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Les Etablissements POLKA fabriquent depuis 1957 des
machines de production en continu de produits
alimentaires. La société a acquis une position de leader et
d'expert dans le domaines des systémes automatiques de
production de pain moyen-oriental dit pita.

Les machines POLKA sont fabriquées «sur mesure» et
satisferont donc de maniére précise vos exigences les
plus rigourcuses.

Nos installations de production automatique peuvent
atteindre des débits de 18.000 unités par heure et nos
machines semi-automatiques peuvent atteindre des débits
de 2.000 pains a I'heure.

Les fours en tunnel de POLKA sont reconnus comme les
systémes de boulangerie les plus modernes du monde et
les plus rentables de monde et sont disponibles sur tout le
globe.

Nos techniques spéciales de fabrication vous garantissent
la fiabilité la plus élevée ainsi que des décennies de
fonctionnement impeccable. Notre support aprés-vente
spécialisé - joint a notre attention continuelle aux normes
futures et aux technologies d'avant-garde - nous permet
d'offrir ce qui se fait de mieux en matiére de machinerie
ct de services.
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Polka Company has been manufacturing pita-bread
bakery equipment since 1957.

The company established itself as a worldwide leader
and expert in the field of pita-bread production systems.
Polka special manufacturing methods, coupled with
decades of impeccable performance assure you the
highest reliability.

Polka systems are tailor-made and therefore will satisfy
precisely your own stringent requirements.
The automatic pita-bread line can produce up to 18.000
units per hour. The small-scale machinery can deliver
up to 2500 pita loaves per hour.

Polka tunnel ovens are recognized as being the most
modemn and efficient equipment available and can be
obtained anywhere in the world.

A professional approach and a variety of design and
engineered solutions assure you high quality.
Personal support and specializ tion, together with our
continued attention to future standards and up-to-the
minute technology combine to offer you the very best
in machinery and service.
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Komnanna "POLKA" 3amumaercs 1poM3BoacTsom
00OpY/IOBANMA  JUIX  HENPEPLIBHOIO  M3IOTOBIEHHS
MHICBLIX MPOYKTOB HauuHas ¢ 1957 roaa.

KoMmnanus — ABiseTCs  MHPOBBIM  JIHACPOM M
CHUCHHAIHCTOM B [POH3BOJACTBE  GBTOMATHYECKHX
CHCTEM JUIA M3rOTOBJICHHA bamkuesoctounoro xaeba-
nasama "nurra”.

Cucremst  xomnannn  "POLKA"  seinonmsiores 1o
CHEUHANLHOMY 3aKa3y W, CIEA0BATENLHO, OYAYT TOUHO
coorsercTBoBar,  Bammm  crpormm  tpeGosanuam.
ITpOH3BOAMTENBHOCTL HAINX ABTOMATHYCCKHX CHCTEM
A M3roToBeHHA nasamei cocrasaser 18.000 eaunmu
B 4ac, a nonyasromaros - 2,000 nasauieii 8 wac.
Tynneasusie neun npoussozcraa komnannn "POLKA"
NPH3HAHB B KA4eCTBE HanboONEe COBPEMCHHOIO W
spdexTuproro obopyaosanns wis Beincuky xneba, u
OHH MOryT OBITh JIOCTABICHKL BO BCE CTPAHLI MMPA.
Hamm ocobsie Metoan nponssoactsa obecneunsaoT
BLICOKYIO HAICKHOCTH ODOPYAOBAHMA M JICCATKH NCT
Gesynpeunoit  paGors.  Hamwa  noauepsxka #
NPoQECCHONANNIM, a TAK KC MOCTOAHNOC CACAOBAHNME
HOBCHIIMM  CTAHAAPTAM W CAMBIM  [OCJACAHHM
JOCTHACHHAM TEXHOJIONHH, ABINIOTCA 3AJ0TOM TOrO,
uto Bm nomyuure obGopynosanne n obcayxupanme

CaMoro BeICOKOro Knacca., k
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PITA BREAD BAKERY EQUIPMENT

Tel: 972-88530053 Fax: 972-88524939 Website: www.ch-polka.com e-mail: polka-ch@zahav.net.il

Since 1957

POLKA

PITA BREAD BAKERY EQUIPMENT
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Spiral mixer
fixed stain less
for 100 kg d
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with cases for first provin
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Flatting machin
with adjustable rollers
the flat bread sizes control

: Rack
closed from 3 sides
trays for second |

PROFESSIONALS PREFER POLKA



