www.istikbalmakina.com

25w




®

USTIKBAL

APTIRLARIMNIZIN OLLUSHU STNIRSIB. ..

52200,

lSO 9001
Q

Q
SRTIFG

SERTIFIKA
CERTIFICATE

KALITE YONETIMI / QUALITY MANAGEMENT

OZISTIKBAL MAKINA PASLANMAZ ()
HIRDAVAT SAN. HIZ. ITH. IHR. SAN. VE TIC. LTD. $TI

Gizelyurt Mah. Orta Olgekli $

in. Bol. 5758 Sok. No: 12/A Manisa / Tirkiye

MAKINA, METAL iSL

VE BASINCLI / BASINCSIZ
TANK TASARIMI, IMALA’ 1S VE PAZARLAMASI
DESIGNING, MAN LES AND
MARKETING OF PRESSURED / UNPRESSURISED TANKS,
MACHINE AND METAL WORKS

I Yoy Taibi Due it Re
YoywTuihi 1 Dae e
Gogrik Py Poriod of

emitel)

sOZISTIKBAL| ( €

(2006/42/AT)
‘ D aakvarl et CERTIFICATE
Certiicate umber
Holder of Certificate : Manufacturer : PR 1702 1225001 TR
OZISTIKBAL MAKINA PASLANMAZ GELIK DEMIR HIRDAVAT SANAYI OZISTIKBAL MAKINA. OZISTIKBAL MAKINA.
HIZMETLERI [TH. 4R SAN. VE TIC. LTD. §TI. SAN.VE Tic. LTD. 7L Sa Ve Tic TG E
1 Mihales Ora Oged Sansy Bolgsi 5758 Sokak Ne:L2/A MAN Y L Y L
b 47 e 0 o s A ORTAOLGEKLI SAN. BOL. ORTAOLGEKLISAN. BOL. 13 February 2017
g 5758 SOKAK NO: 12/A 5758
Making Ade © SEBZE MEWE DILIMLEME MAKINAS! Yonere Yonere Expraion owe
Morkan + ozistikeaL
Mokinamodell +SMOMEDSMOM 160 TestReport tumbers
TypeModel Name: WsHM.200 $42252155.00 HK
Uygulanan Dicktifler Makina et onetmeld]  006/42/EC)
Product Descripton
K Gerim Yonetmeligl (2006/95/EC
e v ) Oivctvels: w0s02EC Meyve Setzs Haglama
)| Referanssandardar  TSENISO 12100/ TS EN 602041/ TSENISO 13857/ e Clangl
Bleaching Machine
= TSENSS/TSEN 16722 EN 60204-1:2006+A1:2009 (Blancher)
min ; el Standarais: .
< WD s Do OANAN RS
Page
UYGUNLUK BEYANIVE ONAY: Tof1
s tarimianan makinalar, blienen standartara ve yénatmelkire gre tasaransrak
imal adimit. Makinalr, yonetmeik v igi tandartarn grekarin yerine getimekte.
2006 / 42/ EC Makina Yenetmaldi (Temel sahi ve gOveni kuralan ) maddesine uygun mentionsd drecives on  vatutary basia.
WZMETLERI . IR SAN. V TIC. LTD. ST, tarafindan calma kontolin ainmitr. Aynca
bu beyan, . a1, 35
Kulanmaveyedek prss kiavszskrallanna oyl torunlcr. PR, 44 o
awM cé e zzone




HAKKIMIZDA

Ozistikbal Makina 1993 yilinda Manisa’da kurulmustur. Yiiksek kalite ve miisteri memnuniyeti
ilkesiyle istikrarli blyimesine yurtici ve yurtdigi hizmetleriyle devam etmektedir.

Manisa Orta Olcekli Sanayi Bélgesindeki Fabrikamizda siiregelen faaliyetlerimizde; hizmete
sundugumuz ve Urettigimiz sinirsiz Grin gesidini yuksek kalite ve musteri memnuniyeti 6nceligi ile
sizlere sunmaya devam ediyoruz.

Glnamuzde Dilnya gida sanayisi, dogal meyve ve sebzelerden Uretilmis ve kimyasal eklenmemis
gida maddelerine yluksek deger vermektedir ve tretimlerinde bunlar kullanmay! tercih etmektedir.
Bu sebeple Ozistikbal Makina olarak meyve sebze kurutma firininida driin portféyiimiize eklemis
bulunuyoruz.

Yari kurutulmus dondurulmus veya yari - sekerlenmis kurutulmus trtnlerin kullaniimasi amaci,
taze Urline en yakin organik 6zelliklerini (renk, koku, tat, yumusak doku) korumasidir. Bu tur Grtnler
fazla sudan arindirilir ve ¢ok daha ylksek tatlara ulasir.Bu sebeplerle de dondurma, kek, unlu
mamuller, yogurt, pizza sanayi tarafindan tercih edilmektedirler.

Firmamizin Urettigi kurutma firinlari, ihracatcilarin ihtiyag duydugu katma degeri yliksek arinleri
uretebilmesine uygun kapasite ve teknik donanimdadir.

ABOUT

The Ozistikbal Makina was founded in Manisa in 1993. High quality and continues its steady
growth in the domestic and overseas service with customer satisfaction.

Manisa Medium continuing our activities in our factory in Industrial Area; unlimited high-quality
range of products and services we offer we produce and we continue to provide you with customer
satisfaction a priority.

