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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




Chocolate insulation melting/coating equipment

DRNREaC REIRE

HT03/05 F{RI55E JIRE{LIF
HTO03/05 chocolate holding tank

HTO3/HTO5 £ Z#7/-K & %1/Main technical parameters

Chocolate coating and pouring equipment

DR NiRE. REIRS

MMO08/15EE RS/ Main technical parameters

MMO08/15 1552 7755EH,

MMO08/15 chocolate moulding

o= machine
===
Capmcity AL o e 8L 151
o E 220V &4 220V E4E Capacity
Voltage Single phase Single phase BH [ & 220V E$H 220V E1H
Voltage Single phase Single phase
Ih2 g glep glep
s 250W 300W I
> 600W /00W
ower
B b 3L3o><3vgox21l-(l)mm 4L60x3v2vo><18l-(l)mm wERN | o T o
Product size Device size | 450*550*550mm | 560x600x590mm
2 7 = = ], SCIGE \ o=
FE! Variable speed gear;Digital temperature control;

All 304 stainless steel

RETPY
Coated parts

MRIETR KO IEFREERT30,
T60. MT30. MT60. MM60Z,
RIE L ZEFEKTIV

You can choose to connect T30,

AT, T

B ZBMNRE

Style 1 separate type B mesh coating
WX 2EMFERI00mm; TXEE; #MER: 304
Transmission bandwidth: type B network bandwidth
300mm; No support; Material: 304

MMO08/15 I5571iRERE
MMO08/15 with the enrober system

M2  CEM+PURIRE

MMO08/15F E# RS £/ Main technical parameters

Style 2 type B net +pu with coating

MR ZEEE300mm; PUSE300mm, Bk | 100,MT30,MT60,MM60 etc. according NE 3L 15L
MFOPURTIRATRIRZEE; THEHKRE,; T3XRE to your needs, and choose the style Capacity
RS, MR 304 according to the process. B & 220V F 1 220V 15
Transmission bandwidth: type B network bandwidth [ Voltage Single phase Single phase
300mm; PU belt width 300mm, imported from Italy; e —t ] i
Adjustable transmission speed; With baking paper JUES 1000W 1250W
device; Mobile roller with bracket; Material: 304 - Power

iﬁ%klj\ L. W H L W H

3 [FE+PULIRE Device size | 450x1550x550mm | 560x1600x590mm

Style 3 round belt +pu belt coating

MhiXm . BEmdéomm, T300mm; PURZE300mm,
K96cm, WARKIMEOMEET, T EEIRE; &
BERRE,; WXRBRE; ME: 304

Conveying bandwidth: round belt ® 6mm, 300mm wide;
PU belt width is 300mm and length is 26cm, both of which
are conveyor belts imported from ltaly; Adjustable trans-

mission speed; With baking paper device; Mobile roller
with bracket; Material: 304

RENL; HFEIE; E304AFNH;
(RiXMw; TIHRED
Variable speed gear;Digital temperature control;
All 304 stainless steel; Conveyor belt; removable

03 04




Chocolate coating and pouring equipment Chocolate coating and pouring equipment

ISR IiRE. =iEl ISR iRE. =iEl

MM30/MM60 I5%E 71iRiEHl MM60FEEF /RS £L/ Main technical parameters MM60 I558 /7% EREN
MM30/MM60 chocolate 258 /Capacity 60L MM60 chocolate pouringcoating
moulding machine hi
N 220V E48/Single phase machine
Vs Ca‘?’afity 30L 60L EEE/VOItage (=#HEB 0] it /three- phase E|eCtr|CIty optlonal)
i 220V 48 220V i1 HIER/Power ARV
Voltage Single phase Single phase o L i W H
J giep IXEK/VDevice size 1 200mmx780mmx1590mm
PIW 1KW KW RIS, £304RENE; BARRRE—AHLD
OWet TRBEHEMERR, SRR E% H O a8
i i L W H L W H Digital temperature control;all 304 stainless steel;The
: : 920X650X1190mm | 1220X780X1290mm
Device size whole process can be easily completed by one person
from the loading area, coating area to the product
*jiﬁ ; 3042:%?%%@; %%Eiﬁﬂ]é; ﬁ?‘ﬁfﬂ:ﬁq %‘J de|ivery outlet
Material:304 stainless steel; Vibration table with
table top;Digital temperature control OSD275 1552 73 RILhiztiEM

