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n HAKKIMIZDA

2003 yilinda kurulan firmamiz istanbul Gaziosmanpasa'da faaliyetini
sirdirmektedir. 4000 m?lik kapali alanda endustriyel mutfak
sektoriiniin makine grubuna yonelik olarak imalat yapmaktadir.

Tarkiye'nin her yerinde glivenle kullanilan Urinlerimiz bircok
Avrupa, Ortadogu ve Kuzey Afrika tlkesine de ihrac¢ edilmektedir.

Kuruldugu glinden bugline gecen sirede lretim ve hizmet
anlayisiyla Bogazigi Makine markasi misterileri tarafindan sektérinin
kalite semboli olarak kabul edilmeye baslanmistir.

Telefon : +90212 9451490

Faks : 49021229497 18

E-mail : bogazici@bogazicimakina.com

Web adresi: www.bogazicimakina.com

Adres : Karadeniz Mahallesi Cebeci Caddesi No:171/A Kuglkkoy

Gaziosmanpasa / ISTANBUL




n KIYMA MAKINESI

Makinenin Adi
KIYMA MAKINESI

Makinenin Tanimi
Endistriyel tip kiyma makinesi olup; otel, restoran, yemek sirketleri, kasap,
marketvb. yerlerde et vb. gidalarinislenmesinde kullanilmaktadir.

Model Numarasi Agilimi

BKM.YYZMA. XX e BPKM.YYZMA. XX

B : Bogazici Endustriyel Mutfak Makinalari San. Ve Tic. Ltd. Sti.
KM : Kiyma Makinesi

PKM : Paslanmaz Kiyma Makinesi

YY :No(12,22,32,42,130)

Z : Tip (S: Sogutuculu, E: Ekonomik)

Y] : Sokiilebilir Kovan

A : Ayakh Model

XX  :Faz(01:220V, 02:380V)

Makinenin Modelleri
Makineler; parcalarin malzemesi, no, tip ve faz bilgisine gore siniflandirilarak
Uretilmektedir:

BKM.12.01e BKM.12.02¢ BKM.22.01e BKM.22.02¢ BKM.32.01e
BKM.32.02¢ BKM.22E.01le BKM.22E.02¢ BKM.32E.0l1e BKM.32E.02¢
BKM.225.01e BKM.22S.02¢ BKM.32S5.01e¢ BKM.325.02¢ BPKM.12M.01e
BPKM.22.01¢ BPKM.22.02¢ BPKM.32.01e¢ BPKM.32.02¢ BPKM.32M.01e
BPKM.42.02¢ BPKM.42A.02¢ BPKM.130.02¢ BPKM.225.01e¢ BPKM.225.02¢
BPKM.32MS.01e BPKM.325.01e BPKM.325.02¢ BPKM.425.02¢
BPKM.425A.02¢ BPKM.130S.02¢ BPKM.32C.01e BPKM.32C.02




KIYMA MAKINESI

Makinenin Teknik Ozellikleri

Tir Model Kapasite Motor | Voltaj | Sogutucu Ebat
BKM.12.01 100 Kg/Saat | 0,55 Kw | 220V - 54x26x31
BKM.12.02 100 Kg/Saat | 0,55 Kw | 380V - 54x26x31

o— BKM.22.01 400 Kg/Saat | 1,5Kw | 220V - 77x31x35

8 BKM.22.02 400 Kg/Saat | 1,5Kw | 380V - 77x31x35
= BKM.32.01 600 Kg/Saat | 2,2Kw | 220V - 87x33x40
fc BKM.32.02 600 Kg/Saat 3 Kw 380V - 87x33x40

S BKM.22S.01 400 Kg/Saat | 1,5Kw | 220V Var 86x36x43

© BKM.225.02 400 Kg/Saat | 1,5Kw | 380V Var 86x36x43
= BKM.32S.01 600 Kg/Saat | 2,2Kw | 220V Var 86x36x46
> BKM.32S.02 600 Kg/Saat 3 Kw 380V Var 86x36x46

x BKM.22E.01 300 Kg/Saat | 1,1Kw | 220V - 76x29x32
BKM.22E.02 300 Kg/Saat 1,1Kw | 380V - 76x29x32
BKM.32E.01 300 Kg/Saat | 1,1Kw | 220V - 76x29x32
BKM.32E.02 300 Kg/Saat | 1,1Kw | 380V - 76x29x32

