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Ara Dinlendirme Makinasi Zwischengéarschrank

Intermediate Proofer

®

DELTA hamur dinlendirme makineleri ekmek hamuruna ideal gozenek yapisi
kazandirmak, lezzetlendirmek ve zaman tasarrufu saglamak icin tasarlan-
migtir. Zincirlere asilmig hamur tagima aski sepetleri ve polietilen tasiyici
torbalarda hijyenik olarak hamur gelisimi saglanir. DELTA SERISi hamur
dinlendirme makineleri orta ve biyik olgekli isletmeler igin gelistirilmistir.

DELTA dough resting machines are designed to provide ideal pore structure to
bread dough, to flavor it and to save time. Dough development is provided
hygienically in dough carrying hanger baskets and polyethylene carrier bags
suspended on chains. DELTA SERIES dough resting machines have been
developed for medium and large scale enterprises.

GASTRONOMY & BAKERY EQUIPMENTS
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DELTA dough resting machines are designed to provide ideal pore structure
to bread dough, to flavor it and to save time. Dough development is
provided hygienically in dough carrying hanger baskets and polyethylene

carrier bags suspended on chains. DELTA SERIES dough resting machines
have been developed for medium and large scale enterprises.

MawwuHbl ans otabixa Tecta DELTA npegHasHaveHbl Ana npugaHua
xneGHoMy TecTy naeanbHOM CTPYKTYPbI MOP, apPOMaTU3aLMM U SKOHOMUN
BpemeHU. MMrrneHnyeckn BbipaboTka TecTa obecneymBaeTca B NOABECHbIX
KOP3MHaxX AN1A TeCTa U NOAIM3TUNEHOBbIX MeLLKaX, NOABELEHHbIX Ha
uenax. MawuHbl ana otapixa Tecta CEPUU DELTA 66111 pa3paboTaHbl ans
CPeAHVX U KPYMHbIX NPeAnpUATUIA.
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DELTA 144 |  2320%1650%1620 144 100-1500 144 OROVEN
DELTA192 | 2320*1650"2000 192 100-1500 192 T
DELTA 2405 | 2320%1650%2350 240 KW 100-1500 240
DELTA 240 X | 2320%2300%1620 240 09 100-1500 240 =
DELTA320 | 2320230072000 320 100-1500 320 A 11T 1T 171
DELTA400 |  2320%2300%2350 400 100-1500 400 o o T
@ 5 — |
mm min.
@ ° o
! = a
DELTA 144 6 100-1500 1-5 730
DELTA 192 8 100-1500 1-7 ENGINE 820
DELTA 240 10 100-1500 1-8 875
DELTA 240 X 6 100-1500 1,5-8 V Bant 1300 mm 990
DELTA 320 8 100-1500 1,5-10 9 '] 5 mm 1070
DELTA 400 10 100-1500 1,5-14 1140
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MERKEZ FABRIKA-HEADQUARTERS/FACTORY

Fevzicakmak Mah. Sila Caddesi
No:46H, 42210 Karatay/Konya

+90 (332) 237 30 30
www.konoven.com
info@konoven.com

ISTANBUL SHOWROOM
Zuhuratbaba Mabh. Yiice Tarla Cad.
No:69 D:3 Bakirkéy/istanbul/ TURKIYE
Zorman Kurumsal Gida Mak. Ltd. Sti.
+90 (532) 0123574

+90 (536) 617 24 58
zorman@zorman.com.tr

+90 (212) 877 35 42

wWwWw.zorman.com.tr
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