OSD275 Chocolate one shot depositing machine

ZH 23 E A TR RERAES R OMNIER, 8ol AT cHIF1SCM =7 E R/ [E i~ mby bk
B, i%ﬂ-%%ﬁ.[iﬁﬁstate—of—the—art RIFNERFEETERIIRE TIFEIR, RIBFENRIES
KRB, oJIAEREMNREER, kT SAHFINERMAEAN, ZTR FTERED B
iR TiEIG. RN REERICERIREN,

The machine is suitable for casting shell and sandwich at the

MM30 I5% AiwiETLRE
MM30 chocolate enrobing

MM30 E E#; K £ #/Main technical parameters

machine same time, and can also be used to prepare and realize the molding

e of various solid / thick products. The machine can be selected and
Capacity 30L set working options through the graphical interface of the state of
B JE the art software. It can be operated simply and intuitively according

to the specific recipe menu. The equipment is equipped with

220VELH Single phase

Voltage multiple sets of detachable silicone heating components, which are
& 1. 2KW _ easy to remove and clean directly through the dishwasher. The
Power ' frame is made of hard aluminum oxide and stainless steel.Material:
30 &2 A ) 1 W H AlSI304 stainless steel.
Device size 920X 650X 1190mm FEHRSE/ Main technical parameters
MR 304EEE: MoSiEiRiss (£ 180mm ¥ [&/Material AISI304 A~ #5$M/stainless steel
Material:304 stainless steel; Digital temperature control; ﬁ#*##’ﬁ*z/storage hopper capacity 6L
Transmission bandwidth:180mm 7= ge/Capacity 80L/h
If) Z&/Power 2.4 kw
B8, [£/Voltage 230V -50/60 Hz
R J/Size 1170x720x1380h mm




Chocolate grinding equipment

15 NREIRE

Chocolate polishing, wrapping/grinding equipment
15 056, BXR/RAEBIRE

o] o S,

Cocoa beans roast machine

Hi Y6 3m/ = AN,

FEFARSE/ Main technical parameters

Polishing pot / Coating machine  [xg canacity ar an
- 220V single phase 50Hz 220V single phase 50Hz n \ : :
FEH KRS E/ Main technical parameters
TH=R [Power - 1800W
R~ X E*
EEA|TZR Motor power 200W 50W size 43 1 2 5 5 2 98 mm
R~t/Size 400*300*420mm 725*525*1500mm IHE 6 OKG
Net weight ‘
E5/Weight 13.5kg 150kg
r‘-uﬁ Famiar -
. PG-3#iE TR/ ISR, I2MERER, MEFENSERE, RERFMANETER, ARKENMEBE, UATIEFRHREHR ﬁRggd%‘ijl_t:age 22 OVN 50 H 2/1 1 OVH 5 0 HZ
PG-30HXREITE, REFE, SRSSTZMNT(E, REESR, EATFISHER. MIKFRANISRIENR. MEES,
,TheFtG-Bﬂlpolish::gpot hasvaﬂr‘i.attl::tuencyspeed regulation, temperatura control, and cold and hot air exchange. It is sasy to oparate and suitable for the production of chocolate coating and polishing of various %ﬁEIjJ $ 1 6 OOW
.................................. Rated ower

CW200 oJ o] & & X741,
CW200 Cocoa bean cracker & winnow machine

RT500] o] & KLk,

RT50 Cocoa beans roast machine

FEH RS E/ Main technical parameters

FEH RS E/ Main technical parameters

R 1.5%0.8*1.37m
Motor power '
BB INFATIER
Electric heating powertion 18KW
IS IR 3_6M:
Gas heating consumption
2 380V 50Hz
oltage
m B #m -300 °C HallEiRIRE
normal temperature -300 “C automatic
Temperature constant temperature setting
SR &F30-504 Fr
Each batch can load 30-50 kg