— BPKM.12M.01 | 100 Kg/Saat | 0,55 Kw | 220V - 50x25x40

8 BPKM.22.01 400 Kg/Saat | 1,5Kw | 220V - 77x31x35
£ BPKM.22.02 400 Kg/Saat | 1,5Kw | 380V - 77x31x35

-é BPKM.32.01 600 Kg/Saat | 2,2Kw | 220V - 87x33x40

E BPKM.32.02 600 Kg/Saat 3 Kw 380V - 87x33x40

© BPKM.32M.01 | 300 Kg/Saat | 1,5Kw | 220V - 63x25x40
= BPKM.42.02 800 Kg/Saat | 5,5Kw | 380V - 96x47x48
> BPKM.42A.02 | 800 Kg/Saat | 5,5Kw | 380V - 100x54x93

x BPKM.130.02 | 1500 Kg/Saat | 11Kw | 380V - 140x72x129

?U. BPKM.22S.01 | 400 Kg/Saat | 1,5Kw | 220V Var 86x36x43
= BPKM.22S.02 | 400 Kg/Saat | 1,5Kw | 380V Var 86x36x43
c BPKM.32MS.01 | 300 Kg/Saat 1,5Kw | 220V Var 68x29x51
L‘: BPKM.32S5.01 | 600 Kg/Saat | 2,2 Kw | 220V Var 86x36x46
é_U BPKM.32S.02 | 600 Kg/Saat 3 Kw 380V Var 86x36x46
BPKM.42S.02 | 800 Kg/Saat | 5,5Kw | 380V Var 95x47x48
BPKM.42SA.02 | 800 Kg/Saat | 5,5Kw | 380V Var 100x54x93
BPKM.130S.02 | 1500 Kg/Saat | 11 Kw | 380V Var 140x72x129
BPKM.32C.01 | 300 Kg/Saat | 1,5Kw | 220V - 57x35x28
BPKM.32C.02 | 300 Kg/Saat | 1,5Kw | 380V - 57x35x28




n KIYMA MAKINESI

Giivenlik Ekipmanlar Listesi

Aciklama Miktar Birim
ACIL STOP GWEST A1-01ZS 1 Adet
SALTER PAKO CA10B A401 1 Adet
KONTAKTOR 9 A 1 Adet
FiSLi KABLO 1 Adet
MOTOR 1 Adet
MOTOR KORUMA 1 Adet
TERMIKSIGORTA 1 Adet
Amacgve Kapsam
Urtiniin giivenli kullaniminin saglanmasi ve bakiminin nasil yapilacaginin
anlatiimasi

Sorumluluklar

Uriin sahibi bu kullanma kilavuzunda belirtilen giivenlik ve isletme
kurallariniyerine getirmekle sorumludur.

Aksi durumlarda olusabilecek riskler ve arizalar Griin sahibinin
sorumlulugundadir.

Cihazin temizligi ve periyodik bakimlari kullanici sorumlulugundadir.
Kullanim kilavuzunda belirtilen tim sartlar yerine getirilmesine ragmen
olusacak imalat ve montajdan kaynaklanan arizalar dretici firmanin
sorumlulugundadir.

Kurulum ve Calistirma Bilgileri

Makinenin tasinmasi sirasinda trinin disme ve devrilme tehlikelerine
karsi gerekli nlemlerialiniz.

Makineyi diiz ve saglam bir zemin Gizerine yerlestirin.

Makineyi yanici ve patlayici maddelerin yanina kurmayin ve cihaz
¢ahisirken yakininda yanici ve patlayici madde bulundurmayin. Kurulum
icin cihazin periyodik bakimlarini kolaylikla yapabileceginiz uygun bir yer
seginiz.

