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MOVA Machinery is one of leading company in production of bread ovens and equipment which was established in
2013 After founding MOVA products had been a well-known and in demand brand name in both Turkish and
International markets. There are more than 50 different machines which are used in producing bread and cake
with different functions and dimensions in spread product assortment of MOVA such as Ovens, Mixers, Dough
Moulding and Industrial Production Lines. MOVA exports it machines which are produced in accordance with the
our customer's needs and expectations all over the World to 60 different countries and also these machines are
delivered to the manufacturers in Europe, United States, Far East, and Australia. MOVA’s main principle is to
produce most qualified and eligible products in order to supply our customer's needs and expectations that are
cornerstone of our company's foundation. We provide constant and perfect solutions to the our customers as
putting forward our machines which are produced with gathered knowledge and experiences in recent years
owingto our professional team.

MOVA Machinery AaBnsetcAa ogHOW M3 BeAyLiMX KOMMAAHWIM MO MPOM3BOACTBY X/iebomneKapHbIX meyer u
obopynoBaHunaA, ocHoBaHHoM B 2013 roay. Mocne ocHoBaHMA mpoaykuma MOVA cTtana M3BEcTHOU U
BOCTPebOBaHHOM TOProBOM MapPKOWM KaK Ha TypeLKOM, TaK U Ha MEXAYHapOoAHOM pbiHKax. B accoptumeHTe
npoaykumn MOVA 6onee 50 pasninyHbIX MallWH, KOTOPbIE MCMO/b3YOTCA ANA NPOM3BOACTBA X/1eb6a U TOPTOB C
pPa3nNYHbIMUK GYHKLMAMM U pa3mepamm, TaKUX Kak neun, Mmkcepbl, GopmoBLymKn Tecta. MOVA akcnopTtupyet
MalLLMHbI, KOTOPble MPOU3BOAATCA B COOTBETCTBMM C MOTPEOHOCTAMM U OXKUAAHUAMM HALLMX KIMEHTOB MO BCEMY
Mupy, B 60 pa3HbIx CTpaH, a TaKXKe 3TM MalUMHbl NOCTaBAAOTCA nNpousBoanTenam B Espone, CLUA, JanbHem
Boctoke u AscTpanuu. OcHOBHbIM npuHUMnom MOVA sBnsetcs npousBoAcTBO Havbonee KayecTBEHHbIX W
NnoAXoAAWMX NPOAYKTOB ANA YAO0BNETBOPEHUS NOTPEOHOCTEN U OXUAAHUI HALLUX KIMEHTOB, KOTOPbIE ABNAIOTCA
KpaeyroibHbIM KaMHeM Hallel KomnaHuu. Mbl obecneymBaem NOCTOSIHHbIE W COBEPLUEHHbIE pelleHus ans
HaLWWX KAWMEHTOB, Npeasarasa Haly MallnHbl, KOTOPble NMPOU3BOAATCA C HAKOMJIEHHBIMW 3HAHMAMM U OMbITOM B
nocnegHue roabl 6narogapa Hawen NpodpeccMoHanbHOM KOMaHAE.

\ MOVA

A BAKERY MACHINES CO.

MOVA always gives a direction to its production as considering its close relationship customer's opinions and
suggestions keep producing with its innovation culture. The definition of technology is convenience and bringing
productivity. We use all our knowledge to give best service to our customers with this purpose. MOVA’s oven and
equipment which comes forward with its quality had been represented our company in both domestic and World
marketin ashort time.

We assure that we are going to become a leader brand of the market in domestic and international market with our
constantly growing and developing organization, aiming to become a role model company, product quality, research
and development workouts, customer satisfactions.

Our vision is to become a worldwide brand with customer's satisfaction as putting forward quality by using our firm
culture, values, principles, experiences, and energy. Our company's principle is to follow international quality
standards, and constantly improve our quality system at administration, production and all other services given by
us. Over 100 well qualified employee of our company meticulously apply ISO — 9001 quality management system
standards and CE security necessaries in order to produce high quality products.

MOVA Bcerga 3agaeT HanpasiaeHWe CBOEW MPOAYKLMW, MOCKO/bKY, YYMTbIBAA TECHYIO CBSI3b C MHEHUEM W
NpeaioXeHUAMMU KANEHTOB, MPOAO/IKAaeT NMPOM3BOAUTb CBOK WMHHOBALLMOHHYIO KynbTypy. OnpegeneHue
TEXHOJIOTMN — 3TO YA06CTBO M NMPOU3BOAUTENBHOCTb. Mbl MCNONb3YeM BCE HaluWM 3HAHWUSA, YTOObI NPeaoCTaBUTb
JIYYLINIA CEPBUC A1A HALWMUX KANEHTOB € 3TOM Uenblo. NMeub MOVA 1 060pyaoBaHMe, KOTOPOE OT/IMYAETCS CBOUM
KayecTBOM, OblIM NpeacTaBeHbl Hallen KOMMNaHMEN KaK Ha BHYTPEHHEM, Tak U Ha MMPOBOM PbIHKE 32 KOPOTKOE
Bpems.

MbI 3aBepsiem, YTO CTaHEM BeayLum BpeHA0M Ha BHYTPEHHEM UM MEXKAYHapPOAHOM PbIHKE C Hallel NOCTOAHHO
pacTylen 1 pas3BMBaloOLWENCA OpraHM3alMen, cTpemMsallelica cTaTb 06pa3LLOBON KOMMaHMeEN, KavyecTBOM
NPOAYKLNKN, NCCNeaoBaHUAMMU U pa3paboTkamu, ya0BAETBOPEHHOCTbIO K/IMEHTOB.

