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Hakkimizda,

Firmamiz 1990 yilinda Nurcan Girbuzer énculiginde
Ankara’da kurulmustur.

Kuruldugu glinden bugiine endistriyel mutfak, yemekhane,
soguk depo imalati,

projelendirilmesi ve montaji konularinda faaliyet gosteren
firmamiz gesitli miimesillikler ve distribltorliklerle endistriyel

mutfak sektériinde énemli bir yer sahibi olmustur.

Vizyonumuz

insan sagligini 6n planda tutan, mikroplardan arinmis bir

ortamda gida maddelerinin soguk depo ve dolaplarda
saklanmasi, pisirilmesi ve servisinin yapilmasinda kullanilan
arag gereg ve tezgahlari teknolojinin getirdigi yeniliklerle
uluslararasi standartlarla kullaniciya bulusturabilmektir.

Misyonumuz

Tecriibemiz, glglii kadromuz ile mugsterilerimize uygun fiyatli
sunabilmektir.




burlcdge

Buz Teknik

Mutfak ve Sogutma Cihazlari

Sanayi ve Ticaret Limited Sirketi

Ticaret Sicil No: 86317 VD: Segmenler 1910052119

Naci Cakir Mahallesi, Sinan Caddesi 767. Sokak No:4/8
Dikmen/ANKARA/TURKEY

SUBJECT: authorized distributor in Turkey
Seriate, 17th September 2020

Dear Sirs,

we, “Burlodge S.r.l.”, Via Ca’' Bertoncina 43, 24068 Seriate, Bergamo, ltaly would like
to certify that the company "Buz Teknik Mutfak ve Sogutma Cihazlari” is authorized
distributor of Burlodge products in the territory of Turkey and guarantees the supply of
spare parts and the after-sale assistance.

Yours Sincerely,

Elleh Spetanza

BURLODGE SRL
Via Ca Bertoncina, 43 - 24068 Seriate (BG)
Tel. 39-35-4524900 - Fax 39-35-302994
Partita IVA 02010380166

Butlodge St

Via Ca' Bertoncina 43, 24068 Seriate, BG, ltalia

T +39 0354524900 F +39 035 302994 E info@burlodge.it D‘%rq"
Burlodge SRL a Secio Unico | Soggetta a direzione e coordinamento di ALl S,p.A.

Capitale Sociale 99.900,00i.v. | C.CLAA. di Bergamo R.E.A. 254755 51 E
C. F. e Registro Imprase 02010380166 | P. LVA. IT 02010380146 \:NV'G‘-
www.burlodge.it 180 8001



Giivenlik & Ergonomi:

o RTS HL tasarimimiz, gida hijyeni ile ilgili
en yiiksek standartlari korurken, temizlik ve
bakimi basitlestirmeyi amaglamaktadir. Ayrica,
az yer kaplayan alan endiselerini en aza indirir
ve Unitenin hareketini kolaylastirir.

. RTS HUnin yikanmasi  ozellikle
zahmetsizdir. S / S tekerlekleri ve IP sinifi fis /
priz eklenerek RTS HL, IPX5 derecesine sahip bir
yaplya kavusmustur. Daha ayrintii temizlik
veya bakim detaylari igin bolicii duvar
tamamen ¢ikarilabilir. Baz linitede bir donanim
olarak, bir ¢6p torbasi  tutucusunun
yerlestirilmesi icin cikarilabilir bir temizleme
rafi yerlestirilebilir.
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RTS HL'deki entegre teknolojimiz, kullanicilara
basit kontrol sistemleri ve 6nemli bilgilere hizli
erisim imkani sunar. Personel, RTS HL’nin
islevselligini  basitlestirip akilli teknolojiyle
calisirken, teslimat, servis ve destege daha iyi
odaklanabilir. RTS HL’deki program
fonksiyonlarindan bazilari sunlardir:

o Maksimum firin sicakligi 120 ° C (248 ° F)

