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MARSHMALLOW HATTI
* Pisirme bdliminde hazirlanan Uriin Rotary Extruder ile bant
Uzerindeki dextroza basilir.
+ Bant Uzerinde ilerleyen UrGnun Uzerine dextroz sistemi ile nigsasta dokalur.
- lIstenilen kivama gelen Uriin kesme makinesi ile istenilen élgiide kesilir.
» Vibrasyon kisminda Urtinin Uzerindeki fazla nisasta arindirilir ve
paketlemeye dogru ilerler.

MARSHMALLOW LINE
* The product prepared in the cooking secion is pressed on
the starch on the conveyor belt by rotary Extruder.
« Starch is poured on the product moving on the conveyo

belt by the dextrose system.

* The product, which has the desired consistency,

is cut to te desired size by a cuing machine.
* The excess starch on the product the vibraion unit is
removed and let moves towards the packaging.
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LICORICE HATTI
* Tanklarda ve aroma boya dozaj makinesinde hazirlanan licorice
Uriint pisirilmek Gizere ana makine goénderilir.
* Ana makinenin ¢ikigina takilan kaliplara gére istenilen sekilde triin basilir.
* Basilan Uriin sogumak Uzere sogutma tiineline girer.
« Uriin Seker kaplanacaksa dnce buhar tankinda st
nemlendirilip homojen bir sekilde seker kaplanir.
+ Uriin yag kaplanacaksa yag haznesine girip ¢iktiktan sonra seker kaplama bélimini pas geger.
* Kesme makinesinin bicagina yapisma olmamasi ve Urinin
seklinin bozulmamasi igin tekrar sogutma tuneline girer.
* Sogutma tineli ¢gikisinda bulunan kesme makinesi Urtini istenilen boyda keser.
+ Uriin bant yardimi ile paketlenmeye dogru yol alir.

LICORICE LINE
+ Licorice product prepared in tank and lavour,color dosing machine
is sent to the main machine for cooking.
* The product can be extruded as desired according to the molds
atached to the end of the main machine.
* The extruded product enters the cooling tunnel for cooling.
» |If sugar is to be coated , it irst enters the steam tank.
* The top of the product is moistened and homogeneously coated.
« |Ifitis not a sugar coated product,this secion will bypass.
* Then it enters the cooling tunnel again so that the product does not
sick to the blade of the cuing machine and does not deform.
* The cuing machine at the exit of the cooling tunnel cuts the product to the desired length.
* Product is taken to the packaging secion with the help of conveyor.
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DONER EXTRUDER
» Mutfak alaninda hazirlanip, pompalanan Uriin bu alanda Rotary extruder ile cesitli sekillere déntsttrilir.
* Bant tzerinde haif bir katman seklinde dékilen dextroz vardir ve Grlin bu dextrozun
Ustline duser. Daha sonrasinda Urintnde Uzerine bir miktar dextroz dékultr.
* Rotary extruderde 30 adet nozzle vardir.
* Bu nozzle degisirilerek trtin degisikligine gidilebilir.
* Rotary extruderde c¢it motor vardir. Her motor 0.55 kw ve 1430 dev/dkdir.
* Rotary extruderin nozzle degisikligi ile kalp, burgulu, silindir, yildiz, karpuz gibi bir cok cesit Ureilebilir.

ROTARY EXTRUDER
. The product prepared and pumped in the kitchen area is transformed into
various shapes by a rotary extruder in is area.
* There is dextrose pouring in a thin layer on the conveyor belt and product falls on this dextrose.

*  Then dextrose is poured on the product.

* There are 30 nozzles in rotary extruder.
* Product change is made by changing the nozzle.
* There are two motors in the rotary extruder. Each motor is 0.55 kw and 1430 rpm.
*  With rotary extruder nozzle change, many types such as heart, twist,

star, rope, watermelon can be produced.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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* Tube illing system feeds plasic tubes in accordance to the value set in the system.

