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2TPQTHPEZ ZOKOAATAZ
CHOCOLATE TEMPERING MACHINES

MHXANHMATA ZOKOANATAZ

Chocolate Machines




Itpwtnpag okoAatag Movtého Chocomatic CTM 10

Continuous Tempering Machine Model Chocomatic CTM 10

AUTOMATOG OTPWTAPAC COKOAATAC UE TEXVOAOYLQ HUIMEV-Hapl yia TO AUWGLUO
KOL OTPWOLHO HE PUKTLKO KUKAWLLAL.

O kado¢ Srabetel ywpntikotnta 10 kg kat eival e€omAlopévog e avadeutnpa.

O otpwtipag Slabétel emiong Bepuavopevo Sovolpevo TPATETL, TEVTIAA
eAEyXOU TNG PONC TNG COKOAATAC Kal dtadopa AANA XpAOLUA AfEcoUAP OTWG
KOAOUTIL YEULONG TWV POPHWV.

H pnxavn mopdyel cokoAatakia oe GOPUEG, KEPAOUATO, TIAAKEC GOKOAATOG,
TTAoXaALVA auyd K.a.

H unxavn enefepyaletol TNV 0OKOAATA LE TEXVOAOYLO UImailv-papl Ommou Alwvel
TNV 0oKoAdTa 0ToUG BaBuolg ou £XouUV OPLOTEL KOl TV avadeVEL CwWOTA yLa
Vv anoduyn dnuovpyiag ducoAidwy.

ITO EMOUEVO PBriHa N COKOAATO PEEL OUVEXWC UECA O €vav BepUalVOUEVO
OWANVO UE TTPOOPLOKO TOV KOXALOL OTIOU EKEL TIPAYHLOTOTIOLELTOL TO OTPWOLLLO,
pe tnv Yuén va otabBepormolel Kol YAAAKTOMOTOTOLEL TOL OTEPEA KAl TO
Boutnpo KaKAO ylLa va pnv tou erutpéPel va Byel otnv emdpdvela Kat va
aoTplogL TNV COKOAATAL.

Me tnv Sladikaoio Tou OTPWOIHOTOC EXOUUE OOV OTOTEAECHUA VO €XOUME
yuoAlotepn) oyn, Aeia udr, Kal TNV cokoAdta va dlatnpeital mMeEPLOCOTEPO
KaLpO O€ OWOTH KATAoTOOoN.




Itpwtipag ZokoAatag Movtého Chocomatic CTM 10

Continuous Tempering Machine Model Chocomatic CTM 10

Chocomatic CTM10 is an automatic tempering machine with bain-marie
technology for melting and tempering with a cooling circuit.

Its bin has got a capacity of 10kg and it is also equipped with a stirrer.

The tempering machine has also got a heated vibrating table, a pedal to
control the flow of the chocolate and various other useful accessories like
a filling mould.

The machine manufactures chocolate candies in moulds, treats, chocolate
bars, Easter eggs, etc.

The machine can process chocolate with bain-marie technology in which
the chocolate melts in the temperature that has been set and it is stirred
properly to prevent creating bubbles.

In the next step, the chocolate continuously flows in a heated tube that
leads to the screw in which the tempering takes place, with the cooling to
stabilize and to give a milky texture to the solids and the cocoa butter so as
to prevent them from coming to the surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a
smooth texture and the chocolate is preserved in the right condition for
more time.




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

Chocomatic CTM 10

Xwpntikotnta Kadov (kg): Tank capacity (kg): 10

Qptlaia Mapaywyn: Hourly production: 50 kg/h

loyog (kw): Installed power (kw): 2

Taon: Power supply: 400/50/3ph

AlgoTdoelc: Dimensions: 60x80x160cm
HIGHLIGHTS

* [prlyopo ALWOLUO KOL OTPWOLLO TNG COKOAATAC.
* Quick melting and tempering of the chocolate

*  Oepualvopevo Tpanell Sovnong eUKoAo adalpeTod
* Heated vibrating table which can be easily removed

* Adaipetdg KoxAlag oe 5 Aemtd yio kaBaplopod Kot aAlayr) TNG COKOAATOG
* The screw can be removed in 5 minutes for cleaning and changing the chocolate.

