HAKKIMIZDA /ABOUT US

Limited Sirketi

E{} PEK MAKINA

Pek Makina Ltd. Sti. 1995 yilinda bir aile sirketi olarak Eskisehir Baksan Sanayi Sitesinde 400 m? bir imalathanede refime basladi ve kisa siirede bu kiicik isletmede biyik isler basard:.

Kuruldugu giinden bugiine dek siirekli artan bir ivmeyle biiyiiyen firmamiz, 2004 yilinda iiretim kapasitesini artirmak amaayla Organize Sanayi Bolgesinde 1500 m? ik bir fabrikaya gecti. Ulkemize ve
yurt disina pek cok makine imal eden firmamiz, hard-soft biskiivi hatlari, kraker dretim hatlari, tiinel firnlar, hamur sekillendirme makineleri, biskiivi kremalama makineleri ve konveydrler Gretimini
yaphigi makineler arasinda yer almaktadir. 2010 yil basinda 2500 m2 kapah 7000 m2 acik alana kurulu yeni fabrikamiza gecerek biiyime yolundaki adimlarina devam etmistir.

Firmamiz kaliteden ddiin vermeyen iiretim ve hizmet sunumunu sirket politikasi olarak benimsemekle beraber diinya standartlarinca belgelendirmistir. Firmamiz cagiin getirdigi yenilikleri genc ve dinamik
kadrosuyla, siirekli arastrma ve gelistirmeye verdigi onemle en yikseksek seviyelere tasiyacaktir.

Pek Makine Ltd. Corp. has been found on 1995 as a family corporation af Eskisehir Baksan Industrial Zone with 400 m? workshop and in very short period of time, the company has succeeded to establish
great business.

From the day the company has been found with continuous growth, the company has moved to factory in Organized Industrial Zone at 2004 to increase production capacity which has 1500 m? closed area.
Our company, which has produced so many machines to our country and abroad, has hard-soft biscuit lines, cracker production lines, tunnel type baking ovens, dough shaping machines, biscuit creaming
machines and conveyors in ifs production range. At the begining of 2010 our company has moved to a new factory which has 2500 m? closed 7000 m? open area and keep on growing.

Our company does not compromise from production and serving quality and adopt it as a company policy, which has been rewarded by world’s standards. Qur company will keep on adopting innovations,
which was brought by new era, to it's products with young and dynamic crew by giving high importance Research&Development.



SOFT BiSKUViI URETIM HATTI / SOFT BISCUIT PRODUCTION LINE

* Hamur Mikseri / Dough Mixer 1 , , ' ’
o Hamur Aktarma Unitesi / Dough Transfering Unit H [ ] ] [ ] ] ] H ’H_L
* Hamur Parcalama Unitesi / Dough Smashing Units ;
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e Tuz, Susam Dékiicii / Sal Sesame Sprinkler

o {riin AktarmaKonveydrii / Dough Releasing Conveyor

® Tinel Tip Pisirme Finni / Tunnel Type Baking Oven _
o Uriin Alma Konveyadri / Product Handling Conveyor \ 1

o {riin Dizme Bolimii / Product Stacker Unit
* Sogutma ve Toplam Konveyorii / Cooling and Collecting Conveyor
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HARD BiSKUVi URETIM HATTI
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® Hamur Mikseri / Dough Mixer
o Hamur Aktarma Unitesi / Dough Transfering Unit

o Hamur inceltme Unitesi / Dough Thinning Unit

* Hamur Sekillendirme Makinesi / Dough Forming Machine

® Kirnti Geri Aktarma Konveyérleri / Scrap Dough Feedback Conveyors
o Glikoz Siirme Unitesi / Glucose Sliding Units