Hawe BMAeHWe coctomT B TOM, YTODObI CTaTb MMPOBbLIM BPEHAOM C YA0BAETBOPEHMEM NOTPEOHOCTEN K/IMEHTOB,
npoABurasa KayecTBo, MCMNO/b3yA Hally KOPMOPATUBHYK KYAbTypy, LEHHOCTM, MPUHLMMbI, OMbIT WU 3HEPruto.
MpUHUMN Halen KOMMNAHMM 3aKAto4YaeTca B C/IeA0BaHMM MeXAYHAPOAHbIM CTaHAAPTaM KavyecTBa M NOCTOAHHOM
YNIYYLIEHUM HalLen CMCTEMBI KaYecTBa B YNpaBAeHMN, MPOU3BOACTBE M BO BCEX APYTUX YCAYyrax, NpeaocTaBiaeMbix
Hamun. bonee 100 BbICOKOKBA/INPULMPOBAHHbIX COTPYAHMKOB HalleM KOMMAHWUM TLWATE/NbHO MPUMEHSAIOT
CTaHAapTbl CUCTEMbI MeHeaKMeHTa KayecTBa ISO - 9001 n TpeboBaHusa 6esonacHoctu CE ana npovsBoacTsa
BbICOKOKAQY€CTBEHHOM MPOAYKLMN.



LAVASH BREAD LINE
JInHM No Npon3BOACTBY Z1aBalla
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Lavash line can cut, bake and cool the dough to the desired size. The product has all stages from dough preparation to baking. Lavash
= dough is cut to the desired size, baked and left to cool. Finally, it is packaged. The machine works harmlessly and untouched at all these
~ stages. All materials to be used for lavash are suitable for food production. All materials are hygienic. The machine is produced with
stainless steel. With the product, you can adjust the thickness as you wish and produce various products by cutting in different sizes
with replaceable blades. The product, which is a practical lavash making line, is an integrated system consisting of dough spreading,
thinning, stretching, cutting and discarding units, tunnel oven and cooling band. The machine has a stainless-steel body. In addition to
its robustness, it promises an easy use to the consumer. It is cost-effective production and consumes minimum power with its waste-
free operation feature. The product has a tunnel oven working with gas. It has CE certificate showing that it has been inspected
according to the minimum safety, security and environmental protection requirements of the Europe. It has also a GOST certificate
which aims to protect consumers. For this reason, it offers a safe and serial lavash production considering the health of the users. The
Lavash line has come sections. These consist of 6 sections: the dough spreading unit where the dough is adjusted, the thinning unit, the
elongation unit that sizes the dough, the cutting unit that gives the dough a square or round shape, the baking oven conveyor operating

with natural gas or LPG, and the resting and cooling unit.

Bnarosapsa matepuanam, MCNob3yembiM NPU NPOU3BOACTBE, OHa He pyKaBeeT 1 1erko moetca. C Hallei MallMHOM nasall NPon3BOANTCA B

- TMIMEHNYECKMX YCNOBUAX, Be3 KOHTaKTa C pyKamu. MNpoayKT cepTMoULMpoBaH U UMEET 2-1eTHIOK rapaHTuio. JIHWA 41A NPOM3BOACTBA
nasata oT MOVA cnoco6Ha Hape3aTb, BbINeKaTb M OX/1aXKAaTb TECTO B HY}KHbIX pasmepax. Halw npoayKT BKAtouaeT B cebs BCe 3Tanbl OT
NPUroToB/IEHNA TeCTa A0 BbiNeKaHUA. TecTo 419 NaBalla Hape3aeTca Mo HY>KHbIM pa3mepam, 3aTEM 3aMneKaeTca U OCTY}KaeTca U B KOHLe
npouecca ynakosbiBaeTca. MawwuHa paboTaet 6e3onacHo 1 6e3 KOHTaKTa C pyKaMu Ha BCex 3Tanax Npov3BoacTea. Bece ucnonbayemble ans
NaBalla matepuasnbl BbIBpaHbl C y4ETOM UX NPUrOAHOCTU A1 MULLEBOrO NPOM3BOACTBA M 06/1a4at0T BbICOKOM CTENEHBIO TMIMEHUYHOCTY.
MprMMepoM ABAAETCA TO, YTO MallMHa M3rOTOB/IEHA M3 HEPKaBetoLel cTanun. MalluuHa No3BoAAET HAaCTPOUTb TECTO Ha HY}KHYI0 TOAWMHY. C
MOMOLLBIO CMEHHbIX /Ie3BUIA MOXHO MNOMYYNTb MPOAYKTbl Pa3/NyHbIX pPa3mepos. MpakTMYHasA NMHMA MO NPOW3BOACTBY JfiaBalla
npeacrasnseT coboi Leny CUCTEeMy, COCTOSILLYIO M3 PacKaTKM TecTa, YTOHYEHMUA, PacTArMBaHMWA, Hape3KuW, COPTUPOBKM OTXOAOB,
TYHHENbHOW Neyn 1 oxnaskaatollen neHTbl. MalrHa MMeeT HepskaBeLWmid CTasbHOM Kopnyc. Hawu nsgenvs obeuwwatot notpebutento
NPOCTOTY WMCNOAb30BaHMA HapAdy C HaAEXKHOCTblo. OHWM 3KOHOMMYHbI M obecrneynBaloT MUHMMaNbHOE noTpebneHne 6narogaps
OTCYTCTBMIO OTXOA0B. Hall NPOAYKT OCHALLEH YyBCTBUTENbHOW TYHHENbHOW Meyblo, paboTatolieit Ha rase. MUmeet ceptudmkat CE, uto
NOATBEPXKAAET ero COOTBETCTBME €BPOMNENCKMM CTaHAapTaM MaKCMMasibHOM 6e30MacHOCTM, 3alMTbl U OXPaHbl OKPYsKatoLWen cpeapbl.
Take oH obnagaet ceptudumkaTom FOCT, KOTOPbIN rapaHTUPYET 3aLLMTy NoTpebutena. MosTomy Hal NPOAYKT obecneuymBaeT 6esonacHoe
N 3bdpeKTMBHOE NMPOU3BOACTBO /aBalla C yY4eTOM 340POBbA Mosb3osaTeneit. JIMHMA ANA NPoOM3BOACTBa NaBala BKAOYaeT B cebn
HECKOJ/IbKO MaLLUUHHbIX OTAENEHWIt: ITO 6 CEeKUMI: ceKuua ONA pacKkaTKW TecTa, rae NpPOUCXOAMT ero paspaBHMBaHWE, CeKuma ans
YTOHYEHUSA TecTa, CeKUMA ANA PacTArMBaHuA, Npuaatollee TecTy Hy>KHble pa3mepbl, CeKUMA A1A Pe3KW, npuaatollee TeCTy KBaApaTHYHO
WA Kpyrayo GopMy, KOHBeep neuu, paboTatowmii Ha NPUPOLHOM UM CKUMKEHHOM ra3e, a TaKKe CeKUMA 415 OXNaXKAEHUA.
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TexHUUYECKNe XapaKTepPUCTUKH

