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Inovasgon malzeme kullanimi
Cevre etkisi, islevsellik, Aesthetic design
ergonomi

Advanced Technology

Innovation
Environmental impact
Functionality
Ergonomics

Teknoloji

Donanim konusunda
Fonksiyonel ¢cozumler yenilikci cizg

Su spreyleme yana buharlt sistem Technology

innocative line

Functional solutions about material

Water spraying
Steam system

q reenok@s

www.greenoks.com

Estetik Tasarim

En gelismis teknoloji ve Ust seviye

Using of Top level material



Hakkimizda

Greenoks Firin, 1998 yilinda basladigt firtn makineleri imalatinda bugin 5000 m?2 actk alan tzerine kurulmus kapall
alant 3000 m2 olan fabrikasinda, uzman kadrosu ile ginimdzdn en son teknolojilerini kullanarak firincilik sektérinde
hizmet vermektedir. Pasta, ekmek makineleri sektoérinde Turkiye'nin dev kuruluslarindan olan Greenoks Firin
yurtdisina kurmus oldugu komple tesislerle de milli sanayimizi uluslararast pazarlarda gururla temsil etmektedir.
Urtinlerinde misteri memnuniyetini esas alan kurulusumuz bu dogrultuda calismalarimt siirdirmektedir. Firincilik
sektorinde yeniliklerin 6ncist olan Greenoks Firin Endustrisi teknolojik gelismeleri yakindan takip ederek en iyiyi,
en glzeli yapmanmn arayist icindedir.

Misyonumuz ve Vizyonumuz

Urtin ve hizmetlerinde kaliteden taviz vermeden miisteri memnuniyetini én planda tutarak topluma ve cevreye
pozitif katkisaglayan, faaliyetlerinden elde ettigi basarilar ile hedeflerini her gecen glin yukseltip, daha genis kitlelere
hizmet sunmayt kendisine amac edinen éncl bir grup olmak.

Faaliyet gosterdigi sektorlerde basansiyla, gtvenilirligiyle, girisimciligiyle ve sayginligiyla taninan itibarl bir diinya
sirketi olmak.

About us

Greenoks has been serving in the bakery sector by using the latest technology of today with the expert staff in the
factory which is established on the 5000 m2 open area and theclosed area is 3000 m2 in the oven machines
production which started in 1998. Greenoks, which is one of the biggest establishments of Turkey in the pastry
,bakery and bread machine sector, proudly represents our national industry in international markets with its complex
facilities established abroad. Our company based on customer satisfaction in their products continues to work in this
direction. Greenoks innovations in the bakery sector, is in search of the best, most beautiful way by closely following
technological developments.

Our Mission and Vision

To keep customer satisfaction at the forefront without sacrifcing quality of products and services, providing a positive
contribu tion to society and environment, ensuring services to a wider audience, aiming to be a leading group with the
achievements of the goals of each day raising activity.

To be a reputable global company known for its success of the industry in which it operates, reliability, its
entrepreneurship and credibility.
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9 TEPSILi KONVEKSiYONLU FIRIN

(GAZLI veya ELEKTRIKLI)

Greenoks Konveksiyonlu Firn 9 kat gazli ve elekirikli
olarak Uretimektedir. Bruldrler de ve rezistanslar da
olusan is1, fanlar vasitasiyla (2 adet fan) pisirme oda-
sina homojen bir sekilde dagilir. Ortamin her yerinde
esit 1si olusumundan dolayr hig tepsi cevirmeden
Urtnlerinizin hizli ve randimanli bir sekilde pigirilmesini
saglar. Cam kapak ve aydinlatma sistemi sayesinde
Urtnler pisirme esnasinda izlenebilir. Kapak i¢ ve dis
olmak Uzere 1slya dayanikli ¢ift camdir, kolayca temiz-
lenebilir. Tamamen paslanmaz ¢elik ve sacdan Uretil-
mistir. lyi bir 1s yalitmi ile enerji tasarrufu saglanmistr.
Alt bdimede istege bagll mayalandirma (fermantas-
yon) kabini bulunmaktadir. Hareketli ve tasinabilir ol-
masindan dolayr ¢cok kullanigl modUiler finndir.

Taze yar pismis ve donmus Uriinlere uygun pisirme
teknolojisi

Estetik tasarim

Sicak satis yerlerine uygun

Su spreyleme yada buharli sistem

Sicaklik ve zaman kontrolii

EN

CONVECTION OVEN WITH 9 TRAYS

(GAS and ELECTRIC)

Greenoks Convection oven for 9 trays are manufa-
ctured in gas and electric. The heat generated in the
bumer is distributed homogeneously in the cooking
chamber by fans (2 fans). Due to the evenly genera-
ted heat in the ambience this oven provides your pro-
ducts a quick and efficient way to cook without even
tuming tray. Thanks to glass door and lighting system
products can be monitored during cooking.Cover,
heat resistant double glass, including interal and
external ones, can be cleaned easily.Our ovens are
completely made of stainless steel and sheet.Energy
saving and good thermal insulation is provided.
There is an optional fermentation plate in the under-
side of the cooking part. Its mobility and portability
make this oven very convenient to use.