Makinenin calistirmadan 6nce kullandiginiz prizin topraklamasi
oldugunaeminolunuz.

Eger cihaz monofaze (220 v) ise sigortanizin 32 ampere ayarl
oldugundan eminolunuz.

Makine 380 v ile calisiyor ise kablolarin sekli iki siyah/kirmizi bir
kahverengi u¢ faz, mavi u¢ notr, sari-yesil uc topraklama olarak
baglanmalidr.
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n KIYMA MAKINESI

» Fazlarda eksik baglanti olursa cihaz giirltili ¢cahisir. Mavi ug notr kablo faz
yerine baglanirsa cihaziniz zarar gordar.

» Boylesi elektrik baglantisi hatalarindan kaynaklanan durumlarda cihaz
garanti kapsami disindadir.

* Makinenizin ilk kullanimindan énce ayna, bicak, bogaz ve helezonu sicak
suyla yikadiktan sonra kurulayiniz.

» Sirasiile helezon, bigak, ayna ve bilezigi takiniz ve hafifge sikiniz. Aynayi
takarken sabitleme piminin tam oturmus oldugundan emin olunuz.

 Bilezigi sikarken ayna ve bigagin zarar gormemesi igin;

* Ayna ve bigagi taktiktan sonra bogaz bilezigi skkmadan yerlestiriniz ve
cihazi galistiriniz.

e Makinenin icine bir miktar et atiniz.

e Et cekme islemi devam ederken eliniz ile bilezigi gerektigi kadar sikiniz.

e Boylece ayna ile bigagin kuru kuruya strtlinmesi engellemis olur.

e Makinenizin uzun 6mirla olabilmesi icin kesinlikle bosta ¢calistirmayiniz.

e Makinenizde et ¢cekerken etin icerisine kiiglik de olsa kemik
karismadigindan emin olunuz.

e Eti her zaman cihaz galisirken atiniz. Ayna ve bigagin kdrelmemesi ve
makinenin asir1 yiklenmemesi icin etinizi cihaz calismaz halde iken atip
calistirmayiniz.

e Makinenin et atma yollugundaki etleri itelemek icin et takozu kullaniniz.
Eti itelemek igin higcbir zaman elinizi kullanmayiniz. Cihaziniz voltaj
dustkligl veya kapasite lzeri et yikleme durumunda durabilir. Bu
durumlarda cihazin galistirma diigmesini kapama konumuna geri getirip
daha sonra da ters yonde c¢alistiriniz. Aksi takdirde motorunuz yanabilir.

e Sogutma grubuna ait salteri “1" konumuna getirip agtiginizda sogutma
grubu devreye girecektir.

e Sogutma ayar diigmesi sayesinde sogukluk derecesi istenilen dereceye
ayarlanabilir.

e Sogutma sistemini kullanmak istemediginiz zaman sogutma grubuna ait
salteri “0” konumuna getirip sogutma sistemine gelen elektrik kesilerek
sogutma isleminin durmasi saglanir. Sogutma sistemine gelen elektrik
kesilerek sogutma isleminin durmasi saglanir.

e Makine, gozetim altinda tutulmadikca veya kendilerine talimat
verilmedikge, cocuklar veya fiziksel, duyusal veya zihinsel yetenekleri kisith
veya deneyim ve bilgi eksikligi olan kisiler tarafindan kullaniimamalidir.

» Besleme kablosu hasarliysa, bir tehlikeyi dnlemek igin Uretici, servis
acentesi veya benzer nitelikli kisiler tarafindan degistirilmelidir.
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Perlyodlk bakim
Nllaklnenlzm temizligini yaparken fisin elektrige takili olmadigindan emin
olunuz
e Bogaz, helezon, ayna ve bicagin temizligini her et ¢cekme isleminden sonra
mutlaka yapiniz.
e Kullanim ve temizlik sirasinda elektrik tesisatinin su ile temas etmediginden
eminolunuz.
e Makinenin periyodik temizligini her 15 glinde bir yapiniz.
e Makinenintemizliginde su jeti kullanilmamalidir.
e Makinenin yag eksiltmesi durumlarinda eksilen miktar kadar 140 numara disli
yagi koyunuz. Bunuigin;
1. Et koyma tepsisini sokiniz,
2. Yag tapasini sokiiniiz,
3.Eksilen yagitamamlayiniz,
4.Yag tapasini iyice sikiniz ve tapanin yag sizdirmadigindan emin olunuz.
Herhangi bir ariza durumunda teknik servisimize basvurunuz. Cihaza herhangi bir
midahalede bulunmayiniz.

