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ABOUT US
We have comb�ned our top-level techn�cal profess�onal�sm w�th over 35 years of exper�ence �n the �ndustry and

have become a solut�on to your needs. Unt�l today, we have served and cont�nue our serv�ces w�thout �nterrupt�on

�n l�ne w�th your demands.

Tuzcuoğlu Mak�ne, wh�ch �s one of the lead�ng compan�es of the world and our country, w�th �ts understand�ng of

qual�ty products and perfect serv�ce, a�ms to be one of the lead�ng compan�es �n �ts sector �n the near future.

Protect�ng �ts �nnovat�ve l�ne w�thout sacr�f�c�ng qual�ty, Tuzcuoğlu Mak�ne has been a company that works to prov�de

qual�ty serv�ce �n the k�tchen of the bus�ness and a�ms to lead �n every f�eld of product�on.

In l�ne w�th the �mportance we attach to sc�ence and technology, we also attached great �mportance to our R&D

stud�es �n order to obta�n new �nformat�on and �mprove our ex�st�ng values.

Br�ng�ng a new understand�ng to the �ndustry, offer�ng effect�ve solut�ons su�table for all areas and budgets, Tuzcuoğlu

Mak�ne constantly develops and researches ourselves �n th�s d�rect�on and �nvests constantly �n order to meet

the needs of the age. He has succeeded.

Every product offered w�th the s�gnature of Tuzcuoğlu Mak�ne reflects the pleasure and comfort of qual�ty.

Profess�onal confect�onery equ�pment and technology.



CAKE LINE

Profess�onal confect�onery equ�pment and technology.



ROTARY RACK OVEN

Rotary ovens des�gned to bake bread and pastry products

Heat �nsulat�on �s �mproved and door can be opened from �ns�de

Burn�ng chamber, bak�ng chamber and bodywork �s fully produced

of sta�nless steel

Fuel economy thanks to two layers of �nsulat�on

Rotat�ng group w�th reductor - gear system Sta�nless steel double

glass door

Healthy bak�ng w�th �nd�rect heat transfer

Can be fuelled w�th d�esel, lpg, natural gas, sol�d fuel or electr�c

Value add�ng des�gn

Secondary safety thermostat for a safer operat�on

Heat and steam res�stant control panel

Electromechan�c or opt�onal PLC touch screen control panel

Powerful steam w�th seleno�d valves

Can be totally d�sassambled and can pass through a standard door
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CAKE JELLY INJECTION MACHINE

It �s used to �nject jelly �nto fın�shed products.

It �njects �nto the des�red number of cakes.

Prepared jelly, the mach�ne automat�cally located �n the vat �t �s

transferred.

Mach�ne works w�lh servo system.

Mach�ne �s work�ng �n two axes.

Jelly press process w�thout stopp�ng the products on the tape �t

real�zes.

5



CAKE DOUGH MIXER AND STOCK TANK

Completely made of sta�nless steel mater�al.

Capac�ty �s determ�ned accord�ng ta needs.

Top m�x�ng system.

The anchor used far m�x�ng �s made of

sta�nless steel su�table far faod.

M�x�ng speed and t�me can be adjusted v�a

control panel.

M�xed dough pump �s automat�cally

transferred ta storage tank.
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CAKE JELLY STOCK TANK

It �s used to stock and transfer the jelly to be used �n the jelly �nject�on mach�ne.

The jelly �s transferred to the jelly �nject�on mach�ne automat�cally w�th the help

of the pump.

It �s completely made of sta�nless steel mater�al.

Capac�ty �s determ�ned accord�ng to need.
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MOLD DOUGH PRESSING DEPOSITOR

Its capac�ty �s determ�ned accord�ng to the need,

The depos�tor body �s made of alum�num mater�al,

Dough chamber and all other parts (chass�s, p�ston, shaft, drum, etc.)

are made of sta�nless mater�al,

There �s a PLC touch control panel,

Rec�pe sett�ng �s made from the control panel of the mach�ne �n order

to press the dough �n the des�red we�ght,

Cake pan centers can be adjusted w�th the plate on �t, Dough we�ght

control and pressure are prov�ded by 2 servo motors,

The dough �s fed to the mach�ne w�th the help of a pump.
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PRODUCT COOLING BAND

Paket naturally cool�ng products are made ready.

Length �s determ�ned accord�ng to capac�ty.