Proper cooking technology to the fresh half-baked and
frozen product

Aesthetic design

Suitable for hot outlets

Spraying water or steam system

Temperature and time control

TEKNIK OZELLIK

MODEL

Tava Olgiisi
Tava Adedi
Tava Arasi Mesafe
Genislik
Derinlik
Yukseklik
Gc
Dogalgaz
Elektrik
Toplam Agirlik

GAZLI

GKF-9G

40x 60 cm

9 Adet

10cm

90 cm

125¢cm

202 cm

20 kw (17200 kcal/h)
20 - 30 mbar

220 - 230 V(Monofaze)
280 kg

GKF - E9
40x 60 cm
9 Adet

10 cm

90 cm

125 cm
202 cm

21 kw

380V
260 kg

O o~
AN
W r=

)
URUN KALITESI

% 95

% 90

SERVIS KALITESI

FiYAT POLITIKASI

% 85

On 1sitma olanagi

istenilen 1siya hizli ulasim

Alcak - yiiksek gerilim koruma

Termostat ayarh

MUSTERI MEMNUNIYETi

% 100

Programlanabilir dokunmatik ekran

ELECTRIC

MODEL GKF - 9G GKF - E9
Pan Size 40 x 60 cm 40 x 60 cm
Pan Number 9 piece 9 piece
Distance Betweenpan 10 cm 10cm
Width 90 cm 90 cm
Depth 125¢cm 125 cm
Height 202 cm 202 cm
Power 20 kw (17200 kealh) 21 kw
Natural Gas 20 - 30 mbar
Electricity (single Plane) 220 - 230 V(Monofaze) 380 V
Total Weight 280 kg 260 kg
PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

Preheat opportunity
Quick access to desired temperature
High-low-voltage protection
bythermostat

Programmable touch screen
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5 TEPSILi ELEKTRIKLi KONVEKSIYONLU DONER FIRIN

(GAZLI veya ELEKTRIKLI)

Greenoks Doner Konveksiyonlu Finn 5 kat gazl ve
elektrikli olarak eritimektedir. Brilorler de ve rezistans-
lar da olusan 1s1, fanlar vasitasiyla (1 adet fan) pisirme
odasina homojen bir sekilde dagilir. Ortamin her yerin-
de esit 1sI olusumundan dolay! hi¢ tepsi gevirmeden
Urtnlerinizin hizli ve randimanli bir sekilde pisirilmesini
saglar. Cam kapak ve aydinlatma sistemi sayesinde
Urtnler pisirme esnasinda izlenebilir. Kapak i¢ ve dis
olmak Uzere 1slya dayanikli ¢ift camdir, kolayca temiz-
lenebilir. Tamamen paslanmaz ¢elik ve sacdan Uretil-
mistir. Iyi bir 1s yalitmi ile enerji tasarrufu saglanmistr.
Alt bdimede istege bagll mayalandirma (fermantas-
yon) kabini bulunmaktadir. Hareketli ve tasinabilir ol-
masindan dolayr cok kullanigl modUler firnndir.,

Taze yari pismis ve donmus Uriinlere uygun pisirme

TEKNiIK OZELLIK | GAZLI

MODEL GKF - GD5 GKF - ED5
Tava Olciisti 40 x 60 cm 40 x 60 cm
Tava Adedi 5 Adet 5 Adet
Tava ArasiMesafe ~ 9cm 9cm
Genislik 100 cm 100 cm
Derinlik 138 cm 138 cm
Yikseklik 188 cm 188 cm
Gug 30 kw (25800 kealh)  12.7 kw
Dogalgaz 20 - 30 M bar
Elektrik 380V 380 V(Trifaze)
Toplam Agirik 295 kg 275 kg

URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERI MEMNUNIYETI
% 95 % 90 % 85 % 100

ala
iy

teknolojisi On 1sitma olanagi
Estetik tasarim

Sicak satis yerlerine uygun

Su spreyleme yada buharli sistem

Sicaklik ve zaman kontrolii

istenilen 1stya hizli ulasim

Alcak - yiiksek gerilim koruma
Termostat ayarh

Programlanabilir dokunmatik ekran

EN

ROTARY CONVECTION OVEN WITH 5 TRAYS TEKNIK OZELLIK| GAs |

ELECTRIC

(GAS and ELECTRIC) MODEL GKF - GD5 GKF - ED5
Greenoks Rotary Convection oven for 5 trays are Pan Size 40x60 cm 40x60 cm
manufactured in gas and electric. The heat gene- Pan Number 5 piece 5 piece
rated in the bumer is distributed homogeneously in Distance Betweenpan 9 cm 9cm
the cooking chamber by fans (1 fans). Due to the Width 100 cm 100 cm
evenly generated heat in the ambience this oven pro- Depth 138 cm 138 cm
vides your products a quick and efficient way to cook Height 188 cm 188 cm
yvithput even tuning tray. Thanks to glallss door Qnd Power 30 kw (25800 kealh)  12.7 kw
Mgh‘urjg system products can be momtoreq dur!ng N @ 20 - 30 mbar
pook\ng.cover, heat resistant double glass, mclludlng Elecricity singePahe 380 V 380 V(rriaze
internal and external ones, can be cleaned easily.Our .
‘ Total Weight 295 kg 275 kg

ovens are completely made of stainless steel and
sheet.Energy saving and good thermal insulation is -
provided. NG & )
There is an optional fermentation plate in the under- U - e
side of the cooking part. Its mobility and portability PRODUCT QUALITY | AFTERSALES SERVICE | PRICEPOLICY | SATISFIED CUSTOMER

% 95 % 90 % 85 % 100

make this oven very convenient to use.

