





l{ﬂ MARJINAL MAKINA
| Endiistrivel Hamur Acma Makinalari

1999 yilindan 2015 yili sonlarina kadar unlu mamuller sektériinde pazarlama faaliyetleriyle sektorde yer aldik. Sektorde ; hizli, dinamik ve musteri memnuniyetini
6n planda tutan yapimizla adimizdan soz ettirdik.

Sektdrde bir takim eksikliklerin ve noksanlarin olmasi, sikayetlerin de artmasi neticesinde; sektore olan yakinligimiz ve arastirma gelistirme verdigimiz dnem,
bizimde yapabilecek oldugumuz bir seylerin olabilecegine ve sektore fayda saglayacagimiza inandik.

Imalat asamasindan baslayarak, tiretimin en ince detayina kadar incelemelerimiz ile ar-ge calismalarimizla basladik. Heyecanli, dinamik ve tecriibeli ekibimizle
birlikte calismalarimizi tamamlayarak sira disi, 6zgiin makinamizi trettik.

Son teknolojiyle donatilmis, essiz dizayni ve inanilmaz islem hacmiyle MARJINAL MAKINA baklava ve tatli Uretiminde; sektérde veni bir heyecan ve kalite
getirecektir.

MARJINAL MACHINE - Industrial Dough Sheeter Machines

We carried out marketing activities in the sector of bakery products from 1999 to 2015. We made our mark in the sector owing to our structure prioritizing fast,
dynamic and customer satisfaction.

As a result of our relation with the sector, importance attached to research and development and demands received, we believed that we could do something
and could be beneficial for someone.

We began our R&D works by means of examinations starting from the stage of manufacturing to the production in depth. We completed our works with our
excited, dynamic and experienced team and produced extraordinary, unique machine.

Marjinal Makine will introduce new excitement and quality to the sector in the field of baklawa and dessert production by means of state of the art technology
equipped, unique design and incredible processing volume.

Map>xuHan MakuHa - [poMbiliNeHHble TeCTOPpacKaTOYHbie MalUMHbI

C 1999 ropa no koHua 2015 rofa koMnaHWs ocyLLeCTBAsSIa AesTeNbHOCTb Ha Mo peannsaummn B obnactv xnebobynoyroro nponssoactsa. Komnarus
nosly4nna n3BecTHOCTb B oTpacnu bnarogaps bbicTpol, AMHaMUYHONM paboTe 1 KNMEHTOOPUEHTUPOBAHHOCTY.

B3auMooTHOWeHUA ¢ oTpacnbio, 3HaveHwve, npuaasaemoe HOKP u nocTynatouwve npeanoxerHns npuaani Ham Bepy B HalLM BO3MOXHOCTH W HaLly
nofe3HoCTb And obLiecTsa.

Mbl Hayanu paboTbl Mo Hay4YHbIM UCCNeA0BaHUAM U pa3paboTkaM, n3yyas BCe TOHKOCTY fena
NpPOU3BOACTBEHHOrO NpoLecca. 3aBepluns paboTel bnarofaps BooAyLLEBAEHHOMY, AMHAMUYHOMY 1 OMBITHOMY KOEKTUBY,
Mbl MPON3BeNN cBOe CODCTBEHHOE, OpUTMHalbHoe obopyaoBaHme.

Obopynosaxue Marjinal Makina, ykomnnektoBaHHoe No nocnefHeMy coBy TEXHUKK, OTAMYaloLLeeCs HEMOBTOPUMbIM AN3aHOM VM ONepaTUBHOCTLIO,
NprBHECET B NPOM3BOACTBO bakfaBbl U AeCepToB HOBYIO BEXY M Ka4ecTBo.

dacliuall a8 oY —ayW Jlus jle

Sl pladll s § Lalis] olisall olatic plad § Goswdll olilais 2015 ale wbled (35 1999 ple i Ll

obilly Eall lulyu Lalaial s gad W G g Usill 1ig) 856 (e gouiii Loy LSLaEs (o35 ond ¥ Ll 3 65030 L5 LSaalialls e pall ausiail) Gloe Zliw oo
JITlatTes S8 il ianan il 5K aalisalllihy inanialinsll salslSi s 2 Y Jalie puan & Jasliill 30% Liadl o elgiily auiamill dla o oo loay o sbailly dall  Bslal s Gl
S ,allaslinw]

colstally 53 21 @ pUsill Iin 3 Basas z, Sy Bosall o Lo manlls o sEidu il lgasaliat s Lis sl 5330 ¢ 1530 Banls 5aall Lgloat Jilgh paall ne s ¥ Jlns e &5



Makinalarimizin Ortak Ozellikleri
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Makinamiz oklava ile elde acilan hamura es degerde hamur cikarir.

