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ENIKAAYNTIKH ZOKOAATAZ

CHOCOLATE ENROBING MACHINE

MHXANHMATA 2OKOAATAZ

Chocolate Machines




EmkaAvmtik ZokoAatag Movtédo Chocovision EX 25

Chocolate Enrobing Machine Model Chocovision EX 25

H autopatn emKAAUTITIKY pUnxavr cokoAdtog EX 25 ivat HoOVTEAO yLa HUIKPA Kal Hecaio
epyaotnpla enefepyaciag tng cokoAdtag, ZoxopomAaoteia Kal ZokoAatepl.

Mrmopel va Aettoupyel oav oTpwTHPAC YLOL TNV TTAPOYWYH TIPOIOVIWY 0 GOPUEG OTIWG
OOKOAOTAKLOL KOIL KEPAOUATA, | UE TNV TPOoOnKN Tou Lpavta erkalvyng R300 va
HETATPEMETAL OE ETLKOAUTITIKI) NXOVA VLA TNV TTAPAYWYH TIPOLOVTWY ETUKOAUUEVWY LIE
coKOAQTAL.

H unxavn enefepyaletal TNV 0OoKOAATA e TexVOAoyia pmaiv-popl 6mou ALWVeL TV
ooKOAATA 0TOUG BaBpolg mou £xouv opLOTEL Kal TNV avadeVeL cwoTd yla TV anoduyn
Snuoupyiag dpucalidwv.

210 EMOUEVO Bria N COKOAATA PEEL CUVEXWG MECO O€ Evav BepUatvOeVO CwANVA e
T(POOPLOUO TOV KOYALt OTIOU €KEL TPAYUATOTMOLETAL TO OTPWAOLUO, Pe TNV PUEn va
oTaBepomoLel Kal yOAOKTOUOTOMOLEL Ta OTEPEA KAl TO BOUTNPO KAKAO YLa VA NV TOU
erutpePeL va Byel otnV eMLdAVELD KAL VO AOTIPLOEL TNV COKOAATA.

Me tnv SLadLkacia Tou OTPWOIHATOC EXOUE AV ATMOTEAECUA VAL EXOUME YUOALOTEPN 0N,
Agila udn, KaL TNV coKOAATA va SLoTNPELTAL TIEPLOCOTEPO KALPO OE CWOTH KATAOTOON.

To OTPWOLUO ETUTUVXAVETOL UE AUTOMOTO TPOTIO XAPN 0€ €va PUKTLKO KUKAWUA OTIOU
odnyetl tnv cokoAdta pe akpifela otnv Bepuokpacia mou €xeL oplotel avaloya pe to €idog
NG ookoAdTag.

O €Aeyx0o¢ TG UNXAVAG yivetal amo éyxpwun 06ovn adng péow texvoloyiag PLC omou
eAéyxovtal Kal poypappatifovtal OAEC oL AELTOUPYLEC TNE UNXAVIG LE QUTOUATO TPOTTO.




EmkaAvmtik ZokoAatag Movtédo Chocovision EX 25

Chocolate Enrobing Machine Model Chocovision EX 25

The automatic chocolate enrobing machine EX 25 is a model suitable for
small and medium-sized chocolate processing workshops, confectioneries
and chocolate shops.

It can function as a tempering machine for the manufacture of products in
moulds like chocolate candies and treats, or by adding an enrobing
conveyor R300 it can turn into an enrobing machine for the manufacture of
products covered with chocolate.

The machine can process chocolate with bain-marie technology in which
the chocolate melts in the temperature that has been set and it is stirred
properly to prevent creating bubbles.

In the next step, the chocolate continuously flows in a heated tube that
leads to the screw in which the tempering takes place, with the cooling to
stabilize and to give a milky texture to the solids and the cocoa butter so as
to prevent them from coming to the surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a
smooth texture and the chocolate is preserved in the right condition for
more time.

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.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocovision EX 25

XwpnTikoTnta Kdadou (kg): Tank capacity (kg): 25

Qpiaia Napaywyn: Hourly production: 90 kg/h

laxug (kw): Installed power (kw): 3,2

Tdon: Power supply: 400/50/3ph

Awotdoelc: Dimensions: 60x80x160 cm
HIGHLIGHTS

* [pryopo ALWOLUO KOL OTPWOLHUO TNG COKOAATOG.
* Quick melting and tempering of the chocolate

To tpaméll emkaAuPng eival autovouo cUOTNUA, ATIOPOKPUVETAL UE POSEG YL EUKOALD OTNV
petadopd Kat To TAUGCLUO

* The enrobing table is an autonomous system and it is removed with wheels for convenience in
transfer and in washing

*  AOCOUETPLKOC UNXOVLOUOC LE pUBULON TTOCOTNTAG HECW TNG 000VNC adnC yla EUKOAO YEULOUO
Twv GopuwVv.

