bakery & pastry
equipment




mod.
UPITER

taglia panini / sandwiches slicer

it

JURITER & una taglierina orizzontale che permette il taglio
parziale o totale del panino. Sia la profondita che 'altezza
di taglio sono regolabili

an.

JUPRITER is an horizontal slicer. It allows the full or partial
slicing of buns. The cutting height and also the cutting
depth are adjustable

ru.

JURITER ¥nebopeska Fopk3oHTaNbHEIN, HOTODR W MO3BOAReT
BbIpe3gTh YHOCTHYHO HAW NOMHOCTBK CIHOBWY, BLICOTA
COE33 U PEryNMpYeMan rMyouHa,

fr.

JUPITER est une coupeuse horizontale qui permet fa cou-
pe partielle ou totale du sandwich. La profondeur et la
hauteur de coupe sant réglables.

es,

JURITER es una cortadora horizontal que permite el cor-
te parcial o total del sandwich. Tanto la profundidad y la
altura de corte son ajustables.

* Possibilita di avere il basamente
* Possibility to have the base
* BOZMOMHOCTE HMETh a3y

Frodugione oraria.
Haur production:

Moax 2000 pezzi

YSCoBoA NEoMIa0nHTaNbHECT

Dimensionl:
Oimensions
MaBapuTs:

Peso;
weight!
Bac

Potenza installata
Installed power:
y‘.‘lEHDBJ'IEHHaR MOLUHOCTE:

Alterza ditaglia
cutting Helght'
BhicoTa Bpyta

Profonditi i taglio
Cutting depth
[y Bisa peaHua;

Larmghezza filone
Loafwidth:
Amiasa wnefa

Altezza filane:

om 40x70xT8h

kw 0,75

mm da 18 o 28

mmda0als
(total or partial]

Max mm 130

Loaf height: Min mm 40-Max mm 70

Biicota xneba;



mod.
MERCURY

taglia baguette / baguette slicer

it.

Taglia pane ideale per il taglio di baguettes e filoni.
struttura in acciaio inox, ideale per ristoranti e grandi
collettivita, taglia filoni di pane in fette di spessore regolabile,
capacita di carico per uno o due filoni, rapidita di lavorazione,
coliello di taglio estraibile

an.
Baguette slicer with stainless steel structure, ideal for
restaurants and big communities, cuts loaves of bread in
slices of variable thickness, load capacity for one or twao
loaves, speed of working, knife remaovable.

Fu.

XneGopeskn MoeansHo NOBXOANT A0S peskK Gareros M
BATOHOB, CTRYKTYPa M3 HEeMHABSHLWEN CTany, WOeantHo
MOOXGAMT ANA pecTopaHos K BonblUMX O6WKH, War ne3sma
PETYNUPYETCH, HArPY3KkW ANA oaHore Wnn Oeyx Darer,
CROPOCTH GEpataTHM, CheMHBI HOMH,

fr.

Trancheur & pain idéal pour couper des baguettes
en tranches rapidement. Structure en acier inox, idéal
pour les grands traiteurs et restaurants, coupe le pain en
tranches d’ eépaisseur variable, goulotte de charge pour une
ou deux baguettes, rapidité de travail, couteau amovible

as,

Cortadora por el corte de barras de pon Estructura
en gcero inoxidable, ideal poro restourontes y grandes
colectividades, rebanadora de borras de pan en rodajos de
espesor reguioble, copacidad de cargo para una o dos barras,
rapidez de trabaj, cuchillo de corte extraible

* Possibilita di avere il basamento
* possibility to have the base
* BOIMOMHOCTE UMET a3y

Proguzions: oraria
Haur producthsn

B300-16.600 pezzi

HACoROH NPOMIB0aMTEIEHOC T

[Larnension|
CHFrendinne
atiaprine

e
Wakght
Bec:

Poienza instaliata:
Installad power

WCTEHOENEHHERN MOLLHOCTE

Bocca o caricn:
Leading chute
JarpyaKs por

Passo larme;
Blades pitch:
LUar nesamns

em 43x54x101h

Kg 30

kw o8

mm 108x134

mm 13-30



mod.

XS300

taglierina passo variabile / varia

XL400

e bread slicer

it.