Garanti Sartlar

e Garantisdiresi, Uriintn teslim tarihinden baslar ve 2 yildir.

e Garanti suresi kullanim kilavuzunda belirtilen hususlara uyulmasi ve Bogazigi
makinanin yetkili kildigi servislerin disinda bakim onarim veya herhangi bir
sebepten dolayr midahale edilmemesi sartiyla malin bitiin pargalari dahil
olmak Uzere tamamen malzeme, iscilik ve Gretim hatalarina karsi Griin teslim
tarihindenitibaren baslar.

e Urlnin garanti slresi icerisinde arizalanmasi durumunda tamirde gegen slire
garanti stiresine eklenir. Azami tamir slresi 30 is glintidlr. Bu sire Urtne iliskin
arizanin servise; servislerin bulunmadigi yerlerde Grln satici, bayi veya
imalatgisina bildirim tarihindenitibaren baglar.

e Elektrik sebeke akiminda azalma veya ylksek gerilim sebebi ile motor ve
kondansator garanti kapsamidisindadir.

e Malin garanti slresi icerisinde gerek malzeme ve iscilik gerekse montaj
hatalarindan dolayi arizalanmasi halinde iscilik masrafi, degistirilen parca
bedeli veya herhangi baska bir ad altinda hicbir tcret talep etmeksizin tamiri
yapilacaktir.

e Arizanin giderilmesi konusunda uygulanacak teknik yontemlerin tespiti ile
degistirilecek parganin saptanmasi tamamen Bogazigi makineye aittir.

. Arlzelmtl)nI giderilmesi Grindn bulundugu yerde veya yetkili servis atolyelerinde
yapilabilir.

e Tiketicinin tamir hakkini kullanmasina ragmen malin, tiketiciye teslim edildigi
andan itibaren belirlenen garanti stiresi icinde kalmak kaydiyla, bir yil icerisinde
ayni arizanin ikiden fazla tekrarlanmasi durumunda veya farkli arizalarin
dortten fazla tekrarlanmasi durumunda veya farkli arizalarin toplaminin 6 dan
fazla olmasi sonucu, irlinden yararlanmamayi siirekli kilmasi, tamiri icin gerekli
azami slirenin asilmasi, firmanin servisinin, servisin olmadigi hallerde sirasiyla
saticisi, bayisi, ithalatcisi veya imalatgisinin birin dlizenledigi raporla arizanin
tamirinin mimkin olmadiginin belirlenmesi durumlarinda, tiiketici malin
degisimini bedel iadesiveya ayip oraninda bedel indirimitalep edebilir.

e Garanti belgesi ile gikabilecek sorunlar igin Sanayi ve Ticaret Bakanhgi ve
Rekabetin Korunmasi Genel MidirlGglne basvurabilir.

e Makinenin olasi bir ariza durumunda garanti kapsaminda islem gérmesi icin bu
Belgeninibrazi zorunludur. Litfen 6zenle saklayiniz!
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Teknik Resimler
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Elektrik Devre Semalari
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BPKM.130.02 KUMANDA DEVRE SEMASI
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m MEAT MINCING MACHINE C

BPKM.130.02 CONTROL PANEL DIAGRAM
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BKM, BPKM THREE-PHASE POWER CIRCUIT DIAGRAM
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Electrical Circuit Diagrams
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Technical Drawings
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Periodic Maintenance

