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Syrup Usage Tank
- It's tank that is used for stodl
- When the product is desired
by means of pumps.

- Mixers are available in orde
- The product recipe that can
adjusts the amount of
product to be transferred fro
of loadcell and electronic val
- The inner part of the tank a
drained by the rotating wate
- Reservoirs is heat-walled.

PE3EPBYAP OJ19 MCMNOJ1b3(
- Pe3epByap 4151 XpaHeHnA C |
- Mo »KenaHuo NPoAYKLMS M(
610K NPUTOTOBJIEHMS.

- lna coxpaHeHus ogHoposa
- PeuenTt npoayKunm MoxeT
ABTOMATMYECKNX M C MOMOLLIE
KJ1anaHoB MNO3BOIAET NepeH
HagJ/iexallee KoJIMYecTBO N
- BHyTpeHHAs yacTb 1 TpybHb

BMS-031
NG-0200

g of ready to cook nougat batter.
be used, it is transferred to the cooking unit

protect homogenous structure.
adjusted from the control panel automatically

| he tank or to be taken into the tank by means
the pipe connections can be easily washed and
eads inside the boilers.

\HNA CMPOIA
na.
T 6bITb NepeHanpas/IeHa C NOMOLLbIO HACOCOB

CTPYKTYPbl BHYTPU MMEIOTCA MUKCEPbI.
b HACTPOEH C MaHEe NN ynpaB/ieHns
TEH30MeTPMYeCKOro AaTYMKa 1 3JIeKTPOHHbIX

DaB/IATL 13 pe3epByapa Wn B pe3epsyap,

YKL,
Ooe[IMHEHNA pe3epByapa MOryT 6bITb Ierko

BbIMbITbl N ONYCTOLLUEHbI C MO MOLLbHO BpallaloWmnXca BOAAHbIX FrOJIOBOK BHYTPU KOT/10B.

- Pe3epByap Ten/ioCcTeHHas.

Clelil

[=1%