FeRE 80kg/h
Capacity

AL 0.37KW
Motor power

R 0.5KW
Fan power

Bk 220V
Voltage

FIBINZE > 80%
Stripping efficiency

il;‘é{ZISR_T_T 47*98*140cm
Overall size

=5

Weight 150kg
MR -

Ma;grial quality Stainless steel body




Chocolate crushing and winnow equipment Chocolate crushing and winnow equipment

155 ] EE Xt D NEHREIR S

Ta S &= R AT A & R Rk — A
TableTop cocoa beans crashing machine R SN TableTop Cocoa bean Cracker and Winnow machine
R AR * EH /RS #/ Main technical parameters
-- " BE JI\NBS
n=Eme B m—r
F ZH AR SE/ Main technical parameters ﬂiﬁi officiency >T78%
< ; K * IMEZRST N—
R~/Size 400mm*330mm*640mm it SR 50*55*140cm
\ — = 70*75*160cm
FEMEOOE, EmAAENMER, oJEERAK Size after packaging
SR Sk % G
imot, SXMA, 21L&, Weight 29kg
Hand-crushed cocoa beans, made of food- aEEEER oAk
gradestainless steel, can be washed directly W@ff”‘; ALLEr paiaging
. . A I
0.18k
— with water,durable, safe and sanitary. Motor power w
RAEDE 1.3kw
Fan power |
IMEEINANLECE , RS
External blower device, stainless steel body

o[o] 5 23 Xl 15 _— __
" _'I-TEb':' :_I:tHL*J-L BT60 /1801575 /715 Bk EEH, F E AR S #/ Main technical parameters
TableTop Cocoa bean Winnow BT60/180 Chocolate tempering |28/ capacity 401
F ZH KRS H/ Main technical parameters E— = & ball mill 88 &/ Voltage 2120V
/ Capacity 20kg/h NN#AINZR /Heating power 1500W
2 ENLNER /Cooling power 1200W
FEUEZ/ Stripping efficiency >78%, B34, I0 2. /Motor power 1500W
R /Size 1100x900x1250mm
4MIZ R ~F/ External dimensions 30*30*140cm B = /Weight 300kg
AN IR/ Stainless steel ball 100kg
=&/ Weight 15kg RESEMMFE R
Equipped with automatic touch-screen temperature
- " " regulation system
m/Material qualit 3044555/ 304 stainless steel
- e VPSR mimbetom e (EFIRIRIALE B E60L, fEFIREEALINAEE B & A0L
SMESRAEE, RS eOL whe.n using te.mperat‘ure requlation function,40L
External blower device, stainless steel body when using ball mill function




Chocolate grinding equipment Chocolate grinding equipment

IS5 IR 1558 /M AEE IR &

SMJO7 IE%j] EFEE *J-L SMJO7 EZEIXASEN /| Main technical parameters SMJ60 Igﬁjj EFE *ﬂ:

SMJO7 Chocolate stone e . SMJ60 FEFRAZSZEN /Main technical parameters SMJ60O Chocolate stone
grinder machine melanger | Pot capacity | | RAAE - grinder machine melanger
sk 55 ks Pot capacity
" S5KG *
. : S
| Loading capacity | | aﬂé?ﬁ AE7] - | EOKG
s Rt LW H Loading capacity |
| Equipment size ? 35074507600mm o Rt L :N ) H
== Equipment size 11607800%1290mm
Weight 23 80kg/About 80kg = :
5N
[, . : £9 280kg/ About 280kg
BB & Weight
Power supply 220V 50HZ - |
| | - 220V 50HZ
h — l Power supply
| Power TH=R i
4 M= 304 REAEHN, AEXRAEA Power |

- The shell i %UE{EE’QE@J?FS? less steel and i i = =

Material eqifspped'swlm% ger%tdin? mfé:}seﬁsaadge e s A e ﬁ:;j) %ggﬁ%’%g%iﬁEE L E
| | T M atl;;ia{ The -Sh"'"dfs H{'!},'flde ?&3304 Stf?""‘fess Séee! and. is b "

s equipped wi rinding rollers made . -
FLIR 0_80rpm Al 1 /o_.goypm,Adjustable | i of‘inturzﬁ rocks ¥¢9§§, E.[ﬂﬁﬁﬂﬁi*zl'
Speed ’ . | Handwheel device, capable of dumping

