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Ekin 2002 yilinda kurulmustur. Un, bugday ve un katki maddeleri, katki kontrol
cihazlari ve laboratuar sarf malzemeleri konusunda hizmet vermektedir. Ekin, Ekin
markasi ile bugday ve un kalite kontrol cihazlari, sublamiks markasi ile de un katki
maddelerini Uretmektedir. Un fabrikalarinin kalite parametrelerini olusturmasi ve
olgtlmesinde firmamizin Gretmis oldugu cihazlar ile katki maddelerinin dnemi
oldukga buyukttr. Cihazlarimizin blayuk bir kismini Ekin kendi blnyesinde basari ile
Uretmektedir. Katkilarimiz misteri odakli ve her musteriye 6zel kendi imkanlarimiz-
la tamami Ekin'de Uretilmektedir. Ekin olarak firmamiz musterilerimizin hassasiyeti-
ni g6z dnunde bulundurarak sifir hata calisma prensibi ile devam etmektedir

EKIN in 2002 established in producing and marketing of wheat and wheat flour
improvers, quality control devices and laboratory consumables. Ekin produces
quality control devices for wheat and wheat flour by brand name of EKIN and
provides wheat and wheat flour improvers and additive agents by brand name of
Sublamiks. These additives and devices play an essential role for quality control
system of flour plants and acquired data required for a good quality of bakery
product. Most of these quality control devices are produced within Ekin brand.
Moreover, all the additive agents and flour improvers are provided by our com-
pany with a customer- focused principle of marketing system. As Ekin Company,
considering customer sentiment we provide all our products with zero-defect
policy for our consumers.
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EKWHOI PAP-P

MNpnGop aBTOMaTMYeCkn
perncTpupyowuii husnyeckne
cBOWcTBa TecTa. Pa6oTa
NOCTPOEHA Ha NPUHLUMNE pacxoAa
3Heprum, Heo6XoAMMON ANS
3aMeca TecTa v 3anvcu YCUAni,
3aTpaynBaEMbIX Ha 3aMec, B
BWAE KPVBOWA, Ha3blBaeMol
«EkuHorpac». Npubop
noKa3bIBAaET BPEMS 3aMeLINBAHNS,
CTaBUNABHOCTb U CTENEHb
pa3MAr4yeHns-conpoTUBASEMOCTb

TecTa.
SIS gs|

Ekinograph-F undaki su kaldirma miktari hakkinda F "S -
bilgi vermektedir. Ayni zamanda unun hamur yapi- | ~ € i o ol
lirkenki, yogurma suresini, stabilitesini ve yumusa- SES] LS);‘S <Ol 0'5-‘-‘-“/ SO
ma derecesini de gdstermektedir. EKinograph-F gt -45‘5‘_5-“ LSJ:‘S °}I-‘:’|
analizinin verdigi degerler bize, firnda unun hamur LSSyl Jals Sl S
yogurucusundaki etkileri hakkinda fikir vermektedir. GJI%L;‘ C)I}J-“ (g biAY A
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LTI [220 Volt AC 80/60 Hz so0lal s ek Sl 51,

OLGCULER 560 *470* 480 mm sl go Juala sueA ooyidas
ol aow
NUMUNE MiKTARI 100 g
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EKINOGRAPH-

Ekinograph-F measures water elevation of the
flour. With the chart it draws, provides stability,
improvement period and softening Value.




«ExkunHorpag-E» - 370 oaHa U3
Pa3HOBMAHOCTEN aHaA13aTOPOB
TecTa, KOTOpbIA HE06X0AUM

ANS BBISBAEHWS TaKUX AAHHbIX,
Kak NapaMeTpbl pacTsXeHNs
TecTa. OT Takux KpUTepueB Kak
CONPOTMBAEHUE M CNOCOGHOCTb
K pacTrMBaHWIO TecTa NpPAMbIM
06pa3oM 3aBUCAT CBOWCTBA MyKW,
KOTOpbIe BAUAIOT Ha Ka4ecTBO
XNe606YNOYHBIX U3AENAUA.
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EKINOGRAF-E

Bugday ununun direncini, elastikiyetini ve buna badh
olarak da enerjisini élgcmektedir. Bu degerler hamurun
karakteristik yapisi hakkinda bize net bilgiler vermekte-
dir. Yapilacak ekmek gesidine bagl olarak, Uretilen her
unun yapisli ve dzellikleri farklilik arz etmektedir. Un, bu
Ozelliklerine gére optimum direng, elastikiyet ve buna
bagl olarak belirli bir enerjiye sahiptir. EKinograph-E,
bu parametrelerin 8lciminde kullaniimaktadir.

