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Yeaxaemeie gpyabal

Komnauua DITO GROUP 6Gnaropaput BCcex HaluwmxX KNWEHTOB W NapTHEpOB 3a MHOroneTHee JoBepue w
oTnuuHylo paboty. Hageemcn, 4to Hawa coeBmecTHas fgeaAtenbHocTe Gyper crnocobeTeosaTh Baluemy
NPoUBETaHWI0 U AanbLue.

Ha npoTtsxenun pecatu net Komnanuma DITO GROUP yyacTeyeT B kpynHenwwwmx BbicTaBkax B cthepe
KOHOWTEPCKOro nuwiesoro oGopyaoBaHws, OTMeYeHa rpamotamu U megansmu. 3a Bce sBpems paboTsbl
KnueHTckan basa Hawen Komnanumn nononHunack Ha 15 000 noTeHUWanbHbIX KNMEHTOB. YBepeHHsIA pocT v
cTabunbHas AWHBMWKE PasBWTWA Mo3BOnuna Hawen Komnasuv npepcTasnaTe Ha BbiCTaskax GonbLuyio
NWHEeKY COBPEMEHHOro XneGobyno4yHoro 1 KoHAUTEPCKOro 060pynoBaHUA.

Komnauma DITO GROUP sensetca ogHol u3 segyuvx Komnauuia no npopaxe u obCnyXusaHwio
KoHguTepckoro M xnebobynouHoro obopyposaHua B Poccun. Hawa Komnanws wmeer B coBCTBEHHOCTW
COBPEMEHHbIN CEPBUCHBLIA LEHTP, NPOM3BOACTBEHHBIM LieX No MeTannoobpaboTke, OCHALLEHHbIA HEMELKUM
4rY obopynosaHvem. B wraTte Hawero npowussoactea paboTaloT KBanuuUMPOBEHHBLIE COTPYAHWKW —
KOHCTPYKTOPbI, WHXEHEpbl, 3NeKTPUKW, MpOrpaMMKCT, MeXaHukw, ceapluvku. B xommepqeckom otgene
MEHEMXXEPbl — WHXEHEpPbl No peanuaauuu NWLLIeBOro, KOHAWTEepPCcKoro u xnebobynoyHoro oGopynoBaHWuK
nonbepyT Bam Heobxoaumoe obopynoBaHune 1 CBOEBPEMEHHO OTNPaBsT KOMMEPHeckoe npegnoxenve. Hawa
KomnaHus npepnaraer yenyru no oTpaboTke TEXHONorvA, peuenTyp OnbITHBIMK
TEXHOMNOraM1—NPOU3BOACTBEHHUKaMW. MHOroneTHU NPOU3BOACTBEHHBIA OMNbIT B OPraHW3aLMK TEXHUHECKOro
NPOU3BOACTBEHHOrO NPOLEcca 04eHb NPOAYKTUBHO NOMON HALUMM KIIMEHTaM AMHaMWUYHO Pa3BKnBaTLCs BMecTe
¢ Hamu. lNpoekTvpyeM NPOWM3BOACTBEHHbIE MOMELLEHUA C PAcCTaHOBKOM OBOPYAOBaHWA, TEXHONOMUHECKMX
NUHWIA, BCEX KOMMYHWKAUMWOHHBLIX WHXEHEPHbIX CHCTEeM C nNpefocTasneHnem Beer  HeoGxopumon
AOKYMEHTaUUN.

Hawwwm cneuvianucTel paspaboTanu 1 3anycTUNW B CEPUIHOE NPOM3BOACTEO rMasypoBOYHbIE NUHWM, NTMHWIA

Mo BbINE4KN BUCKBUTHOrO TECTA, OTCaA04HOE 0BopYAOBaHUE, OXNaxaaloLLIMe TYHHENW.
MHoroneTHuin onbIT B NPOM3BOACTBE KOHAWTEPCKOro obopydoBaHWA no3sonun AoBWTLCA eBpOonercKoro
kavectsa u GesynpeqHoro cepewcHoro obcnyxweaHwa. Haww TexHonorw oTtpabotaoT c Bamw paboqve
peuenTypbl KOHAUTEPCKUX W XNebobynoqHbLIX M3Aenui, HanapHuKKu 3anycTAT KoHauTepckoe u xnebobynoqHoe
obopyaoBaHue 1 NpoBenyT NOMHbIA KYpPC 06Y4eHUA TeXHWHeckomy OGCNYXWBaHWIO U NPOrpaMMUPOBEHWIO
KoHpuTepckoro u xnebobynoyHoro obopyaosaHus.

Komnanwa DITO GROUP npefcraenaert Ha poCCUiCKOM pbiHKe 1 peiHke cTpaH CHI™ LWwupokuit MogensHbIn
pAn o6opyaoBaHua AnA KoHAwTepckod u xneBobynodHoi npombiuneHHocTw. [Nepevexes npepnaraemMoro
obopyaoBaHMA U LUEHOBaA NonuTMKa copMupoBaHa ANA YOOBNETBOPEHWA BCEX 3anpocoB Kak Ans
Ha4YMHaIOLLMX NPOU3BOAMTENERN, TaK U ANA YXe U3BECTHbIX HA PbIHKE KOHAUTEPCKMX KOMBUHATOB W LIeXos.

B HacToswee spema DITO GROUP npepcrasnseT pan HoBeIX paapaboTok KOHAMTEPCKOro o6opyaoBaHus.
OTHOCUTENLHO HEBLICOKaA CTOMMOCTL 060PYROBaHUA NO3BONAET B KOPOTKWIA CPOK OKYNUTE Pacxofdbl Ha ero
npvobpeTeHne. beaynpe4Hbiil ceperc No3sonuT Bam BLICTPOWTE cTabUnbHOE NPOM3BOACTBO KOHAUTEPCKMX W
xneBbobyno4HbIX M3genvn.

