B PluUsS s.a.L Ahmad Imad Bakri Co.
ey oloc ansl &S i et UMY Cony
Bakery Equipment jil=, Cilang




Since the year 1955, Ahmad Imad Bakri’s Company started with the field of manufactur-
ing bakery equipment. Over many successive decades of experience and the ever increas-
ing modern manufacturing demands, ‘B Plus’ began developing and enhancing to reach
the Full Automatic System aiming at producing the special Lebanese loaf of bread in addi-
tion to providing equipment for confectioneries and pastries. Therefore, B Plus was the
pioneer and the older in the industry of Automatic Lines, which drove it to adopt the slo-
gan of “Your Bread... Our Specialty...”

In fact, all this can justify the continuous demand on our products, mainly the Full
Automatic Production Line for the Lebanese Arabic Pita Bread. For that reason, B Plus
has established a representative office and showroom in United Arab Emirates in addi-
tion to different agents and distributers among the Middle East and Gulf regions to pro-
vide its services and to fulfill the customer needs.

Our Missions:

1.To provide Full Automatic Production Lines for Arabic Bread, Pies and Pizza
Equipment besides to world wide brands machinery for French Bread as well as Pastry in
most excellent prices and quality.

2. Our professional specialized teams will provide maintenance services and consultancy.
3. We keep in our stock genuine spare parts for all varieties of bakery machines.

4. To support you with our professional consultancy and expertise in the BAKERY field.
5. To give a competitive price with a 1st class Equipments and after sale services.

Our Objectives:

“B Plus” company’s objectives and targets are diverse and numerous in addition that
our most essential one is to offer 1st class fulfillment meant for our customers requests
and services.
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Manual Pies Oven
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This oven is specially manufactured to pro-
duce Manakich (Kind of Lebanese Pastries),
all kinds of pies, pizza and small bread. The
external body of the oven is made of solid
metal, while the interior part consists of
refractory bricks and tiles. It is isolated by a
layer of rock wool then by plates of cement,
thus preventing any temperature loss and
minimizing the quantity of fuel consumption.
It is operated by gas or diesel and available in
various sizes according to the demand.
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Semi Automatic Pies Oven
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e Equipped with a gas pipes.

e Cooling conveyor 3 meter length and 50 cm width.

e Finger tip use with a control panel to operate the oven and the cooling
conveyor.

e Three Phase variable speed motor (2Hp/1.5Kw) for the tunnel oven
monitored by a variable frequency drive (inverter system).

e Three phase constant speed motor (0.5Hp/0.37Kw) for the cooling
conveyor.

e Dimensions: 210x90x155 cm.
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Dough Divider
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Dough Flattener

This machine is designed to
divide Arabic and Pies dough. It
is equipped with a special com-
pressor (Spiral) to push the
dough. It cuts the dough in
sizes varying between 40 to
200 grams. The body is made
of solid metal and covered with
stainless steel sheets.
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Dough Mixer
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This machine is fabricated to produce different
kinds of dough used in the production of Arabic
bread and pies. The bowl is made of stainless
steel or a rust resistant aluminum. Available in
various sizes according to the demand.
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This machine has the required high technique
and the accuracy to turn the dough balls into
circular loafs having a diameter between 10
and 40 Cm. The external layer is made of
stainless steel. Available in various sizes
according to the demand.
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‘| Mobile: +961-3-
Tel: +961-5-811572 A
Fax:+961-5-811573
Website: www.bplus.com.lb
E-mail: info@bplus.com.lb
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Your Bread...
Our Specialty...
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ourier : Al Khan Street - UAE

Tel: +971-6-5541411
Fax:+971-6- 5541511
Website: www.bimaticplus.ae
E-mail: info@bimaticplus.ae

Mail P.O Box 70212~ Shar th, U
Mobile: +971-50-2006616




