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Chocolate Cooling Tunnel TYHHEJIb 419 OXJIAXAEHMA LLUOKONALA

- It is a machine used to cool the products coming out of - DTa MaLUWMHA UCMNOJIb3YeTCA AJ19 OXJ1aXKAEHMSA I71a3MPOBaHHOM
chocolate enrobing machine. NpoayKLnK.

- Watery, airy cooling and rollbond systems are available. - JoCTynHbI c1CTeMbl BOAAHOIO, BO3AYLIHOMO OXNaXAeHNA 1

- Adjustable to desired lengths. CnMpasibHoOro Tuna.

- It is very easy to clean thanks to the caps that can be - PerynupyeTtca k Tpebyemon annHe.

opened in both directions. - ObopyaoBaHue Nerko ouniLaTh 61arogapa ABepLam, KoTopble
- By means of band guidance located at input and output MOXHO OTKPbIBATh B 060NX HAMNPaB/IEHMUAX.

of tunnel, band can be adjusted sensitivel - JleHTa MoXeT 6bITb TOYHO OTPEry/IMpoBaHa C MOMOLLbIO

- Cooling unit is double-sided and can be controlled separately.  H3MPABAAOWMMA IEHTY MEXIHN3MAMMK, KOTOPbIE
PacrnosioXeHbl Ha BXOJE U1 BbIXOAE 13 TYHHeNA.

- OXNaXkAatoLmM YCTPOMCTBOM MOXHO YNpaB/AaTb C 06enxX CTOPOH
N HE33aBMCMMO ApYr OT Apyra.
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