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ABOU T US

VALENT, as a company, provides service by sending its products to many countries in
Europe, America, Africa, Asia and Australia with its wide product range in the bakery ma-
chinery and equipment sector.

With the knowledge and experience we have gained in the sector, we help our customers
to the best of our ability both during and after sales.

We manufacture machines that comply with European standards, respond to customers'

demands, and are suitable for long-term use. We are trying to make our products the best

by constantly making changes on our products, taking into account the feedback from our
customers.

Our vision is to become a well branded company throughout the world that is in demand
with its technological and quality products and to be an innovative, strong and reliable
company with our customers, suppliers and employees.

HAKKIMIZDA

Valent firma olarak firin makine ve ekipmanlari sektorundeki genis urun yelpazesiyle
Avrupa, Amerika, Afrika, Asya ve Avustralya kitalarinda bircok ulkeye urunlerini gondererek
hizmet vermektedir.

Sektor icerisinde edindigimiz bilgi birikimi ve deneyimlerimizle musterilerimize hem satis
esnasinda hem de satis sonrasinda elimizden gelenin en iyisiyle yardimci olmaktayiz.
Avrupa standartlarina uygun, musterilerin taleplerine cevap verebilen, uzun sureli kullani-
ma uygun makineler uretmekteyiz. Musterilerden gelen geri bildirimleri dikkate alarak
urunlerimiz uzerinde surekli degisiklikler yaparak urunlerimizi en iyi haline getirmeye calis-
maktayiz.

\Vizyonumuz, dunya genelinde teknolojik ve kaliteli urunleriyle aranilan markalasmis bir fir-
maya donusmektir, bununla birlikte musterilerimiz, tedarikcilerimiz ve calisanlanmizla ye-
nilikci, guclu ve guvenilir bir firma olmaktir.
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BAKING GROUP

Pisirme Grubu
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DONER ARABALI FIRIN

ROTARY OVEN

: =
s DONER ARABALI FIRIN alhnX ROTARY OVEN
- Isiya dayanikli ¢elikten imal edilmis yanma odasi ve paneller.  Refractory stainless-steel burning chamber and interior panels.
« stenilen miktarda buhar Uretme imkani. « High capacity self-contained steam generating.
* Kolay Yukleme ve bosaltma sistemi » Easy loading and unloading system.
* Mikemmel tasarlanmis halojenik isiklandirma  \Well designed halogenic lightening.
» Ekstra buhar tahliye tnitesi. » Extra steam discharge system.
« Kaya ylnuyle mikemmel izolasyon. » Well isolation with rockwool .
» PLC Kontrol secenegi ile internet Uzerinden uzaktan kontrol « Remote control via internet connection for the PLC Control
imkani. option.
» Kontrol Paneli ve yanma odas! calisma ortamina gore sag ya da » Control Panel and burning chamber can be design on the right
sol tarafta dizayn edilebilir. or left side according to your work place.
* Isi kaybini 6nlemek icin cift camli kapi. * Door with double glazing to prevent heat loss.
* Dogalgaz, Dizel veya Elektrikli isitma sistemi. « Natural gas, diesel or electrical heating systems.
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DONER ARABALI FIRIN

ROTARY OVEN

H1

ave
‘

VLT 80100 G VLT 80100 D

Code VLT 6080H E

VLT 6080H D

Number of Tray 15 5 15 18 18 18 18 18 18

Tray Dimensions 600x800 mm  600x800mm  600x800mm  600x800 mm  600x800 mm  600x800 mm  800X1000 mm  800X1000 mm  800X1000 mm

Distance Between Trays 82 mm 82 mm 82 mm 82 mm 82 mm 82 mm 82 mm 82 mm 82 mm
Width 155 mm 150 mm 150 mm 160 mm 160 mm 160 mm 190 mm 190 mm 190 mm
Length 180 mm 180 mm 180 mm 180 mm 210 mm 270 mm 235 mm 235 mm 235 mm
Height 205 mm 205 mm 205 mm 235 mm 235 mm 235 mm 235 mm 235 mm 235 mm
Weight 1500 Kg 1560 Kg 1560 Kg 1750 Kg 1800 Kg 1800 Kg 1980 Kg 2040 Kg 2040 Kg
Electric Power 55 Kw 3,5 Kw 3,5 Kw 65 Kw 3,5 Kw 3,5 Kw 76 Kw 4,5 Kw 4.5 Kw
Energy Consumption (m*/h) - 6,1 m’/h . . 6,1 m’/h - . 7,4 m*/h -

Energy Consumption (Lt/h) - - 4,95 Lt/h - - 4,95 Lt/h - - 5,85 Lt/h
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CIFT DONER ARABALI FIRIN

DOUBLE RACK ROTARY OVEN

. = L
s CIFT DONER ARABALI FIRIN raIn DOUBLE RACK ROTARY OVEN
- Isiya dayanikli ¢elikten imal edilmis yanma odasi ve paneller.  Refractory stainless-steel burning chamber and interior panels.
« stenilen miktarda buhar Uretme imkani. « High capacity self-contained steam generating.
* Kolay Yukleme ve bosaltma sistemi » Easy loading and unloading system.
* Mikemmel tasarlanmis halojenik isiklandirma  \Well designed halogenic lightening.
» Ekstra buhar tahliye tnitesi. » Extra steam discharge system.
« Kaya ylnuyle mikemmel izolasyon. » Well isolation with rockwool .
» PLC Kontrol secenegi ile internet Uzerinden uzaktan kontrol « Remote control via internet connection for the PLC Control
imkani. option.
» Kontrol Paneli ve yanma odas! calisma ortamina gore sag ya da » Control Panel and burning chamber can be design on the right
sol tarafta dizayn edilebilir. or left side according to your work place.
* Isi kaybini 6nlemek icin cift camli kapi. * Door with double glazing to prevent heat loss.
* Dogalgaz, Dizel veya Elektrikli isitma sistemi. « Natural gas, diesel or electrical heating systems.
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H1