220 Volt AC 50/60 Hz

OLCULER 1060 * 400* 970 mm
750 W

NUMUNE MIKTARI 150 gr (Hamur)
55 kg

I

Ekinograph-F measures water
elevation of the flour. With the chart it
draws, provides stability, improvement
period and softening Value.




ENZIMOGRAF

Enzimograf bugday unundaki

alfa amilaz miktarnn dlgmektedir.
Enzimograf cihazindan elde edilen
veriler jelatinizasyonun baslangic
sicakligi,maksimum jelatinizasyon orani
ve optimum sicakliktaki jelatinizasyon
miktari seklindedir. Enzimograf
cihazindan edilen bu veriler hangi katki
maddesinin kullaniimasi gerektigini
belirlemekte dnemli bir rol oynamaktadir.

1.5 C/min
ELEKTRIK BAGLANTISI 220 Volt AC 50/60 Hz
260 x 420x 750 mm

(c]i]o 750 W
20 g
AGIRLIK 14 Kg

It is used to measure amount of
alpha amylase enzyme in wheat
flour. Data taken from this device
are temperature of gelatinization
at beginning, maximum rate

of gelatinization (peak point)

and temperature of optimum
gelatinization. Using these data
quality of flour is controlled by
flour factories and in this way it
is easy to decide which kind of
improver can be used to obtain
desired bread from each type of
flour.

370 yCTPOMCTBO U3MepsieT
KOAMYECTBO anba-aMnnassl B
NWeHW4How Myke. Mocae Toro Kak
CMecb BOAbI M MYKU NOMELLAeTCs
B YCTPOMCTBO, TEMNepaTypa
NOCTOSIHHO YBEAMYMBAETCS Ha
1,5°C. AaHHble, NOAYYeHHble

13 aMUNOTPAHCNAQHTATA,
NPeACTaBASOT CO6OM
HaYanbHYH TeMNepaTypy
KeNaTUHU3aUMK, MaKCUMaNbHYO
CKOPOCTb XEeNAaTUHU3AUMU U
KOAMYECTBO XenaTuHU3auum npu
ONTWMaNbHOW TeMNepaType.
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FN ncnonb3yetcs ans
onpeAeneHns akTUBHOCTU
HaTUBHON anbda-aMunasbl B
cocTaBe MyKW, Toraa kak FEN
MCNOAB3YETCS ANS ONPeAeNeHNs
aKTUBHOCTW AOGABNEHHON B MYKY
rpn6koBoi anbda-amMunasbl.
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N CIHAZ

FN, unda bulunan dogal alfa amilaz aktivi-
tesini, FFN ise una sonradan katilan fungal
alfa amilaz aktivitesini belirlemekte kullani-
maktadir.

Alfa amilazlar, bugday nisastasina etki
ederek onlari parcalarlar. Bu sayede
mayalarin kullanabilecegi formda sekerler
meydana gelmektedir. Bu sekerler ise iyi bir
fermantasyon ile firnda hamur gelisimini
desteklemekte, daha iyi bir ekmek yapimini
saglamaktadir.

220 Volt AC 50/60 Hz

OLCULER 560 *580 *640 mm
1000 W

NUMUNE MiKTARI 7 g (14% rutubet)
25 kg

Alpa Amylase activity in the
flour is determined with Falling
Number device. Alpha amylase
amount added to the flour
externally is measures with FFN.
The device provides corrected
Falling Number value according
to altitude and humidity. Beside,
it may also provide liquefier
number.
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TEDELENMIS NISASTA GIHAZ

Zedelenmis Nisasta Cihazi Un'da zedelenme miktarinin
belirlenmesinde kullaniimaktadir. Cihaz, amperometrik

yontemle 7 dakikada sonug vermektedir.Ekmekcilik
acisindan 6nemli bir kalite kriteri olan zedelenmis
nisasta miktari, vals toplarinin baskisiyla dogrudan
iligkilendiriimektedir. Cihaz yerli Gretimdir.

It is used to determine amount of damaged starch in flour. The device
measures amount of damaged starch in flour using amperometer in 7
minutes. Reaching amount of damaged starch in flour is important in
bakery and it is directly proportional to the pressure which is performed
by rollers in flour factory on wheat grains. Device has a warranty of two
years and it is made in Turkey.