Cikan yufkanin nem orani ve mukavemeti el agmasiyla es deger
orantihdir.

Cikan yufka nem oranini ve kendine has 6zelligini mukavemetiyle 12
saati askin zaman muhafaza edebilme ozelligine sahiptir.

Baklava cesitleri ve tim special Urdnleri dilediginiz cesitlilikte
geleneksel el agmasi ayarinda birebir isleyebilme rahathgl ve kolayligl
saglar.

Gortinim ve lezzet agisindan geleneksel baklava (el agmasi) lezzetine
birebir sahip olur hayal ettiginiz lezzetin tadiyla bulusabilirsiniz.

Makinamizin merdaneleri calisir durumda, durdurulup tekrar
cahstinimasi halinde ve tamamen durduruldugunda merdanelerde
kesin ve kat'i suretle terleme olmaz ve Urlin performansini en Ust
seviyeye clkararak arttirr.

Merdaneleri suresiz olarak hamurlu ve hamursuz calisabilme dzelligine
sahip olmakla birlikte, bu calisma esnasinda merdanelerinde kesinlikle
her hangi bir deformasyon séz konusu degildir.

Merdanelerimiz kaplama olmamakla beraber, 6zel bir alasimla en Ust
seviyede mukavemetle imal edilmistir.

Merdanelerimiz 6zel olarak tasarlanmis bicak sistemiyle donatilmistir.
Merdanelerinin ylzeyleri otomatik sistemle kendi kendini bu 6zel
bicaklar sayesinde temizleme ¢zelligine sahiptir.

Acilan baklava hamurunun her bir noktasinda ayni incelikte, inceligiyle
ayni es degerde nem oranina sahiptir.

Makinamizin 6zelliginden mutevellit “0,05" yufkanizi en ince haliyle
islenmesi icin acarak, yirtilma, yipranma, kuruma ve farkl bir
deformasyon olmadan size itinayla acar. Dilediginiz kadar yufkayi,
standart bir sekilde rahatlikla alabilirsiniz.

Makinamizda acilan yufkalarinizda hic bir sekilde fire vermez ve 6zel
olarak tasarlanmis nisasta Unitesi sayesinde Uretiminiz esnasinda
vaklasik olarak 9% 85 nisasta tasarrufuna sahip olursunuz.

Makinalarimiz 1 saatte 100 kg hamur acar.
Makinaniz kendine has 6zel tasarimiyla dizayn edilmistir.
Merdanelerin kendi kendini temizleme 6zelligi vardir.

Makinamiz suresiz olarak hamurlu ya da hamursuz calisabilme
ézelligine sahiptir.

Hamursuz da calisabilme ozelligi olan makinamizin merdanelerinde
hic bir sekilde deformasyon olmasi s6z konusu degildir.

Ozel olarak tasarlanmis sogutucu Unitesi sayesinde makinamizin
merdaneleri, isi kontrolll yaz ve kis stabil tutabilme 6zelligine sahiptir.

Sogutucunuzun antifiriz sicaklig -10 +40 °C derece arasinda calisabilme
dzelligini vardir ve dijital termostatla kontrolti saglanabilir.

Makinamizda olasi bir ariza durumunda pano Uzerinde bulunan renkli
acil ariza flasért devreye girerek makinayi durdurur ve ariza sinyali
verir.

Ayrica makinanin teknik servisinden uzakta oldugu verlerde makinada
herhangi bir ariza olabilmesi s6z konusu oldugunda ,arizayi aninda
tespit edebilmek ve gidere bilmek icin uzaktan baglanti donanimi
saglanmistir.

Common Features Of Qur Machines
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Our machine produces dough equivalent to dough rolled out.

Humidity rate and resistance of the pastry is equivalent to pastry
rolled out

Pastry can preserve the humidity rate and specific feature for more
than 12 hours by means of its resistance.

It provides the comfort and convenience of processing sorts of
baklawa and all Special Products in varieties desired and as
equivalent to traditional rolling out.

