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Since year 1955, B Plus SAL Ahmad Imad Bakri Company started with the field of manufacturing bakery
equipment. Over many successive decades of experience and the evolution of modern manufacturing
demands, B Plus began establishing and enhancing this industry to reach the Full Automatic System
aiming at producing the Arabic (Lebanese) Pita Bread. Therefore, B Plus was the pioneer and the oldest
in the industry of bakery equipment, which triggered the slogan of “Your Bread... Our Specialty...”

B Plus aims at designing and manufacturing a wide range of machines and production lines for Arabic
Pita Bread and many different kinds of Flat bread. In addition, we also provide bakery equipment for the
production of various European breads, confectioneries and pastries from well recognized and famous
international brands.

Due to the continuous demand on our products and services, B Plus has established a representative
office and a showroom in the United Arab Emirates as well as in the Kingdom of Saudi Arabia, In
addition to different agents and distributors among the Middle East and Gulf regions and other worldwide
countries, to provide our services and technical expertise to fulfill our customers’ needs and comforts.

What makes B Plus a competitive company, is the adequate choice of high quality raw materials that
comply with international food grade standards. Apart from that, our prepared team of engineers and
technical experts pursue the continuous modern technology for evolving and upgrading our machinery
to compete at the highest level. As for the after sales services; we keep the genuine spare parts for all
varieties of bakery machines in our warehouse as well as our ready and professional trained teams to
provide maintenance services. Finally, our sincere support to grant our customers best consultancy,
solutions and expertise in the bakery field.

We would like to thank our faithful and hardworking staff members for
making B Plus one of the top companies in the field of manufacturing
bakery equipment. Furthermore, we would like to salute and welcome
our valuable customers that gave us their trust in our efficiency. In the
end, we as B Plus, pledge our never ending fidelity and duty to adopt
our customers’ satisfaction and expectancy.
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Production Line Max Production Capacity Loaf Diameter Electric Power (Sum)  Min. Space Required

Full Automatic Line For Arabic (Lebanese) Pita Bread

Width (cm) Per Hr. e AL g Aallatl Bgllaodl A Lewall o) s
() Jidai oy Goludly gpmill iyl ol B ) () (m?)
B Plus ARABIC PITA Bread Production Lines are fully automated industrial robust lines that can be designed and Single Output
. . . . . . . . . 40 2200 14 - 38 cm 12 150
customized to satisfy any choice concerning available space layout and customers budget. Our production lines LYl 5 yaa
are available in different models to fulfil required production capacities that can reach up to 12000 loaves per hour Single & Double Output 1 ~ 2200 14 — 38 cm
. . . . 50 13 150
with a diameter range from 14 to 38 cm. LYl 29350 93 e 2 ~ 3300 14 -23 cm
Double Output
. . . . . . . . 60 5500 14 -28 cm 16 200
B Plus production lines can be manufactured in metal steel chassis covered with appropriate colouring or in full oY 293 50
stainless steel with distinct touching. In additional to that, our lines can be in minimal standard features or with Double Output
. . . 80 5500 14 -38 cm 16 200
eminent features to be applied upon request. ¥l 79350

. Double & Quadruple
Final Proofer o 2 ~ 5500 14 - 38 cm
Output 80 17 200
" X 4 ~ 8500 14 -18 cm
¥l ely 9 zoase

@ED.

Triple Output 80 8000 14 -23 cm 16 200
2L 30
Triple Output 100 8000 14 -30 cm 16 250
I
Quadruple Output 80 12000 14 -18 cm 16 200
\ 2Nl el
1\.7
Quadruple Output 100 12000 14 -23 om 16 250
2L el
Any particular requirement can be designed and achieved.