Ecnu korpa To Bbl peluuTte 3aHATLCA KOHAMTEPCKUM 1 XxneBGoBynoYHbIM NPOM3BOACTBOM, 3Ha4MT Bbi Ha
npaBunbHOM 1 BeICTPOM NyTW pa3BuTuA ceoero 6uaHeca. 3anana Ha Haw canT http:/ /www.ditogroup.ru/ Bl
y>Xe CAenany ofuWH Luar B BepHoM HanpaeneHun. OBpaTtuTeck K HaLLMM KBanuuLMpoBaHHLIM MEHEOXEepaM, 1
Mb! MOCTapaeMcs 3aB0eBaTsL Balle fosepvie Ha AONrue rofst.

C noboesto, DITO GROUP



GLAZING AND DECORATING MACHINE, MODEL S L
MALUVMHA AnA rMMA3MPOBAHMA U QEKOPMPOBAHWA ZETA 400 %E U

[T E
productivity | nponssogutensHocte 250 kg/h QA

conveyor belt width | wvpuHa cetku 400 mm g|

weight | Bec 320kg

voltage | HanpsxeHue 320 KW /50 Hz | R |

installed power | yCT.MOLLHOCTb 6 kBt ar B

GLAZING AND DECORATING MACHINE, MODEL S L=

MALUVMHA AnA rMA3VPOBAHVMA U QEKOPWPOBAHWA ZETA 600 %IF U

- i

productivity | npon3BoguUTENEHOCTL 350kg/h é-( ; T

conveyor belt width | LwvpuHa cetku 600 mm .

weight | Bec 420 kg

voltage | HanpsxeHue 380 KW /50 Hz -

installed power | ycT.MOLLHOCTL 8 kBt fer Lic

GLAZING AND DECORATING MACHINE, MODEL -

MALWUWMHA OanA rMA3SVPOBAHNA U OEKOPWUPOBAHWA ZETA 800 % U
[~ B18 -] = .

productivity | npouwssogutensHocte 500 kg/h e

conveyor belt width | wupuHa cetkn 800 mm 5 e 0 e

weight | Bec 528 kg

voltage | HanpsxeHne 380 KW /50 Hz ;

installed power | ycT.MOLHOCTL 12 kBt i @ -

GLAZING AND DECORATING MACHINE, MODEL o L a—
MALUMHA AN rMA3MPOBAHVMA U QEKOPWMPOBAHWA ZETA 1000 %F o/

T=E12 -] . .
productivity | nponasogutensHocte 800 kg/h -
conveyor belt width | wuwpuHa cetkn 1000 mm § . 0
weight | Bec 650 kg
voltage | HanpsxxeHue 380 KW /50 Hz i
installed power | ycT.MOLHOCTE 14 kBt 5 s

GLAZING AND DECORATING MACHINE, MODEL -
MALUMHA AN rMA3VWPOBAHMA N QEKOPMPOBAHWA ZETA 1 200 % U

productivity | nponasogutensHocTe 1000 kg/h °
conveyor belt width | wwvpunHa cetkn 1200 mm 8 . 0O
weight | Bec 750kg

voltage | HanpsxeHue 380 KW /50 Hz )
installed power | ycT.MOLLHOCTb 16 kBt m




ZETA 400/600
800/1000/1200

. L

|

productivity | npon3sogUTENLHOCTE 250\350 kg\h
conveyor belt width | wnpwHa koHBerepa  420\625 mm

overall dimensions | rabapuTbi 5100x1200x1550 mm
weight | Bec 640 kg

voltage | HanpsbxeHve 3B0OKW / 50 Hz
Installed power | moLHoOCTE 10 KW

- The present line is designed to sutomate the process of the
confectionery enrobing by chocolate coating in the food industry
factories.

- Glazing machine is capable of applying the glaze of various
thicknesses.

+ Glazing machine is equipped with a bowl for glaze (capacity 60 kg)
with agitator necessary for glaze mixing. The bowl heating is due to
the water heating jacket with electric heaters. The machine is also
equipped by adjustable diffuser for glaze, intended for the regulation of
the glaze layer thickness.

+ Glazing technology provides a uniform layer of glaze, its glossy
appearance, as well as a longer shelf life.

- To ensure the application of a uniform layer of glaze, it is used the
stainless steel impeller pump which provides the optimal air flow.

+ To remove the excessive glaze from the products bottom, as well as
to make the smooth surface of the coating, it is used the tail roller (i.e.,
the tail roller should remove the excessive glaze from the product
bottom and, at the same time, to smooth the same bottom of the
praduct).

- It is possible nr)tionally to glaze the product completely (top and
bottomn) or partially (only the top or only the bottom).

- When decorating the product, the pattern,/drawing will be applied
onits tnF, while the product bottom will be coated completely by glaze;
optionally itTs possible just to put a pattern on top of the product.

+ In order to set the temperature, to provide its control and
maintenance, the machine is provided by the electronic temperature
controller with the software.

- To provide the gradual change the volume of loaded glaze, as well as
to ensure the control of the mesh conveyor movernent speed, it is
used the variable frequency drive.

- Glazing line may be completed also by tank for chocolate melting
and by the decorating machine.

+ Glazing conveyor is removable; this fact ensures 100% access to
the bowl for a guick substitution of glaze. The conveyor belt is
equipped with a grid of stainless stee? [width 425 em), and by the
shaker of mesh belt.

- All the components of the machine and the Prucess (as heating of
melting bowl, glaze agitator, the transfer of glaze flow from the
diffuser, products air-blowing, conveyor mesh belt) can be easily
controlled using the control panel.

+ All the parts of the machine are made of stainless steel AlSI 304
and alimentary plastic.

U - MawwuHa npegHasHaveHa [NA  8BTOMATM3auMK  npouecca
rna

3MPOBaHWA KOHOMTEPCKMX WM3OENUA LUOKONafHOW rnasypkio Ha
NPEQNPUATUAX NLLEBON NPOMBILLNEHHOCTW.

