Technical Data:

Model 250

Capacity (kg/h) =250

Main motor power (kw) 2.2

Heating power (kw) 5x4

Weight (kq) 1650

Outside dimensions (mm) 950*850*1600

Product Description:

250L Chocolate Tempering Machine is designed according to the characteristics of the
natural cocoa butter and cocoa butter equivlent(CBE). It is in vertical structure, the
choocolate mass is fed from the bottom by the chococlate pump, then passing through four
temperature adjusting zones and one temperature holding zone, then output from the top of
the machine. After this process, the chocolate product will be well crystallized with smooth
taste, good finishing and longer shelf life.

Packaging & Delivery:
1. The machine will be packed in a wooden case, avoiding unexpected damage.
2. The machine will be shipped from Shanghai port

Service:
1. Along with the separate machines, our company also has an ability to deliver integrated
solutions for the manufacture of the chocolate product.

2. Engineers are available for traveling to the customer's site overseas, in order to launch
and maintain machines, as well as to provide a team training at the customer's location.
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