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Electric and electronic issues

on the machine can visually

be seen on the screen and

precautions can be taken.

The machine's general

settings are done through

PLC controlled touch screens.

In case of a failure in the PLC

program, the program can be

re-installed from a safe

distance.

The working parts and belts

can easily be removed and

inserted.

The machine can easily be

cleaned.

Our machines are at the top

of it's class in Turkey.

The machine is not affected

by significant heat changes.

All the information in the

machine can be stored in

memory and reused.

The speed of all the belts can

be changed.

The machine can easily be

learned to use.
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PRODUCT
DESCRIPTION



                     AUTOMATIC 
               ORDINAL  ROLL     

            BREAD PACKAGING                
     MACHINE                                     

Our packaging machines untouched

by the roll of bread, and even the

automatic retrieval system with bulk

packaging can be made. 

The feed unit comprises two groups

drum.

Cast a product tape, two by open call

and correction tapes.

Feeding tray production line is

poured into trays to be made. 

Product band sensors, the amount of

product required to carry on the

tape.

The product is then fed to the sorting

and packing department. 

Even the supply of the product in the

bands where the band is

approximated. According to product

arrival rate (within the capacity of

our packaging machines) products

are packaged. 

Easy and intelligent automation in

the packaging division (servo

system) is available. 

Our machine with a PLC touch

control screen, thanks to computer

software package length, photocell

setting, easy access to machine

speed and response capabilities are

provided. 
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Designed for multipurpose

  usage in patisseries,

restaurants and hotels.

Homogeneous baking with

rotating fan system.

Tempered glass door

preventing heat loss.

4-5 or 8 trays capacity in

40x60 cm.

Electrical or gas energy

 options  in 8 trays models.

Remote control via internet

connection for the PLC

Control option.

CONVECTION
OVEN

DM CO

4  | 5  | 8E |  8G
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It 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 in 40x60 cm.

Internal fermentation cabinet.

Electrical or gas energy

 options.

Remote control via internet

connection for the PLC Control

option.

ROTARY
CONVECTION

OVEN

DM RC
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Refractory stainless-steel

  burning chamber   and interior

panels.

High capacity self-contained

steam generating.

Easy loading and unloading.

Well designed halogenic

 lightning.

Extra steam discharge system.

Well isolation with rockwool .

Remote control via internet

connection for the PLC Control

option.

Control Panel and burning

chamber   can be design on the

  right or left side   according to

your work place.

Door with double glazing to

prevent heat loss.

Natural gas, diesel or electrical

heating systems.

5070 | 5070E 
6080 | 6080E

6080H | 6080HE 
80100 | 80100E

ROTARY
OVEN

DM RO
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Minimizes baking costs by its

special tube system and its

concreted body.

Durable and long-lasting burning

chamber made of refractory bricks.

Equal  and perfect heat circulation

 by closed-end tube system.

Seperate solenoid steam system

and steam discharge systems for

each deck.

Control Panel and burning

chamber   can be design on the

 right or left side  according to your

work place.

Remote control via internet

connection for the PLC Control

option.

Natural gas, diesel or solid fuel

heating systems.

Heat-resistant glass door on each

deck.

Well designed halogenic  lightning.

Different model options according

to the surface and the capacity of

your work place.

STEAM
TUBE OVEN

PRODUCT
DESCRIPTION

DM TO
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100 | 150 | 180



It has tube system which provides

equal and homogenous   baking in

each deck.

Equiped with steam generators

which produce the required steam

for each deck.

The heat exchanger and fume

channels are made of fire proof

bricks.

Owing to its small size,   it is ideal

for mini size bakeries or shops that

have narrow space .

Remote control via internet

connection for the PLC Control

option.

Well designed halogenic  lightning.

PRODUCT
DESCRIPTION

MINI TUBE
OVEN

DM MTO
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40  |  50



STEAM TUBE
OVEN

(AUTOMATIC
LOADING

UNIT)
Automatic loading and unloading

robot system.