. ?ﬁﬁd 4 0-80rpm, BIE /o-20rpm Adjustable and discharging materials
Spee

SMJ30 1558 71 A EEM

SMJ30 EZEIXASEL /| Main technical parameters SMJ30 Chocolate stone

ijﬁiig 30L grinder machine melanger B12 I’.'-Jﬁj] I*%*ﬂ: BT12EE /RS £L/ Main technical parameters

e : B12 chocolate Ball - .
éﬁfmgﬁ ; | 25KG VVN'” < St@VVll B =/ Capacity 12L
Loading capacity | v,
Equipment size 800900*1100mm Rx: g
e F EB 41T 2R/ Motor power /50W
= =R==} 4
W 24 180kg/ About 1.80kg
R~F/size 700x610x750mm
==
i Supbly 220V 50HZ _ )
B3 =/ Weight 60kg
bl 2KW | ’
Power | A EINENIR/stainless steel ball 20kg
SR 304 RFHR, WERASE o e A i
% HIRLAYEREE R TR | . ] o D NN gi ?-ﬁu 7J( < j::l: /mm
Materiat Th s e o 504 sl sl v FIORE, TIRERR = I\ | |\ Forced water cooling temperature control
1 S T Handwheel device, capable of dumping | EAEE ORI
. and discharging materials
IR 0-80rpm, A] 3 /o-80rpm Adjustable
Speed

11 12




Chocolate production accessories Chocolate industrial grade equipment

155 D E 54 —— 5 N TIRIRE

ZDT02 I52T H¥iRsh& XT80 I5% /7:&ELEIELE N * ZH R S#1/ Main technical parameters
ZDTO02 vibrating table £ ZXASH Main technical parameters XT80 Chocolate f;u%)ut 80L/H
Pneumatic chocolate pump INZR /Power 45W continuous tempering machine T 2t  RERE |
Truffle cutter cutting aera Connection mode quick connect device
. : B3 &/ Voltage 220V EE18/single phase SEBES 220V B 1H
i Voltage Single phase
. o L W H NN#RINZER
4N R <J/ Appearance dimension 85 3EEXIEE MM e DO 500W
 EREROBTRITNG, BHLE2RE ey o 600W
Tl | | BN 370W
Rugged and compact independent design, Motor power
Compact and easy to move,All stainless steel. IS A H )\ L W H
Equipment size 750*550*580MM
EE
Weight S0KG
maEI SR KRR EEELANMFREREE
Equipped with touch screen full automatic tempering

Piston pneumatic chocolate suction pump

ZISE GBI BTG, B8 TI5ENEERR

XT260FEH NS £/ Main technical parameters XT260/ XT520:F L1841

T : Iy | f ch | =
h? d?VIce can set the amount and‘ time (:3 .c ocolate, ,—(;)::f ) oy — XT260/XT520 Chocolate
which improves the chocolate making efficiency. F , _ hi
f—E?ﬁTj_ft | i | | MRz | continuous tempering machine
@i RSH Main technical parameters CT360 guitarEI’itJJ%U%E Connection mode| quick connect device | quick connect device
\ BRI | EGUITARYT] . : B & 220V E1{ 220V B4
Gmrﬁgligcing Single layer Double-layer guitar Ct360 gl‘"tar Shengq|ao CUtte Voltage Single phase Slngle phase
cutter cutter
NNFARINZR
AER <t 15X15 15X22.5 Heating power 600w 1000w

mY 20X20mm | 15X30 22.5X22.5
Spacing size 22.5X30 30X30mm

RENTIZE 1500w 2000w

3 Cooling power
?ﬁiﬂze 300X300mm |  360X360mm %mmg;

Motor power 550W 750W
in%K/.l\ L W H L W H
Equipment size | 730x800x1350mm | 750x1000x1050mm