Number of Tray

Tray Dimensions

Distance Between Trays
Width

Length

Height

Weight

Electric Power

Energy Consumption (m°/h)

Energy Consumption (Lt/h)

CIFT DONER ARABALI FIRIN

VLTDRE

36

60X80 mm

82 mMm

210 mm

255 mm

235 mm

2380 Kg

125 Kw

10 m®/h

DOUBLE RACK ROTARY OVEN

VLTDRG

36

60X80 mm

82 mm

210 mm

255 mm

235 mm

2380 Kg

5,5 Kw

10 m°/h

VLTDRD

36

i
‘

60X80 mm

82 mm

2710 mm

255 mm

235 mm

2380 Kg

5,5 Kw

8,5 Lt/h

www.valentmachine.com.tr
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SIKLOTERMIK TAS TABANLI FIRIN

CYCLOTERMIC DECK OVEN

KLOTERM =
gl SIKLOTERMIK TAS TABANLI FIRIN aIhh CYCLOTERMIC DECK OVEN
*VALENT siklotermik katli firinlar 5 m#, 10 m“ ve 15 m2pisirme alani *VALENT Cyclotermic deck ovens are produced in 5 m?*, 10 m?
kapasitesine gore Uretilmektedir. and 15 m? according to baking area capacity.
» Siklotermik i1sitma sistemine sahip olarak 4 katli Uretilmektedir. » Cyclotermic heating systems with 4 decks.
* Her kat icin ayri selenoid buhar sistemi ve buhar tahliye tniteleri. « Seperate solenoid steam system and steam discharge systems
» Yanma odasini kontrol eden emniyet termostat prensibi. for each deck.
* PLC Kontrol segenegi ile internet Gzerinden uzaktan kontrol imkani. * Burning chamber controlled by a safety thermostat.
* Dogalgaz, Dizel, Fuel oil yada LPG ile isitma sistemi. » Remote control via intermet connection for the PLC Control option.
« Mikemmel tasarlanmis halojenik 1siklandirma  Natural gas, diesel, fuel-oil or LPG heating systems.

» Well designed halogenic lightening.
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H1

Baking Area

Number of Decks

Length

Width

Height H (mm)

Height H1 (mm)

Inner Dimensions a(mm)

Inner Dimensions h(mm)

Inner Dimensions b{(mm)

Max. Heating

Weight

SIKLOTERMIK TAS TABANLI FIRIN

CYCLOTERMIC DECK OVEN

1§

VLT CO 50

2713 mm

1880 B(mm)

2100 H (mm)

2462 H1 (mm)

1210 a(mm)

190 h{mm)

950 b(mm)

300 °C

2000 Kg

www.valentmachine.com.tr

VLT CO 100

10 m°

3457 mm

1880 B(mm)

2100 H (mm)

2421 H1 (mm)

1200 a(mm)

190 h(mm)

2050 b(mm)

300 °C

3500 Kg

VLT CO 150

15 m°

3488 mm
2440 B(mm)
2100 H (mm)
2447 H1 (mm)
1800 a(mm)
190 h(mm)
2050 b(mm)
300 °C

4250 Kg
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MINI ELEKTRIKLI KATLI FIRIN

MINI ELECTRICAL DECK OVEN

12

MINI ELEKTRIKLI KATLI FIRIN

* Bu firin kticuk hacimli isletmeler icin idealdir.

» Moduler dizayni sayesinde ihtiyaca gore kapasite artinm kolayligi.
« Katin alt ve Ust sicakliklarinin bagimsiz kontrol edilebildigi rezis
tansli 1sitma sistemi.

» Katlarda mikemmel isi1 dagilimu.

* |Is1 kaybini engelleyen temperlenmis cam kapak

» Buhar tahliye sistemi.

« PLC Kontrol secenegi ile internet Gzerinden uzaktan kontrol imkani.
* Mukemmel tasarlanmis halojenik i1siklandirma.

ALEN I www.valentmachine.com.tr
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aIaXX MINI ELECTRICAL DECK OVEN

* This oven is ideal for small size bakeries.

» Modular design allows easy expansion of capacity by deck
addition.

* Resistance heating system that top and bottom heating of
the deck,can be controlled seperately.

 Perfect heat distribution inside every decks.

* Double-tempered glass door to prevent heat loss.

« Steam discharge system.

« Remote control via intermet connection for the PLC Control option.
* Well designed halogenic lightening.




Inside Dimensions

Baking Area

Output Height

Width

Length

eight

Weight

Electric Power

VLT EDO 68

60X80 mm

0,48 m’

190 mm

96 mm

13717 mm

33 Mm

155 Kg

0,8 Kw

VLT EDO 80

120x80 mm

0,96 m*

190 mm

156 mm

13717 mm

33 Mm

250 Kg

9.8 Kw

MINI ELEKTRIKLI KATLI FIRIN

MINI ELECTRICAL DECK OVEN

VLT EDO 120

120x120 mm

1,44 m°

190 mm

165 mm

172 mm

33 mMm

350 Kg

12,7 Kw

VLT EDO 160

120x160 mm

1,92 m’

190 mm

165 mm

2712 mm

33 mMm

455 Kg

15,3 Kw

www.valentmachine.com.tr

VLT EDO 200

120x200 mm
2,4m’

190 mm

165 mm

252 mm

33 mm

560 Kg

17,9 Kw
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DONER KONVEKSIYONLU FIRIN

ROTARY CONVECTION OVEN

14
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DONER KONVEKSIYONLU FIRIN

 Pastanelerde, restoranlarda ve otellerde ¢cok amacli kullanim
icin tasarlanmistir. Ayrica kucuk oOlcekli firinlar icinde idealdir.