Mcnonb3yeTtcs Ans onpepeneHus
KOAMYeCTBa NOBPEXAEHHOro
KpaxMana B Myke. Mpnbop
n3MepsieT KOAUYeCcTBO
NoBPEXAEHHbIX KPaxMan B Myke
C NOMOWWbIO aMNepoMeTpa 3a 7
MUHYT.
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MenbHuua ¢ KNA 65-75%, moxeT
paboTaTb Kak C 3aKaneHHOMN
NWeHNUel B 3aBOACKMX YCAOBUSIX,
TaK e C 3akaneHHON NweHuuewn

B NaBopaTOPHbIX YCAOBUSIX.
YCTPONCTBO COCTOUT U3 4 PyAOHOB
B 30He ApPo6AeHMs 1 8 pYNOHOB B
ceKummn peaykummn (M3MenbyeHus).
Pe3ynbTaThl aHanM30B MyKH,
NOAYYEHHbIX B AaGopaTOpHOW
cpeae, NapannenbHbl pe3yAbTaTaM
aHaAU30B MYKM, NOAYYEHHbIX Ha
3aBoAe.
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LABORATUVAR DEGIRMENI

Bugday alim dénemlerinde, tavlanmamis
bugdaylarda, hizli ve etkin 6gutme yapa-
rak, bugday alimlarinin hizlandiriimasinda
¢cok etkin bir rol oynamaktadir. Bugday
cesidine bagli olarak %50 ila %60 randi-
maninda calisabilmektedir.

380 Volt AC 50/60 Hz

OLCULER 560 *580 *640 mm
350 W

NUMUNE MiKTARI 500 g
53 Kg

Laboratory Mill is used for delivering the harvested
wheat as raw material for production. Milling
delivered wheat with the mentioned device
facilitates controlling quality of raw materials.




GLUTEN YIKAMA GIHAZI

Gluten yikama cihazi, bugday ununda bulununan gluten
miktarini tespit etmek icin kullaniimaktadir. Gluten mikta-

r1, iyi bir ekmek yapimi igin gereken en énemli unsurdur.
Gluten, ekmegdin hacim almasini saglayan esnek yapidaki
bilesendir. Hem mayanin Urettigi CO'2 gazini hapseder, hem
de nisastastayi saran esnek yapisi sayesinde hacimli ekmek
Uretiminde buyUk rol oynar.Bu neden gluten yikama cihazi
ve Gluten analizi elzem bir yer tutmaktadir.

220 Volt AC 50/60 Hz

OLCULER 330 *350 *320 mm
185 W

NUMUNE MIKTARI 10g
24 kg

This device is used to determine amount of gluten
in wheat flour. Amount of gluten is one of the most
important parameters in bakery. It provides the
required structure of bread in terms of its type.
Moreover, gluten locks Co2 produced by yeast
during fermentation and by wrapping the starch
present in dough provides a desirable structure of
bread. The double headed device can also wash
two samples at the same time. The test time is five
minutes. The device is able to operate with dobule
programme for wash of whole wheat flour and
normal flour. Beside, special washing programmes
can be set by the user to wash flour easier for
specific flours. Since 3000 rpm engine is used in
Gluten Washing Device, any heat does not occur in
the engine parts in long time utilization.

MNpunbop onpepensiet
KOAMYeCTBEHHble NoKasaTeAun
KNEVKOBWHbI, KOTOPasi HAX0ANTCS
B COCTaBe MyKW NPOU3BEAEHHOMO
13 uenbHoro 3epHa. KnenkosuHa
SBNSIETCS COCTABHOW YacTbto
rMOKoWA CTPYKTYPbI, KOTOpas
MrpaeT BaXKHY0 POAb B pocTe
o6beMa xneba.
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fBASeTCS 0AHWUM M3 Hanbonee
BaXHbIX METOAOB, UCNOAb3YEMbIX
ANS ONPeAeNeHNs KavecTBa
KNeVKoBWHbI. KayecTBo xne6a
3aBUCUT HEe TOAbKO OT KOAUYeCTBa,
OHO TaK Xe 3aBUCUT OT KayecTBa
KAENKOBWHbI. KpoMe Toro, AaHHbIM
NPM6OPOM MOXHO 06HapPYXNTb
NpUCYTCTBME KAONA - BpEAHas
Yyepenauwka B Myke.
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SEDIMANTASYON GIHAZI

Bugday ununun gluten kalitesinin belirlenmesinde
kullanilan en énemli test metodlarindan birisidir.
Ayrica, gecikmeli sedimantasyon ile de undaki stine
varliginin tespiti saglanmaktadir.

40 devir / dakika
ELEKTRIK BAGLANTISI 220 Volt AC 50/60 Hz
330*360*560 mm

GlUc 20 W
3249
AGIRLIK 8 Kg

Sedimentation measurements
determine the quality of gluten
which is as important parameter
as amount of gluten in bakery
products. Moreover, by testing
delayed measurements with
sediment existence of sunn pest in
wheat flour is determined.
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GLUTEN INDEX GIHAZI

Gluten index cihazi gluten kalitesini belirlenmesinde
kullanilir. Ayrica gluen yikama cihazinda elde edilen
glutenin Uzerindeki fazla suyu uzaklastirarak gergek
gluten miktarinin belirlenmesi icin kullanilir.