Technical Specifications

M-LVS2500

EMKOC.Tb wT/yac 1000 3200
Capacity Pcs/Hour
Motor Giicil
ororBucy KW 16 KW 380V 50-60 Hz
MoLuHocTb ABuraTtens
Pabounit
abotNM ANANAson @mm 200 - 250 - 300 - 350
Working range
Electrical O P
ectrical bven Fower KW 120 kW 380v 50-60 Hz
MOLIJ,HOCTb 3NEKTPUYECKON AYXOBKU
WwnpuHa (A)
3.400
Width (A) mm
B
Anwna (B) mm 12.700
Lenght (B)
Annria (81) mm 20.000
Lenght (B1)
B H
bl,COTa( ) mm 1.950
Height (H)
Macca
k 5.700
Weight 8

Mova, reserves the right to make changes in models of products in the catalog

and their technical features anytime without notice.

KomnaHus Mova ocTaBnsiet 3a co6oii NpaBo BHOCUTH M3MEHEHWSI B MO/IEN TOBapOB B Katarnore 1 ux
TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

INDUSTRIAL BAKERY EQUIPMENTS
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AUTOMATED DOUGH PROCESSING LINE

AND TRAY LOADING SYSTEM
ABTOMATU3UPOBAHHAA NTNHUA

OBPABOTKU TECTA
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The shaped dough pieces coming from the long moulder are spread out on to wooden pallets or trays in a single, double or triple
= row as demanded. Simultaneously unloading and loading of full and empty pallets or trays on to the trolleys and full trolleys are
~ pushed out of the system and the empty trolley is positioned in front of the loader. Possibility to use wooden pallets, trays or both
at the same time (optional). Additional equipment such as sprinklers can be added to the system. The system is controlled by
means of touchscreen panel. The machine can be designed depending on building plan or dough process direction. The system
never deforms the trays or wooden pallets during the process. The capacity of the system 3300 pcs per hour.

Options:

¢ Single, double or triple dough sorting system on tray or wooden pallet,

e Stacking on tray or wooden pallet,
¢ Bran pouring system on tray.
e Air compressor.

ABTOMATM3UpPOBAHHAA NUHMA o0b6paboTKkM TecTa ¢
aBTOMaTUYECKOMW 3arpy3koi MPOTMBHEN B xneboneKapHyto
TenexKy, no3sonser Bam nponsBognTb camble
pa3HoobpasHble BUAbI 6aTOHA BbiCOYaMLLEro KayecTsa.

HATT y6exxaaet. BO MHOrMX OTHOLLEHMSAX.

e [pocTtoTa BynpaBneHun

e YcToumBas 1 bysonacHas KOHCTPYKLUMUA TMHUK

® JKOHOMMA NOMeLLEeHUA

® PasnuuyHble BUAbI KOHOUIYpaLUin B 3aBUCMMOCTU OT MecTa
pacnonoXeHus NomeLLeHns

MNouemy Bam noaxoamt HATT?

MoTomy 4TO OHa NpucnocabnnsaeTcs NoA Balv NOTPEOHOCTH.
e Tectogenutens

® TecToOKpyrnuTenb

e [peaBapuTenbHan paccToika

e [1BoiHanA TeCTO3aKaToO4YHaA MallMHa

* ABTOMaTUYECKUIN YKNAAUYMK Ha NPOTUBEHb

® TpaHcnopTép

* ABTOMATMYECKanA 3arpy3Ka Ha TeNexKKy/BbIrpy3Ka C TENEKKM

e CTaHuMA HanpasasawwWwan cBObOOAHbIX TeNeXeK B TOUKY
3arpysKu 1 BbIrpy3Ku

INDUSTRIAL BAKERY EQUIPMENTS

Mova, reserves the right to make changes in models of products in the catalog

and their technical features anytime without notice.

TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE
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TexHUUYEeCKNe XapaKTepPUCTUKHK

Technical Specifications

M-HATT3000

E
MKOCTb wr/4ac 1500 - 3500
Capacity Pcs/Hour
Electrical Power KW 26 kW 380V 50-60 Hz
MolHOCTb ABUraTens
WwnpuHa (A)
mm 10.400
Width (A)
B
DnviHa (B) mm 5.700
Lenght (B)
B H
bI.COTa( ) mm 3700
Height (H)
Macca
k 5.700
Weight °

KomnaHus Mova ocTaBnsiet 3a co6oii NpaBo BHOCUTH M3MEHEHWSI B MO/IEN TOBapOB B Katarnore 1 ux
TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

INDUSTRIAL BAKERY EQUIPMENTS
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TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE

TORTILLA PRODUCTION LINE
NIVHWUA ANA NPOU3BOACTBA TOPTU/IbU

400 - 600 FERES

www.mova.tr

TECHNICAL DATA M-TOR 400 M-TOR 600 M-TOR 1000
TEXHUYECKUE AAHHDIE
E
mocte w/4ac 4.000 6.000 10.000
Capacity Pcs/Hour
Electrical P
ectrical Fower Kw 46,6 78,8 91,6
MouwHoCTb aBuUraTensa
Electrical Power for Electric Ovens
DNEKTPO3HEPrUA ANA S/TIEKTPUUECKUX Kw 60 90 110
OYXOBOK
Bread Di t
read Diameter m 150-320
OunameTtp xneba
Bread Weight
read weig Gr 40 - 140
Bec xneba
WwnpwnHa (A)
mm 20000 26500 32800
Width (A)
a(B
Anura (8) mm 2300 2350 2850
e tisa Flour Tortilla Production Machine. Lenght (B)
= @ Surfacesin contact with dough throughout the line are made of food-grade stainless steel or polymer material. BbicoTa(H)
— e Productiondiameterrangeis between 15—30cm Height (H) mm 2500 2900 3800
e Electrical and electronic machine failures areillustrated on the screen and written alarm s given. Macca
¢ General machine adjustments are performed on PLC controlled touch screen. ) kg 9500 12500 14000
« Remote access via the internet is possible. Weight

* Press Motion control with servo motor

¢ Working parts and belts of the machine are easily attached / detached. Machineis cleaned easily.

