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Mo Bonpocam npopax 1 noaaepxk1 odpallanTecs:

Anmartbl (7273)495-231 KanunuHrpan (4012)72-03-81 Owmck (3812)21-46-40 CoikTbiBKap (8212)25-95-17
Anrapck (3955)60-70-56 Kanyra (4842)92-23-67 Open (4862)44-53-42 TamboB (4752)50-40-97
ApxaHrenbck (8182)63-90-72  Kemepogo (3842)65-04-62 OpeHbypr (3532)37-68-04 Teepb (4822)63-31-35
AcTpaxaHb (8512)99-46-04 Knpos (8332)68-02-04 lMeH3a (8412)22-31-16 TonbsaTTn (8482)63-91-07
bapHayn (3852)73-04-60 KonomHa (4966)23-41-49 lMeTposaBopck (8142)55-98-37 Tomck (3822)98-41-53
Benropop (4722)40-23-64 KocTtpoma (4942)77-07-48 lckoB (8112)59-10-37 Tyna (4872)33-79-87
BbnaroeeweHck (4162)22-76-07  KpacHogap (861)203-40-90 Mepmb (342)205-81-47 TiomeHb (3452)66-21-18
BpsHck (4832)59-03-52 KpacHosipck (391)204-63-61 PoctoB-Ha-[loHy (863)308-18-15  YnbsiHoBCK (8422)24-23-59
BnaguBoctok (423)249-28-31  Kypck (4712)77-13-04 Ps3aHb (4912)46-61-64 YnaH-Ypg3 (3012)59-97-51
Bnapgukaskas (8672)28-90-48  KypraH (3522)50-90-47 Camapa (846)206-03-16 Ydha (347)229-48-12
Bnagumup (4922)49-43-18 Nunevk (4742)52-20-81 CapaHck (8342)22-96-24 Xabaposck (4212)92-98-04
Bonrorpap (844)278-03-48 MarHuToropck (3519)55-03-13 CankT-lMeTepbypr (812)309-46-40  Yebokcapbl (8352)28-53-07
Bornorga (8172)26-41-59 Mocksa (495)268-04-70 CapartoB (845)249-38-78 YensbuHck (351)202-03-61
BopoHex (473)204-51-73 MypmaHck (8152)59-64-93 Cesactononsb (8692)22-31-93 Yepenosel (8202)49-02-64
EkatepuHbypr (343)384-55-89  HabepexHble YenHbl (8552)20-53-41  Cumdbeponons (3652)67-13-56 Yura (3022)38-34-83
/BaHOBO (4932)77-34-06 HwkHuin Hosropog (831)429-08-12 CmoneHck (4812)29-41-54 AkyTek (4112)23-90-97
WxeBck (3412)26-03-58 HoBoky3HeLk (3843)20-46-81 Coun (862)225-72-31 fpocnaens (4852)69-52-93
WpkyTck (395)279-98-46 Hosibpbck (3496)41-32-12 Craspononb (8652)20-65-13

KasaHb (843)206-01-48 Hosocubupck (383)227-86-73 CypryT (3462)77-98-35

Poccus +7(495)268-04-70 Kupruans +996(312)-96-26-47 KasaxctaH +7(7172)727-132
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Scrap Dough & Leftover Bread Processing
Sustainability is our motto

Excellent quality results with efficient progress - with DIOSNA bakery machines you get the
maximum out of your operation. The broad product portfolio includes everything from
compact systems for small businesses to fully automated solutions for large-scale operations
that enable uncomplicated and economical operations. The Osnabrlick-based company has
been manufacturing excellent machines for over 135 years. While the initial focus was on
systems for agriculture and domestic farming, today the company concentrates on the food
and pharmaceutical industries. With experience and pioneering spirit, DIOSNA drives the
constant further development of its products, for suitable and innovative investments towards

the future.

Bread fermentation Bread mixer

Ecoline (for 200 - 1000kg Pre-  Ecoline (for 375kg Bread mix)
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Bread Fermentation Ecoline - Rye sourdough fermenter for
bread fermentation

Flexible. Mobile. Variable.
Your main benefits
v Mobile and ready to plugin

v For 200 kg, 300 kg, 500 kg and 1000 kg bread fermentation

+ Control for easy compliance with fermentation times and dosing quantity control
v Hygiene- and cleaning-friendly design of the unit
v/ Easytooperate

v Reproducible processes through the use of DIOStart

This compact unit was developed exclusively for the patented two-stage rye sourdough TA



200 and is available in different sizes with net contents of 200, 300, 500 and 1000 kg of pre-

dough, depending on your needs.

A special feature of the DIOSNA bread fermentation system is the robust knife agitator for
crushing whole loaves of bread. With this process, your surplus bread is reprocessed into
tomorrow's valuable raw material. As a component of sourdough production, this is beneficial

for you both qualitatively and economically.

After 42 hours of maturing time, the bread fermentation is acidified and can be used as

sourdough for one week without refrigeration.

Furnishing

The bread fermenters of the Ecoline series consist of a single-walled stainless steel

fermenter including a knife agitator to reduce the size of your leftover bread.

The lid of the B200 model can also be used as a stainless steel worktop (dimensions:
890 x 930 mm).

The unit has a PLC control with touch panel or push buttons (B200 Ecoline only) and
the pump unitis a dry-running BT3 gear pump (BT2 on the B200 Ecoline). The
dispensing hose is provided to you with a 180° return bend. It is an ISO fermenter for

the 1st stage with a capacity of 70 litres.

To support you in your pre-dough production, we offer you technological coaching.

For ideal pre-dough quality, we recommend our DIOStart products (link).
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