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BPYZH ZOKOAATAzZ
CHOCOLATE FOUNTAINS

MHXANHMATA ZOKOANATAZ

Chocolate Machines




BpUon ZokoAdtag Movtého T8

Chocolate Fountain Model T8

H INCONEQ Hellas katoaokeudlet O6Ao TOV €EOMALOUO TWV E€pyaotnplwv
TAPAYWYNG TPOIOVTIWV OOKOAATOG Kol TAvto Kovid otig e€€eAifel oag
TLOPOUOCLALEL L0l VEQ INXOWVI TIOU OMEUBUVETAL AMOKAELOTIKA OTOUG XWPOUG
nwAnong ZayxopomAaoteiwv, Gelaterias, Kadetéplag, KATOOTNUATWV
Aoukoupd & tooupog k.a: Tnv Bpuon cokoAdTac.

H Bpuon ocokoAdtog €ival €va amo to KAAUTEPO HNXOVAHOTA YL TOV XWPO
nwAnong 6edopévou OTL ameuBUVETOL OE KAWVOTOMOUC XWPOUG TWANCNG
npoodpEPovVTaG TNV SuvaTtoTnNTa OTOUC TIEAATEC OOG VA £XOUV TANPN B€a
OOKOAQTOC TIOU PEEL CUVEXWC KOL TNV TIPOETOLUAOLO TOU 0EPPLPLOUATOC TOUC.

H BpUon cokoAATAC XPNOLUOTIOLELTAL Yl ETILKAAUYN TIAYWTWV OE KWVOUC Kol
KUTtEAAQ TTou B evBoUoLAOEL TOUG TTEAATEC oaC KoL Bal YiVEL Eval EVTUTIWOLAKO
OTOLXELO OTOV XWPO MWANCNG oag.

To Kavotopog oxedLlaopog tnG T8 oL UIKPEG TNG dlaotdoelg kat n duvatotnta
EVOWMATWONG O TTAYKO, TNV TOToBETEL 08 OMOLOSATIOTE KATACTN A TTWANCNG
TaywtoU, YAUKoU, Kad€é K.o KoL YEVIKA Omou xpelaletal oepBiplopa (eotng
OOKOAQTOC.

H punxavn eival €€' odokAfpou avoleidwtn kot Sltabétel evtdA eAEyxou pong
NG OOKOAATAC Yyl TNV pUBULON TNG TOoOTNTOG TIOU OEPPLPOUUE OTOUG
TLEAQTEC.




BpUon ZokoAdtag Movtého T8
Chocolate Fountain Model T8

INCONEQ. Hellas manufactures all the equipments for the workshops that
make chocolate products and always close to developments it presents to
you a new machine that aims exclusively at Confectioneries, lce-cream
shops, Cafés, doughnuts and churros shops, etc. : The Chocolate Fountain

The chocolate fountain is one of the best machines for the sales sector
considering that it aims at innovative sales places offering your customers
the capability to have a full view of the chocolate that constantly flows and
the preparation of their serving.

The chocolate fountain is used for covering ice cream in cones and cups, a
process that will thrill your customers and will become an amazing feature
in your sales place.

The innovative design of the T8, its small dimensions and its capability to
fit on a counter make it able to be put in every shop that sells ice cream,
sweets, coffee, etc. and generally wherever hot chocolate is served.

