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GENERAL FEATURES 

Newly developed circulation system Easy montage and installation 

Using 100% of the heat produced Internal and external lighting system 

Quality insulation with a ceramic blanket Corrosion- and heat-resistant stainless steel 

Low fuel consumption Esthetical appearance 

High quality and homogeneous cooking Optional fuel consumption (gas, liquid fuel, electric) 

Optional control panel ( PNC - computer control, manual ) 
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GENERAL FEATURES 

Newly developed double fan circulation system Use of PNC control 

Using 100% of the heat produced Easy montage 

Quality insulation with ceramic blanket Indoor and outdoor lighting systems 

Prevention of heat loss Corrosion- and heat-resistant stainless steel 

Low fuel consumption Aesthetic look 

High-quality and homogeneous cooking Wheels can be moved to the desired location 

Special design resistance 
 

 

GENERAL FEATURES 

Wide range of uses (bakeries, restaurants, hotels) High-quality and homogeneous cooking 

Newly developed double fan circulation system Ergonomic fermentation unit 

Using 100% of the heat produced Optional control panel 

Quality insulation with a ceramic blanket Easy montage 

Prevention of heat loss Indoor and outdoor lighting systems 

Low fuel consumption Wheels can be moved to the desired location 

Fully stainless-steel production 
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GENERAL FEATURES 

Self-leveling floors 
 

Optional independent steam system for each floor 

High-quality and homogeneous cooking 

Integrated fermentation cabinet for temperature and humidity adjustment 

Wheels can be moved to the desired location 

 

GENERAL FEATURES 

Practical use 
 

Ergonomic design 
 

Belt working system 
 

Easy monitoring with a glass cover 
 

Fast cooking (Lahmacun 3 min, Pita 4 min, Pizza 5-6 min) 
 

Wheels can be moved to the desired location 
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VOLUMETRIC DOUGH DIVIDER 
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GENERAL FEATURES 

Closed-circuit lubrication system 
 

Newly developed cutting drum and suction piston technology 
 

Dough cutting without damaging and compacting 
 

Use of stainless steel on all surfaces in contact with dough 
 

60 kg of dough capacity 
 

Weight adjustment 
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GENERAL FEATURES 

Newly developed flour technology 
 

Silent operation 
 

3 meters OF spiral channel length 
 

Optional teflon or stainless-steel spiral channel 
 

Wear-resistant spiral grooves 
 

  

 

GENERAL FEATURES 

Various dough and bread processing feature Adjustable printing table 

Land furnace - matador - can be used in tubular rotary car ovens 
 

Two Teflon Rollers 
 

0 - 25 mm adjustable roller distance 
 

Single and double pillow system 
 

Sequential chain dough folding 
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GENERAL FEATURES 

Newly developed synchronization system 
 

Right and left outlets with an adjustable transfer mechanism 
 

Hygienic plastic containers for easy cleaning 
 

Aesthetic glass partition for easy viewing 
 

Protection against electrical faults 
 

Adjustable rest time 
 

 

GENERAL FEATURES 

Stainless steel cutlery and boiler 
 

Cutlery for different doughs 
 

Easy operation, maintenance, and cleaning 
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PLANETARY MIXER 
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GENERAL FEATURES 

Saving time in dough kneading Quiet operation 

Homogeneous dough mix and bulky bread Optional fixing apparatus 

Manual and automatic operation 
 

Two-speed settings 
 

Stainless steel spiral arm, cutting blade, and boiler 
 

Two-way boiler 
 

 

GENERAL FEATURES 

Saving time in whisking and kneading Stainless steel boilers and parts 

Wide range of applications Optional scraper 

Timed and 3-stage speed option Optional control panel system 

Simple and safe operation Electrical installation in accordance with EU standards 

Free-moving and maintenance-free mixing head 
 

Height adjustable boiler 
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GENERAL FEATURES 

Powerful electric motor 
 

Free-moving and maintenance-free mixing head 
 

Height-adjustable boiler 
 

Stainless steel boilers and parts 
 

Wheeled boiler 
 

Electrical installation in accordance with EU standards 
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GENERAL FEATURES 

Time and energy savings in dough kneading Possibility to use spare boilers with its mobile boilers 

Effective operation with a time-out indicator and temperature 

display 

Kneading dough with a small amount of flour 

Appropriate production to EU standards on all food contact surfaces Silent operation 

Two-speed settings Kneading at constant speed thanks to the newly developed 

Stainless steel spiral arm, cutting blade, and boiler Boiler gear system 

Optional dough kneading speed 
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BREAD SLICER 
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GENERAL FEATURES 

Aesthetic design 
 

Easy mobility thanks to its wheels 
 

Quiet and vibration- free operation 
 

900 bread-cutting capacity per hour 
 

Adjustable bread printing height 
 

Optional teflon-coated blades 
 

 

GENERAL FEATURES 

Slicing without crushing and shredding Quiet and vibration-free operation 

Production in accordance with EU standards Stainless steel knives 

Ergonomic handling thanks to wheels Optional teflon-coated blades 

Aesthetic look Automatic safety 

   Adjustable pressure for bread height 
 

Packing sheet 
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GENERAL FEATURES 

Special design for limited spaces Optional teflon-coated blades 

Aesthetic appearance and ergonomic use Automatic safety 

   Adjustable pressure for bread height 
 

Packing sheet 
 

Quiet and vibration free operation 
 

Stainless steel knives 
 

 

GENERAL FEATURES 

Horizontal slicing 
 

Wide range of applications (hamburger, roll, baguette, various 
 

bakery products) 
 

Adjustable depth 
 

Production in accordance with EU standards 
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GENERAL FEATURES 

Compact design 
 

Stainless steel production 
 

Wheels can be moved to the desired location 
 

Easy replaceable brushes 
 

Transport up to 3 meters high 
 

Safety grille 
 

 

GENERAL FEATURES 

Proper temperature and humidity production 
 

Modern steam generation system 
 

Electronic steam regulation 
 

Long service life 
 

Working system with fan 
 

Optional control panel 
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WATER CHILLER 

   

 

 

www.motorsan.com.tr | 25 | www.motorsan.com.tr | 26 | 

GENERAL FEATURES 

Corrosion- and corrosion-resistant materials 
 

High-quality insulation material 
 

Long service life 
 

Easy cleaning 
 

Aesthetic glass partition for easy viewing 
 

Optional electronic control for temperature and humidity 
 

 

GENERAL FEATURES 

Automatic adjustment of the amount of water to be used 
 

Advanced custom display 
 

Touch screen 
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DOUGH SHEETER/ROLLER 
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GENERAL FEATURES 

Dough thickness adjustment mechanism 
 

Derlin roller 
 

Ergonomic design 
 

Stainless steel body 
 

Emergency stop 
 

  

 

GENERAL FEATURES 

Robust steel construction Optional stainless-steel body 

Compact dimensions 
 

Right and left operating buttons 
 

Stainless steel grates 
 

Dough scrapers that can be removed 
 

Compliance with health standards in all parts in contact with dough 
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   PALETTE TROLLEY     TRAY TROLLEY  FLOUR BOX  DOUGH TROUGH    PERFORATED TRAY  TOAST PAN  

 

 

 

 

 
 

    
 

   BAGUETTE PAN  SANDWICH PAN  HUMBURGER PAN  UNPERFORATED TRAY  
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