1 } 2 FAT MELTING TANK

« Fat Melting Tank is made of 304 quality stainless steel material.

- Fat Melting Tank Double Walled Water Heating System and PLC or Electronic Thermostat with PID control to
control temperature.

- The contact surface of the product has been increased thanks to the serpentine that allows the product to melt quickly.

+ Fat Melting Tank Allows you to melt Chocolate Fats with the Double Walled Water Heating Systern and Serpentine of the
Fats Used in the Chocolate Industry.

+ Fat Melting Tank Cocoa Butter etc. Designed with serpentine to melt fat quickly.

« It is double walled thanks to the Heated Water Jacket and it is built with a resistance wall against bending and twisting
thanks to the serpentine.

« Solid blocks are melted thanks to the water circulation in the serpentine.

- Thanks to the oil transfer pump in the desired model, the production becomes suitable for automation.

« Fat Melting Tank is suitable for Industrial Chocolate Production Facilities, Medium Sized Chocolate Food Manufacturing
Facilities, Boutique Businesses, Pismaniye, Turkish Delight Workshops and Patisseries.

HEATING WATER PUMP MIXTURE

MACHINE CODE | TANK CAPACITY iy i ol TOTAL POWER
ELECTRICAL POWER 2 KW-15 KW = -
FMM200 2001 15 kW 08 kW Missing 2 kW
YOLIAGE SHOY, S Fhase: a0 2 FMMS500 500 L KW 0.8 kW Missing 38 KW
it DMRON FMM500X3 3x500 L 9 kW 0.8 kW Missing 10 kW
WRIGIT 500 kg - 5000 kg FMM 1000 1000 L 6 KW 15 kW Missing 7KW
SOIOR SURLESS SIEEL FMM200-K 200L 15 kw 0.8 KkW Existing 4 KW
WIDTH: 800 - 1500 mm X LENGTH: 1000 - 2000 mm X
MEASURES HEIGHT: 800 - 2000 mm FMM500-K 500L IKW 0.8 kW Existing 7.5 kW

FMM 1000-K 1000L 6 kw 1.5 kw Existing 15 kW



