TexaudyecKue JaHHLBIE:

Mopenb 400
[IpoBop U mMpUHA PeMHS (MM) 400
[TpoBOOKa U CKOPOCTH Iosca (M / MUH) 1~6
X0nMogunbHEIM arperaT (KOMIIJIEKT) 2
[InrHa TyHHEeNA OXJIaXgeHus (M) 10

TeMmmnepaTypa oxnaxpawiero TyHHens (° ¢)f2 ~ 10

OOG11ast MOITHOCTH (KBT) 16
Bec (kT) 1800
HapyxXHble pa3MepH (MM) 13160 * 700 * 1500

OIMHCaHHue IIPOOYKTa:

JIuHUS TIa3UPOBaHUS 3aK/II0YaeTCs B TOM, UYTOORI IOKPHITH II0KOJIaf Pa3TuuHbIe
MPONYKTHI MUTAHUSA TaKue KakK BHUCKBUT, BadIu, MUPOXKKY C MUPOKHEIMY C siriom U
3aKyCKU U T.I1.FAIMeeTcs TyHHEIb [JI OXJIaXKIeHHUs.

KpoMe Toro, UMeIoTCs CIeAyIoIIKe CIenraabHble YCTPOUCTBRA:

1. mogava B XypHae: O YIPOIIEHUS OJavyy IeYyeHbs UK Badeslb B CETYATYIO CETKY.
2. TPAHYIUPOBAHHBIN CIIPUHKIIED: CIIPUHKIIEPHBIN KYHKYT WU apaxXUCOBYIO T'DaHYIy Ha
IPOAYKTAX [IJIS FJIa3UPOBAHMUS,

3. [lekopaTop: st YKpallleHus: 3Ur3aroB UJIK I0JI0C PA3HOTO I[BeTa Ha ITOBEPXHOCTHU
IIPOMIYKTOB [IJIST OXJAXKOEHUS,

VnakoBka & [IocTtaBKa:
1. MamwuHa OyfeT ynakoBaHa B JlepeBsiHHas KopoOka, M30erasi HE0KUAaHHOTO
IIOBPEXIEHUS.

2. Oxnaxpnaoniie TYHHeIW [Uld OXaKaeHus moKkojiana bynyt otnpasnens! u3 [Hlanxauckui
IOPT,

00cykuBaHHE:
1. Hapsimy ¢ oTOenbHBIME MaIlTHHAMM Hallla KOMIIQHUS TAaK¥kKe HMeeT BO3MOXKHOCTh
TIOCTABIISITh HHTETPUPOBAHHLIE PEIeHUs IS IIPOU3BOACTBA IIIOKOIAaOHOTO IPOOYKTa.

2. MHXeHepH! MOCTYIIHH [JIS T0e3[I0K Ha CAalT KJIMeHTa 3a py0ekoM, I 3alycka U
oOCnyKVMBaHUS MalllMH, a TakxXKe Iy 00ecredyeHus MOATOTOBKY KOMaH/Ibl B MECTe

HaX0XKOEeHUs KINEeHTa.

HNudopmanus o npoaykKre:


https://www.chocolate-machines.com/ru/news/cooling-tunnels-for-chocolate-enrobing-Automatic-Chocolate-Making-Machine-Manufacturers.html

dadpuka:



CERTIFICATES FOR QUALITY ASSURANCE

HMER G HEE

Equipment variety complete, reasonable price !

KiaueHTBbI C HAMHU:






