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NOUGAT
CYLINDERS

Caramel Cylinders
- This machine allows the cooked caramel to be fed and shaped directly
into the cylinder reservoir without pre-cooling.

- Both cooling and forming are completed with one machine.

- Easy to adjust the thickness of the caramel.

- Since no force and pressure are applied to batter while in process,
the specific weight and structure of product is not changed.

- It is designed in such a way that variety turns can be done easily

without requiring a hand tool.
- It can shape the caramel in which granula such as nuts and

peanuts to be mixed.
- It can be designed from 300 mm to 1200 mm according to the capacity.
- It works synchronized with cooling tunnel and other machines.

UMAMHAPBI A9 @OPMOBKWM KAPAMEIN

- No3BonseT GopMMpoOBaTb FOTOBYIO Kapame/ib HEMOCPeACTBEHHO

B Kamepe unavHapa 6e3 npeaBapuTesIbHOMrO OX1aXAeHMA.

- OxNlaxaeHne n GpopMoBaHME BbIMOJIHAKOTCA Ha OJHOM MalLLVHE.

- MOXeT /1erko pery/iMpoBaTh TOJILMHY Kapamesin.

- Mocko/IbKy BO BpeMaA GOPMOBaHMNA K Macce He NpuKaabiBaeTca
[aBJIeHNE WJIM CUJ1A, OHO He M3MEHAET yae/IbHbIN BeC 1 CTPYKTYPY
NpoAyKTOB.

- PasHoo6pasHble BpalleHna pa3paboTaHbl YTo6bl 6bITb NPOCTbIM B
MNCNob30BaHMN 6€3 HeoH6X0AMMOCTM PYHHOTO MHCTPYMEHTA.

- MoxeT popMMPOBaTL KapaMesib CMELLIAHHYIO C rpaHyamMu, TaKuMu
KaK Opexu, apaxuc.

- MoXeT 6bITb CMPOEKTNPOBaHa B COOTBETCTBUMN C MKOCTbO OT 300 MM
00 1200 mm.

- COBMECTUM C OXJIaXAA0LWMM TYHHEIEM U APYTMMU MaLLUHAMM.
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