It has the taste of Traditional Baklawa (Rolled out) in terms of
appearance and taste and you can find the taste you imagine.

Rollers of our machine do not experience bleeding in the event of
operation, stopping and working again and stopping completely
definitely and increase the performance of the product to the top
level.

Rollers can be operated with and without dough for indefinite time
and deformation does not occur in rollers during the operation.

Our rollers are not coated and are produced with the top level of
resistance with special alloy.

Our rollers are equipped with specially designed blade system.
Surfaces of our rollers have the feature of self-cleaning by means of
automatic system and these special blades.

Baklawa dough rolled out has the same thinness in every point and
humidity rate same as the thinness.

Our machine can roll out “0,05" pastry in its thinnest form without
tearing, wearing, drying and different deformation carefully. You can
obtain pastry in the quantity you desire easily and in standard form.

Pastry rolled out by our machine is not reduced by wastage and by
means of specially designed starch unit, you will save about 85%
starch during the production.

Our machines can roll out 100 kg dough in 1 hour.

Your machine is designed by its specific design.

Rollers have the feature of self-cleaning.

Our machine can operate with or without dough for indefinite time.

Rollers of our machine which can work without dough are not
deformed in any way.

Rollers of our machine have the features of temperature control,
keeping it stabile in winter and summer by means of specially
designed cooler unit.

Anti freeze of your cooler can operate between -10 +40 °C and it can be
controlled by digital thermostate.

In the event of a possible trouble, color emergency failure flasher on
the panel will be active and stop the machine and indicate the failure
signal.

Moreover, in the event of any trouble of the machine in the

locations where they are far away from technical service, remote
connection equipment is provided to determine the fault and repair it
immediately.



O6wme Xapaktepuctuku 0bopynoBaHusa
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Halwe obopypoBaHue 3aMeLLBaeT TeCTO, SKBMBANEHTHOE TECTY
py4HOro packaTblBaHUs

BnaxHOCTb 1 MPOYHOCTb packaTaHHbIX IMCTOB 3KBUBAJEHTHO JINCTaM
py4HOro packata.

BnaxkHOCTb 1 MPOYHOCTL packaTaHHbIX IMCTOB COXpaHsaeTcs Ha
npoTsxeHun 12 yacos.

ObopynoBaHve No3BosseT Ierko packaraTb TeCTo Ans baknassl 1
Ocobbix fecepToB, Ka4eCTBO KOTOPOro He yCcTynaeT py4HOMy packaTy.

BHewwHwnIt BUA 1 BKYC packaTaHHOro Ha obopyfoBaHuy Tecta
COBEPLUEHHO MAEHTUYHO TPALULMOHHOMY TecTy Ans baknasbl.

Hu B Koem cnyyae He 0bpasyeTcs KOHAEHCAT Ha BanuKax npu
paboTe, ocTaHOBKe ¥ MOBTOPHOM 3amnycke 1 NOMHOM 0CTaHOBKe
obopynoBaaHus, 4To No3BosgeT [obNUTLCA MakcManbHOro Ka4yecTea
1 NPOU3BOANTENLHOCTY

He nedopmupyetca npu HenpepbiBHOM paboTe TecTopackaTouHbIX
BaJIMKOB C TeCTOM uiu be3 TecTa.

OTcyTCcTBME NOKPBLITVSA Ha Basiukax 1 creuunanbHblii BbICOKOMPOYHbINA
COCTaB BasIMKoB MO3BONAET AOCTUYb MAKCHMasIbHOM
NpOU3BOANTENBHOCTH 060pyf0BaHNMS

Banuku obopyposaHbl crneymnanbHo pa3paboTaHHol cuctemoi
Hoxel. Banuku aBToMaTnyeckn camoounilatotcs bnarogaps gaHHown
cucTemMe Hoxen

PackaTaHHble TecTonnacTsl MMerT paBHOMEPHY TOHKOCTb U
BJIAXKHOCTb MO BCeW MOBEPXHOCTH.

