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stalar Makina Zeytinyag makinalan ve endistriyel makinalar imalat;
satis, servis ve egitimi ; musterisinin Uretim yapacadi bolgeye

en uygun makina se¢imi ve miihendislik konularinda hizmet
vermektedir.

Zeytinyag Makinalar sektoriinde yillardir siire gelen kaliplasmis aliskanliklari
degistirmek ; yeniliklere acik ve firmasini daha ilerilere tasimayi kendisine
amag edinmis yaghanecilerimize ; hak ettigi hizmeti verebilmek , konusunda
uzman ve deneyimli insanlarla calisabilme imkani sunmak, firmanin gelecege
yonelik teknoloji ihtiyaclarini tespit edip; en ekonomik, kaliteli ve uzun émiirli
Urtinleri sunmak ana ilkesi olmustur.

Zeytinyag Makinalar sektoriinde gerek makine teknolojisi gerekse hizmet
anlayisi giin gectikce degismekte ve yenilenmektedir. iste bu yenilikgi
anlayisla hareket eden firmamiz Uirlin yelpazesini secerken de miisteriye
kullanim kolayhgi saglayacak veya rakiplerine karsi avantaj yaratacak triinleri
biinyesine dahil etmistir. Gerek satis , gerekse satis sonrasi servis hizmetlerinde
yaghanecilerin sikintilarini géz 6niine alarak, yenilikler yaratmis, hizmet
anlayisinda yaptigi “24 saat hizmet veren servis anlayisi”, “Strekli olarak firma
biinyesinde yedek parca bulundurma”, “ Bir yil stireli Gicretsiz servis hizmet
garantisi” gibi hizmetleri sayesinde cok kisa bir stirede Tiirkiye genelinde gliclii
bir Zeytinyag fabrikalari referansina sahip USTALAR Makina sektoriinde s6z
sahibi bir kurulus haline gelmistir.

Unutulmamalidir ki :*
FIRMALAR GERCEKLESTiRDiKLERi SOZLERI KADAR BUYUKTUR".

Saygilarimizla

USTALARMAK Makina Sanayi ve Tic. Ltd. Sti.




USTALAF!

Kontinud Sistemde Yeni Bir Marka;
50 Yillik Imza




KONTINU SISTEM - CONTINIOUS SYSTEM

Teknik Ozellikler
Technical Specification

Kapasite 3000-3500 Kg/Saat
Capacity 3000-3500 Kg/H
Enerji 91 kW

Energy

Elektrik Tiketimi 40-45 kW/Saat
Electricity Consumption  40-45 kW/H

Su Tuketimi 1200-1400 Lt/Saat

Water Consumption 1200-1400 Lt/H



KONTINU SISTEM - CONTINIOUS SYSTEM
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Kapasite 3000-3500 Kg/Saat
Capacity 3000-3500 Kg/H
Enerji 91 kW

Energy

Elektrik Tiketimi 40-45 kW/Saat
Electricity Consumption  40-45 kW/H

Su Tuketimi 1200-1400 Lt/Saat

Water Consumption 1200-1400 Lt/H



KONTINU SISTEM - CONTINIOUS SYSTEM

Teknik Ozellikler
Technical Specification

Kapasite 2000-2250 Kg/Saat
Capacity 2000-2250 Kg/H
Enerji 73 kW

Energy

Elektrik Tiketimi 25-35 kW/Saat
Electricity Consumption  25-35 kW/H

Su Tuketimi 500-700 Lt/Saat

Water Consumption 500-300 Lt/H




KONTINU SISTEM - CONTINIOUS SYSTEM

Teknik Ozellikler
Technical Specification

Kapasite 1250-1670 Kg/Saat
Capacity 1250-1670 Kg/H

Enerji

55kw
Energy

Elektrik Tuketimi 25-35 kW/Saat
Electricity Consumption ~ 25-35 kW/H
Su Tuketimi 500-700 Lt/Saat