Dough Flattener

The picture excludes
the cooling conveyors
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Dough Divider

Primary Proofer
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All the pictures used are indicative, B Plus has the right to modify
any design and specs of any machine without prior notice
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Dough Divider

General Description

The Dough Divider is designed to cut the dough into
equal dough balls at a constant pace, it receives the
dough mixture into the stainless steel hopper, to be
later driven out and cut precisely and consecutively

General Features

e Stainless steel dough hopper, capacity of 200 Kg,
which can be opened by a pneumatic lock system to
facilitate cleaning and maintenance of the machine.

e Special food grade quality felt conveyor belt, with
centering guides to keep the belt on its track and
smooth operation wise.

e Auxiliary dough pulling cylinders with special spiral
shafts to push out the dough and to prevent the
development of air pockets.

e Preciseandaccurate control of dough-ball weight (40 to
200 grams) using photo sensors and interchangeable
restriction rings using electro/pneumatic cutting
system enabling accurate cutting response.

e Equipped with a stainless steel flour duster and
flour collector drawer in addition to a well-maintained
swing door for lateral cleaning and hygiene.

e Variable speed motor monitored by a variable
frequency drive (inverter system), equipped with a
fingertip potentiometer to control the production rate.

Special Unique Features

e Fully manufactured in stainless steel.

e Extended dough hopper up to a capacity of 300 Kg.
e Digital dough ball counter.

e Additional safety and protection features.
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Primary Proofer
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General Description

The Primary Proofer main objective is to secure ideal
fermentation process to the dough balls at several
layers, in order to guarantee smooth and perfect
flattened loaf semblance.

General Features

e 7 fermentation layers with special food grade quality
felt conveyor belts equipped with centering guides
to keep belts on track and smooth operation wise.

e Transparent plexi-glass sliding side windows on
both sides to facilitate cleaning process and to
keep ideal dough temperature, with flour collection
drawers.

e Fingertip, via a potentiometer control of fermentation
time (3 to 15 minutes) from the Dough Divider’s
control panel.

e Variable speed motor monitored by a variable
frequency drive (inverter system).

Special Unique Features

e Fully manufactured in stainless steel.
o Felt belt thickness of 4mm.
e Additional safety and protection features.
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Dough Flattener

.

General Description

Given the importance and the precision of dough
sheeting, the Dough Flattener is designed to transform
the fermented dough balls into equal circular flat
chips, undergoing two accurate sheeting stages with
minimum amount of flour.

General Features

e Special food grade quality felt and P.V.C conveyor
belts.

e Special calibrating regulator for controlling the
flattened dough thickness and diameter.

e Equipped with two stainless steel flour dusters with
a pressing cylinder to ensure flour distribution on
both sides of the dough sheets equally.

e Accurate electro/pneumatic stage shift from oval to
circular shape using a 90° diversion piston mounted
with extreme precision.

e Constant speed motor to control the first phase
of the flattening process with another variable
speed motor monitored by a variable frequency
drive (inverter system) to drive the second part
of the dough flattener, equipped with a fingertip
potentiometer to control the production rate.

Special Unique Features

e Fully manufactured in stainless steel.

e Extra pressing cylinder for a smoother flattening
process.

e Additional safety and protection features.
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Final Proofer
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General Description

The Final Proofer is the ultimate fermentation
process for the flattened dough chips; driven forward
consecutively by food grade quality belts at several
layers to ensure best fermented texture.

General Features

e 15 fermentation layers with special food grade
quality P.V.C conveyor belts equipped by centering
guides to keep the belts on track and smooth
operation wise.

e Transparent plexi-glass sliding side windows on
both sides to facilitate cleaning process and to
keep ideal dough temperature, with flour collection
drawers.

e Fingertip, via a potentiometer control of fermentation
time (5 to 25 minutes) from the Dough Flattener
control panel.

e Variable speed motor monitored by a variable
frequency drive (inverter system).

Special Unique Features

e Fully manufactured in stainless steel.

e Ultraviolet light to ensure dough purification and
fermentation.

e Additional safety and protection features.
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General Description

The Tunnel Oven is a highly manufactured unit
for baking dough chips at ideal temperature
to establish appropriate Arabic Pita Bread;
operated by diesel oil or natural gas.