TAS DOLUM
+ Tasa dolum makinesi hem enerji hem eleman tasarrufu yapmaktadir.Uriin paketlenmeye hazir
oldugunda bir bant yardimiyla tasa doluma tasinir. Ve yazilimi sayayesinde UriinU kutulara otomaik olarak yerlegirir.
* Girdiginiz deger kadar tasa dolum yapar ve dolum iglemi biikten sonra baska bir bant
ve motor yardimiyla kolileme islemine dogru yola ¢ikar.

FILL OF CUP
* Tube illing system saves both energy and personel.
*  When the product is ready for packaging.
* ltis transported to the tube illing system by the conveyor belt.

* Once its over it sends tubes fort he further packaging by motors and conveyor belt.

BOLUM (e]u]e} DEGER PART POWER VALUE
Tasa dolum makinesi bant motoru 1,5 KW 1440 dev/dk | Fill of cup belt motor 1,5 KW 1440 rpm
Tasa dolum harekei igin servo motor - 1/15 Fill of cup for conveyor belt movement servo motor| - 1/15

Tasa dolum harekei icin servo motor - 1/21 Fill of cup for movement servo motor - 1/21

Alt tahliye bant motor 0,18 KW 1340 dev/idk | Under vening conveyor belt motor 0,18 KW 1340 rpm

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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RENK KARISTIRICI VE DOZAJLAMA SISTEMI REVIZYONU
*  Hasar goren ¢ok renkli dozaj Unitesinin hatalarini tespit edip onarimi saglanir.
» Cok renkli dozaj Gnitesi Licorice Griininin renk ve aromasinin karisip ve oradan da kaliplara giden kisimdir.
* 40-80 bar arasinda havaya ihiya¢ duyulmaktadir.
» Cok renkli dozaj tinitesinde kullanilan motor 3kW.
* Devir sayisi 1400 dev/dk.
* Sanziman kutusu mevcutur.
+ Urtinin donmamasi igin 80-90 derece sicak su verilmelidir.

* 2 adet staik mikser kullanilr.

COLOR MIXER AND DOSING SYSTEM REVISION
. Damages and errors of your Dosing skid for mulicolor process is detected and ixed.
» This machine mixes the color and lavour of licorice product and transmits it to the molds.
+ Between 40-80 Bar air is need.
*  The motor used in dosing skid for mulicolor process is 3 kw .
* Rated speed is 1400 rpm.
» 80-90 degrees of water should be given to prevent the product from freezing.
°  There are 12 staic mixers.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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NISASTA SARTLANDIRMA SISTEMI
+  Ureiminde nigastanin kullanildig tim trenlerde, nisastanin tekrar tekrar kullaniimasi
icin kurulmasi sart olan makinedir.Starch Condiioning nisastanin igindeki nemi alarak gerekli
makinelere yenilenmis nisastay! tekrar besler.
* Helezonlar yardimiyla nisasta tasinir ve helezon sayisi makinenin konulacagdi ortama gére degiskenlik gdsterir.
* 8 bar hava ihiyaci patlaglardaki nisastanin dékilmesini saglar.
* Soguk bataryaya +4C° soguk su giris yapar.
+ Sicak bataryaya 10 Bar sicak buhar giris yapar.

STARCH CONDITIONING SYSTEM
* In all product that use starch in it is producion,it is the machine that is essenial fort he repeated use of starch.
« Starch condiioning removes the moisture from the starch and
feeds the renewed starch to the necessary machines.
« Starch is carried with the help of screw conveyor .
* The number of screw conveyor depends on the environment where the machine will be placed.
» +4 degree cold water enters the cold system.

* 10 Bar hot steam enters the hot system.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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SOGUTMA TUNELLERI
* Tuneller her gida irmasinin vazgecilmez bir parcasidir.Cogu riin yapim asamisinda mutlaka
tinelllere girip ¢cikmaktadir.Her Urin de bant uzunlugu, sogutma derecesi, ve Urlnin tinelde kalma suresi

degiskenlik gostermektedir.Her tlinel birbirinden farkli olsa bile amaglari tGriinln istenilen nem ve

sicakliga gelmesini saglamaktadir.Her tiinel birbirinden farkli olsa bile prosesleri aynidir.

