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Сыктывкар (8212)25-95-17
Тамбов (4752)50-40-97
Тверь (4822)63-31-35
Тольятти (8482)63-91-07
Томск (3822)98-41-53
Тула (4872)33-79-87
Тюмень (3452)66-21-18
Улан-Удэ (3012)59-97-51
Ульяновск (8422)24-23-59

Омск (3812)21-46-40
Орел (4862)44-53-42
Оренбург (3532)37-68-04
Пенза (8412)22-31-16
Пермь (342)205-81-47
Петрозаводск (8142)55-98-37
Псков (8112)59-10-37
Ростов-на-Дону (863)308-18-15
Рязань (4912)46-61-64

Калининград (4012)72-03-81 
Калуга (4842)92-23-67
Кемерово (3842)65-04-62
Киров (8332)68-02-04
Коломна (4966)23-41-49
Кострома "(4942)77-07-48 
Краснодар (861)203-40-90
Красноярск (391)204-63-61
Курган (3522)50-90-47

Алматы (7273)495-231
Ангарск (3955)60-70-56
Архангельск (8182)63-90-72
Астрахань (8512)99-46-04_
Барнаул (3852)73-04-60
Белгород (4722)40-23-64
Благовещенск (4162)22-76-0
Брянск (4832)59-03-52 ’
Владивосток (423)249-28-31
Владикавказ (8672)28-90-48
Владимир (4922)49-43-18
Волгоград (844)278-03-48
Вологда (8172)26-41-59
Воронеж (473)204-51-73

Екатеринбург (343)384-55-89

Иваново (4932)77-34-06

Ижевск (3412)26-03-58

Иркутск (395)279-9 6

(495)268-04-70

Казань (843)206-0

Курск (4712)77-13-04
Липецк (4742)52-20-81
Магнитогорск (3519)55-03-13
Москва (495)268-04-70
Мурманск (8152)59-64-93
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12
Новокузнецк (3843)20-46-81
Новосибирск (383)227-86-73
Ноябрьск (3496)41-32-12

Казахстан +7(7172)727-132

www.riehle.nt-rt.ru || reh@nt-rt.ru

Самара (846)206-03-16
Санкт-Петербург (812)309-46-40
Саранск (8342)22-96-24
Саратов (845)249-38-78
Севастополь (8692)22-31-93
Симферополь (3652)67-13-56
Смоленск (4812)29-41-54
Сочи (862)225-72-31
Ставрополь (8652)20-65-13
Сургут (3462)77-98-35

Уфа (347)229-48-12
Хабаровск (4212)92-98-04
Чебоксары (8352)28-53-07
Челябинск (351)202-03-61
Череповец (8202)49-02-64
Чита (3022)38-34-83
Якутск (4112)23-90-97

ЦЙЙЯрославль (4852)69-52-93

Киргизия +996(312)96-26-47

Industrial throughput system
£7,

IDA 1100-20
Up to 2000 Berliner donuts 

Up to 4000 Donuts*
Berliner donuts, ring donuts, crullers and curd 
cheese dumplings on conveyor BAKERYGROUP

http://www.riehle.nt-rt.ru
mailto:reh@nt-rt.ru


Riehle ida 1100-20 Riehle ida 1100-20

FRYER

STEAM COVER

CENTRAL CONTROL

AUTOMATIC LOADER

TANK/FILTER/LEVEL ADJUSTMENT
AUTOMATIC FILLING

TOUCH-PANEL CONTROL
FIRE EXTINGUISHER HOOD

SUGAR TURNTABLE

RETURN CONVEYOR



CENTRAL CONTROL FRYER

IDA 1100-20

AUTOMATIC FILLING

■

■

■
■

Operation via intuitive Beckhoff 
touch-panel control
Control of all connected
system parts
Multiple user levels
Integrated remote maintenance 
via the Internet

POSSIBLE FEEDING

AUTOMATIC LOADER
STEAM COVER

3 servomotor controlled twists, 
can be recessed individually in 
the tray
Hydraulic lifting unit for trans
port use and heating, hence tray 
accessible from all sides
4 heating zones, controlled in
dependently of one another for 
constant temperature and lower 
grease absorption

■ Automatic input via WP RIEHLE 
system carriage and dispenser

■ The carriage is fixed automati
cally and discharged at the end

■ Maximum personnel saving 
through automatic transfer of 
18 dispensers

CLOTH FEEDING TABLE

■

■

■

■
■

Feeding width 2x 22,83“/ 
1x 38,58“ or 1x 43,31“ as 
required
Manual input via polyester 
cloths with hollow seam and 
transport bars
Integrated collecting drawer for 
cloths/bars
Can be moved on castors
Maximum personnel saving by 
attaching 2 sheets simultane
ously

For melting and preheating the 
grease
With feeding flap for safe, 
splash-free replenishing of 
grease blocks
Integrated drain filtration with 
stainless steel permanent filter 
for longer grease usage periods 
392°F permanent temperature 
stable pump for automatic level 
adjustment of the grease level 
in the fryer
Can be moved out for hygienic 
cleaning
With removable lid for hygienic 
cleaning

2-FOLD DOSING UNIT

FIRE EXTINGUISHER 
HOOD

■ Automatic dosing of curd cheese 
balls, crullers, cake donuts, etc.

