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Hakkimizda

Ideall Makina, gofret, cikolata, kek ve biskivi tretim
hatlarina yonelik makinelerin tasarnmi, Uretimi ve
kurulumu konusunda uzmanlasmis bir makine
imalat firmasidir. Gida sektérine yonelik yuksek
verimli, dayanikli ve hijyen standartlanna uygun
makineler Uretmeyi ilke edinen firmamiz, sektérdeki
deneyimi ve muhendislik gucuyle isletmelere ozel
¢cOzUmler sunmaktadrr.

Kuruldugu gunden bu yana kalite, guvenilirlik ve
mUsteri memnuniyetini merkezine alan ideal Makina,
yerli iretim gucunl modern teknolojilerle birlestirerek
hem yurtici hem de yurtdisi pazarlarda tercih edilen
bir marka haline gelmistir.

Projelendirmeden devreye almaya kadar tum
sUrecleri kendi bunyesinde yUruten firmamiz, sadece
makine tedariki deg@il ayni zamanda sure¢ verimililigi
ve Uretim optimizasyonu konusunda da danismanlik
destegi saglamaktadrr.
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About Us

|deall Makina specializes in the design, manufacturing,
and installation of production machinery for wafers,
chocolate, cakes, and biscuits. Committed to
delivering high-efficiency, durable, and hygienic
machines tailored for the food industry, our company
provides custom solutions backed by engineering
expertise and sectoral experience.

Since its establishment, ideal Makina has prioritized
quality, reliability, and customer satisfaction. By
combining domestic production strength with modern
technologies, we have become a preferred brand in
both local and international markets.

Managing all stages from project planning to
commissioning in-house, we offer not only machinery
but also consultancy services focused on production
efficiency and process optimization.
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IDE-BCD

Bilyall Cikolata Degirmeni
Chocolate Ball Mill

ideallmakine



(")zellikler

- Cikolatayi inceltmek icin kullanilir ve Uretim sireci
boyunca surekli olarak galisir.

- Sirkilasyon sistemi sayesinde Uriin homojen
sekilde 6gutalar.

- Cikolata hamuru, millerle donatiimis saft icinde ve
6gutme tankinda bulunur; burada metal 6gutme
bilyeleriyle rafine edilir.

- Homojen inceltme, 3 yollu vana ile saglanan i¢
sirkiilasyon sayesinde elde edilir ve Griin otomatik
olarak cikolata dinlendirme tankina aktarihr.

- Ogutme bilyelerinin yukari-asagi hareketi, 6zel
acili ankrajlar tarafindan olusturulur ve bu sayede
karisim etkin sekilde islenir.

- Bu yontemle cikolata karisiminin inceltme islemi
tamamlanmis olur.

TEKNIK OZELLIKLER

. PO o A TOPLAM
MODEL KAPASITE GENISLIK BOY YUKSEKLIK OGU(;
IDE-BCD 500 KG  1500-3000 mm 2000 mm 2680 mm 33 kw
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IDE-BCD 500 KG 1500-3000 mm 2000 mm 2680 mm 33 kw

EFeatu res

- It is used to thin the chocolate and operates
continuously throughout the production process.

- Thanks to the circulation system, the product is
ground homogeneously.

- The chocolate paste is contained within the
spindle-equipped shaft and the grinding tank, where

it is refined by metal grinding balls.

- Homogeneous thinning is achieved through internal
circulation provided by the 3-way valve, and the product
is automatically transferred to the chocolate settling tank.
- The upward and downward movement of the grinding
balls is created by specially angled anchors, ensuring
effective mixing.

- In this way, the thinning process of the chocolate
mixture is completed.

TECHNICAL INFORMATION

TOTAL
MODEL CAPACITY WIDH SIZE HEIGHT POWER
IDE-BCD 500 KG 1500-3000 mm 2000 mm 2680 mm 33 kw
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IDE-BCD 500 KG 1500-3000 mm 2000 mm 2680 mm 33 kw
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IDE-KHM

Kek Hamur Mikseri
Cake Dough Mixer

ideallmakine
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- Planet Hamur Mikser, endustriyel Uretim tesislerinde
kek, kurabiye, biskuvi ve diger hamur cesitlerinin
hazirlanmasinda kullanilan profesyonel bir mikserdir.

- Planet digli sistemi sayesinde karistirici ug, hem kendi
ekseni etrafinda hem de kazan iginde dénerek tim
malzemelerin egit sekilde karismasini saglar.

- Bu sayede hamurda topaklanma &nlenir, homojen ve
istenilen kivam elde edilir.