* Yapilan licorice Griini +55C derece ile tlinele girer ve +25C dereceye kadar diiser.

* Tinel kat sayisi: 1-7 kat arasi
+ Tinel bant uzunlugu : istege bagl uzatilabilir.

COOLING TUNNEL
* Cooling tunnels are very important for food companies.
* Most products enter and exit tunnels during producion.
» Conveyor length, cooling degree and tunnel ime of each product vary depending on the product type.
* Eventough tunnels difer from each other, they all serve fort he same purpose ;
supply product with desired moisture and temperature.
* Even if each tunnel is diferent, their processes are the same.
* The licorice product enters the tunnel with 55 degrees and exits with 25 degrees.
*  Number of tunnel loors :1 to 7 loors.
* Tunnel conveyor length : Can be extended upon request.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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OTOMATIK TARTIM VE DOZAJLAMA SISTEMI
¢ Otomaik tartim ve dozajlama sisteminin amaci el degmeden homojen bir sekilde Urlin hazirlanip depozitérlere
sevk edilmesidir.On Griin hazirh@i bu bélimde yapilir.Pisirilmis ve vakumlanmis driin bu bélime gelir.
Burada boya, aroma ve itan maddeleri katilarak homojen sekilde karistirma saglanir.
* 2,4, 6,8 hazneli yapilabilir.
+ Uriin tamamen istege bagli 304 veya 316 kalite paslanmazdir.
* Eger otomaik tartim ve dozajlama sistem tiim sistem ile ayni ylkseklikte
ise Uriinlin depozitére ulasmasi icin pompa kullantlir.
* Otomaik tartim ve dozajlama sistemi tim sistemden daha ylksege kurulduysa bu pompalara gerek yoktur.

AUTOMATIC WEIGHING AND DOSING SYSTEM
. The purpose of the automaic weighing and dosing system is to prepare
the product homogeneously and deliver it to the depositors.
* Preliminary product preparaion is done in this secion.
* Cooked and vacuumed product comes to this secion.
» Color, lavour, tatnium are added and mixed homogeneously in here.
* Can be made with 2,4,6 and 8 chambers.
* The product is opional 304 or 316 quality stainless.
» If the automaic weighing and dosing system is at the same height as the enire system, the pump is
used for the product to reach the depositor.
* No pump needed if automaic weighing and dosing system is installed higher than other sys

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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OTOMATIK TARTIM VE DOZAJLAMA SISTEMI
*  Licorice Ureim prosesinin baslandidi ilk kisimlardan biridir.
+ istenilen recetedeki hassas uriin icin bu sisteme ihiya¢ duyulmaktadir,
+ Istege bagli haznelere aroma, boya veya istenilen malzeme konulabilir.
* Her hazneye bir pompa dizayn edilir.
 2,4,6, 8, 10 hazneli sistem yapilabilir.
* 1 hazne 8 litre almakla beraber b 6lcl istege bagh degisebilir.
* Pistonlu dozaj pompasi bulunmaktadir.

AUTOMATIC WEIGHING AND DOSING SYSTEM

» Licorice is the irst unit of the producion process.
* This system is needed fort he desired sensiive product of prescripion.
» Opionally put lavour, color or other materials on the system.
*  One pump is designed for each tank.
* 2,4,6,8 chambered system can be produced.
*  While a chamber takes 8 litres of lavour color and the capacity can be adjusted.

* The plunger feed pump uses on the system.

ELENED
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KASA TARTIM
* Pakentlenmis veya paketlenmemis trtnler bant Gzerinde ilerlerken kasalara
esit miktarda dékulmesini saglayan ve eleman tasaarufu ve gi¢ tasarrufu saglayan makinedir.
* Bant Uzerinde ilerleyen Urlnler bir kasaya dékular ve istenilen agirliga
ulastiktan sonra sistem terse donup diger kasayi doldurmaya baslar.
+ Banti saga sola ¢eviren motor: 0,18 KW 1320 dev/dk 50 HZ.
+ Saseyi saga sola ¢eivren motor:0,09 KW 1385 dev/dk 50HZ.