Proper cooking technology to the fresh half-baked and
frozen product

Aesthetic design

Suitable for hot outlets

Spraying water or steam system

Temperature and time control

Preheat opportunity

Quick access to desired temperature
High-low-voltage protection
bythermostat

Programmable touch screen
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10 TEPSILi KONVEKSIYONLU DONER FIRIN TEKNIK OZELLIK | GAZLI

(GAZLI veya ELETRIKLI) MODEL GKF - GD10 GKF - ED10
Tava Olgisi 40 x 60 cm 40 x 60 cm

Greenoks Konveksiyonlu Firnn 10 kat gazl ve elekt-

rikli olarak eritilmektedir. Brildrler de ve rezistanslar da Tava Aded 10 Adet 10 Adet
olusan 1s1, fanlar vasttasiyla (2 adet fan) pisirme oda- Tava ArasiMesafe  9cm 9cm
sina homojen bir sekilde dagilir. Ortamin her yerinde Geniglik 100 cm 100 cm
esit I1si olusumundan dolayl hi¢ tepsi cevirmeden Derinlik 138 cm 138.cm
Urdnlerinizin hizll ve randimanli bir sekilde pisirimesini Yukseklik 213 cm 213 cm
saglar. Cam kapak ve aydinlatma sistemi sayesinde Gc 30 kw (25800 kcal/h) 22 kw
Urtnler pisirme esnasinda izlenebilir. Kapak i¢ ve dis Dogalgaz 20 - 30 mbar
olmak Uzere 1siya dayanikli ¢ift camdir, kolayca temiz- Elektrik 380V 380V
lenebilir. Tamamen paslanmaz ¢elik ve sacdan uretil- Toplam Agirik 420 kg 345 kg
mistir. Iyi bir 1si yalitmi ile enerji tasarrufu saglanmistr.
Alt bélmede istede bagdli mayalandirma (fermantas- ] PONG @ 5
yon) kabini bulunmaktadir. Hareketli ve tasinabilir ol- e N \@ w
masindan do\ay| on KuHamgh modUler finndir. URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERi MEMNUNIYETI
% 95 % 90 % 85 % 100
Taze yari pismis ve donmus Uriinlere uygun pisirme On 1sitma olanagi
teknolojisi istenilen istya hizl ulasim
Estetik tasarim Alcak - yiiksek gerilim koruma
Sicak satis yerlerine uygun Termostat ayarli
Su spreyleme yada buharli sistem Programlanabilir dokunmatik ekran
Sicaklik ve zaman kontrolii
A
<D EN
TecHncAL |oas |
(GAS and ELECTRIC) MODEL GKF-GD10 GKF - ED10
This model of Greenoks Convection Oven is manu- Pan Size 40 x 60 cm 40 x 60 cm
factured with 10 trays. In gas model,the user doesn't Pan Number 10 piece 10 piece
need to have stainless funnel. The user can use our Distance Betweenpan 9 cm 9cm
ovens with paddle box. The heat generated in the Width 100 cm 100 cm
burmer is distributed homogeneously in the cooking Depth 138 cm 138 cm
chamber by fans (2 fans). Due to the evenly genera- Height 213 cm 213 cm
ted heat in The ambierlwcle this oven provide's your pro- Power 30 kw (25800 kealh) 22 kw
duoTs a quick and efficient way to cook vv|lthout even N @ 20 - 30 mbar
tuming tray. Thanks to glass door Iand I\ghtmg system Electricity (sngePang 380 V 380V
products can be monitored during cooking.Cover, Total Weight 420 kg 345 kg
heat resistant double glass, including interal and
external ones, can be cleaned easily.Our ovens are
completely made of stainless steel and sheet.Energy @//‘ /g\@} @ f/ ﬂ
saving and good thermal insulation is provided. o M - e
lts mobility and portability make this oven very con- PRODUCT QUALITY | AFTERSALES SERVICE | PRICEPOLICY | SATISFIED CUSTOMER
venient to use. % 95 % 90 % 85 % 100
Proper cooking technology to the fresh half-baked and Preheat opportunity
frozen product Quick access to desired temperature
Aesthetic design High-low-voltage protection
Suitable for hot outlets bythermostat
Spraying water or steam system Programmable touch screen

