\/

y COMPANY

N EXPERTISE IN MANUFACTURING BAKERY EQUIPME

NT Since 1755

Aa

LUS




TABLE

OF CONTENT

4

02

ABOUT US

s Gt @Sl e

4

05

AUTOMATIC PRODUCTION LINE
FOR PITA BREAD
(INDUSTRIAL VERSION)

ouall pall aliid Jols LT s
(INDUSTRIAL VERSION)

08

AUTOMATIC PRODUCTION LINE
FOR PITA BREAD
(COMPACT VERSION)

all jall pliidl Jols T las

(COMPACT VERSION)

10

AUTOMATIC PRODUCTION LINE
FOR PITA BREAD
(miniLine)

uall jaall aliad Jols T lns

(miniLine)

AUTOMATIC PRODUCTION LINE

s9ill 15 il JolS N s

y 1 2 FOR TANNOUR BREAD > 2
(YOUR HEALTHY LOAF) (Guall psay))
14 AUTOMATIC PRODUCTION LINE ju3 qliidd Jols il s
y | FOR CHAPATTI & TORTILLA BREAD A siygillg (Liluill

A

15

AUTOMATIC PRODUCTION LINE FOR
TORTILLA BREAD
(CONTINOUS THERMAL PRESS SHEETER)

5 aLiidd Jools Tl
(L tgjsm Juso) U yijgill

16

AUTOMATIC PRODUCTION LINE
FOR TANDOORI BREAD

19l jua iyl Jols T b s

18

AUTOMATIC PRODUCTION LINE
FOR LAVASH BREAD

Gilall & alii Jols LT s

20

AUTOMATIC BREAD STACKING MACHINE

3l assilogigl i disslo

22

PIZZA & PIES EQUIPMENT

[j—uudl g culineoll eb.uﬁ] Cils_eo

A A (A A A [ A

23

EUROPEAN BREAD & PASTRY EQUIPMENT

2 7 ‘ ARABIC SWEETS EQUIPMENT

cbighall g l:._,_!gjg_m juall eLu_!J Clseo

aupall g dupall culighall iyl cilseo



4 Our DNA

Launching back in 1955, Ahmad Imad Bakri “B Plus” S.A.L unveiled
the introduction of its bakery equipment manufacturing business.
While boasting decades worth of experience and direct
involvement in the industry, the organization has witnessed
tremendous growth ever since its establishment - an expansion
that focused on establishing and uplifting production protocols into
advanced automated systems of bread assembly lines, to become
the leading source for several different types of pita and flat bread.

“We bake it happen” is not merely a slogan, as it is within our
culture, one that is led by an unrivalled work ethic centered around
perseverance, diligence, and mutual trust and understanding
among all stakeholders involved. Our workforce sincerely believes
in our mission, as they shape the building blocks of this company and
are the lifeblood of its success, stability and unremitting progression.

A Top-Tier Solutions

Utilizing cutting-edge gearing coupled with the latest in sustainable
technologies, B Plus designs and manufactures a wide range of
machinery within its scope of work, covering pita bread, tannour
bread, tortilla bread, lavash bread, and chapatti bread, among
others, in addition to pies and pizza equipment, all in compliance
with international standards and norms in accordance with food
safety and quality management systems. Henceforth, the company
has obtained a series of highly esteemed certifications including
but not limited to EAC, ISO, CE, UL and CSA. Furthermore, B Plus
distinguishes itself by providing optimal solutions for the production
of European bread as well as Arab and Western sweets, through
garnering top-of-the-line equipment from high-level international
companies with illustrious brands.
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A A Panoramic Expansion Archetype olgildl yLdiallg eugill dunyilyiul N

With baked goods recently emerging as one of the top sjguaall lull aliil gai 1350 (upeiivuall (o juS sac angi go
developing global food trends, B Plus has taken the lead sy cusal cwolill dwollell dsdliall calmlaiall LJ.@'ai g0 6aalgs
as 'weII as the liberty o‘f establishing represeqtatwe 53¢ o6 yase dlling dlyiad cilso dbiil 8yslall eloj gudly o4
offices and showrooms in several Arab countries; in D o N . ?