° Firin ve buzdolabi sicakliklarini gésteren
Tam Alternatif Dijital Ekran

° Geri sayim saati,
o Sesli alarm
° Dokunmatik 3 ayri 6giin diigmesi,

:: BURLODGE
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RTS

READY TO SERVE

MEAL
DISTRIBUTION
TROLLEY

Dizayn

o RTS HL’nin tasarimi, yemek servisi meslegi konusundaki
tecriibemizi ve anlayisimizi yansitmaktadir. RTS HL’nin essiz tepsi
tutma tasarimina ve boyunca sabit sicaklik seviyelerinden 6diin
vermeden tepsinin sicak ve soguk taraflarini ayiran ayirici duvarina
dikkat edin. Biiyiik stil (575 mm / 22,6 in¢ x 325 mm / 12,8 ing)
veya daha kiiciik boyutta (530 mm / 20,9 in¢ x 325 mm / 12,8 ing)
diiz tepsiler kullanildiginda, tepsiler, ayirici duvarin icine ve disina
gilivenli bir sekilde kaydirilir ve geregince kisisellestirilebiliR. RTS
HL, kontinental kahvalti servisi igin ayirici duvarin her bir tarafinda
yarim boy tepsileri (325mm / 12.8 in¢ x 265mm / 10.4 ing) tutmak
icin tepsi destekleriyle de donatilabilir



Burlodge, gida profesyonellerinin
gelisen  gereksinimlerine  kolayca
uyum  saglayabilecek donanima
ihtiyag duydugunu anlayan
ekipmanlar iiretir. Ornegin Baz
istasyonu, kisa veya uzun bir Pod’u
kabul etmek igin yiikseltilebilir veya
algaltilabilir. Boylece kapasite
gereksinimleri degisirse ek sermaye

yatirimi ihtiyacini ortadan kaldlrabilir/
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Sicak vyiyecekleri sicak ve
soguk yiyecekleri soguk
tutmak temel goriinebilir,
ancak ayni servis
tepsisindeki RTS HL igindeki
Ist / sogutma fonksiyonunun
kalitesini ve tutarliigini not
etmek de onemlidir. Isi
tasinim tasarimimiz, linitenin
finn tarafi boyunca sicak
havayi sirkiile ederek sicak
yiyeceklerin isitilmasini
(artinnilmasini) ve siirekli sicak
tutmayi saglar. Soguk taraf,
basingh  hava sirkiilasyonu
sistemi kullanir ve bodylece
o6geler miikemmel bir sekilde
sogutulur
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Uyarlanabilirlik ayni zamanda RTS
HL’'nin harika bir 6zelligidir. Arkaya
acillan ve katlanabilen iki kapi
(standart) ile operatorler, servis
tepsisindeki hem sicak hem de
soguk bilesenlerin yani sira,
arabanin her iki tarafina da
kolayca erisebilir. istege bagh dort
kapili bir model mevcuttur

e Son olarak, RTS HL ,
yiksek 1sida, porselen ve
yeniden kullanilabilir
plastikler, tek kullanimhk
plastikler ve kagit gibi
aliminyum folyo gibi her tiirlii
setiisti malzeme  tirinii
destekler.

e Sicak yiyecekler sicak ve

soguk yiyecekler soguk kallr./
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EN FAZLA KESIM CESIDI !

() Dilimleyiciler
12 diskli
Kod
0,6 mm 28166 | 5mm
- 08mm 28069 | 6 mm
1mm 28062 | 8 mm
2mm 28063 | 10 mm
3 mm 28064 | Pismis urdin 4 mm
4 mm 28004 | Pismis Uriin 6 mm

Kod
28065
28196
28066
28067
27244
27245

/(9 Dalgah dilimleyiciler

8x8 mm l—> 10x16 mm

3 diskli
Kod
2mm 27068
3mm 27069
5mm 27070
' () Rendeleyiciler
10 diskli
Lol
Kod Kod -
- “w
1,5 mm 28056 | 7mm 28016 -
2mm 28057 | 9mm 28060 mn .
3mm 28058 | Parmesan 28061
4 mm 28073 | Turp 28055
5 mm 28059 | Rostis tipi Grlin 27164
v . " .
/ (2) GQubuklar, Jiilyen, Serit Usulii
12 diskli —_—
Kod Kod
1x8 mm 28172 | 2x8 mm 27067
1 x 26 mm sogan/lahana 28153 | 2x10mm 28173
2x2mm (kereviz) 28051 | 3x3 mm 28101
2,5%x25mm 28195 |4 x4 mm 28052
2x4mm 27072 |6 x6 mm 28053
2x6mm 27066 | 8 x 8 mm 28054
' () Kubik (Kusbasi) Kesim
9 aparat
Kod Kod
5x5x5mm 28110 | 14x14x 14 mm 28113
8x8x8mm 28111 | 20x 20 x 20 mm 28114
10x10x10 mm 28112 | 25x25x 25 mm 28115
14x14x5mm 28181 | 50x70x 25 mm 28180
14x14x 10 mm 28179
| () Parmak patates
4 aparat
%
Kod N,/
8x8mm wiz A 28
8x16mm 28159 & Loy
10x 10 mm 28135 (HEap™ \
10x16 mm 28158




