2IAO > OKOAATAX
CHOCOLATE SILO
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Mnxavhpata Zaxapondaoukns - Avogeibwtes KataoKeuEés
MEAETH | IXEAIAXMOZX | EIAIKEX KATAZKEYEXZ | APIEXTH MOIOTHTA | TEXNIKH YNOXTHPI=ZH

Ta pnxavhpata eival kataokeuaopéva and avogeidwto xdAuBa AISI 304. H Bepuokpaaia tng
ookoAdtag eAéyxetal and nAektpovikd dpyavo. H avddeuon Aettoupyei eite ouvexn eite dlako-
ntopEVa.

‘Eva ané 1a blaitepa XapakinploTikd Twv o6 0oKoAdTag Kal twv Pnewv papi €ivat n xapnAf
KatavdAwan nAeKTPIKNAG evépyelag nou Baoiletal otnv evioxupévn pévwon tou Kadou.

lNpoaipetikog e€onAioucg:
- Bepuatvopevn avidia
- Kpouvdg e€aywyng ookoAdrag S L' 1 50

Everything is made of stainless steel AlSI 304.
Chocolate’s temperature is controlled by an

electronic device. Continuous or intermittent stir.

One of the special characteristics of the chocolate silo
is its low energy consumption thanks

to the increased insulation of the bucket. SL-30

Extra gear:

- Heated pump . —
—\_\_\\t?____/

- Chocolate extraction faucet

SL-10-3

Models

Tank Power Dimensions (mm)

Capacity  Consumption W D H
SL-10-2 2x10 Kg 15Kw-1~ 640 500 850
SL-10-3 3x10 Kg 1T5Kw-1~ 900 500 850
SL-30 2x30 Kg 20Kw-1~ 900 500 850 a
SL-150 150 Kg 38Kw-3~ 800 950 1220 v
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210 34 70 871 info@inoxmar.gr

Beooalovikng 109A, Mooxarto,
ABnva, T.K. 183 46
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