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BPAZTHPEZ ZAXAPONAAZTIKHZ
PASTRY COOKERS

MHXANHMATA ZAXAPOTINAZTIKHZ

Pastry Machines



http://www.inconeq.gr/

Bpaotnpec Kpgpag pe MAavntikn Kivnon Zewpd Cream Line P

Planetary Cookers Series Cream Line P

HAektplkoi n aepiou €€' OAOKANPOU KATOLOKEUACHLEVOL ATIO
avoeeldwTto atodAl, KatdAAnAoL yLla TNV MPOETOLacia Kl TO
poyeipepa Sltadopwv mPoidovtwy ota epyactipla (X0 pOTAQOTIKIC
& yaotpovopiag kot tnv Blopnyavia {axapomAaoTIKA G Kal Tpodipwy.

H €vvola pmév-popt Baoiletal oto Beppikd AadL HEoa oTO TOLXW AT
ToU KAOOoU £LOLKA e€OTTALOUEVOL YO Ao aAr) KoL artAr xprion.

To XOpOKTNPLOTLIKO YVWPLOMA QUTWV TWV Bpactripwy eivaln
TEPLOTPOPLKN TTAAVNTLKA Klvnon 2 €pyaAEilwyY, TOU CUPHUOTOG KOL TNG
EVOTPOC TIOU ATIO KOLWVOU TIPOYLOTOTIOLOUV £Val ATTOAUTWEC OLOLOYEVEC
Hiypo oto TEAOC TG enetepyaoiac.

H Swaitepn otabepotnta Twv MAAVNTIKWY BpactripwVv Kot n ToLKAla
TWV €KOO0EWV TOUC ETUTPETOUV TNV TIOPOOKEUN OLUETPNTWV LULYHATWY,
(OXOPOTIAQIOTIKAG KOl YOOTPOVOULAC, OMWG KPEUEC, Hlypata eKAalp,
OLULYOXAOKPEUEC, VIOKL TTATATAC, CAATOEC K.OL.

AwBétouv  Pndlakny puBuwon Oeppokpoaociog pe  HETPNON
anevBeiag oto mpoidy, kat inverter yla tnv pLuOULON TWV 0TPpOoPwWV
WOTE VO TIPOETOWLAOTOUV CUVTAYEG TIou Ypelalovtal svaiobnteg
Stadkaoiec p avénon Tou oykou.




Bpaotnpec Kpgpag pe NMAavntikn Kivnon Zewpd 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 é0otpa, 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 LineP 60 CreamLineP 100 CreamLineP 120 Cream Line P 180

Kabog (It): 30 60 100 180
Capacity (It):
MocotnTa ava KUKAO gkg) min-max: 30-60 30-100 40-120 60-180
Quantity per cycle (kg) min-max:
loxoe (kw): g 12 15 20
Insta m%gwé)r (kw):
Taon; 400/50/3ph 400/50/3ph 400/50/3ph 400/50/3ph
Electrcal supply:

Biangs (kg): 230 270 355 410
BIOGTAgEIS: 90x100x170cm 100x120x180cm 120x140x190cm 140x150x200cm

*  Wnolakog Eleyxog Bepuokpaoiag pe PEtpnaon aneuBeiag oto mpoiov.

* Digitaltemperature setting with direct measurementin the product

¢ MovtéAa 60-100-120It.
* 60-100-120It models

*  KataAAnAot yia {axapomAaotéla, koullveg Eevodoxeiwy, etatpeieg Catering

* Suitablefor patisseries, hotel kitchens, Catering companies, etc.

AvoTtpemnopevoc Kadog pe BoAdav

Overturningbin with flywheel
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Bpaotrpec Kpgpag 2ewpd Cream Line N
Cream Cookers Series Cream Line N

OL Bpaotrnpec KpEag TNC oepdc Cream Line N lval pnxoveg ya tnv
{aXapOTIAQLOTLKH KOlL YEVLKA YLaL TNV Bopnxavia tpodipwyv adou pmnopouv va
TIPOETOLUACOUV KAl VL BpAcouv pLa LeYAAn TTOLKIALOL TTPOLOVTWVY OTWC:

Z€0TEC KPEUEC LoXOPOTIAQOTIKNG, KPEUEG (Custard), pappeAadec OAwv Twv
TUTWV, 0AATOEC yaotpovopiag, (ehativn, puloyalo, UTTECOUEN, OLpOTILL
TIAYWwToU, KPEUO AEpovVIoU, urtafapla, pouc, unaBapouval, zabaione,
BoutupOKpeUEC, GAATOO TIPOPLTEPOA, yKavAT, TTOUTIYKA, ocaAtoa dpolTwy,
vepioelg odpoAlatoslbwy, oLuLySAAOKPEUEG, OAATOEG, OAATOEG KPEATOC,
OQATOEC TITOOC, COUTIEG, UTTECAUEA K. QL.

Eival e€alpetika evéAiktol StaBeoipot og 3 ekdooelg: 60-80-120It pe
avadeuon Kal OVOTPEMOUEVO KASO.

H kataokeun toug eivat €' ohokArpou armod avoéeidbwto atodAL AlSI 304, kat
n texvoloyia Bpacpov eival pe pnaiv-papl 6mou o kadog eivat
SdutAoyitwvog pe S1abepuikd AadL otnv HEaN, EEOTTALOUEVO e BeppooTATn
aodaleiog Omou KAVEL TNV XpHon ortAn Kot acdaAnc.

To epyaleio avadevong eival avoéeidwto kal eVKoOAA APALPETO, EVW O
KASOC lval QVATPETOUEVOC E ULOL KIVNON YLOL EVKOALL 0TO ASELACUO TWV
TPOLOVTWYV Kal TO TTAUGLUO.




Bpaotrpec Kpepag 2epd 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.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

CreamLineN60 CreamLine N 80 CreamLine N 120

Kabog (It): 60 80 120

Capacity (It):
MocoTnTa ava KUKAD g; min-max: 20-60 25-80 30-120
Quantity per cycle (kg) min-max:

loyue (kw): 6 9 12

Installgépo(wgr (kw)
Taon: 400/50/3ph 400/50/3ph 400/50/3ph
Electrical supply:

Bdpoc (kg): 90 120 150

Weight (kg):

AlooTacec: 65x70x150cm 65x80x150cm 70%80x160cm

Dimensions:

HIGHLIGHTS

* [poetolpoocia kat Bpaopd mPoiovtwy ylatnv (oo pomAQoTLKN KOl TNV YOoTpovouia
* Preparationand the boilingin pastry-making and gastronomy

* Ek600ELC peUATOG KL Ttpomaviou Kat pucoikol agpiou
* Electric, propane and natural gas versions
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