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This & to certity that the Quality Managemeont System of

WRiNTATAL
LT

AHMAD IMAD BAKRI "B PLUS” 5. A. L

#.0. Bax: 14 - 5235, Beirwi, Labamon, Wesitorn Asdo,

has been assessed and found to conform to the requirements of

AIAO-BAR

ﬂ Paturire

2015

IS0 9001:2015

For the following scope:
Manufacturing, sales and distribution of bakery equipment.

.

150 2015 ;9001 SR ACCREDITED,

1ISO 2015 :9001

ISO 9001

CE Compliance

Certificate number: 23601

This certificate s valld from 02-Mandh-2015 untd 02-March-2018
and remains valld sublect to sathfactory survellance sucits

o6 07 March-2016 and 01 -March-2017.

Ru-cortification audit duse on (2-March-2018.

Cartification cxpiry on 01-March-2018,

David Wilmer
Certification Manager

UNIVERSAL REGISTRARS

www.universalregistrars.com Y ‘ !

This certificate can be veriled a1 the above URL. tj" ‘
The tertificato remains the property of Universal Registrars. to whom It ‘_B
st be retumed o request. Lack of fulfliment of certification terms & -4.--"
and coneitions at f times, may render this certificate imvalid. ¢ ".B-
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. About Us

l

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...”

Products and Services

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.
We also provide bakery equipment for the production of various European
breads, confectioneries and pastries from well recognized and famous
international brands.

id Growth Strategy

~ Why B Plus?

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, Kingdom of Saudi Arabia as well as in the Arab Republic of Egypt.
In addition to different agents and distributors among the Middle East, Gulf
regions, and other worldwide countries, who 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 team to provide maintenance
services. Finally, our sincere support to grant our customers best
consultancy, solutions and expertise in the bakery field.
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Letter of Gratitude

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. We as B Plus,
pledges that will never end fidelity and duty to adopt our
customers' satisfaction and expectancy.
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Tunnel Oven

: Final Proofer
Cooling Conveyor il

e s

Dough Divider
S (s dslld

Dough Flattener
i F e A0

Primary Proofer

sl kil jada

The picture excludes the cooling conveyors
JgJ,ﬁ.“ QL;L-;...._]...EY EJ_,.A.“ o

All the pictures used are indicative, B Plus has the right to modify
any design and specs of any machine without prior notice
el B (il (0 A5 50 il i el 2 Al 5 ) peall )
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04 | Company Profile

Full Automatic Line For Arabic (Lebanese) Pita Bread

B Plus Arabic pita bread production lines are fully automated industrial robust
lines that can be designed and customized to satisfy any choice concerning
available space layout and customers budget. Our production lines are availa-
ble in different models to fulfil required production capacities that can reach up
to 12000 loaves per hour with a diameter range from 5 to 38 cm.

B Plus production lines can be manufactured in metal steel structure covered
with appropriate colouring or in stainless steel version with distinct touching; also
our lines can be in minimal standard features or with eminent features to be
applied upon request.

For more clarification and models description, kindly refer to the below
mentioned table.

Qutput Production Line width (cm)

Avg. Production Capacity Per Hr.

(Auall) oall A0 Y Jals i b

) e ST L) Lt ja JalSIL Al dapdad (o8 (Bl (o2 3855 G (apall sl dagdas
Seaath Al jaall g 4 alSH Ble) yog 5 38 el Aal isall s @l jLall g il alall Al atanall
oy ) iy ALY &y LSy S8 ) e gl L Ll L)

.38 ) 5 (e sl kil deludl Cae ) 12000 ) Just

O sl Anliall 3l gl o Madll agaal) (e e cdlall i piaal Dl ozl da g dad
Clieal pa ol Lgalall lbial sally Lgagioal Say ZLaiyl b pdad of LS, Jalslly Jiias il
Ol A caea SIS S5 ) ghate g Alle il

