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Chocolate Mixer
- It is a machine used to make thin and mix the chocolate mixture to a more homogeneous structure.

- The reservoir is heat-walled and the hot water is continuously circulated by means of a circulation pump.
- The product is accessed to the desired fineness with the help of steel balls in the reservoir.

- Strainer and magnets are available at the reservoir outlet.

- The product can circulate by means of a pump.

- The prepared chocolate mixture can be transferred to the chocolate stock tank by means of pumps.

CMECHTEJIb 414 LLUOKOJIALA

- DTO MaLMHA, UCMOJIb3yeMas A8 NMPUroTOBJIEHNA M CMELUMBAHMA LLOKOMAAHON cMeck A0 6osiee TOHKOWM
CTPYKTYPbl M OAHOPOAHOM Macchl.

- Pe3epByap MMeeT Temn/10Bble CTEHKW FAe HEMPEPbIBHO LIMPKYIMPYET C MOMOLLbIO LIMPKY/IALMOHHOIO Hacoca ropsavas BoAa.

- C NOMOLLIbO CTa/IbHbIX LLIAPWKOB, PACMoIOXEHHbIX BHYTPY pe3epByapa NpoAyKUMA JOBOANTCA A0 XKeJlaeMon CTeNeHN N3Me IbYeHus.
- Ha BbIxoge 13 060pyA0BaHNA MMEIOTCA CUTO M MarHuTbl. MpoayKUuMaA LMPKYNMPYET C MOMOLLbIO Hacoca.

- C NOMOLLIbIO HACOCOB MPUrOTOB/IEHHASA LLIOKO1aHAA CMECh HaMnpaB/IAeTCs B pe3epByap A/ XpPaHeHMA LWOKo1aaa.
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