Water Consumption 500-700 Lt/H




KONTINU SISTEM - CONTINIOUS SYSTEM

Teknik Ozellikler
Technical Specification

Kapasite 1000-1250 Kg/Saat
Capacity 1000-1250 Kg/H
Enerji 55 kKW

Energy

Elektrik Tiketimi 25-28 kW/Saat
Electricity Consumption  25-28 kW/H

Su Tuketimi 200-300 Lt/Saat

Water Consumption 200-300 Lt/H




KONTINU SISTEM - CONTINIOUS SYSTEM

Teknik Ozellikler
Technical Specification

Kapasite 500 - 750 Kg/Saat
Capacity 500-750 Kg/H
Enerji 50 kW

Energy

Elektrik Tliketimi 25-28 kW/Saat
Electricity Consumption  25-28 kW/H

Su Tuketimi 200-300 Lt/Saat

Water Consumption 200-300 Lt/H
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TASIMA BANDI - TRANSPORT BAND

Zeytin tagsima bandi timyle gida tliziigiine uygun bir sekilde tasarlanmistir. Tasima bandinin sasesi
ve bunkeri AISI 304 paslanmaz celikten imal edilir.

Tasima bandinin gerdirme sistemi vidal olup, bir rediiktérlii motor vasitasiyla akuple edilerek
on kisimdan tahrik edilir. Bant lastigi 40 cm genisliginde olup, tirnakh ve “C” harfi seklinde 3 mm
kalinhginda PVC malzemeden gida tliziigiine uygun bir sekilde Gretilir.

Olive conveyor belt is designed completely in accordance with the food regulations. The chassis
and bunker of the conveyor belt are made of AISI 304 stainless steel.

The tensioning system of the conveyor belt is screwed and is driven from the front by coupling by
a gearmotor. The rubber band is 40 cm wide and is produced in accordance with the food regulations
from 3 mm thick PVC material with nails and in the form of the letter “C".
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ZEYTIN YIKAMA UNITESI - OUIVE WASHING UNIT

Zeytin yikama Unitesi tiimuyle AlISI 304 paslanmaz ¢elikten gida tliztigline uygun bir
sekilde imal edilir. Zeytin bandinin tasididi zeytinler 6zel tasarlanmis titresimli dagitim
sistemi sayesinde ylizeye yayilr. Yizeyde bulunan hava delikleri altta kalan yapraklarinda
disariya tahliye edilmesini saglar. Zeytinle beraber hazneye gelen tas, dal pargasi vs 6zel
kivriml haznede suyun dibine ¢oker, makinanin ¢alismasi durduktan sonra bir helezon
vasitasiyla disari tahliye edilir.

Yikama haznesinden ¢ikan zeytin 6n kisimda bulunan titresimli elege gelir ve sudan
ayrilarak besleme helezonu bunkerine dokdildr.

Bir pompa vasitasiyla yikama haznesindeki suyun devirdaimi duizenli bir sekilde
gerceklesir. Su ¢evresinde bulunan camur vs gibi maddelerin pompaya zarar vermemesi
icin su dolum haznesi iki bélimden imal edilir

Olive washing unit is completely manufactured from AISI 304 stainless steel in
accordance with the food regulations. The olives carried by the olive belt are spread over
the surface thanks to the specially designed vibrating distribution system. The air holes on
the surface allow the leaves below to be evacuated. Stones, branches, etc. that come to the
chamber together with the olives sink to the bottom of the water in the specially folded
chamber, and after the machine stops working, it is discharged out by means of a spiral.

The olive coming out of the washing chamber comes to the vibrating screen at the front
and is separated from the water and poured into the feeding spiral bunker.

The circulation of the water in the washing chamber occurs regularly by means of a
pump. The water filling reservoir is made of two parts in order to prevent substances such
as sludge etc. in the water from damaging the pump.




