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BIOMHXANIKA MHXANHMATA ZOKOAATAZ

INDUSTRIAL CHOCOLATE MACHINE

MHXANHMATA ZOKOANATAX

Chocolate Machines




Blopnxovikeg EmikaAuntikég ZokoAdtac Zeipd ENRO XL
Industrial Chocolate Enrobing Machines Series ENRO XL

H Inconeq Hellas mpoodépel yia mpwtn ¢popd otnv EANGSA TPWTOMOPLAKEG
UNXOVEG OOKOAATOG HEYAANG TIOPAYWYNG.

Me tnv oglpd ENRO XL n mapaywyn oag Ba €xeL EVOWHATWHUEVA ATTOSOTLKA
alomiota pnxoaviuata vPnAng molotnTag.

OL €TMKOAUTITIKEG pNXavEG ookoAdatag ENRO XL sivat povtéAa yla epyootacta
Kol LEYAAEG BLOTEXVIEC TTOU N EMKAAUTITOUV LE GOKOAATA TTPOIOVTA OTWG
TIALOTAKLA, KOUAOUPLA, KpPOUOGAV, TOOUPEKLA, BACIAOTILTEG, UMAPEG, TTACTEAL,
XOABA Kal omolodnmote mpoiov xpeldaletal eMKAAVYN COKOAATAC YLO TNV
ZaxopOTAQOTLKN KoL TNV KOUAoUpoTIoLiaL.

Mropel va AELTOUpYEL KoL o0V CTPWTAPOG VLo TNV TIOPOYWYN TIPOIOVIWYV O€
dOPUEC OTIWCG COKOAOTAKLA KOl KEPACHATA, OTIOU TO OTPWOLUO ETMITUVXAVETOL
LE QUTOMATO TPOTIO XApN o€ €va PUKTIKO KUKAwHA OTtou 0dnyel Tnv cokoAdta
pe akpifela otnv Beppokpacia mou £xeL opLoTel avaAoya pe To €i60¢ TG
OOKOAQTOG,

O €Aeyxo¢ TNG UNXAVAC YiveTOL armo Eyxpwun 00ovn adnc 7' peow texvoloyiag
PLC 6mou gAéyxovtal Kot poypappati{ovtoLl OAEC OL AELTOUPYLEG TNG LNXOAVAG
LE QUTOUATO TPOTIO.




Blopnxavikeg EmukaAumtikég ZokoAatog Zeypd ENRO XL
Industrial Chocolate Enrobing Machines Series ENRO XL

Inconeq Hellas offers for the first time in Greece innovative chocolate
machines for big productions.

With the ENRO XL series your production will have integrated, efficiently
reliable machines of high quality.

The chocolate enrobing machines ENRO XL are models for big factories and
big crafts which cover with chocolate products like chocolate candies, cookies,
croissant, Easter bread, New Year cakes, bars, pasteli, halva and any product
that needs chocolate enrobing for pastry and cooking making.

It can function as a tempering machine for the manufacture of products in
moulds like chocolate candies and treats, in which the tempering is achieved
automatically thanks to the cooling circuit which accurately leads the
chocolate to the temperature that has been set according to the kind of
chocolate.

The machine can be controlled through a 7’ colored touch screen with PLC
technology on which all the functions of the machine can automatically be
controlled and programmed.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

ENRO XL 70 ENRO XL 100
Xwpntikotnta Kdadou (kg): Tank capacity (kg): 70 100
Qptaia Napaywyrn: Hourly production: ~ 210kg/h 300 kg/h
layog (kw): Installed power (kw): 15 18
Tdon: Power supply: 400/50/3ph 400/50/3ph
AlaoTaoelC: Dimensions: 150%110x170cm 150%110x170cm
HIGHLIGHTS

* Eyxpwun 006vn adng 7' yla EAeyXo Kal TPOYPAUUATIOUO TWV AELTOUPYLWV.
7’ colored touch screen for function control and programming

* KataAAnAeg yLa peyain mapaywyn.
eldeal for big production

* Tauwvia emikaAudng 40 n 60 cm.
*40 or 60cm enrobing conveyor

* Aepoukteg n uSpOPUKTEG.
 Air cooled or water cooled

* Mpoatpetikd: KaAourt yéulong Twv ¢popuUwv.
* Optionally : filling mould




Blopnyavikd Wuktikd TouveA ZokoAdatac 2ewpad CT XL

Industrial Chocolate Cooling Tunnels Series CT XL

H ocepd Puktikwv touvel CT XL oxedlaotnke yla va PUXEL apeca
OAOl TO TIPOLOVTA MLIKPA N HEYAAX TIOU €lval EMIKAAUMEVO N
QTOTEAOUVTOL OO OOKOAATA OTWC TO COKOAATAKLO, TOL KEPACHOTO
doOpuag, TIC TAAKEC OOKOAATOG, TO TIOOTAKLO, T KOPLOKEG,
TOOUPEKLA, BACIAOTITEC, TIC UMAPEC SNUNTPLOKWY, XaABA, TTAOTEALL
K.OL.

Jxedlaotnkav ywot HEYAAEC PLOTEXVIEG KAl €PyooTACLA TIOU
eneéepyalovtal cokoAdta omou ta Bepud mpoiovta Puxovtal otnv
onpoyya TAVW OToV HETAPOPKO LHavia e PeBlacpevo aépa
XonAnG Beppokpaciac.

AwaBetouv dwtlopeva mapabupa emiBewpnonc pe LED pwtiopo
OTIOU O XELPLoTAC PAETEL T Ipoiovta kaBwc Puxovtal.