■ Optional: automatic replenishing 
of the masses

■ ■
■

■ ■

■
■

■

2-row filling
Filling quantities can be saved in 
the central control
Precise filling via time-controlled 
gear pumps
Maximum personnel saving 
through automatic conversion 
of the filling quantities with the 
baking program
Maximum personnel saving 
through interchangeable contain
er system for different fillings

■ Before the first twist in order to 
attain a larger volume at same 
weighing in

RETURN CONVEYOR

TANK/FILTER/ 
LEVEL ADJUSTMENT

■

■ Useful length 187,8“
(distance from the second chute 
until the edge of the chute to 
the sugar turntable)

■ After filling the products are 
returned to the start of the
system

■ Maximum personnel saving by 
shortening the working paths

■

■ SUGAR TURNTABLE

■
■ Diameter 45,28“
■ Maximum personnel saving by 

positioning directly beside the 
feeding table and hence short
ening the working paths

■

■

■ Dimensions:
lxwxh: 157,48“x74,80“x17,72“

■ Ceiling mounted, alternatively 
on stands

3102
1600

Length with loader 8013 mm

Length with feeding table 5700 mm

Height of feeding table 
support 1110 mm

Total width 1700 mm

Voltage 400 V-50 Hz

Total power 76 kW

Heating power 60 kW

Power of feeding table 0.5 kW

Power of tank 6 kW

Power of loader 2 kW

Connection 400 V 125 A

Filling quantity 290 litres

Usable width 1100 mm

Drying section in oil 2540 mm

max. product diameter max. 110 mm

Frying time 66 sec. - ~

Number of active rows at 3 
twists 20

Berliner donut: 10 items/row at 6 min baking time 
^ up to 2000 items/h

Donuts: 10 items/row at 3 min baking time
^ up to 4000 items/h

4270

Distance between transport 
bars 119 mm

1098

2193

788

IDA 1100-20

HOURLY OUTPUTS

TECHNICAL DETAILS Size 20



Сыктывкар (8212)25-95-17 
мбов (4752)50-40-97

Rie

Алматы (7273)495-231 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 
Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48

Калининград (4012)72-03-81
Калуга (4842)92-23-67
Кемерово (3842)65-04-62
Киров (8332)68-02-04
Коломна (4966)23-41-49
Кострома (4942)77-07-48
Краснодар (861)203-40-90
Красноярск (391)204-63-61
Курган (3522)50-90-47
Курск (4712)77-13-04
Липецк (4742)52-20-81
Магнитогорск (3519)55-03-13
Москва (495)268-04-70
Мурманск (8152)59-64-93
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12
Новокузнецк (3843)20-46-81
Новосибирск (383)227-86-73
Ноябрьск (3496)41-32-12

Омск (3812)21-46-40
/Орел (4862)44-53-42

Оренбург (3532)37-68-04
Пенза (8412)22-31-16

Петрозаводск (8142)55-98-37
Псков (8112)59-10-37
Ростов-на-Дону (863)308-18-15
Рязань (4912)46-61-64
Самара (846)206-03-16
Санкт-Петербург (812)309-46-40
Саранск (8342)22-96-24
Саратов (845)249-38-78
Севастополь (8692)22-31-93
Симферополь (3652)67-13-56
Смоленск (4812)29-41-54
Сочи (862)225-72-31
Ставрополь (8652)20-65-13
Сургут (3462)77-98-35

63-91-07Тольятт
Томск (3822)98-41-53
Тула (4872)33-79-87
Тюмень (3452)66-21-18
Улан-Удэ (3012)59-97-51
Ульяновск (8422)24-23-59
Уфа (347)229-48-12
Хабаровск (4212)92-98-04
Чебоксары (8352)28-53-07
Челябинск (351)202-03-61
Череповец (8202)49-02-64
Чита (3022)38-34-83
Якутск (4112)23-90-97
Ярославль (4852)69-52-93

Россия +7(495)268-04-70 Казахстан +7(7172)727-132 Киргизия +996(312)96-26-47

www.riehle.nt-rt.ru || reh@nt-rt.ru

http://www.riehle.nt-rt.ru
mailto:reh@nt-rt.ru