38 el Jpantl it ela I Ciliial sall 5 e sleall (pa 43 3all

Loaf Diameter Electric Powwer (Sum) Min. Space Required

Z Y aae () A bi e Aelully (g guaill A lY) 28U Jana e il ki (kw) (& yamall ) 48l )l ALY (VY7 A et Aaddll i o
e 40 2200 14 - 38 cm 12 150
e - v e 50 1~2200 / 2~ 3300 15-38¢em 13 150
D?{.E;.?g s 60 | 5500 14 - 28 cm 16 | 200
- o 80 5500 14-38 cm 16 200
M Ly 80 2~5500 / 4~8500 o) 17 | 200
Triple Output AP
"Cf’& :DE“ 80 8000 14 - 23 cm 16 200
e o 100 8000 14-30 cm 16 200
druple Output
e 60 12000 5-13cm 16 200
e 80 12000 14- 18 cm 16 200
Quagggjﬁfput 100 12000 14-23 cm 16 200

Any particular requirement can be designed and achieved
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Loaf Diameter

Production Line width (cm)

(',“) \_‘j'.ju-:_',‘_,;_ Ar “'._:'-_.‘ adl] daaliiy 1 fat ,'J' ;,..'.:é

Electric Powwer (Sum)

(kw) ( & saxall ) 400 58]l 8L

Min. Space Required

( IT\""} a ’_-'-' all aalisll pu ) e |

Single Output
B 40 1400 14 - 38 cm 12 75
z pil 2 e
Single & Double 0‘utput 50 2800 14 - 23 cm 14 90
gHY zs2he 50 58a
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Any particular requirement can be designed and achieved.
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Full Automatic Line For Arabic

(Lebanese) Pita Bread Compact Line

The Compact Line is one of the smallest Automatic Line to produce the Lebanese
Pita Bread. It is economical and does not require large spaces for operation.
This device is efficient and is mostly adopted for hypermarkets, big restaurants
and small retail bakeries. Moreover, the Compact Line can be manufactured in
metal steel structure covered with appropriate colouring or in stainless steel
version with distinct touching for direct display of the merchandise.

As for the production capacity, it varies from 600 to 1400 loafs per hour, with a
diameter range of 14 to 38 cm for the Single Compact Line and from 1200 to
2800 loafs per hour, with a diameter range of 14 to 23 cm for the Double Com-
pact Line.
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(MINILINE) sl 3l z U Jals i ba Al ad) SaAd) (At dlila ¢l ) Aisla Automatic Stacker for Arabic Pita Bread

Gall) Ll gy ALY el g JS 8 Canall A3 511 g el g W) peddll e Uadll u—ﬂdst-ﬂ-' Sy tmini Line st Les Laala Lasacas (3l 48 58 ¢ < adl) ) 535 Y Lpanenad ol el o ) el it el 5 ) Al Automatic Stacker for Pita Bread can be Designed for Double,
il 8X7 oo 43 Y Aalucas adil ¢ il 458 ey (allal) cass) el ) J el Al s ey (53 (A (o=l Triple and Quadruple Rows:
5 aelaall ¢ jla s gous cAtiall by glall 84S 5 Sy Loyl 630 g0 sall 4 Jaall il L all g5yl clalosall Ladl ) A8 play 4 anaa 3Lials gaLm:ﬁm Lall s o) 2 G ol gy H S B PYC e il sl 5yl :légﬁig ag:lsk::i\;ﬁrd?%f\gg:te;ts ;gdpzsssseo:tr:: ::;rtc:jn; tr:; grlc:dl:g;
| T R bt Dl l) 45 'sﬁaﬂ Jg}ai_’ aaxie dljae Al s 5l de Y a5 il Alae 5 oSa3l) 0l product }l;efore stacking " ’ e
L) A8l Joatl 7 g3 3a /[ 3y Y (¥ inall 486 ) o i Sy el ; 4 ol Wik e o 2
Aut tic Producti Lj o = IS SRR =B KR AR s e 7 (08 alas) e sl Jaadl el Jlea 4 oSy ¢ e ) « Conveyor with guiding made by driven side belts to bring the
utomatic rroduction Line Deasp 5B RSl S D0 50 1B LB s ol i sliilel Jlifuiie: 8O0 B : ;
f Arabic Pita B d iLINE e 3 e ) R 3 QAT I ON Hhady e -..)'. Asgiada ;040 - 10 480l 5 ) mda stacked products to the center line.
or Arabic Pita Bread (mini ) e 40 A 460 oo w5 Y el sell gl 4y gha )l + Room temperature: 10 — 40 degrees Celsius.
iy aCatll aty Cuny g thall asa (e ) Jiies Qb)Y el ok asiad (S ' 304 (s bl 5 « Relative air humidity: not more than 60%.
JHMI &l a5 S8 Y| et ol sl & sl e L . * Made in Stainless Steel 304.
: o aasiuall Ladles lanial Asana 5 a S slare 4SS (8L asen

