2TPOTHPEL YOKOAATAX
TEMPERING MACHINES

AuwatiBetal og 600 ekdboelg 25 kg kat 60 kg. Eival kataokeuaopévn € o-

AokAnpou and avofeidwto xaAuBa AISI 304 nAnpwvtag 6Aeg TG Npo-

BAenopeveg and tnv EE npodlaypap£g acpaielag Kat uyLeWvNg.

To otpwaoipo TG 0oKoAATag yivetal pe Tnv XpAon YUKTIKOU Pnxavhpa-

T0G 10 onoio eAéyxetalL and nAEKTpovVIKa Opyava akplBeiag. To anotée-

oMa gival n téAela dlathpnon thg KPUOTAAKAG doung TG cokoAdTag.

0 Baowk6¢ e§onAlopog Siabétet:

e AgaipoUpevog KoxAiag (aviAia) oe 5° Aentd yia tov eUkoAo kaBapt-
OMO Kat tTnv evaAayn Tunou ooKoAdtag.

e [letdAiL booopétpnong gokoAdtag.

* Ogppawvopevo dovnukd TPanéd yla tThv Napaywyn QopHapLoTwV
npoléviwy.

Comes in two versions of 25 kg and 60 kg respectively. It is totally
made of stainless steel AlSI 304, meeting all necessary EU standards
of safety and hygiene. Chocolate tempering is made by a cooling device
which is controlled by sophisticated electronic equipment. The result
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Eg%; is the perfect preservation of chocolate’s crystalic form.

E?%’ The basic gear includes: = i
= . . . =
= e Removable (pump]) cochlea in only 5 minute for easy cleaning E%=

and switching of a type of chocolate.
¢ Dosing pedal chocolate.
¢ Heated vibrating table for the production of formed items.
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ST-12 12 Kg 1.1 Kw -1 420 | 500 | 1115
ST-25 25 Kg 1.7 Kw - 3 650 | 770 | 1530
ST-60 60 Kg 28 Kw -3 650 | 800 | 1530