Temperature and time control
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5 TEPSILI KONVEKSIYONLU+TAS TABANLI ELEKTRIKLi DONERLI FIRIN TEKNIK OZELLIK | Konveksiyonlu Bdliim | Tas Tabanli Béliim

(KOMBINE) MODEL GKF - ED5

Greenoks Konveksiyonlu Firin & kat elektrikli olarak Fonksiyonel Seviye  Baz Model Baz Model
erttimektedir. Brilérler de ve rezistanslar da olusan Tava Olgus(i 40 x 60 cm 40 x 60 cm
IsI, fanlar vasitasiyla (1 adet fan) pisirme odasina ho- Tava Adedi 5 Adet 2 Adet
mojen bir sekilde dagilir. Ortamin her yerinde egit Isi TavaArasiMesafe 9 cm

olusumundan dolay! hic tepsi cevirmeden Urtinlerini- Geniglik 100 cm 100 cm
zin hizl ve randimanl bir sekilde pisiriimesini sadlar. Derinlik 138 cm 138 cm
Cam kapak ve aydinlatma sistemi sayesinde Grlinler Yikseklik 208 cm (Total) 40 cm
pisimme esnasinda izlenebilir. Kapak ic ve dis olmak Gic 12.7 kw 6 kw
Uzere 1slya dayanikli ¢ift camdir, kolayca temizlenebilir. Dogalgaz

Tamamen paslanmaz celik ve sacdan Uretimistir. lyi Elektrik 380 V (Trifaze) 380V

bir 1s1 yaltimi ile enerji tasarrufu saglanmistrr, Toplam Agirik 430 kg 430 kg

Alt bdimede istege bagll mayalandirma (fermantas-

yon) kabini bulunmaktadir. Hareketli ve tasinabilir ol- @ /(\FQ} (ffj
masindan dolay! ¢ok kullanigh moduler finndir. N ey
URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERI MEMNUNIYETI
% 95 % 90 % 85 % 100
Taze yar pismis ve donmus Uriinlere uygun pisirme On 1sitma olanagi
teknolojisi istenilen isiya hizli ulasim
Estetik tasarim Alcak - yiiksek gerilim koruma
Sicak satis yerlerine uygun Termostat ayarh
Su spreyleme yada buharli sistem Programlanabilir dokunmatik ekran
Sicaklik ve zaman kontrolii
A
<
(COMBINED) MODEL GKF - ED5
This model of Greenoks Rotary Convection Oven is Functional Level Base Model Base Model
manufactured with 5 trays. It has also Stone based Measuring pan 40 x 60 cm 40 x 60 cm
deck under the convection part. The heat generated Tava Adedi 5 piece 2 piece
in the burmer is distributed homogeneously in the co- Distance Between Pan 9 cm
oking chamber by fans (1 fans). Due to the evenly ge- Width 100 cm 100 cm
nerated heat in the ambience this oven provides your Depth 138 ¢cm 138 cm
products a quick and efficient way to cook without Height 208 cm (Total) 40 cm
even tuming tray. Thanks to gllass doorl and ||ghlt|ng Power 197 kw B
system products can be monitored during cooking.
‘ . oo Natural gas
Cover, heat resistant double glass, including internal .
and external ones, can be cleaned easily.Our ovens Electn0|t.y Sl i) il
are completely made of stainless steel and sheet. Total weight 430 kg 430 kg
Energy saving and good thermal insulation is provi-
ded. There is an optional fermentation plate in the un- R/ ARG @ /:z
derside of the cooking part. Its mobility and portability i N \a e
make J[hIS oven Very COﬂveI’ﬂel’]J[ TO use. PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100
Proper cooking technology to the fresh half-baked and Preheat opportunity
frozen product Quick access to desired temperature
Aesthetic design High-low-voltage protection
Suitable for hot outlets bythermostat
Spraying water or steam system Programmable touch screen

Temperature and time control
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KATLI TAS TABANLI ELEKTRIKLI FIRIN

(MODULER)

Greenoks Katl tag Tabanl elektrikli firnlar modUler
finnlardir. Farkll genislik ve katsayllar meveuttur. Tek
kath olarak kullanilabilir. intlyaca gére daviunmaz, ilave
kat ve mayalandirma kabini ilave edilebilir. TUm mo-
delleri tavada yada tas Uzerinde pisirmeye uygundur.
Herkat birbirinden bagimsiz olarak ¢aligir. Her katin alt
ve Ust isilan kontrol panosundan ayr ayr ayarlanmak-
tadir. Bu da ¢ok katli firinlarda farkli katlarda farkli Grtn
pisirebilme 6zelligi sadlar. Katlar tas tabanli oldugun-
dan syl esit olarak yayar. Yatlimla isi kayiplan 6nlen-
mis ve 1sl tasarrufu saglanmistir. Set UstU olarlar disin-
dakiler hareketli ve tasinabilir olmasindan dolayr ¢ok
kullanishdir. Alk boluminde istege bagh mayalandirma
kabini bulunmaktadir. Cam kapak ve halojen aydin-
latma sistemi ile GrUnler pisirme esnasinda izlenebilir.