_ N . - * All mechanical and moving parts are well protected to prevent
HMI Touch Screen 44La daw 5 24SLall oS5 4a ] any injuries for the user.

* Equipped with high-tech electric panel to control and monitor all
the Operation via HMI touch screen.

B Plus SAL has innovated its own version of
the miniLINE; combining the divider, proofers
and flattener into a one bodied machine along
with the diesel or gas burner operated Tunnel
Oven and Cooling Conveyors to fit in a space
of only 8 x 7 meters room.

This mega economical production line is
magnificent for space saving and small budget
projects; also greatly considered to be
installed in portable containers,big restaurants
hypermarkets, and small retail bakeries.
Moreover, the miniLINE Dough Flattener is
upgraded with a single / double output mode
to enable a production capacity up to 800
loaves per hour with a diameter range from 15
up to 18 cm and 400 loaves per hour with a
diameter up to 40 cm.

miniLINE can be manufactured in either
Stainless Steel Version or Coated Steel
Version, whereas the operation of the
complete line is via HMI touch panel.
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Full Automatic Production Line for

Al Alad) g a3 A LY Jals I 25 Chapatti, Lavash and Tortilla Bread

Joiadl sty ol S gty j Uil Jp 5 (Dl (238 Sy e LSyl 3 (4 a Once again, as B Plus SAL always promised the valued customers to satisfy
Lan ol 935 5 Jpda o 4l s g5 Lo Cinal wadly 5205 ¢ gilaliial 4 il o) ISy their needs and requirements; we have the honor to introduce the latest
OB g U ) gill g BN s LY JalSH Soila 53 5Y1 dadl) ¢ Galaall Calasal invention in baking solutions and technology; the Full Automatic Line for Flat

Bread to produce the Chapatti, Tortilla and Lavash Bread.

e [ PPN DAL PRI e ] L 90 TSR SV 985 N LY
240 1 10 o by deladly ciie ) 10000 5 1000 This line is available in different models to fulfill the required production
capacity that varies from 1000 to 10000 pieces of bread per hour with a

diameter range from 10 to 40 cm.

plad) z pad) General Description

240 N 10 oe sl s cae ) ki 4 » Loaf Diameter Range from 10 to 40 Cm.
il Al g Sl e Jany 4 » Operated by Gas Pies.
e B* 16 ol A Ml Rabandl 4 » Required Area for Installation 16 x 5 Meters.
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— _— (ol ASiE 5) 53l il Y Jals AT Sad Full Automatic Production Line for

Tannour Bread (Your Healthy Loaf)

538 Uiy yea 0 a5 (580 8 Jiaiall 3l g sl jaill od IS caadll 2 From many past years, the Healthy Tannour Bread was much preferred in

- Bagaa Jals alag) AL G IS s (3 ST o i g edlae) A8 )l 4 praal (1 4l) villages and not in cities due to its unfriendly baking process. However, B Plus

e - = = - a3 e sl siall 5 Joal siall callall o) | pll s #Lasy JalSH Y1 das)) IS was the pioneer in finding new bakery solutions and invented the Full
] . Alladie Aty ) g ol 13 ddliza) jde K Jo i auall Automatic Production Line to Produce the Tannour Bread. Meantime, the

4 abiadll SN Liagiad o8l AU eliia i Cpany g 2 LE30 Capanl) Ja i 12 nonstop demand on this healthy bread urged every bakery to introduce it to