¢ The Machineis not aected by the ambient temperature changes to a large extend.

¢ Allmachine information can be recorded in the memory and used continuously.

¢ Speeds of the beltsin the machine can be adjusted to desired level. Machine is easy to learn and use.
¢ Product Grouping (Counting) automatically separates into groups of 8-30 pieces.

¢ The oven combustion system will be reviewed considering natural gas or LPG

' maTtepuana.
e [1nana3oH Npon3BOACTBEHHbIX AnameTpoB cocTaBnaeT oT 15 go 30 cm.
* C601 B paboTe aNEKTPUYECKMX U 3NEKTPOHHbIX MaLLMH 0TOBParKatoTCA Ha SKPaHe U BblAAETCA MUCbMEHHbIV CUTHA.

¢ O6LUMe HACTPOMKM MaLUMHBbI BbINOHAOTCA HA CEHCOPHOM 3KpaHe cynpasneHunem MNJIK.
* BO3MOMKEH yAaNeHHbI gocTyn yepes UHTepHeT.
* YrpaB/ieHne ABUKEHMEM Npecca C NOMOLLbIO CEPBOABUTaTeNs

Mova, reserves the right to make changes in models of products in the catalog
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and their technical features anytime without notice.

TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

KomnaHus Mova ocTaBnsiet 3a co6oii NpaBo BHOCUTH M3MEHEHWSI B MO/IEN TOBapOB B Katarnore 1 ux

* Paboume 4acTi M peMHM CTaHKa 1erko KpenaTtca/oTcoeanHnoTca. CTaHOK 1eTKO YUCTUTCA.

¢ MaLwmMHa He NoABepsKeHa CUNbHOMY BAUAHMIO U3MEHEHWI TeMMepaTypbl OKPYsKatoLLen cpeapl.
* Bca Hbopmauma 0 MalvHe MOXKET BbITb 3aMMcaHa B MamaTb U MCMO/1b30BaTbCA MOCTOAHHO.

e CKOPOCTb pEMHEN B MalLMHE MOXKXHO PeryiMpoBaTh A0 KesaeMoro ypoBHs. MalluvMHa NpocTa B OCBOEHWM U UCMONb30BaHUW.
e [pynnupoBKa (MoACHET) NPOAYKTOB aBTOMATUUYECKM Pa3AeNsaeTca Ha rpynnbl no 8-30 WwTyk.
e CucTema cropaHus neumn byaet paccCMOTPEHA CY4ETOM UCMOb30BAHMUSA MPUPOAHOIO ras3a UM CHUKEHHOTO rasa.

* [OBEPXHOCTU, KOHTAKTMPYIOLLLME C TECTOM MO BCEW IMHUW, U3TOTOB/IEHbI U3 MULLEBOI HEPYKABEIOLWEN CTasv UAKN MOAUMEPHOTO

INDUSTRIAL BAKERY EQUIPMENTS
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TECHNICAL DATA
TEXHUYECKUE AHHDBIE

250-600 RSy ) A .

www.mova.tr = o

PITA BREAD
PRODUCTION LINE
JINHNA NPOU3BOACTBA NUTDI

i 1@

Pita Bread production lines offered are fully automatic, whereas

= they’re configured with respect to the customer’s available site
— area and budget. Mova Pita Bread Machines offers several
different models and designs that have the capacity to produce up

to 12,000 loaves per hour, with a diameter varying between 5 and

38 centimeters per loaf. Production lines are manufactured

mainly according to client requirements and conditions imposed

in each country.
Mpennaraemble MMHUM Mo Npov3soACTBY xneba Pita nosHOCTbIO aBTOMATM3MPOBaHbI, MIPU STOM OHY HACTPABAIOTCA B TeXHW.leCKMe x.aPaK'.repucmuu M-PTI 250 M-PTI 600 M-PTI 800
COOTBETCTBMM C AOCTYMHOW NJowanbio 1 boayKeTom 3akasumKa. Mova Pita Bread Machines npeanaraet HeckonbKo Technical Speaﬁcahons
Pa3/IMYHbIX MOAEeN U KOHCTPYKLMIM, KOTopble cnocobHbl nponssoantb Ao 12 000 6yxaHOK B Yac, ¢ AMameTpom oT 5 ao EMKOCTb wT/qac
38 caHTMMeTpoB Ha byxaHKy. [poun3BOACTBEHHbIE /IMHUM U3rOTaB/AMBAOTCA B OCHOBHOM B COOTBETCTBUMU C Capacit Pes/Hour 2500 6000 8000
TpebOoBaHUAMM 3aKa34MKa U YCNOBUAMM, YCTAHOBAEHHBIMM B KaXKA,0M CTpaHe. P - y
Electrical Power
Kw 9,2 11,1 14,1
MouwHocTb asuratensa
Electrical Power for Electric Ovens
- ONeKTpOoaHEPrna ANA INEKTPUYECKNX Kw 70 90 120
' [lyXOBOK
Bread Di t
read Diameter m 150-370
Ounametp xneba
Bread Wei
rea eight Gr 50 - 200
Bec xneba
Consistency of the dough The rate of water in flour should not exceed 55%
KoHcucTeHumn TecTa CopeprkaHue BOAbl B MyKe He A0/IXKHO npeBblwaTbh 55%.
LWunpuHa (A
. P (A) mm 10000 13500 16000
Width (A)
a(B
fnuwa (B) mm 3000 3250 4500
Lenght (B)
BbicoTa(H
bicora(H) mm 2150 2150 2150
Height (H)
Macca
) kg 9500 12500 14000
Weight

Mova, reserves the right to make changes in models of products in the catalog KomnaHust Mova ocTtaensiet 3a co6oi NpaBo BHOCUTL M3MEHEHUS B MOZENN TOBApPOB B KaTarore u ux ®
07 INDUSTRlAL BAKERY EQU|PMENTS and their technical features anytime without notice. lNDUSTRIAL BAKERY EQUIPMENTS

TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.