BUYUK
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MicroMix Mini MP Mini MP  Mini MP
160 VY. 190V.V. 240 V.V.

ik miktarda

350 mm

2 a e\
CMP 250 V.V. CMP 300VV. CMP 350 V.V. MP 350 Ultra  MP 450 Ultra  MP 550 Ultra  MP 600 Ulir
iﬁ?ﬁﬂ#ﬁ%*ﬂ waaait, o0Rus, JZlolis, J00NK
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MP 350/MP 450: 9500 devir/dk
2000 - 12500 devir/dk 2300 - 9600 devir/dk MP 350 V.V./MP 450 V.V.: d:\g?fdk d:j?ﬁ“
1500 - 9000 devir/dk
(@ Kivamli (Q Kiigiik miktarda (Q 45 It:ye kadar kazanlar iin, (@ Ozel kullanim, catering ve yogun
karisimlar malzemeler icin restoran hizmetine ozel kullanim icin
icin
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MicroMix  Mini MP

CMP MP Ultra



MODULAR
COOKERS

PERFECT 900

ELECTRIC AUTOMATIC ELECTRIC ELECTRIC
TILTING
BRATT PAN BOILING PAN PASTA COOKER
« Width: 800 mm + Height: 850 mm + Width: 800 mm + Height: 850 mm « Width: 400 mm « Height: 850 mm

« Depth: 900 mm + Heat Cap.: 12 kW « Depth: 900 mm « Heat Cap.: 12 kW

+ Depth: 900 mm + Heat Cap.: 9 kW
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ELECTRIC 6AS THEDL N ELECTRIC
COOKER WITH +1/2MOD. COOKER WITH
SQUARE PLAT CUPBOARD CERAMIC GLASS
+ Width: 800 mm » Height: 850 mm « Width: 1200 mm « Height: 850 mm « Width: 400 mm « Height: 850 mm

« Depth: 730 mm

- Heat Cap.: 10,4 KW

« Depth: 730 mm « Heat Cap.: 37 KW

® ®

« Depth: 730 mm

« Heat Cap.: 5 KW

—

ELECTRIC DONER KEBAB MACHINE GAS DONER KEBAB MACHINE
WITH ROBAX GLASS / MOTOR WITH ROBAX GLASS / MOTOR AT
ON THE TOP/ 4 LEVELS THE BOTTOM/ 10 RADIANTS

« Width: 608 mm + Height: 1005 mm « Width: 556 mm + Height: 1131 mm

« Depth: 598 mm « Meat Cap.: 60-75 kg « Depth: 764 mm

+ Meat Cap.: 75-90 kg



RANGES
STOVES

GAS GAS GAS
RANGE RANGE RANGE
« Width: 1000 mm « Height: 850 mm - Width: 1500 mm - Height: 850 mm - Width: 2000 mm - Height: 850 mm

+ Depth: 1000 mm + Heat Cap.: 36 kW « Depth: 1000 mm - Heat Cap.: 49 KW « Depth: 1000 mm - Heat Cap.: 46 KW

RANGE
WITH OVEN
+ Width: 500 mm + Height: 850 mm « Width: 1500 mm « Height: 850 mm = Width: 1500 mm + Height: 850 mm
« Depth: 1031mm « Heat Cap.: 14 kW « Depth: 1031 mm « Heat Cap.: 24 kW - Depth: 1031 mm « Heat Cap.: 28 kW
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ELECTRIC
STOVE
» Width: 600 mm + Height: 500 mm « Width: 600 mm + Height: 500 mm
» Depth: 800 mm + Heat Cap.: 22 kW « Depth: 600 mm « Heat Cap.: 4 KW
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CONVEYOR TYPE
DISHWASHERS