* YUksek seviyede buhar Uretebilme yeteneqi.

 Siradigi ve mukemmel tasarim.

 Doner tabla

kabiliyeti ile mukemmel ve esit pisirme kalitesi.

* 40x 60 cm. dblculerinde 10 tepsili tava kapasitesi.

 Dahili maya
» Elektrik yac

« PLC Kontro
imkani.

andirma unitesi .
a gazl enerjl segeneql.
secenedi ile internet Uzerinden uzaktan kontrol

N L

I ROTARY CONVECTION OVEN

* |t is designed for multipurpose usage in patisseries, restaurants
and hotels. Further, it is ideal for small bakeries.

» High level steam production ability.

» Extraordinary and excellent design.

* Perfect and equal baking quality with rotating tray ability.

* 10 trays capacity in40x 60 cm.

» Internal fermentation cabinet.

» Electrical or gas energy options.

« Remote control via internet connection for the PLC Control
option.

ALEN I www.valentmachine.com.tr
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DONER KONVEKSIYONLU FIRIN

ROTARY CONVECTION OVEN
. -,I. - d
| | — _.'hII’IIIIIHIHIHHHH'}“I‘:'
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WY

VLT RCE VLT RCG
External Dimensions A(mm) 990 A(mm) 990 A(mm)
External Dimensions B(mm) 1260 B(mm) 1260 B(mm)

External Dimensions H(mm) 2250 H(mm) 2250 H(mm)

External Dimensions H1(mm) 1413 H1(mm) 1330 H1(mm)

Trays Dimension 600 x 400 mm 600 x 400 mm
Distance Between Trays 82 mm 82 mm

Max. Heating 300 °C 300 °C
Electric Power 23 Kw 1.5 Kw
Number of Trays 10 10

Weight 240 Kg 290 Kg

www.valentmachine.com.tr ALE NT
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4 TEPSILI KONVEKSIYONLU FIRIN

4 TRAYS CONVECTION OVEN

1 - — =
4 TEPSILI KONVEKSIYONLU FIRIN aIa 4 DECK CONVECTION OVEN

» Konveksiyonlu firin; ézellikle pastanelerde, restoranlarda, otellerde ve firinlarda * Convection oven; It is especially designed for small pastries, pies, sandwiches,
kiicik 6lcekli pasta, borek, sandvig, ekmek tretimi icin tasarlanmistir. breads In pastry, restaurant, hotel and bakery.

» Dokunmatik ve manuel kontrol pano segeneklerine sahiptir. * It has touch and manual control panel options.

 Igerisinde bulunan fanlar (4 tepsili modellerde tek fan) pisirme kabinin her * The fans inside (one fan in 4-trailer models) deliver hot air equally

noktasina sicak havayi esit sekilde ulastirr. to each point of the cooking cabin.

» Glicll buhar sistemi sayesinde istenilen miktarda buhar elde edilebilir.  Thanks to the powerful steam system, steam can be obtained at the desired amount.

» It has adjustable air flow louvers. In this way, the amount of air sent to the cooking cabin
can be adjusted and the equal cooking balance is provided in the upper and lower tanks.

» Unlike equivalent products, the hood on the oven (no aspirator system in the hood)

 Ayarlanabilir hava akis panjurlarina sahiptir. Boylelikle pisirme kabinine gonderilen
hava miktari ayarlanabilir, Gst ve alt tavalarda esit pisirme dengesi saglanir.

» Sadece elektrikli olarak Uretim mumkudnddr.

» Muadil triinlerin aksine, firin tizerinde davlumbaz (daviumbazda aspiratér sistemi yoktur), IS sent as standard equipment to our customers.

standart donanim olarak musterilerimize gonderilmektedir.

1 @ ALENT www.valentmachine.com.tr
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4 TEPSILI KONVEKSIYONLU FIRIN

4 TRAYS CONVECTION OVEN

B
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Code VLT 4T RO

External Dimensions A(mm) 840 A(mm)
External Dimensions B(mm) 600 B(mm)
External Dimensions H(mm) 780 H(mm)

External Dimensions H1 (mm) 1200 H1 (mm)

Trays Dimension 600x800 (mm)
Distance Between Trays 75 (mm)
Electric Power 6 Kw

Number of Trays 4

Weight 75 Kg

www.valentmachine.com.tr ALE NT
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5 TEPSILI KONVEKSIYONLU FIRIN

9 TRAYS CONVECTION OVEN

5 TEPSILI KONVEKSIYONLU FIRIN

« 5 tepsili doner konveksiyonlu firin; 6zellikle pastanelerde, restoranlarda, otellerde ve firinlarda
kclk Olcekli pasta, borek, sandvic, ekmek Uretimi icin tasarlanmistir.

« 40x60 tepsili 5 rafli doéner firnimiz yliksek performans ve duzenli hava sirktilasyonu,
Ozel tasarlanmis rezistanslari sayesinde hizli iIsinma ve dusuk enerji sarfiyat
lle istenilen kalitede Urln elde etmenizi saglar.

» Kasetli buhar sistemi sayesinden maksimum buhar Uretip her trinin yeterince

puhar ile temasini saglar.

* Tamami paslanmaz krom malzemeden uretilmistir.

« Sadece elektrikli olarak uretimi mumkunddr.

1E
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raIn 5 DECK CONVECTION OVEN

 Rotary convection oven with 5 trays; It is especially designed for the production of
small-scale cakes, pastries, sandwiches and breads in patisseries,

restaurants, hotels and bakeries.

 Qur rotary oven with 40x60 trays and 5 shelves allows you to obtain the desired
quality product with high performance and regular air circulation, fast heating and
low energy consumption thanks to its specially designed resistances.

* Thanks to the steam system, it produces maximum steam and provides that each
product is in contact with enough steam.

