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Combi Press Oven

This fully integrated compact unit is specially designed for the production of various types of Flat Bread, with an
emphasis on showcasing a freshly baked loaf. It features a two-layer slat chain conveyor and a single-layer mesh
wire conveyor, with ribbon burners installed on the first and second layers, and circular burners on the third layer
to achieve the desired bread puffing effect. A pneumatic hot-press unit with precise temperature control ensures
a consistently round and perfectly shaped loaf. Its space-saving design makes it ideal for small bakeries, restau-
rants, and catering services seeking a reliable solution for fresh, on-demand Flat Bread production.
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Bread Diameter 30upto110gr Production Capacity ot 3Ph/380V/50Hz 3000x1050x1660 mm
wauéyll jna aaliigll aaliall 3Ph/208V /60Hz
15upto35cm 800 up to 1,000 Pcs/Hr
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Technical Features: :duidill alasalgaoll

AT
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» Heavy-duty steel slat chain conveyor Sdgall o ggiiao Jaill cilaw <
» Usable plate width: 35 cm (o0 PO busoll yage <
» Plates connected to a temperature-resistant 8)lall pglao jiny dliaie il Il <
roller chain for long-lasting performance. e sodll Jigh ;i;.‘d
» Operates silently due to its specialized . ... VR S oAb
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noise-reduction mechanism. isiio Q4T Juady ol @wﬁ: )
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Pressing Unit -, S weSall
» 3 cm thick aluminum plates with integrated ililhuy 839j0 ouw I @Sloawy pgiiolill (o degluias cullaaly <
2.1KW heater for each plate. hlgglis I, I 6g
» Independent temperature control with sensors + Cilwbus plsaiwl jlall days La Jaluo pSai «
controllers for each plate. i pSaicilagg
» Pressing actuated by powerful pneumatic cylinder. gl 535 il dgm Uiy Alaulgy Al oli 4
» Fully adjustable pressing time and cycle duration. Juihill 31959 ussll 5ol JolS lapas uilSio] <
Heating System il olai
» Three-zone individually controlled burners. wpall 6 dada JSI Jatuo 6)ljall pSai «
» Central gas console to adjust flame intensity duunig uiglll 694 Al &ijSyo jlé dngl <
and air/gas ratio. ) o jlall Gl dlggll
» Ensures optimized heat distribution and lasds Losaig 8lall Wllio lejgi pousy «
precise baking control. Jallddac o
» Low-emissions combustion & fuel-efficient operation. -sgdgll lilgiul 4 dulle belasg culilesiall yaasio Glyial «
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Structure & Build % clisllg JSugll

» Chassis & frame made from heavy-duty steel beams. Qg8 dpddlga yaloc (o ulegivno aylall jlayllg Jsugll «
» Insulated stainless steel side door with Rockwool Spuall caguall o Jjle go Jui gudilidl (o Hila clac «
core for minimal heat loss. Gsdlsall Sl gyl ylsaa Julatl
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Baking Time Control pall cusg a psaill

wiljnall e a eSaill pe pall Cidg Jised duilso] <

» Variable baking time via motor speed adjustment.
Cale by roSa.lJLga.l 3gjo klgglis 1,0- yban F eljno «

» Geared motor (2HP / 1.5KW) with Variable

Frequency Drive (VFD). (VFD)
» Easy control with potentiometer on the control panel. pSailldagl Sle Potentiometer jc Jgu pSai «
Mechanical Integrity asuilsaoll dodluull
» Bearing units are thermally shielded from heat sources. Bl 8lall o duono calilodg g culivugsdl <
» Ensures extended bearing life and smooth operation. g U_me clsl go culilalg il Johl foc pousry «
Control Panel 4’ ESaill dngl
» User-friendly modern interface. plaaiull dlgug disa dagl «
» Equipped with electro-mechanical switches. US4ilSho duiliygS avilaoy b3gj0 «
» Controls for all machine elements. .aiuslall palic &Lan 0 ESai <
» Includes motor speed potentiometers. Potentiometer pe calSjnoll depu Jgu pSai «
» Emergency stop button for full system shutdown. Jolslb plaill calasd ¢gjlghall j «
Fume Extraction Hood disadll bhad ggals
» Traps heat and combustion fumes Qladl ylasg 8jljall clgial «
generated during operation. Juo bl <Ll
» Facilitates chimney installation. pall Sle didsall Cusyi Jguu <



Lebanon Branch

Ahmad Imad Bakri "B Plus" S.A.L
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