimal fermentation process. Comprised of multi-layered conveyor felt top
belts and following the highest standards of excellence, this machine affords the dough balls
ample time to rest.

A General Features

A 7-fermentation layers with special food grade quality felt conveyor belts with integrated
centering guides to keep the belts on track and smooth operation.

A Transparent plexi-glass sliding side windows on both sides to facilitate cleaning and to keep
ideal dough temperature, the machine is also equipped with flour collection drawers.

A The proofing time is adjusted by changing the speed of the driving motor with a range of 3 to 15
minutes adjustment range.

A Variable speed motor operated by a variable frequency drive (inverter system).

A Optional Special Features

A Fully manufactured in stainless steel.
A Ultra-Violet light for disinfection.
A LED lights for illumination.
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Technical Data- duaill culawalgall 2 x Rows

Qliiyll dxgsjo

Qe&?ﬂirf’}'a %@eji?ﬁL%ﬂ'&c&l 525x55x230 | 525x70x230 | 525x85x230 | 525x100x230

Weight-ujgll 600Kg 700Kg 800Kg 900 Kg

Total Power- aiiliygsdl aallall 0.75KW 0.75KW 0.75KW 0.75KW
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A General Description plall apidl N

A Dough Flattener

The art of dough flattening requires utmost precision and attention to detail. With this in mind,
we have designed the Dough Flattener - an innovative piece of machinery that effortlessly
transforms fermented dough balls into circular loaves. This ingenious gearing undergoes two
stages of sheeting with unparalleled accuracy, all while using a minimal amount of flour. Its
advanced engineering and cutting-edge technology make it a vital key for attainting a flawlessly
smooth and perfectly circular loaf.
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4 General Features

A Special food grade quality felt and PV.C conveyor belts.

A Special calibrating regulator for controlling the flattened dough thickness and diameter.

A Equipped with two stainless steel flour dusters with a pressing cylinder to ensure flour
distribution on both sides of the dough sheets equally.

A The machine features a fully automated digital system containing PLC and premium sensors,
which controls pneumatic 900 diversion pistons to stage shift from first to second stage (oval to
circular shape).

A Variable speed motors to control the two stages of the flattening giving control to the operator
to make all necessary adjustments. Variable frequency drives (inverter system) controls the
motors.

4 Optional Special Features

aalall cilaalge N

4 Fully manufactured in stainless steel.
4 Extrapressing cylinder for a smoother flattening process.
A Pulling Cylinders Stage shift system for handling large diameter loaves.

Technical Data- &iaill cilawslgoll eﬁ’jﬁq‘i";’f}o
Qﬁflneﬂamzrigrﬂgawﬂ@ﬂﬁl 260x100x220 | 300x110x220 | 320x140x220 | 350x150x220
Weight-ujoll 900 Kg 1000Kg 1100 Kg 1200 Kg
Total Power- duilipgsdl aallall 1.5KW 2.2KW 2.2KW 2.2KW
/Air Consumption (Liter per Minute/CubicFeet per Minute)|  Liter/Min:5.89 | Liter/Min:11.78 | Liter/Min:17.67 | Liter/Min:23.56
(@485l / 1250 pad ,danss /yigl)elggll clalgiul CFM:0.209 CEM:0.418 CFM:0.62 CFM:0.836




A Final Proofer Algill poso A

A General Description olell cilaualge I
The Final Proofer represents the last and most significant stage of fermentation for flattened SUll el Lglgas Jua dyoml (ISl mg copunell Gilayd 6paill poaill ddage b lgill parsll saiey
dough. This extraordinary device features a multi-layered conveyor system comprised of ol3all plsaiwil &allag 639;.“"&_‘1.]'&_” PVC J! jorm yo caldih 839 “3."9 O e gl
premium-qu.ality, food-grade PVC belts Fhat guarantee the finest and most exguisitely fermented éu_i! el ol o ‘k'_‘,_ﬂ.g.ﬂl sall plasiuly Jjsad yisilg Juaddll ppeaill e s
texture possible. Every element of the Final Proofer has been crafted to exacting standards, from .é.dpg Zas el Lio il 4

the top-of-the-line materials used in its construction to the meticulous engineering behind its
seamless functionality.

4 General Features dolell cilainlgo I
A 15-fermentation layers with special food grade high quality PV.C conveyor belts equipped by blaall aali Js cauniio 6 pap go duilisll slgall aalla PV.C culiilis dhoulgy jpoaill ddya 15
centering guides to keep the belts on track and smooth operation wise. : lgloc dogei g lgilid e
A Transparent plexi-glass sliding side windows on both sides to facilitate cleaning process and to keep g cadaiill duloce Jugwil yodoll cuilgn (e @ivio puusl] Jala joll cliiwalill oo dala i Salgi b
ideal dough temperature, with flour collection drawers. bl greail diliegiue go cdiglholl §jliall dajs Sle laall
A The Proofing time is adjusted by changing the speed of the driving motor, the fermentation time can aalapll Sle digoll pSaill dagl dhuwlgy (@asss 25 ylsl 5) poaill duloc “idgy pSaill ailso] b

be adjusted from 5 to 25 minutes. (ipaidll plai) cilepull sseiy yals jlga @i pSaiy cilepull sseio Elmo

A Variable speed motor monitored by a variable frequency drive (inverter system).