+ [MasupoBoYHanA MaLLIMHA NO3BONAET HAHOCWTL Ma3ypb Pa3NU4HORA
TONLLWHBI NOKPBLITUS,

maavpoBo4yHan MaluMHa OCHALLeHa [exoi AnA rnasypu c
MELLENKOA AnA nepeMmellnBaHna rnasypw (oborpes aexu BogsHas
pybalika € MOMOLLbIO anempo-ranoaf oudhdhy3opom rnasypu c
PETYNMPOBKOA TOMLLUMHBLI CNOA rMasypW. TEXHONOrWA rMasupoBaHuA
ofecneYvBaeT PaBHOMEDHbIA CIORA rMasypu, MAHLEBLIA BUR, 8 TaK Xe
ANATENBHBIA CPOK XPaHEHNUS,

HaHecenwe paBHOMEpHOro Ccrnos rnas3ypy MPOWM3BOAWTECA C
NOMOLLBKD NMOMACTHOrO HepX. Hacoca w o0bgysa, CoO3galowero
ONTMANbHbBIA MOTOK BO3AYXE.

+ 38 CHATME NULIHER TMasypyu CHW3Y W CrTaXuBaHWe OTBeYaeT
XBOCTOBOW Banuk (gnA  CHATWS  NWLUHER rNasypy  CHU3Y W
OfHOBPEMEHHOr0 3arNaXMBaHWA HWKHER 4acTV NPoayKLmw).

Mpw rNasvMpoBaHni W3Aenue NOKPLIBAETCA rMasypbi NONHOCTLIO
[BEPIX 1 HW3) WM YBCTU4HO (TONBKO BEPX MMM TONBKO HU3).

+ [pn peKopupoBaHWM Ha BEPX W3LENWs HBHOCWUTCH PUCYHOK, 8 HU3
rMasupyeTcA NONHOCTbIO, MMBO TONLKO HAHOCWTCA PUCYHOK Ha Bepx
W3ENUR.

+ 3apaHve TeMNepaTypbl, KOHTPOMb W NOAAEPXaHne obecnevrBasTcA
BNEKTPOHHBIM  PErynsaTOpOM  TEMMNEpPatypbl € MOMOLLbID
nporpaMmMHoro obecneyeHus.

+ [nA nnaeHoro uameHewus oBbEma rnasypw, NopaBaemMoro AnA
rNasupoBaHWA, ANA PerynMpoBaHWA CKOPOCTW OBWXKEHWA CETHartoro
TPaHCrMopTépa UCNoNL3YeTCA YaCTOTHO—PEryNMPYEMbIA NPUBOA,

+ [Na3upoBOYHEA NWHWA MOXKET KOMNMEKTOBATECA 6aKoM AMA NNaBku
LUOKONaHOM rNasypu W AeKOpaTopomM.

[Na3avpoBoYHLIR TPaAHCMOPTEP — CLEMHLIA, 4TO obecne4vBaeT
100% poctyn k BaHHe anA BbiCTPoA cMeHbl rnasypw. TpaHcnopTep
OCHALLIEH NEHTON-CETKOM U3 HEPXKABEIOLLER cTanm WupuHon 425 cm,
BCTPAXWBATENEM NEHTBI-CETKU.

+ [lponsBopMTensHOCTE NUHWW MPM  3arpyske npegBapuTentbHo
pacTonneHHoM rnasypelo moxer pocturate 1000 kr rotosBon
NPOQYKLUMK B Hac.

+ Bce komnoHeHTbl MawuHbl (060rpeB mEXW POCNyCKa, MEeLLanka
rnazypu, nopa4a rnasypu w3 puddysopa, ngc?ya n3genun,
TpaHCropTepHan neHTa—ceTka) nerko YnpaenalTcd C©  NaHenu
YNpaBneHuA.

+ Boce getanu MaluvHel N3roToBNEHs! M3 HEPXaBEHOLLeR CTanu Mapku
AlS| 304 w nuwesoro nnacTyka.



&= HIGH-PRESSURE VANE (IMPELLER] PUMP
High—performance vane pump has been designed by our engineers.
This new version of the pump allows you to work with any masses,
fondants, glazes. The pump is provided by heating and has
adjustable flow speed. The rotor is mounted on sealed stainless
bearings. The pump drive is of Motive, Italy production.

U NONACTHOW HACOC BbLICOKOro fABNEHWA
BricokonponaBoguTenbHbLIA NONacTHOM Hacoc paspaboTaH Halummn
nHxeHepamu, 3Ta HoBas BEPCUA HACOCOB, KOTOPas No3eonaeT paboTaTtk
C NBbIMKM Maccamu, NoMmagkamin, rnasypamin. Hacoc noporpesaetca n
perynupyeTca No cKopocTu NoaaYyn. PoTop KpyTUTCS Ha HepXKaseloLLmx
3aKpbITeIX NoAwnnHukax. MNpusoa Hacoca Mative Tanus.

PROGRAM “NIGHTTIME MODE"

This program allows you to maintain the desired temperature of melting chocolate at a
specified stirring interval (agitator start mode] and at a specified interval by chocolate
pumping along the pipeline of the machine [pump start mode).

This program allows you not pour the chocolate for the night time or for a momentary
stop of the machine.

NPOrPAMMA HOUYHOW PEXXUM

Mo3BonseT NopaepkMBaTL 3afaHHYI0 TEMNEPaTYPY NNEBNEHUA LIOKONaAa C 3afaHHbIM
WHTEPBANoM NEpPEMELLNBEHWA (BKNIOHEHWUS MELLAINKWU] W C 38[aHHLIM UHTEPBANoM
NpoKaYKy Liokonaaa no Tpy6onposofay MalumHb! (BKNtoHeHWA Hacoca).

[aHHan nporpamMma No3BOoNSET He CNMEATH LLIOKONaS, Ha HOYHYH WNA KPaTKOBPEMEHHYHO
OCTaHOBKY MaLLnHbI
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% « Glazing conveyor is removable, this fact ensures 100% access to the bowl for a
quick substitution of glaze. The conveyor belt is equipped with a grid of stainless
steel (width 425,/625 cm], and by the shaker of mesh belt. Removable conveyor
TR 400 developed for glazing and decorating of products (tail roller + shaker). All
torsion shafts are equipped with stainless sealed bearings.

