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Cocoa fruit Cocoa beans Cocoa crushed kernels Cocoa mass
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Whatsapp: +8618616335728
CO Email: colin@sheurolink.com
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Cocoa bean cracker & winnow machine ] S kA 8] 5 2 2 EREAL

Cocoa beans roast machine b 5 TableTop cocoa beans
e crashing machine
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SMJ07 Chocolate stone grinder

machine Melanger
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BWG75 chocolate tempering tank
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TableTop Cocoa bean Winnow
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SMJ60 Chocolate stone grinder
machine melanger
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;- Té chocolate tempering
Make chocolate -~ machine

T30/6015 52 7J1EimAl

T30/60 chocolate tempering machine




Il| [SEMM [

ACIEd Company Profile

CONTENTS {| M BF

FmiRFSER, REEEmE

Products serve customers, quality builds brand
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Chocolate heat preservation and melting equipment 03
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Chocolate coating and pouring equipment 03

Semmco specializes in developing and manufac-—

T:uring chocolate sex-'ies equ%pment.mainly engaged IE%jJ%K #m% %

1n:chocolate tempering machine, chocolate temper- Chocolate coating and polishing equipment 05

ing tank, Chocolate stone mill and chocolate coo-

ling tunnel , etc. The company adheres to the busi- IEﬁijHFEi %

ness philosophy of “customer first, forge ahead”, Chocolate grinding equipment 06

and adheres to the principle of “customer first”

to provide customers with excellent services. Cu- IgﬁjjéEFEﬁ‘ﬁ:

Chocolate production accessories 13
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Chocolate industrial grade equipment 14

stomers are all over the country, and products

are exported to Southeast Asia, Europe and America

and other regions.




Chocolate thermostat Chocolate thermostat

IS5 iR IR IS JERIRE

IR YAVR SV N I G Bl T6/12EE# /RS 4{/ Main technical parameters MT30/60FEZE#/KRZS4{/ Main technical parameters MT30/60 1552 73 im
T6/12 chocolate tempering o= 6L 12L o 30L 60L MT30/60 chocolate tempering
Capacity Capacity ' "
machine (TableTop) RS 6L/3IR 18L/h [12L/#6R 36L/h : ~ " RN
P Temperature regulation 6L/batlch 18L/h 12L/ba’éch 36L/h B 22QV 18 229\/ S 1H
Voltage 220V Single phase | 220V Single phase
e 220V B48 | 220V 48 o
Voltage 220V Single phase|220V Single phase NNFRINEZR 1650w 1650w
HI3RINZR Heating power
Heé?ing power S4lw Jauw 2 ANTNER 200 200
™y - : W W
gﬁﬂ_lﬂﬁ 400w 400w Cooling power
ooling power AT IR
Ih=z 370W*2+30W*1 370W*2+30W*1
BB AL I 2R 370W 370W*2 Motor power
Motor power 5z Iy . w0 T W W
B2\ L W H L W H o _ . -
Device size 610x545x730mm{610x580x750mm Device size il PRR 18K/ 2 -‘
== — ﬁ%g 1 h
ES) == |
<EaEENMFRRRE <EAEEMMERIRKE
Equipped with touch screen full automatic tempering Equipped with touch screen full automatic tempering
S s : ; N = a7
T30/60ERXANS%/ Main technical parameters T30/60 1552 73V im Ml BWG75/150 1552 71{Rim BWG75EZ# /R Z%{/ Main technical parameters
5= 30L 60L T30/60 chocolate tempering BWG75/150 chocolate insulation jar e 751 150L
Capacity . 2 T Capacity
EimE 30L/#t X 90L/h | 60L/#tk 180L/h machine = B =fHEE 380V |=+HHIE 380V
Temperature regulation| 30L/batch 90L/h | 12L/batch 36L/h Multiple models avallable Voltage three phase power supply three phase power supply
& 220V ##H 220V ##H 120?)%(/2%%%1 o 4. 7KW SKW
Voltage 220V Single phase | 220V Single phase Eower
NNFARINZR 18424 /)\ W H W H
ontin P— 1390w 1650w Appearance dimension| 200x71400mm | 200x1500mm
AN R BEIHERER, EEIKS, SIEINRE, 1JINFEKE
Cooling power 700w 800w O BRAE AR ARE, BALHK50%LE, &
e B, £304RERG, £HARRE, KTEE, KES
sl 370W*2+30W*1 | 370W*2+30W*1 R GH/HER)
otor power
SE&Z 4\ . W H W H Full automatic batch temperature regulation,Forced
il water cooling,Wall scraping mixing,Add water inlet control
ARVILE: B2 e i b i interface to ensure the maximum efficiency of water
ESy= 100kg 11 5kg use,Basically, it saves more than 50% water,Easy to
Weight clean,All 304 stainless steel,Fully enclosed insulation,Digi-
rEaeEINMmER SRR tal temperature control;Water heating demand: (feeding /

discharging)

Equipped with touch screen full automatic tempering

01 02







