
 

 

 
 
 

TORTILLA PRODUCTION LINE 10,000 PCS / HOUR 
 

 

 
 
 

GENERAL SPECIFICATIONS 
 

Capacity Upto10,000 pcs/hour PressSize 1200*1600 mm 
Divider and Rounder 6 Oven 3 Floors 
Intermediate Proofer 10 min. Count&Stack stacks 4 to20 pieces. 
Press Capacity 12pcs/stroke Control PLC – HMI Touch Panel 
Product Diameter 15– 30cm Precision ±2 (cm) / (gr) 

 
 
 



 

 

 

 

 

TECHNICAL DETAILS OF EQUIPMENTS  

 
HYDRAULIC BOWL LIFTER 
 

 
 
 

• Hydraulic Bowl Tilting machine Works in coordination with mobile bowl spiral mixer. 
• Designed to transfer the dough kneading machine in the mobile mixer to the volumetric dough dividing 

machine without touching. 
• The machine Works strong, vibration free and silent. 
• CE certificated and made of high quality electric materials. 

 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
SPIRAL MIXER  
 

 
 

 
• It is bowl and (Q50) is produced by 304 quality stainless stell. 
• Maximum 150 kg flour capacity. 
• It does not get affected by flour dust or dough pieces. 
• Digital control panel is easy to use and clean .  
• Water connection is available. 
• Produced in CE Standards. 
• It can be moved easily with wheels. 
• One year warranty against defect of manufacturing and assembly. 
 

 
 
 
 
 
 
 



 

 

 
 
 
 
DIVIDER & ROUNDER 
 

 
 
 

• Weight range 40-140 grams (±2 gr) 
• 6 pieces 50mm diameter pistons 
• Changable outer drum for different weights 
• 6 row outlet belts 
• Automatic oil lubrication 
• Variable speed controls for main drive and rounding unit 
• Flour duster 
• Dough bunker capacity is 210 kg 
• 7 inc HMI Touch Panel 
• PLC control 

 
 
 
 
 
 
 



 

 

 
 
 
INTERMEDIATE PROOFER 
 
 

 
 
 

• Proofing time 10 minutes (for10.000pcs/hour) 
• 6 pocket stainless steel dough carrier tray 
• Removable and washable UHMWPE mesh pockets 
• 2″roller chain for tray transport 
• Main frame is stainless steel tube. 

 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
TORTILLA PRESS 
 

 
• Product diameter range; Ø15cm- Ø30cm, Precision ±2cm 
• Presses 12 products in a stroke 
• PID Temperature controller for optimum heat management 
• Pneumatic pre-forming unit 
• Movable upper plate with precise ball screw drive. 
• Ball screws are drived by servo motors for best accuracy (+-0.01mm) 
• Product diameter and plate temperature can be changed on HMI touch screen 
• Teflon press belt with pneumatic auto-tracking device 
• Heavy duty main frame  
• 10 inc HMI Touch Panel  
• PLC control 

 
 
 
 



 

 

 
 
 
 
OVEN & OVEN FEEDING CONVEYOR  
 

 
 
 

• Slat type conveyor, supported 1   roller chain 
• The fire place is provided with a heat resistant conveyor for transferring the dough to the baking 

chamber 
• The oven cover is made of stainless steel, Insulated by a layer of glass insulation (special type) to 

minimize heat leakage to th eoutside 
• The oven is isolated both sides for power saving and reducing heat leakage to outside. 
• 3 longidutional burner per floor, total 9 burners 
• Each floor temperature can be adjusted individually 
• Each floor conveyor has a motor drive and speed can be adjusted individually 
• Tortillas slide to bottom floor by stainless steel finger sliders 

 
 
 
 
 
 
 



 

 

 
 
 
COOLING CONVEYORS 
 

 
 
 

• Stainless steel frame 
• Inclined modüler infeed belt with non-slip griptop 
• Wide,open frame moduler belt for efficient cooling 
• Hingh density PE belts upports 
• 4 minutes cooling time 
• Total power 6 kW 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
COUNTER-STACKER 
 

 
 
 

• Robust Stainless steel frame 
• 3 row of production 
• 3400 pcs/hour capasity per row 
• Wide infeed belt, non-slip silicone coated 
• Adjustable infeed belt height 
• Counts and stacks 4 to 20 pieces depending on thickness 
• Changable chutes for straight stacking (OPTIONAL) 
• Pneumatic stack discharge 
• HMI touch screen 
• FDA approved food contact surfaces 
• Outlet conveyor for packaging machines (OPTIONAL) 
• Total power 2 Kw 
• 10 inc HMI Touch Panel  
• PLC control 

