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B AUTOMATIC PRODUCTION LINE FOR FLAT BREAD
TORTILLA BREAD: CONTINUOUS THERMAL PRESS SHEETER
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A Automatic Production Line For Tortilla Bread alyijg il jua aliigd Jols o Tl 5 I

(CONTINOUS THERMAL PRESS SHEETER) (elslgysim JuiSo)
As B Plus has always claimed first mover status for all things new, the company has designed a cijoill jua ol Jols \_.,JT b prouai Gle guily 1 aSph Caosdl agaa gm Lo JS pusai Gle lisge Los
complete automated line for the production of tortilla bread using a thermal hydraulic piston to nell dala) e 1had bsgall dulle spsine dlyijgi dac)l Qlig lall Silgyagll yuiSall dosdlue
produce high-quality round tortilla loaves, unlike the traditional dough flattener. The u-J-' Lo boall Iim gaflias gouat dysaill

characteristics of this line include:

4 A production capacity of 3,000-4,000 loaves per hour. Acbull Gacang) € oge - g aglyil dusliil dsla b

4 Aloaf diameter of 15-32cm. o P10 cagell g b
4 Operational by means of gas tube furnace. Jledl .Tn._gLii dhulgs ypall Joos b
4 A20x7 meters areafor installation is required. o V x P cusyill asglholl dsbuedl b
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4 Any particular requirement can be designed and achieved. Aold alblialg cildislge (Sl 3ualig puosad gihiuwi h
A ALL THE PICTURES USED ARE INDICATIVE, B PLUS HAS THE RIGHT TO wudly G ESpi Baini ,uapell Lo dosdiuall sjgall Ul A
MODIFY ANY DESIGN & SPECS OF ANY MACHINE WITHOUT PRIOR NOTICE. Grue jleid] sl ugs Cilaualgall o, prasaill Jisei G
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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 only in Double 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.
A Motorized Weight Adjustment.

2 x Rows
eliidl aagsjo

Technical Data- auaill calawalgall

General Dimensions (LxWxH) incm

(elaiy] * yase *Job) alloadl cibulaoll 170x85x 160
Weight-ujoll 400Kg
Total Power- duiligsl dalhall 2.2KW

Air Consumption (Liter per Minute/ Cubic Feet per Minute) Liter/Min:19.3
(@asdsll / caeSo pad ,aduds /yidl)clggll lulgiuml CFM:0.684
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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 3to 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.

Slodll sl
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Technical Data- aiaill cilaalgell

General Dimensions (LxWxH) incm
(elai] " uae *Job) aulloal Cilulaal 680x70x230
Weight-ujall 800Kg
Total Power- auiliygsl aaliall 0.75KW
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A Thermal Press Sheeter oStgyagll ()l guusall A
A General Description plall gyl A

The Continuous Thermal Press Sheeter has been designed to effortlessly transform fermented Jsdu ayils dac)l ol dlogu 8p0a0ll gunell il s Jagail Sulgysugll S)lall Guasell porouad i

dough balls into uniformly round loaves with exceptional accuracy, by passing them through two suleall e 6lguir &Il oim puiei .defll alyijgill unc daé)l aic oy Lo cauilifiwl ddsg plaiio
heated plates with no flour usage, resulting in exquisite Tortilla dough loaves. This engineering clsillg aasll allell

marvel is a testament to the high standards of precision and performance.

A General Features dolell Cilasalge I

A Continuous operation, Pressing assembly move synchronously with the dough balls. wpnell s g0 yoljio Jsuin iy bhoiall Jialgio Jsuiu Josi b

A Special food grade Thermal conveyor belt. auiliell slgall dnlba yglaill dslo ¢y duyylya dudilidn b
A Equipped with upper and lower electrical heating elements through aluminum plates. _P%iajjj| 0 cpagl daulgy Slawg Sole §jlm ol jgao )

A Variable speed motors to control the two stages of the flattening giving control to the operator all eyl ssoio p 3T el o Nl dabagll Gl o \_Jgi_l Saill e gl
to make all necessary adjustments. Variable frequency drives (inverter system) controls the . N y ) )

Aualiidlaalhll oSl (wipailll plai) Slepull sseiy yals jlga 4y pSaiydalall o il
motors. :

Technical Data- dauaill cilasalgall E:?Oﬁﬂl'ia'?g?}\ﬁs
(eﬁineﬂimjgrﬁl)oﬁgﬁﬁwﬁl 330X 170x220
Weight-uijgll 3500Kg
Total Power-éuiliygsll asliall 48 KW
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A Layered Oven Ul ca

A General Description dolall vildualgo

Introducing the Layered Oven, a remarkable gas-fired, continuous multi-layer oven engineered to

e [;'9—ii 6ac jal Lapas gpall i esaiug Gua uall plle (6 8juaiog 6apa dujni caladbll gpa juiey
elevate the art of baking various types of flatbreads to new heights. With its consciously-crafted

Low cjuall e (Solustio JSuiin 8ylpall g joil ke JSuin psune @il alsll &idlo dayky sl wall jall

design, this oven guarantees superior heat distribution, ensuring that each piece of bread is
uniformly baked to perfection.

A General Features

_A Suitable thermal distribution and safe insulating layers with low emissions combustion process and
relatively low fuel consumption.

A Rigid steel chassis equipped with two baking layers in addition to a third conveyor to transport the
baked flat bread to the cooling conveyor.

A Multiple gas-fired pipe networks allowing control of heating capacity in two zones, which gives the
necessary control of the baking process and heat distribution.

A External covers, finishing and wearable parts are in food grade stainless steel for hygiene and luxury
appearance.

A Bearings and housings are well protected from excessive heat.

A Variable speed motor monitored by a variable frequency drive (inverter system), to control the
production rate

4 Optional Special Features

A Gas system controlled by multi-functional safety valves that ensure safe-operation of the system.

&l ebsly juois alany

dolell ilainlgo

sgagll caras clilgiumlg A calieddl &o Cl.ng aljle culaidn alnulgy \zsghuia L:SJIP &gl A

dacyill Jail dilillg juall yiaih go duals duiseo allpdig pdles yo ggbao Sl Jsugll A
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.3gagll

Bdll 85lall ¢po drono culilalgyll g calivuugsl A

Agaliigll dalhll esaill (ipailll plai) cilepull sseiy yald jlgs as pSaiy cilepull sx2io vljno b

aalall Cilialgo

Jlell pUail el Ja il (poudy Cuay calllagll 3s2io diloall plias dhulgy jlell plAi o pSaill @iy b

2xRows-80cm
aliidl d&agsjo

2 x Rows - 60 cm
Qliil dsgsjo

Technical Data-auaill cilaalgall

General Dimensions (LxWxH) incm

(glaiy] * yase *Job) dlloayll cilulaall 385x185x215 385x205x215
Weight-ujgll 2800Kg 3000Kg
Total Power- duilisgsdl dalall 1.5KW 1.5KW
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A Cooling Conveyors

4 General Description

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.

4 General Features

syl calouw

dolell cildunlgo

N
A

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.

A Optional Special Features

A Stainless steel curves chassis and stands.

u.oqa;l:dlq_a.nj_dlLJ_cuu_aJ_J.auq_lgmq_mbg\SAg_l_umaLuJJlbgu_awhuquamu}Ldlub_mHm
JHl6 aigS o Jadi dligpes supill cilhw g iy a deilly ddyeill d il lgoul g Lasupdl Ll oy
gagall 4 daliall daluell go owliiyl prouaill

dolall iliualgo
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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
www.bplus.com.lb
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