The machine is fully stainless and it has got a pedal to control the
chocolate flow and to adjust the quantity that we serve to the customers.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Kaboc [kg} Tank capacity (kg):
loyoe (kw): Installed power (kw):
Taon: Power supply:
AwaoTtaocelc: Dimensions:
HIGHLIGHTS

I6avikn yla xwpoug ZaxapomAaoteiwy, kadeteplwy, Gelaterias, ZokoAatepi
Ideal for Confectioneries, Cafés, Ice-cream shops, Chocolate shops, etc

Kadog 8 kg
8kg bin

Oepuavopevog kadog
* Heated bin

* Wnoakog Beppootdtng

* Digital thermostat

* [MevtdA puBULONG TNG PONG TNG COKOAATOG
* Pedal to adjust the chocolate flow

T8

400/50/3ph

39x50x70cm




AuAn Bpuon ZokoAdtag Movtédo T12
Double Chocolate Fountain Model T12

H INCONEQ Hellas koatookeudlet OAo TOV €EOMALOUO TWV E€pyactnpiwv
TIAPOYWYNG TIPOIOVIWV OOKOAATAC Kol TAvta Kovtd ot e€eAifelg oag
TIAPOUCLATEL ULOL VEQ UNXOV TIOU OmeUBOUVETAL QTMOKAELOTIKA OTOUG XWPOUG
nwAnong ZaxopomAaoteiwv, Gelaterias, Kadetéplag, KaTaoTNUATWY AOUKOUUA
& 1To0Upog K.a: Tnv Bpuon cokoAdTag.

H Bpuon ocokoAdtog eival éva amd ta KOAUTEPO HNXOVAUATA YLo TOV XWPO
nwAnong O6edopévou OTL amMeVBOUVETAL O KAWVOTOMOUG XWPOUCG TWANONG
npoodEpovtag tnv SuvatotnNTo OTOUG TEAATEG oag va £Xouv TANPn Ba
OOKOAATOG TIOU PEEL CUVEXWE KOLL TNV TIPOETOLUAOLO TOU 0EPPLPLoUATOCS TOUC.

H Bplon cokoAdtag eival €va eVTUNIWOLAKO Unxavnuo pe kKopdp o oxedlaouo mou
XPNOLUOTIOLE(TOL Yyla ETUKAAUYPN TIAYWTWV OE KWVOUG Kal KUmeAAa mou Oa
evbouolaoel Toug eEAATEG oag Kal Ba yivel Eva EVIUTIWOLOKO OTOLYELO OTOV XWPO
TtwANoNG oag.

H O6utAl Bpuon ookoAdtag T12 Olab€tel KalOTOUO OXESLAOUO, MIKPEC
Slaotaoelg (56cm), kot n duvatdtnTa EVOWUATWONG OE TIAYKO, TNV Tomobetel o€
OTIOLOOATIOTE KATAOTNHA TIWANCNG TaywToU, YAUKOU, KadE K.al KOL YEVIKA OTIOU
xpelaletal oepBiplopa (E0THC COKOAATAC.




AuAn Bpuon ZokoAdtag Movtédo T12
Double Chocolate Fountain Model T12

INCONEQ. Hellas manufactures all the equipments for the workshops that
make chocolate products and always close to developments it presents to
you a new machine that aims exclusively at Confectioneries, Ice-cream
shops, Cafés, doughnuts and churros shops, etc. : The Chocolate Fountain

The chocolate fountain is one of the best machines for the sales sector
considering that it aims at innovative sales places offering your customers
the capability to have a full view of the chocolate that constantly flows and
the preparation of their serving.

The chocolate fountain is an impressive machine with elegant design which
is used for covering ice cream in cones and cups, a process that will thrill
your customers and will become an amazing feature in your sales place.

The T12 has got innovative design, small dimensions (56cm) and its
capability to fit on a counter make it able to be put in every shop that sells
ice cream, sweets, coffee, etc. and generally wherever hot chocolate is
served.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

T12
Kabdoc (kg): Tank capacity (kg): 2x6
loyoce (kw): Installed power (kw): 4
Tdon: Power supply: 400/50/3ph
AlaoTdoelc: Dimensions: 56x50x70cm

HIGHLIGHTS

e 18avikn yla xwpoug ZaxaponAaoteiwy, kodeteplwy, Gelaterias,
Yokohatepi

* |deal for Confectioneries, Cafés, Ice-cream shops, Chocolate
shops

* Two 6kg bins

* Two 6kg bins

*  Texvoloyia pmév-papt.
* Bain-marie technology

* Wnolakoi Beppootdrec.

