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[TogxoaALLo 3a neKapHu,
NPUrOTBSAHE Ha NMUL U
CNaKapcKu n3penus:

¢ MAMA 3abpassre 3a
nogobputenure

N KOMNpecupaHara Mas.

Suitable for bakery,
pizza-making and

pastry: with MAMA

forget iImprovers
1d compressed
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TexxHonorum, uscnepBaHus M MHOBaLMK:
Tpu Bopewy npuHymna 3a MAMA

(DepMeHTaTOPBT 3a TEYEH KBac, no-u3secteH kato MAMA, e TexHonornyHa
MallMHa ¢ Tpu paboTHM eTama (CMecBaHe, 3pEeHe 1 ChbXPaHEeHue),
NpeaHasHayeHa 3a MPOM3BOACTBO M CbXPAHEHWE HAa TeYeH KBac,
0bopy/iBaHa c nporpamu 3a KOHTPON Ha BPEMETO M TeMNepaTypara.

Tasn wuHoBaTMBHAa MawmHa oOpaboTBa TeyHata HaTtypanHa Mas
aBTOMATMYHO, KOETO NO3B0NSABA 3HAYUTENIHU MKOHOMUM HA TPYA0EMKOCT
W no-necHa obpaboTka Ha 3aKBacKara, B pe3ynTar Ha KOeTo NPOAYKTLT e
BUHAry e[HOPO/IEH, apOMaTeH 1 IECHO CMUNTAEM.

MAMA e cb3aneHa, 3a 4a 0TrOBOPY Ha HYXAUTE Ha NPOtecMoHaNnCTH
KaTo neKapy, cnaakapy 1 nuuapu. HeltHust npopykt, Mamaliev, nosene
[0 cb3aasaHeto Ha Mamaliev Club - npoext Ha Domino, HacoyeH KbM
HaCbpYaBaHe Ha CUHepruATa 1 NonynspuU3npaHe Ha KaYecTBOTO, 3HaHNATA
n onuta. B mombnxenvne, Domino npepocTass Art-Lab, cneupanusmpana
nabopatopus, KakTo W TeXHWYeckata M obyuuTenHa nogkpena oT 5
BUCOKOKBANMMLMPAHI TEXHONMO3N.

Technology, research and innovation:
three guiding principles for MAMA

The liquid sourdough fermenter, better known as MAMA, is a technological
machine with three working stages (Blending, Maturation and Storage) de-
signed to produce and preserve liquid sourdough, equipped with time and
temperature control programs.

This innovative machine handles liquid natural yeast automatically, allowing
for significant savings in labor hours and easier processing of sourdough star-
ter, resulting in a product that is always uniform, fragrant and digestible.

MAMA was designed to meet the needs of professionals such as bakers,
pastry chefs, and pizza makers. Its product, Mamaliev, led to the creation
of the Mamaliev Club—a project by Domino aimed at fostering synergy and
promoting quality, knowledge, and experience. In addition, Domino provi-
des the Art-Lab, a dedicated laboratory, and the technical and training sup-
port of 5 highly qualified Technologists.
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@ KAYECTBEHWU NPEAUMCTBA
QUALITATIVE ADVANTAGES

o-BKyCHM, N0-apoMaTH, M0-30paBOCIOBHY 1 MO-IECHO CMIATTAeMI MDOLLYKTH;

[ToBuiLEHa CTaBUAHOCT W CPOK Ha roHOCT Ha NPOAYKTa;

HamansiBaHe Ha CbIbPXAHNETO Ha CON;

[To-HWCBK rMKEMUYEH TOBAp B KOMBMHALWSA C DpaLLHO 0T TpULY;

borar Ha BUTaMuHm 1 MUHEpanu;

[To-ronsmo 4yBCTBO 3d CUTOCT Nopaau BorarcTBoTO Ha XPaHUTENHN BELLIECTBa;

3aLL|,VITa CpeLLly NnpoTENHOBH BELLIECTBA, KOWUTO NPUYMHABAT HEMOHOCUMOCT

KbM MLLEHNLE;

bnaronpusiteH echekT BbpXy YpeBHata tiopa, Thit KaTo HeyTpamamupa
MHO)ECTBO NaTOreHM;

Hannyhv ca Biaeo pbkoozCTBa 3a Bk dyHKum Ha TOUCH;