Her tiir pisirmeye uygun

Her katta ayn sicakhk

Ust - Alt isitma ayari kontrol edilebilir.

Ozel aspiratorlii davlunmaz.

Uriinlerin tas Uzerinde veya tepsilerde pisirilmesi

EN

MODULAR DECK STONE-BASED OVEN

(ELECTRIC)

Greenoks Stone-Based Ovens are modular ovens.
Different widths and floors are available. It can be
used as single storey. Depending on the need, the
hood, additional floor and fermentation cabinet can
be added. All models are suitable for baking on a
pan or on a stone. Each floor works independently
of each other. The lower and upper temperatures of
each floor are adjusted separately from the control
panel. This is very useful because it is very econo-
mical. On the lower part there is an optional fermen-
ting cabinet. It provides the ability to cook different
products on different floors in glass lids and halogen
illuminated ovens. Since the floors are stone-based,
the heat spreads evenly. Heat loss is prevented by in-
sulation and heat saving is provided. Thanks to glass
door and lighting system products can be monitored
during baking. Its mobility and portability make this
oven very convenient to use.

Suittable for all types off cooking

Each floor has separate temperature
Upper-Lower heat setting can be controlled.
Special hoods.

The Products to be baked in the stone or tray

TEKNIiK OZELLIK

MODEL GETF - 2L

Tava Olgiisi 40 x 60 cm

Tava Adedi 10 Adet

ic Olcii 128 x 103 cm

Genislik 165 cm

Derinlik 148 cm

Yukseklik 193 cm

Gug 32.8 kw

Dogalgaz

Elektrik 380V

Toplam Agirik 622 kg
Tava Olgiisii Adedi

40x60 cm 5+5=10 Adet
1 kg 35x45 cm 6+6=12 Adet
800 gr 30x40 cm 10+10=20 Adet
600 gr 25x35 cm 13+13=26 Adet
URUN KALITESI SERVIS KALITESI FIYAT POLITIKASI MUSTERI MEMNUNIYETI
% 95 % 90 % 85 % 100

Tim aksami paslanmaz c¢elikten

Minumum 1s1 kaybi icin uzun elyaf kaya yiinii
Buhar sizdirmazlik contasi

Yiiksek isilarda pisirme olanagi
Programlanabilir dokunmatik ekran

TECHNICAL

MODEL GETF - 2L

Pan Size 40 x 60 cm

Pan Number 10 piece

Interion dimensions 128 x 103 cm

Width 165 cm

Depth 148 cm

Height 193 cm

Power 32.8 kw

Natural Gas

Electricity (Single Plahe) 380 V

Total Weight 622 kg
Pan size quantity

40x60 cm 5+5=10 piece
1 kg 35x45 cm 6+6=12 piece
800 gr 30x40 cm 10+10=20 piece
600 gr 25x35 cm 13+13=26 piece
PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

All part of stainless steel long fiber rock wool for
minimum heat loss.

Steam sealing gasket

Possibility of cooking at high temperatures
Programmable touch screen
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KATLI TAS TABANLI GAZLI FIRIN

(MODULER)

Greenoks Katll tas Talbanl gazli finnlar moduler
firmlardir. Farkli genislik ve katsayilari mevcuttur. Tek
katl olarak kullanilabilir. ihtiyaca gore daviunmaz,
ilave kat ve mayalandirma kabini ilave edilebilir. Tum
modelleri tavada yada tas Uzerinde pisirmeye
uygundur. Herkat birbirinden bagimsiz olarak calisir.
Her katin alt ve st isilar kontrol panosundan ayri ayri
ayarlanmaktadir. Bu da ¢ok kath finnlarda farkl
katlarda farkli Grin pisirebilme ozelligi saglar. Katlar
tas tabbanl oldugundan isiyr esit olarak yayar. Yalitimla
Isi kayiplart dnlenmis ve 1si tasarrufu saglanmistir. Set
Ustl olanlar disindakiler hareketli ve tasinabilir
olmasindan dolayl ¢cok kullanishidir. Alt boliminde
istege badl mayalandirma kabini bulunmaktadr.
Cam kapak ve halojen aydinlatma sistemi ile Urdnler
pisirme esnasinda izlenebilir.

Her tiir pisirmeye uygun

Her katta ayn sicakhk

Ust - Alt isitma ayari kontrol edilebilir.

Ozel aspiratorlii davlunmaz.

Uriinlerin tas Uzerinde veya tepsilerde pisirilmesi

EN

STOREYED STONE-BASED ARE GAS OVENS

(ELECTRIC)

Greenoks Storeyed Stone-Based are gas ovens.
Different widths and coefficients are available. It
can be used as a single storey. Itisnot fired, additi-
onal layer and fermentation cabinet can be added
as needed. All models are suitable for cooking in a
pan or on a stone. Each floor works independently
of each other. The lower and upper temperatures
of each floor are adjusted separately from the
control panel. This provides the ability to cook
different products on different floors in multi-level
ovens. Since its floors are stone-based, it spreads
the heat evenly. Heat losses are prevented with
insulation and heat saving is achieved. Except for
the set-top ones, it is very useful because it is
mobile and portable. Thereis an optional fermenta-
tion cabinet in the lower part. With the glass lid and
halogen lighting system, the products can be
watched during cooking.

