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I spent my life in the Arabic bread making industry.
In 1992, I was tired of seeing that bakery equipment
manufacturers were exploiting the market for
the love of money, and not for the passion of
bread making. It was true yesterday as it is today.
My goal was different.

My family and I believe that customers are family; their business is our
business. If they are satisfied, we succeed; if they struggle, we fail. With
this in mind, we established EXTRA FOUR around these principles. In just
9 months, our family business met international standards and was widely
recognized. It was not without hard-work that this came to materialize...
A passion for bread making and a promise to deliver the best are the driving
wheel that led us to where we are today.

We designed and built our industrial machines, rigorously using European
parts, and following the strict ISO and EU standards. This granted our
machines the prestigious CSA award in the USA and Canada, as well as
immediate approval by the Australian and European Governments.

To this day we keep on pushing boundaries and pioneering new
innovations. Bread making industry is not just about industrial machines;
it’s a legacy of principles. This is what EXTRA FOUR is built to offer.

— Samir Chakar, Founder and CEO

contact@extrafourco.com ¢ www.extrafourco.com
Tel. +9615 435433 « Fax. +9615 432856




With extensive years of
experience...

Our experience doesn’t only make us experts
in the bread making industry; it gives us
insight and deep awareness of the various
types of Arabic bread in the different regions.
It also helps us master the understanding of
the regional climate and seasonal changes
then adapt and design the needed recipes and
material accordingly.

Why fine Arabic bread needs
more than technology

Machine Installation and More...

We will train your staff, and give you bread making

Every region has characteristics that are specific secrets specific to your own bread.

to its local production of Arabic bread. Our commitment is to provide you with everything
that is required to effortlessly and efficiently compete

Besides climate and local ingredients, Arabic bread becomes unique .
in any market.

through: Thickness ¢ Size * Ingredients ¢ Protein amount in the
flour » Humidity in the flour « Hardness of local water « Room
temperature ¢ Even the altitude variations from region to region
and from summer to winter.

Cetting the exact combination makes the difference between great
bread and regular bread.

That’s why it’s not just

Norrr.lally, when you buy brgad rpaking equ?pme.nt, you’.re. on your own about technology... We don’t have customers.
figuring out the exact combination among infinite possibilities. It’s not Our customers become famﬂy.
the responsibility of the equipment manufacturer. Why would it be? It’s about the industrial
machines, bread making secrets When we talk, I feel there’s something
and expert training that you get wrong. It’s informal. How could these be
when choosing Extra Four — all my customers and we’re talking with such
included in the price of your transparency and friendliness.

We at Extra Four see it differently. industrial machine

It is our responsibility to provide you with — Michel Chakar, Executive Manager

everything it takes for you to consistently
produce Arabic bread that is unique to a region,
with highly competitive quality.

And not just any machine...
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Yy We intentionally designed
our machines to be simple

and straightforward.

Most calibrations or replacements
happen with negligible or no loss to you.

Our service strategy focuses on two
aspects:

Robust and reliable industrial machines

We’re not in the business of making ovens
that need to be replaced every three years.

We’re not in the business of making profit from repair and
maintenance calls. We’re in the business of making robust
and reliable industrial machines that need minimal routine
maintenance. This way you’ll worry much less about surprise
repairs and unexpected expenses.

Any onsite person with a minor technical
background can replace most parts or be
assisted to do so over the phone.

We account for technical misuse - due to the
breaking or damaging of parts while operating on

the machine - by sending you free replacement parts
A 10-year-old full-line... on every bakery line purchase.

Customer stories

One of our customers in France bought a full-line
10 years ago for around $70,000 at the time. To this
date, he’s still running that same line which only
needed spare consumable parts and no repairs.

The accurate and high quality maintenance made
it possible for our customer to spend a minimal
amount of 100$ every year for 10 years.




What if you need support,
and production cannot stop?

We are on call at all times.

In the bread industry, production cannot
be discontinued. It is vital for you that your
machines keep running; the same is for us.

You can rest assured; we value your
production as much as you do.

Typical bakery equipment manufacturers
sell you what you request...