® Tuz,, Susam Ddkiici / Salt Sesame Sprinkler

o Uriin Aktarma Konveydrii / Dough Releasing Conveyor

® Tinel Tip Pisirme Fiimi / Tunnel Type Baking Oven

o Uriin Alma Konveydrii / Product Handling Conveyor

o Uriin Dizme Bolimi / Product Stacker Unit

* Sogutma ve Toplam Konveyarii / Cooling and Collecting Conveyor



HARD-SOFT BiSKUVI URETIM HATTI / HARD-SOFT BISCUIT PRODUCTION LINE
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* Hamur Mikseri / Dough Mixer

o Hamur Aktarma Unitesi / Dough Transfering Unit

o Hamur inceltme Unitesi / Dough Thinning Unit

* Hamur Sekillendirme Makinesi / Dough Forming Machine
® Rotatif Makine / Rotary Machine

® Kirnti Geri Aktarma Konveyérleri / Scrap Dough Feedback Conveyors
o Glikoz Siirme Unitesi / Glucose Sliding Units

® Tuz,, Susam Dokiici / Salt Sesame Sprinkler

o Uriin Aktarma Konveyorii / Dough Releasing Conveyor

® Tiinel Tip Pisirme Fiimi / Tunnel Type Baking Oven

o Uriin Alma Konveydrii / Product Handling Conveyor

o Uriin Dizme Boliimii / Product Stacker Unit

* Sogutma ve Toplam Konveyorii / Cooling and Collecting Conveyor
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CUBUK KRAKER URETIM HATTI / STICK CRAKER PRODUCTION LINE

L - TR r

e

y | = —— g B e =
‘;ﬁ_. - ) ‘- §-| | | ;_‘.L_.E|ﬁ|ﬁ|§|ﬁlim¥_[7- i

® Hamur Mikseri / Dough Mixer

o Hamur Aktarma Unitesi / Dough Transfering Unit

o Hamur inceltme Unitesi / Dough Thinning Unit

o Hamur Sekillendirme Makinesi / Dough Forming Machine

o Kinnt Geri Aktarma Konveyorleri / Scrap Dough Feedback Conveyors
* Soda (kostik) Havuzu / Soda Bath

® Tuz,, Susam Dokiici / Salt Sesame Sprinkler

o Uriin Aktarma Konveydrii / Dough Releasing Conveyor

® Tinel Tip Pisirme Fini / Tunnel Type Baking Oven

o Uriin Alma Konveydrii / Product Handling Conveyor

* Sogutma ve Toplam Konveyarii / Cooling and Collecting Conveyor
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BRETZEL KRAKER URETIM HATTI / BRETZEL CRAKER PRODUCTION LINE
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* Hamur Mikseri / Dough Mixer

o Hamur Aktarma Unitesi / Dough Transfering Unit

o Hamur inceltme Unitesi / Dough Thinning Unit

 Hamur Sekillendirme Makinesi / Dough Forming Machine

o Kinnh Geri Aktarma Konveyorleri / Scrap Dough Feedback Conveyors
* Soda (kostik) Havuzu / Soda Bath

® Tuz,, Susam Dokiicii / Salt Sesame Sprinkler

o Uriin Aktarma Konveyérii / Dough Releasing Conveyor

o Tiinel Tip Pisirme Fini / Tunnel Type Baking Oven

o Uriin Alma Konveydrii / Product Handling Conveyor

* Sogutma ve Toplam Konveydrii / Cooling and Collecting Conveyor
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HARD-SOFT-BRETZEL BiSKUVi URETIM HATTI/ HARD-SOFT-BRETZEL BISCUIT PRODUCTION LINE

* Hamur Mikseri / Dough Mixer
* Hamur Aktarma Unitesi / Dough Transfering Unit

o Hamur inceltme Unitesi / Dough Thinning Unit

* Hamur Sekillendirme Makinesi / Dough Forming Machine

® Rotatif Makine / Roiary Machine

® Kirinti Geri Aktarma Konveydrleri / Scrap Dough Feedback Conveyors
* Hareketli Konveyor Unitesi / Moveable Conveyor Unit

