
ABOUT US
We as ADMIRAL BAKE TECHNOLOGY,  is a young and dynamic bakery equipment supplier. We are dealing latest technological Bakery
Equipments in Turkey. With a vast experience and knowledge in the sector, we achieved to make our customers happy all over the 
world.  Please contact us at +90 545 332 1982 or info@admiralbaketech.com for more details about our company and its products.

We supply ; 
Spiral Dough Mixers
Planetary Mixers
Dough Moulders
Dough Dividers
Dough Rounders
Intermediate Pocket Proofers
Convectional Electrical Ovens
Rotary Ovens – Deck Ovens ( Gas-LPG-Diesel-Electric-Solid)
Full Automatic Tortilla & Lavash Production Lines
Full Hamburger & Sandwich Bread Lines
Cooling Towers
Fermentation Towers

We supply many more machines related to flour made products. Our quality equipments are at affordable prices. 

Wellcome your valued inquiries. 

mailto:info@admiralbaketech.com


Mobile Spiral Dough Mixers



Fixed Bowl Spiral Dough Mixers



Full Automatic Planetary Mixer



Motorized Bowl Lifter



Volumetric Dough Divider





Dough Divider 3 Pistons





Conical Rounders





Intermediate Proofers





Long Moulders





Automatic Bread Slicing Machine



Manual Bread Slicing Machine



Table Top Bread Slicing Machine



8 Rows Diver & Rounder





6 Rows Divider & Rounder





Special Dough Lamination and Processing Line





ROTARY Electric Ovens





ROTARY Gas Oven





ROTARY OVEN SOLID-FUEL-LPG-DIESEL 





ORO- 10 TRAYS CONVECTION OVEN





ELECTRICAL DECK OVEN 120X200





ELECTRICAL DECK OVEN 120X120





GAS DECK OVEN 120X180





INDUSTRIAL LINES



Full Automatic Tortilla – Lavash Line



• Production Capacities:

• ADM4 Model : Ideal for medium-scale production with a capacity of 4,000 units per hour.
ADM6 Model : The perfect solution for larger production areas with a capacity of 6,000 units per hour.
ADM12 Model : Superior capacity that meets the highest production demands with a capacity of 10,000 units per hour.

• Tortilla Production Line

• Designed for use with different flour types

• • All dough-contact surfaces along the line are manufactured from food-grade stainless steel or high-performance polymer materials, 
ensuring hygiene and durability.
• Suitable for producing tortillas with diameters ranging from 15 to 30 cm.
• Machine faults related to electrical or electronic systems are displayed on the screen with visual and written alarms for quick
intervention.
• All operating parameters are easily managed through a PLC-controlled touch screen interface.
• Remote access via the Internet enables monitoring and support from anywhere.
• Equipped with servo-driven motion control for high precision and consistent performance.

•

• Belts and moving components can be easily removed and reinstalled, allowing for quick and efficient cleaning.
• The system is highly resistant to ambient temperature variations, ensuring stable operation.
• Operational data are automatically stored in memory for continuous and reliable use.
• Belt speeds can be adjusted to the desired level, making the line user-friendly and easy to operate.
• The automatic product counting and grouping system arranges products in batches of 8 to 30 pieces.
• The oven heating system can be configured to operate with natural gas or LPG, according to customer requirements.





Modular Belted Spiral Cooling Tower



Spiral Conveyor Systems
Efficient producttransfer for bakeriesandfoodproduction lines
Our Spiral ConveyorSystems aredesigned for the smooth and continuoustransport of variousbakeryand food products, including bread, rolls, simit, poğaça, croissants, cakes, and more.
• Custom-built in differentdiameters, heights, and belt widths accordingto the requiredproductioncapacity.
• Equippedwith an adjustablespeed drivesystem for precisecontroland flexible operation.
• Engineeredto matchthe existing productionlayout, ensuringseamless productflow at theentryand exit points.
• Featuresa durable, modular plastic belt that is easy to remove, replace, and clean—providinga long service life and minimal maintenance.

Asynchronous Main 

Motor

0.55kW =550 Watt Tower Floor Count 8 – 27 Floors

Top Pull Motor Power 0.37 kW =370 Watt
Tower Minimum Rotation

Time

Total Motor Power 0.92 kW = 920 Watt
Tower Minimum Rotation

Time

Supply Voltage 220 Volt Tower Height 6800mm

Grid Frequency 50 Hz Tower Diameter 3320mm

Current 4.1 Amper
Tower Product Exit Belt 

Length
5400mm

Tower Weight 1.794 Kg.
Tower Product Exit Belt 

Width
760mm



Hamburger Sandwich Roll Bread Line with
Sesame & Water Sprayer



Hamburger Sandwich Roll Bread Line



Pastry Line



Bagel Line



Bagel and Pastry Line
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