* |t is made entirely of stainless chrome material.

* |t can only be produced electrically.




5 TEPSILI KONVEKSIYONLU FIRIN

9 TRAYS CONVECTION OVEN

Code VLT 5T RCO

Number of Decks 5N

Length 870 A(mm)
Width 1000 B(mm)
Height 900 H (mm)
Tray Dimensions 40 x 60 cm

Distance Between Trays  8,5cm
Energy Supply 380v50-60Hz 3 Phase kW

Weight 170 Kg

www.valentmachine.com.tr ALE NT I A5
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DOUGH PROCESSING GROUP

Hamur Isleme Grubu

www.valentmachine.com.tr
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HAMUR KESME MAKINESI

VOLUMETRIC DIVIDER

e

- S
g HAMUR KESME MAKINESI a2 VOLUMETRIC DIVIDER
* Hamuru sikistirmadan hacimsel kesme sistemi * \olumetric dividing system without pressing the dough.
* Hamur kesme makinesi, el ile kesiimig gibi en hassas hamur ¢esidini * The divider can process the most sensitive dough type like if it was
isleyebilir. divided by hand.
» Hamur hunisi ve dis kapaklar paslanmaz celikten Gretilmistir. * Dough hopper and outer lids are made of stainless steel.
« Gramaj ayarn manuel ya da otomatik olarak ayarlanabilir.  Weight can be set up as manually or automatically.
» Dakikada 20-40 arasinda hamur kesme kapasitesi. » Dividing capacity is 20 - 40 pieces of dough per minute.
» Otomatik yaglama sistemi. Yag seviye gostergesi ve seviye ikaz alarmi  Automatic lubrication system. Oil level indicator and level warning
* PLC Kontrol secenegi. alarm.

* PLC Control option.

ALEN I www.valentmachine.com.ir
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HAMUR KESME MAKINESI

VOLUMETRIC DIVIDER

Dimensions Working Range

Capacity (Psc/Hour)  Weight (Kg) Motor Power (Kw)

AxBxH(mm) Piston Diameter (mm) / Gr

70 / 50-200(-/+ 10gr)
80 / 80-300(-/+ 10gr)
VLTVD 1000  1400X950X 1580  1200-2400 450 90 / 90-400(-/+ 10gr) 1,5 kw 220-380 V AC 50 Hz
110 / 100-600(-/+ 10gr)

130 / 250-1000(-/+ 10gr)

www.valentmachine.com.tr ALE NT
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CIFT PISTONLU HAMUR KESME MAKINESI

DOUBLE PISTON VOLUMETRIC DIVIDER

24;

CIFT PISTONLU HAMUR KESME MAKINESI

» Hamuru sikistirmadan hacimsel kesme sistemi.

* Hamur kesme makinesi, el ile kesilmis gibi en hassas hamur
cesidini igleyebilir.

* Hamur hunisi ve dig kapaklar paslanmaz celikten Gretilmistir.

» Gramaj ayari manuel ya da otomatik olarak ayarlanabilir.

» Dakikada 40-80 arasinda hamur kesme kapasitesi.

» Otomatik yaglama sistemi. Yag seviye gostergesi ve seviye ikaz
alarmi.

* PLC Kontrol seceneqi.

NN LF
raInN DOUBLE PISTON VOLUMETRIC DIVIDER

 Volumetric dividing system without pressing the dough.

* The divider can process the most sensitive dough type like if it
was divided by hand.

* Dough hopper and outer lids are made of stainless steel.

» WWeight arrangement can be set up as manually or automatically.

» Dividing capacity is 40 -80 pieces of dough per minute.

» Automatic lubrication system. Qil level indicator and level warning
alarm.

* PLC Control option.

ALEN I www.valentmachine.com.ir
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CIFT PISTONLU HAMUR KESME MAKINESI

DOUBLE PISTON VOLUMETRIC DIVIDER

Dimensions Working Range Motor Power

Capacity (Pcs./Hour)  Weight (Kg)

AxBxH (mm) Piston Diameter (mm) / Gr (Kw)

70 / 50-200 (-/+ 10 gr)
VLT VD 2000  1500x950x 1580 2400 - 4800 500 2,2 Kw 220-380 V AC50 Hz

110 / 100-600 (-/+ 10 gr)

www.valentmachine.com.tr ALE NT
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KONIK YUVARLAMA

CONICAL ROUNDER

N LZ

KONIK YUVARLAMA

aInXX CONICAL ROUNDER

» Sabit ya da ayarlanabilir spiral kanallar. * Fixed or adjustable spiral channels.

* Paslanmaz celikten imal edilmis dis kapakilar. » Stainless steel outer lids.

* Hamur cikisinda unlama sistemi. * Flouring system.

« Hamur igleme hatlariyla uyumlu calisma. « Compatible working with the dough processing lines.

« 50-1100 gr. ayarinda farkli modeller. » Different models in 50- 1100 gr. weight range.

» Sessiz caligsma. * Silent operation.

» Calisma ortaminin sartlarina gére soguk yada sicak hava ufleme » Has a cold/hot air blowing unit to protect the quality of dough
unitesi ile hamurun kalitesi korunmaktadir. according to conditions of working place.

» Elektronik hiz kontrol sistemi  Electronic speed control system.

» Teflon kapl gbvde ve kanal secenekleri.  Teflon coated body and channels options.