6000 devir / dakika
ELEKTRIK BAGLANTISI 220 Volt AC 50/60 Hz

180 *192 *275 mm
GUcC -

2-4 g (yas gluten)
AGIRLIK 8 Kg

It determines quality of gluten present in wheat
flour. Also, separating the excess water amount
of gluten which is obtained from gluten washing
device, it measure the real amount of gluten in
wheat flour sample. Index rate obtained from the
measurements shows the quality of gluten and
high value of index rate means the measured
gluten has a high quality. The Device is able to
reach 6000 rpm between 6 and 8 seconds as
mentioned in ICC standards. The device with safety
cap is also with optical speed control.

MNpunbop onpepensiet
KOAMYeCTBEHHble NoKasaTeAun
KNEVKOBWHbI, KOTOPasi HAX0ANTCS
B COCTaBe MyKW NPOU3BEAEHHOMO
13 uenbHoro 3epHa. KnenkosuHa
SBNSIETCS COCTABHOW YacTbto
rMOKoWA CTPYKTYPbI, KOTOpas
MrpaeT BaXKHY0 POAb B pocTe
o6beMa xneba.
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Mcnonb3yeTcs AnS onpeaeneHns
KayecTBa KNeNKoBUHbI. OHO TakXe
MNCNONAb3YETCS ANS ONPeAeNeHNs
dakTu4eckoro KonnyecTBa
KNEVKOBWHbI NYyTEM YAANEHUS
136bITKa BOAbI OCTaBWENCS Ha
KNENKOBMHE NOCAe e€ BbIMbIBaHWS.
MNpnbop nMeeT KPbIWKY
6e30NacHOCTH U 3KpaH AR
ONTUYECKOro KOHTPOAS CKOPOCTW.
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KUL FIRINI

Kul, bugday ununda bulunan, yanmayan mineral
maddeler olarak ifade edilmektedir. Ortalama 900
derece sicaklikta 3-5 saat yakilan bugday unun-
dan geriye kalan miktar, Ytzde (%) kuru maddede
kil olarak tanimlanir. Unlarin siniflandiriimasinda
kUl miktari cok 6nemlidir. Kul miktari yUksek olan
unlarda, ekmek rengi mat ve koyu goérinmekedir.

220 Volt AC 50/60 Hz

OLCULER 65x55x58 cm
2,7 kW
NUMUNE MiKTARI 3t
10 kg

Ash content of flour measures the
amount of mineral content that remains
in the flour after milling. For measuring
ash content of flour samples are
exposed to 9000 C for 3-5 hours.
Percentage of ash content determines
the darkness of wheat flour.
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MenbHuua ¢ KNA 65-75%, moxeT
paboTaTb Kak C 3akaneHHOMN
NWeHnuUen B 3aBOACKUX YCAOBUSIX,
TaK e C 3akaneHHON NweHuuewn

B NaGOPaTOPHbIX YCAOBHUSIX.

CIFT UNITELI DEGIRMEN

YCTPOWMCTBO COCTOUT M3 4 PYAOHOB Fabrikadaki bugday karisimi degisimlerini, etkin ve
B 30HE APOBAEHUS! U 8 PYNOHOB B saglikh bir bicimde yapilabilmesi igin gelistiriimis bir ci-
CEeKUMU peAyKUMM (M3MENbYEHNS). hazdir. %65-%75 un randimanina sahip olan degirmen,
Pe3ynbTaThl aHanM30B MyKH, Kirma boliminde 4 adet, RedUksiyon (6gutme) balu-
NOAY4YeHHbIX B AaBopaTopHOM munde 4 adet olmak Uzere, 8 adet vals topuna sahiptir.
CPEAE, NaPaANENBHBIPESYAbTATAM Degirmenden elde edilen unun laboratuvar ortaminda
e L CAVEIE LIRS yapilan buttin analizleri , fabrikada elde edilen unlarin
EEIRRS analizleri ile paralellik géstermektedir.
G&U Y ||3 ‘._,|.! ( 380 Volt AC 50/60 Hz
- ; OLCULER 940 * 1820 * 530 mm
o3 suldil cya Gl ¢
i 3,1 el S s Ko LR
L aaS cndS @ i 50l NUMUNE MiKTARI 1Kg
J).US’M 53 OV =88 lewil 330 Kg
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RSl gwedll dyegs yaily edall It is used for production of different mixes of
(ordall) JaoVl kel Jguogl) b3l 1ig) flour and determines the quality of wheat that
Alascl oi .Y Wlmall 53 01 is used for these mixes to obtain an optimum
s product (flour) with a high efficiency. It is used
T b= ‘ng and 3 - .| in both production plant and laboratory by 65-
0 8393l _pully Z0V- o 2olyS dllws 75% efficiency. Values taken from this device in
0953 Bguw &y W93k & Hladl i laboratory conditions are in parallel with data taken
S0y A dimbanll 030 elusiwlys dilas from production plant. This mill contains 4 crushing
Bkl o il B snce balls and 4 grinding balls (8 balls in total)
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NIT GIHAZ

