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Tunnel Ovens:

This oven, featuring a safe design and professional performance, puts the health of your bread first. The dough is baked in a

chamber completely isolated from harmful gases produced by the burner, ensuring the quality and hygiene of the final product.

Its dual-heating system, combining a main lower furnace with smart air circulation, bakes the bread evenly from both top and

bottom, giving it a perfectly golden and appetizing crust. The baking surface can be made of stainless steel mesh or cast iron,

tailored to customer requirements. The body is coated with heat- and moisture-resistant electrostatic powder paint, while the

front panel in stainless steel provides both durability and a modern appearance. The oven can operate on either single-phase

or three-phase electricity and can be fueled by natural gas or diesel; switching between fuel types is simple with an interchangeable

burner. With a robust design, easy maintenance, and long-lasting performance even under heavy daily use, this oven is the smart

choice for bakeries seeking efficiency and reliability. U2 96093 12y ghuw
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Automatic tunnel oven for Barbari and Sangak bread, indirect heating

Automatic tunnel oven for baking Sangak and Barbari bread with indirect radiant heat, equipped with two powerful natural gas or diesel

burners allowing precise adjustment of the bread's bottom color. Features a double-walled dough feeder with precise air pressure control,

full stainless-steel dough and brine tanks, a complete stainless-steel sesame sprayer with inverter and independent motor, a 150-liter i m“ TR \\Hh\hlll'\\\”‘ T ‘A

air compressor, and a 3-meter cooling conveyor with adjustable cutting system. The oven is insulated with thick rock wool to keep the 1 o ‘] ( '\J”” {M{{l{t\)\\:, w“ HJL”\'W\‘" .‘”IH.‘I-I;w
Il \
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I
i !{\l\ﬂm NUWIUH I H\I\IJ\{\IU I

]

external surface temperature below 50 °C, and uses a chain-driven, cast-iron stone-pattern baking bed powered by a German SEW

gearbox. The control panel includes a TECO inverter for reduced energy consumption and speed control, along with a brushed stainless-steel

exterior and heat-resistant electrostatic paint finish. Power consumption is approximately 4 kW, with compatibility for both single-phase

and three-phase electricity.
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Tunnel oven for dry Lavash bread with roller system and indirect heating:

Featuring a roller system and indirect radiant heating, this oven is the ideal choice for producing dry bread and bread chips while

preserving the natural flavor, flour proteins, and added ingredients such as herbs or rosemary. Designed to process low-moisture, ?

H
high-gluten dough, it is available in both indirect and direct heating configurations. The production line comprises three sections: Lo I H

a pre-oven unit with four- and six-roller dough sheeters, the main baking chamber, and a post-oven cooling conveyor. Each section

is independently designed and assembled. With outstanding mechanical power and exceptional durability, this model stands among

the most powerful ovens in its market segment. - l ; | B ) I Z—] |
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Tunnel oven for soft Lavash bread with extruder system and direct heating

This oven is designed for baking soft doughs with high water content. The prepared dough from the mixer is manually transferred
to the extruder hopper, where a metal or Teflon screw shaft moves it towards a broom-shaped paddle that deposits it onto the
baking surface. Shortly after placing the dough, the baked product exits the oven and passes through a cooling conveyor with

adjustable cutting, ready for packaging. The oven features gas burners for controlling under-crust browning, and the extruder is

powered by a three-phase motor with an inverter to regulate screw speed and dough feed rate. The baking surface is a chain-driven
cast iron deck (stone pattern) with cast-iron guides, and includes an inverter system to control conveyor speed and reduce power
consumption. The body is thermally insulated with rock wool of suitable density, keeping the external surface temperature low.

The exterior is finished with brushed stainless steel panels, while the sides are coated with electrostatic oven-baked paint. The
system comprises three sections — pre-oven (extruder hopper), main oven, and post-oven (cooling conveyor with adjustable cutting)

— each independently assembled and joined to form the complete baking line.
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Rotary oven for Lavash, Taftoon, and Barbari bread, indirect heating

The Barak indirect-heat rotary rack oven is the result of years of manufacturing expertise and continuous refinement in the

bread-baking industry. Heat is generated in the lower “mother” chamber and distributed evenly throughout the baking space via
an advanced circulation system. The baking chamber is completely isolated from combustion gases, ensuring the highest standards
of product quality and food safety.