Taglierinae a passo variobile che permette di tagliare
con precisione il pane a meta e in fette dello spessore
desiderato. Adatta a diversi tipi di pane grazie alla lama in
teflon la guale permette un uso flessibile della macchina.
Struttura cormpatta adatta a piccoli spazi interamente in
accialo inox.

an.

Bread Slicer with variable pitch that allows you to cut
the bread accurately in half and in slices of the desired
thickness. Suitable for different types of bread thanks to
the teflon blade which allows a flexible use of the machine,
Compact structure suitable for small spaces, entirely made
of stainless steel,

ru.

XneBopeixa ¢ NepeMeHHbIM WaroM, KOTOPbIA Mo3BonAeT
Hape3aTb xned TOYHO MONoIaM M Ha KYCOWKH MendeMon
TOMWMHE.,  [oaxogwT ANs  pasnMuMblx  TUnoe  xneba
Bnaronapa Ne3BWK wa TednoHa, koTopoe obecneurpasT
rMBKOCTE MCNOMNBE308aHMA MaLMHBL KoMnNakTHaA CTRYETYPa,
NOAXOAALAER ONA HeBONLLIMX NPOCTRAHCTE, NOAHOCTHIO U3
HEPMHABEKOLLER CTaNu.

fr.

Trancheur variable qui permet de couper avec précision
le pain en deux et en tranches de I'épaisseur désirée.
Convient & différents types de pain grdce & lo lame en
teflon, permettant une utilisotion flexible de lo machine,
Structune compocte adapitée oux petits espaces entiérement
en acier inoxydable.

es.

Cortadora con paso variable que permite cortar el pan
por la mitad con precisién y en rodajas del espesor dese-
ado. Adecuado para diferentes tipos de pan gracias a la cu-
chilla de teflon que permite un use flexible de la maguina
Estructura compacta adecuada para espacios pegquenos,
cormpletamente de acers inoxidable,

* Possibilita di avere il basamento
* possibility to have the base
* BOIMOMHOCTE MMETh Sa3y

SHEsslon; &m 60 x 60 x 7Th - X5300

E;&“N‘s 1":]”5‘ €m 70 x 90 x 75h - XL400
Sviﬁ“"hr Kg 95 - mod.X5300
Ew;g } Kg 110 - mod.XL400

Patenza installata:
installed power: kw10
MVETHRORNEHMIA MOUINOCTR!

Passo lame
Blades pitch :‘:;’:gmm:xs&w
Liar Agsnsn Lot

Largherza filone: Mex mm 300 - XS300

Loafwidth:

L Max mm 400 - XL400
Altezza filone: o 0/150 - XS300
Loaf height e =

Bhicoma sneba; PAG 10150 - X400

Profendita di taglic!
Cutting depth
MMy Blka peaaHM

Maox mm 300mm - X5300
Max mm I50mm - XL4$00




mod.
SS4B

taglierina self service
self service bread slicer

it.

S54E & una tagliering per pane “self service” automatica
per supermarket e punti vendita. Caricarmento frontale,
apertura e chiusura manuale, sportello di carico e sportello
prelievo apribili solo a fine ciclo.

en.

5548 Self service slicer automatic for supermarket and
shops. Frontal loading, manual opening and closing of the
loading cover, cover pick up bread can be opened manually
only at the end of the cutting cycle

ru.

5546 - “Self service” xneGopeska, paspaboTaHHas ans
YCTOHOBKM B MOMazdHaXx. 373 xnefopeaka He TDQE}I’C‘T
onepaTopa, W MOMET ObTh Ge30NacHo  MCMONb3IOBaH
rnoigynarenamMi. DPoHTANEHOK 3arpPyYsKon, PyJyHoe oTKpeITHE
W 3aHpBITHE HRGDQQ HAarpyaKK, xnab BhINYCKHOS OTEEDCTHE
OTHPBITO TONLHO B KOHLE LWMKNE, peEsdylMe NepemMeHHoRn
CHOPOCTERD,

fr.

5548 coupeuse de pain “Self Service” automatique pour
supermarchés et les magasins alimentaire. Charaement
frental, ouverture et fermeture manuelle de la porte de
chargement, retrait ouvert seulement 2 la fin du cycle.

a8,

5548 cortadora de pan “self service” automdtice, para
los puntos de wventa y supermercodos, Carga frontal,
apertura y cierre manual de la proteccidn de carga, la puerta
de recogida de pan solo puede abrirse a al del cicle.

al

Bimension|:
Dirmanons
FaBapaTe

Peaa;
Wlght
Bac.