1
2
3
T
a

While cleaning your machine, make sure that the plug is not plugged into the
electricity.
Make sure to clean the throat, auger, chuck and blade after each picking process.
During use and cleaning, make sure that the electrical installation does not come
into contact with water.
Do the periodic cleaning of the machine every 15 days.
Water jet should not be used for cleaning the machine.
In case of oil reduction of the machine, add 140 number gear oil as much as the
reduced amount. For this;

.Unscrew the meat tray,

.Unscrew the oil plug,

. Make up the missing oil,

ighten the oil plug firmly and make sure that the plug does not leak oil. In case of

ny malfunction,do notinterfere with the device and contact our technical service.
Warranty Conditions
The warranty period starts from the delivery date of the productandis 2 years.
The warranty period starts from the date of delivery of the product against all
material, workmanship and manufacturing faults, including all parts of the
product, provided that the points specified in the user manual are complied with
and no maintenance, repair or intervention is made for any reason other than
the services authorized by Bogazici Makina.
In case the product fails during the warranty period, the time spent in repair is
added to the warranty period. The maximum repair time is 30 working days. This
period starts from the date of notification when the services of the product
defectare notavailable.
due to decrease in electrical mains current or high voltage, motor and capacitor
are out of warranty.
If the product fails during the warranty period due to material and workmanship
orassembly errors, it will be repaired without any charge under any other name,
such aslabor cost, replacement part cost.
The detection of the technical methods to be applied in the elimination of the
malfunction and the detection of the part to be replaced belong entirely to
Bogazici Makina.
Rectification of the fault can be done at the place where the productis located or
atauthorized service workshops.
Despite the consumer's use of the right to repair, if the same fault is repeated
more than twice within a year, or if the different faults are repeated more than
four, or as a result of the sum of different faults being more than 6, perpetuating
the non-use of the product, provided that the product remains within the
warranty period determined from the time it is delivered to the consumer, In the
event that the maximum time required for the repair is exceeded, and it is
determined that the repair of the malfunction is not possible with a report
issued by the company's service, or by the seller, dealer, importer or
manufacturer, respectively, in the absence of the service, the consumer may
request areplacement of the goods, arefund or a discount at the rate of defect.
For problems that may arise with the guarantee certificate, it can be applied to
the Ministry of Industry and Trade and the General Directorate of Protection of
Competition.
Submission of this Document is obligatory in order for the machine to be treated
under warranty in case of a possible malfunction. Please keep it with care!
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If the device works with 380V, brown-black-gray wire end as PHASE,
blue wire end as NEUTRAL and the yellow-green wire end must be
connected as GROUNDING.

If there is a short connection in phase, the device will be noisy.

If the NEUTRAL blue wire end is connected to PHASE, your device will
be damaged.

In case of such electrical connection failures, the device is not covered
by the warranty.

Before using your machine for the first time, wash and dry the mirror,
blade, throat and auger with hot water.

Install the spiral, blade, chuck and bracelet in order and tighten lightly.
When attaching the chuck, make sure that the fixing pin is fully seated.
In order not to damage the chuck and blade while tightening the
bracelet;

After installing the chuck and blade, place the bracelet without
tightening it and start the device.

Throw some meat into the machine.

While the meat mincing process continues, tighten the bracelet
necessarily with your hand.

Thus, friction between the chuck and the blade for nothing is
prevented.

For a long life of your machine, never run it empty.

When mincing meat in your machine, make sure that no bones, even
small ones, are mixed into the meat.

Always throw the meat into the machine while it is operating. Do not
throw the meat when the machine is not operating so that the chuck
and blade do not become dull and the machine is not overloaded
when it is started operating.

Use meat wedges to push the meats in the meat runner of the
machine. Never use your hands to push the meat. Your device may
stop in case of low voltage or over-capacity meat loading. In these
cases, return the start button of the device to the off position and
then operate it in the opposite direction. Otherwise, your engine may
burn out.