Multi functional baking and setting

combinations.

It is produced with steam tube

heating system as6 decks.

Equal baking balance in all

surfaces.

Remote control via internet

connection for the PLC Control

option.

Natural gas, diesel or solid fuel

heating systems.

Burning chamber and gas channels

are produced from   efractory

bricks.

Strong steam boiler is included in

the system as external.

Managing and following up the

every decks with PLC control

system.

PRODUCT
DESCRIPTION

DM  TO
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250 | 500 | 750



It’s a combination of convection

oven and electrical stone based

deck oven.

Designed to bake a large range of

products.

It is suitable for multipurpose

  usage in patisseries, restaurants

and hotels.

Electrical heating system.

Seperate steam system.

Tempered glass door preventing

heat loss.

Internal fermentation cabinet.

Remote control via internet

connection for the PLC Control

option.

COMPACT
OVEN

PRODUCT
DESCRIPTION

DM  
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PRODUCT
DESCRIPTION

Fermentation cabinet protects the

humidity and temperature which

exists in the room due to using

climator unit and moisturizing

equipment.

For observing the fermentation, a

window added on the cabinet door. 

This final fermentation cabinet is

necessary for the fermentation

process of the dough.

The dough which is divided for

making bread should be kept inside

this cabinet and required heat and

humidity must be supplied in to

fermentation cabinet.

It is made of stainless steel or PVC

covered material which gives

hygienic environment for dough. 

For observing the fermentation, a

window added on the cabinet door. 

The humid and heat inside the

cabinet can be seen and controlled

on control box.

FERMENTATION
CABINET
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6080 | 8010 
 110 |160



MINI
ELECTRICAL
DECK OVEN

This oven is ideal for small size

bakeries.

Modular design allows easy

expansion of capacity by deck

addition.

Seperate control of deck top and

bottom heating elements

temperatures.

Perfect heat distribution inside

every decks.

Double-tempered glass door to

prevent heat loss.

Steam discharge system.

Remote control via internet

connection for the PLC Control

option.

Well designed halogenic  lightning.

PRODUCT
DESCRIPTION

DMO 
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45 | 90 | 180



DAMAK Cyclotermic   deck ovens

are produced in  5 m2, 10 m2 and

15 m2 according to baking area

capacity.

Cyclotermic heating systems with 4

decks.

Seperate solenoid steam system

and steam discharge systems for

each deck.

Burning chamber controlled by a

safety thermostat.

Remote control via internet

connection for the PLC Control

option.

Natural gas, diesel, fuel-oil or LPG

heating systems.

Well designed halogenic  lightning.

CYCLOTERMIC
DECK OVEN

PRODUCT
DESCRIPTION

DM MF
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50 | 100 | 150



MINI TUNNEL
OVENS

PRODUCT
DESCRIPTION

PLC controller programing

All stainless body.

Programmed saved memory and

ability to operate manualy apart

from the saved program.

Baking time between 1 – 60 min.

Low energy consumption.

Easy usage with LCD touchable

screen.

Electrical or natural gas energy

options.

800 | 1300 | 1300 L
1300 LD | 1900 LD

DM SF
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Fixed or adjustable spiral channels.

Stainless steel outer lids.

Flouring system.

Compatible working with the

dough processing lines.

Different models in 50- 1100 gr.

weight range.

Noiseless.

Has a cold/hot air blowing unit to

protect the quality of dough

according to conditions of working

place.

Electronic speed control system.

Teflon coated body and channels

options.

CONICAL
ROUNDER

PRODUCT
DESCRIPTION

DM CR
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1000 | 2000 | 3000



INDUSTRIAL
CONICAL
ROUNDER

PRODUCT
DESCRIPTION

DM ICR

Excellent rolling   owing to long

channels

4,75 mt. channel length

Stainless steel outer lids.