Patenza instatiata
Installed power

VETAROBASHHE R MOLLHOCTD!

Passe larme
Blades plteh
Likar neapien

Larghezza filone:
Loaf width:
e sneta

Altazzs filana:
Loaf height:
Buicoma xnefa

Tipo diflama
Blade type
TUM FIE3AME

em EIx7Ex162h

kW 0,75

7-8-9-10-11-12-13
14-15-16-18-20

Max mm 60/170

standard BL 0.5
strong BL 0.7
teflon TFE



mod.
S4 | S5| S4B | S5B | S4V | S5V

taglierine manuali / manuals slicers

mod. S4 | S5

mod. S4B | S5B

mod. S4V | S5V

=

it.

Taglierina per pane in accigio in versione da tavelo o con
bosamento con ruote e freno. Taglio mediante doppi te-
lai di fame con movimento assiale alternative. In dotazione
casselto raccogli bricicle, piani e spingipane in acciaio ing
Azionamento mediante leva laterale.

en.
Steel bread slicer in table version or stand with wheels
and brake, The cutting is made by double frame of blades
with an alternative axial moverment. Supply there is a crum-
bs drawer, plans and bread-pusher in stainless steel. Actua-
ting blades by the side lever.

ru.

XneGopesku CTANW, UIrOTUBMMBAMTCH KOK HACTO/bHbIE
Mogend, TaKk ¥ Modgend C OCHOBOMMWEM HO KOmecax C
TOPMOIOM. PereT NOCPeacTsomM ABOMHLIX pam C HOMamMn
NpM  OCEROM  MepeMedHoM  OBMMeHKW, [NocTasnseTca
C AuwMKomM On8 cBopa Kpowek, © NOBEpXHOCTAMK W
Tonkatenem AnA xnefa M3 Hepxasewwer cranu. Mmeert
nepemMeHHOe TONKaKLWees YOuMnKe ToONKaTenA,

fr.

Coupeuse @ pain en acier version pour table ou avec la
base sur roués avec freins. Double chassis de lames avec
moverment axiale, tiroir pour les miettes e dispositif pour
pousser le pain en acier inox. Actionné par levier latéral.

as.

Cortadora de pon en ocerc de mesa o con base y
ruedas con blogueo, Corte con doble telar de cuchillas con
el movimiento axial alternativo. Cajoncito para recolectar
ajas, mesa vy el empujador de acero inoxidable.

n mediante |z palanca lateral.

* Taglierine per pane bionco e segala 30% con caricamento pianc o

inclinato,

* Slicers for white and 30% rye bread with horizontal or inclined plane.
* XneGopazky ana Genore xneta W xneta ¢ 30% pHH ropHIoHTanbHoH

poboyei NOREPXHOCTH HAM HOKTOHHOM.

23

L

Cirnensionl.
Oimensions
Fabapums:

cm 65x61x81h - mod. 54
cm 75xE1x81h - mod.S5

Pirta
Wisight: Min Kg 111 - Max Kg 147
Bec

Potanza installata
Installed power: kW 0,75
VETAHOENSHHER MOLUIHOCTS:

Passo larme
Blades pitch
LWar nezawa:

7-8-9-10-11-12
13-14-15-16-18-20

Lunghezza filone:
Lenght |caf:
Onuuaxneta

Max mm 420 - mod.54
Moax mm 520 - mod. 55

Altarza filona mm &0/T70
Leaf height! mm S0/200
Bhicars xnefa mm 150/300
Tigats ok arra standard 8L 0.5
Blade type: strang BL 0.7
TUIT FIEZEMEA teflon TFB

OPTIONAL

aprisacchotts

bag blower

OTEBLITLIA MELLIDK

OPTIONAL

oligtorne

lubsrication kit
CME3hiBaHME MacADM



mod.

S4S - S5S | S4SB - S5SB | S4SV - S55V

taglierine semiautomatiche / semiautomatic slicers

it.