15
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Safety Equipment List

Description Amount Unit
EMERGENCY STOP GWEST A1-01ZS 1 Adet
SWITCH PAKO CA10B A401 1 Adet
CONTACTOR9 A 1 Adet
PLUGGED CABLE 1 Adet
MOTOR 1 Adet
MOTOR THERMAL PROTECTION 1 Adet
INSURANCE 1 Adet

Aim and Content

Providing safe use of the product and explanation of how to maintainit.

Responsibilities

* The owner of the product is responsible for fulfilling the safety and
operatingrules specified in this user manual.

e Risks and malfunctions that may occur otherwise are under the
responsibility of the device owner.

e Cleaning and the periodic maintenance of the device is under the
responsibility of the owner.

e Failures arising from manufacturing and assembly that may occur
despite fulfilling all the conditions specified in the user manual are under
the responsibility of the manufacturer.

Installation and Operating Information

» Take the necessary precautions againts the dangers of falling and tipping
during the transportation of the device.

e Placethedevice onaflatandsolid surface.

e Do notinstall the device near flammable and explosive materials and do
not keep them near the device whileitis operating.

* For installation, choose a suitable place where you can easily perform
periodic maintenance of the device.

« Before starting the machine, make sure that the socket you use is
grounded.

« Ifthe device is monophase (220 v), make sure your insurance is set to 32
amps.
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Technical Features of The Machine
Type Model Capacity Motor | Voltage Cooler Dimension
o BKM.12.01 100 Kg/h | 0,55 Kw 220V - 54x26x31
c BKM.12.02 100 Kg/h | 0,55 Kw 380V - 54x26x31
E BKM.22.01 400 Kg/h 1,5 Kw 220V - 77x31x35
g BKM.22.02 400 Kg/h 1,5 Kw 380V - 77x31x35
E BKM.32.01 600 Kg/h 2,2 Kw 220V - 87x33x40
oo BKM.32.02 600 Kg/h 3 Kw 380V - 87x33x40
E BKM.22S.01 400 Kg/h 1,5 Kw 220V | Available 86x36x43
g BKM.22S.02 400 Kg/h 1,5 Kw 380V | Available 86x36x43
'i BKM.32S.01 600 Kg/h 2,2 Kw 220V | Available 86x36x46
- BKM.32S.02 600 Kg/h 3 Kw 380V | Available 86x36x46
8 BKM.22E.01 300 Kg/h 1,1 Kw 220V - 76x29x32
E BKM.22E.02 300 Kg/h 1,1 Kw 380V - 76x29x32
BKM.32E.01 300 Kg/h 1,1 Kw 220V - 76x29x32
BKM.32E.02 300 Kg/h 1,1 Kw 380V - 76x29x32
Q BPKM.12M.01 100 Kg/h | 0,55 Kw 220V - 50x25x40
E BPKM.22.01 400 Kg/h 1,5 Kw 220V - 77x31x35
'S BPKM.22.02 400 Kg/h 1,5 Kw 380V - 77x31x35
© BPKM.32.01 600 Kg/h 2,2 Kw 220V - 87x33x40
E BPKM.32.02 600 Kg/h 3 Kw 380V - 87x33x40
téb BPKM.32M.01 300 Kg/h 1,5 Kw 220V - 63x25x40
‘o BPKM.42.02 800 Kg/h 5,5 Kw 380V - 96x47x48
E BPKM.42A.02 800 Kg/h 5,5 Kw 380V - 100x54x93
E BPKM.130.02 1500 Kg/h 11 Kw 380V - 140x72x129
-l&; BPKM.22S.01 400 Kg/h 1,5 Kw 220V | Available 86x36x43
Q BPKM.22S.02 400 Kg/h 1,5 Kw 380V | Available 86x36x43
S | BPKM.32MS.01 | 300Kg/h | 1,5kw | 220V | Available | 68x29x51
w BPKM.32S.01 600 Kg/h 2,2 Kw 220V | Available 86x36x46
8 BPKM.32S.02 600 Kg/h 3 Kw 380V | Available 86x36x46
E BPKM.42S.02 800 Kg/h 5,5 Kw 380V | Available 95x47x48
e BPKM.42SA.02 | 800 Kg/h 5,5 Kw 380V | Available | 100x54x93
5 BPKM.130S.02 | 1500 Kg/h 11 Kw 380V | Available | 140x72x129
BPKM.32C.01 300 Kg/h 1,5 Kw 220V - 57x35x28
BPKM.32C.02 300 Kg/h 1,5 Kw 380V - 57x35x28
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MACHINE NAME
MEAT MINCING MACHINE

MACHINE DESCRIPTION

It is an industrial type meat mincing machine; It is used in the process of
mincing meat and similar foods in places such as hotels, restaurants and
catering companies.