Dough Sheeter

TecTtopackatoyHaa MaliuHa

VY EXY 2 1
610-740 IS
870-900

www.mova.tr

This machines used for filo pastry (yufka), pie (borek), and

= Daklava production. All partsin contact with the dough are

09

compatible with food production and quiet operation.
Conveyor belts on each side can be lifted up. Agonic and
smart design prevents dust accumulation and ensures
easy cleaning. The fully automated touch-screen models
have 30 simplified programs. Usable for the facilitialties
from little shops to industrial facilities.

Optional :

- Speed control device

- Croissant cutting station

- Doughnut cutting station

- Fully automated touch-screen models

1

INDUSTRIAL BAKERY EQUIPMENTS

TecTopacKkaToyHasa mMalWKMHa UCNOAb3yeTca ANA
npounsBoAcCTBa odKa, biopek, naBall, NaxaaBa U NOA06HbIX
n3genuin. Bce 4yacTu, KOHTaKTMpYylOWMeE C TeCTOM -
M3roTOBNAEHbl M3 MaTepuana BbICOKOro KayecTBa AN
nuLeBbIx Lenei. KoHBelepHble 1eHTbl MOXHO CK1aAblBaTbh
Beepx. MpoaymaHHasa cbopKa MallMHbl npeaoTspallaeT
HaKoM/ieHne MblAu M obecneuymBaeT NErkylo OUYMUCTKY.
ABTOMaTMYECKME MOAENN UMEIOT CEHCOPHbIA MOHUTOP U
nporpammupoBaHHble ¢ 30 nporpammamu. Ucnonbayetcs
Ha MaNeHbKUX M 6ONbLIKX NPeanpPUATUAX.

Mo TpeboBaHutio :

- Perynatop ckopocTtun
- Annapatbl 418 NOAFOTOBKM KpyaccaHa
-Annapatbl 4018 NOAFOTOBKM AOHATA
-MNonHoCTbIO aBTOMaTUYECKan Moaesb

Mova, reserves the right to make changes in models of products in the catalog
and their technical features anytime without notice.

TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE
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TexHUYeCcKue XapaKTepUcTUKn

. epe e M-SHT 610 | M-SHT 740 | M-SHT 870 | M-SHT 900
Technical Specifications

Roller length mm 600 600 600 600
OnunHa Banuka MM
Roll

oller interval mm 0-50 0-50 0-50 0-50
PaccTtosaHue mMexXay BasiMmkamu MM
Belt sizes (C*D

elt sizes (C*D) mm 584*1000 584%1200 584*1300 584%1400
Pasmepbl neHTbl (C*D) MM
Belt speed .

elt spee m/sec 35 35 35 35
CKOPOCTb NEHTHI M / cek.
Width (W) mm 1000 1000 1000 1000
LWunpuHa (W) MM
Length (L) mm 2660 3060 3260 3460
Onuna (L) MM
Height (H

eight (H) mm 1160 1160 1160 1160
BbicoTa (H) MM
Electrical kW

ectrical power 0,75 0,75 0,75 0,75
dneKTpUYecKas MOLLHOCTb KBT
Voltage* V/H

8 /Hz 380/ 50 380/ 50 380/ 50 380/ 50

HanpsseHne* B/
Weight ke 190 200 210 220
Macca

KomnaHus Mova ocTaBnsiet 3a co6oii NpaBo BHOCUTH M3MEHEHWSI B MO/IEN TOBapOB B Katarnore 1 ux
TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

INDUSTRIAL BAKERY EQUIPMENTS
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Spiral Mixer With Mobile Bowl

CnupanbHbIiA TECTOMECUTENDb C OTKAaTHOM AeXOoMU

11

Spiral mixer with mobile bowl provides to mix the doughin
w3 Short time. It enables to make very little fl our to dough

and also more homogenate dough mixture and bigger
volume bread. One of the most important specifications
of this mixer is mobile bowl. This specification of mixer
allows us to use extra bowl.

-Energy and time saving

-Bowl, spiralarm and bar are made of stainless steel.

- By means of the gear driving system bowl is stable and in
provides to mix doughin a stable speed.
-Thereisanindicator which shows temperature of dough
-Kneading time can be adjusted according to wish

- Due to belt transmissions of main power the machine
noise level is quite low.

- Mixer is mobile and there is a fixing device on the mixer.

- The emergency stop function and the security system on
the cover are available.

- Machine works in manual and automatic cycle with two
programmable timers

- Reverse bowl rotation.

INDUSTRIAL BAKERY EQUIPMENTS

160-250 (€

ABTOMaTMYECKME CMMUPA/bHblE TECTOMECU/IbHblE MALUUHBI
0N 3ameca TecTa, C OTKaTHOM AeXOoM, 3aMecAT TecTo B
camble KpaTyarwue cpoku. Ocobaa dopma cnupanu
Nno3BONAET 3aMellnBaTb Aake Hebo/sblloe KONMYecTBO
TecTa. 3amec npoucxoamut 6e3 paspbiBOB, HANPAXKEHUA U
cTpecca ans Tecta. Og4HUM M3 CaMblX BaXKHbIX TEXHUYECKMX
XapaKTEPUCTUK 3TOro TeCcToMeca 3TO OTKATHas Aea. JTa
cneumdmrKaLma No3BONAET UCMOb30BATb AOMNONHUTE/IbHYIO
OEXY.

- JKOHOMHbIW PACXOL, 3NEKTPOIHEPTUM.

- [lerka M MecubHbIe OpraHbl - U3 HEPrKaBEOLLLEN CTaNN.

- C nomouwbtlo cuctembl 3ybyaTtoro npueoaa, Aexa
cTabunbHa KpyTMTCA M obecneymBaeT CMeLInBaTb TECTO C
paBHOMEPHOM CKOPOCTbLHO.

- UmeeT TepMOMHANKATOP, KOTOPbIA MOKa3biBaeT
TemnepaTypy TecTa

- Bpems 3ameca MOXKHO OTPeryiMpoBaTh MO KeNaHuto

- PaboTatoT 6ecwymHo 1 6e3 Bubpaumu.

- MawwnHa 3TO NOABWMKHAA M cyllecTByeT dUKCUpytoLee
YCTPOICTBO a1a GUKCMpPOBAHUA.

