L * . THTH TOKONATAS
A\ CHOCOLATE SOURCE
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Mnxavhpata Zaxapondaoukns - Avogeibwtes KataoKeuEés

MEAETH | IXEAIAXMOZX | EIAIKEX KATAZKEYEXZ | APIEXTH MOIOTHTA | TEXNIKH YNOXTHPI=ZH

Apnote va £ennbhoouv cokoAatévieg HUpwdLEG ato Katdotnud
oag, avaBAulovtag and g nnyEG Nou PnopoUv va evowpatwBolv
o€ ndyko. 1daviko yia {axaponAaoteia, cokoAatepi kat gelaterias.

- PuBpilopevn dooopétpnon pong cokoAdtag e NeTAAL
EUkoAog Kat yphyopog kaBaplopdg xdapn
0ta anocnwpeva e§apthparta.

Let chocolate’s smell emerge in your shop, coming out of spots
that can be embodied on a bench.
Ideal for pastry shops, baker ies, patisseries.

- Controlled flow of chocolate quantity through pedal.

- Easy and fast cleaning thanks to detachable parts.
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CSs-10 10 1t 09Kw-3~ 450 600 1300
~

CS-10+10 2x10 It 1.6 Kw-3~ 720 600 1300

XapunAn Evepyelakh Katavaiwon
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