addition to contracting with multiple different agents oo uicjgallg cilsgll o susell go sdleill Sl @abadll céuye Jos
and distributors across the world, so as to cater to the -6yl jiladl Gguull il dlil dsellell Joall plaeo

increasing market demand.
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4 A Distinctive & Unique
Value Proposition

Not only does B Plus offer the finest in raw materials with
respect to bakery equipment and their manufacturing
aspect, yet the company is always one step ahead of the
curve, with engineers and technical experts frontrunning
technological innovation, constantly evolving and upgrad-
ing gears bearing in mind today’s highly dynamic and
competitive landscape in terms of quality and efficiency.

Furthermore, a key component of B Plus' ever-growing
success is the dedication of both the maintenance and
after-sales service team that adopt the highest standards
of accuracy, professionalism and responsiveness, as well
as a group of technicians deployed nearly all over the
globe, always ready to provide maintenance and spare
parts services around the clock.

il o Silewg diljpos K
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A Letter of gratitude

Special thanks and gratitude to B Plus team, both
management and personnel, for all the dedication and
hard work over the years. Each member represents the
face of this company and is a vital pillar in its awe-inspiring
success and continuous growth. Our value-system
embraces customers as heroes, whereas mutual trust and
understanding ensure both superior satisfaction and
retentionrates.
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A Automatic Production Line for Pita Bread il jpall aliiy Jols s A
(INDUSTRIAL VERSION) (INDUSTRIAL VERSION)

Gy poual Cuay jpas disiilogigl 8igiay yall jall ol boghs Jasi

Pita Bread production lines offered are fully automatic, whereas they're
eai diljpall dlelio go dalioll dsluolly ciloell uljia go caisiil dalive

configured with respect to the customer’s available site area and budget.

B Plus offers several different models and designs that have the capacity to qlol Jpaiaalize dumliil culjss cls paoliailly aileill o sysell guly 1850
produce up to 12,000 loaves per hour, with a diameter varying between 5 bhgha gruai soiey o A g 0 yu agb.'i:! ware) poal dcludl o cagdy IF...
and 38 centimeters per loaf. Production lines are manufactured mainly hgpidly cdloell by Gle Ganbwl Jsuiy gl aelill cilaualgally aliiall
according to client requirements and conditions imposed in each country. ~Jraell d&1é) Cuwa 8)ghiog dulle culuiais cllsg (dlgs JS a &agaall
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A Automatic Production Line for Pita Bread (INDUSTRIAL VERSION)

(INDUSTRIAL VERSION) iell jall aliigl Jols L~;,JTJm §

A FINAL PROOFER
Silgi @) yeo

X = = = -\ TUNNEL OVEN
COOLING CONVEYOR M- — — — = : | Sl @ai b
syl law : . :
1 Lo
1
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______ A DOUGH DIVIDER

F R -~
DOUGH FLATTENER M- =, e

. .-- ‘:"15-‘-"_'7 " .- .-
g.”.CU._I__‘_\.CQ.OLQJ ’ L .Q_‘J‘*{__ _!5- &7 g .
5 J M :'r‘ ?:’ e i !
: B o < 2 A [ L — — A PRIMARY PROOFER
_ e ; el
4 Any particular requirement can be designed and achieved. uala cilalialg Cilaualge (sl 3uaiig psound g h
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.

gy G aspi haiad,gasell oo desaiuall §jgall ol K
@.m.l.o;b_ﬂ.l! L:§| ugs calaualgall g, ro..ll.a.naﬂ| Jisei g
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A Production Lines Guide Table: zaliidl lhgha Jgsa N

The below table assists you to determine the specifications regarding Gualiinll dalall Jseoy Gleii laga culawalgall sysai le lacbuy olisl Jgaall
the production capacity, loaf diameter, and space requirement. Auglholl dalueldl Sisl aag ccaréll jha

