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About us

Our company is founded in 1996, and we carry out operations at our premises in Slagelse, Denmark. We produce “The Déner Robot”
(a robot, slicing meat on a vertical spit), which has been developed through our own R&D studies, as well as precision-manufactured
machine parts. Producing the world’s first and only, fully patented, full-automatic Déner machine, we work hard to meet the needs of
the industry, thanks to our expertise in this field. Following the engineering calculations and 3B modelling carried out at our modern
premises, we process the superior quality materials with our advanced manufacturing techniques, assembled meticulously to finally
undergo quality control.

« Being unique in the world in its field, we are committed not only to maintain our existing position but also to continuously devel-
op our self in every aspect. Our employees are satisfied and under continuous training which results in, our “ability to work as a
team”. This reflects on our customers as timely delivery and quality service. The principle of “continuous customer satisfaction”
has made us a reliable and preferred business partner.

« We aim to provide better services by implementing the quality management system more efficiently and by manufacturing ma-
chines that are more sophisticated.

Hakkimizda

1996 yilinda kurulmus olan firmamiz Danimarka Slagelse’deki tesisinde faaliyet gostermektedir. Hassas dretim makine parcalarinin
yani sira kendi biinyesindeki Ar-Ge calismalari ile gelistirdigi “Doner Robotu” tretimini sirdirmektedir. Diinyadaki ilk ve tek patentli
tam otomatik déner robotunu dreten firmamiz bu alandaki bilgi birikimi (know-how) ve tecriibesi ile sektériin ihtiyaclarini karsilamaya
calismaktadir. Modern tesisimizde mihendislik hesap ve 3B modellemelerini takiben; Gstiin kalitedeki malzemeler, gelismis tretim
teknikleriile islenip titizlikle montajlanir ve kalite kontrolden gegirilir.

« Alaninda diinyada tek olan firmamiz, mevcut durumunu korumakla yetinmeyip, her noktada siirekli gelismeyi temel felsefe edin-
mistir. Calisanlarimizin memnuniyeti ve sirekli egitimi sayesinde gelisen  “takim olarak calisabilme kabiliyetimiz” miisterilerimize
zamaninda teslim ve kaliteli servis olarak yansimaktadir. “Sirekli misteri memnuniyeti” ilkesi, giivenilen ve tercih edilen bir firma
olmamizi saglamistir.

« Kalite yonetim sistemini etkin bir sekilde uygulayarak her gecen giin daha gelismis makineler Giretmeyi ve daha iyi hizmet vermeyi
amaclamaktayiz.
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Doner Robot

The world’s first and only patented Déner robot in this field.
Itis capable of cutting Doner without touching it.

Made of superior quality materials ensuring a long economic
life.

Easy and hassle-free to use, thanks to parts manufactured at
the highest standards and precision.

Fast Cost Return

Itis capable of operating non-stop, 24 hours a day.

Thanks to the technology used in manufacturing it, it eliminates
loss of doner.

With its high cutting capacity, it saves cooking and cutting costs
by up to 80%.

[t minimizes labour costs.

Owing to its advanced technology, it is low energy consuming
and has low operating expenses.
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Doner Robotu

Diinyada bu sektordeki ilk ve tek patentli doner robotudur.
El degmeden doner kesebilir.

Uzun yillar boyunca dayanikhilik icin Ustin kalitede malzeme ile
Uretilmistir.

Yiksek standartlarda ve hassasiyette Gretilmis parcalar sayesinde
kolay ve problemsiz kullanim saglar.

Hizli Geri Odeme

24 saat durmadan ¢alisabilir.
Teknolojisi ile doner firesini ortadan kaldirir.

Yiksek kesim kapasitesi sayesinde % 80’e varan pisirme ve
kesme maliyetinden tasarruf saglar.

iscilik giderlerini azaltir.

Gelismis teknolojisi sayesinde disik enerji sarfiyati ile isletme
giderlerinden tasarruf saglar. Or: Déner ile ocaklar arasindaki
mesafeyi otomatik ayarlama fonksiyonu.










KSA-650 Technical Highlights

A capacity of up to 85 kg/h

Capable of cutting Doner in the desired thickness

Capable of cutting the entire product

High capacity up to 1950 kg/day

Capable of working at full capacity 24/7

Easy to control thanks to its multi-functional touch screen.

Unmanned operation after being pre-set through its touch
screen.

Automatic adjustment of oven temperature according to the di-
ameter of Déner over time

Conveyor belt system allows for easily packaging the Déner cut.

Emergency Stop Button which stops all functions immediately
in case of malfunction.

Full-automatic unmanned production

All parts of the robot produced according to HSCC standard and
easy to remove and clean.

It can cut any kind of Doner meat (thinned layers, minced, mixed,
sausage, turkey), whether red or white.

Takes up small place due to its integrated and compact body
design

Gas valves stop automatically in case of malfunction.

It ensures an up to 22% additional reduction of cutting loss,
which is about 38% under normal conditions.