- Paslanmaz celik gbvdesi ve kazani sayesinde hijyen
standartlarina uygundur ve uzun é6murli kullanim sunar.
- Farkli hiz kademeleri ve degistirilebilir karistirici uglari
ile yogun hamurdan hafif karigsimlara kadar genis bir
yelpazede kullanilabilir.

- Yiksek verimlilik ve enerji tasarrufu saglayan motor
sistemi ile Uretim maliyetlerini disUrur.

Kolay temizlenebilir tasarimi sayesinde hijyen ve bakim
islemleri pratik sekilde yapilir.

- Planet Hamur Mikser, kig¢ik dlgekli isletmelerden
endustriyel Uretim hatlarina kadar her 6lcekte tesis

icin ideal bir ¢6zUmdur.
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EFeatu res

- The Planet Dough Mixer is a professional mixer used in
industrial production facilities for preparing cake, cookie,
biscuit, and various other dough types.

- Thanks to its planetary gear system, the mixing tool rotates

both around its own axis and inside the bowl, ensuring that
all ingredients are blended evenly.

- This prevents lumps in the dough and achieves a
homogeneous and desired consistency.

- With its stainless steel body and bowl, it complies with
hygiene standards and offers long-lasting durability.

- Its multiple speed settings and interchangeable mixing
attachments allow it to be used across a wide range of
applications—from heavy dough to light mixtures.

- The high-efficiency, energy-saving motor system helps
reduce production costs.lts easy-to-clean design makes
hygiene and maintenance operations practical.

- The Planet Dough Mixer is an ideal solution for facilities of

all sizes, from small businesses to large industrial
production lines.
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IDE-CST

Cikolata Stok Tanki
Chocolate Stock Tank
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- Cikolatanin dinlenmesini, depolanmasini ve Uriinin
istenilen yere aktariimasini saglayan ekipmandir.

- Paslanmaz celikten Uretilmigtir.

- Makinede su ceketli yapi ve izolasyon duvari
bulunmaktadir.

- Mikser motoru, elektrik tasarrufu saglamak icin
zaman ayarli ¢galis—dur déngulerinde calisir.

- Mikser kontroll ve 1s1 kontrol ayarlari panel Gzerinde
mevcuttur.Makinenin her iki yaninda mentese ve
amortisorlerle donatiimis ¢ift kapak bulunmaktadir.

- Pudra sekerinin tasinmasi spiral bir sistem ile
gerceklestirilir.

TEKNIK OZELLIKLER

TOPLAM

MODEL  KAPASITE  GENISLIK BOY YUKSEKLIK GUC

IDE-CST  10-10000 KG  1200-2500 mm 1200-2500 mm 1000-2400 mm  5-50 kw
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IDE-CST 10-10000 KG 1200-2500 mm 1200-2500 mm 1000-2400 mm  5-50 kw

EFeatu res

- It is the equipment that allows the chocolate to rest,
be stored, and be transferred to the desired location.
- Made of stainless steel.

- The machine has a water jacket and an

insulation wall.

- The mixer motor operates in timed start-stop cycles,
thus saving electricity.Mixer control and heat control
settings are available on the panel.

- There are twin covers equipped with hinges and
shock absorbers on both sides of the machine.

- Powdered sugar is conveyed through a spiral
system for grinding.

TECHNICAL INFORMATION

TOTAL

NOBEN POWER

CAPACITY WIDH SIZE HEIGHT

IDE-CST 10-10000 KG 1200-2500 mm  1200-2500 mm 1000-2400 mm  5-50 kw
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IDE-CST 10-10000 KG 1200-2500 mm 1200-2500 mm 1000-2400 mm  5-50 kw
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IDE-PSD

Pudra Seker Degirmeni
Powder Sugar Mill
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- Pudra Seker Degirmeni, kristal sekeri yuksek hizda
oguterek ince, homojen ve topaksiz pudra sekere
dénustirmek icin tasarlanmis endustriyel bir makinedir.
- Ozellikle gofret, biskivi, gikolata ve pastacilik
uretiminde kullanilan kremalar ve dolgu malzemeleri
igin ideal ¢gbézimler sunar.

- Paslanmaz celik gévdesi sayesinde hijyenik ve
dayanikli bir yapiya sahiptir.

- Yuksek devirli 6gutme sistemi, sekerin yanmasini
veya aroma kaybini énleyerek kaliteyi korur.

- Ayarlanabilir incelik dereceleri ile farkli Uretim
ihtiyaclarina uygun ¢éztmler sagdlar.

- Kompakt tasarimi sayesinde Uretim hattina kolayca
entegre edilebilir.

- Kolay temizlenebilir yapisi, bakim surelerini kisaltir
ve Uretim surekliligini artirir.

