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2INO KAl MNAIN MAPI ZOKOAATAZ

CHOCOLATE MELTING MACHINES

MHXANHMATA ZOKOAATAZ

Chocolate Machines




2IAO ZokoAatacg Zelpa Tank C

Chocolate Tank Series Tank C

Ta olA0 cokoAdtag tnG oslpa¢ Tank C elval pnxaveg yua va
ALWVOUV KOl VO KPATAVE PEVOTH UEYAAN TTOCOTNTO COKOAATAC, N
ornolac Ba xpnowormownBel yw va Ttpododotioel AAA
HNXOVALOTO OMWG OTPWTAPEC OOKOAATOC N ETUKOAUTITIKEC
HNXQVEC OOKOAATOG.

H ocokoAdta gival Alwpévn otov KAdo €10l WOoTe ol LOLOTNTEC TNG
ookoAdtag va eival acpainc.

To oW\6 ocokoAdatag SlabEtel texvoloyia pmev-papi, evw o kadog
OlaBétel  avadeutipa, ETMUTPEMOVIAC OTNV  OOKOAATO va
TIOPAUEVEL PEVOTH.

H unxavn eivat €€ ohokAnipou avoeidwtn kol €pxetat oe 3
povtéla 60, 80 kat 120 It.

AwBetouv emiong Beppawvopevn Bava e€aywyng evw o
avadeutnpag eival eukoAa adalpeTOC YL EUKOALA 0TO TTAUGLUO.




2IAO ZokoAatacg Zelpa Tank C

Chocolate Tank Series Tank C

The chocolate tanks of the Tank C Series are machines for
melting and keeping large amounts of chocolate in a liquid state
so as to be used to supply other machines like chocolate
tempering machines or chocolate enrobing machines.

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 three models
of 60, 80 and 120It.

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




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

Tank C 60 Tank C 80
XwpnTikotnta kadov (kg): Tank capacity (kg): 60 80
Taon: Power supply: 400/50/3ph 400/50/3ph
loyog (kw):  Installed Power (kw): 1,5 22
Bapoc (kg): Weight (kg): 120 150
AlaoTaceLg: Dimensions: 50x60x150cm 60x70x150cm
HIGHLIGHTS

* |SaviKa yla LEYAAQ EpYQOTHPLA KOL EPYO0TACLO COKOAATAC.
* |[deal for big workshops and chocolate factories

Tank C 120
120

400/50/3ph

180

70x80x150cm

* Tpododotolv AAN UNXAVILOTO OTIWE OTPWTHPEG COKOAATAG KO ETUKAAUTITLKEG UNXOVEC COKOAATALG.

* ‘Epxetal o€ 3 povtéha pe kado 60-80-120It.
* They are available in three models with a 60-80-120It bin.

*QepuoLvopevn Bava e€aywyng tng cokoAdToc.
*Heated extraction valve for the chocolate

They supply other machines like chocolate tempering machines and chocolate enrobing machines




Eribamédia Mnev-Mapt ZokoAatac 2epd Melter C

Chocolate Bain Maries series Melter C

Ta pmév-papt tng ospacg Melter C gival pnxaveg yiot ALWOLUO TNG
OOKOAATOG Kal tnv dlatripnon tng o€ peuotn popdn ywa tnv
TPoPodOTNON TWV avaykwv €VOC epyaoctnpiou pe AlwPEVN
oOKOAdTAL.

‘Epxovtal o€ 3 povtéAa pe 1, 2 3 3 kadoug Twv 40 It.
Ta pmév-papt dtaodpaAilovuv 10 ocWOTO ALWOLO TNG COKOAATAC
Kol tnv Statipnon tng yeluong Katl Twv GAAwv L8LlotATwV TN¢.

Elval €€'ohokAnpou avofeldwTta pe KAELOTO KUKAWHO VEPOU Kol
g€UKOAQ OTNV XproN.

AwaBETouv Eexwploto Beppootdtn o kAOe kado.




Eribamédia Mnev-Mapt ZokoAatac 2epd Melter C

Chocolate Bain Maries series Melter C

The chocolate Bain Maries of the Melter C series are machines
for melting chocolate and preserving it in liquid state so as to
cover the needs of a workshop in melting chocolate.

There are 3 models with one, two or three 40It bins.
The Bain-Maries ensure the proper melt of the chocolate and
the preservation of its flavor as well as the preservation of all its

qualities.

