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BPAZTHPEZ ZAXAPOMNAAZTIKHZ
PASTRY COOKERS

MHXANHMATA ZAXAPOTIAAZTIKHZ

Pastry Machines




Bpaotnpeg Kpépag pe MAavntikn Kivnon Zewpd Cream Line P

Planetary Cookers Series Cream Line P

HAektpwoi n agpiou €' oOAOKANPOU KATAOKEUAGHEVOL ATIO
avoeeldwTto atodAl, KATAAANAOL yLO TNV TIPOETOLLACIA KAl TO
Hoyeipepa Sltapopwv npoioviwy ota epyaothpla {aXopomAACTIKNC &
yaotpovouiag kat tnv Blopnxavio {oxapomAaoTikAG Kat Tpodipwy.

H évvola pmev-papt Baoiletal oto Beppikd AadL pEoa oTA TOLXW AT
Tou KAdou eldLka e€omALlopEvol yia achaAn Kal arAn xpnon.

To XOPOKTNPLOTLKO YVWPLOUO OLUTWV TWV Bpactipwy gival n
TEPLOTPOPLKI) TTAAVNTLKA Kivnon 2 epyaAeiwv, TOU GUPUOTOC KOL TNG
EVOTPOC TIOU ATIO KOLVOU TIPAYLOTOTIOLOUV EVal OTTOAUTWG OLLOLOYEVEC
Hiypo oto T€AoG TG enmeéepyaoiac.

H WSlaitepn otaBepotnta TwV MAAVNTIKWY BpacTtripwV Kot n oKL
TWV KSOO0EWV TOUC ETILTPETIOUV TNV TIAPACKEUT OLUETPNTWV ULYUATWY,
{aXaPOTIAQOTIKA G KOl YOOTPOVOULOC, OTIWC KPEUEC, HUiypaTta ekAaip,
OLLYOAAOKPEUEG, VIOKL TIATATOC, OAATOEC K.QL.

AwoBetouv PndLoakn pubuLon Beppokpaociac pe pEtpnon anevBeiog
oTo TMPOoloV, Kat inverter yia tnv puOULON TwV OTPOPWV WOTE VA
TIPOETOLLAOTOUV CUVTOYEC TTOU XpeLalovtal evaiodntec Stadikaoleg N
av&non tou OyKou.




Bpaotipec Kpépoac pe MAavntiki Kivnon 2ewpd Cream Line P

Planetary Cookers Series Cream Line P

The Planetary Cookers of the Cream Line P series are electric or they can
operate on gas. They are wholly made of stainless steel and they are
suitable for the preparation and the cooking of various products in pastry-
making and gastronomy workshops as well as in the pastry-making and
food industry.

The whole concept of bain-marie lies in the thermal oil that exists in the
bin’s walls which are specially equipped for safe and simple use.

The main feature of these cookers is the rotary, planetary move of two
tools, the whisk’s and the ¢botpa, which combined they make a
completely homogenous mixture in the end of the processing.

The distinctive stability of the planetary cookers and the variety of their
versions allow the manufacture of innumerable pastry-making and
gastronomy mixtures like cream, éclair mixtures, semolina cream, potato
gnocchi, sauces, etc.

They have got a digital temperature setting with direct measurement in
the product and an inverter for adjusting the stirring so as recipes which
require delicate procedures or volume increase to be prepared.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Cream Line P60 Cream Line P 100 Cream Line P 120 Cream Line P 180

Kabog (It): 30 60 100 180
Capacity (It):
Mocotnta ava kokAo (kg) min-max: 30-60 30-100 40-120 60-180
Quantity per cycle (kg) min-max:
layoc (kw): g 12 15 20
Installed power (kw):
Taon; 400/50/3ph 400/50/3ph 400/50/3ph 400/50/3ph
Electrcal supply:

Bapoc (kg): 230 270 355 410
Weight (kg):

AlQoTACELS: 90x100x170cm 100x120x180cm 120x140x190cm 140x150x200cm
Dimensions:

* Wnaolakog Eleyxog Oepuokpaciag pe pEtpnon ansubeiag oto mpoiov.

* Digital temperature setting with direct measurement in the product

* Movtéha 60-100-120It.
* 60-100-120It models

*  KataAAnAot yia LaxapomAaoTtéLa, kouliveg Eevodoxeiwy, etalpeieg Catering

* Suitable for patisseries, hotel kitchens, Catering companies, etc.