- Enerji tasarruflu motor sistemiyle isletmelere maliyet
avantaji sunar.

- Pudra Seker Degirmeni, gida sektérinde standart
kaliteyi yakalamak ve yuksek uretim kapasitesine
ulagmak isteyen isletmeler icin vazgecilmez

bir ekipmandir.
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EFeatu res

- The Powdered Sugar Mill is an industrial machine designed
to grind crystal sugar at high speed, converting it into fine,
homogeneous, and lump-free powdered sugar.

- It provides ideal solutions for creams and filling materials
used especially in wafer, biscuit, chocolate, and

pastry production.

- With its stainless-steel body, it has a hygienic and

durable structure.

- The high-speed grinding system preserves product quality
by preventing sugar from burning or losing its aroma.

- Adjustable fineness levels offer solutions suitable for
different production requirements.

- Thanks to its compact design, it can be easily integrated
into the production line.

- Its easy-to-clean structure reduces maintenance time and
increases production continuity.

- The energy-efficient motor system provides cost advantages
to businesses.

- The Powdered Sugar Mill is an essential piece of equipment
for companies aiming to achieve standard quality and reach
high production capacity in the food industry.
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IDE-CKM

Cikolata Kaplama Makinasi
Chocolate Enrobing Machine

ideallmakine
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- Kaplama malzemeleri arasinda hizl ve esnek gegise
imkan taniyan c¢ikarilabilir alt bolim ile tasarlanmistir.
- Gelismis mihendislik ve yenilikgi tasarim sayesinde
yuksek kaliteli kaplama iglevi saglar.

- Makine tamamen paslanmaz malzemeden Uretilmistir.
- Geligmis kapali su sistemi ve IsI esanjori sayesinde
hassas sicaklik kontroli saglanir.

- Tel bant sayesinde Urtnlerin alt, Gst veya alt-Ust
kaplamasi yapilir.Bakimi ve temizligi kolaydir.

- Pnédmatik ve titresim sistemleri sayesinde daha hizli
ve daha etkili bir tepki saglar.

TEKNiK OZELLIKLER

. . . . TOPLAM
MODEL KAPASITE ~ GENISLIK BOY YUKSEKLIK GUC
IDE-CKM 4-6 M/DK  600-1600 mm 2500 mm 2300 mm 20 kw
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EFeatu res

- Designed with a removable bottom section that allows fast
and flexible switching between coating materials.

- Provides high quality coating function thanks to advanced
engineering and innovative design.

- The machine is completely made of stainless material.

- Precise temperature control is provided thanks to the
advanced closed water system and heat exchanger.

- Thanks to the wire band, the lower, upper or lower top
coating of the products is made.

- Easy to maintain and clean.lt gives a faster and more
effective response thanks to the pneumatic and

vibration system.

TECHNICAL INFORMATION

TOTAL
MODEL CAPACITY WIDH SIZE HEIGHT POWER
IDE-CKM 4-6 M/DK 600-1600 mm 2500 mm 2300 mm 20 kw
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IDE-CKM 4-6 M/DK 600-1600 mm 2500 mm 2300 mm 20 kw
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IDE-GHM

Gofret Hamur Hazirlama Mikseri
Wafer Dough Preparation Mixer
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- Gofret hamurunun hazirlandidi makinedir.

- Bir mikser ve bir stok tankindan olusur.

- Mikser icine su alimi sayag tarafindan otomatik
olarak kontrol edilir.

- Bosaltma islemi pompa ile veya manuel

olarak yapilabilir.

TEKNIK OZELLIKLER

. - o n TOPLAM
MODEL KAPASITE GENISLIK BOY YUKSEKLIK OGUC
IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw
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IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw

EFeatu res

- It is the machine in which wafer dough is prepared.

- It consists of a mixer and a stock tank.

- Water intake into the mixer is automatically controlled
by the meter.

- Discharging can be done by pump or manually.

TECHNICAL INFORMATION

TOTAL

BICHEE POWER

CAPACITY WIDH SIZE HEIGHT

IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw
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IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw
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IDE-CD

Cikolata Depozitoru
Chocolate Depossitor
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- ideall Makinedolum makinesi, gikolata parcaciklari ve
yuksek viskoziteli diger trunler i¢in ideal bir ¢ézim sunar.
- Servo motor kontrolli dolum sistemi sayesinde
mukemmel dolum saglar.

- Ergonomik tasarimi sayesinde daha az alanda daha
fazla is yapilmasina olanak tanir.

- Ideall Makine dolum makineleri yiiksek hiz ve yiiksek
kapasite sunar.