General Features

e Suitable thermal distribution and safe insulating
layers (3 different layers of bricks, cement and
fiber ceramic) with low emissions combustion
process and relatively low fuel consumption.

e Chains are made of a special high quality
black thermal steel material attached to a heat
resistant steel conveyor plates (thickness of

5mm).

e External body is covered in stainless steel.

e Bearings and housings are well protected from
excessive heat.

e Heat resistant out feed conveyor to receive and
transfer the loaves from the tunnel oven to the
cooling conveyors.

e Variable speed motor monitored by a variable
frequency drive (inverter system), equipped
with a fingertip potentiometer to control the
production rate.

Special Unique Features

e Extra burner at the bottom.

e Stainless steel out feed conveyor.

e Extra isolation.

e Additional safety and protection features.
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Cooling Conveyor

.

General Description

The Cooling Conveyors carry off the baked loaves coming
out of the oven for prompt cooling; dropping the bread off
at the packaging point. Length of the conveyors can be
extended based on the available space on site/layout.

General Features

e Aluminum straight conveyor’s chassis and coated steel
curve conveyor’s chassis.

e Variable speed motor for each straight and curved
section in addition to a variable frequency drive (inverter
system) to adjust the cooling conveyor’s speed.

e Fiber web conveying belts designed in a professional way
to maintain chain tension and minimize chain stretching
guaranteeing smooth and noiseless operation.

e Fixation could be either on ground, in a spiral form, or
hanged to the ceiling according to the surface available.

e External electric control panel, to be mounted on wall.

Special Unique Features

e Stainless steel curves chassis and stands.
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Technical Data & Specifications
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Dough Divider

Model

B-DD1
B-DD2
B-DD3
B-DD4

Length Width Height Weight

(Cm)
160
170
185
185

Cm)
60
70
84
94

Cm)
170
180
180
180

(Kg)
200
300
350
400

Power Supply

(Vac)
190-380
190-380
190-380
190-380

Cycle
(Hz)

50-60
50-60
50-60
50-60

Motor
(Hp)

N N NN

Total Power Consumption
(Kw-Kva)

1.6-2.0

1.6-2.0
1.7-2.15
1.8-2.25

Primary Proofer

Length Width Height Weight

(Cm)

(Cm)

(Cm)

(Kg)

Power Supply
(Vac)

Cycle
(Hz)

Motor

(Hp)

Total Power Consumption
(Kw-Kva)

B-PP1
B-PP2
B-PP3
B-PP4

495
681
681
681

53
70
86
99

190
220
220
220

500
1000
1200
1400

190-380
190-380
190-380
190-380

50-60
50-60
50-60
50-60

N NN

1.0-1.25
1.6-2.0
1.6-2.0
1.6-2.0

Dough Flattener

Length Width Height Weight

Model

B-DF1
B-DF2
B-DF3

B-DF4

(Cm)
220
287
297

307

(Cm)
110
127
137

147

(Cm)
170
180
180
180

(Kg)
550
900
1000
1100

Power Supply
(Vac)

190-380
190-380
190-380

190-380

50-60

50-60

50-60

50-60

Total Power Consumption
(Kw-Kva)

3.0-3.75

4.0-4.75

4.5-5.62

5.0-6.25

Any particular requirement can be designed and achieved.
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Technical Data & Specifications