*  Mpoatpetikd: KaAouTt yEpLong Twv Gopurwv
e  Optionally : filling mould




Ztpwtipoag ZokoAdtac Movtédo Chocomatic CTM 15
Continuous Tempering Machine Model Chocomatic CTM 15

AUTOHOTOG OTPWTNPOG COKOAATAG E TEXVOAOYLO UITEV-UOPL YLa TO AUWGLULO KOl OTPWOLUO
pE PUKTIKO KUKAWUAL.

O kadoc Slabétel ywpntikotnta 15 kg kat eival e€omAtopévoc pe avadeutrpa.

O otpwtnpag SlabEtel emiong OepUaLvOUEVO SOVOUEVO TPATIELL, TIEVTIAA EAEYXOU TNG PONG
TNG cokoAdTag kot dtadopa aAla xproLlua a&ecouap OTWE KAAOUTIL YEULONG TWV GOPUWV.

H pnxovn mopdayel cokoAotakla o€ GOPUEC, KEPATHUOTA, TTAAKEG OOKOAATAC, TIAOXOALVA
ouya K.o.

H unxav enefepyaletal TNV GOKOAATA HE TeEXVoAoyia pmaiv-papi Omou Alwvel tnv
OOKOAATa 0TouC BaBpouc mou €xouv opLoTel kol TNV avadeUel owoTa yla thv amoduyn
dnuwoupyiac puoaiidwv.

210 €MOUEVO PBAMA N OOKOAATA PEEL CUVEXWE MECA O €vav Beppalvopuevo ocwAnva e
TIPOOPLOPO TOV KOXAlo Omou ekel Tpayuatomoleital To oTpwolpo, e tnv Yuén va
otaBepomnolel Kal yOAOKTOUATOMOLEL Ta OTEPEA Kal TO BoUTNPO KOKAO yLd va UnV TOou
erutpéPel va Byel otnv emidpdavela Kal va acTpioeL TNV COKOAATA.

Me tnv Stadikacia Tou oTPWOLHATOC €XOU UE 0aV ATIOTEAECUA Va €XOUME YUOALOTEPN OUn,
Aela udn), kal TNV cokKoAdTa va SLatnpeltal MEPLOCOTEPO KALPO OE CWOTH KATACTAON.

To OTPWOLUO ETMITUYXAVETAL HE QUTOUATO TPOTO XApn Of €va YUKTIKO KUKAWUO OTou
odnyel Tnv cokoAata pe akpifela otnv Bepuokpaacia mou €xeL oploTel avaAoya e To €160¢
TNG 0OoKOAQTAC.

O £€Aeyx0G TNG UNXAVAG yiveTal amo éyxpwun obovn adng péow texvoloyiag PLC omou
eAéyxovtal Kal mpoypoappatilovial OAeG oL AELTOUPYLEG TNG UNXAVAG LE AUTOUATO TPOTO.




Ztpwtpog ZokoAdtag Movtélo Chocomatic CTM 15
Continuous Tempering Machine Model Chocomatic CTM 15

Chocomatic CTM15 is an automatic tempering machine with bain-marie
technology for melting and tempering with a cooling circuit.

Its bin has got a capacity of 15kg and it is also equipped with a stirrer.

The tempering machine has also got a heated vibrating table, a pedal to control
the flow of the chocolate and various other useful accessories like a filling mould.

The machine manufactures chocolate candies in moulds, treats, chocolate bars,
Easter eggs, etc.

The machine can process chocolate with bain-marie technology in which the
chocolate melts in the temperature that has been set and it is stirred properly to
prevent creating bubbles. In the next step, the chocolate continuously flows in a
heated tube that leads to the screw in which the tempering takes place, with the
cooling to stabilize and to give a milky texture to the solids and the cocoa butter
so as to prevent them from coming to the surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a smooth
texture and the chocolate is preserved in the right condition for more time.

The tempering is achieved automatically thanks to the cooling circuit which
accurately leads the chocolate to the temperature that has been set according to
the kind of chocolate.

