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PFS-15 ED/GD PFS-10 ED/GD

15 Tepsili Déner Konveksiyonlu Pastane Firini 10 Tepsili Déner Konveksiyonlu Pastane Firini + Dinlendirme Odasi

15 Trays Rotary Convection Pastry Oven 10 Trays Rotary Convection Pastry Oven & Proofing Room
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KONVEKSIYONLU DONER PASTANE FIRINLARI ROTARY CONVECTION PASTRY OVENS
Doner Konveksiyonlu firinlarin en dnemli 6zelligi esit 1s1 dagilimi The most important feature of rotary convection oven is

sayesinde istenilen kalitede Grlnler elde etmenize olanak  provide you to obtain excellent products thank to equal
saglamasidir. Yuksek buhar giicii sayesinde Urunlerin istenilen heat distribution system. It provides the required level
seviyede buhar ile temasini saglamaktadir.  steam contact with product thanks to high steam power. Its
Genig Uriin cesidi pisirebilmesi ve dekoratif olmasi sebebiile  preferred by pastries, restaurants, hotels, cafes and bakeries
pastane, restaurant, otel, cafe firin konseptlerinde tercih sebebidir. because of wide product range and decorative design.

Tamami paslanmaz celikten imal edilmistir. — pjade by stainless steel. It provides to fermentation of
Firin alt kisminda bulunan mayalama odast ile Grdnlerinizi kaliteli  products

fermente etmenizisaglar.  yjth fermentation room which is in bottom of oven.
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PFS-6 ED/GD

6 Tepsili Déner Konveksiyonlu Pastane Firini + MFE-Modl(iler Katli Firin+Dinlendirme Odasi
6 Trays Rotary Convection Pastry Oven & Moduler Deck Oven & Proofing Room

KOHaUmepCKGFI 8pawarowanca KOHBEKYUOHAIbHAA NeYb C 6 NPOMUBHAMU + MoayﬂﬂpHaﬂ HeCKOJ1bKO yposHesds MFE-neys + kamepa 6pO)K)K€HUﬂ
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One Cikan Ozellikler:
« Tamami paslanmaz celik.

« Pisirme esnasinda gozle kontrolii saglayan genis pencereli paslanmaz ¢elik kapi ve
aydinlatma lambasi.

- Paslanmaz celik sirkiilasyon fani sayesinde uzun 6miir ve homojen isi dagilimi.

« Su plskdrtmeli buhar sistemi.

« Nem ve rutubet kontrollii mayalama odasi.

« Opsiyonel olarak sunulan hafizali ve programlanabilir pano secenekleri.

Dijital Pano (opsiyonel)

Standart pano harici opsiyonel olarak sunulan elektronik pano kontrolii ek olarak

asagidaki 6zellikleri kapsamaktadir:

+ 90 adet program hafizasi ve 4 fazli kademeli pisirme receteleri olusturabilme.
« Buhar verme siiresini otomatik olarak belirleyebilme.

- ilave PC yazilimi ile bilgisayar kontrollii Girin takibi imkanu.

- Dogalgazl ve elektrikli yakit secenekleri.

Main Features:

« Entire product is stainless steel

« Stainless steel door which is provide an observing during the baking and lighting lamp

« Stainless steel fan wheel provides long operation cycles and homogeneous heating distribution
« Water spraying steam system

« Humidity and moisture controlled fermentation room

- Optional memory and programmable control panel

H_ R -E Alternative Digital Panel (Optional) / Electronic Panel (Additional Features)
' + 90 program memory and 4 speed gradual baking receipts
- Setting the steam time automatically
- Computer control with additional pc software
« Natural Gas and Electric fuel options.
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Cozumler

Unlu mamul rlinlerinde lezzetin sirri; kaliteli
hammadde ve iyi ustalik becerilerinin yaninda;
verimi ve pisirme Ozellikleri ile sizi yolda

birakmayacak bir firin tercih etmekte sakhdir.

PFS-ED /GD serisi firinlar, kalitesi, dayaniklihgi ve
Ustlin pisirme karakteristigiyle kendini ispatlamis,
kullanicilari tarafindan tavsiye edilen Griin olmayi

basarmistir.