More flavorful, more fragrant, healthier, and more digestible products;
Increased stability and shelf life of the product;

Reduction of salt content;

Lower glycemic load when combined with bran flours;

Rich in vitamins and minerals;

Greater sense of satiety due to nutrient richness;

Protection against protein substances that cause wheat intolerance;
Beneficial effects on intestinal flora as it neutralizes numerous pathogens;
Video manuals of all TOUCH functions available;
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NPAKTUYECKW NPEAUMCTBA
PRACTICAL ADVANTAGES

JlecHo YnpasJieHNE Ha 0CBEXXABAHETO Ha KBACa;

Bb3MoXKHOCT 3a B3eMaHe Ha roToB KBac N0 BCSIKO BPEME Ha [IEHA;

EnvMiHinpa pucka ot YoBELLIKA rPelLKa;

[TocTosHHO NnoAIbpXaHe Ha TeMneparypu Ha El)EpMEHT&LLMFI N CbXPaHEHNE;

Easy management of sourdough refreshments;
Possibility of taking ready sourdough at any time of the day;
[t eliminates the risk of human error;

Constant maintenance of fermentation and storage temperatures;

< NOMBbJIHUTENHWU NPEAUMCTBA
PROMOTIONAL ADVANTAGES

ﬂpop,a)Kﬁa Ha NPoJYKT 0T KBAC BCEKM [1EH, HE CaMO B OMPEENEHN IHN;

MPOYKTY C HUCKO ChbPKaHIE Ha KOMMPECUPaHa Masi;

MpogykTn ¢ unct eTuker (663 nogoBpuTeny, 106aBKM M KOHCEPBAHTI);

Sale of sourdough products every day, not just on specific days;
Products with low compressed yeast content;

Clean label products (no improvers, additives, or preservatives);

SIS

PIZZA BIIEAII PASTRY
MAKING MAKING MAKING

<4h

[IA UMATE KBAC
0TOB 3A YNOTPEBA

TO HAVE YEAST
READY TO USE

72h

3A CbXPAHEHUE BE3
OCBEXXABAHE
(“3AXPAHBAHE")

OF PRESERVATION
WITHOUT REFRESHMENTS

CMamaliev MoxeTe ia Cb3maBare oTnYHi
enporabapuTHI MpogykTi ¢ ksac (aHeToHe,
Marnopo v Konomba), karo 3emete Keaca
[IVPEKTHO OT MaLLIHaTa.

BWLEO PELIEITA e HanuyHal

With Mamaliev it is possible to create Great Lea-
vits (Panettone, Pandoro and Colomba) by taking
the yeast directly from the machine.

VIDEO RECIPE available!



O MKOHOMMYECKMNPEAVMCTBA
'{_,_‘)“ ECONOMIC ADVANTAGES

HamansiBaHe Ha ynoTpebara Ha KoMnpecypaHa Mas;

HamansiBaHe Ha ynotpebara Ha XMuyecku 106aBKuy;
MoBMLLIEHA MKOHOMIMYECKA CTOMHOCT Ha MPOAYKTUTE,;
Reduction in the use of compressed yeast;
Reduction in the use of chemical additives;

Increased economic value of the products;

DOMINO
AUTOMATION
TECHNOLOGY

TOUCH SCREEN MAMA 15 TOUCH
/30TOUCH/80 TOUCH
/120 TOUCH/300 TOUCH

KPAH OT
HEPBKAEMA
CTOMAHA 2" % (6,35
MM), CBANSEM 3A
MOYUCTBAHE

INOXTAPOF 2"
REMOVABLE FOR
CLEANING

LleHeTe
paborara cu!

Value
your work.

3A MOJIENN MAMA TOUCH | HATWYHA E CbBMECTUMOCT C 5.0
OTKpuiiTe B3aMOCBBP3aHOCTTa Ha MaLLIMHATA C NPOM3BOACTBEHATA CUCTEMA,

C Bb3MOXHOCT 3d MPOBEPKA HAa MPOW3BOJCTBEHMA HAMPEAbK, BPEME U
0NTUMU3NPaHe Ha NOAAPBIKKATA, KAKTO 1 AWUCTAHLMOHHA AMArHOCTUKA Ha
TPELLKN N NKOHOMWW Ha EHEPrus.