The machine can be controlled through a colored touch screen with PLC
technology on which all the functions of the machine can automatically be
controlled and programmed.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocomatic CTM 15

XwpnuikotntaKadov (kg):  Tank capacity (kg): 15

Qptaia Napaywyn: Hourly production: 69 kg/h

loxug (kw): Installed power (kw): 2,5

Tdon: Power supply: 400/50/3ph

AlaoTdoelc: Dimensions: 60x80x160 cm
HIGHLIGHTS

* [prlyopo ALWOLUO KOl OTPWOLLO TNG OOKOAATAC.
* Quick melting and tempering of the chocolate

* Oeppalvopevo tpamél Sovnong eVkoAa adalpeTO

* Heated vibrating table which can be easily removed

* Adalpetdg koxAiag oe 5 Aemtd yia kKaBaplopd kot aAAayr TG COKOAATOG
* The screw can be removed in 5 minutes for cleaning and changing the chocolate.

* [Mpoatpetikd: KaAout yEuiong Twv Gpopuwv
e Optionally : filling mould




YTpwtnpag ZokoAdtac Movtého Chocomatic CTM 25
Continuous Tempering Machine Model Chocomatic CTM 25

AUTOUATOG OTPWTHPAG COKOAATAG E TEXVOAOYLQ UTEV-UOPL YLa TO AUWGCLUO KAl OTPWOLUO E
PUKTIKO KUKAWLLAL.

O kadog Slabetel xwpntikdtnTa 25 kg kat elval e€omAloévog e avadeutrpa.
O otpwtnpag dlabetel emiong Bepuavopevo ovoUEVO TPATIE], TTEVTAA EAEYXOU TNG PONG TNG
ookoAdtag kat Stadopa AAAa XprioLUA OEECOUAP OTIWE KAAOUTIL YEULONG TWV GOPUWV.

H unxavn napdyel cokoAatakla o€ GOPUES, KEPATUATA, TTAAKEG COKOAATAC, TTAOXAALVA QLY QA
K.a. H unxavn enegepyaletal Tnv cokoAdTa Ye TEXVoAoyia pmaiv-popt 6mou AWwVEL TNV 0OKOAATA
oTou¢ Babpolg ou €xouv opLoTEL Kal TNV avadeUel cwoTad yLa Tnv anoduyn Snuoupyiog
duoaAibwy.

21O EMOPEVO PO N COKOAATO PEEL CUVEXWG LETA OE EVav BEPUALVOUEVO CWARVA LE
TIPOOPLOKO TOV KOYALaL OTOU EKEL TPaAyLATOTIOLETAL TO OTPWOLHO, ME TNV Puén va otabepormolel
KOLL YOAOLKTOLOTOTIOLEL T OTEPEA KAl TO BoUTNPO KAKAO yLa va pnv Tou erutpéPel va Byel otnv
EMLPAVELA KAL VO AOTIPLOEL TNV OOKOAQTO.

Me tnv Ladlkaoio Tou OTPWOIHATOG EXOUUE OOV AMOTEAECUO VO EXOUE YUOALoTEPN oUn, Asia
udn, KoL TNV ooKoAdTa va SlaTnpPELTaL TEPLOCOTEPO KALPO OE CWOTH Katdaotaon. To oTpwaoLuo
ETUTUYXAVETAL PE AUTOHOTO TPOTO XApPN 0€ £va PUKTIKO KUKAWUO OTou odnyel TNV coKoAdTa e
okpiBela otnv Beppokpaacia mou £xelL oplotel avaloya pe To £(60¢ TNG 0OKOAATOG.

O €Aeyx0C TNG HNXOVAC YIvETaL amo Eyxpwun 08ovn adng péow texvoloyiag PLC omou
eAéyxovtal KoL tpoypappatilovtal OAEC oL AELTOUPYLEG TNC UNXAVAG LE AUTOUATO TPOTIO.

Mropet eniong pe tnv mpocOnkn tou avta erukalvPng R300 vo HETATPENMETAL O
ETUKAAUTITIKY HNXOVE) YLOL TNV TTAPOY WY TIPOIOVTWY ETILKAAUMEVWY IE COKOAATA.




Ytpwtnpoc 2okoAdtac Movtého Chocomatic CTM 25
Continuous Tempering Machine Model Chocomatic CTM 25

Chocomatic CTM 25 is an automatic tempering machine with bain-marie technology for
melting and tempering with a cooling circuit.

Its bin has got a capacity of 25kg and it is also equipped with a stirrer.