Production Line Width (Cm)  Avg. Production Capacity Per Hr. Loaf Diameter Electrical Power (Sum) Min. Space Required
() SlTba yaye aclully gguaall dsliigll @allall Jseo caséyll s (gooaal)  ailypsll aalinll (M2)  aglinall dsbuall il sa
Single Output
Qliidl 50 40 1,700 - 2,700 14-38cm 12 200
Slngle& Double Output 14-38cm
lidl agsjog spa0 50 1,700 - 3,500 14-23cm 13 200
Double Output
B 60 4,500-5,500 14-28cm 16 200
DR SRt 80 3,500- 5,500 14-38cm 16 S5
Doubéﬁ(ﬂ?iiﬁgpé‘;ggtp”t 80 3,500- 5,500 - 7,500 14-18cm 16 200
Tré rﬂfﬁ ggﬂegiﬁut 80 3,500 - 7,500 - 9,000 14-23-38cm 16 200
Tg[’lﬁ‘“oifﬁﬁt 100 6,000-9,000 14-30cm 16 200
Q“?L“p'i‘zt‘fp”t 60 12,000 5-13cm 16 200
QU?L“jl'gﬁfp”t 80 12,000 14-18cm 16 200
Quadruple Output -
Uil el 100 10,000- 12,000 14-23cm 16 200
s s e S |

‘-___---_-._ e
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A Automatic Production Line for Pita Bread (COMPACT VERSION) (COMPACT VERSION) iyl pall aliiyl Jols L_,JTJo_‘- A

The compact version of the Pita Bread line is one that saves up on space, as daluo iy Cuay lioly (Ssbiaiél prouai ga iSiogsll ha vl
it requires a small area on site for installation, with production capacities oo waie) e qlel Jai dapliil 5ja8 a0y laS «us)ill 62
nearing 3,000 loaves per hour and a diameter ranging in- between 14 Jsull 93 Slladl laall 13a o FA g 1€ gy aglyiy shdl dclul
and 38 centimeters. This particular format is especially sought after by spusdl pcllnally «sjlopulgll J1d o yals Jsuiu ciglho jroall
hypermarkets, large restaurants and small bakeries. Production lines are il lagha eruai ySoy ccdloell u.Uo e iy Bpsiall plaellg
manufactured mainly according to client requirements and conditions bhopidly cdoell il e bl d_iuu soiei Culaualgen
imposed in each country. The compact model comes in either single or (oo (podosail CiSiogSll hglha ._,Jh lgs Js o &agaall
double row configuration. -@9j0 aliil gl spa0 aliily Lol YgST Cuay
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A Automatic Production Line for Pita Bread (COMPACT VERSION) (COMPACT VERSION) Ayl pall aliidd Jols L“,JTJos A

Production Line Width (Cm)  Avg. Production Capacity PerHr.  Loaf Diameter Electrical Power (Sum) Min. Space Required
(paw) ST yaye acbully gguaall dpaliigll aalall Jseo cageyll ha (gaoaall)  dsilygsll daliall (M2)  aglhall dasbuall isf aa
Single Output 40 600- 1,400 14-38cm 12 75
il 5380
Single & Double Output 50 1,000- 1,800 14-23cm 14 90
Qlidl ag3jog 5380
Double output 60 2,000 - 3,000 14-28cm 14 90
Uil agsjo
_ A TUNNEL OVEN
FINAL PROOFERN _ _ r Al Gai )l ey
Silgi @) yodo " :

COOLING CONVEYOR A - — -

ol galai joie 4 Any particular requirement can be designed and achieved.

