
mould loader tuttuno

A dispenser able to simultaneously create in a single 
procedure filled products such as pralines on polycar-
bonate moulds, boules, mini eggs and products with 
particular features. The machine injects, using various 
times and modalities, chocolate and fillings in percenta-
ges established by the client thus simultaneously pro-
ducing the external chocolate coating and the internal 
contents of the praline. 
The introduction of the chocolate and the filling is via 
a pair of hoppers at the head of the machine which are 
thermo regulated by two COLOR EX tempering machines 

connected to the pumped recirculation system. Needs 
to be connected to a compressed air source.

Price € 35.000,00

Automatic loader Transfert for filling, vibrating 
and levelling polycarbonate moulds (275x175 
mm.). The system uses the TOP EX tempering 
machine and, with greatly reduced dimensions, 

performs the same automa-
ted operations reserved up 
to now for traditional indu-
strial lines for the produc-
tion of solid bodies (cho-
colate bars, napolitaines, 

etc). There are three mould movements and 
workstations: filling via perforated pouring head, 
1st vibrating level and 2nd vibrating level. The 
mould is expelled directly into the cooling tunnel 
for the subsequent removal of the chocolate. We 
suggest the combination of this machine with a 
TANK200/400 with a level sensor to cater for the 
high productivity of the machine. Hourly produc-
tion: about 1000/1200 bars of 100g per hour.

• Used for making solid bodies (bars, Naolitaines, Gianduiotti, etc...).
• Only compatible with TUN 800/1200.
• This machine must be equipped with a TOP EX tempering machine with level sensor and a Tank for a pumped supply.

IT NEEDS TO BE CONNECTED TO A COMPRESSED AIR SUPPLY
MUST BE ATTACHED TO A COMPRESSOR WIT A MIN PRESSURE OF 4 BAR

Tecnical data

Hourly production 360 stampi/h circa
Power consumption 1,5 KW - 380 volt-three phase, 

5 poles.

Dimensions mm w.1880 x d.670 x h.1500

Tecnical data

Hourly production from 20 to 60 Kg/h
Power consumption 3,5 Kw. three phase, 5 poles. 16A

Dimensions mm 930 x 790 x 1260h.

Price € 18.900,00

CHIOLATE DISPENSER


