Automatic PITA Bread Line
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Spiral mixer with
removabla bowl,

A Dough Bowl lift.
B. Dough feedarhopper
C. Divider raunder.

High temperature tunnel baking oven =
heated by one gass ol bumer
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PROFESSIONALS PREFER POLKA




Les Erablissements POLKA fabriquent depuis 1957 des
machines de production en cootinn  de  produis
alimentaires. La sociels o pequis une position de leader of
d'expent dans le domaines des svslemes automudiques de
production de pain moven-oriental dit pina.

Les machines POLKA sont fabriquées «sur mesures al
satisferont done de maniére précise vos exigences les
plis Figoureuses.

Mos installations de produciion aulomatique  pewven|
atteindie des débits de 1R.000 unités par hewre ¢l mos
machines semi-automatiques peuvent aneindre des déhits
dé 2000 paing & IMéurs.

Les fours en wnnel de POLKA sont reconnus comme les
systémes de boulangerie les plis modemnes du monde ci
les plus rentables de monde o1 sont disponibles sur tout le
globe.

Mos fechnigues speciales de fabrication vous garantissent
la fabilitd & plus élevée ainsi que des dicennies de
fonctionmement impeccable. Nolne support aprés-venle
spévialisd - jolnt i notre attention continuelle aux normes
futures et gux technolagies d'ovant-garde - nous permet
dloffrir ce qui se fail de micux en matidre de machineric
et de services,

Pola Company has been manufacturing pita-bread
bakery equipment since 1957

The company established itself as a worldwide leader
and experd in the fied of pita-bread production systems.
Polka special manufacturing mathods, coupled with
decades of impeccable performance assure you tha
highest reliability,

Polka systems ara lador-made and theredfors will satisfy
pracisely your own stringent requirements.
The aulomalic pita-bread line can produce up fo 18,000
umits per hour. The small-scale machinery can daliver
up to 2500 pita loaves per hour,

Polka funnel ovens are recognized as being the most
modam and efficient equipment available and can be
obtained anywhera in the world

A professional approach and a variety of design and
engineerad solubions assure you high quality.
Personal suppoert and specialization, iogether with cur
cantinued attention to future standards and up-to-the
minute tachnology combine o offer you the very best
in machinery and service
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Since 1957

s POLKA

PITA BREAD BAKERY EQUIPMENT