Completely made of sta�nless steel mater�al.

The tape used on the mach�ne �s made of polyurethane mater�al su�table for food are manufactured.

There �s a scraper system to prevent product st�ck�ng on the tape.
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CAKE PAN WASHING MACHINE

It �s used w�th the purpose of clean�ng cake res�dues that st�ck to cake coats over l�me.

Completely made of sta�nless steel mater�al.

Mach�ne works w�th h�gh pressure water system.

The pan transport system used �n the mach�ne �s water res�stant and does not rust �s used for a long t�me.

It �s used dur�ng pan wash�ng and the contam�nated water can be fıltered aga�n water sav�ng �s ach�eved.
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CAKE PAN DRYING MACHINE

It �s used to dry the wet pan out of the pan wash�ng mach�ne.

Dry�ng process �s done by h�gh pressure a�r.

The mach�ne �s manufactured from completely sta�nless mater�al.

The pan transport system used �n the mach�ne �s water res�stant

and does not rust �s used for a long t�me.

Work�ng w�th the pan wash�ng mach�ne synchronously.
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CAKE VACUUM MACHINE

Tak�ng products that are cooked �n a pan w�th a

vacuum system transferr�ng �t ta the other band.

Completely sta�nless ar pa�nted as requ�red.

Mach�ne �s work�ng as two axes.

The mach�ne system �s fully automat�c thanks to the

sensors.

The holders on the mach�ne are spec�ally

manufactured and the damage �s prov�ded.
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CAKE GRINDING MACHINE

Reproduc�ng defect�ve products that are not su�table for

packag�ng dur�ng product�on mak�ng �t conven�ent to use.

Completely made of sta�nless steel mater�al.

Capac�ty �s determ�ned accord�ng to needs.

S�eve system �s ava�lable on the mach�ne.
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PACKAGING MACHINE

Product feed�ng �s done manually by mov�ng conveyor made of sta�nless steel.

It prov�des easy control w�th PLC automat�on.

Speed control, temperature control and package length adjustments can be eas�ly prov�ded w�th the color PLC screen.

No waste of packag�ng �n pr�nted packages w�th photocell system.

W�th the servo-controlled d�sk group and the servo-motor-controlled front group, packet length and packet progress�on are prov�ded

accurately.

Products of d�fferent s�zes can be eas�ly packaged w�th replaceable gears.

All parts �n contact w�th the product are made of AISI 304 qual�ty sta�nless steel. It �s su�table for food product�on.

Equ�pped w�th a m�n�mum level of mechan�cal parts, the mach�ne prov�des the user w�th the advantages of easy operat�on and m�n�mum

ma�ntenance.
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CAKE PAN CONVEYING BAND

Cake �s used for the purpose of mov�ng the pan �n the product�on fac�l�ty.

Mach�ne body �s opt�onaly made of sta�nless steel ore pa�nted are

manufactured.

Mach�ne length �s determ�ned accord�ng to l�ne capac�ty.

Pan conveyor system opt�onal�ty w�th conveyor belt or cha�n system.

Works synchronously w�th the whole system.
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CAKE PAN
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CAKE LINE
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CAKE LINE
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  2 ROTARY

OVEN
  

 
  CAKE PAN

  

 
  PAN TROLLEY

  

 
  BAKING TIME

  

 
  PCS/H

  

 
  KG/H

  

 
  35 gr CupCake

  

 
  8x5:40 Cubby

  

 
  850x850 mm 
  36x2:72 Pan

  

 
  23-25 M�n.

  

 
  6900 Pcs 

  

 
  240 Kg

  

 
  40 gr CupCake

  

 
  8x5:40 Cubby

  

 
  850x850 mm 
  36x2:72 Pan

  

 
  24-26 M�n.

  

 
  6650 Pcs 

  

 
  265 Kg

  

 
  50 gr CupCake

  

 
  8x5:40 Cubby

  

 
  850x850 mm 
  36x2:72 Pan

  

 
  28-30 M�n.

  

 
  5760 Pcs 

  

 
  290 Kg

  

CAPACITY
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Capac�ty was calculated w�th 2 rotary cook�ng ovens.

Each row of pan trolleys �s des�gned to hold 2 pans. Pan trolleys cons�st of 18 rows

An exemplary capac�ty calculat�on has been made. The capac�ty var�es accord�ng to the type and we�ght of the cake to be produced.
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