Compatible working with the

automatic dough processing lines.

Teflon coated cast iron body.
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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.

Weight can be set up as manually

or automatically.

Dividing capacity is 20 - 40 pieces

of dough per minute.

Automatic lubrication system.   Oil

level indicator and level warning

alarm.

PLC Control option.

VOLUMETRIC
DIVIDER

PRODUCT
DESCRIPTION

D-VD
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M 1000 | PLC 1000



DOUBLE
PISTON

VOLUMETRIC
DIVIDER 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.

Weight arrangement can be set up

as manually or automatically.

Dividing capacity is  40 -80  pieces

of dough per minute.

Automatic lubrication system.   Oil

level indicator and level warning

alarm.

PLC Control option.

 

PRODUCT
DESCRIPTION

D-VD
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M 2000 | PLC 2000



MULTI
POCKET
DIVIDER
ROUNDER

PRODUCT
DESCRIPTION

Automatic weight adjustment.

The machine is controlled by PLC

touchable screen.

Automatically stopping itself by

fault warning system.

Weight adjustment between 30-100

gr.

Advisable for roll bread, small

baguette,sandwich and hamburger

breads.

It is manufactured with   2, 4 or 6

pistons.

Pinning machinery that is suitable

for sandwich bread moulding can

connect to 2 rows model.

Possibility of combining by

automatic dough positioning

machine in 4 and 6 rows models.

3000-6000-9000 (2, 4, 6 rows

models) pieces of dough dividing

rounding capacity in a hour.

DM-DR
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2000 | 4000 | 6000



Garantee 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.

It can combine with volumetric

divider, conical rounder and long

moulder by sockets on the electric

 contol panel.

88-152-176-240-328- 416-640

pockets capacity models.

INTERMEDIATE
PROOFER

PRODUCT
DESCRIPTION

DM-IP
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88 | 152 | 176 |
240 |328 | 416 |

640



Moulding   up to 420 mm. Length

set by adjustable stainless rolls.

2400 pieces dough moulding

capacity per hour

200-1100 gr. dough weight range.

Single or double pressure board

choice.

Two or four rollers system.

Stainless steel body.

LONG
MOULDER

PRODUCT
DESCRIPTION

D LM
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1000



Silent operation by belt drive

system.

Two timers with automatic

changeover from low to high

speed.

Stainless steel bowl, spiral arm and

dividing blade.

With two motors, one for the bowl

and one for the spiral.

Protection cover with security

sensor.

The bowl can be rotated in reverse

motion.

FIXED BOWL
SPIRAL MIXER

PRODUCT
DESCRIPTION

DSPM
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    80 | 130 
 160 | 250



It is designed for industrial plants

and heavy duty service conditions.

Stainless steel bowl, spiral arm and

breaker bar.

With two motors, one for the bowl

and one for the spiral.

The bowl can be rotated in reverse

motion.

Two timers with automatic

changeover from low to high

speed.

Bowl locking system.

Additional bowl and lifting & tilting

system with reducer provides

maximum lifting force with

minimum power and removes

hydraulic systems.

REMOVABLE
BOWL SPIRAL

MIXER

PRODUCT
DESCRIPTION

DSPM
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PLANET
MIXER

PRODUCT
DESCRIPTION

Suitable for mixing many product.

Three spins motor.

Stainless steel bowl.DM PM
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FORK MIXER PRODUCT
DESCRIPTION

DM DK
Bowl and dough contact surface

made of Stainless steel.

3 pronged mixing arm.

Traditional European style mixer.

Security grid option.
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  70 | 75  | 90 
100 | 110 |120 

130



LIFTING 
&

 TILTING
MACHINE

PRODUCT
DESCRIPTION

Adjustable height.

Stainless Steel Body.

Reducer System.

Maximum lifting power with

minimum energy.

Dough Transfer platform can be

added optionally.

DM LT1
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