DROP 300/400

Chocolate drops production machine

A GEUT
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Chocolate enrobing and cooling Tunnel 300/400 mm accessory

Machine forchocolate drops production =~ Chocolate drops production machine. |
Can be connected to a TOP EX tempering machine

for feeding chocolate.

Works on 300 or 400 mm tunnel belt The injection takes place directly on the tunnel belt
300mm or 400mm and is equipped with a three-
Resistances with electrical control way valve for precise and continuous dispensing

of the chocolate. It interfaces with the touch screen

, _ _ display of the tunnel to allow the injection and the
Equipped with pneumatic three-way ressitances settings.

valve for precise and adjustable casting

. i : Technical dat
Automated injection plate extraction Ellice Tadle

Electrical specitication: 220V single phase 50/60 hz
Power consumption: 1 kW - 16A - 3 poles
Dimensions with Top Ex: w. 1150 mm, d. 1350 mm,
h. 1560 mm

s Needs to be connected to a compressed air
source: 80 It/min - minimum 6 bar - filtered,
dry, deoiled
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