Suittable for all types off cooking

Each floor has separate temperature
Upper-Lower heat setting can be controlled.
Special hoods.

The Products to be baked in the stone or tray

TEKNIiK OZELLIK

MODEL GGTF-2L

Tava Olgiisi 40 x 60 cm

Tava Adedi 10 Adet

ic Olcii 110d x 1259 cm

Genislik 193 cm

Derinlik 148 cm

Yiikseklik 198 cm

Gig 28.86 kw (24815 kcal/h)

Dogalgaz

Elektrik 380V

Toplam Agirik 750 kg

Tava Olgiisii Adedi
40x60 cm 5+5=10 Adet
35x45 cm 6+6=12 Adet
30x40 cm 10+10=20 Adet
25x35 cm 13+13=26 Adet
URUN KALITESI SERVIS KALITESI FIYAT POLITIKASI MUSTERI MEMNUNIYETI
% 95 % 90 % 85 % 100

Tim aksami paslanmaz c¢elikten

Minumum 1s1 kaybi icin uzun elyaf kaya yiinii
Buhar sizdirmazlik contasi

Yiiksek isilarda pisirme olanagi
Programlanabilir dijital ekran

MODEL GGTF - 2L

Pan Size 40 x 60 cm

Pan Number 10 Adet

Interion dimensions 110d x 125g cm

Width 193 cm

Depth 148 cm

Height 198 cm

Power 28.86 kw (24815 kcal/h)

Natural Gas

Electricity (Single Plahe) 380 V

Total Weight 750 kg

Pan size quantity
40x60 cm 5+5=10 piece
35x45 cm 6+6=12 piece
30x40 cm 10+10=20 piece
25x35 cm 13+13=26 piece
PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

All part of stainless steel long fiber rock wool for
minimum heat loss.

Steam sealing gasket

Possibility of cooking at high temperatures
Programmable digital screen
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9 TEPSILI KONVEKSIYONLU FIRIN (GAZLI)

(A SERISi BACASIZ DAVLUNMAZ ALTI)

Greenoks Konveksiyonlu Finn 9 kat gazl olarak
Uretilmektedir. Brllorler de ve rezistanslar da olusan
Is1, fanlar vasitasiyla (2 adet fan) pisirme odasina ho-
mojen bir sekilde dagilir. Ortamin her yerinde estt Is|
olusumundan dolay hi¢ tepsi cevirmeden Urdnlerini-
zin hizl ve randimanli bir sekilde pisiriimesini sadlar.
Cam kapak ve aydinlatma sistemi sayesinde Urlinler
pisimme esnasinda izlenebilir. Kapak ic ve dis olmak
Uzere 1slya dayanikli ¢ift camdir, kolayca temizlenebilir.
Tamamen paslanmaz celik ve sacdan Uretimistir. lyi
bir 181 yaltimi ile enerji tasarrufu saglanmigtir.

Alt bdimede istege bagll mayalandirma (fermantas-
yon) kabini bulunmaktadir. Hareketli ve tasinabilir ol-
masindan dolayr ¢cok kullanigl modUler finndir.,

Taze yar pismis ve donmus Uriinlere uygun pisirme
teknolojisi

Estetik tasarim

Sicak satis yerlerine uygun

Su spreyleme yada buharli sistem

Sicaklik ve zaman kontrolii

EN

CONVECTION OVEN WITH 9 TRAYS

(CHIMNEY HOODS LOWER (A SERIES)

This model of Greenoks Convection Oven is ma-
nufactured with 9 storey by gas.In this model,the
user doesn't need to have stainless funnel. The user
can use our ovens with paddle box. The heat ge-
nerated in the burner is distributed homogeneously
in the cooking chamber by fans (2 fans). Due to the
evenly generated heat in the ambience this oven pro-
vides your products a quick and efficient way to cook
without even tumning tray. Thanks to glass door and
lighting system products can be monitored during
cooking.Cover, heat resistant double glass, including
internal and external ones, can be cleaned easily.Our
ovens are completely made of stainless steel and
sheet.Energy saving and good thermal insulation is
provided. Its mobility and portability make this oven
very convenient to use.

