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Our mission :

To have a sustainable communication and service approach with existing and
potential customers by posing the perception of functionality and aesthetes
with new updates and possiblities, which makes its name known by keeping

functionality and that perception at the forefront.

Our company has been building food faces, food production and packaging
Ines since 2011, in the light of the knowledge and experience gained in the

bod industry and production, especially the production of tahin.

Our company provides individual machine production services as well

as complete line installation.

It stands behind the best approach to senice by world standards
and making special designs for production, factory owners and
orders. We have an organizational approach that is open to

innovations and follows the sector or through that designs.

We are a company that has established turkey facilities in many continents
such as Attica, Asia, Europe, Turkey and the Arab countries and provided
consulting services to many glant food companies in the market, and
established relationships with our customers as a result of satisfaction,

installation, one training trial production, and ate sales support.

We are able to supply through domestic and foreign companies,
and the technical service required in this field is within our understanding

of quality

Our vision:

While maintaining the concept of communication and service, our company

has made it has made a name for self around the world through R&D studies,
useful mods and sown inventions.

Since the establishment of the company our

greatest vision to conduct studies for all our customers in our country and around
the world through R&D gudes functional inventions and utility modd studes, with
the efforts of our engineers and manufacturing employees who represent the
greatest value to our mission of not compromising on aesthetics and durability in
manufacturing and in light of this process The biggest goal was to contribute to the

company's knowledge and raise its name high.

While Alloud Company continues to follow a sustainable communication and service

approach with seating customers, it is also keen to accommodate this communication

and service approach with potential customers.

One of the biggest goals of our brand thanks to our industry which competes in the
market in the fidd of machineryand makes a name for itself everywhere thanks to
its industry is to represent our country in the best way all over the world and walk

side by side with our partners and competing companies in our country on this path
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After Sales Service:

The continuation of methods at the stage of after-sales presentation
and the provision of all kinds of support and opportunities in relation
to the customer's requirements and problems are included in the

understanding of the service.

Al joud company has to provide the best service from the presentation
stage to the sales stage, once the customer finds the company and this
understanding continues after the sale, in addition to services such as
installation of after-sales facilities, recipe consulting, assembly,
production and line operation, on-line training, it also provides services
that are not subject to warranty. and do not hesitate to provide technical

service for all products and doits best to solve any possible problem.

One of the biggest keys to customer satisfaction and the opportunity
to work with existing customers for years is undoubtedly the after-sales

service approach

Product Development Verification:
While improving the quality of its own products technically,
functionally and aesthetically every year, it also provides all

kinds of consulting and training.

By adding new knowledge to its knowledge base every year,
Al-Joud presents the products it has produced in line with this

light to its users in a more advanced form every year.

Just as it attached importance to the technique and functionality
of it's machines, it always attached importance and always

presented it self with better skill.

While it is ahead in competition with many companies in technical
and aesthetic matters, it is a brand that is always improving itself in

machinery and product lines

While developing its own product, Al-Joud also develops and supports
its customers' product, provides food training, recipe consulting and training
for new entrepreneurial clients starting from scratch, regarding preparation for

the market.
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agliallg dinnhll aliil ha (@uawll jiai
SESAME PROCESSING, TAHINI AND HALWA PRODUCING LINE
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Sesame Processing Ltine:

Sesame processing is divided into two parts:

White sesame and sesame Beagle. Processing of white sesame; it is usually preferred to use it in pastry products. It is a processing
method that consists in the process of removing the outer shell of the sesame seeds supplied raw, passing them through sieves,
removing the bran remaining on them, sending them to the brine process and then to the rinsing process, drying the soaked sesame.
If tahini production is required, Steam or gas roasting systems are added to the processing line and the sesame seeds that come out
of the rinsing process pass through the roasting process after drying.

Processing white sesame is the most demanded method produced by our brand

It is widely consumed in the Middle East region of the Asian continent.

They are produced by going through the roasting process after being rinsed and dried, and then going through a stone or colloid mill
after roasting.

It is a favorite production line of tahini producers

Halva production line: halva is a type of dessert that is widely consumed in the Middle East region of the Asian continent, but is also a
favorite in many parts of the world. It is produced by machine or handmade by combining ingredients such as sugar and halva and
tahini whey according to the recipe for the production of halva.

According to the feedback of our brand and manufacturers, the taste effect of manual work on the product is much better than
machine production. Our brand produces a halva production line, which is kneaded only by hand

The packaging line is added according to the required production line.




Seed roaster: This unit is used to roast sesame seeds,
which is an important step in

giving tahini its distinctive flavor.

Sesame mill: After roasting the seeds, they are ground
to a fine powder. The mill can be of stone or metal type.

