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Matériel de chocolaterie

A
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Crystallize up to 180
moulds in 45 minutes!

Polycarbonate and thermoformed
moulds :135 x 275 and 175 x 275 mm

Plates of 600 x 400 mm
Plates of 275 x 600 mm

Large format moulds/sculptures

ADVANTAGES

@ Practical and economical alternative to the tunnel
@ With 9 levels that can hold 16 moulds each

@ Cooling by refrigeration unit and forced air

@ Integrated dehumidification

(+) Mobile and space-saving
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Matériel de chocolaterie
FUNCTIONING

To cool and crystallize chocolate moulds and products.
PRODUCTS:
Moulded chocolates/tablets, coated products, sculptures ...

The SMARTCOOL is equipped with an autonomous refrigeration unit and 3
internal ventilation groups for forced circulation of cold air on the products.
Filling and emptying is done through the 3 side doors on each side.

The front and rear panels can be opened for easy cleaning.
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CAPACITIES

16 x 9 levels of polycarbonate/thermoformed moulds 175 x 275 mm
20 x 9 levels of polycarbonate/thermoformed moulds 135 x 275 mm

4 x 8 levels of plates 600 x 400 mm

4 x 2 large format pieces maximum dimensions 300 x 240 x h400 mm

TECHNICAL INFO

Width 1560 mm

Depth 785 mm

Height 1770 mm :

power 1500w
Tension 230 V single phase

Crystallization time 40 to 60 mins
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