TexHHYECKHH ITapaMeTp:

Mogenb YOQ-E250
[MlupurHa IPOBOMOB U JIEHTH (MM) 250

[IpoBofKa U CKOPOCTH JIEHTHI ( M / MUH) 3.5-6.5

peebIloK TOpMOXKEHUA 1HabopH!

[InvuHa TYHHEeNS oXJTaXaeHus (M) 5

TeMmnepaTtypa oxnaxpgatomiero TyHHens (°C) 2-15

CymMapHas MOITHOCTH( KBT) 10,94

Pa3Meps! (MM) 8400 * 940 * 1780
OYHKIIHS:

[ITokomamHeIi 3HD00ED Oi1g mnonaku COCTOUT B TOM. YTOOHI IIOKDEITH III0KOJIal Pa31uuyHbIe
MMPOOYVKThI MATAHUSI TaKue KakK BUCKBUT. Badbny. MUPOXKKY C IUPOKHEIMHU C SiIioM M
3aKyCKU U T.m.MAMeeTcs TyHHEIb I OXJIaXKOeHUs.
KpoMme Toro, UMeTCs Cllenyoliye ClielalbHble YCTPOUCTBa:
1. mogaya B XXypHaJe: Ajisd YIPOILIeHUs Mofa4yy Ie4YeHbs UK Badelb B CeTYaTyI0 CETKY.
2. TPaHYJIMPOBAHHBIN CIIPUHKJIEDP: CIPUHKJIEPHBIM KYHXKYT UJIM apaxuCOBYIO TPaHyIy Ha
IPOAYKTax [OJis rJla3upOoBaHUs.
3. lleKopaTop: O/ YKpallleHus 3Ur3aroB UM MOJIOC Pa3HOro LiBeTa Ha IIOBEPXHOCTHU
IIPOAYKTOB [JIST OXJIaXKAEHUS,

ama 250-MUIIMMeTPOBas MallliHa [JIS OXJIaXKAeHHUS III0KO0Iaa - 9TO BEICOKOKa4YeCTBEHHBIN
THUII ¢ gBUrateneM, nogoousiM SEW unu Nord,
9nekTpudyectBo Omron unu Schneider.

VYnakoBka & JIocTtaBKa:

1. MammHa OyfeT ynakoBaHa B iepeBsiHHasl KopoOka, M30erast HEOXKUIaHHOTO
IIOBPEXKEHUS.

2. MammHa bynyT otnipasness u3 llaHxallCKuy 0pT,

0O0cykHuBaHHE:
1. Hapsimy ¢ OTHOeIbHEIME MAIllMHAMK Hallla KOMITAHUS TaKXKe HMEeeT BO3MOXKHOCTh
IIOCTABJISITh HHTETPUPOBAHHEIE PEINEHUS [JIS IPOU3BOACTBA IIIOKOIAagHOTO IIPOAYKTA.

2. lH>XeHepHl OCTYITHHI [AJIS IOE3[I0K Ha CalT KJIMeHTa 3a pyOekoM, Iy 3alycka U
o0CNTyKMBaHUS MalllMH, a TaKXKe Iy 00ecredyeHus MOATOTOBKY KOMAaH/Ibl B MECTe
HaXOXKOeHUS KIINeHTa.
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CERTIFICATES FOR QUALITY ASSURANCE

Patent Certificate
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Equipment variety complete, reasonable price ! =xcellent quality assuranc omer service !

KineHTHBI IOCceniaoT:





https://www.chocolate-machines.com/ru/news/cooling-tunnels-for-chocolate-enrobing-automatic-chocolate-enrobing-machine-chocolate-enrober-for-sa.html