Mininfra Infracont Scan-T Plus Mininfra Infra-
cont Scan-T Plus NIT cihazi, un ve tahil sek-
toriinde ve ayrica birgok tahilin élgiminde
kullanilir. Cihaz, acildiktan sonra herhangi bir
Isinma suresine ihtiya¢c duymaz. Bugdayda;
protein,gluten,rutubet ve zeleny index deger-
lerini vermektedir. Unda ise ; protein,gluten,kul
ve rutubet dederlerini saglamaktadir.

Ain

Seus-TF8

88-264 VAC universal input

GUC TUKETIMI 35 VA
205x235x360 mm
AGIRLIK 8 Ka.
57 saniye - 1 dakika
ISIK KAYNAGI Tungsten halogen lamba (12V/20W)

Colibri XScale PXA270, Linux

Mininfra Scan-T Plus provides high measurement
comfort and reliability at a remarkable lower price
than that of the large laboratory NIT instruments.
Mininfra Scan-T Plus applies high quality infrared
optics and special sample presentation systems
which guarantee the excellent short and long term
stability and allow the whole grain, flour and feed
measurements by the same instrument.

MNpwn6op Mininfra Infracont Scan-T
Plus NIT ncnonb3yetcs B KayecTse
6bICTPOro U3MEPUTENLHOIO
YCTPOMCTBA B MYKOMOABHOM
NPOMbIWAEHHOCTU. MNpubop

AABT BO3MOXHOCTb M3MepsiTh
KOAMYECTBO 6enka U KAENKOBWHBI,
30AbHOCTb M BAAXHOCTb MYKM, TaK
e NpUGop N3MepsieT KOAMYECTBO
KNENKOBWHbI U 6enKa, BAQXHOCTb
M MHAEKC Zeleny nweHWubI.
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AKCAN UN FABRIKASI HATAP UN FABRIKASI

ENS UN FABRIKASI IBRAHIM YALCIN UN FABRIKASI

BAHRIBABA UN FABRIKASI DIYARBAKIR TICARET BORSASI

MARDIN UN FABRIKASI ESKISEHIR TICARET BORSAS

SAHIM GIDA CEYHAN TICARET BORSASI

BILDUY UN FABRIKASI ONSA UN FABRIKASI

YASAM UN FABRIKASI OZCIHAN UN FABRIKASI

MARDUY UN FABRIKASI ULAS GIDA

AKDENIZ UNCULUK TELLIOGULLARI UN FABRIKASI

ANKARA TARIMSAL ARASTIRMA ENS. EKSIM DIS TiC.




ANKARA HALK EKMEK

OZBIL UN

MUTFAOGLU UN FABRIKASI

YUKSEL UN FABRIKASI

ISPARTA SULEYMAN DEMIREL UNIVERSITESI

SEVGINLER UN FABRIKASI

KARABOGA UN FABRIKASI

KALE UN

ASA UN FABRIKASI

MARMARA UN

BATI UN FABRIKASI

BASAK UN FABRIKASI

ERDALLAR UN FABRIKASI

KARTALLAR UN

TINAZTEPE UN FABRIKASI

TUNGCLAR UN FABRIKASI

DETAYLI REFERANS LIiSTESI iGiN LUTFEN iLETiSIME GEGINiz.
PLEASE CONTACT US, FOR THE COMPLETE REFERENCE LIST.




SAMPLE DIVIDER

SAMPLE DIVIDER

HE-50 HUMIDITY DEVIGE

WILE-55 HUMIDITY DEVICE
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SCALE (0.016)

]

HECTOLITER

ANALYTICAL SCALE

DRY GLUTEN DEVICE




Bati Sitesi Mah. 2307. Cad. No:59 Batikent / Ankara
T: +90 312 257 22 34 F: +90 312 257 23 34 e-mail: info@ekingida.com.tr

http://www.ekingida.com.tr



