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Tunnel Oven

B Uy

Final Proofer ——
S 3 A

Cooling Conveyor
LAl s

Dough Divider
e (as delad

Dough Flattener
P (e Al

Primary Proofer
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The picture excludes the cooling conveyors
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All the pictures used are indicalive, Baker House has the right to

modify any design and specs of any machine without prior notice
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Full Automatic Line For Arabic (Lebanese) Pita Bread

Baker's House Equipment Company, in collaboration with many
international manufacturers around the world , is honored to supply
complete automated lines for the production of Arabic Pita bread, where
these lines are characterized by adapting to any design, to meet the needs
and options according to the available area, taking into consideration the
purchasing power of the customer, in addition to the multiplicity of models
existing to fulfil required production capacities, which reach up to 120000
loaves per hour for diameter ranging from 5 to 38 cm. The production lines
are made according to the customer's requestin terms of the raw materials
used for the structure (Painted Steel or Stainless Steel) and the techniques
used (Minimal Standard Features or Eminent Features), all applied as per
according to customer’s wishes.

For more information and specifications, kindly refer to the table below:
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Production Line width (cm)  Avg, Production Capacity Per Hr, Electric Powwer (Sum) Min, Space Required

z () o s o 2 61y 5 gl AppiY1 20N Jina (kW) (£ o) ) phe g BRI () &yslledd abeadl il
e 40 2200 14-38 cm 12 150
e 50 1~2200 / 2~ 3300 14-33em 13 150
i 60 5500 14- 28 om 16 200
YT 80 5500 14-38 cm 16 200
DOphie S Tivie o 80 2~3500 / 3 ~7000 b (B 16 200
Dulie S Camdnis upia 80 2~5500 / 4 ~8500 1e-gm 17 200
Tr?& D 80 8000 14-23 cm 16 200
ow 100 8000 14-30 cm 16 200
pri= i 60 12000 5-13cm 16 200
. 80 12000 14-18.cm 16 200
e i 100 12000 14-23 cm 16 200

Sover e Lo Co 18 Any particular requirement can be designed and achieved 03| Company Profila
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Production Line width (cm) Avg. Production Capacity Per Hr, Loaf Diameter Electric Powwer (Sum) Min. Space Required

() S 2o e 0Ll 5 gmadl ApplV1 AR Jina p P (kW) ( & smmal ) Ay g0 2D () Feptna) Al A 20
Single Output
oot 40 1400 14-38 cm 12 75
gnale & Double CHEERR 50 2800 14-23 cm 14 90
ZE e 52 e

Any particular requirement can be designed and achieved. )
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Full Automatic Line For Arabic

(Lebanese) Pita Bread Compact Line

Baker's House Equipment Company was able to provide a new model of Arabic
bread production nes - Compact Model, where Baker's House company designed it due
to its size, which is smaller and therefore does not need much space for instaliation,
as wel as its economical side, where itis especially required for hypemarkets, large
restaurants and small bakeries.

This model has a small production capacity, designed in two types: Single Output,
with a production capacity ranging from 600 to 1400 loaf per hour in diameter from
14 to 38 cm.

Doutle Output, with a production capadity ranging from 1200 to 2800 loaves per
hour in diameter from 14 t0 23 cm
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Automatic Production Line

for Arabic Pita Bread (miniLINE)

After increasing demand for small-scale and
productive lines, Baker House has Introduced
a new design of its own, miniLINE, which
shortens the accuracy of design and
productivity, as well as quality. The miniLINE
is compactly designed, combining the Divider,
Primary, Final Proofer and Flattener into a
single structure, as well as the Tunnel Oven
and Cooling Conveyor, to accommodate an

area of nomore than 8*7 m.
The production capacity of this line ranges

from 400 to 800 loaves per hour with diameter
ranging from 15to 40cm
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Al ) A Al dila 63 o) ALSLa Automatic Stacker for Arabic Pita Bread

G 5 7 33 5e 2 BY pasanal Say AN el Al Caiud] Sl 5 5] 43Sl Automatic Stacker for Pita Bread can be Designed for Double,
PR Triple and Q;z:leruple Rc;ls:
2 SN s T e T * Upper and r P.V.C belts to press out the air from the product.
gl O el il s "h M PVC‘ d"_"""h"“"”h _"”'J‘ « Conveyors with different speed to separate and to speed up the
e fyae A gy Sill 4t Y1 220 g il Alae Sy oSl 08 product before stacking.
() plal) Sile pud) Josadl Jals Glea 45 aSad ¢ D ) « Conveyor with guiding made by driven side belts to bring the
Ay dn ;340 - 10 W5 ) i s stacked products to the center line.
L 60 e 25 Y o el Ll 44k ) * Room temperature: 10 — 40 degrees Celsius.
304 Jias oAb ja § shaaa + Relative air humidity: not more than 60%.

= A 3 * Made in Stainless Steel 304.
-+ = i Wk=—ia »oel e - . |
kA AARULES A e R AN (Sl gan » All mechanical and moving parts are wel protected to prevent

HMI Touch Screen L2 idaul y LS Saida ) any injuries for the user.

* Equipped with high=tech electric panel to control and monitor all
the Operation via HMI touch screen.

BN Bt Ju Clase Sl
Dhy 7 Boher onsse Lapupment Ca. L
= wwm bakarteg s, com
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Full Automatic Production Line for
Chapatti, Lavash and Tortilla Bread

Baker's House Company has always been the first in marketing various
production lines for different types of bread, to suit the needs of the
market. After opening up to western countries and multiculturalism in the
region, Baker House has Introduced a complete automated line that produces
tortilla, lavash and Chapatti Bread.