+ Sensor programming and controlling of the machine with the operative memory
up to 90 programs.

‘ + [MasmpoBo4HbLIA TpaHCNopTEP — ChemHLIN, YTo oBecneqmsaer 100% gmocTtyn K
BaHHe anA BLICTPoM cMeHbl rnasypw. TpaHCNopTepHON OCHALLEH NEHTON—CETKOM 13
HepXaBeloLLen cTany WwupuHon 425,/ 625 cm, BCTPAXMBaTENEM NEHTLI-CETKM.

+ Coemubin TpaHcnoptep TR 400 pgna rnasvpoBaHWA W OEKOpUpOBaHWA
(xBocToBMK + BCTpAcka). Ha BCe KpyTALME Banbl YCTAHOBNEHbI HEpXaBelLme
38KPbITble NOALLINMHWKM.

- CeHcopHoe nporpaMMWpOBaHWE W yrnpaBneHue MaluvMHon © namatbio go S0
nporpamMm.




DECORATING DEVICE DEC

Deorator DEC is designed for lengtwise decoration of product by
chocolate, or chocolate glaze. The Decorator is equiped with needle
device to purge nozles. The speed of lengtwise movement of decorator,
frequency if needle impacts can be set automatically.

U OEKOPATOP DEC
Jexopatop DEC npepgHa3Ha4er pna NpoaonsHOro AEKOPUPOBaHWA LLIOKONagHoN
rNasypbto, NOMaQKow , LIOKONa[AoM., [IeKopaTop YKOMNNEKTOBaH MEXaHW3MOM C
nrnamu ana npobuekn conen. HacTponkamm NporpaMmMoi MOXXHO perynupoBaTh
4acToTy yaapa urm i CKOpOCTbL NpoAoNbLHOro XoXXOeHWA Oekopartopa.



TANK FOR
CHOCOLATE AND
CHOCOLATE GLAZE
MELTING Z60ET
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j.il.:.; Tanks of Z series for chocolate melting are designed for A
4 melting of not large volume of the product and for its

maintaining in molten state, and for the subsequent transfer of

the molten product to the coating or tempering machines. l

@ Baku ans nnasku cepuu Z npepHasHaveHsl ans
nnasky W nogoepxaHuwAa B pacnnasneHHoOM  COCTOAHWKM ;

# X\

Hebonblworo obLema nNpPoayKTa M NOCNEAYIOLER Neperpysku
WM NEPEKaYKNW B [N33vpoBOYHLIE UMW  TEMMEPUPYOLLVE
MaLLWHBI.
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TANK FOR CHOCOLATE GLAZE MELTING A L
BAK AN MJABKW LUOKONAQHOWA TNA3YPW ZGOET # U
installed power | ycT.mMOLHOCTE 6 kBt

bowl volume | 06bém pexu 801

volume of melted glaze | = r

06bEM pacnnaBneHHon rnasypu 60 kg o ¥ -
weight | Bec 150 kg )

warm-up time | =
BpPEMSA pa3orpesa rnasypw 25-35 min

filler jacket time | e B L - L
o06bEm 3anneHon pybaLuku 201

TANK FOR CHOCOLATE GLAZE MELTING A=
BAK [ONA MNABKW LWWOKONMAQHOW T[NIA3YPM ZBOET * <
installed power | ycT.MOLHOCTL 6 kBt

bowl volume | 0Bkém pexm 1001

volume of melted glaze | [

06bEM pacnnasneHHon rnasypu 80 kg “red Q -
weight | Bec 150 kg gl

warm-up time | ) =
BpEMSA pa3orpesa rnasypu 35-60 min

filler jacket time | o o | . il
06bEém 3annBHONM pybaLuku 251

TANK FOR CHOCOLATE GLAZE MELTING Ak,
BAK AN MAABKW LUOKONAQHOWA TRA3YPU Z1 OOET zb U
installed power | ycT.mMOLHOCTE 10 kBt

bowl volume | 06bém pexu 1401

volume of melted glaze | ﬁ_ [

06bEM pacnnaBneHHoM rnasypu 100kg Tz

weight | Bec 260 kg )

warm-up time|

BpEMA pa3orpesa rnasypu 45-60 min

filler jacket time | L, & |

o6bEém 3anveHon pybaLuku 301

TANK FOR CHOCOLATE GLAZE MELTING

BAK QAN TMJABKW LUOKONAQHOW TNIA3YPU

installed power | ycT.mMOLHOCTE 14 kBt

bowl volume | 06bém pexu 2201

volume of melted glaze | ﬁ_ —-

o6bEM pacnnaBneHHon rnasypu 180kg skl

weight | Bec 350 kg §

warm-up time |

BpEMSA pa3orpesa rnasypu 60 min

filler jacket time | 2

06bEm 3anvBHoN pybaLuku 501




HOBEWNLLASA
PA3PABOTKA

KOMMAHAW
«DITO GROUP»

COOLING
CONVEYOR A
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conveyor belt width | wupwuHa TpaHcnopTepHoi neHTs Mm / 400,/600,/800/1000/1200

height from the floor to the top of the conveyor belt | BeicoTa 0T nona fo BEpXHER YaCTW KOHBENEPHOMN NEHTbI
length of the cooling zone of the tunnel | anMHa 30HLI OXNaXaeHWA To HHens

length of the table of the tunnel | anuHa ctona ToHHeNA

length of the output table of the tunnel | gnuHa BeixogHOro cTONA TOHHENA

temperature conditions, t up to | temnepatypa
rated voltage | HOMMHanNLHOE HanpRXeHne

power | MOLLHOCTL

conveyor belt speed | ckopocTk KOHBEEPHOMO pEMHS

cooling agent: freon 22 (hladon 4041) | oxnaxpatowmin areHT: qopeoH 22 (xnapoH 4041)

calculated productivity | pacuvTeiBaeman Npov3BoOAUTENEHOCTL
weight | Bec

+ Cooling conveyor is designed to automate the process of cooling of
glazed confectionery in the factories of the food industry;

+ The conveyor is driven by an electric motor and reduction gear; the
inverter Omron is used for smooth changing of the speed;

+ The volume of supplied cooled air is regulated by remote control
using a microprocessor (temperature output in the chamber;
operating status of the unit; reasons of failures; assignment and
control of desired temperature in the chamber; the automatic defrost
settings and other parameters of the compressing,/ condensing unit);
- Desired temperature inside the cooling chamber will be achieved
due to the recirculation of cooled air;

+ Chilled products are transported by the conveyor to the working
table designed for collection of the finished products.

