Texauvyeckue manabie: 400 [MlokomagHOE TOKPHITHE MAIIUHE

Mopenb 250 400 600
[MluprHa TPOBOJIOYHOM CETKH U 250 400 600
peMHs (MM)
CKOpPOCTH IIPOBOJIOYHOU CETKU U 35.6 1~6 1~6
JIEHTH (M / MUH)
XO0moouIbHBEIN arperat
1 2 3

(KOMILIIEKT)
IlIvHa oXylaXKmarlllero TYHHe A 5 10 14
(M)
TeMHepaTZIpa oxJIaxKalolen 2~ 15 2~ 10 2~ 10
TyHHend (° C)
OO01as MoIIHOCTD (KBT) 10,94 16 16,5
Bec (xr) 7800 1800 2300
BHeImHIe pasMepE! (M) 8400 x 940 x 13160 x 700 x 17500 x 950 X

PasMep 1780 1500 1800

Onucanue npoaykra: 400 IlloxonagHoe MOKPLITHE MAIIHHBI

MaimvHa Ojis I10KoIagHOT O IIOKPBITUA UCIIOJIB3YETCA OJIA IIOKPBITHUA ITOKOIaga PAa3JIMYHBIMU
IMUIIEBEIMU IIPOAYKTAaMHU, TAKMMH KaK II€4YEHEE, Ba(i)TII/I, AWYHBIE PYIIETUKH, IINPOT C IIXPOTrOM
" 3aKyCKH U T. II. UmeeTcs TYHHEJIb OJIS OXJIaXKIOEeHN .

CYH.[eCTBy'IOT cienymiine ClienuallbHbIE YCTPOﬁCTBa I Q)aKYHbTaTI/IBHOFO

1. TTogaTYuK KaccCeThl: AN YOPOIIeHUS MOfJadyd nedeHbs unu Badenp u T. [. B
rajbBaHU3UPYIOLIYIO IPOBOJIOYHYIO CETKY.

2. 'paHyIMPOBAHHBIN CIIPUHKJIED: [JIS TOCHIIAHUS KYHXKYTHOTO UM apaxKCOBOTO I'PaHyIATa
Ha MPOIYKTHI [JISI TJIa3UPOBAHMS.

3. HeKopaTop: oI YKpalleHUusd 3UT3arOB HMJIN IIOJIOC PA3HOTO IIBETAd Ha ITOBEPXHOCTH
T'1a3yPOBAHHEIX U3OEeNNH.

VnakoBka & [IoctaBka: 400 ITlokomagHoe MOKPHITHE MAIIIHHBI

YnakoBeiBasl getanu: J[lepeBIHHBIN QYTAAp OIS aBTOMAaTHUYECKOM MEeJIKOW IIOKOIamgHOU
rIa3ypu

[leranb nocTtaBku: 45 mHeU OJII aBTOMaTHYECKOM MaJIeHbKOHM MAIlMHBL OIS HaHECEeHUS
III0KOJIama

Hallrta koMnaHus sIBISETCA HpO(I)eCCI/IOHaTIbeIM IIOCTAaBIIMKOM IIMMOKOJIaOHOI'O IIPON3BOACTBA,
OHa BKIII04Ya€T CEIPhE, IMTOKOJIaJHOE IIPOXN3BOACTBO, IIOKOJIaAHOE ITPON3BOACTBO U YIIAKOBKY.


https://www.chocolate-machines.com/ru/products/400-Chocolate-Enrobing-Machine.html
https://www.chocolate-machines.com/ru/products/400-Chocolate-Enrobing-Machine.html
https://www.chocolate-machines.com/ru/products/400-Chocolate-Enrobing-Machine.html

B 2003 ropy nHama ¢abpuka ycneirHo nonyuyusna ISOCeprudukanus 9001-2000,

B mae 2006 roma mu ycnemHo CE ceprudgukar [[1g Hamux MallWH 0 IPOU3BOLACTBY
II0KOJIafa.

Hamy mokojagHbBe MallWHB XOPOWIO NPOLAlTCHd IO BceMy Kuraim, a Takxe
BenukoOputanuu, Utanuu, Poccun, benvrun, Typuuu, Mcnanuu, U3paune, FOro-BocTouHoi
Azuu, bnuxHero Boctoka, ABcTpanuu, Manaus3uu, UagoHe3uu u 1.0. boabme, yem 50
cTpaHbl Y pernoHos.
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CERTIFICATES FOR QUALITY ASSURANCE
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ABTOMaTHYEeCKO€e IMIOKO/JIagHOoe oﬁopygonanue, ABTOMATHYECKadaA MAIITUHA [IJIA
IMOKOJIATHOT O JIAKHPOBAHHU A


https://www.chocolate-machines.com/ru/news/Do-you-have-a-cupful-of-tempting-hot-cocoa.html
https://www.chocolate-machines.com/ru/news/Do-you-have-a-cupful-of-tempting-hot-cocoa.html