* Digital thermostats




TputAn Bpuon ZokoAdtag Movtého T15
Triple Chocolate Fountain Model T15

H cokoAdta Twpa pEEL oTOV TolXo amod PnAd

H tputAn Bpuon cokoAdtag T15 eival pla véa LO€a Kal €val amo ta KaAUTeEpa
HUNXOVAMOTA OTOV XWPOo MwANong, dedopévou OtL ameuBUVETAL O KALVOTOUQ
KATAOTAUATA TNG Oyopas OMwWC KATAoTAMATA Taywtol, {oxapomAaoTeia,
KPETEPL, KATAOTAHUATO AOUKOUMA K. TtPoodEpovTog TNV SuvatoTnTO OTOUG
nieAateg va BAEMouv og MARPN B€a TNV MPosTOLHACia TWV OTECLAALTE e Baon
TNV OOKOAATO ONMwWC TOMOOETNON OOKOAATOG Of KUTTEAGKLAL KOl XWVOKLO
Taywtou, odnvaklia ocokoAdtag, TtomoBetnon ookoAdtag ot  PadAsg,
AOUKOUMASEG K.QL.

Elvalr dtaBéoun oe emrtoiyia poviéda (Miow xwpog mwAnong) kat sivat €'
oAoKApou avoleldbwrn.

Al0B€Tel nAekTPOVIKO €Aeyxo TNG Beppokpaciag TNG COKOAATAG KOl TIEVTAA
geAéyxou NG PONG wWoTe va puBuiletal n moootnTa TNG OCOKOAATOG TIOU
PO PEPOULE OTOUC TTEAATEG.

MpoodEPEL pla EVTUMIWOLAKN aTHOodalpo O0TO KATAOTNUA KABwE n cokoAdta
pé€el amod PnAd dnuioupywvtag Eva TEAELO OMTIKO armoteAsopa pEpvovTtag Ta
OPWHATA TNG COKOAATOG LECA OTOV XWPO.

Exel oxedlaotel yla €kelvoug TOUG emayyeAUATIEG TTOU €MIOUMOUV val €XOUV
EVTOC TOU KOATOOTAMATOC TOUG €va oouvnOloto kKoppatt pe adtapdiopfntntn
enidpaon.




TputAn Bpuon ZokoAdtag Movtého T15
Triple Chocolate Fountain Model T15

Now the chocolate flows on the wall from high up.

The Triple Chocolate Fountain T15 is a new idea and one of the best machines in
the sales sector, given that it aims at innovative shops in the market like ice cream
shops, confectioneries, creperies, doughnuts shops, etc., offering the customers
the capability to see in whole view the preparation of the chocolate specialties
like putting chocolate in cups and on ice cream cones, in chocolate shots, on
waffles and doughnuts, etc..

It is available in on-wall model (the selling takes place at the back) and it is fully
stainless.

The machine has got electronic control of the chocolate’s temperature and a
pedal to control the chocolate flow and to adjust the quantity that we serve to
the customers.

It offers an impressive atmosphere to the shop as the chocolate flows from high
up creating a perfect visual effect spreading the scent of the chocolate in the
room.

It has been designed for the professionals who wish to have an unusual piece of
machinery with undeniable effect in their shop.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Kaboc: Tank capacity

loyug (kw): Installed power (kw):

TﬂUF]Z Power supply:

ﬂ.mﬁ'[{']_[ja[q: Dimensions:
HIGHLIGHTS

T15
15kg

400/50/3ph

90x50x153cm

* 18avikn yla xwpoug ZaxapomAooTteiwy, kadeteplwy, Gelaterias, JoKoAATEPL, KATACTALATA

Aoukoupa kat BadAag

* Ideal for Confectioneries, Cafés, Ice-cream shops, Chocolate shops, Doughnuts and

Waffles shops, etc.

