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Egg Solution Usage Tank

- It is the unit that prepares and stores the egg solution
required for nougat.

- The mixer makes solid materials such as

(glucose, fat, sorbitol, salt, etc.) into homogeneous liquid
for use in the pre-preparation tank.

- It is the tank that standing and transfer the egg solution
to the turbo mixer automatically when desired and the tank
body cooling system is provided with central cold water.
;J;}i; designed in such a way that no product remains.

- Mixer motor available on the machine.

- It coRtains weighing unit.
- There are stainless anchors and arms that mix the material
homogeneously.
- Washing head are available on machine.
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PE3EPBYAP 14 ANYHOIO PACTBOPA

- 3TO YCTPONCTBO, KOTOPOE FOTOBUT M XPAHWUT ANYHbIN PacTBOP,
Heo6X0ANMbIN ONS HYTWU.

- CMecnTe b CMeLLNBAET B pe3epByape 4/19 NpeaBapuTesibHON
NoAroTOBKM UHIpeaneHTbl (r1HKo3y, Xup, copbuT, conb U T. 4.)

B OZIHOPOHYIO XXMNAKOCTb /18 UCNOJIb30BaHMS.

- Pe3epByap COXpaHAET roToBbI ANYHbIN PACTBOP U aBTOMATUYECKN
oTnpasnseT ero B Typbo cMecntensb B N1toboe Bpems.

- CncTeMa oxJlaxkaeHus Koprnyca pesepByapa obecreyeHa
LeHTpaJIbHOM XO/104HOM BOAOMN.

- Pe3epByap pa3paboTaH TakMm 06pa3om, YTobbl B HEM COBCEM He
0CTaBasl0Chb Kakoro Jinbo ocTaTka NnpoayKLnu.

- lBUratenb MMKcepa pacrnosioxeH Ha 06o0pyaoBaHUN.

- OcHalleH BecoBbIiM H6/10KOM.

- nA oAHOPOAHOIO NepemMellMBaHMA OCHALLEH KPOKaMK U pyYkKamu
M3 Hep>kaBewLLen cTann.

-OCHaLEeH MOIOLLEN FOJTIOBKOMN.

- www.bismakmakina.com.tr