Pastane, otel, restoran gibi kiiclik kapasiteli
isletmeler icin ideal olan ayrica firinin altina
yerlestirilen sicaklik ve buhar kontrolli PFD
Mayalama Odasi ile Grlinleriniz icin optimum

fermantasyon kosullari saglanir.

Hazirlanan Unlu Mamuller :
Kek ve Pasta -

Pogaca -

Simit .

Kurabiye «

Sandvig / Roll Ekmegi «
Cesitli Urtinler «

Dondurulmus Hamur Uriinleri -

BIg
Solutions
for Small
Shops

The secret taste of pastry products have relation not
only with having a good master-chief, but also with
an 'oven’ which have good baking characteristics.
PFS Pastry ovens specially designed for pastry
products. PFS Pastry Oven has been proved its quality,
durability and excellent baking

characteristics and achieved to be recommended
product by users. PFS series are ideal solution for
bakeries, patisseries, hotels, restaurant and catering.
Additionally there is a PFD proofing unit externally

under the oven which has 18 trays capacity.

PFS Pastry oven is recomended for the
production of :

« Cake

* Pastry Types

« Bagels

« Cookies and Pies

«Bun & Rolls

« Biscuits, Croissants etc.

« Ready to Bake - Frozen Dough Products
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DOJSIbLUNE DELLEHS
A9 0pedrnpusaTiiv
Mas10ro bnsHeca

CeKkpem 8Kyca My4Hbix u3oesnull, HapAaoy C
KayecmeaeHHbIM CbipbeM U XOpOWUMU HagblKkamu,
3aKs0uaemcs 8 8blbope neyu, KOMopas He 0CMAgUM 8ac
Ha NOJI-nymu co C8OUMU OCOG@HHOCMAMU

npuzomoesJieHusA.

Meyvu cepuu «MOC-EL]» cymena cmame mosapom,
pekomeHOyeMbIM nosib308amenamu, 6aazo0aps ceoemy
Kayecmay, 00/1208€4HOCMU U 0CObeHHOCMAM

Npesocxo0HOU 8bINeyKU.

Meub, kKomopas aengemcs udeasbHou 018 npednpusmuti
Manozo busHeca, Mmakux Kak: KOHOUMepcKue, NekapHuU,
20CMUHUYbI, pecmopdHel, 0becnequgaem onmumMasibHble
ycnosus hepmeHmauyuu 0715 NpodyKUyuU ¢ Kamepoli 0715
6pOXKeHUS C KOHMpPOJIeM memnepamypel U Nooayu

napda, Komopads pacnosnoxeHa Noo NeYsIo.
Tomosawuecs my4Hsle uzdenus:

Kekc umopm

* bynka

* bapaHka

* [lupoxHoe

* Xneb6 0514 caHO8UYA / Kpyasible 6Y/TOUKU

* Paznuy4Has npodykyus

° 3GMOpO)K€HHbI€ My4Hoble usdenus
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TEKNIK DETAYLAR / TECHNICAL DETAILS
TEXHUYECKME JETANN / dod)] Olaslgl)

DAVLUMBAZ
Opsiyonel : Kapinin acilmasiyla firin icerisinde olusan buhari

glicli motoru sayesinde seri bir sekilde disari tahliyesini saglar.

EXTRACTION HOOD
Optional : It provides a serial discharge of steam which is generated

when the open oven’s door thank to powerful engine.

BbITAMKA
ObecneurBaeT 0TBO/, Napa, 0bpasyioLerocs B neuu.

blaidl
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KONTROL PANOLARI

Basit yapilandiriimis dijital kontrol panosu sayesinde tim

ADVANCED PRO

degerleri kolayca gorebilir ve ayarlayabilirsiniz.

S Dot

Standart : ADVANCED | Opsiyonel : PRO

CONTROL PANEL
All values can be observed and adjustable easily thanks to

simple configured digital control panel.