They are fully stainless with a closed water circuit and they are
easy to use.

They have got a separate thermostat in each bin.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Melter C1 Melter C2 Melter C3
Kabog (kg): Tank capacity (kg): 1x32 2x32 3x32
Tdon:  power supply: 230/50/1ph 230/50/1ph 230/50/1ph
loxog (kw): Installed power (kw): 1,2 2,1 3,1
Bdpog (kg):  Weight (kg): 40 70 95
Alactacelg: Dimensions:  60x60x75cm 110x60x75cm 160x60x75cm
HIGHLIGHTS

* 18aviK@ yla To ALwWOLUO TNG GOKOAATAC KoL TNV SLathpnon TG € PEVCTH Lopdr).

* Ideal for melting chocolate and preserving it in liquid state

* Kadol pe KAeLoTO KUKAWA VEPOU
* Bins with a closed water circuit

* Beppootatng yla kabe kado.

* Thermostat in every bin




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Entitparmnélla Mmniév-Mapti ZokoAatag 2elpa Melter S
Table-Top Chocolate Bain-Maries Series Melter S

Ta emtpanella pmev-papt tng oslpdg Melter S gival pnxaveg Alwolpatog g
oOKOAQTOG Kal Slatripnon ¢ o€ peuoTr popdn.

[Savika ywa ZaxapomAaoteia, Aptomoleia, Gelateries, kataotripata donuts,
kKataotiuata Aoukoupddwv kot churros, kouliveg Eevodoxelwv kot
kataotipota Snack-Cafe.

Kataokevalovtal yio ouvluaopo YyOooTPOVOULKWY Aekavwyv (GN) pe o6oeg
Aekdveg emiBupel o meAdTng.

To gUpo¢ Twv Aekavwyv eival amnd tig peyaieg GN 1/1 swg ta pikpotepa GN
1/9.

Ta pnév-papi cokoAdatag dtaopaiilouv To AlWOLUO TNG COKOAATOG UE OCWOTH
Bepuokpaoia yla tnv Statipnon ¢ yeuong Kot Twv GAAwv LOLOTATWV TNG.

Elval €€'oAokAnpou avoeidwta pe Asttoupyia {eotol vepoU Kol EUKOAO OTOV
XEPLOUO TOUG.

AlaBétouv nAektpovikd Bepupootdtn yia  puBUon kot €vlelEn NG
Bepuokpaoiag.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Entitparmnélla Mmniév-Mapti ZokoAatag 2elpa Melter S
Table-Top Chocolate Bain-Maries Series Melter S

The table-top chocolate Bain-Maries of the Melter S series are
machines for melting chocolate and preserving it in liquid state.

They are ideal for Confectioneries, Bakeries, Ice-cream shops,
doughnuts and churros shops, hotel kitchens and Snack-Café shops.

They are made in a way to combine gastronomic bins (GN) with as
many bins as the customer wishes.

There is a variety of bins ranging from large GN 1/1 to smaller GN
1/9.

The chocolate Bain-Maries ensure the melting of the chocolate with
the proper temperature so as to preserve its flavor and all its

qualities.

They are fully stainless with hot water operation and easy to operate.

They have got an electronic thermostat for temperature adjustment
and indication.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

HIGHLIGHTS

[Savikd yLo OAa TaL EPYOOTAPLA KAL TOUG XWPOUCE TIWANONC.
Ideal for workshops and sales places.

Arnelpol cuvdlaopol yaotpovoutkwyv Aekavwv GN 1/1 éwg GN 1/9.
Infinite combinations of gastronomic bins from GN 1/1 to GN 1/9.

Erutpanédia pe puikpo peyebog yla va taplalouv o€ kaBe xwpo.
Table-top with small size to fit in every place.

EukoAa otnv petadopa.
Easy to transfer.

PAYOPO ALWOLUO TNG COKOAATOG.
Quick chocolate melting.

HAektpoviko Beppootatng pubuiong tng Bepuokpaociac.
Electronic thermostat for temperature adjustment.

IxeSLaopOG yLa EUKOAO KAl TIPAKTLKO KaBdplopa.
Designed for easy and practical cleaning.




INDUSYRIAL
CONFECTIONERY
EQUIPMENT

We Provide Technology

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

Athens 12132
0000

info@inconeq.gr
www.inconeq.gr




