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KYM SERIES CONICAL ROUNDERS

Models | Modelos | Modeller | Modéles | Modelli | Mogenn | sailasdl

80 - 700 gr.

40 - 120 gr. N

140 ~ 4.20 o 2820z~ 1541b
550 cm 580 cm
216" 230"
3000 pcs/hr. 3000 pcs/hr.
200 - 800 gr. 50 - 1200 gr.
7050z~ 1761b 1.76 0z ~ 2.64 b
380 cm 370 em

149" 145
3000 pcs/hr. @ 4800 pcs/hr.

1000 - 2000 gr.
2.20 ~4.40 b

@ 2000 pcs/hr.

50 - 1500 gr.
0.110z~3301Ib

610 cm
240"

6500 pes/hr.



KYM SERIES CONICAL ROUNDERS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

Suitable for universal dough hydratation
Adecuado para la hidratacién universal de la masa
Evrensel hamur hidrafasyonu icin uygun

| Convient pour I'hydratation universelle de la péte
Adatto per I'idratazione universale dell'impasto
MOAXOAUT ANSt YHUBEPCAbHOM rMAPATaLMM TecTa

Al Guzall oy Cnlio

E | Completely stainless steel structure, durability

E _ Estructura completamente de acero inoxidable, durabilidad

%MN&]@ Tamamen paslanmaz ¢elik yapi, dayaniklilik
E ~ Structure entiérement en acier inoxydable, durabilité
- INOX

| Struttura completamente in acciaio inossidabile, durata
[0/HOCMbI0 HepX#aserwas CManbHaAs KOHCMPYKYUS, A01208e4HOCME

L Blio (oSl Taall pgliall 3354l (o JSuo

Cool “Air Blowing” system to avoid dough sticking
Sistema de soplado de aire frio para evitar que la masa se pegue
Soguk hava fleme sistemi hamurun yapismasini dnlemek igin

Systéme de soufflage d’air froid pour éviter que la péte colle
Sistema di soffiaggio d’aria fredda per evitare che I'impasto si attacchi
Cucmema nodayu x0100H020 8039yxa YMOBbI U3berame NPUAUNAHUA mecma

Oexsll Gladl i, s)b cloo Fa) alls

Dual-Side flour sifter (Front/Back)

Doble Harinadora delantero y trasero
On ve arka un elegi

Farinador avant et arriére
Farinadora anteriore e posteriore
PpoHmMansHoe U 3a0Hee cumo 04 MyKu

',Q.l> >9 L,oLoi G195 J>io

Flour recycling system with under-cone brush and flour bin
Sistema de reciclaje de harina con cepillo bajo el cono y contenedor de harina
Un geri dénistm sistemi, koni alh firga ve un haznesi ile

Systéme de recyclage de farine avec brosse sous le céne et bac ¢ farine
Sistema di riciclo della farina con spazzola sotto-cono e contenitore della farina
Cucmema nepepabomku Myku € Wémkoli o0 KOHYCOM U ByHKepoM 0418 MyKu




KYM SERIES CONICAL ROUNDERS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

FDA-compliant aluminum tracks and cones
Canales y cono de aluminio conformes a la FDA
Saghga uygun helezon ve huni

Rails et cénes en aluminium conformes & la FDA

Binari e coni in alluminio conformi alla FDA

ATIOMUHUEBbIe KAHA/bI U KOHYCbI, COomeemcmeyroujue mpe6oeaHuam
FDA elgallg sl3al y15] 2o dadlgio posiogl¥l (po £lodly ilyluns

Teflon-Coated cone and tracks for superior rounding

Teflonados cono y pistas para superior redendeo
Dahi mikemmel yuvarlama icin Teflon huni ve kanallar

Céne et pistes revétus de téflon pour un arrondi supérieur
Cono e binari rivestiti in teflon per un arrotondamento superiore
KoHyc u Hanpaensioujue ¢ megoHo8b6IM NOKpsImMueM 0415 NPegoCcXo0dHO20 OKpy2/1eHUs

GV 293 Gle Jouandl ol ddlae Wl)lureg bogyixe

External outfeed conveyor for smooth dough transfer

Cinta transportadora externa de salida para una transferencia suave de la masa
Hamurun dizgin aktanmi igin harici ¢cikis konveydri

Convoyeur externe de sortie pour un transfert de péte fluide
Nastro trasportatore esterno di uscita per un trasferimento regolare dell impasto
BHewHuli 8binyckHoUl kKoHeeliep 045 naasHoli nepedadu mecma

dudluy (el Jii) gl o2l J8U

External oiling system for high-hydration and artisan doughs
Sistema de engrase externo para masas de alta hidratacién y artesanas
Yiksek hidrasyonlu ve geleneksel hamurlar igin harici yaglama sistemi

Systéme de huilage externe pour pétes & haute hydratation et artisanales

Sistema di oliatura esterna per impasti ad alta idratazione e artigianali

BHewHsAs cucmema cMa3ku 015 mecma ¢ 8bicokoll cudpamayueli u pemecieHHoO20 mecma
ddyally byl ddle Gilxall 2)ls s pllas

Hot air blower for surface drying of artisan dough
Soplador de aire caliente para el secado superficial de masas artesanas
Ogzel tip hamurlarin yiizey kurutmasi igin sicak hava ifleyici