Ce & Al
DIMENSIONS PLATE CAPACITY | RACK CAPACITY ELﬁgw;AL HEAT CAPACITY WEIGHT
mm pes/h pes/h kW kW Kg
220 L/R 90-120 ; s g
(K70 with Drying) 2250x800x2020 1600 - 2200 4 Main Washing:8 Drying:6 Boiler:24 448
270L/R ; —
(K70 with Drying) 2850x800x1750 2200 - 2700 120-150 41,6 Main Washing:8 Drying:6 Boiler:24 508
360 L/R 3200x800x2050 2800 - 3600 160-200 47,8 Main Washing:8 Drying:12 Boiler.24 578
(K90 with Drying)
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COOLING
EQUIPTMENTS

UPRIGHT REFRIGERATOR UPRIGHT REFRIGERATOR

+ Width: 700 mm « Height: 2100 mm + Width: 1400 mm + Height: 2100 mm
- Depth: 800 mm - Capacity: 600 It - Depth: 800 mm - Capacity: 1650 It

COUNTER TYPE COUNTER TYPE REFRIGERATOR
REFRIGERATOR / S/S TOP POLYETHYLENE TOP

« Width: 1865 mm - Height: 850 mm « Width: 1400 mm « Height: 850 mm
« Depth: 700 mm « Capacity: 465 It - Depth: 700 mm « Capacity: 280 It



COOLING
EQUIPTMENTS

PIZZA PREPARATION UNIT
UNDERCOUNTER REFRIGERATOR MARBLE TOP
« Width: 2000 mm + Height: 600 mm = Width: 1865 mm « Height: 1300 mm
« Depth: 700 mm - Capacity: 230 It - Depth: 700 mm - Capacity: 465 It

PIZZA PREPARATION UNIT PIZZA PREPARATION UNIT
S/STOP EVELATED GARNITURE UNIT
« Width: 1865 mm - Height: 1300 mm « Width: 1865 mm « Height: 1300 mm
« Depth: 700 mm « Capacity: 465 It « Depth: 700 mm « Capacity: 465 It
= All produced of AlSI 304 18/8 stainless steel. « Shelf system is available and regulatable for 2/1 and 1/1 GNs.
- Cooling equipments are made of 45 Kg/m3 CFC polyurethane isolated - 135 * fixed spring hinge door system.
products, which provides less energy consumption up to 20% - Internal lighting, lockable door and adjustable stainless steel feet.
- Ventilation cooling system. - Operated at 43 ° and 60% relative humidity.
+ Digital thermostat and automatic hot gas defrosting. - Magnetic, detachable and easy to clean gasket system.
« Evaporating of the water in the condenser thus owerfloving will be - In case of failure of sensor or screen, working based on parameters to
avoided. avoid deterioration of food.
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WORK TABLES

WORK TABLE
LOWER SHELF

« Width: 1400 mm
« Depth: 600 mm
« Height: 850 mm

POLYETHYLENE
TOP TABLE
SINGLE DRAWER
LOWER SHELF

« Width: 1900 mm
- Depth: 700 mm
« Height: 850 mm

WORK TABLE
4 DRAWERS
LOWER AND

INTERMEDIATE
SHELVES

« Width: 1900 mm
+ Depth: 600 mm
« Height: 850 mm

BAR-CAFE
TABLES
COCTAIL TABLE

- Width: 400 mm
- Depth: 600 mm
« Height: 850 mm

WORK TABLE
CUPBOARD
INTERMEDIATE
SHELF

« Width: 1900 mm
« Depth: 700 mm
« Height: 850 mm

MARBLE TOP TABLE
CUPBOARD

4 DRAWERS
INTERMEDIATE
SHELF

« Width: 1900 mm
- Depth: 700 mm
« Height: 850 mm

SINKUNIT
SINGLE
DEEP SINK

SINK UNIT
DOUBLE SINK

SINK UNIT
SINGLE SINK
DRAIN BOARD

+ Width: 1200 mm
- Depth: 600 mm
- Height: 850 mm

32

- Width: 400 mm
« Depth: 600 mm
- Height: 850 mm

« Width: 1900 mm
« Depth: 700 mm
- Height: 850 mm



TROLLEYS

SERVICE | HEATED COLLE C‘TIN;
TROLLEY PLATE TROLLEY TROLLEY
- Width: 800 mm « Width: 1000 mm « Width: 920 mm
+ Depth: 500 mm « Depth: 450 mm + Depth: 600 mm
« Height: 850 mm + Height: 850 mm « Height: 1260 mm
BAIN MARIE BANQUET BANQUET
TROLLEY TROLLEY TROLLEY
- Width: 800 mm + Width: 1000 mm « Width: 920 mm
- Depth: 500 mm - Depth: 450 mm + Depth: 600 mm
+ Height: 850 mm + Height: 850 mm + Height: 1260 mm
INGREDIENT MEAT DEICING PLATE STACKER
TROLLEY TROLLEY TROLLEY
« Width: 680 mm + 4 tiers, GN2/1x150mm + Capacity: 100 plates
« Depth: 560 mm 4 pcs. cont.capacity