DEKANTORLER - DECANTORS
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‘ Dekantor yliksek devirlerde hamurun haznede sikistirilarak, santrif(j |
kuvvetler neticesinde pirina, su ve zeytinyagini bir birinden 6zgdil
agirliklarina bagli olarak ayristirir. Prinanin tamburdan ¢ikisinda
yuzeylerde toplanmasini engellemek amaciyla 6n kisminda siyirici sistem
gelistirilmistir. Dekantér tamburunun yataklanmasini saglayan ana sase

St 37 ¢elik malzemeden imal edilir. Zeytin hamurunun dekatore temas
ettigi tim ylzeyler AISI 304 paslanmaz celikten gida tiizigline uygun bir
sekilde Uretilir. Dekantor Ui ve iki fazli calisacak sekilde tasarlanip, trifaze
sistemlerde dekantorden prina, kara su ve yag, iki fazli sistemlerde de
(ekolojik sistem) dekantdrden prina ve yag ¢cikmaktadir

L ]

EVO 100

Motor / Engine 37 KW
Donis Hizi / Rotation Speed 3000
Kapasite Kg / Saat / Capacity Kg 7 Hour 4000 - 4500
Uzunluk / Length 435
Genislik / Width 160
Yukseklik / Height 115
Agirhk / Weight 4000

EN

‘ The decanter separates the pomace, water and olive oil from each other |
depending on their specific gravity by compressing the dough in the
chamber at high revolutions, as a result of centrifugal forces. A scraper
system has been developed in the front part of the printer in order to
prevent it from collecting on the surfaces at the exit of the drum. The main
chassis that provides the bearing of the decanter drum is made of St 37
steel material. All surfaces where olive paste comes into contact with the
decator are produced from AlSI 304 stainless steel in accordance with the
food regulations. The decanter is designed to operate in three and two
phases, and pomace, black water and oil are extracted from the decanter

in three-phase systems, and pomace and oil are extracted from the
‘ decanter in two-phase systems (ecological system). \



DEKANTORLER - DECANTORS

€EVO 80 €EVO 60 €EVO 40 €EVO 25 EVO IO
Motor / Engine 30 KW 22 KW 15 KW 11 KW 7,5 KW
Dons Hizi / Rotation Speed 3000 3000 3500 3500 3500
Kapasite Kg / Saat / Capacity Kg / Hour 3000 - 3500 2000 - 2250 1500 - 1750 1000 - 1250 500 - 750
Uzunluk / Length 395 350 310 270 240
Genislik / Width 160 160 135 135 135
Yikseklik / Height 115 115 84 84 84
Agirlik / Weight 3200 2600 1900 1500 1200




MALAKSORLER - MALAXER
TR EN

Kiricida zeytinler, cekicli tip metal In the crusher, olives are completely
kiricilar vasitasiyla tamamen crushed by hammer type metal
parcalanir. Kirma isleminde hamur crushers. If the dough is thick in the
kalin olursa yani biyuk etli ve crushing process, that is, if it has large
cekirdekli olursa, yag gozenekleri flesh and seeds, the oil pores will not
acida cikmaz ve bir sonraki safhada be exposed and the amount of oil

yan uriin olan pirinada kalan yag remaining in the by-product pomace
miktari artabilmektedir. sezon may increase in the next stage. It offers
icerisindeki zeytinlerin degisen crusher screens with different hole
durumlarina gore farkh delik diameters as an option, depending on
caplarina sahip kirici eleklerini the changing conditions of the olives

opsiyon olarak sunmaktadir. during the season.

ksorler zeytin hamurunu yogurup yag ylzdesini
kicin kullanilir. Her malakasor g6zu bagimsiz U6 x 800

olarak'galisir. Kiricida kirilan zeytinler, yarthamur ')

] Motor / Engine 10 KW
halinde helézon ve agma kollari va5|ta5|y|a\ tedg‘mz
mal k%or gozune aktarilr. Donis Hizi / Rotation Speed 22 Devir
Wl N \
(A N\ Kapasite Kg / Saat / Capacity Kg 7 Hour 4500 -5000
EN Malé*er are used to knead the olive pﬁ;teé\d Uzunluk / Length 500 cm
increase the oil percentage. The o;xc_e;;rush in the - 270
- enisli I cam
crusher are transferred to the malaxe f‘éhpm er we :

want by means of a spiral and op ing arms in semi- Yukseklik / Height 165
dough form g Agirlik / Weight 3000