" Lealaidl | aShe ek cud A Gl 48,8 their list of products.
As B Plus adopted the slogan “Your Bread... Our Specialty...” we guarantee

this modern production line will meet our customers’ satisfaction.

v ""ﬁlla-l-

aladl = 54l General Description
Acludly cae 52500 4l 2000 (so Aanlisy) 43l 4 » Production Capacity from 2000 to 2500 loafs Per Hour.
e 80 (A 15 ez gl b e I Hld 4 » Loaf Diameter Range from 15 to 60 Cm.

ol el Je Jeay 4 » Operated by Gas and Diesel.
545 * 12 iS5l &y sllaall Galinal) 4 » Required Area for Installation 12 x 5 Meters.
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Pizza and Pies Equipment

» Dough Fork Mixer.

» Spiral Mixer.

» Arabic Dough Flattener.

» Manual Pies Oven.

» Semi - Automatic Pies Oven.

» Automatic Dough Flattener.

» Dough Flattener.

» Pizza Oven, Operated by Gas or Electricity.
» Saj Oven, Operated by Gas or Electricity.

» Vegetable & Cheese Chopper.

Accessories

Metal Dough Cariier.

w v

Wooden Dough Carrier.

v

Fiber Dough Container Size 40x60cm.

h

Wooden Carrier (Shelves).

w

Pastry Tray Size 60x40cm.

.

Dough Cutter. 15 | Company Profile



European Bread & Pastry Equipment

Fork Mixer

Fork & Spiral Mixer with
Removale Bowl

dgila 5 A4S pd Adlae

Spiral Mixer
duigila ddlas
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Planetary Mixer
il gl 48183

iy slall ad A1 5

Dough Moulder

e—m <

Dough Divider & Rounder
O AaliyS gdelad |

R

%
Automatic Divider and 3
Moulder (Winner) N

il g o) ABLAN ¢ dollad
>

Pastry Sheeter
Gl S Cuae 438
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Electrical, Gas or Diesel Deck Oven
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<
> Rotary Oven
3 0
>
: ‘ Proving Chamber
| i L

Joal) gl eligsl) ol L) o Jery cilish (),

Convection Oven
Operated
by Gas or Electricity

Jary (Sl o8 ) b
‘ el esl) of JLad) s

Climator Unit

B g

Bread Stick (Kaak) Machine
bl dlag iy 4 sila 55 5f Aisla

Automatic Encrusting and Forming Machine
for Maamoul and Kebeh

4] g J garal) g g JuSiS AiSla

Automatic Production Line
| q for Finger Roll Bread

(G3a) AIAY) o8 Y Jals T s

Make Up Line for
Puffy Pastry & Croissant

8 yaladl) g (yla) g Sl 51:1.':1 hi i 19| Company Profile




Flour Sifter
ol 1

Bread Grinder
<

Motorized Sugar
Grinder
Sliila g gl S Adakaa

Confectionary Depositor
Al cal sl
G gSal) g 98 (il g

Dosing Filling Machine
diile gigl s Aisla
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Gelatin Spraying Machines

Jadl Qi f ddsla
Machine for Tartlets
Gl cal) g8 awa d3SLa

Cutter For Chocolate,
Creams & Cakes oy )

lisl) g ¥ oS g a5 akaia T

Bread (Toast) Slicer -
(_}-HQDLA.H _3,6.“ JL:I-&IM’..

Horizontal
Donut Fryer Bread Slicer
aligy 408 Al jldia
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Water Doser & Mixer
sluall LA ¢ dlas

Water Cooler
oliall &) yu

Packing & Cleaning Solution
T AN QS g g L sl

>

Vlf Silo Storage System
Omadall J&I 9 05 9 (AL Sl

Toast Bread Moulds
G il ) 5B

Aluminium & Silicon Baking Trays

poiall 9 G gSabi () gua 1‘
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Trolley & Trays Washing Machine
a3 al s Jud sl

1 Compact Hygiene
Entrance Station

aiaill d_isla
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How to reach us
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