* Measuring mechanism with quantity setting through the touch screen for filling the moulds easily




ErtikaAuTttikn) ZokoAdtac Movtelo Chocovision EX 35
Chocolate Enrobing Machine Model Chocovision EX 35

H autopatn emkaAuTTiKy unxavr cokoAatog EX 35 gival povtélo yla pKpa Kol pecaio
epyaotnpla enefepyaciag tng cokoAdtag, ZoxapomAaoTteia kot ZokoAatept.

Mrmopel va Aettoupyel cov oTpwWTAPAC yla TNV Tapaywyn MPoioviwyv o GPOPUES OTWC
OOKOAOTAKLO. KOL KEPAOUATA, 1 HE TNV TPOoBNKn tou Luavra emikaAvdpng R300 va
UETATPEMETAL O€ EMKOUAUTITIKA UNXAVH Yl TNV TTApAywyn TTPOIOVIWY ETUKOAAUUEVWV E
OOKOAQTAL.

H unxavn emefepyaletol tnv OOKOAATA HE TEXVOAOyia pmaiv-papi Omou Alwvel tnv
OOKOAATO 0TOUC BaBuouc mou €xouv OpLOTEL Kal TNV avadeVEL cwOTA yLa TNV anoduyn
Snuoupyiag ducoAidwv.

JTO EMOPEVO BriHa n COKOAATA PEEL CUVEXWG UECA OE £vav BEPUALVOUEVO CWANVA LE
TIPOOPLOUO TOV KOXAlDL OTMOU €KEL TMPAYUOTOMOLETAL TO OTPpWOLlpo, HE TNV YPuén va
otaBepomolel Kal YOAAKTOUOTOTOLEL T OTEPEA KOl TO BoUTNPO KOKAO Yyla VA [NV TOu
erutpéPet va Byel otnv emipavela Kal vol aoTIploEL TNV COKOAATA.

Me tnv Stadikacia Tou OTPWOLUATOC £XOUE OOV ATMOTEAECHO VO €XOULE YUQALOTEPN
oyn, Asla udn, kal TNV COKOAATA va OSlOTNPEiTOL TEPLOCOTEPO KALPO OE OWOTH
Kataotaon.

To OTPWOLUO EMITUVXAVETOL UE OUTOUATO TPOTO XAPN O€ £€va PUKTIKO KUKAWUA OTou
odnyel tnv cokoAata pe akpifela otnv Bepuokpacia mou £xeL opLoTeEL avaloya HE TO
el&o¢ tn¢ ocokoAatac.

O £Aeyx0o¢ NG HNXOVAG YiveTal amd gyxpwun o0ovn adng péow texvoloyiag PLC omou
eAéyyovtal Kal mpoypappatilovral OAEG oL AELTOUPYLEG TNG UNXOVAG LE QLUTOMATO TPOTIO.




ErtikaduTttikny ZokoAatag Movtédo Chocovision EX 35
Chocolate Enrobing Machine Model Chocovision EX 35

The automatic chocolate enrobing machine EX 35 is a model suitable for small and medium-
sized chocolate processing workshops, confectioneries and chocolate shops.

It can function as a tempering machine for the manufacture of products in moulds like
chocolate candies and treats, or by adding an enrobing conveyor R300 it can turn into an
enrobing machine for the manufacture of products covered with chocolate.

The machine can process chocolate with bain-marie technology in which the chocolate
melts in the temperature that has been set and it is stirred properly to prevent creating
bubbles.

In the next step, the chocolate continuously flows in a heated tube that leads to the screw
in which the tempering takes place, with the cooling to stabilize and to give a milky texture
to the solids and the cocoa butter so as to prevent them from coming to the surface and
whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a smooth texture and
the chocolate is preserved in the right condition for more time.

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




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocovision EX 35

Xwpntkotnta Kadou (kg): Tank capacity (kg): 35

Qplata Napaywyn: Hourly production: 170 kg/h

loyog (kw): Installed power (kw): 3,5

Taon: Power supply: 400/50/3ph

AlaoTdoelc: Dimensions: 65x85x160cm
HIGHLIGHTS

* [prlyopo ALWGOLUO KOL CTPWOLHO TNG COKOAATOG.
* Quick melting and tempering of the chocolate

* To tpamedl emkaAung elval UTOVOUO CUOTNUA, ATMOUAKPUVETAL e POSEG yLa EUKOALQ
oTNV HeTadopd Kal To TAUCLUO

* The enrobing table is an autonomous system and it is removed with wheels for convenience in
transfer and in washing

*  AOCOUETPLKOC UNXOAVLOUOG e pUBULON TTOCOTNTAC HECW TNE 006VNE adnG yia eUKONO YEULOUOL
Twv GOpUWV.