Model Numbers Explanations
BKM.YYZMA. XX ® BPKM.YYZMA. XX

B : Bogazici Industrial Kitchen Machines Ind.Trade.Co.ltd
KM : Meat Mincing Machine

PKM : Stainless Meat Mincing Machine

YY :No (12, 22, 32, 42, 130)

Z : Type (C: Cooler, E: Economic)

M : Removable Head Unit

A : Standing Model

XX  :Phase (01:220V, 02:380 V)

Machines are produced by classifying the parts according to the material,
number, type and phase information:

BKM.12.01e BKM.12.02¢ BKM.22.01e BKM.22.02¢ BKM.32.01e
BKM.32.02¢ BKM.22E.01le BKM.22E.02¢ BKM.32E.0l1e BKM.32E.02e
BKM.225.01e BKM.22S5.02¢ BKM.32S5.01¢ BKM.325.02¢ BPKM.12M.01e
BPKM.22.01e BPKM.22.02¢ BPKM.32.01e BPKM.32.02¢ BPKM.32M.01e
BPKM.42.02¢ BPKM.42A.02¢ BPKM.130.02¢ BPKM.22S5.01e¢ BPKM.22S.02¢
BPKM.32MS.01le BPKM.325.01¢ BPKM.32S.02¢ BPKM.42S5.02¢
BPKM.42SA.02¢ BPKM.130S.02¢ BPKM.32C.01e BPKM.32C.02




m ABOUT US

2003 yilinda kurulan firmamiz istanbul Gaziosmanpasa'da faaliyetini
sirdirmektedir. 4000 m?lik kapali alanda endustriyel mutfak
sektoriiniin makine grubuna yonelik olarak imalat yapmaktadir.

Tarkiye'nin her yerinde glivenle kullanilan Urinlerimiz bircok
Avrupa, Ortadogu ve Kuzey Afrika tlkesine de ihrac¢ edilmektedir.

Kuruldugu glinden bugline gecen sirede lretim ve hizmet
anlayisiyla Bogazigi Makine markasi misterileri tarafindan sektérinin
kalite semboli olarak kabul edilmeye baslanmistir.

Telephone :+90 212 945 14 90

Fax : 49021229497 18

E-mail : bogazici@bogazicimakina.com

Web Address : www.bogazicimakina.com

Address : Karadeniz Neighborhood Cebeci Street No:171/A

Kucukkoy / Gaziosmanpasa / ISTANBUL
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BOGAZICi INDUSTRIAL KITCHEN MACHINES
IND. TRADE. CO. ITD

Meat Mincing Machine
USER MANUAL AND WARRANTY CERTIFICATE

BKM12.01 « BKM12.02 « BKM.22.01 « BKM.22.02 « BKM.32.01- BKM.32.02
BKM.22E.01 « BKM.22E.02 » BKM.32E.01-BKM.32E.02 « BKM.225.01- BKM.22S.02
BKM.325.01 « BKM.325.02 « BPKM12M.01 « BPKM.22.01+ BPKM.22.02 + BPKM.32.01
BPKM.32.02 « BPKM.32M.01 » BPKM.42.02 « BPKM.42A.02 « BPKM130.02 « BPKM.225.01
BPKM.225.02 « BPKM.32MS.01 « BPKM.32S.01 « BPKM.32S5.02 « BPKM.42S.02 « BPKM.425A.02
BPKM130S.02 « BPKM.32C.01 « BPKM.32C.02

www.bogazicimakina.com