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO MODIFY
ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.

unls cilbaliinlg cildunlge Sl 3aily pround gahiui h
L).u_LL| o &spn haini ,gaell oo dosdiuell dgall gl N
WS T jleud] dl Ugs -_an.talg.oJ|g paouaill  Jusei (§au
DOUGH FLATTENER

e pac dals)
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4 Automatic Production Line

for Pita Bread (miniLine)

By means of combining the divider, primary proofer, flattener
and final proofer into a single chassis machine, B Plus has
created its own distinct version of the miniLine, a
front-runner that saves space and which works best for
budget-friendly projects such as portable containers,
supermarkets, large restaurants and small bakeries.

The miniLine, together with the tunnel oven and cooling
conveyors, could fit in an area of only 8x7 meters including
dough curve; and the flattener can be operated in
either single or double operating modes so as to
reach a production capacity of 800 loaves per hour
with a diameter of 15-18cm. Conversely, the output
can also mount to 400 loaves per hour, yet with a
diameter of 38cm.

miniLine is manufactured mainly according to client
requirements and conditions imposed in each country. Also,
it runs on the basis of an easy-to-use HMI touchscreen which
displays the production mode and operation parameters.

uall jual aliiyl Jols STl K

(miniLine)

o6 Byl yorog dalall (guhaillyess dclhall Gu goall Juls oo
go ualll djpenll lgituwi guih o Osil axaalg Jsum
&0 dduph eouas §sbaisdl halllia ol Eusminiline ks
Jo duiljpell ddysuall gijlitall Jiadl Jsuiu Joeig c@aburell pragil
-spsuall jilaollg sl pclaollg cis)loplgll g dgonoll cibglall

esapidl calilhaug uJTLQmﬂ JWl s widils I miniLine b;e_;.u.u
aaladl hua Soug ‘U.D_QJ|&95CLL0LL.U ‘Jo.n.np.onACL:hu.o,_,o
A clas Lo Gl dasliidl aalall Jail ag;j.aﬂ ol spanll Jue il
wldy (Sle 6gdle e IA alel 10 o agb.'h“ hay acludl SO “aug)
~Io.x.ur'A}b.ﬁ..|‘éi.ch.||L:,.é;d.}_.éJ Ee.x.na.lJeLu_I“buaLla.ﬂuS.o.l

b e L_,Lul...ul JSuiy saiei cilaualgay miniline i eiay
dhulgs alieidii @iy .dlgs JS Lo didgpaall hgpidly cilaell
&89 ydyei Gillg (plaiwall dlgu yuollly Jooi HM| d@hbi
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A Automatic Production Line for Pita Bread (miniLine) (miniLine) el jpall sbiy Jols L“,JTbi A

Production Line Width (Cm)  Avg. Production Capacity PerHr.  Loaf Diameter Electrical Power (Sum) Min. Space Required

(o) T loa gaye acbull sgundll G3ligl &3llall Jsao cageyl (eoonall)  asilysll aalall (M2)  asgliaall aabusel wisl 32

Single & Double Output 40 400-800 14-38cm 12 50-75
Uil agsjog 3300

- 4 DOUGH DIVIDER

&1
B L I

TUNNEL OVEN Ak F

1
- A PRIMARY PROOFER

Slol gahadi pase
=
1
! - -4 FINAL PROOFER
Silgi @) podo
DOUGH CURVE
e coS Ml '
- -4 DOUGH FLATTENER
sl pac dals)
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO oudy o1 dspd Jadiag Al dosainmall 8yguall ol N
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Guuo T led] Sl wgs laal 9, paouaill Jisei @
4 Any particular requirement can be designed and achieved. Aald ciblinlg cilaalge L_si A4aiig prouai galaiiui K
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A Automatic Production Line soidll jua aliigl Jols T ba K

For Tannour Bread (YOUR HEALTHY LOAF) (uall aSauc))
Mostly popular amongst village people, the healthy Tannour 5 omg «dyall ulsiw pu 8puS duedy uall joiill s Gy
bread is a traditional and healthy flat bread known in the isdllg alal pall &|9_ii dsl o salgg  uag (Ssulai abuo