- CywecTBylOT aBapuiiHaa OCTAaHOBKA Ha MaluWHe U
aBapUIHbIV NepeKNYaTeNb Ha KPbILLKE AEXKMN.

- PaboTaeT B py4HOM M aBTOMATUUYECKOM PEXMMaX, Ha ABYX
CKOPOCTAX.

- [lexka KpyTunTcs obpaTHO.

Mova, reserves the right to make changes in models of products in the catalog

and their technical features anytime without notice.

www.mova.tr

TECHNICAL DATA
TEXHUYECKUE 1IAHHDbIE

< A B

o EENR @
o S — ) ‘_”_'”_“_‘ ! o
| (—
H
0 H
Ly M- ‘iuu 1 U”LA
TeXHUUYeCcKne XapaKTepPUCTUKM M-SPM M-SPM
Technical Specifications 160 250
Fl i K
our capacity g 100 150
MakKc. KO/1-BO MyKM Rl
Dough i k
ough capacity g 160 250
MakKc. Kon-Bo TecTa Kr
Bowl di i
owl dimensions (@xh) 900x470 1000x480
Pasmepbl gexu
Bowl vol
owl volume 300 370
O6bem aexu N
£ ,
lectrical power kw 10 14
dneKTpnyecKan MOLHOCTb KBT
Width (A
idth (A) mm 2000 2200
WnpwuHa (A) MM
L
enght (B) mm 1160 1260
Onvna (B) MM
Height (H) mm 1480 1480
BbicoTa(H) Mm
Weight of the machine Kg 1250 1390
Macca obopyaosaHus Kr
Weight of sparebowl ) Kg 160 360
Macca AoNONHUTENBHOW AeXN Kr

KomnaHus Mova ocTaBnsiet 3a co6oii NpaBo BHOCUTH M3MEHEHWSI B MO/IEN TOBapOB B Katarnore 1 ux
TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

INDUSTRIAL BAKERY EQUIPMENTS
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TECHNICAL DATA

Automatic Bowl Tilting Machine FYVIIEOTY TEXHUYECKWUE IAHHBIE

ABTOMaTUUYECKaA geXeonpokuabiBatenb 150 - 250 c € @

«— B —»p
www.mova.tr
/_\'\ \
c LD Al
Automatic bowl tilting machine, works compatible with - - L
w—— the removable bowl of automatic spiral mixer with mobile _ E ]
—  bowl. Automatic bowl tilting machine helps us to lift and A
-« —>»

discharge the dough in to dough divider hopper from
mobile bowl of MOVA spiral mixer with mobile bowl.
When bowl lifts highest point of the machine it turns
automatically and discharges all the dough by help of a
scraper. When discharging process finishes the bowl
lowers very softly by means of the speed control device.

ABTOMATUYECKUI OEXenoabeMoONpPoOKMUAbIBATEND
' noaxoaut ans paboTbl C aBTOMAaTUYECKMM CMMpasibHbIM )

TectTomecutenem c noakatHom aexkor MOVA MalwumHa ] .
nepeknaabiBaeT TECTO 3aMellaHHOe B TeCTOMecuTene ¢
noAKaTHOM aexel B Tectogenutenb. CnocobcTByeT
cepuitHomy npoussoacTtsy. Korga gexka nogHuMmaeTcs Ha 2 i
MaKCMMabHYl0 TOYKY MalUMHbI, [AeKa MnoBopayMBaeTca I
aBTOMaTMYeCcKas M BCe TeCTO BbIFPYXKaeTcA C MOMOLLbIO
cKpebKa. Korga npouecc BbIrPy3KM 3aKaHYMBAETCA AeXKa
CHUXKAeTcA 04eHb MATKO C MOMOLLLbIO YCTPOMCTBA KOHTPO/IA
CKOpPOCTW.

TexHun4YecKkne XxapaKTepUCTUKMU M-KDM M-KDM
Technical Specifications 150 250
Maximum lifting capacity Kg 650 650
MaKcumanbHas rpy3onogbemMHOCTb Kr
Electrical power kw 2,75 3.7
dneKkTpmyecKasa MOLWHOCTb KBT
Dough discharging height (C2) mm 2150 2500
BbicoTa Bbirpy3Kku Tecta (C2) MM
Width (A) mm 2550 1810
WwnpwuHa (A) MM
— Lenght (B) mm 1200 1610
== OnvHa (B) MM
Height (H) mm 1820 3170
BbicoTa(H) MM
Weight of the machine Kg 750 900
Macca obopyaoBaHus Kr

1 3 IN D U STR'AL BAKE RY EQU | P M E NTS Mova, reserves the right to make changes in models of products in the catalog KomnaHus Mova octasnset 3a co60oi NpaBo BHOCUTL M3MEHEHMUsi B MOfien ToBapoB B KaTtarore 1 ux : | N D USTRIAL BAKE RY EQU I P M E NTS 1 4

and their technical features anytime without notice. TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.




Dough Portioning Machine

MawwuHa gna nopunoHUpoBaHnNA TeCTta

(e

(€

=
M-PRS
250
C it
apacity Kg 250
EmkocTb
Electri
ectric Power kw 3,5
DNeKTpo3Heprua
Working Power 380V 50Hz
Paboyaa moLHOCTb
Wi
idth (A) mm 3200
LWnpuHa (A)
L B
enght (B) mm 1200
OnvHa (B)
Hei
eight (H) mm 2400
BbicoTa(H)
Weight
eig Kg 750
Macca

15 INDUSTRIAL BAKERY EQUIPMENTS

Mova, reserves the right to make changes in models of products in the catalog
and their technical features anytime without notice.

