WYKTIKO TOYNEA X0KOAATAX

COOLING TUNNEL FOR CHOCOLATE

To YuktuKé toUvel cokoAdtag cival kataokeuaopévo and avo&eidwto xaAuBa AlSI 304.

MAnpei 6Aeg 11g npoBAendueveg and tnv EE npodlaypapég aopaAelag kat uytewvng. To Ba-

OlK6 povTého €xel hKog 6,30 m kat nAdtog tawviag 30cm (A 24 cm). Le €181KEG NEPINTWOELG,

avdAoya TG anattnoEeLg Tou NPOLOVTIOG Kal ToU XwWPou, To HNKOG propei va dlapoppwBei and 4m €wg 12m.

KUpla xapakKtnplotika:

- PUBpwon taxutntag tawiag péow inverter ywa taxdtnteg ano 0,5 €wg 2 p€tpa 10 Aenté o€ cuvexn Asttoupyia h og dlakontwpevn yla SINAAcLacpo Tou
xpdévou napapovng tou npoidviog ato Baiapo.

- E€eAypévo olotnpa dlavopng kat avakUKAwaong aépa

-'EAeyxog Kat dlathpnon tng uypaciag BaAdpou and 45% €wg 55%.

- Avolyopeva Kandakia yia eUkoAn npéoBaon oto ecwteptkd Tou BaAdpou.

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.



