WYKTIKO TOYNEA ZOKOAATAZ
COOLING TUNNEL FOR CHOCOLATE

nar

Mnxavhpata Zaxapondaoukns - Avogeibwtes KataokKeuEés
MEAETH | IXEAIAXMOZX | EIAIKEX KATAZKEYEXZ | APIEXTH MOIOTHTA | TEXNIKH YNOXTHPI=ZH

To puktké toUveA ookoAdtag sival kataokeuaopévo and avofeidbwto xaAuBa AlSI 304.
MAnpei 6Aeq g npoBAendpeveg and tnv EE npoblaypapég acpdAeiag kat uylelvg.

To Baokd poviéAo éxel phkog 6,30 m Kat nAdtog tawviag 30cm (h 24 cm).

Le el6IKEG NEPLNTAOELG, avAAoya TLG anattnoeLg Tou NPOoIOVIOG Kal ToU XWpou,

10 MAKOG unopei va diapoppwBei and 4m €wg 12m.

KUpla xapaktnpilotka:

- PUBuon taxutntag tawviag péow inverter yia taxdtnteg and 0,5 €wg 2 pétpa 1o Aentd og ouvexn Aettoupyia
h oe Slakontwpevn ywa dinAactaopd tou xpévou napapovig Tou NPoiéviog oto BdAapo.

- E€eMypévo oUotnpa Siavopng kat avakUKAwong aépa

-'EAeyxog kat Stathpnon tng uypaciag BaAdpou and 45% €wg 55%.

- Avolyépeva kandklia yia eUkoAn npoéaBaon oto ecwTteplkd Tou BaAduou.

The chocolate cooling tunnel is made of stainless steel AISI 304. It meets all the EU requirements for safety and hygiene.
The basic model has a length of 6.3m and the width of the belt is 30cm (or 24cm). In certain occasions, if needed,
the length can varry between 4m and 12m.

Main Characteristics.

- Belt's speed adjustment -through inverter- for speeds from 0.5 up to 2 m/min in continuous or intermittent operation
for doubling the staying time of the product in the chamber.

- Advanced system for air distribution and circulation.

- Controls and maintains chamber humidity between 45% and 55%.

- Opening caps for easy access in the interior of the chamber.
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