2@ ALENT www.valentmachine.com.tr
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VLT CR 1

VLFCR 2

YITCR 3

KONIK YUVARLAMA

-
Ad

!
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H1

CONICAL ROUNDER

Dimensions

Motor Power (K
AxBxHxH1 (mm) GUCE s (]

Working Range (Gr)

1050 x 950 x 1430x990 50 - 200 0,55
1050 x 950 x 1430 x 990 100 - 600 055
1050 x 950 x 1430 x 990 100 - 1100 0.55

www.valentmachine.com.tr

Capacity (Pcs./Hour)

Weight (Kg)

1200 - 2400 195
1200 - 2400 195
1200 - 2400 190
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BAGET SEKIL VERME

BAGUETTE MOULDER

i e

s BAGET SEKIL VERME raIhX BAGUETTE MOULDER
 Ayarlanabilir paslanmaz merdanelerle 600 mm uzunluguna kadar * Moulding up to 600 mm length set by adjustable stainless rolls.
sekil verme.

2000 pcs dough moulding capacity per hour.

 Saatte 2000 adet hamur sekil verme kapasitesi. - 150 - 1800 gr dough weight range

« 150 - 1800 gr arasi hamur gramaj ayarl.
« Sabit bant yastik.

* DArt merdaneli sistem.

* Fixed pressure board.
* 4 Rollers system.

« Stainless steel bodly.
- Paslanmaz c¢elik gévde.

E ALENT www.valentmachine.com.tr
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BAGET SEKIL VERME

BAGUETTE MOULDER

Max. Dough Length  Dimensions Motor Power
(mm) (mm) (Kw)

Capacity (Pcs. /Hour)  Weight (Kg)

VLT-BM 600 950x 2100 x 1400 0,55 kw 380220V AC50Hz 2000 PCS 375

www.valentmachine.com.tr ALE NT
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UZUN SEKIL VERME

LONG MOULDER

| =
s UZUN SEKIL VERME ra2Ih LONG MOULDER
» Ayarlanabilir paslanmaz merdaneler ile 420 mm. uzunluga kadar * Moulding up to 420 mm. Length set by adjustable stainless rolls.
sekil verme. » 2400 pieces dough moulding capacity per hour
» Saatte 2400 adet hamur sekil verme kapasitesi. « 200-1100 gr. dough weight range.
« 200-1100 gr. arasi hamur gramaj ayari. « Single or double pressure board choice.
 Tek veya cift yastik secenedgi.  Two or four rollers system.
» |ki veya dért merdaneli sistem.  Stainless steel body.

» Paslanmaz celik gbvde.

@ ALENT www.valentmachine.com.tr
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VLT LMS

VLT LMD

--' LR

55000000
o e e e
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Max. Dough Length

(mm)

420

420

Dimensions
(mm)

690 x 1650 x 1360

/720 x 1650 x 1360

UZUN SEKIL VERME

LONG MOULDER

Motor Power
(Kw)

0,55 Kw 380 220 V AC 50 Hz

0,55 kW 380 220 V AC 50 Hz

www.valentmachine.com.tr

Capacity (Pcs. / Hour)

1200-2400

1200-2400
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ARA DINLENDIRME

INTERMEDIATE PROOFER

S

ARA DINLENDIRME

 Hamur kesme veya konik yuvarlamadan sonra gelen hamurun
dinlenme iglemini gerceklestirir.

» Temizlik icin sOkulUp,takilabilen ve saglik standartlarina uygun
taslar.

* Hamur sayma sistemi.

 Elektrik panosunda bulunan prizler ile hamur kesme, konik
yuvarlama ve uzun sekil makineleri ile kombin edilebilme.

» 88-152-176-240-328-416-640 tas kapasiteli modeller mevcuttur.

ALEN I www.valentmachine.com.tr

BAKERY EQUIPMENTS
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raIn INTERMEDIATE PROOFER

« Guarantee a resting for the dough that comes from dough
divider or conical rounder.

* Removable plastic pockets for cleaning which are suitable to
health standarts.

* Dough counting system.

* [t can combine with volumetric divider, conical rounder and long
moulder by sockets on the electric control panel.

» 88-152-176-240-328- 416-640 pockets capacity models.




ARA DINLENDIRME

INTERMEDIATE PROOFER

Number of Pockets  RestingTime  Dough Grammage Range  Motor Power Weight  Dimensions
WixLxH (mm)

VLT - [P 96

VLT - IP 144

VL] - IP 192

VLT - IP 240

VLI - IP 320

VLI - IP 400

VLT - IP 560

VLI - IP 720

(Qty) (Max.min) (Gr) (Kw) (Kg)
96 3,9 100-1200 09 540
144 5 100-1200 0,9 125
192 6,5 100-1200 0,9 805
240 8 100-1200 0,9 870
320 10.5 100-1200 0,9 1065
400 12 100-1200 0,9 1135
560 15 100-1200 0,9 1450
720 18 100-1200 0,9 1750

www.valentmachine.com.tr

1270x1650x1400

1650x1650x2300

2020x1650x2300

2400x1650x2300

2020x2300x2300

2400x2300x2300

2400x2500x2300

2400x3500x2300
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DOUGH MIXING GROUP

Hamur Karistirma Grubu

e e ———
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SABIT KAZANLI SPIRAL MIKSER

FIXED BOWL SPIRAL MIXED

- RAL Vi — =
g SABIT KAZANLI SPIRAL MIKSER aln FIXED BOWL SPIRAL MIXER
« Kayis tahrik sistemi ile sessiz calisma. « Silent operation by belt drive system.
* DUslk hizdan yuksek hiza otomatik gecisli iki zamanlayici. * Two timers with automatic changeover from low to high speed.
* Paslanmaz c¢elik kazan, spiral kol ve bigak. » Stainless steel bowl, spiral arm and dividing blade.
« 2 hizl spiral ve kazan surtsu. « With two motors, one for the bowl and one for the spiral.
» Guvenlik sensorlt koruma kapagi. * Protection cover with security sensor.
* Ters yonde doéndurilebilir kazan. * The bowl can be rotated in reverse motion.