Tahini mixer: Pure sesame

Packaging and packing units:Used to pack tahini into suitable

containers for storage and distribution.
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Production Efficiency: It contributes to accelerating the tahini production
process and saving time and effort.

Product Quality:It ensures consistency in the quality of the tahini produced.
Cost Saving:The process of producing tahini using the machine is less expensive
compared to traditional methods. In short, the tahini production machine

is a vital tool in the tahini industry,

facilitating and accelerating the production process while maintaining

the quality of the final product.
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CAPACITY 50 KG/HOUR 150 KG/HOUR 300 KG/HOUR 500 KG/HOUR 1000 KG/HOUR

aclw/21S 50 aclw/&ls 150 aclw/&l1S 300 aclw/2l1S 500 aclw/&15 1000

. SMR. 10 VK- 50 SMR. 10 VK- 150 SMR. 10 VK- 300
jj—hli

FEATURE
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MOTOR POWER 40 KW

¢y all aga blg glis 40

ELECTRICITY CONSUMPTION
g
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SPACE REQUIRED 1000 m
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MATERIAL 304 AISI 304  AISI 304 AISI 304  AISI 304  AISI
arxlL___all ] 304 L] 304 Q] 304 Q| 304 Q| 304

HEATING TYPE Gas/Steam Gas/Steam Gas/Steam Gas/Steam Gas/Steam
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Spreadable Chocolate Production Line:

Cream spread is widely consumed for breakfast, but it is also used as a baking spread to change the aesthetics and taste of
desserts.

It is a thick, liquid and creamy paste that can be easily applied to products. Types of spreadable cream; Such as chocolate cream,
hazelnut cream, peanut cream, almond cream, and cashew cream.

The chocolate creaming line consists of a melting kettle, powder mill, prep kettle, resting tank, tempering machine and
automatic packing machine.

The mixture prepared with raw materials in the primary preparation kettle is transferred to the chocolate mill for mixing with
the help of pump depending on the quality of the product to be extracted here, what is mixed for € hours and transferred to the
resting vessel.

In order to increase the shelf life and surface quality of the product, the product is ground several times through the tempering
machine and finally brought to the packing machine. Different materials are used in the system, all of them are chrome, and
our devices also have jackets for heating water and have electrical panels.




Fat melting machine:used to melt fats used in making cream, such as cocoa
butter or vegetable fats.

Powder mill:used to grind solid ingredients into a fine powder, such as
chocolate or hazelnuts.

Pre-mixing boiler: where different ingredients, such as melted fat, powder,
sugar, and flavors, are mixed together to obtain a creamy mixture.

Rest tank:where the prepared cream is cooled and stored temporarily before
transferring to the next process.

Tempering machine: used to quickly cool the cream so that it becomes solid
and suitable for spreading on products.

Automatic filling machine: used to fill the spreadable cream into suitable
containers, whether tubes or cans.

These processes form the basic spreadable chocolate production line, and can
be modified or expanded based on production needs and desired products.
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CAPACITY 300 KG 1000 KG 1500 KG 2000 KG

a <= wll &I5 300 &5 1000 &5 1500 &US 2000

MODEL
jl hil SMR. 18 .B- 300 SMR. 18 .B- 1000 SMR. 18 .B- 1500 SMR. 18 .B- 2000

FEATURE
aj__1all
MOTOR POWER

<y ~all agd

ELECTRICITY CONSUMPTION

sl @

AIR CONSUMPTION

SPACE REQUIRED
duglhall aalwall

MATERIAL 304 AISI 304 AISI 304 AISI 304 AISI 304 AISI
a | Q] 304 Q] 304 Q] 304 Gnu] 304 Gnu] 304

HEATING TYPE Electrical Heater Electrical Heater Electrical Heater Electrical Heater Electrical Heater
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INDUSTRIAL MIXERS - aucluall alhdall
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Industrial Mixers:

Industrial mixers are high-performance and durable machines that ensure homogeneous mixing of raw materials in various sectors.

Manufacturing of industrial mixers is an engineering field that covers the design and production of these mixers according to specific needs.

Wide range of products:

- High torque mixers: Ideal for dense, high-viscosity raw materials.

- Process mixers: They are versatile mixers used in different stages of production.

Stainless mixers:

- Stainless steel blenders: Suitable for food and pharmaceutical industries that require cleanliness and durability.
- Food blenders: These are specially designed blenders that comply with food safety standards.

- Hygienic blenders: These are blenders that can be cleaned easily and prevent the formation of bacteria.

- High capacity mixers: used to mix large quantities of raw materials.