Customer stories

What if that’s not the best solution for

your business? A 9-year old tunnel oven needs maintenance

No matter the specifications, we cater to your requests with for the first time; production must not stop.

custom made proposals. We carefully study your location

and the type and quality of bread that satisfies your targeted Next morning we ship the customer a brand-new tunnel oven, but
customers. Following that, it’s about delivering you the not as a replacement. An Extra Four representative travels personally
unique combination that suits your request. with a team to Germany. Our team temporarily replaces the 9-year old

oven with the new tunnel oven to prevent production from stopping.
Our team maintains and cleans the old oven, and reinstalls it back in
place. Total downtime is less than 1 hour.

We adapt to your needs and recommend you as to the best
choice. As you master the market and grow, we make sure to
offer you advisory services in order to ensure your sustainable
development in the industry.

We respect the wish of our customers to remain anonymous.

It’s about studying, planning,
implementing, supporting and
recommending.

We work closely with you on your brief so that you can
create a market niche for yourself, and instill an image
of credibility, reliability, and trust for your customers.




Our 3-Angled Guarantee

Forever-available

replacement parts:

No matter what your
Extra Four industrial
machine is, and no
matter how long ago
you purchased it from
us, we will always have

replacement parts for it.

One Year limited
warranty:

We cover all manufacturing
defects for the duration of 1

year from the date of purchase.

Naturally, this excludes
damage due to misuse; we
always include common
replacement parts with your
machines, free-of-charge.

On-time delivery:

We will install your
Extra Four industrial
machine on time, no
matter the conditions
and location.

e Machines Description e

The Complete Line...

...A sequence of machines for the most delicately made bread!
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Water Dozer Mixer

The production of Lebanese bread starts
here, whereby this unit’s purpose is to
determine the amount of water needed
for every dough mix, while showing
the water’s temperature. Following
that, the mixing process becomes very
accurate and consistent.

Mixer

The Mixer’s purpose is to mix the flour
with the rest of the dough’s required
ingredients. This process will turn the flour
into intact and coherent dough, only after
15 minutes have elapsed.

You can choose between:

- A Fork Mixer: the dough can be pulled out
from within, manually using the hands,

- And a Spiral Mixer: the dough can be
pulled out using a lifter, which is stabilized
on the Divider. This will help us to
automatically empty the dough from the
mixer’s bowl, after lifting it up.
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Divider

The Divider’s stage is the most important
one in the production of Lebanese bread
since it cuts the dough in different weights
ranging between 30 and 180 gr. Based on
your chosen range, the rounded dough are
automatically conveyed to the first proofer.

Extra Four has modified and modernized
this divider. By developing it we can now
guarantee:

e The accurate weight - due to the
internationally known pneumatic and
electrical automation technology, Festo.

e The smoothness of the dough, due to
its advanced withdrawal technique
from the nozzle.

e The determination of speed - allowing us

to increase or decrease speed of production

by using an engine adjustable either
mechanically or electronically.

 The lid opener - it is now possible to do
that in order to separate the worms
from the nozzle in order to facilitate the
cleaning of the machine and removing
the dough’s leftovers.

First Proofer

The First Proofer automatically receives the
rounded dough pieces from the Divider. It is
formed of many levels in order to allow the
leavening of the dough effortlessly. Small,
thin and transparent window panels have
been installed on its sides and its top so as
to isolate the leavening process from the
surrounding environment. The window
panels also allow the monitoring of the
rounded dough and the adjustment of the
leavening process according to demand. All
this takes place using an engine adjustable
either mechanically or electronically.




Sheeter

The Sheeter receives the rounded dough pieces
from the first Proofer and transforms it, on a
constant basis, into uniform thin, flattened,
round dough pieces. This is possible because
of an electro-pneumatic system that operates
the Sheeter, and because of its high precision
sheeting cylinders coated in hard chrome.

It is also possible to increase or decrease the size

of the loaf in order to suit the required thickness:

Loaf’s diameter: 15 to 38 cm
Thickness: 1 to 6 mim.

These sheeted dough loaves are automatically
sent to the second Proofer.

Second Proofer

The Second Proofer conveys automatically
the dough sheets from the Sheeter into

the tunnel oven after leavening it for 15
minutes on different layers. The leavening
time can be amended using the engine,
either mechanically or electronically. The
sides of the Proofer have been equipped with
transparent plastic window panels in order
to isolate the leavening process from the
outside environment while allowing you

to monitor the leavening process without
opening the plastic windows.

Tunnel Oven

It automatically receives the leavened dough
sheets from the Second Proofer and sends
them to the baking chamber which has

a temperature that reaches up to 850°C.