95 VALENT ..o
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SABIT KAZANLI SPIRAL MIKSER

FIXED BOWL SPIRAL MIXED

Flour Capacity Dough Capacity = Bowl Diameter  Machine Dimensions  Motor Power

(Kg) (Kg) (mm) WxLxH (mm) (Kw)
VLT SM 40 29 40 530 560x1030x1260 1 = 280
VLT SM 60 35 60 600 630x1130x1310 1,524 10
VLT SM 80 50 80 700 /730x1220x1430 2,7 -4 510
VLT SM 100 62,5 100 /700 730x1.220x1430 3-5D 530
VLT SM 130 30 130 800 830x1380x1500 3.5-0 550
VLT SM 160 100 160 900 930x1560x1550 4.5=5 7120
VLT SM 200 125 200 9S00 930x1560x1550 5,5 -8 740
VLT SM 250 150 250 1000 1220x1670x1620 7=11 940

ALENT
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HAREKETLI KAZANLI SPIRAL MIKSER

REMOVABLE BOWL SPIRAL MIXED

N LZ
I REMOVABLE BOWL SPIRAL MIXER

HAREKETLI KAZANLI SPIRAL MIKSER

» Endustriyel hatlar ve agir iscilik kosullari icin tasarlanmistir. * |t is designed for industrial plants and heavy duty service

» Paslanmaz celik kazan, spiral kol ve bicak. conditions.

» 2 hizli spiral ve kazan surusu. » Stainless steel bowl, spiral arm and breaker bar.

* Ters yonde dondurdlebilir kazan.  With two motors, one for the bowl and one for the spiral.

» DUsUk hizdan yuksek hiza otomatik gecisli iki zamanlayici. » The bowl can be rotated in reverse motion.

» Kazan kilitleme sistemi. » Two timers with automatic changeover from low to high speed.
* Ekstra kazan ve redUktorlt kaldirma-devirme sistemi minimum » Bowl locking system.

enerji ile maksimum kaldirma gutct saglar ve hidrolik sistemi » Additional bowl and lifting & tilting system with reducer provides
ortadan kaldirir. maximum lifting force with minimum power and removes

hydraulic systems.

@ ALENT www.valentmachine.com.tr
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HAREKETLI KAZANLI SPIRAL MIKSER

REMOVABLE BOWL SPIRAL MIXED

Flour Capacity Dough Capacity = Bowl Diameter = Machine Dimensions = Motor Power

(Kg) (Kg) (mm) WxLxH (mm) (Kw)
VLT MSM 100 625 100 /00 S30x1900x1400 50«8 1050
VLT MSM 130 80 130 800 S80x2000x1450 35-6 1240
VLT MSM 200 125 200 9S00 1030x2100x1450 5b-8 1400
VLT MSM 250 150 250 1000 1080x2150x1500 /7-11 1525

www.valentmachine.com.tr ALE NT
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KALDIRMA & DEVIRME MAKINASI

LIFTING & TILTING MACHINE

. o N LZ
KALDIRMA & DEVIRME MAKINESI aIn LIFTING & TILTING MACHINE
» Ayarlanabilir yikseklik. » Adjustable height.
* Paslanmaz Celik Gévde. » Stainless Steel Body.
* Reduktorlt Sistem. * Reducer System.
» Minimum enerji ile maksimum kaldirma guic.  Maximum liting power with minimum energy.
» Opsiyonel olarak hamur aktarma platformu eklenenbilir. » Dough Transfer platform can be added optionally.

4 ALENT www.valentmachine.com.tr
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KALDIRMA & DEVIRME MAKINASI

LIFTING & TILTING MACHINE

(mm)

Dough Discharging Height

| -
=
1%_

=

T .

Machine Dimensions  Motor Power (Capacity Weight

WxLxH (mm) (Kw) (Kg) (Kg)

VLT LT 320

3200

1250x1900x4450 3,5 700 1050

www.valentmachine.com.tr ALE NT
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CATAL KAZAN MIKSER

FORK MIXER

| = =
a CATAL KAZAN MIKSER I FORK MIXER
» Paslanmaz celik kazan ve hamur baglanti ylzeyi. « Bowl and dough contact surface made of Stainless steel.
» 3 Catalli karistirma kolu. 3 pronged mixing arm.
* Geleneksel Avrupa tarzi mikser. * Traditional European style mixer.
» Opsiyonel olarak glivenlik 1zgarasi.  Security grid option.

A2 \/ALENT ..o
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CATAL KAZAN MIKSER

FORK MIXER

Flour Capacity Dough Capacity = Motor Power Bowl Diameter  Machine Dimensions
AxBxH (mm)

VLT FM 70

VLT FM 75

VLT FM S0

VLT FM 100

VLT FM 110

VLT FM 120

VLT FM 130

(Kg) (Kg) (Kw) (mm)
40 70 1,1 Kw 70
50 80 1,5 Kw 75
100 160 2,2 Kw S0
150 250 3 Kw 100
200 320 4 Kw 110
250 400 5,5 Kw 120
300 480 7,5 Kw 130

www.valentmachine.com.tr

950 x 1120 x 900

970x1170x920

1050 x 1320 x 1060

1160 x 1470 x 1220

1230 x 1670 x 1190

1300x 1710 x 1250

1360 x 1820 x 1270

194

208

il

L66

480

550

620
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PLANET MIKSER

PLANET MIXER

N L7
I PLANET MIXER

PLANET MIKSER

» Bircok mamulun karistirilmasi icin uygundur. » Suitable for mixing many product.
» Uc devirli motor. * Three spins motor.
« Paslanmaz celik kazan. » Stainless steel bowl.