CASE WEIGHING
* Itis a machine that provides an equal amount of pouring
into the plasic cases while the packagedor unpackaged
products move on the belt and provides employee and power supply saving.
* Products move on belts and passed into a case and ater reaching
the desired weight,the system turns arround and starts iiling the next case.
* Motor that turns conveyor belt to right and let : 0.18 kw 1320 rpm 50 HZ.
* Motor that turns chassis to the right and let :0.09 kw 1385 rpm 50HZ.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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GIYOTIN
+ Sekillendirme sistemi sonunda bant hizi ile senkronize galisan kesme bigagi ile
dikey temiz bir kesim yapan,uriin uzunlugu ve kalinligina gére esneklik saglayan bir mekanizmadir.
* Yaklasik agirhgr 450 kg.
* Boyutlar : 1950 x 1120 x 1560 mm.
+ Konveyor bant genisligi: istege gére ayarlanabilr.
+ Kesme bigagi genigligi : istege gére ayarlanabilir.
* Motor: 2.5kw ,3000 dev/dak
* Tasima hizi : 1,0-15,0 m /min

CUTTING MACHINE
* The licorice forming system is a mechanism that provides a verical clean cut with a
cuing blade running in paralel with the tapes peed and lexibility according to product length an thickness.
* Approximate weight 450 kg.
« Dimensions : 1950 x 1120 x 1560 mm.
* Widthconveyorbelt : 840 mm ( can be changed upon request)
* Widthcuingmachine 800 mm ( can be changed uponrequest)
* Motor :2.5kw, 3000rpm.
* Transport speed : 1,0-15,0 m/min

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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+ Depozitérdeki sivi jelly Grintnd istenilen form ve
saylidaki kalip bosluklarina bosaltmayi saglayan kaliptir.
« Uriin boyutuna, renk adedine, uriin sekline gére
formu degismektedir.
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' NOZZLE PLATE REVIZYON
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NOZZLE PLATE REVISION
* ltis the mold that allows to discharge
the liquid jelly product in the depositor into
the desired form and number of mold caviies
» Form varies according to product size,
color variety, product shape

YAG TARTIM SISTEMI
* Yag tartim makinesi yag ile kaplanacak Urtnler tambura
girmeden 6nce kurulan bir makinedir. Makine gecen
Urdnd tartar ve ona gére dozaj pompasiyla yag pompalar.
« Urlin bagina pompalanacak yag miktarini yazilim
ekranindan ayarlayabilirsiniz.
* El degmeden homojenik bir sekilde tamburun
icine pompalanir.
» Hassam gramlarda calismamizi saglar.
» Bir bant mevcutur ve bant motoru 0,18 KW ve
1340 devidk’dir. 220 V 50HZ.

OIL WEIGHING SYSTEM

» Oil weighing machine is installed before the products,
which will be oil coated,enters the drum.

*  The machine weighs the passing product and feeds
oil with the dosing pump accordingly.

* You can adjust the amount of oil to be pumped per
product on the sotware screen.

* Feeds homogeneously to the drum without touching.

* Allows us to work in sensiive gram.

* It has a conveyor belt and motor which is 0.18kw and
1340rpm 220V 50HZ.
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DEPOZITOR
* Depozitorler her sektérde 6nemli yere sahipir.
» Eskiyen,bozulan,kirilan depozitdrlerinizde reviyon islemi yapmaktayiz.

DEPOSITOR
* Depositors have an important place in every industry.
* We make revisions to your frazzling, disrupted or broken depositors.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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HAVA JETLERI
* Nisasta kapli Urtinlerin Ustine hava puskurterek nisastay! havalandiri
ve vakumlama sistemiyle vakumlarVakumlanan nigsasta toz toplama Unitesine ileilir.
*  Tekli, ikili , G¢li ve doértll sistem kurlabilir.
* Hem altan hem Usten havalandirma iglemi yapilr.
+ 8-10 Bar arasi basingli hava tukeilir.
+ Kendine ait bant ve bantin harekeinden sorumlu motor vardir.