FOR MAMA TOUCH MODELS | 5.0 compatibility available

Discaver the interconnection of the machine to the production system, with
the possibility of verification of production progress, timing and optimisation of
maintenance work, as well as remote diagnostics of errors and energy savings.

LM®POB IUCTIEN 3A
MAMA 15/30/80/120

DIGITAL DISPLAY FOR
MAMA 15/30/80/120

CBAJIAILL CE 1BOEH
MHCTPYMEHT 3A
CMECBAHE 3A MAMA
300 TOUCH

REMOVABLE
DOUBLE TOOL FOR
MAMA300TOUCH

CBAIALL CE
MHCTPYMEHT 3A
CMECBAHE 3A
MAMA15/30/80/120

REMOVABLE
MIXING TOOL FOR
MAMA15/30/80/120

BbTPELLIHA CTEHA HA
KYNA CbC CHCTEMA
3A PASMPA3AIBAHE

BOWL INSIDE WALL
WITH DE-ICING
SYSTEM




TEXHUYECKU XAPAKTEPUCTUKH

MAMA15 | MAMA 30 | MAMA80 | MAMA 120 WITH DIGITAL DISPLAY
MAMA 15 TOUCH | MAMA 30 TOUCH | MAMA 80 TOUCH | MAMA
120 TOUCH | MAMA 300 TOUCH WITH TOUCH SCREEN

Hanunynu Mopenu:

+MAMA 15, 30, 80, 120 ¢ aucnneit

+MAMA 15, 30, 80,120 1 300 TOUCH cbe ceH3opeH ekpaH
4 cneuyanu3npau nporpamMu 3a ynpasnexne Ha dhasure
TOUCH mopenu: LED oceetneHue Ha pe3epBeoapa

Benuku Mopenm ca o6opyBaty ¢ konena

[vcnneii ¢ nocToAHHa TeMnepaTypa Ha NpoayKTa
W1 KOHTPO/ Ha BPEMETO 3a BCAKA (asa

CothTyepHU MHTEPBEHLM B CAyYalt Ha
MPeKbCBAHE Ha efIEKTPO3aXPaHBaHETO

[BKABOCT Ha YNPABNIEHUETO Ha (hasuTe

Busyanxu 1 38yKoBK anapmu

Temneparype auanasoH (craitva): 4°C - 40°C

TepMuyeH rpaaveHT 3a NoKaYBaHe/CaaHe Ha TemnepaTypara Ha npogyKTa

TepMUYHI rPaiMeHTy 3a KOHTPOJMPAHO NOBMLLABaHe/
HaMansiBaHe Ha TeMnepatypara

KoHcTpyKums Ha pesepsoapa 1 MHCTPYMeHTa,
13pab0TeH OT HEPbXK1aEMa CTOMaHA

06opy/iBaH ¢ TEXHONOTS NPOTUB 3aNeasBaHe

06opyzBaH Cbe cMCTEMa 3a Pa3MpassiBaHe

CaansL ce kpaH 0T Hepbxzaema ctomana 2" % (6,35 MM) 3a noumcTaHe
[poMeHNMBA CKOPOCT Ha MHCTPYMEHTA C MHBEPTOP

3aK/t04BaHe Ha MHCTPYMEHTa B CNyYali Ha NpeToBapBaHe ¢ BpallHo
Mpo3payeH npeanaswren 3a kyna ot PETG

CeH30p 3a HMBO Ha npofyKTa: cTaHaapTeH 8 MAMA 300 TOUCH

[1BoeH nHCTpYMeHT 3a cMecBaHe: cTagapteH B MAMA 300 TOUCH

Mopenn TOUCH: Onums 3a noaabpiaHe Ha KBaca Ha
)XenaHara TeMnepatypa B onpefieNieHo BpeMe

o BpeMe Ha KOHCEPBMPAHETO, Bb3MOXXHOCT 3a MOBMLLIABAHE
Ha Temneparypara 3a He3abaeHa ynotpe6a Ha keac

CraHpapTHo Hanpexerue 3a Beuyku Mopenu: 220V/1ph/50-60Hz
Hanpexenune 3a MAMA 300 TOUCH: 400V/3+N+T/50-60Hz
OMNLAK:

