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ENDUSTRIYEL LAVAS HATTI

INDUSTRIAL LAVASH LINE

KALIBRATOR
iki asamali haddeleme, belirtilen
kalinlikta bir hamur seridi Gretir

CALIBRATOR
Two-stage rolling produces a
dough strip of specified thickness

EXTRUDER
Orijinal hamur yapisini korurken
surekli modda bir hamur bandi
olusturur ve hamur seridini

katmanlar halinde serer ve duiz bir
yuzey elde edecek sekilde yuvarlar.

EXTRUDER

It forms a dough band in
continuous mode while maintaining
the original dough structure and
lays the dough strip in layers and
rolls it out to obtain a flat surface.

BICAK TABLASI
$EKILLENDIRME
Hamur bantlarindan
cesitli sekillerde
lavas parcalar
olugturur (yuvarlak,
kare, dikdértgen)

FORMING KNIFE
TABLE

Forms lavash pieces
of various shapes
from dough bands
(round, square,
rectangular)

VHAMUR AGMA
Hamur bandini 0,2 mm kalinliga kadar gerdirir

V DOUGH ROLLING
Stretches the dough band up to 0.2 mm thickness
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STABILiZASYON BOLUMU
Stabilizasyon bolumunde
lavas normal sicaklik ve
neme ulasir

STABILIZATION SECTION
In the stabilization section,
lavash reaches normall
temperature and humidity

TUNEL FIRIN
Minimum 1si kayblyla lavas ekmedini
en uygun kosullarda pisirir

TUNNEL OVEN
Bakes lavash bread under optimal
conditions with minimal heat loss NEMLENDIRME BOLUMU
Bitmis pide ekmeginin ytzeyini otomatik olarak
nemlendirerek yumusak ve esnek hale getirir

MOISTURIZING SECTION
Automatically moisturizes the surface of the
finished pita bread, making it soft and pliable
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