Middle-Eastern region, and is one of the most authentic bread OB e e[l ] v 1] A TSP TLil
types on the market with demand for it continuously getting .. -

higher. Its not-so-friendly baking process propelled B Plus to ‘Jg, UQ.SJJ MLMJI 09{03 sl Sl UM'LL'L"JM'\ )"DJ.I O‘iég'dl
take a proactive stance and be a first mover in inventing a fully | SR S ulagigll aluil Sastis il
automatic production line responsible for yielding solely this oo yoddl jpa yalibad ygsi . uall o
particular loaf type. Some of the characteristics of the Tannour

bread consist of: Aclull o Cary F0- g Fe v o aglyii dpnlii dala &

o £:-10 cagell aa x
Jinsllg jlell dlaulgs Jagy N
i 10 x V eusill duglihall daluell &

4 A production capacity of 2,000-2,500 loaves per hour.
4 Aloaf diameter of 15-40cm.

4 Operational by means of gas and diesel.

4 A 15x7 meters area for installation is required.
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A Automatic Production Line For Tannour Bread (YOUR HEALTHY LOAF)

(el psae)) joiill jua aliid Jols ST s W

- - -4 BAKING WHEEL OVEN
J8i1 upa gyl

T -4 COOLING CONVEYOR

| sl albaw

1 :'" PRIMARY‘ PROOFER
| I lol gubna’i poso
1
1
1

=

[

LT S

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.
w1 aspn haini L gagell dosrimell 8jgall ol 4

wGauo Lol Sl ugs dilaal 9, prouaill Jisei G

X
...4 FINALDOUGH
TRANSFERING BELT

A Any particular requirement can be designed and achieved.

1
- -4 DOUGH FLATTENER
unls cilaluinlg cildunlge Sl 3aiiy prouni gahiui 4

(e dalg)
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4 Automatic Production Line For Chapatti & Tortilla Bread

Based on the technological development in the field of production
lines and with respect to several different types of bread, B Plus has
always sought to climb the ladder of success by pursuing such
progress and adopting the mechanization of tortilla and chapatti
bread production to become a fully automated line.

This type of bread is now popular due to the growing demand for it in
restaurants serving sandwiches, rolls and more.

This line for Chapatti & Tortilla bread - available in different models
fulfills a production capacity varying in-between 1,000 and 10,000
units per hour with a diameter of 15-38cm, and requires a 16 x 8
meters area for proper installation.

_____ k LAYERED OVEN
X i ol )l

DOUGH FLATTENER ‘ o
e dals)

4 Any particular requirement can be designed and achieved.

Ayipglly il jua pliigl Jals ST bas N

sl o 833210 g il pLill g s Jlae b Juolall 2gleisill jglaill o Lalknil
ol el g hill 1 daylio Juka oo cilalaill @l calicl (I Lodls Gutly o cae
sl e S (53 il Alyigill 145 aLiil &S Jul o @Slgs Lo JS s

Jols LT anayl (eauall lgall alisy Lilldegiioll paliell o

peclinall a anle saljioll callall lai Gl cragll a Ladly il juall o g ill i
Lm).l.cgu_nﬂn.lﬂgn_lLuugAJuJﬂ[o.\.muJﬂ

daualii] dallh §any Gung dalise e;LmL_,_onLx_u.x.llg .LLLTJg.dI)_neLuIJa;J_ngu
4io 8 x 16 &sbuso illaiig « ouu 15-38 iy dcbiull ,a Cane; 10000 g 1000 ¢y aglyii

Sy

I_‘ PRIMARY PROOFER
ol @ihdli jodo o,

= = -JF

K3 * "3
L

DOUGH DIVIDER k - ==

B .

wals cilalialg cildualgoe Sl 3aily pueuad gahiui h

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.

s 1 aSpi haiai,gasell oo desdiuwall gl ol K
G jledi] sl ugs wilawnlgall g, prounill Jusei G 414