The tempering machine has also got a heated vibrating table, a pedal to control the flow of
the chocolate and various other useful accessories like a filling mould.

The machine manufactures chocolate candies in moulds, treats, chocolate bars, Easter eggs,
etc.

The machine can process chocolate with bain-marie technology in which the chocolate melts
in the temperature that has been set and it is stirred properly to prevent creating bubbles.

In the next step, the chocolate continuously flows in a heated tube that leads to the screw in
which the tempering takes place, with the cooling to stabilize and to give a milky texture to
the solids and the cocoa butter so as to prevent them from coming to the surface and
whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a smooth texture and
the chocolate is preserved in the right condition for more time.

The tempering is achieved automatically thanks to the cooling circuit which accurately leads
the chocolate to the temperature that has been set according to the kind of chocolate.

The machine can be controlled through a colored touch screen with PLC technology on
which all the functions of the machine can automatically be controlled and programmed.

Also, by adding an enrobing conveyor R300 it can turn into an enrobing machine for the
manufacture of products covered with chocolate.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocomatic CTM 25

Xwpntikotnta Kadou (kg): Tank capacity (kg): 25

Qptaia Napaywyn: Hourly production: 90 kg/h

loyug (kw): Installed power (kw): 3,2

Tdon: Power supply: 400/50/3ph
Alaotacelc: Dimensions: 60x80x160 cm
HIGHLIGHTS

* [priyopo ALWOLUO KOl OTPWOLHO TNG COKOAATOS.

* Quick melting and tempering of the chocolate

* Oeppalvopevo tpaméld 66vnong eVKoAA adaALPETO
* Heated vibrating table which can be easily removed

*  AdalpeToOg KOXALOC o€ 5 AeTTA yia KABapLoUO Kol aAAayr) TG COKOAATOG
* The screw can be removed in 5 minutes for cleaning and changing the chocolate.

* [poatlpetikd: KaAoumt yéulong twv Gopuwyv
* Optionally : filling mould




Jtpwtnpog ZokoAatag Movtélo Chocovision CTM 35
Continuous Tempering Machine Model Chocovision CTM 35

AUTOUOTOG OTPWTHAPAG GOKOAATOC HE TeXVOAoyiol Umév-papl ylo To AUWOLUO KOl OTPWOLUO HE
PUKTLKO KUKAW QL.

O kadoc¢ SLabetel ywpntikotnta 35 kg kat eivat e€omAlopévog pe avodeutrpo.

O otpwtrpag Slabétel eniong Bepualvopevo Sovolpevo TPATELL, TIEVIAA EAEYXOU TNG PONG TNG
ocokoAatog Kal Stadopa AN xpriotpa a€Ecouap OMwWE KAAOUTIL YEULONC TWV GOPLWV.

H unxavn moapdyetl cokoAatakia oe POPUES, KEPATUATA, TTAAKEG COKOAATAC, TIOLOXAALVA AUYA K. L.

H pnxovn emefepydaletal TNV coKoAdta Ue texvoloyia pmoaiv-papl O0mou AWVEL TNV COKOAATA
otoug Babuoug mou €xouv oplotel Kol TNV avadelel owotd yla thv amnoduyn SnpLoupylag
ducaAidwy.

2TO EMOWEVO BriHa N COKOAATA PEEL CUVEXWCE PECA OF £vav BepUolvOUEVO CwANVA LLE TIPOOPLOUO
Tov KOXAla Omou ekel Tpayuotomoleital To otpwolpo, pe tv PUEn va otabepomolel kat
YOoAQKTOUOTOTOLEL TOl OTEPEA Kal To BoUTnpo KakAo yla va pnv tou emutpéPel va Pyel otnv
EMLPAVELN KAL VO OLOTIPLOEL TNV GOKOAATA.

Me tnv Sladlkaoia Tou OTPWOLHATOG EXOUE OOV ATIOTEAECUA VA £XOUME YuaAlotepn oUn, Asia
VR, KaL TNV OOKOAATA vVa SLatnpeital mepLocOTEPO KALPO O CWOTH KATAoTAoN.

To OTPWOLUO ETUTUYXAVETOL E OLUTOUOTO TPOTIO XApN o€ £va PUKTLKO KUKAwA OTou odnyel tnv
ocokoAdta e akpiPela otnv Beppokpacia mou £xeL oploTel avaloya e TO €60¢ TG coKoAATAC.