M-PRS
250-M

C it

apacity Kg 250
EmMKoCTb
El i

ectric Power kw 3,5
dneKkTposHeprus
Working Power - 380V 50Hz
Paboyasa mowHoOCTb
Width (A) mm 2100
WnpuHa (A)
Lenght (B) mm 1350
Onuna (B)
Height (H) mm 2100
BbicoTa(H)
Weight

eig Kg 500
Macca

B

]

Dough Portioning Machine

MawwuHa ana NnopUUOHMPOBAHUA TeCTa

INDUSTRIAL BAKERY EQUIPMENTS

I TR ——y |
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ROTARY RACK OVEN M-DF

PotauuoHHas lNeub

50 - 100
100 H - 150

PoTaumoHHble xneboneKkapHble MeyYn MCMosb3yT AN MPUIOTOBAEHUA

' cpasy ABe OYHKUMM: KOHBEKLMA M poTauma. PoTauMoHHble neyu
06ecneyYnBaloT BbICOKOKaYeCTBEHHYIO BbiNeyKy xieba, byno4eK, KEKCOB,
Kop:Kel, BUCKBUTOB, MeYeHbA, MUPOMKEHbIX, KpyaccaHoB U T.4. Hoselwasn
TexHoNornua pas3paboTKM Temna B Kamepe, NO CPaBHEHUID C
K/JIaCCMYECKMMU MOSENAMM, NMO3BONAET HO/bLLE MOAAYM Napa B Kamepy
BbINEYKW. ITO AaeT BO3MOMXKHOCTb SKOHOMHOM U PAaBHOMEPHOW BbINEYKMU.
B HOBOI1 cucTeme, nap BbipabatbiBaeTca B NPoduanaX, KOTOPble HAXOAATCA
BHYTPYW MEYM M CHABXKAIOT KaXK bl MOAOBOWM JIUCT HYXKHbIM KO/IMYECTBOM
napa. Kamepa cropaHus caenaHa M3 Hep)KaBelowen CTaau, YacCTHbIN
CNNaB C BbIHOCAMBOCTbIO 6oble 1000 caHTUrpaTHbIX rPaaycoB Tenaa.
fopenkn pacnosioxeHbl Ha BOKOBbIX CTOPOHAX MeYu, MO3TOMY JErKo
NMOMeLLAoTCA B Y3KMe nomelleHus. OcBelleHMe YCTaHOB/IEHO Ha ABepU
KabWHbI Meyn. JlaMnbl MOXKHO C JIEFKOCTbIO MOMEHSATb CHapy»Ku. B neyax
PEKOMEHAYETCA MPUMEHATb CMATYEHHYIO BOAY.

INDUSTRIAL BAKERY EQUIPMENTS

(e

www.mova.tr

The major feature of the Rotary Rack Oven is the equal
heat distribution;
regular circulation. It’s provided by well-designed
heat exchangers. This ensures more uniform baking
with lower energy consumption. Burning chamber is
made of heat resistive (more than 1000 centigrade
degree) special stainless steel. By means of the plate-
tube system, high level steam is produced and each of
the pans is adequately provided with the steam. Our
rotary ovens are produced with side burner which is
suitable long, narrow rooms and in extra compact
dimensions. Therefore, our rotary ovens are ideal for
installation in any bread or pastry shop. By means of
halogen lamps which are mounted the on the door, an
excellent illumination is obtained and it is easy to
replace the lamps. The steam is prevented to be
dispersed in the workshop thanks to the hood and
aspirator over the oven. Baking chamber, all outside
hoods ad chimney hood are fully made of stainless
steel. Itis easier to maintain and use of the oven as per
its peers. It is recommended that a water softening
unitis fitted to the water supply of all ovens.

operate at high production and

Mova, reserves the right to make changes in models of products in the catalog

and their technical features anytime without notice.

TECHNICAL DATA

TEXHUYECKUE AHHDBIE

ammll

° ')
= w
@)
E ) S—
[ o o
e ; = Ll
A
B
D
MODEL M-DF 50 M-DF 100 M-DF 100 H M-DF 150
MpownssoanuTenbHOCTb (Kr Tecta/8 yacos)
700 1000 1200 2000
Konwnuectso npotusHei * Konmyectso xneba * Konnyectso nogmer B yac * Konmuecteo Yacos paboTtbl = EMKOCTb x1eba
Pacuet mowHoCTH
|-| 2
nowanb npurotoBaeHus (m?) 42 52/6,2 76/8,6 11,2/13,6
Konunuyectso N0OTKOB (LITYK) 12 11--13 14 --18 14--16--18
P 750 x 1040 / 740 x 1000
asmep s1otka (mm) 530 x 650 600 x 800 600 x 800 x1040/740x
800 x 1000
PaccTosHve mexay NoTKamu (Mm) 114 - 90
LUnpuHa - A (Mm) 1265 1615 1615 1880
fny6uHa - B (Mmm) 1630 1910 1910 2255
BbicoTa - C (Mm) 1860 1945 2250 2250
. -D
Matc. [ny6una - D (mm) 2260 2680 2680 3170
Makc. B -E
akc. Boicora - E (mm) 2000 2230 2550 2550
MUHUMaNbHbIe pasmepbl 4BEPLbl AYXOBKM (MM
pasmepbi ABEPUbI AYXOBKY (1) 1300 x 2000 1800 x 2100 1800 x 2500 2100 x 2500
IneKTpuYecKan MoLLHOCTb (KBT) 2,7 2,7 4,2 4,2
C 7z 8 3
peaHunin pacxog Tonamea (8 yacos) (m¥uac) 36 a1 547 727
Tennosaa mowHocCTb (KKan/yac)/(KBT,
" ( /uac)/(kBT) 32.000/ 38 45.000/ 52 60.000/ 70 80.000/93
Mogenb ropenku (Riello)
FS 8 FS 10 FS 10 FS 15
M B
OLLHOCTb ropesiku (KBT) 93 116 116 175
[asneHue rasoBoro coeanHeHuns (mbap) 50- 300
Bec ayxoBKku (Kr) 1100 1780 2200 2600
dneKkTpUYecKkoe coeanHeHne 3P+ N+PE

Cuctema ynpasieHus

PyuHolt 1 undposoit

dHepreTuyeckune pecypcsbl

MpUPOAHbIN ra3, CHUMKEHHbIV HEDTAHOM ras, AM3enbHOe TONIMBO, MasyT, TBEPAOE TONMBO

Komnanus Mova octaBnsieT 3a coboil NpaBo BHOCUTL M3MEHEHUS B MOZEN TOBAPOB B KaTariore U ux

TexHU4eckue XapakTepucTIki B ioGoe Bpems Ge3 Npe/IBapuTenbHOND YBEAOMIEHNS.