Standard : ADVANCED | Optional : PRO

MEXAHU3M PYYKU ABEPU

MeXaH13MOM iBEPHOIO PYYKM, 06ecrneunBaioLLnin MpoCcToTy

paboTbl.t
PS&:JI d>g)
¢ JSd) dhacws g 6]&57.7.«0}“' dgw diad)yl) SoS.vz‘;Jl d>g
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Ekmek / Bread Simit / Bagel Pogaca / Pastry Types  Kuru Pasta / Cookies ~ Kruvasan / Croissant Pizza / Pizza
Xne6 / .| BapaHka /lise  Bynouka / Olisse MeueHbe / Oligl>  Kpyacan / Oleog S Muuua / |3

Taw
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TEKNIK DETAYLAR / TECHNICAL DETAILS
TEXHUYECKWE DETANN / dcs)] Olawsl gl

KAPI KOLU MEKANIZMASI
Basit yapilandiriimis calisma kolayligi saglayan kapi kolu

mekanizmasi.

DOOR HANDLE MECHANISM

Simple configured door handle mechanism

MEXAHW3M PYYKU ABEPU

MeXaHV3MOM ABEPHOro pyyKu, obecneyrBaoLwmii NPOCToTy

paboTbl.
Ul pade @
plascaill dgw  johie IS peuas U jaids
IS das
DONER ARABA SISTEMi

Doner arabali sistem sayesinde, her bolgede esit 1s

dagihmi vardir. Bu sayede pisirme dengesi saglanir.

ROTARY OVEN SYSTEM
There is homogenous heat distribution in oven due to the

rotary tray system. it provides a equal baking.

BPALLAIOLWAACA CUCTEMA

Bnarogaps npocToi LndpoBo NaHenn ynpasaeHus, MOXXHO

JIErko yBnaeTb BCe€ 3Ha4Y€HUA N HAaCTPOUTb UX.

4,2l YlygWl pllas

g ¢ Sl By 5 szl Al Liad )l (St dong)
Ohl paes oy gy dggun
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TEKNIK OZELLIKLER TABLOSU / TECHNICAL SPECIFICATIONS
TABJINLIA TEXHUYECKNX OCOBEHHOCTEN / dcal] Cslawo gl

B

WozresEaEry

MAKINE MODELI / MOAE/b NMEYN / tbwﬂ PFS-15ED PFS-15 GD

Pisirme Alani (m?) /Baking Area (m?)
BapouHble noBepxHOCTYN (M%) /j-g:c‘z” ddhia 36 36
Tava Adedi/ Number Of Trays
Konnuectso npotusHen (wr.) / dlgall dus 12 12
Tava Boyutlari (mm) /Tray Dimension (mm)
Pa3mepbl npoTunBHA (MMm) / @’5—0«” wLaﬁ 400x600 400x600
Genislik (mm) / Width (mm) - A
WupuHa (mm) / o2, 1200 1200
Derinlik (mm) / Length (mm) - B1
[ny6uHa (Mm) / $o=J! 1200 1200
Davlumbaz dahil derinlik (mm) / Length (mm) - B2
[ny6viHa, BKIoYas BbITAKKY (Mm) / b o s 3o 1450 1450
Yiikseklik (mm) / Height (mm) - C
BbicoTa (Mm) / &Lé.’i)lll 2000 2000
Kurulu Guic (kW) / Installed Power (kW)
YcTaHoBneHHaA MOWHOCTb (KBT) / 3L ,aSJ) d8UaJ 37 -
Firin Giris Isil Glg (kW) / Thermal Power (kW)
Tennosas MOWHOCTb Neun Ha Bxoge (KBT) / (8]l Jsub &yl o) 8] - 42
Ortalama Isi ihtiyaci (kcal/h) /Average Heat Requirement (kcal/h)
CpepnHaAs Tennoas NoTpe6HOCTb (KKan/uac) / & ) yo) d8la) Lo 8 thol = 36.000
Brulor Baglanti Basinci / Burner Connection Pressure (mbar)
HasneHue noaknoyeHns ropenku (wéap) / 3| yoJ| Jﬂ-{‘) bbb = 21-300
Enerji Kaynaklari /Enerjy Sources ' 5
Nctounmnkm sHeprum / BUall yoas Elektrik Dogalgaz
Max. Sicaklik °C / Max. Baking Temperature °C
Makc. pabouas Temnepartypa (°C) / ggadll 8l,d) doyd 280 280
Makine agirhgi (kg) / Machine Weight (kg)
Bec mawwmHbi (kr) / Oy 039 650 700