* Avatpenopevog Kadog pe BoAav
* Overturning bin with flywheel




Bpaotnpec Kpépag Zetpd Cream Line N
Cream Cookers Series Cream Line N

OL Bpaotripec kpEpag TN oepdc Cream Line N givat pnxaveg ylo tnv
(OXOPOTTIAQLOTLKI) KOlL YEVLKA yLa TNV Blopnxavia tpodpipwyv adpol pmopolv va
TIPOETOLUACOUV KL VO BpAcouv pia LEYAAN TIOKIAL TIPOTOVTWYV OTTWC:

Ze0TEC KPEUEC LoXapOTIAOOTLKAC, KPEUEG (Custard), pappeAddec OAWV Twv
TUTMWV, OAATOEC yaoTtpovopiag, ehativn, puloyalo, UTIECOUEN, OLpOTILAL
TTaywTtou, KpEpa Aepoviol, prafapla, poug, unaBapoval, zabaione,
BoutupokpeUeC, oaAtoa MPodLtePOA, ykaval, moutiyka, caAtoa ¢poutwy,
VeULloelg odboAlatoeldwv, OLULYSAAOKPEUEG, OAATOEC, CAATOEC KPEATOC,
OQATOEG TiToaC, COUTIEC, UTTECAMEA K. QL.

Elval e€apetikd euéAktol Stabgopol og 3 ekbooelg: 60-80-120It pe
avadeuon KoL OVOTPETIOUEVO KADO.

H katoaokeun touc eival €' odokAnpou amo avoéeidwto atodAl AlSI 304, kat
n texvoAoyia Bpaopou sival pe pmaiv-papt 0mou o kadog sival
Suthoyitwvocg pe StaBepuko AadL otnv HEan, e€OMALOUEVO e BeppooTtatn
aodpaleiag OmoU KAVEL TNV Xprion amAn kot achalnc.

To epyaleio avadevong eivat avofeidwTto kal eUKoAa adalpeTO, EVW O
KAS0C €lval AVOTPEMOUEVOC UE LA KV o YLt EUKOALO 0TO Adsloopa Twv
TPOLOVTWV KoL TO TTAUGLUO.




Bpaotnpec Kpépag Zetpd Cream Line N
Cream Cookers Series Cream Line N

The Cream Cookers of the Cream Line N series are machines for pastry-
making and generally for the food industry since they can prepare and
boil a wide variety of products like :

Hot confectionery cream, Custard cream, all types of marmalade,
gastronomy sauces, galantine, rice pudding, béchamel sauce, ice-cream
syrup, lemon cream, Bavaria cream, mousse, bavaroise, zabaione, butter
cream, profiterole sauce, ganache, pudding, fruit sauce, puff pastry
fillings, semolina cream, sauces, meat sauces, pizza sauces, soup, etc.

They are extremely adaptable and they are available in three versions :
60-80-120It with stirring and overturning bin.

The Cream Cookers are wholly made of stainless steel AlSI 304 and the
boiling technology is with bain-marie since the bin has got double liner
with diathermic oil in between. They are also equipped with a safety
thermostat which makes the use simple and safe.

The dasher is stainless and easily removable while the bin can overturn
with one move for convenience in emptying the products and in washing.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Cream LineN60 Cream Line N 80 Cream Line N 120

Kabog (It): 60 80 120
Capacity (It):
MooTnTa ava KUKAO ?<g) min-max: 20-60 2580 30-120
Quantity per cycle (kg) min-max:
Iogbc (kw): 6 9 12
Installed power (kw)
Taon: 400/50/3ph 400/50/3ph 400/50/3ph
Electrical supply:
Bdgoc (kg): 90 120 150
Weight (kg):
AlaoTacec: 65x70x150cm 65x80x150cm 70x80x160cm
Dimensions:

HIGHLIGHTS

* [poetolpooia Kol Bpacuo mpoidvtwy yia Ty {oXopOomAAoTLKA KoL TNV YooTPoVoia
* Preparation and the boiling in pastry-making and gastronomy

*  EKOO0ELG pEUHATOC KOl T(POTIAVIOU Kal pUGCLKOU aepiou
* Electric, propane and natural gas versions
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