NOUGAT CARAMEL
AND CROQUANT

PRODUCTION LINE

NOUGAT
GYLINDERS

BMS-041
NG-1400

Nougat Cylinders

- This machine allows the cooked and aerated batter 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 nougat.

- Since no force and pressure are applied to batter while in process,
the structure of the products such as cereal or aerated is not changed.
- Special lubrication system is available to prevent product adhesion.

- By adding comb on machine, the product shaped like wick

can be produced.

- It is designed in such a way that variety turns can be done easily
without requiring a hand tool.

- It can be designed from 300 mm to 1200 mm according to the capacity.
- It works synchronized with cooling tunnel and other machines.
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UMNnMHOP N9 DOPMOBKK HYTU

- No3BonseT GopMmnpoBaTh Maccy Hyrvn 6e3 npeaBapuUTEbHOMO OXaXAEeHMS.
- OxNaxaeHne n GopMoBaHME BbIMOJIHAKOTCA Ha OAHOWN MalLMHE.

- MoXeT s1erko peryimpoBaTb TOJILLUHY HYTW.

- Mockosibky Bo BpeMa GOpMOBaHMA K Macce He NpuKiaabiBaeTcs
OaBJIeHVEe U C1UNa,

OHO He MeHAET CTPYKTYPY B3O6UTbIX UM YYBCTBUTESbHbIX K 1aBJIEHMIO
NPOAYKTOB, TAKMX KaK 3J1aKW.

- meeTca cneunanbHas CMCTEMA CMA3KNM A1 NPeaoTBPaLLEeHMs
npuannNaHnAa NpoaykTa.

- MoxeT 6bITb CNPOEKTMPOBaH B COOTBETCTBMM C EMKOCTbIO OT

300 mm go 1200 mm.

- COBMECTUM C OX/1aXXAA0WMM TYHHENIEM N APYTUMM MALLUMHAMM.
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