Doner Robotu

Saatte 85 kilograma varan kapasite

istenilen kalinlikta doner kesme dzelligi

Uriinin tamamini kesebilme ézelligi

Giinliik 1950 kilograma varan yiiksek kapasite

7 glin 24 saat tam kapasiteyle ¢alisabilme

Cok fonksiyonlu dokunmatik ekranla kolay kullanim

Dokunmatik ekrani sayesinde 6n ayarlari yapildiktan sonra insansiz
calisabilme

Zamanla donerin capina gore ocaklarin isisinin otomatik olarak ayar-
lanmasi

Konveyor bant sistemiyle kesilen doner kolayca paketlenebilir.

istenmeyen durumlarda tim islevleri derhal durduran Acil Stop Bu-
tonu

Robotun tim parcalart HSCC standardinda imal edilmistir ve kolayca
cikarilip temizlenebilir.

Kirmizi ve beyaz et olmak izere her tirli doner etini (yaprak, kiyma,
karisik, sucuk, hindi) kesebilir

Tiumlesik ve kompakt gvde tasarimi sayesinde az yer kaplar
istenmeyen durumlarda gaz valfleri otomatik kapanir.

Normal kosullarda % 38 dolayinda olan kesme firesinin % 22’ye indi-
rilmesini saglar.

100% otomatik insansiz Gretim.
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KSA-650 Technical Details

Width: 3000 mm

Length: 3000 mm

Height: 2200 mm

Voltage input: 400 Volt.

Ortalama elektrik tiiketimi: 2kWh
Capacity: 650 kg.

Hourly capacity: max 85 kg/h

Daily capacity: Approximately 1950 kg/day
Avg. gas consumption: 89,6 kWh.

It ensures an up to 22% additional reduction of cutting loss, which
is about 38% under normal conditions. All parts are made of stain-
less steel (AISI 304 and 316). LPG and natural gas compatible Safety
switch to stop cooking when the door is open.

KSA-650 Teknik Detaylar

En: 3000 mm

Boy: 3000 mm

Yikseklik: 2200 mm

Elektrik girisi: 400 Volt.

Avg. Electricity consumption: 2 kWh
Kapasite: 650 kg.

Saatlik kapasite: 85 kg/saat

Gunlik kapasite: yaklasik 1950 kg/giin
Ortalama gaz tiketimi: 89,6 kWh.

Normal kosullarda %38 dolaylarinda olan kesme firesinin %22’ye indi-
rilmesini saglar. Tim parcalar paslanmaz celikten (AISI 304 ve 316) imal
edilmistir. LPG veya dogalgaza uyumlu Kapr agildiginda pisirme islemini
durduran emniyet anahtar.
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The Global Market

In a time, where competition increases day by day, it is essential
to achieve or even go beyond certain standards. With its technical
properties, Pusat Doner Robot has added new dimensions to this
competition. As known, the major difficulties of the Doner producers
in this industry are:

« Unavailability of qualified Doner makers,
« Inability to achieve certain standards in manufacturing,
+ Increased labour costs and

« Not having been able to shift to mass production.

Thanks to its ability to adjust thickness in which the meat will be cut
and its Doner cutting capability of up to 85 kg/h, Pusat Déner Robot
has ensured sustainability in quality and a shift to mass production.
Given today’s high labour costs and the necessity of mass produc-
tion, Pusat Doner Robot ensures a ROl in 6 months. It is obvious that
it provides the business with significant profitability in the following
years. Pusat Déner Robot eliminates human errors and ensures the
full automatic preparation of Déner from production to packaging.
To stay a step ahead of your competitors, let “Pusat KSA-650 Déner
Robot”, who will be an irreplaceable employee of your manufactur-
ing process, start work now.
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Klresel Pazar

Rekabetin giin gectikce arttigi ginimizde belli bir standardi yakalam-
ak hatta bu standartlanin Gzerine ¢ikmak kaginilmaz hale gelmistir. Pusat
Daner Robotu teknik ozellikleriyle bu rekabeti farkli boyutlara tasimistir.
Bilindigi gibi sektordeki doner imalatgilarinin en biyik sikintilar;

« iyi déner ustalarinin bulunamays,
« imalatta belli standartlarin yakalanamaysi,
« artanisci maliyetleri ve

- seri Uretime gegilememis olmasidir.

Pusat Déner Robotu istenilen et kalinligini ayarlayabilme 6zelligi ve saatte
85 kg doner kesme kapasitesiyle kalitede strekliligi ve seri Gretime gegisi
saglamistr.
Ginimizde yuksek isci maliyetlerini ve seri dretimin gerekliligini
disindigimizde Doner Robotu 6 ay gibi kisa bir sire icerisinde kendini
amorti etmektedir. Sonraki yillarda isletmeye ciddi bir kdr sagladigr orta-
dadr.

Pusat Doner Robotu kisiye bagli hatalari ortadan kaldirp, donerin Gretim
asamasindan paketlemeye kadar tam otomatik sekilde hazirlanmasini
saglar. Siz de rakiplerinizden bir adim 6nde olmak adina imalatinizin
vazgecilmez calisani olacak “Pusat KSA-650 Déner Robotuna hemen is
basi yaptirin.










Service Warranty

We have authorized service centres in Istanbul and Ankara. In case 1year guarantee from the date of delivery. Provided it has been in opera-
of a malfunction, we fix it within 24 business hours. tion for at least 8 hours 7 days a week.

ET VE SUT

KURUMU
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www.banvit.com

References

Servis Garant;

Teslim tarihinden itibaren 1 yil gegerlidir. Haftada 7 giin, 8 saat istanbul ve Ankara’da servis birimlerimiz bulunmaktadir. Anza olmasi
calismasi durumunda. durumunda 24 is saati icerisinde ariza tarafimizdan giderilecektir.
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