Today, the world food industry is highly valued for food products made from natural fruits and
vegetables and not added chemically, and they prefer to use them in their production.For this reason
we have added product portfolio to the fruit and vegetable drying oven as Ozistikbal Makina.

The aim of using semi-dried frozen or semi-candied dried products is to keep the organic
properties (color, smell, taste, soft odor) of closest to the fresh product. This kinds of products
are purified from excess water and reach much higher flavor.For this reason, ice cream, cake,
bakery products, yoghurt, pizza industry are preferr

Drying ovens produced by our company are suitable for producing high value added products
needed by exporters.




MEYVE VE SEBZE KURUTMA MAKINESI / FRUIT AND VEGETABLE DRYING MACHINE

Toplam Gl¢ / Power
Toplam Kurutma Alani

Total Drying Area

Buhar Calisma Basinci
Steam Working Pressure
Genislik / Width

Uzunluk /Lengh

Ylkseklik / Height

Buhar intiyaci / Steam need
Komur ile Tuketim
Cosumption by coal
Dogalgaz ile tliketim
Consumption with natural gas

24 ARABALI/ 24 TROLLER
380 V - 50 Hz - 155 KW

455 m2

5 Bar

7,4m
11 i)
3,2m
800 kg/h

100 kg/h (4500 kalori)

56 kg/h

12 ARABALI/ 12 TROLLER

380 V - 50 Hz - 84 KW
227 m2

5 Bar

7,4m
7m
3,2m
400 kg/h

50 kg/h (4500 kalori)

28 kg/h
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CALISMA PRENSIBI

Firin her kurutma arabasina bir fan dolabi gelecek sekilde dizayn edilmistir ve her fan dolabinda 2 adet
fan bulunmaktadir. Bu fanlar Grinln kuruma egrisine uygun sekilde otomatik kumanda panosundan hizi
ve donus yeri ayarlanarak Uranun istenilen stirede homojen bir sekilde kurutulmasi saglanmaktadir.

Firin kumanda panosu P.L.C. programi ile renkli ekran Gizerinde kumanda edilmektedir. Ekranda her
artn icin gerekli 1s1 degeri, nem degeri ve kurutma sureleri kademeli olarak ayarlanabilmekte olup Urtine
uygun recete yapilmaktadir.

Firin igcindeki Grin istenilen neme ulasildiginda terazili transpalet ile randimani tartilarak onaylanir ve
firindan alinir.

Firinlarimiz fabrika icerisinde uygun bir yere kurulabildigi gibi fabrika disinda kapi baglantisi fabrika
icerisine acgilacak sekilde sundurma altina da kurulabilmektedir.

WORKING PRINCIPLE

The oven has been designed with a fan compartment for each trolley and each fan cabinet has 2 fans.
These fans are wound in a homogeneous manner in the desired period of time by winding the speed and
rotation position from the automatic control panel in accordance with the drying curve of the product.

Oven control panel P.L.C. program on the color display is controlled. The required temperature value,
humidity value and drying times for each product can be gradually adjusted on the screen and a suitable
recipe is made for the product.

The product in the oven is weighed with a leveled transpalet when the humidity is reached and removed
from the oven.

Our ovens can be installed in the factory at an appropriate place, as well as it can be installed under the
shed outside the factory as they will be opened to the factory.

KULLANIM ALANLARI/ WORKING AREA

- Kurutulmus Meyve ve Sebzeler / Dried Fruits and Vegetables

- Yari Kurutulmus Meyve ve Sebzeler Dondurulmus / Semi Dried Fruits and Vegetables Frozen
- Yari Sekerlenmis Kurutulmus Meyveler / Semi candied, dried fruits

- Meyve Pestilleri ,meyve puresi pargalari / Fruit leathers,Fruit Puree Pieces

www.istikbalmakina.com




FIRIN iCiN OTOMATIK TERAZILi KURUTMA KONTROL SISTEMi

Terazili kurutma kontrol sistemi 316 malzemeden imal edilip firin zemine monte edilmektedir.
Firin icerisine alinan tepsili arabalar terazi Gzerine yerlestirilir . Sistem yerlestirilen her bir tepsili
arabanin brut kilosunu kaydeder ,araba ve tepsililerin darasini toplam kilodan diserek net trin
agirhgini hesaplar. Kurutma suresince otomatik olarak kilo hesabi yapilir kilo istenilen miktara
geldiginde kantar sistemi 1sikli ve sesli uyari verir. Béylece Uriin hatasiz ve homojen sekilde kurumus
olarak firindan cikarilr.

Bu sistem opsiyonel olup talep edildiginde uygulanmaktadir.

DRYING CONTROL SYSTEM WITH AUTOMATIC SCALE IN OVEN;

The scaled drying control system is manufactured from 316 materials and mounted on the furnace
floor. Trolley placed are placed on the scale in the oven. The system records the gross weight of each
trolley, calculates the net product weight by reducing the total weight of the trolleys and trays. During
the drying period, the weight is automatically calculated and when the desired weight is reached, the
weighing system gives a light and audible warning. Thus, the product is removed from the oven,
homogeneous and error-free manner.

This system is optional and is applied when requested.
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Guzelyurt Mahallesi 0.0.S.B.
5758 Sokak No: 12/A
Yunusemre-Manisa

Telefon :+90 236 236 02 37

Faks : +90 236 236 16 62

Web  : www.istikbalmakina.com
E-Mail : bilgi@istikbalmakina.com
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