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set-up and manufacture
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Modern Technology Serving Bakeries

W

Introduction

The Shami Kaak production machine
is one of the latest innovations

in the bakery industry, offering high
precision in production while reducing
waste and increasing work efficiency.
This machine features an advanced

control systemviaaPLC
touchscreen, ensuring smooth and
effective operation.



Machine Components
Operating
Mechanism

Receive the dough after

Controls the dough
thickness to ensure

consistency in the final

product.

Equipped with
sensors, which
automatically start
or stop the dough
sheeter based on

excess dough levels.

Shape the dough
according to the
required size of the
Kaak.

Molds can be easily
swapped to adjust

product dimensions.

molding and ensure
proper spacing between
pieces.

The product is sprayed
with water via a -42liter
pressurized water tank
sufficient for 6 hours of
continuous operation
ensuring the sesame
sticks to the Kaak's
outer surface.

Cuts the Kaak

to the desired length
based on preset
settings.

Trays are placed

at the back

of the machine

and automatically exit
from the front.

The Kaak is automatically
arranged on the trays after
cutting, ensuring

a precise and ready

to bake layout.



The machine produces 3 to 6 kg

of Kaak per minute, making it ideal

for large-scale production while maintaining
consistent quality and uniform shape.
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Manufacturing Quality
Components

Entirely made of 304 stainless steel
ensuring durability and hygiene.

of European origin of European origin
Ensures powerful To extend the shelf
and continuous life and reduce

performance. friction.

Air-pressurized
42liter capacity

enabling 6 hours
of uninterrupted
operation.

of European origin
ensures precise
control in various
operations.

High quality, as it ensures the smooth and accurate
transfer of doughwithout sticking or deformation
which maintains the consistency of texture

and enhances production efficiency and business
continuity with optimal performance.



All machine functions are fully automated
through a Delta PLC touchscreen

providing the operator with complete control

and easy adjustment of settings

to meet production requirements.
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High-quality manufacturing with 304 stainless
steel for durability and hygiene.

Reliable engines of European origin
ensure stable and long-lasting performance.

sensors for precise and efficient
operational monitoring.

High production capacity of 3 to 6 kg of Kaak per
minute,catering to various bakery and industrial needs.

-42liter water tank, allowing 6 hours of
continuous operation without refilling.

Fully automated control via PLC, reducing the
need for manual intervention.

Precise dough thickness and Kaak sizing
ensuring uniformity in every batch.

Interchangeable molds, allowing for easy size
customization.

Even water spraying, ensuring perfect sesame
adhesion.

Automatic tray arrangement, simplifying the
baking process and reducing manual effort.




Basic Functions

Tray Conveyor Rewind
Used to move the tray conveyor backward when needed, whether for
maintenance or adjusting the arrangement.

Cutting Piston
Tests the cutter’s readiness and ensures air pressure is set before starting
production.

Pressure
Pressurizes the water tank and simultaneously opens the water spraying valve
automatically.

Filling
Releases compressed air from the tank and automatically opens the water
filling valve. —
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Storage & Calibration Settings

Memory Slots (Three Calibration Settings)
Allows storing three different settings for kaak sizes, making it easier to switch
between them when needed.

Motor Control

Sheeting Motor

Start/Stop in test mode.

Speed adjustment in both manual and automatic modes.

A dedicated sensor controls the dough thickness according to the molds.

Molding Motor

Start/Stop in test mode.

Speed adjustment in both manual and automatic modes.
Transfers dough to the rollers for the next stage.

Roller Motor

Start/Stop in test mode.

Speed adjustment in both manual and automatic modes.
Moves the dough to the cutting screen and then to the trays.

Tray Conveyor Motor

Start/Stop in test mode.

Speed adjustment in both manual and automatic modes.
Receives the dough from the cutting screen and arranges
it on the trays automatically.

Cutting & Slicing Adjustments

Cutting Duration

Controls the air pressure duration needed to operate the cutter.
Divided into 100 parts per second, with an ideal setting
between 10 to 20 parts per second.

Number of Cuts
Sets the number of kaak pieces per tray, adjustable from 2 to 39 pieces.



Safety & Alerts Functions

Alarm Bell
Activates when the water tank is full to alert operators.
Automatically stops water supply when the tank is full.

Emergency Stop Button (EMERGENCY STOP)
Completely stops the machine in case of an emergency.

Start/Stop Button

Operates based on a single-pulse mechanism:
First press: Starts automatic mode.

Second press: Stops the machine entirely
regardless of the current operating mode.

=

Precise control over all production stages.

Easy speed adjustment and calibration.

Enhanced efficiency and reduced errors.

High safety standards with alarms
and emergency procedures.
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Notes
In case of a power outage
the machine automatically returnsto screen page1.
You can manually switch between pages when needed.
Ensure that motor speeds are synchronized
to maintain a smooth dough flow between different stages.
Itis recommended to test all functions in manual mode
before switching to automatic mode to avoid operational errors.
If you need assistance, do not hesitate
to contact us at the following numbers:
0096171110433 / 009613773383



The Shami Kaak production machine is the perfect
solution for bakeries and factories looking to enhance
productivity while preserving

the traditional quality of Shami Kaak. With its smart
design, high-quality components, and advanced
control systems, this machine offers fast, precise
production with minimal waste and maximum
operational efficiency, making it an ideal investment
for bakery industry professionals.




Contact Us

P:+9613773383 / +96171110433
E : elzoghbi_translation@hotmail.com

Chtaura Chams Center-1st floor




