TUNN=L BS00/4-H900

COATING LINE

e Can be used with Plus EX, Futura EX'and Top EX.
* Designed for the artisanal needs of patisseries and chocolateries.
* Machine is entirely controlled via a touch screen.

* Heated coating area (day and night].

* Can be connected to a detacher.

Tecnical data

——

Optimal ambient temperature || 20/25°C, max 32°C.
Power consumption || 4 Kw.
Installed power || 2.8 Kw.
Cooling system || 3200 frigorie/h.
Totallength || 4.8 m.
Total width || 850 mm.

The production speed of this machine ranges from
20to 150 cm/h. The Tunnel 400 has a completely in-
tegrated coating section which is easily assembled

and washed. The machine was designed to allow wor- Useful working width || 200 mm.
king with more than one tempering machine, which
can be swapped over upon changing the colour of the
coating.

C—

Price TUNNEL 300 (3mt covered with enrobing line and without tempering machine) € 23.100,00
Price TUNNEL 400 (4mt covered with enrobing line and without tempering machine) € 25.700,00

Price detacher € 3.100,00
Price decorator € 3.500,00

ice nutshaker for cooling tunnel € 3.500,00