T Truffl ==

C1300 Truftle L We;ight 150kg 200kg
Ct300 truffle -

REEEHIMFRRRE

Equipped with touch screen full automatic tempering




Chocolate industrial grade equipment Chocolate industrial grade equipment

1552 DTV RIS 15 N T

TE400 I5% JiEimiREN FEHFH RS E/ Main technical parameters LD280-4.71552 71,2 ANk%iE
TE400 chocolate temperature regulating coating machine (B 280mm LD280-4.7 cooling tunnel
Transmission bandwidth !
BIERE .
T —— Transmission speed 0.5-5m/min
= aln technical parameters . e P
< p I@iﬂ Bﬁﬁ:‘g\k ' 4 7m
# & /Material 304 4§55/ stainless steel Total length of cooling tunne |
N . | SEIEE 18 3PBYEZEA,
= I< T< . . e x - 7
{&31X 75 55/ Transmission bandwidth 400mm Cooling device 1 set of 3p compressor HOR k*UPUELﬁ' : %I‘%Ez_:ﬁ Eﬁf
{&IXIEE /Transmission speed 1-3m/min S HE %ﬂ?&;_ﬁj’] RERRR208X, FXRASE
L : . 5 . Cooling temperature 5>-10°C =H, BT
mﬁﬁﬂ'/Equment Slze 1340*1120*1610mm Imported Italian Pu conveyor belt, The
IR E15544/Removable box (easy to clean) IMRRT _ _ 475 0 6:\3/\;3 : SI_I|3 0 outer cover is made of stainless steel
Appearance dimension X X mm sandwich structure, with an insulation thick-
FFmES 400kg ness of 20mm, and adopts air tight sealing,
Product weigh which is efficient and energy-saving.
FEH RS £/ Main technical parameters ER600 I5 7 IR EM % pbs 304 B aEEEE: 400mm/900/1200/1500mm
i LA AR IE T R Materi i . L
ol g e A 600mm FR600 chocolate enrober ateria 304 stainless steel | optional width: 400mm/900/1200/1500mm
I/ M ﬁ . S Vol N
e o s i EPEEE:  400mm/900/1200/1500mm 1250mmI55e 1R ENREE e .
4 TR | | ; =%)Y/ Main technical parameters
R 16.5KW Optional width: 400mm/900/1200/ 1250mm width chocolate ey &
; "
Efond”ui:ﬁight 2300kg 1500mm cooling tunnel Transmission bandwidth LS
SRS 1750 x950x1800mm S t el b [esEE '
Appearance dimension I | A‘II-- . | | Tranemlesion speed 0.5-5m/min
1,304 +PUEL il | gt P | | | Mﬂ , 5;?\ fﬂi}%E%]ﬁ f eading 35m
2. 7] EDFR AR (8 FiF ), | | ] EE. ot = | e 14 25PE E4EH,
3.NERFREE R EUR E THRHRENANIZE. \ N = | ’ !?
HERESRESBREUR E THEEEHANSE DS YA Fohoh
C00|ing device 1 set of 25p compressor, and the

1.304 stainless steel +pu conveyor belt; cooling station is located in the center

EOBARPURES, SERRARE o
ML EEN, BEEEA20EX, HRAS XA m 5-10°C

i e Cooling temperature
BEH, SMTEE.

. SMRR T L W H
imported Italian Pu conveyor belt;The % J o0 rance dimension  40000x1500x2230mm
outer cover is made of stainless steel

sandwich structure, with an insulation FmEE

2.Removable box(easy to clean)
3.Top coating or bottom coating and upper and lower

coatings can be set.

Product weigh 2600kg
thickness of 20mm, and adopts air tight RN W
sealing, which is efficient and energy-sav- |#/R 304 A 5N
Materia 304 stainless steel

Ing.

