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YYKTIKA TOYNEA ZOKOAATAZ

CHOCOLATE COOLING TUNNEL

MHXANHMATA >OKOAATAZ

Chocolate Machines




Wuktikad Touvel ZokoAdtag Zetpa CT
Chocolate Cooling Tunnels Series CT

H oewpd Puktikwv touveh CT800 oxedldotnke yla va YPUxeL
TPOLOVTO TIOU ELVOIL ETIKAAUMEVO 1N ATIOTEAOUVTAL OO COKOAATA
OMWG TO OOKOAOTAKLA, TO KepAoHOTA (POPUAC, TG TIAAKEC
OOKOAQTOG, TA TIAOTAKLA, TLC KAPLOKEG K.OL.

Yxedlaotnkav yLo peyaAa epyactnpla, BLlotexvieg kal epyootaoia
eMeEeEPyaOiag TNG COKOAATOC.

AwoBetouv pwtlopeva mapdbupa pe LED dwtiopd omou o
XEpLoTNG BAEMeL ta mpoiovta kabwg Yuxovtal kat gival moAU
evoladEpov LKA OTLG TIEPLUTTWOELG OTIOU TO TOUVEA TomoBeTe(tal
0€ XWPO Omou BAETMOUV OL TTEAATEG TNV TTApAywWYH.

H tayUtnta mapaywyng kupaivetal ano 20 éwg 150 cm to Aemto,
evw o Yuxpoc agpag Olaxeetol otov Balapo amod duvo
puOuLlOpEVOUC SLaVEUNTEG TTOU TOTOBETOUVTOL 0 OAO TO UNKOG
TOU TOUVEA.




Wuktikad Touvel ZokoAdtag Zetpa CT
Chocolate Cooling Tunnels Series CT

The cooling tunnel series CT800 is designed to cool products
which are covered with chocolate or are made of chocolate like
chocolate candies, treats in moulds, chocolate bars, little cream
cakes, cariocas, etc.

These tunnels are designed for big chocolate processing
laboratories, and factories.

They have got windows with LED lighting through which the
operator sees the products as they are cooled and this is really
interesting, especially in cases when the tunnel is put in a place
where the customers see the manufacture.

The speed of the belt ranges from 20 to 150 cm per minute and
the cold air is dispersed in the chamber through two adjustable
distributors which are placed throughout the tunnel.




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

CT 800
Tawia: Working width: 30cm
loxug (kw): Installed power (kw): 4
Taon: Power supply: 400/50/3ph
AlaoTacelc: Dimensions: 670x60x115cm

HIGHLIGHTS

* Eyxpwun 006vn adrg mpoypauUaTIoHoU Kal EAEYXOU TWV AELTOUPYLWV.
* Colored touch screen for programming and controlling the machine’s functions

*Tawia 31 cm.
*31 cm conveyor

*Ouolopopdn KATAVOUN AEpa HECW 2 PUBULLOUEVWY SLOVEUNTWV.
*The air is evenly distributed through two adjustable distributors.

*Tatpldlel o omoLadnTOTE EMUKAAUTITLKA LnXavr the oslpdg Chocovision EX.
*|t fits in any enrobing machine of the Chocovision EX Series.




INDUSYRIAL
CONFECTIONERY
EQUIPMENT

We Provide Technology

44 Chr.Lada str. Tel.: +30 210 5746040

Athens 12132
0000

info@inconeq.gr
www.inconeq.gr