- Temizlemesi kolaydir.

- Tekli, ikili ve G¢lu hazne segenekleri mevcuttur.

- Misteri talebine gére farkli boyutlarda dretilebilir.

- Cikolata dolum hiz kontroli tamamen elektroniktir.

- Soguk calisma kosullarina kargi givenlidir.

- Hazneler seviye sensorleri ile donatiimistir.

- Servo kontrolli pistonlar sayesinde hassas gramaj
yakalama imkéani saglar.

TEKNiK OZELLIKLER

. " . . TOPLAM
MODEL KAPASITE ~ GENISLIK BOY YUKSEKLIK GUC
IDE-CD 8-10 kap./dk. 800-1200 mm 2000 mm 1800 mm 8 kw
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IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw

EFeatu res

- Ideall's depositor provides the ideal solution for chocolate
chips and other high-viscosity products.

- Ensures perfect filling thanks to its servo motor-driven
filling system.

- With its ergonomic design, it allows more work to be done in
less space.

- Ideall depositors offer high speed and large capacity.

- Easy to clean.Optional single, double, and triple chamber
versions are available.

- Can be manufactured in different sizes according to
customer demand.

- Chocolate depositor speed control is fully electronic.

- Safe and reliable against cold working conditions.

- Chambers are equipped with level sensors.

- Servo-controlled pistons ensure precise weight accuracy.

TECHNICAL INFORMATION

TOTAL
MODEL CAPACITY WIDH SIZE HEIGHT POWER
IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw
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IDE-GHM 400 kg/saat 800 mm 2000 mm 1800 mm 8 kw
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IDE-CDH

Drop Hatti
Drop Line

ideallmakine



(")zellikler

- ideall Makine ¢ikolata damla hatti, yiiksek hizda ve
yiksek kalitede cikolata damlalari Uretir.

- Dozajlama iglemi dogrudan politretan bant

Uzerinde yapilir.

- Sistem esnek hat konfiglirasyonu saglar.

- Her hat, kurulacagi yer ve kullanim gekline goére
bireysel ihtiyaglariniza gére uyarlanir.

- Hijyenik tasarima sahip dozajlayicilar, tagiyici bant
ve sogutma tuneli sistemin parcalaridir.

- Opsiyonel hizli degisim plakalari sayesinde farkli
Urtnler arasinda gecis yapmak kolaydir.

- Bant kaldirma masasi, dozajlayici ve tasiyici bant
birlikte calisarak hareket sirasinda kuyruk kopmalarinin
hassas sekilde yapilmasini saglar.

- Hafif titresimler cikolata damlalarina son seklini verir.
- Dozajlayicilar ve sogutma tuneli tamamen paslanmaz
celikten Uretilmistir.

- Cikolata damlalari veya pul ¢gikolatalar farkli ¢caplarda
uretilebilir.

- Dozajlayicinin gévdesi tamamen paslanmaz celikten
yapilmis olup cift cidarli haznelere sahiptir.

- Dozajlayici yatay piston tasarimina sahiptir.

- Piston sistemi servo motor ile ¢alisir.

- Piston geri cekme (back suction) hizi ve strok ayari
yapilabilir veya tamamen devre disi birakilabilir.

- Her tahrik grubu, piston strokunun tamaminda yatay
hareket saglamak igin iki mil zerinde rulmanlarla
desteklenmisgtir.
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- Ideall Machine Chocolate drop line produces chocolate
drops at high speed and quality.

- Dosing is carried out directly on a polyurethane belt.

- Provides flexible line configuration.

- Each line is adapted to your individual requirements,
depending on how and where it will be installed.

- Hygienic design depositors, a conveyor belt and a
cooling tunnel are parts of the system.

- Thanks to the optional quick-change plates, it is easy
to switch between different products.

- Belt lifting table, depositor and conveyor belt
simultaneously allows precise tail breaks while moving.
- Light vibrations give the drops their final shape.

- Depositors and cooling tunnel are made of completely
stainless material.

- Chocolate drops or flakes can be produced in different
diameters.

- The body of the depositor is completely made of stainless

steel and has double-walled chambers.

- The depositor has a horizontal piston design.

- Piston system is driven by servo motor.

- Piston back suction can be adjusted for speed and
stroke or can be eliminated altogether.

- Each drive assembly is supported on bearings by two
shafts to provide a horizontal movement throughout the
piston stroke.
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Telephone : +90 (338) 202 01 06
E-Mail : m.isikci@ideallmakine.com

Web : www.ideallmakine.com
Address : Organize Sanayi Bélgesi 1. Cadde No:6 Merkez/ KARAMAN




