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PE3EPBYAP A1 NMPEBAPUTEJIbHOMN

OBPABOTKM KAPAMEJIN

- 3TO MalLLMHA, KOTOPasA CMeLLMBAET Cbipbe, HeobxoaMmoe aAna
Kapamenu (MacJio, Cyxoe MOJIOKO, Caxap, IeLIMTUH, apoMar,
BaHW/Ib U T. A.),

OZIHOPOJZHO M AeNAET CMEeCh XUAKOWN.

- CncTtema oTon/IeHnA Kopnyca pesepByapa obecnevyeHa
LeHTpasibHOM ropaAYen BoAgon.

- Pe3epByap pa3paboTaH TakmMm 06pa3om, uyTobbl B HEM
COBCEM He 0CTaBaJIoCb KaKoro Mbo ocTaTka NpoayKLMu.

- OCHalleH pe3ncTopaMn 1 asuraTtesnemM mellasaku. OcHalleH
BECOBbIM 6/10KOM.

- [na ogHOpPOAHOro NepemMeLlnBaHmMA OCHALLLEH KPHOKaMK

N pPyYKaMU U3 HepyKaBetolLlen cTanun.

- OCHalleH MOotoLWEeN roJI0BKOW.
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VBEEMAK

NOUGAT CARAMEL
AND CROQUANT
PRODUCTION LINE

CARAMEL
PRELIMINARY
MIXER

Caramel Preliminary Mixer

- It is a machine that mixes the raw materials required

for caramel (fat, milk powder, sugar, lecithin, aroma, vanilla etc.)
in a homogeneous way and makes it into liquid.

- Body heating system is provided with central hot water.

- It is designed in such a way that no product remains.

- Resistance and mixing motors are available on machine.

- Equipped with weighing unit.

- There are stainless anchors and arms that mix the material
homogeneously. ,,..l
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