* Soda (kostik) Havuzu / Soda Baih

® Tuz,, Susam Dokiici / Salf Sesame Sprinkler

o {riin Aktarma Konveydrii / Dough Releasing Conveyor

® Tiinel Tip Pisirme Fiimi / Tunnel Type Baking Oven

o {riin Alma Konveyirii / Product Handling Conveyor

o {riin Dizme Bolimii / Product Stacker Unit

* Sogutma ve Toplam Konveyorii / Cooling and Collecting Conveyor
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DIREKT ALEVLi TUNEL FIRIN /DIRECT FLAME TUNNEL OVEN




Direkt alevli firmlar eni 0,6m, 0,8m ,1m, 1,2m ve 1,5m olarak, firm boyu kapasiteye dayal olarak 10m ile 100 m arasinda
degisik boylarda iiretimi yapilabilmektedir.

Kapasite arzusuna, fabrika bina dlciilerine ve hamur sekillendirme makineleri boyutlarina dayali firin boyu belirlenmektedir.
Direkt Alevli Firnlar 10 - 15 m. boyunda béliimler (zon) halinde imal edilmektedir.

Aynica modiiler halde olup her hiicrede 6-22 bek kullamimaktadir.

Direkt alevli firnda LPG veya dogalgaz kullanimaktadir.

Finnda 1s1 kontrolii, hava iizerinden servo klapeler araclhi ile yapilmaktadir.

Sicaklik set degerlerine gére servo klapeler kendilerine pozisyon fayin etmektedir.

Klapenin bu pozisyonuna gire beke giden gaz miktan otomatik olarak Sifir Basing Regilatérii tarafindan ayarlanmakiadir.
Finnin isitilmast icin gaz yakith boru tip bekler kullanimaktadur.

Kullanilacak bek adeti firn dlciileri, pisirilecek iiriin dzelliklerine gére farkhihk gostermektedir.

Finnda enine 151 dengesini saglamak icin, Pek Makine tarafindan gelistirilmis ve Tiirk Patent Enstitiisinden TR 2009 00193 Y
nolu Faydah Model Belgesi ile koruma altina ainmis 10 farkh yanma varyasyonuna sahip 5 béliimli ayarh bekler sayesinde
finn icinde enine 151 homojenlii sorunsuz sekilde saglanmaktadir.

Varyasyonlar arast gegis manuel olarak kolayca yapilmaktadir.

Finnda her bekin kendine ait elektronik alev okuyucular bulunmaktadir,

Bek ariza durumunda kendisine ait selenoid valfi kapatarak isikh uyar vermektedir ve beke gaz girisini engellemektedir.
Finnda beklerine hem kendi izerinden hem de panel iizerinden izleyip miidahale edilmektedir.

Finn cikisina yakin bir yere koyulan Kumanda panosundan bitiin firin kumanda edilmektedir.

Finn bandi pisirilmek istenen iriine gére tel bant veya sac bant olarak segilmektedir.

Finn bandi pnamatik gergi sitemi ile gerdirilmektedir.

Finn bandi mekanik yonlendirici ve pnomatik sistem yardimi ile de bant gezmeleri kontrol altin alinmaktadir.

Oven length is produced depend on capacity between 10 m and 100 m. different sizes and also oven width is produced with
0,6m, 0,8m,1m, 1,2m ve I,5m.

Oven length is determined according to desire to capacity, factory dimensions and also dough forming machines sizes

Direct Flame Oven is produced in 10-15 m. long sections (zones)

Also zones are in modules, each zones have 6-22 burners.

LPG or natural gas is used for direct flame ovens.

Oven temperature control is made by servo valwes on air.

Position of servo walves is determined according to temperature set value.

Gas quantity is automaticly determined by Zero Pressure Regulator according fo position of servo walve’ s position.

