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ABOUT US

Azar Sombeh beganits operationsinl9Al€, initially manufacturing industrial components. In199., the
company expandeditsactivitiesintothedesignand manufacturing of food-processing machineryand
equipment. Today, its product portfolioincludes complete productionlines for wafers, cupcakes, layer

cakes, biscuits, and cookies.

Todate, Azar Sombeh has supplied morethan Vle complete productionlines bothinlranand
international markets, particularly across Eastern Europe, the Caucasus, Asia, and Africa. Many leading
domestic manufacturersalsorelyon Azar Sombeh machinery for their productionlines.

Withastrong focus on expandingits presencein global markets, the company has incorporated
European CE Marking standards and the SO Qo0l:Fooo Quality Management Systemintoits operations,
delivering machineryinaccordance withinternational quality standards.

Azar Sombeh’s product rangeincludes automatic flat and patterned wafer production lines, various
industrial ovens, and complete production lines for biscuits, layer cakes, rolls, minirolls, Swissrolls,
cupcakes, and cookies. Thecompany also provides aone-year warranty onits machineryandlo years of
after-sales service as part of its commitment to customers.

The quality of Azar Sombeh’s products and services has established the company as a capable

competitor tointernational manufacturersin the food-processing machineryindustry.
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Wafer Baking Oven

AZAR
SOMBEH

This fully automatic machine features a stainless-steel
construction and is available with 45-61-75 pairs of
baking plates in two sizes: 470 350 mm and 4/0 290
mm. Depending on the configuration, it offers a
production capacity of 1,350 or 1,830 wafer sheets per
hour

All moving parts are equipped with
high-temperature-resistant bearings, ensuring smooth
and consistent operation. The machine utilizes a
gas-fired heating system and is fully equipped with
Integrated safety features

Proper thermal insulation of the machine body
minimizes heat loss, improves energy efficiency, and
reduces overall energy consumption

The control system incorporates a PLC, control panel,
and warning indicators, providing the operator with safe,
convenient, and user-friendly operation

Patterned Wafer Baking Oven

This machine is designed for the production of
patterned wafer sheets, with a baking capacity of up to
600 sheets per hour and a plate size of 470 280 mm

The 03C model is distinguished from the 03A-03D
series by its compact design and specially shaped
patterned baking plates
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Wafer Sheet Cooling Machine

A°ZAR
SOMBEH

This machine receives freshly baked wafer sheets from
the wafer baking oven and transfers them onto a
conveyor, where they are cooled down to approximately
ambient temperature. The cooled wafer sheets are then
prepared for transfer to the cream-spreading machine

The machine body and all auxiliary components are
made of stainless steel

The machine is electronically controlled through a digital
control system, ensuring smooth and reliable operation.
It is available in three different models, specifically
designed to accommodate three types of wafer baking
ovens
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Automatic Wafer Cream Spreading
Machine

This machine features a stainless-steel body and is
designed for automatic cream spreading and the
production of 2- to 8-layer wafer sandwiches. It is fully
automatic and equipped with an electronic control
system. The cream layer thickness is adjustable, and a
precision cutting blade controls the cream thickness to
maintain a consistent sandwich weight

he AS05C-BE-2 automatic models are designed for
specialized production applications and can operate
with either cream spreading or cream depositing
systems. The ASO5C-BE-2 model can also be equipped
with a multi-cream panel, enabling the production of
wafer sandwiches with three different types of cream
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Cutting Machine

This machine features a stainless-steel construction and
operates fully automatically with high efficiency. It is
designed to cut wafer sandwiches into customized
dimensions and is controlled through a digital system
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The machine cuts the wafer sandwiches both
lengthwise and crosswise, preparing them for
packaging. Minimal product waste and uniform, precise
cuts for optimal packaging are among its key features

The cutting dimensions can be adjusted and customized
according to the customer’'s requirements
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Wafer Feeder Machine

This machine serves as an intermediate unit between
the cutting machine and the subsequent processing
equipment. Its function is to separate the cut wafer
pieces and feed them into chocolate-coating equipment
(enrobers, etc.) or the packaging unit

The machine is equipped with separating blades that
guide the cut products into dedicated separation
channels. These separating components are designed
and adjusted by Azar Sombeh according to the
customer’s requirements and the desired product
dimensions

The main structure of the machine is made of
stainless steel, while the separating
components are made of chrome-plated
steel
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Cream Heating Machine

This stainless-steel machine is designed with a
production capacity of 250 kg of cream within 20
minutes, delivering high-quality and consistent results. It
features two operating speeds, low and high, along with
efficient mixing systems designed to produce a light and
aerated cream suitable for wafer and biscuit production

he machine is also equipped with stainless-steel
containers for easy discharge and transfer of the cream

250 kg
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Turbo Mixer

This machine is manufactured using suitable technology
and stainless steel materials to ensure fully hygienic
operation. With a 200-liter capacity per batch, it
produces a uniform batter for wafer sheet baking and is
equipped with a dedicated pump for transferring the
batter to the storage tank

Batter Storage Tank

This machine is manufactured using suitable technology
and stainless steel materials to ensure fully hygienic
operation. With a 200-liter capacity per batch, it
produces a uniform batter for wafer sheet baking and is
equipped with a dedicated pump for transferring the
batter to the storage tank
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This unit is designed for cooling and storing layered wafer sandwiches,
such as caramel-filled products, with a capacity of more than 165 wafer
sandwiches

The refrigeration system includes a 7 HP compressor and two
evaporators, while the moving mechanism is powered by a 2.2 kW
geared motor

The machine frame is made of stainless steel, and insulated panels
minimize cooling loss and improve energy efficiency. The products are
transported on steel rods with a food-grade chrome coating and
stainless-steel supports

The internal chamber measures approximately 1.2 x 2.3 meters. Due to
its size, the unit is transported disassembled and is installed and
commissioned on-site by Azar Sombeh technicians
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Vertical Refrigerator

This machine is constructed with sandwich panels featuring a washable
epoxy-coated metal surface and an intermediate thermal insulation layer
designed to minimize heat exchange with the surrounding environment. The
product conveying system consists of a chain equipped with stainless-steel
wafer-carrying blades and rods with a chrome-plated finish

The electrical panel and control system are manufactured by Azar Sombeh and
equipped with electrical and electronic components from reputable Western
manufacturers. The refrigeration system features a 4 hp Bitzer Germany
compressor and a 4 hp Arsheh condenser manufactured in Iran with Arsheh
evaporators

azar.sombeh




Biscuit Production Line

The rotary biscuit forming machine has a 4.4 kW power
consumption and is designed to match tunnel oven belt
widths of 1 or 1.2 meters

The 4-zone tunnel oven provides a total baking length of
38 meters and uses an indirect heating system with
independent burners, airflow, steam, and temperature
control for each zone. Its stainless-steel body and
iInsulated construction help minimize heat and energy
l0SS

The oven is fully automated through a PLC control

system, allowing precise monitoring and adjustment of

each baking zone. Production capacity is approximately
1,100 kg/h, with 43 kW electrical power and 5bar ..
compressed air requirements “—y

1

After baking, the line includes a stainless-steel conveyor,
3-meter biscuit arranging unit, and 16-meter cooling
conveyor, providing continuous and efficient product
handling
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