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5E TasarĿmMakine BiliŝimSan. Tic. Ltd. Ŝti, is founded in

2000 in order to manufacture the machines and equipments

required by the food sector. We became a reliable and asked for

company in the sector due to our respect for our business, the

diligence we showed during our works, our experience of more

than 40 years, our sense for quality and service since that.

Our most basic target is always customer satisfaction. Our

approach, which is able to think customer oriented, comprehend

his demandsand needs correctly and develop solutions,provides

before, during and after sales rapid and systematic services,

honesty, reliabilityand entrepreneurshipis our focus point.

We have made it to our principle to produce always the better

with our innovativeand dynamic power, our aim to succeed and

our exploring attitude. We continue with our works by always

adding on, developing and without interruption with the

awareness of the mission and responsibility imposed by being a

pioneer company in this field.

About Us
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Our Services

We ensure maximised

operational performance 

with an extensive range 

of services and support

High Quality Spare Parts
We perform product 

trials in our testing 

facility ensuring the most 

suitable solution is 

selected

Testing

We offer technical 

advice and supply 

replacement parts and 

components for Spiral 

systems....
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Spiral Systems

The Spiral Freezingand Cooling Systemsare availableas a

Spiral Freezer, Spiral Cooler, Spiral Chiller or Spiral Ambient

System, either in site built and compact assembled format . It

is suitable for freezing and chilling food that requires medium

to long retention times, such as ready meals, poultry, pizza,

potato products, fish, desserts, bakery products and ice-

cream.

Designed with low maintenance, ease of hygiene and

operational efficiency in mind. The vertical or horizontal air

circulation systems features unique IQF technology that

ensures all products are chilled or frozen evenly without

excessive air speeds that can damage delicate products. A

variety of design options are available to extend operating

periods between defrosts.

Not be hindered by confined factory spaces, belt width,

direction or configuration. Standardised components made of

stainlesssteel ensure easy and rapid site assembly.
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Spiral Freezing and Cooling System For

Á Meatball

Á Hamburger

Á Pastyproduct

Á Fruit and Vegatables

Á Ice cream

Á Cake

Á Dough fermentation

Á Vegetableand fruit

Á Pizza

Á Dairy products

Á Chocolate, jam

Á Sea products

Á Bakery products and all

kinds of food products