The number of burners to be used varies according fo oven sizes and to be cooked product features

Heat stabilization in the oven is made by 5 stage adjustable burners which has 10 different burning variations. Those burners
are improved by Pek Makine and Utility Model Certificate protected (No: TR 2009 00193) by Turkish Patent Institute.
Transition is easily done manually between variations

Each burner has flame conirol unifs.

In case of burner failure, solenoid valve on gas way is closed and visual warning is given on oven.

Oven burners can be observed and controlled both on main panel and on burner itself.

Oven is controlled from the control panel where placed in a location close o the oven exit

Oven band is choosen wiremesh band or steel sheet band according fo desired product properties.

Oven band is stretched with pneumatic tensioning system

Axis of oven band is being taken under control with the support of mechanical router and pneumatic system
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ENDIREKT (THERMO-CYCLE) TUNEL FIRIN / INDIRECT (THERMO-CYCLE) TUNNEL OVEN
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Endirekt firmlar eni 0,6m, 0,8m ,1m, 1,2m ve 1,5m kek firmlarinda 2,2m olarak, firn boyu kapasiteye dayali olarak
10m ile 60m arasinda degisik boylarda Gretimi yapilabilmektedir.

Uretilmek istenen kapasite arzusuna, fabrika bina lcilerine ve hamur sekillendirme makineleri boyutlarina dayali firn
hoyu belirlenmekiedir.

Endirekt Alevli Firinlar 10-15 m. boyunda bélimler (zon) halinde imal edilmektedir.

Endirekt thermo-cycle firnlarda, yiiksek kapasiteli aspiratérlerden elde edilen hava briilorler vasitasi ile isitlarak firn
icerisinde dolasimi saglanir.

Uriin pisme dengesi, klepeler yardim ile sicak hava yénlendirilerek uygun pisme saglanir.

Endirekt alevli firnlar LPG, Dogalgaz, mazot, fuel oil gibi yakitlarla calismaktadir.

Finnda 151 kontroli, 151 kontrol cihazlar ile oransal veya iki kademeli briilorlerin alev hareketleri ile saglanir.
Kullanilacak briilor adeti fir dlcileri, pisirilecek drin 6zelliklerine gdre farkhlik gostermektedir.

Firn band pisirilmek istenen driine gore tel bant veya sac bant olarak secilmektedir.

Firn band: pnomatik gergi sitemi ile gerdirilmektedir.

Firn bandi mekanik ydnlendirici ve pnématik sistem yardimi ile de bant gezmeleri kontrol altina alinmakiadir.

In direct oven length is produced depend on capacity between 10 m and 60 m. different sizes and also owen width is
produced 0,6m, 0,8m ,1m, 1,2m ve 1,5m and cake oven 2.2 m.

Oven length is determined according to desire to capacity, factory dimensions and also dough forming machines sizes
Indirect Flame Oven are produced in 10-15 m. long sections (zones)

At Indirect thermo-cycle ovens,air is circulated by aspirators inside the oven and heated by burners.

Balance of baking products is provided by directing hot air with valves

LPG, natural gas,mazot fuel oil can be used for indirect flame ovens.

Temperature control is provided by changing the flame length on two-stage burners or proportional burners.

The number of burners to be used varies according to oven sizes and to be cooked product features

Oven band is choosen wiremesh band or steel sheet band according to desired product properties.

Oven band is stretched with pneumatic tensioning system

Axis of oven band is being taken under control with the support of mechanical router and pneumatic system
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BiSKUVI KREMALAMA MAKINESi / CREAMING BISCUIT MACHINE

Biskiivi kremalama makineleri; istenilen iiretim kapasitesine gére tek sira krema makinesi, cift sira krema makinesi, dort sira makinesi olarak imal edilmektedir.

Tek sirali krema makinesi dakikada 600 Adet/sandwich kapasitelidir. Mamuliin bisyikligine gore hiz degisiklik gostermektedir.