+ Sectional cooling conveyor with 2 / 3 / 4 cooling zones, with a
thermic chamber, is made of stainless steel ASI 304, the length of
each section is 2500 mm.

- The conveyor is equipped with drive station and tightening stations,
as well as gear motors Motive Italy. Conveyor belt UNI Italy is available
in blue or white color.

+ The remote control panel is equipped by frequency converter
Mitsubishi. In this control panel there are buttons START, STOP, and
the button of speed control. There are installed two digital controllers
EVK 203, ltaly, used for the refrigeration units with ventilated
evaporators provided with automatic defrost function. Temperature
sensor: PTC silicone.

+ Cooling unit EMBRACO ASPERA, Italy.

+ Air coolers by the ECO company, Italy.

- Cooling agent: freon DUPONT R 404A

10

92030 mm
25000 mm
600 mm
600 mm
(-101°C

380 kw

4,1 kw
0-55m/min
1,6 kg

250 kg/h
290kg

- KoHBenep oxnaxpaiowmi npepHasHaqYeH [nn asToMaTtv3aunu
npouecca oxXNaxaeHua (rMasvpoBaHHbIX KOHOWTEPCKWMX M3fenwit) Ha
NPeAnpUATHUAX MALLIEBOR NPOMBILLNEHHOCTIA;

- KoHeeiep npuBogwvTcA B OBWXKEHWE 3NEKTPOOBWraTensm u
penykTopoM, ANA NNaBHOMO W3MEHEHWS CKOPOCTW WCMONL3YeTcs
4acToTHLIA Npeobpa3zoearens Omron;

+ OBbem nNopayv OXNaxAeHHOro BO3AyXa PerynupyeTtcs ¢ NoMoLLso
AUCTEHUWOHHOMO YNpaeneHWA c Mcnone3oBaHuem MHKpDI'IpDLI,BDCEIpEl
[BbIBOA TEMNepaTypbl B Kamepe, pabo4ero COCTOAHMA arperara,
npuynH cBoee; 3apaHve Tpebyemoi TemnepaTypel B kamepe,
napaMeTpos 8BTOMaTWYECKDA OTTaiku U Apyrx NnapameTpos paboTbl
KOMMNPECCOPHO—KOHOBHCATOPHOro Bnoka;

+ HyxHan TemMnepatypa BHYTDW KaMepkl OXNaxAEHWs JOCTUIaeTcs ©
MOMOLLEH0 PELIMPKYNALMIA OXNaxXAEHHOD BO3AyXa;

+ OxnaxpeHHsle n3pgenvs NOAaTCA KOHBehepom Ha cton cBopa
rOTOBOW NPOOYKLAK.

+ TpaHCMopTEP CEKUMOHHBLIA DXNaxasiowmin 2-3-4-X 30HHLIR C
TEPMA KAMEPORM BLINONHEH M3 HepXaBetowen cranm AS| 304, anuHa
Kaxaon cexunn 2500 mm

+ KoHeeiep yKOMNNEKTOBAH NPUBOOHOA W HATAXHOA  CTEHLMW,
moTopom-peaykTopom Motive Wranua. Tpancnoprepras nenta UNI
tanua cusero unn G6enoro UBeTA.

« MynkT ynpaeneHua UMeeT 4acToTHLIA NnpeoBpa3zosarent Mitsubishi.
Krnonkn [MYCK, CTOM W kHOMNKa perynupoBaHWs CKOPOCTW.
YcTaHoBneHe! gBa umchpoBbix kKoHTponnepa EVK 203 Wranus, ons
XonoavmnbHbIX ycrauosm( c aeumnupyemumu ncnapuTenamn c
thyHKUMER aBTOMATMHYECKOW oTTalku., [datyimk temnepatypst PTC
CUMWKOH.

Xonopunixeld arperat EMBRACO ASPERA WUranua

+ BoapyxooxnaguTenu, cospaHHbIE B MTanbAHCKOR komnaHum ECO.

+ peoH DUPONT R 404A.
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% Length one cooling section 2 500 mm

Cooling unit DANFOSS

Compressor condensing temperature up to 50°C. The high guality
and precise part production jf condensing units guarantee long term
of the flawless service.

U Xonopwneuwit arperar DANFOSS

Komnpeccop cnocofeH paboTtaTb npu TeMnepaType KOHAEHCELWW
50°C. Beicokoe KadecTso cBOpKW M TOMHOCTE M3rOTOBAEHWA BCEX
Y3N0B KOMMPECCOPHbIX arperaTtoB rapaHTVpyloT WX OonrMa w
HafeXHbIA CPoK CyxXBbL.




% ROUND-SHAPE BOWL WITH WATER HEATED JACKET + MIXER
The geometry of a round-shape bowl allows to achieve the uniform heating
of the bowl! [bottom—up of the bowl), due to the copper pipe which encircles
the entire perimeter of the bowl.

KPYINASl BAHHA C BOAAHO PYBALUKOA + MELUATKA

U FeoMeTpUA KPYrnon BaHHbLI N03BoNAeT JoBUTLCA PABHOMEPHOrD Harpesa
BaHHb! (BHU3Y BEpXy BaHHbI), 38 c4eT MeaHoro TpyBonposoda KOTopkIf na
nepumeTpy ormbaeT BCO BaHHY.

;J'ILF‘ CASING MADE OF REINFORCED POLYCARBONATE, THICKNESS 6 MM
Casing can withstand a pistol shot; casing is fitted with a
hydra expansion joints which allow to lift or to close the
casing with only a little effort.