INDUSTRIAL BAKERY EQUIPMENTS
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ROTARY CONVECTION OVEN

PotaunoHHaa KoHBeKUMOHHaA lNMeub

The major features of Rotating Convection Oven are its equal

= heat distribution, operation at high efficiency and regular air

19

circulation inside it. 15 and 10 tray models introduce different
design options while cooking performance remains same. It
provides product with desired features with less energy through
its specially designed resistance, air circulation system and low
heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar
machine can be transferred into machine which were delivered
as Standard over machine by USB support. Touch operated panel
provides a colored touch operated capacitive display which
provides easiness for creating recipe and adjustment easily by
touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less
energy as per their peers. The burning chamber is made of
heatproof high quality stainless steel. Thanks to double way
platetube system, high level steam is produced and each of the
pansis adequately provided with the steam. It is possible to load
the previously prepared recipes to the control panel via USB
memory stick. In addition, itis also available for our customers to
bake at 4 different phases by the help of process control system
available with the oven. Rotating Convection Ovens run on
electricity or gas.

Moaenu.

INDUSTRIAL BAKERY EQUIPMENTS

M-DP

10-E / 10-G
15-E / 15-G

(e

PoTaunoHHaa KoHBeKUMOHHasA lMeyb yaobHa ANSA MCNOAb30BaHUA B OTENAX,
pectopaHax, 6yn04YHbIX U ManeHbKUX xJeboneKkapHAX A8 MPOU3BOACTBA
KOHAUTEPCKUX u3genunin. CoBpeMeHHana cucTema LMPKYAALUM BO3AyXa C
BEHTUNATOPOM CO34aeT B Kamepe abCcontoTHO OAHOPOAHbIM MOTOK Tensaoro
BO34yXa. HMXHAA YacTb Meymn MCnoab3yeTca AN PacCTOMKM TecTa. MosHOCTbO
M3roToB/IEHa M3 HeprKaBelowein cTanu. HageHaa Tepmousonauma nomoraer
9KOHOMMUTb 3HEpPruio. B MpoM3BOACTBE MMEIOTCA ra3oBble W 3/NEeKTpUYEcKue

Mova, reserves the right to make changes in models of products in the catalog

and their technical features anytime without notice.

TECHNICAL DATA
TEXHUYECKUE AHHDIE

N ™
4
7Y
W o
i
~ s I
! kY]
A
B
MODEL M-DP10 E M-DP10 G M-DP15-E M-DP15-G
Mnowaab NpuroToBaeHns (m2) 2,4 3,6
KonnyecTso N0TKOB (LWTYK) 10 15
Pasmep notka (Mm) 400 x 600
PacctosHue mexay noTkamu (Mm) 85
WnpwnHa - A (Mm) 987 1020 1100 1150
ny6uHa - B (Mmm) 1010
BbicoTa - C (Mm) 2040 1800
MakcumanbHasa rybuHa - D (mm)
1310 1360
MuKkoBas BbicoTa - E (Mm) 2230
MuHMManbHas paboyan BbicoTa Nog kanotom — F (mm) 2250
MuHMManbHan BbicoTa NoTonka — LU (mm)
2430
dneKkTpuyecKoe coeanHeHne 3P+ N+PE 1P+ N+PE 3P +N+PE 1P+ N+PE
INEKTPUYECKUIA COeaNHUTENbHDBIN Kabenb
5 x 6mm? 3x1,5mm? 5 x 10mm? 3x1,5mm?
CoeauHUTENbHbIN Kabenb ans depmeHTauum
3x2,5mm?
JN1eKTPMYECKan MOLLHOCTb CEKLMM MPUrOTOBAEHMA Nuwm (KBT)
23,1 1 31,2 1
INeKTprYecKan MOLLHOCTb CeKLMKN depmeHTauum (KBT) 51
CpepgHuii pacxog tonamea (8 yacos) (KBT/u 1,82 m3/h 2,10 m3/h
PeAHuI pacxoA Ton/Mea ( ) (KBT/4) 14,85 kW/h / 18,85 kW/h /
3 kw/h 3 kw/h
Te B
ernioBas MOLHOCTb (KKan/u)/(kBT) i 20,000/ 24 i 30000/ 24
Mogenb ropesku Riello RX28 Riello RX35
S/DV H 900T5 S/DV H 900T5
MowHocTb ropeniku (KBT) - 32 - 45
[asneHune razoBoro coegmHeHmsa (mbap)
- 21-40 - 21-40
Bec gyxoBKMu (Kr) 479 485 725 735
DHepreTnyeckune pecypcol INEKTPUYECKUiA NPUPOAHbIN ras INeKTPUYECKUin NPUPOAHBIN ra3

Cuctema ynpasneHus

PyyHol unu undposoit

Komnanus Mova octaBnsieT 3a coboil NpaBo BHOCUTL M3MEHEHUS B MOZEN TOBAPOB B KaTariore U ux
TeXHUYeckue xapakTepucTikm B nioboe Bpems 6es npesiBapUTenLHOro yBeoMNeHus.

INDUSTRIAL BAKERY EQUIPMENTS
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NOT

01- _ 01- _
02 - _ 02- _
03 - _ 03- _
04 - _ 04 - _
o5-_ _ _ _ o5-_ _ _ _
06-_ _ _ _ 06-_ _ _ _
07 - _ 07 - _ _
08- _ _ 08-_ _ _
09- _ _ 09-_ _ _ _
10 - _ 10 - _
11 - 11 -
12 - 12 -
13 - 13 -
14- _ _ 14 - _
5- _ _ _ _ 5- _ _ _ _
16- _ _ _ 16 - _ _
17 - _ _ _ 17 - _ _ _
8- _ _ _ _ 18- _ _ _ _
19-_ _ _ _ _ 19-_ _ _ _
20- _ _ _ 20- _ _ _
21- _ _ .. 21- _ ...
22- _ .. 22- _ ..
23 - 23 -

N the right ke cf dels of product: th tal
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BAKERY MACHINES CO.

wmmonsr AN INACNAA

A

MOVA BAKERY MACHINES CO.
www.mova.tr
info@mova.tr

+90 541 105 4526 / +90 553 589 9796 .
Fevzi Cakmak Mahallesi, Sehit Atilla Demirelli Cad., No:2/K Karatay / KONYA / TURKIYE
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