MALAKSORLER - MALAXER

U4 x 800 U2 x 800

Motor / Engine 8 KW 6 KW
Donlis Hizi / Rotation Speed 22 Devir 22 Devir
Kapasite Kg / Saat / Capacity Kg 7 Hour 3000 - 3200 1500 - 1600
Uzunluk / Length 360 cm 180 cm
Genislik / Width 270 cm 270 cm
Yukseklik / Height 165 cm 165 cm

Agirlik / Weight 2000 1000
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SEPERATOR - SEPERATOR

UMS 405 UMS 505 UMS 605

Motor / Engine 7,5 KW 11 KW 22 KW
Ebatlar (Boy, En, Yiikseklik) 1060 x 1300 x1490 1230 x1380 x1620 1540x1730, 2180
Dimensions (Length, Width, Height) mm mm mm
Agirhk / Weight 900 kg 1250 kg 1400 kg

Separator sudan yadi ayirmak icin kullanir, ve santrifiij sistemiyle calismaktadir.
Separator dis gévdesi GG 20 dokiim malzemeden olusur zeytinyadinin temas ettigi tim
yuzeyler AlSI 304 paslanmaz celikten gida tiiziigiine uygun bir sekilde imal edilir. Separator
imalati kendi alanlarinda deneyimli ekibimiz tarafindan modern makine parkurumuzda en
ince ayrintilarin bile atlanmadid titiz Gretim sartlariyla imal edilir.

The separator uses it to separate the oil from the water, and it works with a centrifuge
system. The outer body of the separator consists of GG 20 cast material. All surfaces that
olive oil contacts are manufactured from AISI 304 stainless steel in accordance with food
regulations. Separator manufacturing is manufactured by our experienced team in our
modern machine park with meticulous production conditions, where even the smallest
details are not omitted.
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PIRINA KAZANI - PIRINA BOILER

Pirina kazani sisteme sicak su saglamak amaciya kullanilir.

Kazan govdesi St 37 celik malzemeden, pirina yanma ocagi ise GG 20d6kim
malzemeden imal edilir.

Kumanda panosu termostat kontrollii olup kazan Gizerine monte edilimistir.

Kazan yakit beslemesi pirina bunkerindeki kuru pirinanin otomatik olarak bir
helezon yardimiyla yanma odasina iletimiyle saglanir

The pomace boiler is used to provide hot water to the system.

The body of the boiler is made of St 37 steel material and the pomace burning
furnace is made of GG 20 casting material.

Control panel is thermostat controlled and mounted on the boiler.

Boiler fuel supply is provided by the automatic transmission of dry rice in the
pomace bunker to the combustion chamber with the help of a spiral.

HAMUR POMPASI - DOUGH PUMP
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Hamur pompasi, hareket aldigi rediiktdrlii motordan ara helezon ve pompadan
olusur.
Gorevi malaksorden ¢ikan hamuru dekantdre tasimaktir, tamamen gida tiizigline
uygun olarak AlSI 304 paslanmaz celikten imal edilir.

The dough pump consists of a gearmotor that moves, an intermediate auger and a
pump.

Its task is to transport the dough from the malaxer to the decanter, it is completely
made of AlISI 304 stainless steel in accordance with the food regulations.




TEKNIK SERVIS / TECHNICAL SERVICE

‘ Musteri Avantajlari

| ‘ Customer Benefits |

«  Ureticiden cazip bir fiyata orijinal yedek parca alirsiniz +  You get spare parts from the manufacturer at an attractive price.
«  Yiksek Ustalar makina kalite standardi garanti edilir «  High USTALAR MAKINA quality standard is guaranteed.
«  Eski makine serileri icin bile daha iyi ve daha hizl kullanilabilirlik «  Better and faster usability even for old machine series
«  Tum yedek parcalarda 6 ay garanti (yeni parcalarda 12 ay garanti) « 6 months warranty on all spare parts(12months warranty on new
«  Cazip kosullar ve sartlar sayesinde maliyet tasarrufu parts