* 3 Bpuosg
* Three fountains

* Kabog 15 kg.
e 15kg bin

*  Texvoloyla pmév-papt

Bain-Marie technology




OpOua AumAr) Bpuon ZokoAdatag Movtédo T12 A
Upright Double Chocolate Foyntain Model T12 A

Twpa n cokoAdta peeL anod PnAa

H 0pBila SutAn Bpuon cokoAdtag eival pia veéa LOEa yLa TOUG XWPOUG
nwAnong onwg Gelateries, ZaxapomAaoteia, Kkpemept K.a
npoodEpovtag tnv Suvatotnta otoug MEAATEC va PAEMOUV Og TTARPN
B€a tnv Mpostolacia Twv OMECLAATE HE BAon TtV OOoKOAATA O€
KOTTEAQL KoL XWVAKLA TtaywToU, BAPAeg, AOUKOUUASEC K.aL.

Elval katookevaopévn pe LOLaltepn mMPoooxn OTIC AETTTOUEPLEG Kall
oxeblaopévn va givatl €va SLOKOOUNTLKO otolxeio mou Ba evioyvel
TNV atpoodalpo 0Toug XwpPoucg MwAnong aAAd kot Ba €xeL epapuoyn
oto oepPiplopa NG OCOKOAdTAC TMAVW OTa Tpoiovta omou Ba
UTTOPOUE va XpnolpormoloUpe SUo SLodopeTIKEC SLODOPETIKEC
OOKOAQTEC XApn oToucg SU0 aveEapTnToug KAdoUC ou SLaBETeL.

Elval kataokevaopevn €' ohokAnpou amod avoéeidwto xaAuPBa AlSI
304, n kukAodopia TnG cokoAdtac yivetoal koxAiec epodlaopuévouc e
00dpaALOTIKO oUOTNA TIPOOTACLOC TIOU ETUTPETEL TNV EVEPYOTIOLNON
TOU KoyAla povo Otav n cokKoAdTa €ival o€ CUYKEKPLUEVOUC BaBuouc.




OpOua AumAr) Bpuon ZokoAdatag Movtédo T12 A
Upright Double Chocolate Foyntain Model T12 A

Now the chocolate flows on the wall from high up.

The Upright Double Chocolate Fountain is a new idea for sales places like Ice-
Cream shops, Confectioneries, Creperies, etc. offering the customers the
capability to see in whole view the preparation of the chocolate specialties in
cups and on ice cream cones, on waffles and doughnuts, etc..

It is made with extreme caution in details and designed to be a decorative
element that will not only reinforce the atmosphere in sales places but will
also be used for the serving of chocolate on products on which we will be
able to use two different kinds of chocolate thanks to the two separate bins
available.

It is fully made of stainless steel AISI 304. The chocolate circulation is done
with screws which are equipped with a safety protection system that allows
the activation of the screw only when the chocolate is in specific
temperature.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

T12 A
Kadog: Tank capacity 2x8 kg

loyuc (kw): Installed power (kw): 3

Taon: Power supply: 400/50/3ph
AlaoTaocelq: Dimensions: 60x50x180cm

HIGHLIGHTS

*|5aviKn yLo XWPOUG MWANCNG KATOOTNUATWY OTou oepBipeTal cokoAdta ota mpoidvra.
*|deal for shops where chocolate is served on products

* AUO BpUoeC pe SLOPOPETIKEC COKOAATEC
* Two fountains for different kinds of chocolate

* Wnolakog éleyxog Bepuokpaciag amo dUo avetaptntou BepUooTATEG yLa KABE KAdo.
* Digital temperature control by two separate thermostats on each bin

*AU0 MEVTAA pUBULONG TNG PONG TNG COKOAATAG YL TO ogpPBiplopa.
*Two pedals to adjust the chocolate flow for the serving
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