NOUGAT CARAMEL
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NG-0500

NOUGAT GOOKING
AND
TURBO MIXER

Nougat Cooking and Turbo Mixer

- It consists of two main reservoirs. Cooking reservoir cooks the
syrup with steam.

- It can work under atmospheric pressure and vacuum.

- Its high volume allows the product to foam without the risk of
being absorbed in by the vacuum pump.

- The second reservoir is used for ventilation.

- The cooked and vacuumed product is placed in the scrambling
reservoir and mixed together with the scrambling substances (egg solution).
- System can do steady or non-stop product processing.

- Product inlet and outlet, chimney, steam inlet, air and egg inlets
are done with actuated valves.

- Product observation windows and pressure indicator are available
on the machine.

MPUTOTOBJIEHME HYTW N TYPBO CMECUTEJIb

- COCTOMT M3 ABYX OCHOBHbIX pe3epBYyapoB.

- BapoyHbIii pe3epByap roTOBMT CMPOM NapoM.

- MoxeT paboTaTb NoA aTMocdepHbIM AaBIEHNEM 1 BAKYYMOM.

- Bonblio 06beM MoO3BONAET NPOAYKTY NEHNTbCA 6e3 pucka
BCAaCbIBaHMA BaKyyMHbIM HaCOCOM.

- BTropoii pe3epByap, npeactaBaneTt coboi BEHTUAALMOHHbIN
pesepBsyap.

- [pMroTOBNEHHbIV 1 BbITAHYTbIN BaKyyMOM MPOAYKT OCTaB/AOT B
pesepByape 418 B36MTUA 1 CMeLLMBAalOT BMeCTe C areHToM A
B36MBaHUA (AMYHBIM PaCcTBOPOM).

- CCcTeMa MOXET MOCTOAHHO M HenpepbiBHO 06pabaTbiBaTh NPOAYKLMIO.
- BBOA 1 BbIBOA NPOAYKLNM, BMYCK Mapa, AbIMOXO0A, BO34YX03a60pHUKM
n anue 3a60pHMKK paboTaloT NpY NOMOLLM NMPUBOAHbIX K/1aMaHoB.

- VimetoTca CMOTPOBbIe CTEKJ1a A1 KOHTPOIA NPOAYKLNN U MAHOMETPBbI.
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