Taglierina per pane in acciaio in versione da tavolo o con
basamento con ruate e frene. Ciclo di laveoro singole, rego-
lazione forza di pressione spingi pane, piano di carico oriz-
zontale o inclinato,

Azionamento ottraverso il pulsante start.

en.
Steel bread slicer in table version or stand with wheels and
brake. Single cycle with adjustable speed, inclined or hori-
zontal work plane, force adjusternent of bread pusher,
Starting through the start button.

ru.

xnefopeska cranu, WIroTaBNMBAKITCH KAk HacTonbHbE
MOAENK, Tak W MOOENW C OCHOBAHMEM Ha Konecax C
TORMOZOM, TONKaTENEM XNeba M3 HSDMIBEWLWEeR CTanu ©
OOMH UMK NOGUIOWMM MEXOHHIMOM, C BO3MOMHOCTRIO
BU:{JC?DB [FEZNWMHHOND CMNOBOMro D3BNEHWA, C BOZMOMHOCT R0
PEZKK M0 OaHOMY BATOMY MM NOCTOAHHO.

Craprepa yepes KHOMKY MycKd.

fr.

Coupeuse a pain en acier version pour table ou avec ia base
sur rouas avec freins, Coupe en sequential, surface de tra-
vail horizontale ou incling, pregrammations de force de
coupe.

Fonectionnement avec le bouton de démarrage

@s.
Cortadora de pan en acero de mesa o con base y ruedas
con blequseo. Ciefo de trabajo Unico |, ajuste de fuerza de
presion armpuje, carga superior horizental o inclinada.
Arrangue o través del botén de inicio.

b m 60x61x94h - mod.S4S
’ a'mw'_;ﬂ & cm FOxE1xS4h - mod 555
P

Waight Min Kg 117 - Max Kg 158
Bec:

Paotenia installata
Installed pawer: kW 0,75
VETAHORNEHHAR MOLUHOCTE,

Passo fame
Blades pitch
Lar nespuxa;

7-8-9-10-71-12
13-14-15-16-18-20

Lunahazza filone: Mox 420 - rod 546

Lenght loaf:
v % haba Max mm 520 - mod.555

Altezza filona:
Loaf helght: mm &0/170
Bricara ket

Tipo di lama standard BL 0.5
Blade type streng BL 0.7
THI FIEZEME teflon TFE
CPTIONAL
aprisacchotts
bag blower

OTEBLITLI MELLITK

* Taglierine per pane bianco e segala 30% con caricamento piano o
inclinate.
* Slicers for white and 30% rye bread with horizontal or inclined plane.

—— _
O | * XneGopeskH 4na Genoro xneba v xne&a ¢ 30% piH ropHIoHTANsHOH
E ﬁ ﬁ ﬁ paBoyei NOBEPXHOCTH MK HOKIONHOA. ) aptio
L oliatene
|lubrication kit

CMa3bisar e Macaom

mod. S4S | S55 mod. S4SB | S55B mod. S45V | S55V



mod.

S4A - S5A | S4AB - SS5AB | S4AV - S5AV

taglierine automatiche / automatic slicers

mod. S4A | S5A

w o

mod. S4AB | S5AB

mod. S4AV | SSAV

it.

Taglierina per pane in acciaio in versione da tavolo o con
basamento con ruote e freno. Ciclo di lavoro singolo o
centinue, regolazione automatica forza di pressione spin
gi pane, piano di carice orizzontale o inclinate, completa di
protezione di carico e touch screen.

en.

Steel bread slicer in table version or stand with wheels and
brake. Single and continuous cyele with adjustable speed,
inclined or horizontal work plane, complete with load pro-
tection and touch screen

ru.

xneGopeska CTanM, W3roTaBnMB3IOTCR KAK  HacToNbHbE
MOgeny, Tak W MOOenM C OCHOBaHWemM Ha kKonecax
C  TOPMO30M, TOoMKaTenem wneba W3 HE;)H(E!E‘-@IGUJ,G[H
CTaNM  ©  JETOMETHYECKUM  MOG3I0WMM  MEXaHMIMOM,
€ BO3IMOMHOCTBIO ENGOPG paznuyHore cHaoBoro
[OBASHMA, © BOIMOMHOCTEIO PEIKK N0 OOHOMY GaTOHY 1Nk
MOCTOAHHO.

fr.