15 16




Chocolate industrial grade equipment Chocolate industrial grade equipment

5 1T Rz e 1T iz &

AT SR A1 155 R EAHL

— F EH AR SH/ Main technical parameters
. o ﬁ = \ %ﬁ \ =
Cocoa pod lifting cutter 1558 1t SRR IR —
: T - - ) : : Mesh velt width
+ 57k 58/ Main technical parameters ~ Chocolate cabinet machine (M el i
Thee/p Whole system of the chocolate |weighing sensor brand METTLER TOLEDOFLC
ZZ /Power 0 75kw ; ; L3RI & Si . Omron R ELfh &%
Cablnet maChIne Electrical equipmen St'em;izn;fmm aTdrj;er famous brands
Tk
"8 E/Voltage 380v 50hz Reticulum belt SHRCHROAEX
FEH
SEW
YMIZR~F/Overall dimensions 1.6*0.6*1.9m Motor
- : T3, SIS A R, T5527)
ZES i SR TRESES e AR LA E 555, TR a A
%/ Material frame bo§iy,.W|th 201 stainless steel, SRR, SR AT IIERE250ke-300ke,
transmission parts, carbon steel
= . With 73 nozzles and 5 nozzles,the chocolate
==/ Weight 150Kg can bsprayed continuously and evenly. The
F=£800kg//INaT chocolate heatinghose can heat and transfer

the chocolate, and thefeeding speed can be
adjusted according to time controland air
pressure.Nearly 250kg-300kg can be added
toeach batch.

The output is about 800kg /h

SR 5% A Al 2 i 5311

Fruit shell cocoa bean sieve machine

BWG2000 I55% J{RIR FEIARZS£L/ Main technical parameters

IE ‘ ﬁéﬂ P = =
Main te cﬁ?ciaﬁ;;am shere 2000L chocolate holding tank |z &/capacity 20001
excluding the top device = o
Thi& . = on R A 5 )
ijir 1.1kw | 3B/ Material Higﬂﬂglfgf stainless steel
TS 7K B& 55 5K/ Water heating demand (_ﬂilﬁl-/..':ljﬂ) .

- 380v 50hz (feeding / discharging)
Voltage R~J/Size 2146mmx946mmx1650mm
IMEZRT x 12 *

Overall dimension 371.3%2m IJJ $/ Power 12.6KW
ZES, b R EIKIS; 1B KR 4 O AR R 7K (8 F B B K 3K
Material | 253 Sintess sceet trapsmisson R; BALHK0%UL; EEHE HAIRE;
_— parts carbon steel ﬁ $ . E-I'gﬁ = E %U 2
S 230k Forced water cooling;Add water inlet control interface to
Weight J
g ensure the maximum efficiency of water use;Basically, it
F‘E%OOkg/’J‘HTf saves more than 50% water;Easy to clean;Fully enclosed
The output is about 800kg /h insulation;Digital, programmable control.
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CHOCOLATE PACKING MACHINERY CHOCOLATE PACKING MACHINERY

HER-80 £ E#ARE# /Main technical parameters

H E R‘60 I-EEjJ E% . HER-60 X E#A£%k /Main technical parameters H E R"80 Igﬁjj ﬂ%

= HE 60 {4 / ¢ (BURTF= RER THIAZK) = HE 60 ¥ / 4%k

60pcs/min(depends on the dimension

HER-60 Chocolate HER-80 Chocolate
packing machinery packing machinery

£ =
] Weight 500kg —r 1500kg

: L W H ,
&R B2 R L w H
Equipment size 1920mm*1790mm*1370mm i mentslia 2450mm*1250mm*1780mm

15 i%, BEBREISR, Hitt 3D XIRMNIGRD. —HRAIaiEs

A EES MRS, QESRERNE, XENSE
. é MIARIISE S, DB ERIEERE, X SHRET R

MEHF T AR, URESHERER, RFESETmh=.

onemachine can wrap several shapes of chocolatejust need
to change the mould.These machines are equipped with
advancedtechnologies to handle various packaging
requirements while maintaining product quality.

A, URESHEREXR, RERFmhE.

Chocolate bars,lollipop chocolate,other 3D shapes of chocolate, onemachine can
wrap several shapes of chocolatejust need to change the mould.These machines
are equipped with advancedtechnologies to handle various packaging
requirements while maintaining product quality.
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