


FEATURES

• Machine made of stainless steel
• Monophase refrigeration unit
• Tank capacity : 12 kg
• Closed-circuit (no water mains connection or drain)
• Electric power 380V (3Ph+N+T) OR 220V (3PH + E) - Contact us for a different power
• Electronic chocolate temperature control (PID controller with PT100 temperature sensor)
• Machine may be refilled with chocolate while running
• Chocolate-flow stop pedal
• Vibrating & heating table (dimensions : 745 x 300 mm)
• Crystallization time : between 15 & 30 mn (depends on the ambient temperature of chocolate)

Touchscreen features

Easy use, touchscreen provides some additional features : 

• Programming deferred start-up with cold
• Programming the switching on the alternating stirrer while the chocolate is melting
• Recording of programs by recipe / by chocolate couverture
• Programming the automatic standby mode (with the possibility of operating the alternating stirrer)
• Alarm - displays the fault (eg safety grid removed)

Width (mm) 600
Depth (mm) 780
Height (mm) 1760
Weight (kg) 140

Dimensions
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