O £AeyxoC KOL O TPOYPOAUUOATIOHNOC TNC MNXAVAG VYIVETOL HEOW
gyxpwung obovng adng 7'.

OL KOUKOUAeG elval OutAé¢ pe poOvwon mayxouc 30mm ko
QVOLYOUEVEG pe TNV BonBela epuBoAwv, evw ta KAVAALO TOU Oa€pa
elval adalpetd wote o KABAPLOUOC va elval eUKOAOC Kal vo. UNv
QTOULTEL TIOAU wpa.




Blopnyavikd Wuktikd TouveA ZokoAdatac 2ewpad CT XL

Industrial Chocolate Cooling Tunnels Series CT XL

The cooling tunnel series CT XL is designed to cool immediately every
product, small or big which are covered with chocolate or are made
of chocolate like chocolate candies, treats in moulds, chocolate bars,
little cream cakes, cariocas, Easter bread, New Year cakes, cereal
bars, halva, pasteli, etc.

The cooling tunnels are designed for big crafts and factories which
process chocolate and the hot products are cooled in the tunnel on
the conveyor belt with forced air of low temperature.

They have got illuminated monitoring windows with LED lighting
through which the operator sees the products as they are cooled.

The control and the programming of the machine is done through a
colored 7’ touch screen.

The hoods are double with insulation of 30mm thickness and they
can open with handles. Also, the air channels can be removed so as
the cleaning to be easy and not require much time.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

CT XL 40 CT XL 60
Tawia: Working width: 40cm 60cm
layoc (kw): Installed power (kw): 8 12
Taon: Power supply: 400/50/3ph 400/50/3ph
Awotdoelc: Dimensions: 830x80x120cm 830x80x120cm
HIGHLIGHTS

* Eyxpwun 080vn adng 5' mpoypaupaTIopoU Kal EAEYXOU TwV AELTOUPYLWY TNG UNXAVAC.
* Colored touch screen for programming and controlling the machine’s functions

* AwoB¢opa pe tawvia 40 n 60 cm
* Availablein 40 or 60cm conveyor

* Beflaopévn Yuén 2 onpeiwv.
* Forced cooling

Autopatn anopuén pe Hoy Gas.
* Auto-defrost with Hoy Gas




Blopnyavika ZIA6 ZokoAatag 2eipd CHOCO XL
Industrial Chocolate Tanks Series CHOCO XL

Ta olA0 cokoAdtag tn¢ oelpdg¢ CHOCO XL elvatl punxovég HeyaAng
XWPNTIKOTNTOG YLl VO ALWVOUV KOL VO KPOTOVE PEUCTH HEYAAN
moooTNTA  OOKOAATag, n omoia BOa ypnowuomownBsl vy va
Tpod0od0oTNOEL AN UNXOAVAUOTO OTIWC TLC ETUKOAAUTITIKEG UNXOVEG
ookoAdatac ENRO XL.

H ocokoAdta eival AwpEvn otov Kado €10l WOTE oL LOLOTNTEC TNG
oOoKOAdTaG va gival achaAnc.

To ol\O0 cokoAdtac SLaBEtel texvoloyia UTEV-HOPL, EVW O KASOG
SlaBétel avadeutipa, ETLTPEMOVIOG OTNV COKOAATO VO TIOPOAUEVEL
PEVOTA.

H pnxavn eival €’ ohokArjpou avoleldwtn KoL EpXeTal o€ 2 LOVIEAL
250 kat 350 kg.

AwaBetouv emiong Pndlakd Bepupootdtn kot Beppatvopevn Bava
eCaywyng evw o avadsutripoag ival eUKoAa adalpeTOC yLo. EUKOALQ
oTo TAUGLUO.

‘Exouv auénpévn LOVWON YLOL LLEYLOTN OlKoVopia otnv xpnon.




Blopnyavika ZIA6 ZokoAatag 2eipd CHOCO XL
Industrial Chocolate Tanks Series CHOCO XL

The chocolate tanks of the CHOCO XL Series are machines of big
capacity in order to melt and keep large amounts of chocolate in a
liguid state so as to be used to supply other machines like the
chocolate enrobing machines ENRO XL.

The chocolate melts in the bin so as the qualities of the chocolate to
be safe.

The chocolate tank has got bain-marie technology and the bin has
got a stirrer allowing the chocolate to remain in a fluid state.

The machine is fully stainless and it is available in two models of 250
and 350kg.

They have also got a digital thermostat and a heated extraction
valve and the stirrer can be easily removed for ease in washing.

They have got extra insulation for greatest economy in use.




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

CHOCO XL 250 CHOCO XL 350
Xwpntikotna kadou (kg): Tank capacity (kg): 250 350
Taon: Hourly production:  400/50/3ph 400/50/3ph
loy0g (kw): Installed power (kw): 5 7
Bdpog (kg): Power supply: 200 250
Alaotdoelc: Dimensions: 90x90x160cm 120x120x160cm
HIGHLIGHTS

*|davika yla Blotexvieg kat Blopnxavieg mou emegepydlovial coKoAdTa.
eldeal for crafts and industries which process chocolate

*TpodobotoUv GANO HNXOVAHOTO EMKOAUTITIKWY HNXOVWV COKOAATAC KAl YEVIKA OTIOU
UTTAPXEL AVAYKN ylo ALWHEVN COKOAATAL

*They supply other machines like chocolate enrobing machines and generally whenever there is a
need for melted chocolate.

*AvadEeuTpaG HE CUVEXOHEVN KoL TIEPLOSLKN AElToupyia.
*Stirrer with continuous and cyclical function
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