An optional integrated steam system allows professional-grade baking of semi-voluminous products. Digital temperature controls
paired with precision insulation guarantee both uniform baking and optimal energy efficiency. The hygienic design, combined with
baking without direct flame contact, preserves the bread's natural flavor and freshness for an extended period.

The oven's structure can be fully customized to fit different spaces and production needs. Despite its capability for continuous

industrial operation, it remains easy to operate and maintain. This blend of performance, flexibility, and quality makes Barak's

rotary rack oven not just a production tool, but a long-term partner in any industrial bakery.
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Rotary oven for Lavash, Taftoon, and Barbari bread, indirect heating
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Rotary oven for Sangak bread, indirect heating

Barak's Sangak rotary baking oven merges modern engineering with deep traditional baking expertise, delivering bread with the
authentic flavor, aroma, and texture of classic Sangak. Its indirect-heat system ensures even and reliable heat distribution without
releasing combustion gases into the baking chamber, preserving the integrity and purity of the final product.

Precision insulation and carefully engineered construction minimize unwanted heat transfer into the workspace, keeping the
environment cool and comfortable while maximizing energy efficiency. This design not only reduces operating costs but also
contributes to a cleaner, greener bakery.

Highly user-friendly, the oven features intuitive controls and an ergonomic layout, making operation straightforward even for
less-experienced staff. The hygienic stainless-steel structure offers long-lasting durability and allows fast, hassle-free cleaning.
With its harmony of authentic baking quality, environmental responsibility, and operational efficiency, Barak's Sangak rotary oven
stands as a smart and reliable choice for any professional bakery.
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Rotary oven for restaurant-style breads

Barak's restaurant-bread rotary oven combines professional design with indirect-heat technology to deliver fresh,
aromatic bread with the authentic flavor and texture of traditional tandoor baking, all in a fully hygienic environment.

Heat is evenly distributed throughout the chamber and transferred without combustion gases, resulting in light, flavorful
bread with an ideal crumb and crust.

Its precision insulation and engineered body minimize energy loss and unwanted heat transfer into the workspace.

This not only reduces fuel consumption costs but also keeps the restaurant kitchen cool and comfortable.

With intuitive controls, an ergonomic design, and easy maintenance tailored to restaurant environments, the oven offers
a smooth, user-friendly experience for kitchen staff. Barak's restaurant-bread rotary oven is the ideal choice for
establishments seeking to combine authentic baking quality, energy efficiency, and operational ease.
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Combination rotary oven for Barbari, Taftoon, and Lavash bread

Combination rotary oven for Barbari, Taftoon, and Lavash bread

Barak's direct-heat rotary oven, designed for baking Barbari, Taftoon, and Lavash bread, is delivered as a fully assembled,

ready-to-use unit. Equipped with sturdy wheels for effortless mobility, it can be installed and commissioned in the shortest possible

time. Its refined appearance and compact design allow placement in production or retail environments without any need for

construction work or site preparation. The pre-assembled, optimized structure makes it an ideal choice for operations that value

speed, aesthetics, and efficiency.
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Combination rotary oven for Barbari, Taftoon, and Lavash bread
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Rotary oven with bolt-and-nut assembly for Barbari, Lavash, and Taftoon bread
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Rotary oven with bolt-and-nut assembly for Barbari, Lavash, and Taftoon bread

Barak's direct-heat rotary oven, designed for baking Barbari, Taftoon, and Lavash bread, is delivered as a fully assembled
ready-to-use unit. Equipped with sturdy wheels for effortless mobility, it can be installed and commissioned in the shortest

possible time. Its refined appearance and compact design allow placement in production or retail environments without any need
for construction work or site preparation. The pre-assembled, optimized structure makes it an ideal choice for operations that value
speed, aesthetics, and efficiency
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