Proper cooking technology to the fresh half-baked and
frozen product

Aesthetic design

Suitable for hot outlets

Spraying water or steam system

Temperature and time control

TEKNIK OZELLIK

MODEL GKF - A9
Tava Olgiisi 40 x 60 cm
Tava Adedi 9 Adet
Tava Arasi Mesafe 10cm
Geniglik 90 cm
Derinlik 125cm
YUkseklik 202 cm
Giig 20 kw (17200 kcal/h)
Dogalgaz 20 - 30 mbar
Elektrik 220 - 230 V (Monofaze)
Toplam Agirik 280 kg
URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERI MEMNUNIYETI
% 95 % 90 % 85 % 100

On 1sitma olanagi

istenilen 1siya hizli ulasim

Alcak - yiiksek gerilim koruma
Termostat ayarli

Programlanabilir dokunmatik ekran

MODEL GKF - A9
Pan Size 40 x 60 cm
Pan Number 9 piece
Distance Betweenpan 10 cm
Width 90 cm
Depth 125¢cm
Height 202 cm
Power 20 kw (17200 kcal/h)
Natural Gas 20 - 30 mbar
Electricity (Single Plahe) 220 - 230 V
Total Weight 280 kg
PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

Preheat opportunity

Quick access to desired temperature
High-low-voltage protection
bythermostat

Programmable touch screen



greenoks

greenoks.com




@

Ala

v

TR

ELEKTRIKLI KONVEKSiYONLU DONER FIRIN

(GKF-EMC-16/11)

Greenoks Elekirikli konveksiyonlu doner finn 16 kat pi-
sirme bolimunde 40x60 cm ebatlarinda 16 adet tava
alacak sekilde elektrikli olarak Uretiimektedir,

Greenoks Elektrikli konveksiyonlu doner finn EKMEK
PISRMEYE'de uygundur. 11 kat pisirme b&liminde
40x60 cm ebatlarinda 11 adet tava alacak sekilde elekt-
rikli olarak Uretilmektedir.

Greenoks Flekirikli konveksiyonlu déner firin TEPS]
ARABASIYLA finnda pisirme yapma &zelligine sahiptir.
Rezistanslar da olusan 1si, fanlar vasitasiyla (3 adet fan)
pisime odasina homojen bir sekilde dagilir. Yeni dizayn
cam kapak ve aydinlatma sistemi sayesinde Urlnler pis-
me esnasinda izlenebilir. Cam kapak 1siya dayanikli cam-
dir ve kolayca temizlenebilir. Tamamen paslanmaz celik
ve sacdan Cretiimistir. Isi bir 1si yaltimi ile enerji tasarrufu
saglanmistr,

Hareketli ve tasinailir olmasi, tepsi arabasiyla pisirme im-
kani sunmas, finni kullanigl ve kompakt yapmaktadir,

Taze yari pismis ve donmus Uriinlere uygun pisirme
teknolojisi

Estetik tasarim

Sicak satis yerlerine uygun

Sicaklik ve zamanla kontrolliidiir.

EN

CONVECTION ROTARY OVEN WITH 16/11 TRAYS

(GKF-EMC-16/11)

This model of Greenoks Convection Oven is manufa-
ctured with 16-11 storey by electric .
This model of Greenoks Convection Oven is produ-
ced with 16 pans ( for bakery) in 40 x 60 cm sizes
in the 16-fold cooking zone. This model of Greenoks
Convection Oven s suitable for baking bread. It is pro-
duced to take 11 pans in 40 x 60 cm sizes in the 171
floor cooking section. The Greenoks convection oven
has the ability to cook in the oven through the tray car.
Its high-efficiency operation provides users with high
production capacity. The heat generated in the bumer
is distributed homogeneously in the cooking chamber
by fans (3 fans). Due to the evenly generated heat in the
ambience this oven provides your products a quick and
efficient way to cook without even turming tray. Thanks to
glass door and lighting system products can be monito-
red during cooking.Cover, heat resistant double glass,
including internal and external ones, can be cleaned ea-
sily.Our ovens are completely made of stainless steel
and sheet.Energy saving and good thermal insulation is
provided. Its mobility and portability make this oven very
convenient to use.

Proper cooking technology to the fresh half-baked and

frozen product

Aesthetic design

Temperature and time control

TEKNIK OZELLIK
MODEL
Fonksiyonel Seviye

GKF - EMC - 16/11
Déner Bazli Model

Tepsi Tipi 40 x 60 cm
Tepsi Kapasitesi 16 Adet / 11 (ekmek)
Ray Araligi (mm) 8cm/12cm
Sicak Hava Konvek. 300 °C
Genislik 115¢cm
Derinlik 138 cm
Yiksekli 208 cm
Elektrik Girisi (v) 380V
Elektrik GUct w) 34 kw
Toplam Agirik 470 kg
(A& ) 8
URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERi MEMNUNIYETI
% 95 % 90 % 85 % 100
On i1sitma olanagi
Istenilen i1siya hizli ulasim
Programlanabilir dokunmatik ekran
ELECTRIC
MODEL GKF - EMC - 16/11
Functional Level Rotary Based Model
Tray Type 40 x 60 cm
Tray Capacity 16 Adet / 11 (bread)
Rain Range (mm) 8cm/12cm
Hot Air Convex. 300 °C
Width 115¢cm
Depth 138 cm
Height 208 cm
Electric Inlet (v) 380V
Electrical Power kw 34 kw
Total Weight 470 kg
N 0 o @ /5
PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

Preheat opportunity
Quick access to desired temperature
Programmable touch screen
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GAZLI KONVEKSiIYONLU DONER FIRIN

(GKF-GMC-16/11)

Greenoks Gazl konveksiyonlu déner finn 16 kat psirme
poliminde 40x60 cm ebatlarinda 16 adet tava alacak
sekilde elektrikli olarak Uretilmektedir.