This line is available with multiple production capacities to meet your
needs, ranging from 1000 to 10,000 loaves per hour in diameter from 10
to 40 cm.

General Description

» Loaf Diameter Range from 10 to 40 Cm,
» Operated by Gas Pies.
» Required Area for Installation 16 x 5 Meters,

11 Company Profile
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Full Automatic Production Line for
Tannour Bread (Your Healthy Loaf)

Since many past years, the Healthy Tannour Bread has been confined to
some villages in several Middle Eastern countries, and it was not known
for its difficulty in preparing and baking process. However, Baker House was the
pioneer in Supplying a fully Automatic production line for Tannour bread. In
the meantime, Baker's House Equipment Company then expanded its
business in import these production lines, due to the growing demand for
healthy bread, which urged each bakery to add this type to its product list.
This production line has gained the full satisfaction of customers.

As Baker House adopted the slogan "Your Bread... Our specialty.

General Description

» Production Capacity from 2000 to 2500 loafs Per Hour.
» Loaf Diameter Range from 15 to 60 Cm,

» Operated by Gas and Diesel.
» Required Area for Installation 12 x 5 Meters,
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Pizza and Pies Equipment

Dough Fork Mixer.

Spiral Mixer.

Arabic Dough Flattener.

Manual Pies Oven.

Semi = Automatic Pies Oven.

Automatic Dough Flattener.

Dough Flattener.

Pizza Oven, Operated by Gas or Electricity.
Saj Oven, Operated by Gas or Electricity.
Vegetable & Cheese Chopper.

Accessories

Metal Dough Cariier.

Wooden Dough Carrier.

Fiber Dough Container Size 40x60cm.

Wooden Carrier (Shelves).

Pastry Tray Size 60x40cm.

Dough Cutter. 15| Compeny Profile



European Bread & Pastry Equipment

Fork Mixer
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e
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Fork & Spiral Mixer with
Removale Bowl
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Spiral Mixer
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Planetary Mixer
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Dough Moulder
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Dough Divider & Round 8
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Automatic Divider and
Moulder (Winner)
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Pastry Sheeter
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Electrical, Gas or Diesel Deck Oven

Rotary Oven
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>
Proving Chamber
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Convection Oven
Operated

by Gas or Electricity
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Bread Stick (Kaak) Machine
ala¥) das # LY S0k g gl AiSla

Automatic Encrustin and Forming Machine
for Maamoul and Kebeh

‘ Al 5 J garal) a5 JuSET ASla

Automatic Production Line
for Finger Roll Bread

(G3aa) Y b Y JalS T Jad

Make Up Line for
Puffy Pastry & Croissant
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Flour Sifter

Bread Grinder
<«

Motorized Sugar
Grinder
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Confectionary Depositor
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Gelatin Spraying Machine
Jall 2 sl

Machine for Tartlets
Skl ) gl e AliSLa
(—

Cutter For Chocolate,
Creams & Cakes

Ally VSl pg ) pdila A

>

Bread (Toast) Slicer
uﬂ-,lj-u )‘,l'&." JL&

Horizontal
Donut Ifryer Bread Slicer
Gliga 48 Al LAl
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Water Doser & Mixer
sliall MA 4 dlas

Water Cooler
aL‘a.A.n .ﬂ)._a

>

Trolleys
<l s

«

Toast Bread Moulds
S g3ll ) 58

Aluminium & Silicon Baking Trays
poiall g g8l (Vg2 A
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Packing & Cleaning Solution
) Sy il 8 g Akl ASla

Trolley & Trays Washing Machine
Flaa gl e Jud Lisla

Silo Storage System
Omadal) J& 5 059 9 Ou A g

Compact Hygiene
Entrance Station
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Arabic Sweets Equipment / 4840 cl glal) s

Automatic Sheeter

—— Sheeter for Baklava for Baklava
‘ 593a; (ae 420, Cuas 4B, Aisl
v il 55 5) 5 950y

Nuts Cutter
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Automatic
Kunafa Machine
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Maintenance Services

Jaladall Silaadl) g Ailaall Lall Jgan 5 5IaY o3 gea SLddl Cay 5y 8 e 5 The Baker House team is dedicated to managing a comprehensive

L - e ) Lo . schedule of planned maintenance and services to ensure the
Crptipally &5l g gty Al SRl VY 0 pall St Glaalled flexible operation of the bakery machines by our professional and
Slanall graad Aleaie iy 520 e, Baiiad s el ala sall s 558 3l gualified technicians and engineers. We keep a detailed database of
Llpaall J glan Judadl Jagdads 3 Use Loy Laa cdad 5o Jiac JS1dlaudl @l equipment registered for each customer on their site, which helps

o Nanll dalal i g us in planning the best maintenance schedules according to the

U1 ghai g s S Hiladl yia S5 3 e 3l e g3l ) custom.ers' t.*aeed.Many eslabllshmenls., including i:najor bakeries,

_ production lines, supermarkets, catering companies, hotels and

8 gl 51l 5 B 9 Oy ) S 525 S Jla g gl CMaa independent small bakeries, have a maintenance and service
el lall die (goal @liiuadl  contract.
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www.bakerhouse-ksa.com

Baker’'s House Equipment Co. LTD

Jeddah - Ali Al-Mortada Street - Al Sulaymaniyah - Al Naseem Dist.
P.0.Box 23515 Jeddah 21436 - Kingdom of Saudi Arabia

Tel/Fax : +966 12 6293020

Riyadh, Prince Muhammad Bin Abdul Rahman Road, Al Khalidiyyah , KSA

Tel : 4966 11 2307368
www.bakerhouse-ksa.com
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