A Automatic Production Line For Tortilla Bread Al yijg il jud aliid JolS Y

(CONTINOUS THERMAL PRESS SHEETER) (el slgysim yu1S0)
As B Plus has always claimed first mover status for all things new, the company Jols Gl s pusuai Gle guily 1 &S i Ciosdl caysa g Lo S pgsdi Gle Liisge Los
has designed a complete automated line for the production of tortilla bread dpaiuo uijgi éi.c'm',i Qlid sjhall Sulgysagll Guusall dosriue «lyijgill jua aliiyl
using a thermal hydraulic piston to produce high-quality round tortilla ol b ball lia yailas qesaii dsaaill cuaell dald) e dbAa éagall ddle
loaves, unlike the traditional dough flattener. The characteristics of this line :

include:

4 Aproduction capacity of 3,000-4,000 loaves per hour. Acbull o cai) &g v v o aglyili alii] dalla
4 Aloaf diameter of 15-32cm. e FP=10 careyll jha &
4 Operational by means of gas tube furnace. Jlell il dnulgs gyall Joou &
4 A20x7 meters areafor installationis required. oV x e cusyill dgllhodl dabuedl &

-—d PRIMARY PROOFER
1

ol gkl joso LAYERED OVEN - - - -,
calaa roLlc'u‘ b 1

4 DOUGH DIVIDER

A CONTINOUS THERMAL
! =\ PRESS SHEETER
cldgjaim Juise
r
4 Any particular requirement can be designed and achieved. COOL'N%SHYEYI AT uald culalialg cildualge (i suaiig pdounl gilaiiui k
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO gudls o aspl Baini gapell Lo dosiiuell digall ol A
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Grue jled] sl ugs Cilaualgall o, prasaill Jirei G
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4 Automatic Production Line for Tandoori Bread S193-iill jua aliigl Jools AThs K

Available in different models, the automatic line of tandoori bread Wil Lalai (§ygaiill jua pliidl Suilogigdll bhall sg s (daline ailei a pagio
production has been a huge success amongst many bakeries seeking 839319 Lisuilogigl juall (o goill lim aliial e Ll jilaall o susell g
both automation and greater quality. ) aulle
Infact, it is a key factor in satisfying the needs of a large segment of the o ) ) L. ) Ry . . I

population. This line achieves a production capacity of 1,000 to 10,000 R L (R0t e .l Lole | JSiy ail 3]
loaves per hour at a diameter of 15-38 cm, and requires an area of 16 x 10000 111000 yo aglpii dualiil ddla hAll lia §8ay . ogull Leigd -4 Laubul
8 meters for proper installation. atulioll cusyill yio 8 x 16 dslue wullaiig (pun 15-38 jhad) dclull o caug,
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4 Automatic Production Line for Tandoori Bread (S19a-iill jua aliiyl Jools ST s K

.- A DOUGH DIVIDER
oac dcling

, - I PRIMARY. PROOFER
Lol5] SilET ot

- - - -\ TUNNEL OVEN
LIl Gai Ui ca
|
1
1
1
1
1
1M DOUGH FLATTENER
(e dals)
4 Any particular requirement can be designed and achieved. dals calalialg calasalge L_si 34aiig prouai gilaiui
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO oudly 1 aspin haiai gapell o dosiiwell jgall ol K
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Gruo jledd] (I ugs cilaualgall g, preuaill Jusei Gy
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A Automatic Production Line for Lavash Bread

Bread is generally considered one of the most important
foods that a person eats in his various meals, because of the
high nutritional value it provides to the human body.

