I

e

Ozellikler

Cikolata kaplama makinemizde istenildigi takdirde
temperlenmis ¢ikolata ve kokolin(compound) kaplama
yapilabilir.

600 - 1300 mm arasinda bant genisliklerinde iiretilir.
Bant hiz1 5 metre / dakika.

Paslanmaz tel bant.

Tiim pargalar 304 paslanmazdan yapilmaktadir.

Tiim kontroller ve ayarlar Dokunmatik ekran ve PLC
iizerinden yapilmaktadir.

PLC ve hiz kontrolliidiir cihazlart OMRON markadir.
Alt Kaplama miktar1 ayarlanabilir.Istenildigi takdirde
sadece alt Kaplamada yapilabilir.

Alt kaplama tamburu cift cidarhidir, istenilen derece
dokunmatik ekrandan ayarlanabilir.

Chocolate Enrobing

Machine

Features

Capak styirma 1siticil yiikseklik ayarli ve hiz kontrolliidiir

istenilen gekilde iiriin temiz olarak sogutma tiineline
transfer edilir.

Cikolata gelale kismi1 yukar1 agagi ve saga sola ayar
yapilabilir.

Fan yukar1 agagi ayarli ve hiz kontoriidiir istenilen kalinlikta
dokunmatik ekrandan iifleme debisi ayarlanarak yapilabilir.

Cikolata seviyesi sensor tarafindan yapilir temperleme
makinesi ile uyumlu bir sekilde caligir.

Bant temizleme milleri sayesinde bant ¢cok fazla kirlenmez.

6 adet 1s1 bolgesi sayesinde ¢ikolatanin temperini bozmaz.
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Our chocolate coating machine can run with the tempered
chocolate and with the compound as alternately.

It is produced with band widths ranging from 600 to 1300 mm.
Band speed: 5 meters per minute.

Stainless steel wire mesh belt.

All parts are made of 304 stainless steel.

All controls and settings are performed through a touch screen
and PLC.

PLC and speed control devices are of the OMRON brand.

The bottom coating amount can be adjusted, and only bottom
coating can be applied if desired.

The bottom coating drum is double-walled, and the desired

temperature can be set via the touch screen.

Detailer is height-adjustable, has a heater, and includes speed
control, ensuring the product is cleanly transferred to the
cooling tunnel.

The chocolate curtain section can be adjusted up, down, left, and

right.

The fan is height-adjustable and includes speed control. Airflow
can be set to the desired thickness via the touch screen.
Chocolate levels are monitored by a sensor and work in harmony
with the tempering machine.

Thanks to the belt cleaning rollers, the belt does not get
excessively dirty.

With six heat zones, the tempering of the chocolate is not disrupted.
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