A Optional Special Features dnlall clanlge I
A Fully manufactured in stainless steel. Jaiu gudiliodl o JolSIL deibas b
A Ultraviolet light to ensure dough purification and fermentation. speailly punell duaii ulasal dmwainll §oé deddil b

Technical Data-ayaill clawalgall 1 XeRngjvl : j"}gﬁcm 2 th?j‘jﬁi? cm 3X§mfﬁ%m 4x ?}ﬁ&ﬁﬁfm
@G&Tfrfjgjcmsz'ﬁﬁfjﬁm@dﬂgﬂ 800x 75235 800x 95x235 800x 115x 235 800x 135x 235
Weight-ujgll 900 Kg 1100Kg 1350Kg 1550 Kg
Total Power- éilyygsll aaliall 15KW 15KW 15KW 15KW
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A Tunnel Oven JLIIRITTN \g

A General Description dolell cilaunlge I

The Tunnel Oven is an extraordinary piece of equipment, thoughtfully designed to bake flattened
fermented dough to perfection at the precise temperatures required for creating exquisite Pita
Bread. Its unparalleled performance is due to the use of gas or diesel burners, which ensure a
consistent and reliable source of heat, bearing in mind the optimal construction method using
premium materials with ideal insulation tools. If you use the Tunnel Oven, your Pita Bread will
come out perfectly baked every time.

General Features

A Suitable thermal distribution and safe insulating layers (3 different layers of bricks, cement and fiber
ceramic) with low emissions combustion process and relatively low fuel consumption.

A Chains are made of a special high quality black thermal steel material attached to a heat resistant
steel conveyor plates (thickness of 5mm).

A External body is covered in stainless steel.

A Bearings and housings are well protected from excessive heat.
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A Variable speed motor monitored by a variable frequency drive (inverter system), to control the aualiil
production rate.

Optional Special Features aalall Cilaalge N

A Lower burner. U.l.m.u Gl A

A Extraisolation. abal Jje b

A Scrubbing mechanism to clean baking plates.

2 x Rows-60cm 3xRows-80cm

1 x Row-50cm

4xRows-100cm

Technical Data- aiaill cilasalgall ELEs bl Fs oyl &bt il gely
General Dimensions (Lx\WxH)inem | 4g5, 140x 200 485x 150% 200 485 x 170x 200 485 190x 200
(el e Jobs) dullanl = Lulsal
Weight-jsll 6000Kg 6500Kg 7000 Kg 75000 Kg
15KW 1.5KW 2.2KW 2.2KW

Total Power-auilijgsll aaliall

il caaill Jlaw Alao b
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A Outfeed conveyor unit il fOLDi Gljaidiw spuas A

A General Description dolell cilaualge N
Heat resistant out feed conveyor to receive and to transfer the baked bread from the tunnel oven i o ainbudl jall dac)i J-aill jUll con apae sie diyde §ljall doglae caljsilyw 6y uan
to the cooling conveyors. il el LWL
A General Features aolell cilasalgo N
A This machine is well designed to prevent the flow of baked bread coming outside of the tunnel W i o lgagya (ol juall dac)l Caalail glol ddsy lgosouni pi b
oven from flipping over upside down. ' . ) Badll U 8lia e 82y calilolgy g calipgs dnulgy disdo calysiluudl b
AThe cylinders are mounted on interchangeable bearing units far from the excessive heat generated by ol Jguagll (o paai I sy dalond dulon qua.cI o dllell jljall cilays Jonil Gubs paouni b
the tunnel oven. GsuilSuell asall
A Rigid construction to withstand high temperatures along with safety covers to protect the oo 2 foan VRN - . . .
operator from the rotating mechanical parts. bihallg Sdgall pilis yo degono pe 0)all 52 go 8339l o3 i disljo el I
A The operation of this unit is synchronized with the tunnel oven motion via a set of steel chain and
sprockets.
A Optional Special Features anlall cilainlge N
A Fully manufactured in stainless steel. Jiw Gudiliod! o JolSIl deivas
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A Cooling Conveyors sl calaa g

A General Description dolell cilaualge I

The Cooling Conveyors perform a vital function of carrying freshly baked loaves from the oven to
be promptly cooled down, ensuring their optimal quality and texture. These conveyors have the
added flexibility of being customizable in length to best suit the space available on-site. Once
cooled, the bread is ready to be packaged and delivered to customers, perfectly preserved in its
deliciousness.

General Features

A Aluminum straight conveyor's chassis and coated steel curve conveyor’s chassis.

A Variable speed motor for each straight and curved section in addition to a variable frequency drive
(inverter system) to adjust the cooling conveyor’s speed.

A Fiber web conveying belts designed in a professional way to maintain chain tension and minimize
chain stretching guaranteeing smooth and noiseless operation.

A Fixation could be either on ground, in a spiral form, or hanged to the ceiling according to the
surface available.

A External electric control panel, to be mounted on wall.

Optional Special Features

A Stainless steel curves chassis and stands.
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Ahmad Imad Bakri "B Plus" S.A.L

B Plus Bldg. Yahoudieh Street
Bchamoun 4 Lebanon

P.O Box: 14-5235 4 Beirut 4 Lebanon
Tel: +961 25811572

Mobile: +961 3 977128

Fax: +96125811573
info@bplus.com.lb
www.bplus.com.lb
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