(ift sirah krema makinesi dokikada 1200 Adet/sandwich kapasitelidir. Mamuliin biiyikliigine gore hiz degisiklik gostermekiedir.

Dért sirali krema makinesi dakikada 2400 Adet/sandwich kapasitelidir. Mamuliin bisyikligine gore hiz degisiklik gostermektedir.

Besleme kanallar: elekirikli vibratorlidur.

Krema; kazandan makineye helezon pompa yardimi ile aktanimaktadir.

Krema basma pompasi da yildiz tip disliler bulunmaktadir, her iki yildiz diliye de hareket iletebilecek sekilde sanzimanhidir. Ayrica bu digliler CrNi 304 paslanmaz malzemedir.
Makinelerde standart olarak yuvarlak biskiivilerde @38mm- @55mm arasi kare biskiivilerde ise 38x38 - 55x55 olarak kremalama islemi yapilabilmektedir.

Biscuit creaming machines are manufactured according fo the required production capacity as single line creaming machine, double lines creaming machine or four lines creaming machine.
Single line machine has 600 pieces sandwiches/minute. Speed varies depending on the size of the product

Double line machine has 1200 pieces sandwiches/minute. Speed varies depending on the size of the product

Four line machine has 2400 pieces sandwiches/minute. Speed varies depending on the size of the product

Feeding channels are equipped with electrical vibrators

Cream is transferred to the machine from creaming tank by spiral pumps

Cream pump gears have extra gear unit o drive both gears af the same time. Cream gears are made of stainless steel.
This machine is suitable for round biscuits; 0 38 mm - 0 55 mm for rectengular biscuits; 38 X 38 mm — 55 X 55 mm.
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SOGUTMA ve DONUS KONVEYORLERI / COOLING AND TURNING CONVEYORS

= {riin akis yoniinii 90-180 derece cevirmek icin kullanihir

= Fabrika yerlesimlerinde fabrika boyutlarina gére en uygun dizayn yapilmaktadir ve bu esnada geregine gare doniis konveyéri tercih edilir.
= Bandi PVC bant olarak imal edilir.

= Hiz kontrollii motoru vardir.

= This unit changes the product flow direction 90 -180 degree

= We are designing conveyors according the size of factory in layout and in the meantime, we choose turning conveyors according to needs.
= (onveyor belt is PVC

= Fquipped with speed confrol unit
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HAMUR INCELTME UNITESI / DOUGH THINNING UNIT

= Hamur inceltme valsleri bir grupta 3 adet bulunmaktadir.

= |nceltici Silindirler savurma dokiim malzemeden olup yiizeyleri taslanmistr.

= Hareketli silindir ile hamur kalinhk ayarlan yapihr. Hamur kalinhk degeri dokunmatik ekran iizerinden
deger girilerek yapilr.

= Inceltme Gnitesinde hamur kademeli olarak inceltiir.

= |sci emniyefi agsindan silindirlerin hamur akis yoniinde giivenlik svicli muhafaza 1zgarasi meveuttur.

= Silindirlerin hamur siyirma bicaklari bulunmaktadir.

= Silindir hizlari panelden ayarlanabilir.

= Hamur aktarma bantlarinda sagia sola kaymalarimi Gnleyen pnomatik ayar diizenleri meveutiur.

= Hamur aktarma bantlart ayr motorlu rediikidrler ile tahrik edilir.

= Dough thinning groups are three pieces in one group.

= Dough thinning cylinders are made of cast iron and surface of those cylinders is grinded.

= Dough thickness is adjusted through movable cylinder. Desired thickness of dough is set on PLC
from touch screen panel by operator

= Dough will be thinned on those units step by step.

= For operator’s safety, protective meshes are being used on product’s flow direction

® (ylinders are equipped with scraping blades.

= (ylinder speeds can be set from the panel

= Dough conveying bands have pneumatic belt centering units

= Dough conveying bands have individual motors.







BELGELER /DOCUMENTS
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