Coupeuss a pain en acier version pour table ou avec la base sur
roués avec freins. Coupe en sequential ou en continu, surfa-
ce de travail horizontale ou incling, complet avec protection
rge et écran tactile, programmations de force de

s,

Cortadora de pan en acero de mesa o con base y ruedas
con blogueo. Cicle de trabajo single o continue, fuerza de
empuje automatico de la presidon de pan, carga superior
harizental o inclinada, completo con proteccion de carga y
pantalla tdactil

* Taglierine per pane bionco e segala 30% con caricamenteo pianc o

inclinato,

* Slicers for white and 30% rye bread with horizontal or inclined plane.
* XneGopaiky ana Genore xneta W xneta ¢ 30% pHH ropHIoHTanbHoH

poboyei NOREPXHOCTH HAW HOKTOHHOM.

23

L

Cirnensionl. £rm E0xE . £

Dimensions P 1 SEA
Fabapums: i fl

Pirsa

Waight Min Kg 111 - Max Kg 159
Bec

Potenza installata
Installed power: kW 0,75
VETAHOENRHHER MOLUHOCTS:

Passo larme
Blades pitch
LWar nezawa:

7-8-9-10-11-12
13-14-15-16-18-20

Lunghezza filone;
Lenght |caf:
Onuuaxneta

Max mm 420 - mod. 544
Max mm 520 - mod 554

Alterza filons:
Loaf height mm &0/170
BhicoTa xnehs
Tigats ok barra standard 8L 0.5
Blade type: strang BL 0.7
TUIT FIEZEMEA teflon TFB
OPTIONAL
aprisacchatto
bag blower

OTEBLITLI MELLIDK

OPTIONAL

oligtore

lubsrication kit
CMa3hiBaHME MacADM



mod.
URANUS

taglierina semi industriale
semi-industrial slicer

it.

Taglierina pane outomatica per uso artigionale-industriale.
Struttura in acciaio montata su una base con ruote, Velocita
regolabile dei due tappeti di carico posteriore. Regolazione
elettrica altezza tappeto superiore e allinearmento del prodotto
sul tappeto infericre con rotaie di contenimenta regolabili.
Option: scivolo di gravita in entrota, tappeto frontale
motorizzato.

en,

A fully automatic bread slicer for handicraft-industrial.
Steel structure mounted on a base with wheels, Adjustable
speed of the two carpets rear loading. Electrically adjustable
height upper belt and alignment of the proeduct on the
lower belt with adjustable rails containment

Optional: slide of gravity, motorized front carpet.

ru.

ABTOMOTHYECKOA xneGopeska, obnanalowlan CTRYKTYROR
W3 CTank K YCTaHOBNEHHaA Ha OCHOBAaHWE Ha HOnecax.
MMEET  PEFYNMDYEMYID  CKOPOCTE  NOOAKWWE  NEeHT,
PEMYIMEYEMOE NO  WHPWMHE  HanpaeneHwe  xneba,
PErYIMPYEMYIG BEPXHIOK NEHTY ¢ YKAZAHWEM BLICATHI, CTON
Ha BRIXOOE M TONKATENE NOCNegHero baTtoHa. onyHoHansHo:
3Arpy3Ka rpaeHTaUMoHHOA Morpy3oYHaa NOTKG, BbIX0Q
MOTOPHMIOBAHHbBIE FIEHTO.

fr.

Coupeuse automatique pour l'ortisanat et lindustrie.
Structure en acier complete de base sur roues avec freins.
Vitesse réglable de tapis du chargement. Hauteur réglable
bande supérieure et alignement du produit sur la bande
inférieure.

Option: diapositive de gravité, tapis frontal motorisé.

es.
Cortadora de pan outomdtica, para la artesania y la
Industria. Estructura de acero montado sobre una base
con ruedas, Velocidad ajustable de los dos cintas de carga,
Altura ajustable eléctricamente cinta superior y |2 alinea-
cign del producto sobre |a cinta inferior con rieles ajustables
de contencion,

Opcién: diapositiva de gravedad, cinta frente motorizada.

Dimension|
.—-I-. CHrmensions:
Fatapu s

Pesa:
B weight
Bac

Potenza installats:
Y instalied power

YetaHoENeHHER MOWHITTE!