Ozkdseoglu A.S. iriin gorsellerinde ve belirtilen teknik 6zeliklerde, dnceden haber vermeksizin degisiklik yapma hakkina sahiptir.
Ozkoseogle A.S. reserves the right to change product designs & technical specifications without any announcement.
AO «O3KECEOTI1Y» 0bnagaeT npaBom NpOM3BECTY N3MEHEHVA B N306paeHAX 1 3asBNeHHbIX TeXHNYECKIX OCOBEHHOCTAX, He Mpeaynpexaas o6 3ToM 3apaHee.
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TEKNIK OZELLIKLER TABLOSU / TECHNICAL SPECIFICATIONS
TABJIMUA TEXHUYECKINX OCOBEHHOCTEWN / w | Slao gl
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PFS-10 ED PFS-10 GD

MAKINE MODELIi / MOAE/b MEYM / &fbysﬂl

Pisirme Alani (m?) / Baking Area (m?) y »
BapouHbie noBepxHocTy (W) / jx) ddhaie , ;

Tava Adedi / Number Of Trays 10 0 .
KonunyecTtBo npoTtusHen (wT.) / g}‘yfﬂ] Sde

Tava Boyutlari (mm) / Tray Dimension (mm) 400x600 400x600 400x600
Pa3smepbl NpoTMBHA (MM) / k}‘&@” ovlde X X X
Genislik (mm) / Width (mm) - A
. 995 995 995
Pa3mep KamHsA ona rotoBku (Mm) / UO)RJ‘
Derinlik (mm) / Length (mm) - B1 955 955 955
WunpuHa (Mm) / G|
Davlumbaz dahil derinlik / Length (mm) - B2 1140 1140
Tny6una (mm) / blaid) §es )
Yiikseklik (mm) / Height (mm) - C1 / C2 1230 1230 900
[ny6uHa, BKNtoYas BbITAXKKY (MMm) / &Uﬁ)\)‘
Yiikseklik (mm) / Height (mm) - C
BoicoTa (mwm) / §la5)Y 2130
Kurulu Glic (kW) / Installed Power (kW) 236 11 11
YcTaHOBMIEHHaA MOWHOCTb (KBT) / 45U ,45J) 48Ul ' ' '
Firin Giris Isil Glg (kW) / Thermal Power (kW) 7
CpepHan Tennosas NoTpeGHOCTD (kkan/uac) / dyylyod) ddlal (0,8 olas] ) )

Ortalama Isi ihtiyaci (kcal/h) / Average Heat Requirement (kcal/h) 5590
Tennosaa MOWHOCTb Neun Ha Bxoge (KBT) / (8] Jsuk &yl ,=d) 8Ll ) : .

Brulor Baglanti Basinci / Burner Connection Pressure (mbar)
Hasnenvie noaknioyeHnsa ropenkm (M6ap) / 3=l July Jased - 21-300

Enerji Kaynaklari / Enerjy Sources . y :
Victounmkm sHeprian / G3laJ) Elektrik Dogalgaz Elektrik

Max. Sicaklik °C / Max. Baking Temperature °C
280 280 40

Makc. pabouas Temnepatypa (°C) / G gadll 8yl =] doyo

Makine agirhgi (kg) / Machine Weight (kg)
Bec mawmhbi (kr) / O O)9 310 330 90

Ozkdseoglu A.S. iriin gérsellerinde ve belirtilen teknik 6zeliklerde, &nceden haber vermeksizin degisiklik yapma hakkina sahiptir.

