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BPAZTHPEZ ZAXAPONAAZTIKHZ
PASTRY COOKERS

MHXANHMATA ZAXAPOTNAAZTIKHX

Pastry Machines




Bpaotripec Kpépacg pe MAavntikn Kivnon 2ewpd Cream Line P

Planetary Cookers Series Cream Line P

HAektpikol n agpilou €' OAOKANPOU KATOOKEVUOOUEVOL OTTO
avoEelOWTO ATOAAL, KATAAANAOL yLaL TNV TIPOETOLUACLO KAl TO
Hoyeipepa Stadpopwv nmpoioviwy ota epyaotrpla {oXapomAACTIKNC &
YOO TPOVOULOG Kal TNV Blopnyavia {axopomAAoTIKAC Kol Tpodipwy.

H évvola pmév-popt Baoiletal oto Oeppikd AadL pEoa oTA TOLXW LT
Tou Kadou eldka e€omAlopévol yia a.odalr] Ko orAn xprnon.

To XOPOAKTNPLOTIKO YVWPLOMA QUTWV TWV Ppactipwy ival n
neplotpodki MAAVNTLKN Kivnon 2 epyaleiwy, TOU cUPUATOC KOL TNG
EVOTPOC TTOU ATTO KOLVOU TIPOYLOTOTIOLOUV £Val OTTOAUTWE OUOLOYEVEG
piypa oto t€Aog tne eneéepyaaciac.

H WSlaitepn otabepotnta TV MAAVNTIKWY BpactApwV Kot n ToLKIAla
TWV EKSOCEWV TOUG ETUTPETOUV TNV TIOPOOCKEUTN AUETPNTWV ULYUATWY,
{OXOPOTIAQLOTLKN G KOl YOLOTPOVOULOG, OTIWG KPEUEG, Hiypata ekAaip,
OLULYSAAOKPEUEG, VIOKL TIATATAG, OAATOEC K.QL.

AlwaBEtouv Pnodlakn puBuLon Bepuokpaciag pe petpnon anevbeiag
oTo mpolov, Kal inverter yla tTnv puBULON TWV 0TPOdWV WOTE Val
TIPOETOLUOOTOUV ouVTAYEC TTou xpelalovtal evaioBnteg Stadikaoieg N
avénon tou OyKou.




Bpaotripec Kpépacg pe MAavntikn Kivnon 2ewpd Cream Line P

Planetary Cookers Series Cream Line P

The Planetary Cookers of the Cream Line P series are electric or they can
operate on gas. They are wholly made of stainless steel and they are
suitable for the preparation and the cooking of various products in pastry-
making and gastronomy workshops as well as in the pastry-making and
food industry.

The whole concept of bain-marie lies in the thermal oil that exists in the
bin’s walls which are specially equipped for safe and simple use.

The main feature of these cookers is the rotary, planetary move of two
tools, the whisk’s and the ¢botpa, which combined they make a
completely homogenous mixture in the end of the processing.

The distinctive stability of the planetary cookers and the variety of their
versions allow the manufacture of innumerable pastry-making and
gastronomy mixtures like cream, éclair mixtures, semolina cream, potato
gnocchi, sauces, etc.

They have got a digital temperature setting with direct measurement in
the product and an inverter for adjusting the stirring so as recipes which
require delicate procedures or volume increase to be prepared.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Cream Line P60 Cream Line P 100 Cream Line P 120 Cream Line P 180

Kasog (It): 30 60 100 180

Capacity (It):
MogotnTa ava kukAo (kg) min-max: 30-60 30-100 40-120 60-180
Quantity per cycle (kg) min-max:
loyuc (kw): 9 12 15 20
Installed power (kw):
Taon: 400/50/3ph 400/50/3ph 400/50/3ph 400/50/3ph
Electrcal supply:

Bapog (kg): 230 270 355 410
Weight (kg):

Alaotdoelg: 90x100x170cm 100x120x180cm 120x140%190cm 140x150x200cm
Dimensions:

* Wnolakog éAeyxog Bepuokpaoiag e LETPNON aneubeiog oTo MPoiov.

e Digital temperature setting with direct measurement in the product

* Movtéha 60-100-120lt.
* 60-100-120lt models

KataAAnAot yia LoxapomAaotéla, kouliveg Eevodoxeiwy, etalpeieg Catering

Suitable for patisseries, hotel kitchens, Catering companies, etc.