Velocita tappetl;
‘?“ speed of loading belts:
CHOPOCTY KOSpL

Passo larme:
[ Blages piteh
Liar nezgnm

Lungherza filane:

. Lenght loaf;
s sneta:

Altezza filone:
0 Loaf height:
BrcoTa xneba;

& Tpodilama
Blade type
THIN NEGBMA:

OPTIONAL

seivala di gravitd

slide of gravity
MEaEWTALMOHHER TORKA

cm B0x205x135h

kw139

mtdmin 0,6-2,5

8-9-10-1-12
14-15-16-18-20

mm B0/170

standard BL 0.5
strong BL 0,7
teflon TFE




mod.
GRIN31

macinapane / bread mill

it.

Macina pane con struttura in accigio inox. Gruppo di
macinazione singolo con un tipo di granulometria. Prote-
ziong antinfortunistica interna al serbatoie di carico.

en.
Bread mill with stainless steel structure. The arinding
unit has ene granulated size, Safety guard inside the tank,

ru.
MALLUMHA 13 Hep#aBeroLWen cTonH ANA NepeMonKH
XAe6d, PelleTo 0fMH MPaHyNoMEpoM. 331UMTa oT
HECHACTHBIX CNyHaeB BHYTEW baka.

fr.

Moulin a pain avec une structure en acier inox. |'unité
de mouture a une granulomeétrie. Protection de sécurité &
l'intérieur du reservoir,

es.
Molino de pan con estructura de acero inoxidable. Crupo
de trituracion para uno tipo de tamano de particula. Tapa
de seguridad en el interior del tanque.

[

Prociuziane araria:
Haur production; Kg 100
Hacoson NpoMI BOOWTENEHOCT

Dirpension
Dimenginns em 50x50x100h
rabapurine

Pesa;
Walght Kg 25
Bec:

Patenza instaliata
Instalied power kW 0,75
YETEHOBNSHHER MOLLHOC TR

Granulormetria;
Granulormetsies: mim 2/3/4/5/8

Paamep sepHa:



mod.
F500
F600

formatrice [ moulder

e

-

it

Formatrice 2 cilindri con struttura in accigio vernicia-
to a forno, montata su ruote, cilindri in acciaie cromati e
rettificati, tappetino d'entrata antinfortunistice, cilindratura
piccele quantita di pasta e dispositive anti-scarte.

en.

Moulder 2 cylinders with structure In steel oven-pain-
ted and mounted on wheels, chrome-plated and ground
steel cylinders, belt of dough feed for self-safety, lamination
of small quantities of deugh and device anti-rejection.

ru.

CTpYKTYPO M3rOTOBACHA M3 OKPALWEeHHON B MeYx cTanu
N HE HOMECEX CMOHTMPOBAHHLIA, XPOMWpOBaHHLIE W
BRINPAMNEHHOro Ccranbkbix 6ZIHJ'IOHDI3. KOHBEI:‘IGP TecTo,
NBMUHKMPOBEHMA HEBONBLU WX KONWYECTRAXTECTE,

fr.

Mouleuse pour le pain 2 cylinders structure en acier ver-
nis au four monté sur des roues, cylindres en acier chromé
et rectifié, tapis d'entrée de la pate e pour la prévention des
accidents, laminage de petites quantités de pates, dispositif
anti-dechets,

@s.

Formadora para pan 2 cilindros estruttura en acero bar-
nizada a horno montada scbre ruedas, cilindres de acero
cromado y rectificado, corea de entrada de la masa y de
prevencien de accidentes, laminacién de peqguenas canti-
dades de pasta, anti-residuos,

10

I£

Chrmension!:

% v cm Fixadx122h - mod. F500
Dimensions: 2
FafapuTe: = TR A 00
P,

rirE, Kg 150 - mod. F500

Weight
Rt Kg 170 - mod. FE00

Potenza installata )
Installed power: kW o,75
VETRHOBNSHARR MOLHOCTE

Lunghezza clfindro
Cylinder length
LNWHE LMnkHapE

rrm 500 - mod, F500
mm 600 - mod. FE00

Dharmatre ollindel:
Rallers diameter: mm §8/100
AramMeTs LuniHo R

Apertura ellindrl:
Opening of rollers mm 0-10
CTHERITLE LAAWHLPOR

Pesg pezzi
Weight pieces Min gr. 20 - Max gr. 1200
Flec uacTai:

CPTIONAL
blocca tappeto
block of carpst
KDBED 33MOK

flloriatare

CNHHHEE

lang inaf daugh mauldar