Ozkoseogle A.S. reserves the right to change product designs & technical specifications without any announcement.
AO «O3KECEOIY» obnagaeT npaBoM NPOM3BECTU N3MEHEHIA B M306pakeHNsAX 1 3asBNIEHHbIX TEXHUYECKIX OCOBEHHOCTAX, He Npeaynpexaas 0b 3ToM 3apaHee.
- Bl slmd] 00 &idll lholse 5 iltia peads 185 § Gl lpudd) oo TLusS)sl Ozkseoglu AS. 4575 9



TEKNIK OZELLIKLER TABLOSU / TECHNICAL SPECIFICATIONS
TAB/IMLIA TEXHUYECKMX OCOBEHHOCTEN / dis)| Cslaw ol
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MAKINE MODELi / MOAE/Tb MEYM / & O gl PFS-6ED  PFS-6 GD

- > ; 5
Pisirme Alani (m?) / Baking Area (n.?..) 144 144 0,48
BapouHble noBepxHOCTH (M?) / 3] dilaie

Tava Adedi / Number Of Trays 6 ;
KonunyectBo npoTtunsHen (wT.) / @'}ajl Sde

= 16

Tava Boyutlari (mm) / Tray Dimension (rrlm) 400x600 400x600 _ 400x600
Pasmepbl npoTrBHA (MM) / g}‘sﬂ-” ovlde
Pisirme Tasi ebati (mm) / Baking stone Dimension (mm)
Pa3mep KaMHs Ana roToBKM (Mm) / 3] oo Sl

- = 600x800 -

Geniglik (mm) / Width (mm) - A 995 995 995 995
WupwHa (Mm) / 02!

Derinlik (mm) / Length (mm) - B1 955 955 955 955
Fny6uHa (Mm) / 3o

Davlumbaz dahil derinlik / Length (mm) - B2 1140 1140
[ny6uHa, BKntouas BbITAXKY (MM) / blaid] das

Yikseklik (mm) / Height (mm) - C1/C2/C3 900 o0 o L

BbicoTa (Mm) / &L;};;)yi
Yikseklik (mm) / Height (mm) C

BbicoTa (Mm) / &UL'S)SH
Kurulu Guic (kW) / Installed Power (kW) s - : 5

YcTaHoBAeHHaR MouHocTb (KBT) / 45U 18U d3La)
Ortalama Isi ihtiyaci (kcal/h) / Average Heat Requirement (kcal/h) ) 14600 _ -
CpenHas Tennosas noTpe6HoCTb (KKan/uac) / 43yl ddlal (o 8 CL“"

2130

Isil Glig (kcal/saat) / Thermal Power (kcal/hour)
Tennosaa MOWHOCTb neun Ha Bxoge (KBT) / (&) Jsab &yl yoxd) d3Ua)l

Brulor Baglanti Basinci / Burner Connection Pressure (mbar)
JlaBneHuie noakmioueHns ropenkm (M6ap) / 3l yodl Joly lhws

- 17 - -

- 21-300 = -

Enerji Kaynaklari / Eneﬂy Sources Elektrik Dogalgaz Elektrik Elektrik
Nctounukm sHeprum / &3l yoas

Max. Sicaklik °C / Max. Baking Temperature °C 280 280 280 40
Makc. pabouas Temnepatypa (°C) / g gadll 8yl ,od) d=yo

Makine agirhgi (kg) / Machine Weight (kg) 250 270 270 60
Bec maLumHbi (Kr) / Ol s

Ozkdseoglu A.S. iiriin gérsellerinde ve belirtilen teknik 6zeliklerde, &nceden haber vermeksizin degisiklik yapma hakkina sahiptir.

Ozkoseogle A.S. reserves the right to change product designs & technical specifications without any announcement.

AO «O3KECEOIY» o6nagaeT npaBoM NPOM3BECTY N3MEHEHIA B M306PaKeHNsAX 1 3aABMIEHHbIX TEXHUYECKMX OCOBEHHOCTAX, He Npeaynpex/aas o6 3ToM 3apaHee.
- Bl lmb] 095 dadll Lliolss 9 Ll e S & 329 lpundd) Jatios ofilugSisl Ozkoseoglu A.S. &5
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www.facebook.cc_)r_n/ozkgseduhﬂu-r.key

www.facebook.com/ozkoseogluArabic

www.facebook.com/ozkoseogluRussia

You

www.youtube.com/user/ozkoseogluisisanayi