Souffleur d’air chaud pour le séchage de surface des pétes artisanales
Soffiatore ad aria calda per I'asciugatura superficiale degli impasti artigianali
Bo3dyxodyeka 2ops4ez0 8030yxa 0415 NO8EPXHOCMHOU CYWKU peMecieHHo20 mecma

ol unall maw Cabad 5l clod Flaie @




KYM SERIES CONICAL ROUNDERS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

Electro Mechanic

Standard

Speed Control Unit Inverter

Variador de velocidad

Hiz Ayari

Unité de contréle de vitesse
Unita di controllo della velocita
BAIOK ynpagneHus ckopocmeto

eyl b Sl Ba>g

=) () (§) @

Pl [&

Conveyor

i 2 afios de garantia
2 yil garanti
2 ans de garantie

380-400 VAC 2 anni di garanzia
50/60 Hz YEARS 2 roga rapantum
3-NPE WARRANTY loss oliiss



KYM SERIES CONICAL ROUNDERS

Technical Data | Datos Técnicos | Teknik | Techniques | Tecnici | TexHuueckme gaHHble | dusdl LI

Model - Modelo

Unit

KYM1600

KYM1800

KYM2000

KYM4800

KYM6000

KYM Pro

Capacity / Capacidad / Kapasite /
Capacité / Capacita /
NpounssoanTenbHOCTb / daull

Ad/pcs

3000

3000

2000

4800-6000

2000

6500

Dough Range / Rango de Peso /
Hamur Gramaj Araligi / Plage de
Poids / Range di peso / juana3oH

Ol Oje Gk / Beca TecTa

gr.

40-120

80-700

200-800

50-1200

1000-2000

50-1500

Tour No. / Track Length N° de
Vueltas / Longitud de Pista Tur Sayisi
/ Kanal Uzunlugu Nb de Tours /
Longueur de Piste N. di Giri /
Lunghezza Pista Kon-Bo o6opoTtoB /
AnvHa nyTh jlwwll Job / Olalll sac

Nr./cm

3-549

3-549

2-380

2-370

3-460

3-610

Width / Ancho / Genigslik / Largeur /
uosll/ Larghezza / lLinpuHa

1000

1000

1000

1000

1000

1155

Length / Largo / Uzunluk (L) /
/ Longueur / Lunghezza / AnnHa

Johall

1000

1000

1000

1585

1000

1200

Height / Altura / Yiikseklik (H) /
¢la3,31/ Hauteur / Altezza / Boicota

1585

1585

1585

920

920

1835

Dough Input (h1) / Entrada Masa /
Hamur Girisi / Entrée Pate /
J>30 / Ingresso pasta / Bxop Tecta

Gl

(hT)mm

920

920

920

1050

1050

1190

Dough Output / Salida de Masa /
Hamur Cikisi / Sortie de Pate /
Tr>o / Bbixop Tecta / Uscita Pasta

(h2) Haxsll

(h2)mm

1050

1050

1050

1050

1050

1200

Power / Potencia / Gii¢ / Puissance /
8,4l / Potenza / MowHoCTb

V/hz

380 V50Hz N+PE 3 Phase

Voltage / Voltaje / Voltaj / Tension /
Tensione / HanpsoxkeHue / ag=Jl

LSl

KW

1.1

25

Weight / Peso Neto / Agirlik / Poids /
OJjell / Peso / Bec

KG

205

235

205

235

325

410

Material / Materyal / Matériau /
Materiale / MaTepuan / 83l

stainless + forged cast aluminium/INOX + aluminio fundido forjado
Paslanmaz + aliiminyum dokim /Inox + aluminium moulé forgé/ inox + alluminio
fuso forgiatoHepxaBetoLast cTasb + KOBAHbIV IMTOM antOMUHUIA/ pglacll 33g4ll

Bosball Oguanll aguialdl +iaall




1585 mm / 62.40"

1000 mm / 39.37"

1050 mm / 41.34"

Parameter mm Inch
w 1000 39
L 1000 39
H 1585 62
hl 1050 41
o N TOLERANCE UPDATE Date Material DIN
: g» %1,004/- 2025 01.01.2020 G KG N/A
Nﬂ: Scale: | Ad
E »§ Model Name:
o KYM 1600 -1800-2000-4800
[ %E.: notes
.Z £ Model Nr. KYM SERIES
@

CAD

by ondermak - size and dimension scan be changed by producer
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1200 mm (47,2") 5
Parameter mm Inch
w 1200 47
L 1200 47
H 1700 67
hl 1100 43
o TOLERANCE UPDATE Date Material DIN
:2 %1,00+/- 2025 01.01.2020 E— KG N/A
Nﬂ: . Scale: | A4
E 28 Model Name :
; : ;.: notes
z : Model Nr. KYM PRO
@
CAD by ondermak - size and dimension scan be changed by producer




®N»ermak

Eskisehir

BOOSTED BAKERIES SINCE 1976

Ondermak Bakery Equipment & Ovens

Eskisehir OSB 8. Cadde No:11 26110 - Eskisehir / Turkiye
Mobile & WhatsApp: +(?0) 533 543 07 59
Mail: bilgi@ondermak.com.tr
Pbx: +(?0) 222 236 08 03
Fax: +(90) 222 236 08 02
www.ondermak.com.ir
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