440 \JALENT ....ccmmecns
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PLANET MIKSER

PLANET MIXER

(EEE e p e g e ._*t"ﬁ‘*"; oi's 8 i bl B B S A At g

Flour Capacity Dough Capacity = Motor Power Bowl Diameter = Machine Dimensions

(Kg) (Kg) (Kw) (mm) AxBxH (mm)
VLT FM 70 40 &) 1,7 Kw /0 950 x 17120 %900 194
VLT FM 75 50 80 1,5 Kw 15 9/0x1170x920 209
VLT FM S0 100 160 2,2 Kw S0 1050 x 1320 x 1060 S [
VLT FM 100 150 250 3 Kw 100 1160 x 1470x 1220 466
VLT FM 110 200 320 L Kw 110 1230 x 1670 x 1190 480
VLT FM 120 250 400 5,5 Kw 120 1300x 1710 x 1250 550
VLT FM 130 300 480 7,5 Kw 130 1360 x 1820x 1270 620

ALENT
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AUXILIARY EQUIPMENTS

Yardimci Ekipmanlar
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UN ELEME MAKINESI

FLOUR SIFTING MACHINES

- e
UN ELEME MAKINASI ZaInN FLOUR SIFTING MACHINES

» Sikismis ve rutubetli olan unu havalandirarak eleme islemini yapar. * Makes sieving process by airing the flour that is compacted and damp.
» Unun icinde ki istenmeyen yabanci maddeleri makineye baglanan ¢op

* Collecting needless materials in the flour to the garbage bag connected to the machine.
torbasinda toplar.

* Flour poured into the hopper is transferred to the sieving hopper with the spiral system and sieved.
*Hazneye bosaltilan un helezon sistemiyle eleme haznesine aktarilir ve * |t is sieved by silk or stainless steel sieve.

eleme sisteminden un gecerek elenir.
*lpek veya paslanmaz sactan elek ile eleme sisteminden un gecerek elenir.

4 ALENT www.valentmachine.com.tr

BAKERY EQUIPMENTS




UN ELEME MAKINESI

FLOUR SIFTING MACHINES
i
= \
Y

Bowl's\Volume  Bunker Capacity = Machine Dimensions  Weight
(Kg/Hour) (Kg) AxBxH (mm) (Kg)

Code

VLT FS 2000 50 650 x 1300 x 1600 90

www.valentmachine.com.tr AL E N T
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EKMEK DILIMLEME

BREAD SLICING

1 =
EKMEK DILIMLEME ZaInX BREAD SLICING

» EKmegQi ezmeden ve parcalamadan dilimler. » Slices without crushing and shredding bread.
* Hizli ve simetrik dilimlemeler saglar * Provides fast and symmetric slices.
* EKmegin temas ettigi yuzeyler paslanmaz celikten UGretiimis olup,  Bread contacted surfaces are made of stainless steel and are

Insan sagligina uyumiudur. suitable for human health.
*Ekmek yuksekligine gore kesim ayarlanabilir. *Adjustable cutting according to the bread height.
Sessiz ve titresimsiz calisir ve tekerlekli sistemi ile istenilen yere tagsima kolaydir. *Operates silently and without vibration, and easy to move anywhere with the wheel systen

5’ ALENT www.valentmachine.com.tr
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EKMEK DILIMLEME

BREAD SLICING

sse B 00 amO

m U EERRRRER T N
- KTy -

Capacity Thickness of Slice  Machine Dimensions  Motor Power
(Pcs./Hour)  (mm) A x B x H (mm) (Kw)
VLT BSM 500 8-9-10-11... 760 x 705 x 1300 0,37 Kw 220V 165
VLT BSO 250 3-9-10-11... /790 x 680 x 1219 0,37 Kw 220V 168
VLT BSH 500 8-9=10~11. 17950 X 750X 1550 0,85 Kw 380V 165
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MAYALANDIRMA KABINI

FERMANTATION CABINET

N LZ

MAYALANDIRMA KABINI

* Fermantasyon odalari klima cihazi ile birlikte kullanildiginda icindeki nem
ve I1slyl muhafaze eder, hamurun mayalanarak kabarmasini saglar.

Kapida bulunan pencereler ile hamurun kabarmasini takip edebilirsiniz.

I FERMENTATION CABINET

» Using fermentation chambers together with the clima unit protects the
moisture and heat insideand allows the dough rise.

*Following the rise of the dough with the windows at the door.
*Mayalandirma kabini paslanmaz c¢elikten veya gurime 0Ozelligi olmayan

PVC kaplama malzemelerden imal edilmektedir.
‘Fermantasyon odasi igindeki buhar ve i1s1 ayari kontrol panosu ile ayarlanmaktadir.

*Made of stainless steel or PVC coating materials that do not have decay.

*The steam and heat inside the fermentation cabinet is adjusted by the control panel.

52 \/ALENT ..o
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Number of Trolley

(Pcs)

MAYALANDIRMA KABINI

FERMANTATION CABINET

Number of Door  Machine Dimensions

VLT FC 100

VLT FC 110

VLI FC 120

VLT FC 130

VLT FC 140

VLT FC 150

VLT FC 160

VLT FC 170

(Pcs) Ax B x H (mm)

2 160% 135 % 185
2 160 x 135 x 185
2 160 x 135 x 200
2 210 x 153 x 200
2 160 x 220 x 185
2 160 x 220 x 185
2 160 x 220 x 200
2 210x 255 % 200

www.valentmachine.com.tr ALE NT
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KLIMA UNITESI

CLIMA UNIT

o
s KLIMA UNITESI vz CLIMA UNIT
* Odada homojen buhar ve isi retimi saglar. » Provides homogeneous steam and heat production in the room.
« Cihazin icindeki termostat ve higrostat sayesinde istenen sicaklik ve nem otomatik » Automatically controlled temperature and humidity in the room at the

olarak kontrol edilir. requested level via the thermostat and hygrostat inside of the device.

* TUm bilesenler paslanmaz celikten imal ediimistir. ,
* Stainless steel components.