KOXYX U3 MOHOJINTHOIo NOJIMKAPEOHATA 6 MM
Koxyx BbinepXu1BaeT BeICTPEN C MMCTONETa, KOXYX OCHALLEH
rMAPOKOMINEHCATOPaMM, KOTOPLIE NO3BONRAIOT C HEBOALLLIYM
YCUNWEM MOJHUMETE UMW 38KPbLIBaTbL KOXYX.
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productivity | npoM3BoauTENBLHOCTb 250\350 kg\h
conveyor belt width | wnpwHa koHBerepa  420\625 mm

overall dimensions | rabapuTbi 5100x1200x1550 mm
weight | Bec 640 kg

voltage | HanpsbxeHve 3B0OKW / 50 Hz
Installed power | moLHoOCTE 10 KW

+ The present line is designed to automate the process of the
confectionery enrobing by chocolate coating in the food industry
factories.

- Glazing machine is capable of applying the glaze of various
thickness.

+ Glazing machine is equipped with a bowl for glaze [capacity 50,80
kg) with agitator necessary for glaze mixing. The bowl heating is due
to the water heating jacket with electric heaters. The machine is also
equipped by adjustable diffuser for glaze, intended for the regulation of
the glaze layer thickness.

+ To ensure the application of a uniform layer of glaze, it is used the
stainless steel impeller pump which provides the optimal air flow.

+ To remove the excessive glaze from the products bottom, as well as
to make the smooth surface of the coating, it is used the tail roller (i.e.,
the tail roller should remove the excessive glaze from the product
bottom and, at the same time, to smooth the same bottom of the
product).

- It is possible optionally to glaze the product completely (top and
bottom) or partially (only the top or only the bottom).

- When decorating the product, the pattern/drawing will be applied
on its top, while the product bottom will be coated completely by glaze;
optionally it's possible just to put a pattern on top of the product.

+ In order to set the temperature, to provide its control and
maintenance, the machine is provided by the electronic temperature
controller with the software.

+ To provide the gradual change the volume of loaded glaze, as well as
to ensure the control of the mesh conveyor moverment speed, it is
used the variable frequency drive.

+ Glazing line may be completed also by tank for chocolate melting
and by the decorating machine.

+ When using the previously melted glaze, the line output may reach
250,350 kg of product per hour.

- All the components of the machine and the process (as heating of
melting bowl, glaze agitator, the transfer of glaze flow from the
diffuser, products air-blowing, conveyor mesh belt) can be easily
controlled using the control panel..

«+ All the parts of the machine are made of stainless steel AIS| 304
and alimentary plastic.

o
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+ Jluhva  npepgHa3HaveHa  ONs  8BTOMETM3aUMM  npouecca
rNasvpoBaHus KOHOMTEPCKWX W3AENWA LLOKONaaHOM rMmasypeio Ha
NPEANPUSTURAX NULLIEBOR NPOMbILUNEHHOCTI.

+ MaavpoBoYHaEA MAELLWHE NO3BONAET HAHOCUTE Masypb Pas3nuyuHOR
TONLLWHGI NOKPLITUS,

+ Ma3npoBoYHan MallKMHa OCHaLUEHa AEXO0M ANA rMasypu eMKOCThIo
50,80 kr ¢ MeLankoi gna NeEpeMELUMBaHIMA rMa3ypu (06orpes gexn
BOAAHaA pyGalLika C NoMOLLbI0 SNeKTpoT3HoB), aMtithy30pom rnasypuy
C perynvupoBKOA TONLUMHEI CMNOA rmasypu.

+ TexHonorws rnasvpoBaHws obecrieyvBaeT paBHOMEPHLIA CROW
rnasypu, rMAHLUEBLIA BUI, 8 TAK Xe ANUTENLHLIAR CPOK XPaHeHWA.

+ HaHecenue paBHOMEpPHOrO CROA rnasypyM MNpPOW3BOAWTLCA C
NOMOLLEI0 NMONACTHOrO HepX. Hacoca M 0Bpyes, CO3Qalowiero
ONTUMArLHLIA NOTOK BO3MYXa.

+ 3a cHATME NULIHER rMasypy CHW3Y W CIMaXWBaHWA OTBEYaeT
XBOCTOBOM Banuk (ANA CHATMA T§WLIHERA rNasypu CHU3Y W
OAHOBPEMEHHOr0 38rNa)XM1BaHWA HKHER YBCTU NPOSYKLWK).

« MNpw rnasvpoBaHWi W3enne NOKPLIBAETCA rNa3ypbio NONHOCTLIO
[BEPX ¥ HW3) UK HACTHUHHO (TONLKO BEPX MNW TONLKO HU3).

+ [pv pexopupoBaHWM Ha BEPX W3OENVs HAHOCWTCH PUCYHOK, 8 HU3
rnasvpyeTca NONHOCTBIO, NMB0 TONLKO HEHOCWTCA PUCYHOK HA BEpPX
N3Enus.

+ 3apaHve TeMNepaTypbl, KOHTPONb W NogoepxaHve o6ecneYnsasTca
3NEKTPOHHLIM ~ PETYNATOPOM  TEMMNEpaTypbl  C  MOMOLLGIO
nporpaMMHoro obecneyeHus.

+ [OnA nnaeHoro W3meHeHws o6bEma rnasypu, NopasBaemoro s
rNasupoBsaHvA, ANA PerynupoBaHWA CKOPOCTH [BVIKEHWA CETHaToro
TPEHCMOPTEpa UCMONb3YETCA HACTOTHO-PEryNUPYEMbIV NPUBOA.

+ Ma3vpoBOYHER NUHUA MOXET KOMNNEKTOBATLCS; 6aKoM ANA NNasku
LUOKONaAHOR rasypu U AEKOpaTopom.

+ [Npou3BOOWTENLHOCTE NWHWW NPW  38rpyske npeasapwuTensHo
PacTONNeHHOM rmasypeto Mmoxet pocturate 250,350 kr rnasypu B
Yac.