« Height: 700 mm
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CLASSIC
SERVICE LINES

SERVICE TABLE
WITH INTERMEDIATE SHELF

+ Width: 700 mm
. Depth: 700 mm
« Height: 1300 mm

« Width: 1900 mm
- Depth: 700 mm
+ Height: 850 mm

SERVICE TABLE
WITH HOT CABINET

+ Width: 1500 mm
+ Depth: 700 mm

« Depth: 700 mm
« Height: 850 mm

« Height: 850 mm

HOT SERVICE UNIT
WITH HOT CABINET

+ Width: 1200 mm

HOT SERVICE UNIT
WITH STAND + SHELF

SALAD BAR
WITH POOL

« Width: 1800 mm
- Depth: 1300 mm
« Height: 1400 mm

wm&::mﬁer:;i DISPLAY UNIT
SHELE NEUTRAL

« Width: 1400 mm
« Depth: 650 mm
« Height: 750 mm

DISPLAY UNIT

COLD SERVICE UNIT COOLER
WITH COOLING INCLUDED, WITH
CUPBOARD REFRIGERATOR

« Width: 1600 mm
« Depth: 800 mm
« Height: 750 mm

+ Width: 1400 mm
+ Depth: 700 mm
- Height: 850 mm

« Width: 1400 mm
+ Depth: 700 mm
- Height: 1600 mm



FLOOR GRID
WITHOUT POT

+ Width: 300 mm
+ Height: 941 mm

s,

FLOOR GRID
WITH COLLECTING POT
DISCHARGE FROM THE
BOTTOM INCLINED TO
THE CENTER

« Width: 300 mm
+ Height: 2068 mm

FLOOR GRID / WITH COLLECTING POT / DISCHARGE FROM

ONE SIDE / INCLINED TO THE CENTER

FLOOR GRID WITH
COLLECTING POT
DISCHARGE FROM
THE BOTTOM
NOT INCLINED

+ Width: 300 mm
« Height: 300 mm

FLOOR GRID WITH
COLLECTING POT
DISCHARGE FROM

ONE SIDE
NOT INCLINED

« Width: 400 mm
+ Height: 400 mm

FLOOR GRIDS AND
OIL RETAINERS

T J FLOOR GRID WITH

COLLECTING POT
DISCHARGE FROM THE
BOTTOM INCLINED

TO ONE SIDE

+ Width: 300 mm

+ Height: 1626 mm

FLOOR GRID

WITH COLLECTING POT
DISCHARGE FROM ONE SIDE
INCLINED TO THE CENTER

« Width: 400 mm
« Height: 1384 mm

OIL RETAINER

+ Width: 910 mm
« Depth: 630 mm
+ Height: 360 mm

+ Width: 780 mm
- Depth: 580 mm
+ Height: 490 mm

« Width: 1640 mm
« Depth: 840 mm
« Height: 880 mm

- Width: 1580 mm
- Depth: 780 mm
- Height: 880 mm

« Lenght: 800 mm
« Depht: 1580 mm
+ Height: 970 mm

- Lenght: 980 mm
- Depht: 3080 mm
- Height: 1280 mm

FLOOR TYPE AND
BUILT-IN
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STANDART GAST.KUVET 1/3 STANDART GAST. KUVET 2/1 GELIK EVYE STANDART GAST.KUVET 1/6

s —
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DELiKLi GAST.KUVET 1/1

HELVANE TENCERELER (KAPAKLI) DELIKLI GAST. KUVET 1/2 GAST.KUVET KAPAK

+90 505 742 13 43 | +90 542 345 05 50
info@buzteknikmutfak.com www.buzteknik.com.tr buz_teknik
Naci Cakir Mah. Sinan Cad. 767. Sok. 4/B Dikmen Ankara