Greenoks Gazll konveksiyonlu doner firin EKMEK Pli-
SIRMEYE'de uygundur. 11 kat pisime bdliminde
40x60 cm ebatlarinda 11 adet tava alacak sekilde elekt-
rikli olarak Uretilmektedir.

Greenoks Gazll konveksiyonlu déner finn TEPSI ARA-
BASIYLA firnda pisirme yapma ¢zelligine sahiptir. Brilér
de olusan 1si fanlar vasitasiyla (3 adet fan) pisirme odasi-
na homojen bir sekilde dagilr. Yeni dizayn cam kapak ve
aydinlatma sistemi sayesinde UrUnler pisme esnasinda
izlenebilir. Cam kapak isiya dayanikli camdir ve kolayca
temizlenebilir, Tamamen paslanmaz ¢elik ve sacdan Ure-
tilmistir. lyi bir 11 yaltimi ile enerji tasarrufu saglanmistr.
Hareketli ve tasinabilir olmasi, tepsi arabasiyla pisirme
imkani sunmasl, finni kullanigli ve kompakt yapmaktadrr.

Taze yar pismis ve donmus liriinlere uygun pisirme
teknolojisi

Estetik tasarim

Sicaklik ve zamanla kontrolliidiir.

On 1sitma olanag

istenilen 1siya hizli ulasim

Programlanabilir dijital veya manuel kumanda paneli
(istege bagh)

EN

CONVECTION ROTARY OVEN WITH 16/11 TRAYS
(GKF-GMC-16/11)

This model of Greenoks Convection Oven is manufa-
ctured with 16-11 storey by electric.

This model of Greenoks Convection Oven is produced
with 16 pans (for bakery) in 40 x 60 cm sizes. This mo-
del of Greenoks Convection Oven is suitable for baking
bread. It is produced to take 11 pans in 40 x 60 cm
sizes. The Greenoks convection oven has the ability to
cook in the oven through the tray car. Its high-efficiency
operation provides users with high production capa-
city. The heat generated in the bumer is distributed ho-
mogeneously in the cooking chamber by fans (3 fans).
Due to the evenly generated heat in the ambience this
oven provides your products a quick and efficient way
to cook without even tumning tray. Thanks to glass door
and lighting system products can be monitored during
cooking. Cover, heat resistant double glass, including
internal and external ones, can be cleaned easily.Our
ovens are completely made of stainless steel and sheet.
Energy saving and good thermal insulation is provided.

Proper cooking technology to the fresh half-baked and
frozen product

Aesthetic design

Temperature and time control

Preheat opportunity

Quick access to desired temperature

Programmable dijital or manual control panel (optional)

TEKNIK OZELLIK

MODEL GKF - GMC - 16/11
Fonksiyonel Seviye  Baz Model
Cihaz Kategorisi Al

Tepsi Tipi 40 x 60
Tepsi Kapasitesi 16 Adet / 11 (ekmek)
Ray Aralidi (mm) 8§cm/12cm
Sicak Hava Konvek. 300 °C
Geniglik 115¢cm
Derinlik 170 cm
Yuksekli 220 cm
Takribi Agirik «g) 550 kg
Elektrik Girisi (v) 380V
Isi Kapisitesi («caih) 34.4 kw (29235 kcal/h)
Tesisat Tip Al
Calisma Basinci 20 - 30 mbar
Atk Gaz (sevkBasnc)  12.6 pa
e A\ /L
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URUN KALITESI SERVIS KALITESI FiYAT POLITIKASI MUSTERI MEMNUNIYETI

% 95 % 90 % 85 % 100
On i1sitma olanagi
Istenilen isiya hizli ulasim
Programlanabilir dokunmatik ekran

MODEL GKF - GMC - 16/11

Functional Level Base Model

Device Category Al

Tray Type 40 x 60

Tray Capacity 16 Adet / 11 (bread)

Rain Range (mm) 8cm/12cm

Hot Air Convex. 300 °C

Width 115¢cm

Depth 170 cm

Height 220 cm

Approx Weight (g) 550 kg

Elektric Inlet v) 380V

Heat Capacity kcavh) 34.4 kw (29235 kcal/h)

Plumbing Medicine A1

Working Pressure 20 - 30 mbar

Waste Gas (peferal Pressure) 12.6 pa

PRODUCT QUALITY AFTERSALES SERVICE PRICE POLICY SATISFIED CUSTOMER
% 95 % 90 % 85 % 100

Preheat opportunity
Quick access to desired temperature
Programmable touch screen
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Greenoks Avrupa Standartlarinda Urln sertifikalar ve Satis Production under the Greenoks European Standards Pro-
sonrasl hizmet (TSE-HYB) belgeli tam kalite glivence sistemi duct Certificates and after-sales service (TSE-HYB) certified
cercevesinde Uretim. quality assurance system.