- Bece komnoneHTel mawwHel (0Borpes gexu pocnycka, mellanka
rnasypu, nogad{a rnmasypu w3 gudidy3opa, oboye  M3genwia,
TPaHCMOPTEpPHaA NeHTa-CeTKa) nerko YNpaenslTcs C  NaHenu
YNpaBneHun.

- Bee peTany MalunHb! N3roToRMEHb! 3 HEPXKEBEIOLLER CTanM Mapku
AlSI 304 v nuwesoro nnacTyka.

-
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conveyor belt width | LunprHa KOHBENEPHOW CETKM

guantity of the cooling section | KONMYECTBO OXNaXAAoLLMX CEKLAIA

lenght| anuHa

width | wrpuHa

height| BbicoTa

Installed voltage | HOMVHaNEHOE HaNPsAXeHNe
Installed power | MOLIHOCTb

speed of movement of the tape | CKOPOCTb ABMXXEHNS NEHTHI
refrigerant, freon 22 (hladon 4041) | xnagareHT, opeoH 22 (xnagoH 4041)

productivity | NpoOn3BOANTENLHOCTb
weight | macca

« Cooling conveyor is designed to automate the process of

cooling of glazed confectionery in the factories of the food industry.

« The conveyor is driven by an electric motor and reduction gear; the inverter
Omron is used for smooth changing of the speed;

«Cooling tunnels are designed for high—performance, precision cooling of a
wide range of chocolate, chocolate—coated and créme products with varying
cooling requirements;

« The volume of supplied cooled air is regulated by remote control using a
microprocessor (temperature output in the chamber; operating status of the
unit; reasons of failures; assignment and control of desired temperature in
the chamber; the automatic defrost settings and other parameters of the
compressing,/ condensing unit);

+ Desired temperature inside the cooling chamber will be achieved due to the
recirculation of cooled air;

+Chilled products are transported by the conveyor to the working table
designed for collection of the finished products

«Sectional cooling conveyor with 2-3-4 cooling zones, with a thermal
chamber, the length of each section is 2500 mm

« The conveyor is equipped with drive station and tightening stations, as well
as gear motors Motive Italy. Conveyor belt UNI Italy is in blue color;

« The remote control panel is equipped by frequency converter Mitsubishi. In
this control panel there are buttons START, STOP, and the button of speed
control. There are installed two digital controllers EVK 203, Italy, used for the
refrigeration units with ventilated evaporators provided with automatic
defrost function. Temperature sensor: PTC silicone;

-There are temperature sensors inside the tunnel. Temperature is
controlled by a temperature controller;

Top flow cooling system with air cooling condenser. Cooling system set for
ambient temperature of 28C;

- Cooling tunnel working temperature is —10C - 10C. (The electrical
components are OMRON); Air coolers by the ECO company, Italy;

- The driving motor is 0.55 kw, major brand, conveyor belt speed can be 1-6
m/ min (by sprocketed transmission), controlled by a frequency inverter;

- Cooling agent: Freon DUPONT R 404A;
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ACE 400/600/800

2500,/2500,/2500 mm
2/2/2

6300 /6300 /6300 mm
900 /1100 /1200 mm

1550 /1550 /1550 mm

380 /380 /380 KW

3,5/4,5 /5,5 KW
0-5,5/0-5,5/0-5,5m/min
16/24/2,8kg

calculated kg/h /pacueTtHasn Kr/u
150 /200 /300 kg

- KoHBenep oxnaxpgatowmn cepumn ACE npefHasHayeHa ans asToma—
TM3auMM npouecca OoxnaxpeHus (MMasvpoBaHHbIX  KOHOUTEPCKMX
N3[ennin) Ha NpeanpusTASX MULLEBO NPOMbILLIEHHOCTW.

+ KoHBemnep npvBoguTcs B ABUXEHWE 3NeKTpoLBUraTeneM 1 pepyk—
TOPOM, A7151 MNaBHOIO U3MEHEHUS1 CKOPOCTU UCTOMNb3YEeTCs YaCTOTHbIN
npeo6pasoBatens Omron.

+ O6bem nopaym oxnaxAeHHOro BO3ayxa perynmpyeTcs C MoMoLLbI0
OVICTaHLMOHHOMO YNpaBrieHns C UCMomnb30BaHMeM MUKporpoLieccopa
(BbIBOR TemmepaTypbl B kamepe, paboyero cCOCTOsHWSI arperaTta,
npy4rH c60eB; 3apaHne Tpebyemol TeMnepaTypbl B kKaMepe, napame—
TPOB OTTalkKy 1 ApyryiX NapameTpoB paboThl KOMMPECCOPHO—KOHAEH—
caTopHoro 6roka.

« HyxHas TemnepaTtypa BHYTpY Kamepbl OXMaxaeHus JOCTUraeTcs ¢
MOMOLLLIO PELIMPKYTALMM OXNTaXAEHHOr0 BO3AyXa;

« OxnaxpgeHHble M3Oenus MopaloTcs KOHBEMepoM Ha cTon cbopa
rOTOBOM NPOAYKLNN.

- TpaHcrnopTep CEeKUMOHHbIM oxnaxgawwmn 2-3-4-X 30HHbIA C
TepMa Kamepow BbINOSIHEH U3 HepxaBsetowlen ctanu AS|I 304, gnvHa
kaxgon cekuym 2500 mm.

+ KoHBermep yKoMMnekToBaH MPUBOLHOM W HATFXHOM  CTaHUWW,
MoTopoM — pegykTtopom Motive Vtanus. TpaHcnopTtepHas nexdta UNI
ViTranus cuHero unm 6enoro LBeTa.

« [ynbT ynpaBneHnsa MMeeT YacToTHbIN NpeobpasoBaTens Mitsubishi.
Knonku MYCK', CTOl n KHonka perynmpoBaHmns CKopocTu. YcTaHoB—
neHbl ABa umdpoBeix KoHTponnepa EVK 203 Vtanus, ans xonogunb—
HbIX YCTAHOBOK C BEHTUIUPYEMbLIMW UCMapUTENsaMy C dyHKUMEn
otTanku. Jatunk Temnepatypbl PTC cunvkoH. XonogunbHeln arperat
EMBRACO ASPERA Vtanus.