Final Proofer

Length Width Height Weight Power Supply Total Power Consumption
(Cm) (Cm) (Cm) (36)) (Vac) (Kw-Kva)
B-FP1 | 430 81 190 950 190-380 50-60 2 1.6-2.00
B-FP2 | 823 | 121 230 1300 190-380 50-60 3 2.3-2.88
B-FP3 | 823 | 131 230 1600 190-380 50-60 3 2.3-2.88
B-FP4 | 823 | 141 230 1750 190-380 50-60 3 2.3-2.88
e
Model Length Width Height Weight Power Supply Total Power Consumption
Cm) (Cm) (Cm) (Kg) (Vac) (Kw-Kva)
B-TO1| 460 160 | 190 4000 190-380 50-60 2 2.0-2.50
B-TO2| 575 | 217 | 190 6500 190-380 50-60 3 3.0-3.75
B-TO3| 575 | 227 | 190 7000 190-380 50-60 3 3.0-3.75
B-TO4| 575 | 237 | 190 7500 190-380 50-60 3 3.0-3.75

Cooling Conveyor

Model Length Width Height Weight Power Supply Total Power Consumption
Cm) (Cm) (©€m  (Kg) (Vac) (Kw-Kva)
B-CC50 - 50 - - 190-380 50-60 | 5*0.5 2.5-3.15
B-CC60 - 60 - - 190-380 50-60 | 6*0.5 3.0-3.75
B-CC80 - 80 - - 190-380 50-60 | 7*0.5 3.5-4.38
B-CC100 - 100 - - 190-380 50-60 | 7*0.5 3.5-4.38

Any particular requirement can be designed and achieved.
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Each Square = 1000mm Applicable Area: 127 m? Dimensions in mm

The plot of the machines in the layout samples can be modified to fit in any required space.
The layout samples exclude the cooling conveyors, they can be designed and applied according to available space.
The above drawing consists of the standard double output line.
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Full Automatic Line For zLaY JelS T das
Arabic (Lebanese) Pita Bread (A1) (o palt
Compact Line ) K
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The Compact Line is the smallest Automatic Line to (A lilll o yall 5t Cm:ﬁ;la&).ha;‘}b e agSIl das ol
produce the Lebane_se/Pita Bread. Itis econom_ical a0 5y A Ll rlimy Wy goluctl i Les
and does not require large spaces for operation. o S .
This device is efficient and is mostly adopted for pelibell Sl pulell ols cigllang s Slell s
hypermarkets, big restaurants and small retail Ol et Il Al oV 3 s all ol 3o lieag 3 5 0Sd
bakeries. Moreover, the Compact Line can be AL llae poo JSun (e 2 oo (Sen cSasSll dax

manufactured in metal steel chassis covered with S i o . .
appropriate colouring or in full stainless steel ol Lo At JalSIb S ulili sl e gl salial!

with distinct touching for direct display of the LS AL el 5
merchandise.

As for the production capacity, it varies from 600 to 140011600 ;... goloD A Yl Blall Il 3l Ll
1400 loafs per hour, with a diameter range of 14 to — eSagSt dast @ 38 Ll 14 e Hlazy debidl cai

38 cm for the Single Compact Line and from 1200 . 3 el e 52800 11 1200 - Yl s oa
to 2800 loafs per hour, with a diameter range of 14 S e u"‘.c) . ) o : J)M
to 23 cm for the Double Compact Line. Y 9330 — cSuagsll dail 0 23 2,13 14

Production Line Max Production Capacity Loaf Diameter Electric Power (Sum)  Min. Space Required

Width (cm) Per Hr. 0 AL, B dygliaadl i Lsall il s
ot

(o) T s pe ALl pumill 2 ¥ L (KW) (gsamall) (m?)

Single Output 40 1400 14 -38 cm 12 75
CLu‘)” A).a.n

Double Output 50 2800 14-23 cm 14 90
CLuY‘ C}A).A

Any particular requirement can be designed and achieved.
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Lebanon - Head Office/ Factory

B Plus SAL Ahmad Imad Bakri Co.
Courier : Bchamoun - Lebanon
Mail : P.O Box 14-5235 - Beirut,Lebanon
Mobile: +961 3 723656
Tel:+961 5811572 / +961 5811672
Fax:+961 5 811573
E-mail: info@bplus.com.lb

Website : www.bplus.com.lb