! gﬁa’:ﬁm «  Cost savings thanksto attractive terms amd conditionS

; :'l-'_“-.--_... = One Cikanlar
Highlights

«  Bakim kontrol listesi temelinde eksiksiz, diizenli bakim
«  Plansiz aksaklik stirelerinin azalmasiyla yiksek verimlilik «  Complete,regular maintance based on the maintance checklist
«  Makine kullanilabilirliginde artis «  High productivity with unplanned,reduced downtime
«  Ongbriilebilir bakim ve servis maliyetleri «  Predictable maintance and service costs

- Bakim sirasinda gerekli goriilen servis ve yedek parcalarda %10 +  10% special discount on service and spare parts required during
| ozel indirim \ | maintance \

En yliksek makine kullanilabilirlidi icin profesyonel bakim

Verimliliginizi artirmak icin bakim sézlesmesi. Uzmanlarimiz bakim
kontrol listemizin aracihigiyla makinenizin 6zel ihtiyaclarina gore
diizenlenmis kapsamli bir bakim gerceklestirir.

Professional maintenance for highest machine availability

Maintenance contract to increase your productivity. Our experts
perform a comprehensive maintenance tailored to your machine’s
specific needs through our maintenance checklist.

USTALAR_']

“— DECANTER TECHNOLOGY

BILESEN BOYAVE
YENILEME YEMIDEN MONTAJ
DEMONTA DENEME
VE TEMIZLIK CALISTIRMASI

SOKMEVE
KALDIRMA

MAKINENIN

MEVCUT SON DENETIM
DURUMUNDA AMBLAJLAMA
KaBULD VE SEVKIYAT



TEKNIK SERVIS / TECHNICAL SERVICE

‘ . Tum Zeytinyagi teknoloji sektorlerinden %95'in Gzerinde yedek parca kullanilabilirligi
sunariz. Ne zaman ve neye ihtiyaciniz olursa olsun, USTALAR ile giivenli taraftasinizdir.

. Kullanilabilirlik > %95 - 250 bin avronun tizerinde yedek parca stogu musterilerimiz icin
optimum tedarik imkani sunar.

. Optimum Tedarik - Size en iyi hizmeti sunmak icin stoklarimizda 2.000'in Gizerinde Uriin
bulundururuz

. Gelismis Guvenilirlik orijinal yedek parcalarimiz sayesinde - Sadece ureticinin orijinal
yedek parcalari makinenizin optimum sekilde calismasini garanti edebilir.

. Eski makineler icin de Urlin tedarik ederiz - 1990 ve lizeri modeller icin yedek parcalar
bulundururuz.

. 7/24 ulasilabilirlik - Diinya ¢capinda 7/24 servis yardim hattimiza basvurun

. Azami esneklik - Yeni ve yedek parca servisimizle musterilerimize genis bir yelpazeden
| secenekler sunariz.

We offer spare parts availability of over 95% from all olive oil technology sectors.Whenever |
and whatever you need,you are on the safe side with USTALAR.

+  Usability; 95%- over 250 thousand Euro spare parts stock provides optimum supply
opportunity for our customers.

«  Enhanced Reliability;Thanks to our original spare parts -Only original spare parts from the
manufacturer can guarantee the optimum operation of your machine.

+  Wealso supply products for older machines -we keep spare parts for models from 1990
onwards.

«  24/7 availability; Contact our 24/7 worldwide service hotline.

« Maximum flexibility; We offer our customers a wide range of options with our new and
spare parts service.

Anzal Yedek Parcalanin Genel -
Onanmi ve Depolanmas -~

Teknik Kontrol, N
Ticari lglem .: Yeni Parganin Teslimats
II.'II \'-._
/ \
Degizen Anzal * # Yeni Parcanim Montaji

Pargalarm ladesi | |

Yedek Parcanin Montaji i

!

/
/

?i Degigtirilen Anizal
| Parcarin ladesi
f

§ "' Teknik Kontrol, Onarilabilir bir
J yedek parga igin alacak dekontu
!

e Anzah Yedek Parcalarnin Genel
o Onarimi ve Depolanmas:
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DECANTER TECHNOLOGY

ﬂ Ata Mah. 771 Sokak No:39 Astis Sanayi Bolgesi Aydin / TURKEY

+90 (256) 231 01 74

E bilgi@ustalarmakina.com

@ www.ustalarmakina.com