The oven is completely isolated in order to
prevent the leakage of heat to the outside.
Suspended with a high quality stainless steel,
its interior is made of a special type of brick,
which endures the highest of temperature.
This oven operates on Diesel using a

special burner, manufactured by Extra

Four and designed to guarantee the perfect
distribution of heat. Upon request, it can
also function on Gas by using a German Gas
burner by Weishaupt. This Tunnel Oven is
run by a Cerman Motor at a speed which can
be regulated mechanically or electronically.

Cooling Conveyors

After baking the loaves, depending on the
required time conditional to the location’s
atmosphere, these conveyors transport the
loaves from the Tunnel Oven to the packing
station. Made of aluminum and stainless
steel, it operates on a special railway that
eases friction and prevents noises, allowing
for a longer time of usage.

Itis available in various shapes: straight,
90° and 180°. It can be installed according
to the requirements and specifications of
each site. Engines are German made with a
power of 0.37 KW each.




e Technical Information e

Table of Machines




Single row
compact Single Row  Double Rows Four Rows
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Weight (Kg) 300 350 500 700

Production rate
(Loaves / hour)

500 - 1750 500 - 3000 2000 - 6000 4000 - 12000

Water Max water entry Water delivery  Voltage / Power Voltage /
connections  temperature at 5 bar Frequency 3Ph 4N 220 - 240 220 - 240 220 - 440 220 - 440
. . . 220-240-110
1 KW 1.47 1.47 1.84 2.21
Y2 inch 65 degrees Celsius 35 L/min V/50-60 Hz 25 VA
Dimensions 117x50x 115 117x50x115  153x62x133  153x78x133
(L W H) cm

Size mm
Type KW Dol g ks (Xg width x length x heigh .
Weight (Kg) 400 450 900 1100
ARCA 200 2,58-4,78 200 490 1437 x 1044 x 1143 S
2 speed motor (Li‘;?/gg)" 200 - 300 200 - 300 500 - 800 1000 - 1600
Volizige ) 220 - 240 220 - 240 220 - 440 220 - 440
3Ph.+N
KW 0.55 0.55 1.1 1.1
FM200 2,6 200 545 955 x 1430 x 1090 ——
2 speed motor - 3500 x 300 5500 x 300 5500 x 450 5500 x 450
No. of shelves 5 7 7 7

Weight (Kg) 300 350 900 1400
EASY 9.4 250 1080 1060 x 1845 x 1615
E 200 ey 500-1750  500-3000  2000-6000 4000 - 12000
(Loaves / hour)
Voltage / 220 - 240 220 - 240 220 - 240 220 - 240
3Ph.+N
Spiral Mixer with removable KW 0.74 0.74 1.1 1.48
bow! Pietro Berto
('i'vveﬂi"c’gs 147x90%185 157x90x185 305x116x200 342x145x235
SR 18 15 - 535 1060 x 1845 x 1615
Lifter
Pietro

Berto




Weight (kg)

Capacity
(Loaves)

Voltage /
3Ph.+N

KW

Dimensions
(mm)

No. of shelves

Width (cm)

KW

Weight

Capacity (Loaves
per hour)

Voltage /
3Ph.+N

KW

Dimensions
(L W H) cm

Width (cm)

KW

Single row
compact

3,4kl Jasdl
RN

900
200 - 400
220 - 240
0.55

4650 x 500

11

4500

500 - 1750
220 - 240
1.84

450x85x170

Single Row  Double Rows

3okl Jasd) Z9o5h! sl

Final Proofer
1000 2000
200 - 400 500 - 1000
220 - 240 220 - 240
0.55 1.1

7150 x 500 7150 x 950
15 17

Dough Conveyor
50, 80 or 100
0.37
90 degrees or 180 degrees
Mesh Style

Tunnel Oven
5000 7800

500 - 3000 2000 - 6000
220 - 240 220 - 240
1.84 1.84
450x105x170 450x155x170
Cooling Conveyors
50, 80 or 100

0.37 per section

Four Rows
dasyl ¢l s

2700

2000 - 2500
220 - 240
1.1

7150 x 1150

17

8400

8000 - 12000
220 - 240
1.84

450x175x170

DY ‘_Jg.l?

Straight, 90 degrees or 180 degrees

Mesh Style and/or Sticks-Bars
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