. BrpaneHa BE€3Ha C INHAMOMETPUYHN KNIETKN
3a aBTOMaTN4HO MbJIHEHE HA BOAA

ype3 6posiy Ha uTpK
+ CeH3op 3a H1BO

TECHNICAL FEATURES

MAMA15 | MAMA 30 | MAMA80 | MAMA 120 CON DISPLAY DIGITALE
MAMA 15 TOUCH | MAMA 30 TOUCH | MAMA 80 TOUCH | MAMA
120 TOUCH | MAMA 300 TOUCH CON TOUCH SCREEN

Available models:
« MAMA 15, 30, 80, 120 with display
+MAMA 15, 30, 80, 120 and 300 TOUCH with touchscreen
4 dedicated programs for managing the phases
TOUCH models: LED light tank lighting
All models are equipped with wheels
Display with constant product temperature and time control of each phase
Software interventions in the event of blackout
Phase management flexibility
Visual and acoustic alarms
Temperature range (room): 4°C - 40°C
Thermal gradient for product temperature rise/drop
Thermal gradients for controlled temperature increase/decrease
Tank and tool structure made of stainless steel
Equipped with Anti-Ice Technology
Equipped with de-icing system
Removable 2" 7 stainless steel tap for cleaning
Variable tool speed with inverter
Tool lock in case of flour overloading
Transparent PETG bow! guard
Product level sensor: standard in MAMA300TOUCH
Double tool: standard in MAMA300TOUCH

TOUCH models: Option to keep the yeast at the
desired temperature at a specific time

During preservation, the option to increase the
temperature for immediate yeast use

Standard Voltage for all models: 220V/1ph/50-60Hz
Voltage for MAMA300TOUCH: 400V/3+N+T/50-60Hz
OPTIONAL:
« Integrated scale with load cells for automatic water loading
via liter counter
« Level sensor

ApoMaTHU 1 yXaeLy
NPOAYKTI, BUHArL.



Cnecrete Bpeme
n napn ¢ MAMA! E~7] ONLMM 3A OBYEHME
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MAMA e depMeHTaTOpBLT 3a TEYEH HaTypaneH Kaac, GEE@ TRAINING OPTIONS

Cb3fafieH Crewuuanto 3a Bac: OTKpUITE Mofena, KomTo
Hai-100pe 0TroBapsi Ha BalLKTE NPOM3BOACTBEHN HYXM,

1 ce NOTOMETE B CBETA Ha TeyHaTa 3akBacka MAMALIEV. @ FTAPAHTUPAHA HOD,JJ,P]:)KKA
5’ GUARANTEED SUPPORT

WHANBUAYAJTHWN KOHCYNTALIUK

TAILOR-MADE CONSULTING

MAMA 300
TOUCH

MAMA 80/120

MAMA 30

MAMA15
+STAND

LEAVEN MAMA MAMA MAMA MAMA MAMA

LINE 15/15 TOUCH 30/30 TOUCH 80/80 TOUCH 120/120 TOUCH 300 TOUCH
Bowl capacity Lt 17 30 87 120 320
Production capacity kg 14 25 73 100 270
Useful capacity kg 10 20 58 80 215
Temperature range (room) C 4/40°C 4/40°C 4/40°C 4/40°C 4/40°C
Dimensions WxDxH cm 62,5X72x65 70,5x76,5x124 89,2x93,5x142 89,2x93,5x159 111x130x165
Weight Keg 74 107 208 226 454
Power Kw 07 09 18 23 75

Min. product in bowl Keg 6 10 30 45 90
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BAKERY AND PASTRY EQUIPMENT

Ei Domino S.r.l

A Viale dell'Industria, 96/A
36015 Schio (VI) - ITALY

@ www.dominovi.it
@ www.mamaliev.it
% info@dominovi.it
o +39.0445.315415
&= +39.0445.319378

Follow us on
dominovi.it

€ dominovi.it

Komnatusita cv 3anasea npasoTo f1a NpoMeHsi BCAKAKBM aHHY 063 NPefBapuTesHO YBeOMAEHHE.
The Company reserves the right to alter any details without any prior notice.

[TpoBepete OHNaIMH CTpaHMLaTa
Ha npogykta MAMA Ha
dominovi.it 3a akTyanu3npaxn
[LaHHW B peaHo BpeMe.

Check the online MAMA
product page on dominovi.it
for real time updated data