XapakTepucTumkol 060pyAoBaHNa ABASETCS BO3MOXHOCTL packaTa
nnactoB TonmnHomn «0,05» 6e3 pa3pbiBOB, BbICHIXaHWSA U UHbIX
nedpopmaaunit. CtaHfapTHLIN packaT He0bXoAMMBIX N1acToB
TpebyeMoro kofmyecTBa U KavecTsa

Halwe obopynoBaHue paboTtaeT Ha be3oTxoAHOI ocHoBe, 1 bnarogaps
cneumansHo pa3paboTaHHOM cekuMmM Ans kpaxMana obopyaoBaHue
no3BosseT 3KOHOMUTb 1,0 85% KpaxMana.

MponssoanTensHocTb obopynosaHua 100 Kr TecTa B Yac
ObopynoBaHue NpoM3BefeHO B OPUTMHANIbHOM A13aliHe

Banvkun ocHalleHbl caMoo4nLLatoLLENCS CUCTEMON

ObopynoBaHue MMeeT BO3IMOXHOCTb HeNpepbIBHOM paboTel ¢ TeCTOM
nnu bes Tecta

PaboTta be3 TecTa He NpMBOANUT K KaknM-nnbo gedopmaunsam Bannkos

CneunanbHo pa3paboTaHHas oxnafuTenbHas CeKLus no3sonseT
bunKcMpoBaTb KOHTPOSb TeMa BajMKOB B PEXMME «1eTO» U «3UMa».

Oxnagutens nossonsiet pabotats 0bopygoBaHus Npu Temnepatype
-10 +40°C KOHTPONb KOTOPOrO OCYLLECTBASETCSH LMPPOBbIM
TEPMOCTATOM.

ABapuitHas curHanmMsaumsa Ha naHenn obopynosaHus 3anyckaeTcs
Npu BO3HUKHOBEHMW HEVWCNPABHOCTYW, 0CTaHaBnMBaeT obopyfoBaHue
1 NojaeT CUrHal.

ObopynoBaHMe 0CHALLLEHO CUCTEMOI YAaNEHHOTO NOAKITIOYEHUS,
KOTOpas Mo3BONAET TEXHNYECKOMY CEePBUCY YCTAHOBUTL U YCTPaHUTb
BO3MOXHbIE HEWCNPABHOCTH
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Marjinal Endiistriyel Baklavalik Hamur Agma Makinasi

Marjinal Industrial Baklawa- Dough Sheeter Machines

[MpoMbiluneHHas TecTopackaTo4yHas MawuHa gnsa baknaebl Marjinal
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Teknik Detaylar Technical Specifications

€ Makina hamurlu ve hamursuz siresi € The machine can operate with and witho

€ Harici olarak sog

~-cleaning and stripper

0 °C ortam sicakliginda calisabili

oubles can be
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TexHMUYeckne xapakTepuCcTUKM Qg olawsl ¢l

e Bo3MoxHoCTb paboTbl ¢ TeCTOM

paboTaeT npu TemnepaType cp

=53 -10°C/+40°C oo golis &




MRJ NORTH Baklavalik Hamur A¢cma Makinasi MRJ NORTH Baklawa - Dough Sheeter Machine

) Kapasite 100 kg hamurdur. € (Capacity: 100 kg dough

© Toplam gii¢ 12 kw € Total power: 12 Kw

© Agirhk 1250 kg © Weight:1250 kg

€ Boyutlar: uzunluk 3,30 x yiikseklik 1,42 x genislik € Dimensions length: 3,30 X height 1,42 X width 1,30
s ©  Cooling unit: 125x100x45

€ Sogutma iinitesi 125X100x45

Bonbluas TecTopackaTouyHasi MalLMHa D . o
pns 6aknaesl MRJ NORTH 893l Luae w4l Jled gye &l

€ TpounssogutensHocts 100kr 35100 o2 sl e (D
€ OnepronoTpebnenue 12 kB oty 51 12 aleny el @
© Bec1250 «kr 51250 s @
© Pasmepsbl 3,30 X 142 X1,30 1,30 02520 X 1,42 ¢,y X 3,30 05kl o Lol O
© Oxnagwtens 125x100x45 125x100%45 will sy &
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MARJINAL
MAKINA

Erzurum Yolu Uzeri Deliklitas Mevkii Bulak Mahallesi Dereboyu No: 16/2-7 Ortahisar - Trabzon / Turkey e n

K
T: 0090 462 872 0 222 E: info@marjinalmakina.com E: export@marjinal.makina.com Discover

the potential
K] facebook.com/marjinalmakina instagram.com/marjinalmakina P

www.marjinalmakina.com