Having seen great success, lavash bread is a kind of soft and

flat bread that can be easily folded and which is available in
several models. This line achieves a production capacity of
1,000 to 10,000 loaves per hour at a diameter of 15-38 cm, it
is baked in a circular or oval form, and requires an area of 16
x 8 meters for proper installation.
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A Automatic Production Line for Lavash Bread hlalll jua aliigl Jols ST s W
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A Automatic Bread Stacking Machine jall &suilogiol waiui diusle I

The automatic stacker machine has a design capacity to uphold (@930 3480 JuisSi e dropouni §jady dySuilogigll cayiuwill &JTa_lo.I.'i
one, two, three or four rows, acting automatically to stack both 83320 g el jall ol bl jall o é|g_ii 8ael (<l ol i
flat and pita bread types, and is multiprogrammable to receive, Los céalall s lgusSig sago JSuiu Lgdag juall dacl o alil d&aopull
uniformly flip and stack bread loaves as needed. gy oplolall sxe Jliig Cauagilly deill Aillara gt
Furthermore, the flipping unit comes with an integrated bread hiLasily Jialy JolSio o isfg) Agiias wulall ollai U..L. Wl e dgule

deflation routine comprised of two belts that are responsible

dac)dll oo clggll houa yye cpulo§uroe colja opo vgSiag juall
for pressing the air out from the bread. wlll o clog 0 iHloduio guolia o ugsiyg 1Al

The fully automated piece of equipment is highly reliable, algig asyeg anlellia soigo Laily dusuilogigdll vasiuill disSlo jyoli

convenient and user-friendly due to the HMI touchscreen &+ U‘”“’"““a" e e i q‘”‘b‘” Qb'“‘lg_" el ll
displaying all sorts of operating parameters and settings, such dae)dll sxc gl 8xalgll ‘““-*”J' oo dadydll sae o Jradill dilslae]
as the number of units within a stack or the number of clloell il e bl JSdy s aiei dildialges g a9 «dglioll
flipped-over loaves, as it is manufactured mainly according to algs Js (58 dagsaall hgpuillg

client requirements and conditions imposed in each country.
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4 Automatic Bread Stacking Machine pall &suilogigl Layiui @iusle I

1
STACKER MACHINE I\ -'
FOR PITA BREAD
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A Pies & Pizza Equipment

B Plus seeks to meet the needs of the market by providing traditional
handmade bread ovens as well as semi-automatic dough dividers and
flatteners so as to produce all kinds of fresh oriental Pies - also
known as manakish - and pizza, serving them hot to all bakeries,
pastry shops, restaurants, hypermarkets and supermarkets.
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4 Any particular requirement can be designed and achieved.

A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE.

il
—an |
] i

ljiullg Cilineoll pliiyd cCilseo W

dagall juall el 11607 Saple e Sgundl ool dppli I s (o Sy o
elail gran aliial g all cainill yuaell culélsyg calelng (Il dabial dylaill
dislu Lgayadig liiullg — yinsdlioll eouly Layl dagyeall - dsjlall dudpiddl yilhaall

Sjlo pgaull cuilaeg Cus)lo pulglly aclhallg culiglall ciidasg jilaall groaal

-4 sp)0vEN
Qlaya

St

1
1
1
. - MdDOUGH FLATTENER

e dalg)

Wold Sblylg Hlaslgs i Syiis rasal gl K

gy G aspl bhaiag,gajell oo desdiuall §jgall o K
WJ[&JIJ! l:§| ugs cilaalgall g, ro..l,maﬂ| J.u.sj =Y

422




4 European Bread & Pastry Equipment

In addition to its extensive line of machinery, B Plus also offers several
different kinds of European baking equipment so as to produce
French bread, pastry, and both western and oriental sweets, through
importing equipment from high-level international companies with
distinguished brands.

4 Dough Preparation Equipment
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A Baking and Proofing Equipment Jaaill g pall cilseo N

AUTOMATIC ENCRUSTING AND A
FORMING MACHINE FOR
MAAMOUL AND KEBEH
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A Accessories Ciljlguuns] K
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A Trays & Trolleys lyeg ilga
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A Arabic Sweets Equipment anyall g dupell ciliglall gliiy cilses
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4 Packing Equipment dueill cilaeo K

A SEMI-AUTOMATIC BAGGER MACHINE
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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: +961 25811573
info@bplus.com.lb
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