- Stand mixers: They are mixers that take up little space and are characterized by a compact design.

The mission of industrial mixers:

They are machines used to mix, grind, or homogenize various materials. These machines can process either powdery or liquid materials.

The basic components of industrial mixers are generally the motor, transmission, mixing elements, body and control units. The motor rotates
the mixing elements and the transmission transmits the engine power to the mixing elements, ensuring mixing of materials. Mixing elements

can come in different shapes and sizes and are generally desighed to achieve a smooth, homogeneous mixture.




. According to the working principle: Propeller mixers, jet mixers, stationary mixers,

planetary mixers
. By capacity: Small mixers, medium mixers, large mixers
By field of use: food mixers, chemical mixers, pharmaceutical mixers, cosmetics

mixers

The manufacturing of industrial mixers covers the process of producing
high-performance and durable machines that ensure homogeneous mixing of raw
materials in various sectors.

In this complex and precise process, mixers are specially designed and produced
according to the type of material to be mixed, the desired mixing uniformity and

production capacity

Industrial mixers are widely used in many different industrial fields such as food,
chemical, pharmaceutical, cosmetics, paint, plastics, textile, mining and paper. There

are types and models of mixers specific to each sector.
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- Food:dough, sauce, cream, mayonnaise, beverage mixes

- Chemistry: dye, resins and chemicals
- Pharmaceutical preparations: powdered and liquid drug mixtures, creams and
ointments

. Cosmetics: Cosmetics, skin and hair care

Choosing the right industrial mixer depends on the type of material to be mixed,
desired mixing uniformity, production capacity, budget and additional needs. Our
engineering team is ready to analyze your complex requirements and offer you the
most suitable mixer solution.

Industrial mixers have different types depending on density, viscosity, fluidity and other

properties of materials.
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Some common types of industrial mixers are: Conical mixer - Paddle mixer - Ribbon mixer - Vacuum
mixer - Double lever mixer

Industrial blenders come in different types that are used to mix or process different ingredients.
Different industrial mixers can be used depending on the characteristics of the material to be
processed.

« Conical Mixer: Conical blenders are specially designed for homogenizing or mixing powdered and
liquid materials. These blenders, with a conical body, allow ingredients to be poured into the blender
with a feed hopper on top. The mixing elements inside the blender ensure that the ingredients are
mixed properly.

- Double lever mixer: Double lever mixers are generally used for mixing denser and more viscous
materials. These blenders, which have two mixing components, ensure that ingredients are mixed
more uniformly. Boom mixers are frequently used, especially in the construction, chemical and food
industries.

- Paddle mixer: Paddle mixers have a flat or inclined body and are generally used for mixing viscous
or dense materials. The mixer elements, which consist of flat-surfaced pedals, ensure that the
ingredients are mixed together.

- Ribbon mixer: Ribbon mixers are a type of mixer that has two mixing components. The elements
rotate against each other to obtain a homogeneous mixture. Ribbon blenders are ideal for mixing
powders or granules.

- Vacuum Mixer: In addition to mixing materials, vacuum mixers are used to compress or loosen
materials by operating in a vacuum environment. These mixers are mainly used in pharmaceutical
and food industries.

- Homogenizers: Homogenizers are designed to process liquid or semi-solid materials. These mixers
are mainly used for homogenizing milk, cream, juice and other liquid food products.

There are different types of industrial mixers depending on the viscosity, density, fluidity and other
properties of the materials. Each one is designed for different purposes. It has become the first
choice of industrial facilities in raw material mixing operations due to its sturdy construction,
long-term performance and ability to contact chemicals.

The industrial mixers produced by Al-Joud Company, thanks to their high-performance motors,
sturdy structures and easy-to-use designs, will enable you to mix your products faster and more
efficiently
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CAPACITY
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MOTOR POWER
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ELECTRICITY CONSUMPTION
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AIR CONSUMPTION
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MATERIAL
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HEATING TYPE
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100 L
Jil 100

SMR. 11.CK- 100

ATSI 316 /304
(Ll 316 /304

500 L

il 500

0.5 - 2 Bar

Jbos -2

ATSI 316 /304
(bl 316 /304

1500 L

il 1500

SMR. 11.CK- 1500

ATSI 316 /304
(Ll 316 /304

SMR. 11.CK- 3000

ATSI 316 /304
(Ll 316 /304

SMR. 11.CK- 5000

22 KW
blg glis 22

380V

dlga sso

ATSI 316 /304
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Cilek Mh. Tirmil K.S.S. 63184 Sk.
No: 4 B Blok Akdeniz/Mersin/Tiirkey

info@smr-makina.com

+90 555 004 09 00
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