O £A\eyxoG TNG UNXawvNg yivetal amo éyxpwun 086vn adng péow texvoloyiag PLC omou eAéyyovtat
KOLL T(POYPOLLHLOTI{OVTOL OAEG OL AELTOUPYLEC TN LNXOVIC LE AUTOUATO TPOTTO.

Mmopel emiong pe TV mPoodnkn Tou Lpavta eTukdAuPng R300 va LETATPEMETAL O ETUKAAUTITLKN
UNXaVI YLOL TNV TTOPOLY WY TIPOLOVTWYV EMLKAAU LEVWV UE COKOAATAL.




Jtpwtnpog ZokoAatag Movtélo Chocovision CTM 35
Continuous Tempering Machine Model Chocovision CTM 35

Chocomatic CTM 35 is an automatic tempering machine with bain-marie technology for melting and
tempering with a cooling circuit.

Its bin has got a capacity of 35kg and it is also equipped with a stirrer.

The tempering machine has also got a heated vibrating table, a pedal to control the flow of the
chocolate and various other useful accessories like a filling mould.

The machine manufactures chocolate candies in moulds, treats, chocolate bars, Easter eggs, etc.

The machine can process chocolate with bain-marie technology in which the chocolate melts in the
temperature that has been set and it is stirred properly to prevent creating bubbles.

In the next step, the chocolate continuously flows in a heated tube that leads to the screw in which
the tempering takes place, with the cooling to stabilize and to give a milky texture to the solids and
the cocoa butter so as to prevent them from coming to the surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a smooth texture and the
chocolate is preserved in the right condition for more time.

The tempering is achieved automatically thanks to the cooling circuit which accurately leads the
chocolate to the temperature that has been set according to the kind of chocolate.

The machine can be controlled through a colored touch screen with PLC technology on which all
the functions of the machine can automatically be controlled and programmed.

Also, by adding an enrobing conveyor R300 it can turn into an enrobing machine for the
manufacture of products covered with chocolate.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Xwpntikotnta Kadov (kg):

Qptaia Napaywyn: Hourly production:

loyug (kw): Installed power (kw):

Taon; Power supply:

AlaoTacelc: Dimensions:
HIGHLIGHTS

* [priyopo ALWOLUO KoL OTPWOLHO TNG COKOAATAS.
* Quick melting and tempering of the chocolate

* Oegppatvopevo tpamél dovnong eVkoAa adalpeTo

* Heated vibrating table which can be easily
removed

*  Adoalpetog koxAlag og 5 Aemta yla KaBaplopod Kot
oAAayn TNG COKOAATOG

* The screw can be removed in 5 minutes for cleaning
and changing the chocolate.

* Mpoatpetikd: Kaloumt yEuiong Twv Gpopuwv

e  Optionally : filling mould

Tank capacity (kg):

Chocomatic CTM 35
35

170 kg/h
3,5
400/50/3ph

65x85x160cm




Jtpwtnipag ZokoAdatag Movtého Chocomatic CTM 50
Continuous Tempering Machine Model Chocomatic CTM 50

AUTOMATOG OTPWTAPACG COKOAATAC UE TEXVOAOYLOL UIEV-Hapl yLa TO AUWGLHO Kall
OTPWOLHO PE PUKTIKO KUKAwHa. O kadog dtabetel xwpntikdotnta 50 kg kat eival
efomAlopevog pe avadeuvtnpa. O otpwtipac Stabetel emiong Beppalvopevo
dovoupevo Tparmell, mevtal eAEyxou NG pon¢ TNG cokoAdtoag kat dtadopa AAAa
XPAOLHA afeocoudp OMwG KOAOUTIL VEULONG TwV Popuwyv. H pnxav moapayst
ooKoAaTtaKLa o€ POPUES, KEPATHUATA, TTAAKEG COKOAATAC, TTACYOALVA aQUYd K.qL.

