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Robusna konstrukcija od nerdajuceg Celika
Zi¢ana traka za transport proizvoda

Pumpa za recirkulaciju ¢cokoladne mase

Kada za ¢okoladnu masu

Sistem za prelivanje sa podesavanjima

Dve zavese cokolade

Ventilator za skidanje viska cokoladne mase
Sistem za ¢okoladiranje proizvoda samo sa donje
Tresac za skidanje viska cokolade

Podizac mreze

Infrared grejaciza grejanje unutrasnjeg prostora
Osovina za skidanje repova sa regulacijom brzine
Ulazna traka

Rolne za skidanje viska cokolade

Mesac cokolade sacistacimaidvasmerarada
Sistem za odrZavanje kKolicine cokolade

Sistem za samo ciscenje

Sistem za grejanje i opciono sistemza hladenje
Sistem za vodenje procesa
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Nasa masina za cokoladiranje nudi Sirok
spektar mogucnosti za prelevanje c¢okoladom.
Prelivacica je dizajnirana za visok nivo proizvodnje
opseZnog asortiman proizvoda, s preciznim
podesavanjem debljine sloja cokoladne mase.

Debljina sloja se dobija koristeci kombinaciju
ventilatora sa promenljivim uglom i brzinom strujanja
vazduha i vibro tresaé&. Cokoladiranje sa donje strane
ima mogucnost promenljive visine sloja ¢okolade |
opciju cokoladiranja samo sa donje strane.

Mogucnost pristupa spremniku cokolade
omogucuje jednostavano, brzo i lako cCiScenje, kao i
zamenu cokoladne mase za cokoladiranje.
Pouzdanost masine omogucuje stalan rad u tri smene.

Masina za cokoladiranje ima mnoge opcije
nadogradnje razli¢itih sistema za dodatne
mogucnosticokoladiranja.

O Sirinatrake: do2 000 mm
O Materijalizrade: nerdajucicelik

Robust stainless steel construction

Wire mesh for products transporting

Pump forchocolate

Tank for chocolate

Enrobing systemwith adjustments

Two curtains of chocolate

Blower for chocolate excess

System for bottom enrobing

Shaker for chocolate excess

Wire mesh lifter

Infrared heaters for room heating

Rod detailer with speed and direction control
Infeed wire mesh

Licking rollers

Stirrer with scrapers andtwo directions
System for chocolate level in tank
Selfcleaning system

Heating system and cooling system as a option
Process control
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Our chocolate enrobing machine offers a wide
range of options for chocolate enrobing. Chocolate
enrobing machine-is designed for high production of
an extensive range of products, with a thick layer of
fine-tuning chocolate.

Chocolate film thickness is calculated using a
combination of the fan with variable angle and speed
of air flow and vibration shaker. Chocolate enrobing
on the bottom with variable level of coating and
option for bottom coating only.

The ability to access the tank of chocolate
provides quick and easy cleaning, and replacing the
chocolate coating. Reliability of the machine allows
continuous work in three shifts.

Chocolate enrobing machine has many
different systems, upgrade options for additional
features of chocolate enrobing.

O Wiremesh width: up to2 000 mm
O Material: stainless steel
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