Avatpenopevog kadog pe BoAdv
Overturning bin with flywheel
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Bpaotnpeg Kpgpoag 2elpd Cream Line N
Cream Cookers Series Cream Line N

OL Bpaotnpeg kpépag tnG oelpag Cream Line N elval pnxaveg yla tnv
{oXaPOTIAQOTLKN KL YEVLKA yla TNV Blopnxavia tpodipwyv adol pmopolv va
TIPOETOLUAOOUV KAl VO BPAcoUV Lo LEYAAN TIOLKLALO TTPOLOVTWY OTTWC:

Ze0TEC KPEPEG LaxapOoTAAOTIKAG, KPEUEC (Custard), papueAddec OAwvV Twv
TUTWV, 0AATOEG yaotpovopiag, ehativn, puloyalo, UMECAUEA, oLlpoOTILa
maywtoul, KpEpa Aepoviov, urafdpla, poug, unaBapouval, zabaione,
BoutupoOkpeeG, OAAToA TIPOPLTEPOA, YKavAl, ouTiyka, cdAtoa ppoutwy,
veuioelg opoAlatoeldwy, oLULYOAAOKPEUES, CAATOEC, CAATOEC KPEATOC,
OQATOEC TtitoOC, COUTIEC, UTTECAUEN K. QL.

Elval e€atpetikd euéAiktol Slabeotpol o€ 3 ekdooelg: 60-80-120It pe
avadeuoN KoL OVOTPETIOUEVO KADO.

H kataokeun toug eival €' oAokArpou armo avoéeidbwto atodAL AlSI 304, kat
n texvoloyia Bpacpou eival pe pmaiv-papi 6mou o kadog eival
Suthoyitwvoc pe dtaBepuikd AadL otnv péon, e€omMALOUEVO e BepooTdTn
aocdpaAeiag Omou KAVEL TNV Xpnon amAn kot acpaAnc.

To epyaleio avadevong eival avoleibwto kal eVkoAa adaLPETO, EVW O
KAOOG €lval OVOTPEMOMEVOC UE JLa Kivnon yla euKoAla oto adslaopa Twv
TPOTOVTWV KoL TO TTAUGLULO.




Bpaotrpeg Kpgpog 2etpd Cream Line N
Cream Cookers Series Cream Line N

The Cream Cookers of the Cream Line N series are machines for pastry-
making and generally for the food industry since they can prepare and
boil a wide variety of products like :

Hot confectionery cream, Custard cream, all types of marmalade,
gastronomy sauces, galantine, rice pudding, béchamel sauce, ice-cream
syrup, lemon cream, Bavaria cream, mousse, bavaroise, zabaione, butter
cream, profiterole sauce, ganache, pudding, fruit sauce, puff pastry
fillings, semolina cream, sauces, meat sauces, pizza sauces, soup, etc.

They are extremely adaptable and they are available in three versions :
60-80-120It with stirring and overturning bin.

The Cream Cookers are wholly made of stainless steel AlSI 304 and the
boiling technology is with bain-marie since the bin has got double liner
with diathermic oil in between. They are also equipped with a safety
thermostat which makes the use simple and safe.

The dasher is stainless and easily removable while the bin can overturn
with one move for convenience in emptying the products and in washing.
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TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

Cream Line N 60 Cream Line N 80 Cream Line N 120

Kaboc (It): 60 80 120
Capacity (It):
MoooTnTa ava KuKAo Ekg) min-max: 20-60 25-80 30-120
Quantity per cycle (kg) min-max:
layoc (kw): 6 9 12
Installed power (kw)
Taon; 400/50/3ph 400/50/3ph 400/50/3ph
Electrical supply:
Bdpoc (kg): 90 120 150
Weight (kg):
Algotdoelc: 65x70x150cm 65x80x150cm 70x80x160cm
Dimensions:

HIGHLIGHTS

* [lpostoluacia Kol Bpacuo mpoloviwy yLa Thv {oXoPOTAOCTLKN KoL TNV YACTPOVOLLa
* Preparation and the boiling in pastry-making and gastronomy

* EKOOOELC pEUATOC KL TIPOTTIOVIOU Kol puoLkol aepiou
* Electric, propane and natural gas versions
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