» Kendi yapisi icinde buhar ve isi Uretir ve makinede bulunan fan ile odaya Ufler.
yapiS iy d " Produces steam and heat within its own structure and blows into the room by the fan.
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KLIMA UNITESI

CLIMA UNIT

Capacity Relativehumidity = Machine Dimensions  Water Inlet  Electrical Power
(m’/h) (%) AxBxH(mm) (Inch) (Kw)

Code

VLT CU 10 60/90 700 x 680 x 1200 1/2 0,5

www.valentmachine.com.tr ALE NT
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SU SOGUTMA UNITESI

WATER CHILLER

. L e —
a SU SOGUTMA UNITESI a2 WATER CHILLER
» Paslanmaz celikten imal edilmektedir. » Made of stainless steel.
» 1,5°C kadar sogutma. * Cooling up to 1,5 °C
* Hijyen sartlarina uygun tasarlanmistr. * It is designed for hygiene standarts.
« UrlinimUz eneriji tasarrufu saglayarak az enerji tiketimi saglamaktadir. * It provides less energy consumption by saving energy.
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Tank Capacity

(Kg)
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SU SOGUTMA UNITESI

WATER CHILLER

Cooling Capacity Minimum Cooling Temperature = Compressor Motor Power  Machine Dimensions

(Kg) (mm) (Kw)

rx H (mm)

VLT W 300

VLT W 600

VLT W 900

300

600

900

80 1.5 0,95
100 1,5 (195
160 1,5 1,5

www.valentmachine.com.tr

800x 1770 148
960 x 2030 192
1100 x 2050 255
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TAVA ARABASI

TRAY TROLLEY

A
ZaInX TRAY TROLLEY

TAVA ARABASI

* Hamurhane igindeki firin tepsilerini tagimak icin kullanilan

tekerlekli sistemlerdir.Arabanin Glctleri, tavalarin olgllerine uygun olmahdir.

*Oynak tekerlekleri sayesinde her yone hareket ettirilebilir.

* These are wheel systems used to carry the baking trays in the dough room.
The dimensions of the trolley must match the dimensions of the pans.

-Koruma tamponlari sayesinde carpmalarin yol actigi zararlar * Moves in all directions thanks to mobile wheels.

ortadan kalkar. » Damage caused by bumps thanks to protection bumpers

-Kapall sistem tava arabasi ,pogaca - simit tava arabasi,déner firinlar igin disappears.

tava arabasi Uretmekteyiz. * Trolleys for closed systems, pastry - bagel and rotary ovens.

5 ALENT www.valentmachine.com.tr
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TAVA ARABASI

TRAY TROLLEY
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Number of Trolley = Space Between Trays = Machine Dimesnsions

(Pcs) (mm) A x B x H (mm)
vLT 1150 8-15 150-80 580 x 580 x 1420 30
VLT TT 100 10-16 160-80 650 x 870 x 1520 45
VLT TT 150 10-20 160-80 650x8/70x 1820 45
VLT TT 200 10-20 160-80 870 x 1000 x 1820 50
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TAVALAR

TRAYS
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Ml TAVALAR ZAInN TRAYS

* Pres baskill tavalarimiz 1. sinif Aliminyumdan Uretilir. » Press printed pans are made of 1.class aluminium.

» Teflonlu tavalar yaglama gerektirmez, Grintn yapismasini engeller

* Teflon coated pan does not require oiling, prevents the product
ve kullanimi rahattr.

from sticking and is comfortable to use.

- Istege gore teflon kaplama islemi yapllir. « Optional teflon coating process.

D0z tavalar,delikli tavalar,namburger tavalari,sandvic tavalari, baget tavalari

* Flat pans, punched pans, hamburger pans, sandwich pans, baguette
pizza ve ekmek tavalari Gretmekteyiz.

pans, pizza and bread pans.
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TAVALAR

TRAYS

60 Gr Hamburger 80 Gr Hamburger 100 Gr Hamburger

vimensens Diameter / Number of Pocket = Diameter / Number of Pocket  Diameter / Number of Pocket

VLTHT 1  40x60cm 10,5715 T 12 125/8

VLTHT 2  59%x80 cm 10,5730 11,5724 12,5/ 20
VLTHT 3  74x98 cm 10,5/ 48 11,5735 12.5/.35
VLTHT 4 75x104 cm 10,5/ 48 11,5735 12,5435
VLTHT5  80x100cm 10,5/ 48 115735 125735

Flat Size Punched Size

(cm) (cm)

MLISTT 1 4O x 60 CcmM 40 x 60 cm
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\ILT STT 4 59 x 80 cm 59 x 80 cm

VLIS S 60 x 90 cm 60 x 90 cm

VLT STT 6 74 X 98 cm 74 x 98 cm

VLT STT 7 75 X104 ¢cm 75 x 104 cm

VLTSTT8 80x100cm  80x 100 cm

60 Gr Sandvig 80 Gr Sandvig 100 Gr Sandvig
Diameter / Number of Pocket  Diameter / Number of Pocket  Diameter / Number of Pocket

Dimensions

VLTSNT 1  40x60cm 6,5x185/10 DO X 205472 BxZ21.5/8

VLTSNT 2 59 x80cm 6,5x 18,5/ 21 6,5%x20,5/ 24 8x215/18
VLTSNT 3  74x98cm 6,5x 185/ 36 0.5%£05/35 8x.21.5730
VLTSNT 4  75x104cm  65x185/36 B6.5%20,5/ 35 821,530
VLTSNTS5 80x100cm 65x18,5/36 6.5x%20,5/35 Bx215/30
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BAKERY EQUIPMENTS

www.valentmachine.com.tr
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+90 535 432 51 25 / Whatsapp Sancak Mah. Zambak Sk. No:9 meral@valentmachine.com.tr
+90 553 156 01 25 Selcuklu/Konya / Turkey ozgul@valentmachine.com.tr

Superior Bakery Technologies
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