 
 

 
 



 

 

 
 
 
MODULER CURVE CONVEYOR 
 

 
 
 

• Stainless steel frame 
• Curve moduler belt 
• 350mm wide 
• Hingh density PE belt supports 
• Total power 0,37 kW 

 
 
MOBILE JAW PACKAGING MACHINE 
 
• Stainless steel body. 
• 7 inch HMI Touch Panel. 
• 30 pcs/min. Production. 
• Packing length and speed can be adjusted. 
• Servo controlled. 
• Packages as long as the product arrives during packaging, preventing the waste of empty packages. 
• No wastage of packages thanks to the point-controlled photocell. 
 
 
 



 

 

 
 
 
CLEAN ROOM 
 
 

 
ROOM OUTER DIMENSIONS -W/L/H(cm):330*1328*320 cm 
ROOM INNER DIMENSIONS (cm):314*1312*312 CM 
AREA(M2: 41,20 
VOLUME(M3): 128,53 
ISOLATION: 80mm PUR panel 
Panels are painted with RAL 9002 polyester, 0.40/0.040 mm sheet metal ratios, eccentric LOCK Mechanism, B2CLASS 
polyurethane filling with a density of 40-42 kg/m3 

 
 
 

Therm/ SHSC-HP10200-DT04S 

3,00 pcs 

SXROLL SPLIT COOLER GROUP  
POWER 20.0 HP 
WORKING TEMPERATURE (+10°C)  
COOLER LIQUID  R404a  
VOLTAGE 380V-(3Ph) 
COMPRESSOR: DORIN H2001CC 
COOLING CAPACITY  43940 Watt  
CAPACITY CONDITIONS  (0°C Evap./ +45 °C Kond.) 
KANDENSER: BOX109 KW 
KANDENSER FAN:  6X500mm AKSA AKSİYEL 
PANEL:  SCHNEIDER -20,0HP(380V)  
Therm KTE.50.6.416 X CEILING TYPE EVAPORATOR 
COOLING CAPACITY 44278 Watt 
CAPACITY CONDITIONS SC1 
EVAPORATOR FAN 4X500mm AKSA 
DEFROST:  E1 ( 8 X 330 CM SPIRE) 
EXPANSION VALF:  SPORLAN 
Therm/ ELIWELL EWRC500 CONTROL PANEL 
SENSÖR :  2XNTC PROP.  
RELAYS:  KOMP,FAN,DEFROST,LAMBA,AUX 
PROTECTION CLASS  IP55 
DEVICE MOUNTING MATERIAL (COPPER PIPE, INSULATION, FITTINGS, R404A GAS ETC.) (FOR 15 MT DISTANCE) 



 

 

 
 
 
FOR 10.000 CAPACITY TORTILLA LINE 
ELECTRICAL REQUIREMENTS 
 

Ø DIVIDER ROUNDER + PROOFER : 11 KW 
Ø HOT PRESS+OVEN: 240 KW 
Ø COOLING BELT + CONVEYOR BELT:10,5KW 
Ø CLEAN ROOM  : 109 KW 
Ø STACKER: 3 KW 
Ø PACKING MACHINE : 7 KW 
Ø MIXSER : 12 + 12 KW ( 2 MİXER NEEDS TO FEED 10.000 PCS LINE 
Ø ICE MACHINE ( OPTIONAL DEPENDS ON YOUR  TORTILLA RECIPE) : 2,5 KW 
Ø FOR GENERAL REQUIREMENTS ADDITIONAL : 30 KW( LIGHTINIG, COMPUTER, VS.) 

TOTAL: 437 KW: This is maximum needs when all machines start to work in same time.But after start up this 
consuption will down. 
 
NOTE: If you wıll have + 4 room İn your storage ( which are tortillas waiting before shipment ) or  -18 room if you will 
produce frozen tortilla you need to get electrical requirements whom will do for you depends on your storage 
dimensıons. 
 
AIR PRESSURE 

Ø 6-8 BAR , 500 LT TANK CAPACITY KOMPRESSOR NEEDS. 
 
GAS 

Ø GAS PRESSURE : MIN. 300 Mbar 
Ø BURNER FLOW(LPG) : 3.3 m3/h x 12 PCS 
Ø GAS CONNECTION DIMENSION : 3/4" 

 