H unxavn enefepydletal TNV coKOAATA UE TEXVOAOYLOl pmaiv-papi omou Alwvel
TNV ookoAdta otoug BaBuolg mou €xouv oploTel kot TNV avadelel cwoTA yLo
Vv anoduyn dnuloupyiag uoaiidbwv. Ito emdpevo PApA N coKOAATa PEEL
OUVEXWC HECA OE €vav BepUalVOUEVO CWANRVA UE TIPOOPLOUO TOV KOXALOL OTtoU
€KEl TpayHOTOTIOLEITOL TO OTPpwolpo, He tnv Yuén va otabepormolel Kol
YOAOKTOMOTOTIOLEL TAL OTEPEA KOl TO BoUTNPO KOKAO YL VA NV TOu eTtpéP el va
Byel otnv emudpavela kal va aompioel tnv cokoAdata. Me tnv dadikacia tou
OTPWOLHATOC EXOULE OOV ATIOTEAECHA VO EXOUHE YuaAlotepr oPn, Asla udn, kal
TNV cOoKOAATa va Slatnpeital MeEPLOCOTEPO KAlpO OE owotn Kataotacn. To
OTPWOLHUO ETMUITUYXAVETAL UE QUTOUATO TPOTIO XAPN O £va PUKTIKO KUKAWMO
omou odnyel TNV cokoAdta He akpifela otnv Bepuokpooia TTOU £XEL OPLOTEL
avaloya He To €l60G TNG COKOAATOG. O éAeyxo¢ TNG pnXavng yivetal amnod
gyxpwun o00ovn adng péow TeXvoAoyiag PLC oOmou eAéyyxovtal Kol
nipoypappatidovral OAEC oL AELTOUPYLEC TNC LNXAVAC LE QUTOMATO TPOTIO.
Mropel eniong He TNV MPooBnkn Tou Lpavta erkaAuvPng R300 va peTATpEMETAL
O€ EMKAAUTITLK HNXavh ylo TNV Topaywyn TPOIOVIWV EMLKOAUMEVWY UE
OOKOAdTAL.




Jtpwtnipag ZokoAdatag Movtého Chocomatic CTM 50
Continuous Tempering Machine Model Chocomatic CTM 50

Chocomatic CTM 50 is an automatic tempering machine with bain-marie
technology for melting and tempering with a cooling circuit.

Its bin has got a capacity of 50kg and it is also equipped with a stirrer.

The tempering machine has also got a heated vibrating table, a pedal to
control the flow of the chocolate and various other useful accessories like a
filling mould.

The machine manufactures chocolate candies in moulds, treats, chocolate
bars, Easter eggs, etc.

The machine can process chocolate with bain-marie technology in which
the chocolate melts in the temperature that has been set and it is stirred
properly to prevent creating bubbles.

In the next step, the chocolate continuously flows in a heated tube that
leads to the screw in which the tempering takes place, with the cooling to
stabilize and to give a milky texture to the solids and the cocoa butter so as
to prevent them from coming to the surface and whitening the chocolate.

With the tempering procedure, as a result, we have got a shiny look, a
smooth texture and the chocolate is preserved in the right condition for
more time.

The tempering is achieved automatically thanks to the cooling circuit
which accurately leads the chocolate to the temperature that has been set
according to the kind of chocolate.

The machine can be controlled through a colored touch screen with PLC
technology on which all the functions of the machine can automatically be
controlled and programmed.

Also, by adding an enrobing conveyor R300 it can turn into an enrobing
machine for the manufacture of products covered with chocolate.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Chocomatic CTM 50

Xwpntkétnta Kadou (kg): Tank capacity (kg): 50

Qpuaia Napaywyr: Hourly production: 166 kg/h

loyug (kw): Installed power (kw): 4

Taon: Power supply: 400/50/3ph

Alaotdoelc: Dimensions: 70x90x160 cm
HIGHLIGHTS

* [priyopo ALWOLUO KOL OTPWOLLO TNG COKOAATAC.
* Quick melting and tempering of the chocolate

*  Ogpualvopevo TPAMEl dovnong eUKoAa adaLpeTo
* Heated vibrating table which can be easily removed

* Adoalpetog koxAlag oe 5 Aemta yla kaBaplopd kot aAAoyr TG COKOAATOC
* The screw can be removed in 5 minutes for cleaning and changing the chocolate.

* Mpoatpetikd: Kaloumt yEuiong Twv Gpopuwv

e Optionally : filling mould
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