- Bospyxooxnagutenw, cosgaHHele B EBponerckon komnaHum ECO.

« ®MpeoH DUPONT R 404A.



FILLING
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lenght| gnuHa 450 mm
width | wmpuHa 450 mm
height | BbicoTa 1340 mm
length of bowl | pnuHa pesxu 600 mm
height of bowl | BbicOTa gexu 410 mm
capacity of bowl | EmMKOCTb fexu 32-35kg
weight | macca 70kg
motor power | MOLHOCTb 3n.MOTopa 0,25 KW
productivity | Npou3B0anTENEHOCTb 4,8 kg/min
motor voltage | BonbTax MOTOPa 400V/50 Hz
voltage at start-up and installation | BonbTax Npu 3anycke v MOHTaxe 230-400V/50Hz
length of silicone nozzle | pnrHa cunMKkoHOBOro NBTPYBKa NUCTONETA 2m

minimum weight of raw materials in manual mode | M1HUManNEHbIA BEC Chipbs B Py4HOM pexiuve 5 gr
maximum weight of raw materials in manual mode | MakcumMarnbHbIN BEC Chipbs B pydHoM pexkuve 40 kg

tolerances for compression of finished products should not exceed | 10*10 mm
AONYCKN Ha CXaTWe roTOBbIX U3AENUIA HE A0NXHLI NPEBLILLATL

+ DOS-40 - The professional industrial dosing filling machine.
+ The filling machine allows you to dose the masses with inclusions (walnut,
raisins, cherries, etc.) or any other dosing product.
+ After dosing, for example, the cherry will have the original appearance
without damage.
» The DOS-40 doses with a gun.
» On the filling machine can be used as a soft, and a firmer consistency:
a) cheese mass
b) diced pieces of vegetables — such as spinach, onions, potatoes,
mushrooms.
c) confectionery fillers
d) jams with pieces of fruit
e] filling of the proline with dried fruits
h) butter and spread
gl cream fillings
+ DOS-40 works in two modes: manual and automatic. The different
selectable modes and adjustment of the dosing time, drop-stop and the
pause time, allow the dosing filling machine to adapt optimally to all
production requirements.
+ DOS-40 is composed of a stainless steel frame and gear hopper unit with
a capacity of 32-35kg.
+ The great versatility of DOS-40 is made possible by the wide range of
accessories to meet any production requirement.
+ DOS-40is equipped with a screw, which is installed under the hopper and
[ilushes the mass through the hoses to the gun.

he pistol is equipped with a pneumatic valve for opening and closing the
dispensing nozzle.
+ The screw drive is mounted to the top, the drive shaft passes through the
hopper transmitting the torque to the auger.
This makes it possible to service and wash the filling machine in the shortest
time ]{the maximurm possible ingress of water and moisture on the electric
drive).
+ To clean the DO5-40- it is necessary to pour hot water into the hopper,
wash the remains of the mass with a sponge from the walls of the hopper and
purnp the water under pressure through a gun.
» Complete cleaning of the machine takes 10 minutes, disassembly of the
screw and the pipeline is not required.

<
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+ MNpomeiwnenHen agozatop DOS-40 nerko cnpasnseTcs niobbivmm
CNOXHBIMKW MaBCCamMK, Ha4YWHKaMK, TECTaMK.

* ﬂoaamp No2BONAeT A0ZWMPOEETE MACChbl C BKNKYEHMAMMK [CIDEX.
W3KIOM, BULHA W T.0.) NOCNE AO3MPOBAHWA HanpuUMep BULWIHA Byper
WMeTb NepeoHaYantHein BUE Bes nospexaeHwd unn mobol gpyron
MNPOAYKT ADSMPOBAHWSA.

+ OosaTtop — fosvpyeT nNpu NOMoLLW NMCTONeTa.

+ Acnons30BaTe ChipbE MOXHO KaK MATKOW Tak 1 BGonee Teepaon
KOHCUCTEHLWER,

a) cbipHasn macca

6] HapesaHHbIe KyBWKaMM KYCOYKWM OBOLLER — TAKWX KaK WNWHAT, Nyk,
KapTodhens, rpubsl.

B] KOHOWTEPCKWE HEBNONHWTENKW

) AXemMsl ¢ Kycodkamu hpykTos

A) Ha4uHKa NPonuHe ¢ cyxothpykTamu

3] CNWBOYHOE Macno 1 cnpefn

#) KPEMOBLIE Ha MHKM

w] meg 1 Hyra.

+ B panHom poszatope DOS-40 nop 6yHKepoMm YCTAHOBMEH LLHEK
KOTOpbIA TOMKaeT Maccy Mo WwnaHram K nuctonety. Ha nucronerte
YCTAHOBNEH MHEBMAE KNanaH OTKPbIBAHWA W 3aKPbIBAHWA [O3MpYoLLEe—
ro conna.

+ lNpwBop WHeKa YCTAHOBNEH BEepXy, NPUBOLHON LUTOK MNPOXOAWT
4epes ByHKep NepenoBan KPYTALLMA MOMEHT LUHEKY. 3T0 NO3BONAET B
KpoTYaiilee Bpema 0BCnyXMBaTe M MbITL AozaTop (MakcumansHo
WCKNDHYEHO NoNagaHva BOAkL!, BNarw Ha SHEKTDUI'IDHBOH],

+ Heobxogumo B ByHKEp HanwuTe ropA€ei BOAbl CMbITe MYBKOM CO
cTeHok ByHkepa W npokavaTb WHEKOM BOAy Nof AasBneHremM Yepes
nuctonert. MNonHaa npoMeIBKa foaatopa aaHumaeT 10 muHyT, pazGop-
Ka WHeka v TpyGonpoeoga He TpebyeTca.

« Kopnyc posatopa DOS-40 BLINONHEH W3 HEPXABEWOWER cTanu
mapku AlS| 304.
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