PROCESNA OPREMA




Robusna konstrukcija od nerdajuceg celika
Ulazni deo tunela podesiv po visini

Rashladni sistem sa dve rashladne jedinice
Sistem sa kanalima za distribuciju vazduha
Haube sa sarkama | amortizerima
Poliuretanska izolacija

Automatsko vodenje trake

Sistem za hladenje odozgo konvekcija/radijacija
Sistem za hladenje odozdo vazduh/hladna voda
Traka

Sistem za vodenje procesa
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Hladenje u tunelu je poslednja faza
proizvodnog procesa pre pakovanja. To je proces koji
mora biti precizno kontrolisan kako bi se optimizovao
proces kristalizacije. Dobro hladenje osigurava da
cokoladni proizvodi zadrZi visok sjaj, da bude otporan
na topljenje, izbegne sivljenje cokolade i da se
postigne prijatan ukus cokolade.. Nasi tuneli su
dizajnirani za precizno hladenje za_razlicite vrste
cokoladne mase | preliva. Nasi tuneli su. atraktivanog
dizajnaijednostavniza ¢iScenje i odrzavanje.

Proces hladenja pocinje poizlasku preizvoda iz
masine za ¢okoladiranje i ulazkom.u tunel za hladenje.
Ulazna traka tunela ima moguénost podesavanjaspo
visini, a sistem.cirkulacije vazduha.minimailno utice na
hladenje izvan tunela. Cirkulacija vazduha u tunelu.i
razmena toplote moZe da bude preko konvekcije i/ili
zracenja, dok se za hladenje odozdo moze izvesti i
preko vodom hladene ploce. Distribucija i brzina
vazduha je podjednaka u svim delovima tunela, a
temperature po zonama hladenja se mogu nezavisno
definisati. Modularan dizajn ‘omogucava razlicite
duZine tunela, po sekcijama od 2m. Automatsko
vodenje i automatsko zatezanje trake su opcioni
sistemiza sve nase tunele.

0 Sirina: do 2000 mm
O DuZina: sekcija2 m
O Materijalizrade: nerdajuci celik

Robust construction of stainless steel
Infeed table height adjustable

Cooling system with two cooling units
System with channels for air distribution
Hood with hinges and shock absorbers
Polyurethane insolation

Automatic belt tracking

Cooling system from top convection / radiation
Cooling air or cold water from the bottom
Belt

Process control
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Cooling Tunnel s the last stage of the
production process before packaging. It is a process
that must be precisely controlled to optimize the
crystallization process. Good cooling ensures that
chocolate products retain a high gloss that is resistant
to melting, avoid-chocolate fat bloom stability and to
achieve satisfying taste of chocolate. Qur.tunnels are
designed for precision cooling for different types of
chocolate, compound and toppings. Our tunnels are
attractive design and easy to clean and maintain.

The process of cooling-begins after release
products fromthe chocolate enrobing machines, and
it enters the tunnel cooling. Input lane tunnel has an
elevation, a minimum air circulation system affects
the cooling outside the tunnel. Air circulation in the
tunnel and heat transfer can be via convection and/or
radiation, while cooling ecan.be done from below and
cooled water through'the panels. Distribution and air
velocity is equal in all parts of the tunnel, and the
temperature at cooling zones can be defined
independently. The modular design allows for
different length of the tunnel in sections of 2 m.
Automatic control and automatic blade tensioning
systems are optional for all of our tunnels.

3O Width: upto 2000 mm
O Length: 2 msection
O Material: stainless steel
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