* Measuring mechanism with quantity setting through the touch screen for filling the moulds
easily




EmtikaAurttikn) 2okoAdtoc Movtélo Chocovision EX 50
Chocolate Enrobing Machine Model Chocovision EX 50

H autopatn emkaAuTitikg pnxovr cokoAdtag EX 50 eival poviélo yla peyaAo epyaoctrpla
ZaxapOTMAQOTIKAG, MEYAAEC ZokoAatepl, Plotexviéc & epyootdola TOU  TTAPAYOUV
OOKOAOTAKLO KOIL KEPAOUATA N ETUKAAUTITOUV LE COKOAATA TIPOIOVTAL.

Mmopel va Asltoupyel cav oTPpWTIAPAC yla TNV TOPAywWYyr TPOIOVTIWV ot POPUEG OTWG
OOKOAOTAKLO. KOL KEPAOUATA, N HME TNV mMpooObnkn Tou tuavta emikaAvpng R300 va
UETATPEMETAL OE ETUKAAUTITIKY) HNXOVH yla TNV Tapaywyn TPOIOVIWV ETMLKOAUUEVWY LE
ooKOAQTO.

H pnxavn enegepyaletal TV COKOAATA LE TEXVOAOYLQ pmaiv-popl 0mou ALwVEL TNV COKOAATO
otou¢ Babpoug mou €xouv oplotel Kal TNV avadelel owoTd yla tnv amoduyn dnuloupyiog
duooAibWv.

JTOo eMOPEVO PBAMO N COOKOAATA PEEL CUVEXWC HECO OE €vav OepUalvOPEVO CWARVA HE
TIPOOPLOKO TOV KOYALOL OTOU EKEL TPOYUOTOMOLETAL TO OTPWOLHo, He tnv Yuén va
otaBepomnolel Kal YAAOKTOUOTOTIOLEL T OTEPEA KAl TO BOUTNPO KOKAO yloL VO LNV TOU
erutpéPet va Byel otnv emipavela Kal vol aoTIploEL TNV 0OKOAATA.

Me tnv Stadikacia Tou oTPWOIHATOG EXOULE OOV OMOTEAECUA Vo EXOUHE yuaAlotepn oyn,
Aela udn), kaL TNV cokoAdTa va Slatnpeital MEPLOCOTEPO KALPO OE CWOTH KATAOTAOH.

To OTPWOLHUO ETITUVYAVETOL UE OLUTOUATO TPOTIO XApPN O €va PUKTIKO KUKAWMO OTtou odnyetl
TNV cokoAdta e akpifela otnv Bepuokpacia mou €xel oplotel avaloya pe to £(6o¢ TNG
oOKOAATOC.

O €Aeyxo¢ TNG pnxavng yivetal amo gyxpwun obovn adng péow texvoloyiag PLC omou
eAéyyovtal Kal mpoypappatilovral OAEG oL AELTOUPYLEG TNG UNXOVAG LE OLUTOMATO TPOTIO.




ErmikaduTttik 2okoAatag Movtélo Chocovision EX 50
Chocolate Enrobing Machine Model Chocovision EX 50

The automatic chocolate enrobing machine EX 50 is a model suitable for big pastry-
making workshops, big chocolate shops, crafts and factories which manufacture chocolate
candies and treats or cover products with chocolate.

It can function as a tempering machine for the manufacture of products in moulds like
chocolate candies and treats, or by adding an enrobing conveyor R300 it can turn into an
enrobing machine for the manufacture of products covered with chocolate.

The machine can process chocolate with bain-marie technology in which the chocolate
melts in the temperature that has been set and it is stirred properly to prevent creating
bubbles.

In the next step, the chocolate continuously flows in a heated tube that leads to the screw
in which the tempering takes place, with the cooling to stabilize and to give a milky
texture to the solids and the cocoa butter so as to prevent them from coming to the
surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a smooth texture
and the chocolate is preserved in the right condition for more time.

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




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocovision EX 50

XwpntikdTtnTa Kadou (kg): Tank capacity (kg): 50

Qptaia Napaywyn: Hourly production: 200 kg/h

loyue (kw): Installed power (kw): 4

Tdon: Power supply: 400/50/3ph

AlaoTdoelc: Dimensions: 70x90x160cm
HIGHLIGHTS

* [pryopo ALWGLLO KOL OTPWOLHO TNG COKOAATAG.
* Quick melting and tempering of the chocolate

* To tpamedl emkaAudng eival 0UTOVOUO CUCTNUA, ATOUAKPUVETOL HE POSEC yLa EUKOALQL
otnV petadopd Kal To MTAUGLUO

* The enrobing table is an autonomous system and it is removed with wheels for convenience in
transfer and in washing

*  AOCOUETPLKOC UNXAVIOUOC e pUOULON TTOCOTNTAC LECW TG 00OVNC OPrG YLOL EUKOAO YEULOUO TWV
dopuwV.

* Measuring mechanism with quantity setting through the touch screen for filling the moulds
easily
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