PRODUCT AIR JETS
. It aerates starch by spraying air on starch coated products and vacuums by the
vacuum system. Vacuumed starch is delivered to the powder collecion unit.
» Single, double, triple and quad system can be installed.
*  Compressed air between 8-10 Bars is consumed.
* Has its own conveyor and motors responsible fort he movement of the conveyor belt.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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KONVEYOR VE TEL BANTLAR
Urlin istenilen makine veya Uniteye transferini saglar.
istenilen malzemeye gére en ve boy élglisii degigsmektedir.
* Her banta bir adet motor mevcutur.

CONVEYOR AND PERFORATED TAPE
. Transmits the product to the desired machine.
+ Opional width and height changeable.
* There is an engine on each band.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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ESANJOR
+ Saate 2-3 Ton Uriin pisirebilme kabiliyei.
* 5 bar buhar ihiyacl.
» Otomaik vana sayesinde istenilen sicaklkta sabitlenir.
* Nigastall Urtinlerde 135C dereceye kadar isitilir.
« Jelly li triinlerde 110C-135C arasinda degisiklik gdsterir.
« Urlin DN40 ile girip DN50 ile gikar.
» Buhar DN25 ile girip DN20 ile ¢ikar.
* Dikigsiz borudan 1.5mm-2mm kalinlikta yapilir.

HEAT EXCHANGER
» Ability to cook 2-3 tons of products per hour.
* 5 Bar steam requirement.
* Fixing at desired temperature thanks to automaic valve .
* Heated up to 135 degrees in starch products.
+ it varies between 110 and 135 degrees for jelly products.
*  The product enters with DN40 and exits with DN50.
* The steam enters with DN25 and exits with DN20.
* Itis made of 1.5 mm-2mm thickness from seamless pipe.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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AERATOR
*  Yumusak seker treim hatinda surekli kontrollii havalandirma sistemi ile
karistirma kafasinda trlin iyice karistirilarak képUklendirilir.
* Agirlik : +- 600 kg
* Giren yogunluk: 1,3kg/Itr / Cikan yogunluk: 0,25 kg/Itr
* Gerekli hava : 4-5 bar
+ Ureilen uriin : 400-600 kg/saat
* Motor : 18,5 kW
+ Karistirma kafasi hizi : 80 — 400 pm
e Su tukeimi: 0,5 Bar
* Ses basinci: 85 dB

AERATOR
* In sot sugar product line, it is foamed by mixing thoroughly with the coninuous controlled venilaion.
*  Weight : +- 600 kg.
* Incomming density : Approx 1,3kg/ltr / Out going density : Approx 0,25 kg/ltr
e Motor: 18,5 kW
* Mixing head speed : 80- 400 pm

» Air/gas consumpion : 5-6 Bar
*  Water consumpion : 0,5 Bar

» Sound pressure: 85 Db

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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OTOMATIK KAPLAMA SISTEMI
*  Tunelde yeteri kadar sogutulan ve nemi alinan Grindn Ustine
seker kaplamak icin seker kaplamadan 6nce buhar tankina girer.
Ve burada 0,8-1,5 Bar basingli hava verilir.Bu basincin verilmesinde oransal vana kullanihr.
Buhar trinin Uzerinde uzun sire kalarak yuksek neme yol agmamasi icin ileli bant kullanihr.
* Buhar tankindan sonra urtin seker kaplama bélimune girer.
« Sekerin Urline homojen yapismasi igin vibrasyonlu motor kullanilir.
* Cirpicilar Griniin Uzerindeki fazla sekeri hazneye geri génderir.
» Seker miktarinin ayarlanmasi icin potansmetre kullanihr

AUTOMATIC COATING SYSTEM
* The product, which is cooled enough in the tunnel and dehumidiied
enters the steam tank where 0,8-1.5 Bar of compressed air is applied.
* Proporional valve is used to deliver this air pressure.
» The steam stays on the product for a long ime and creates high humidity.
The perforated conveyor belt is used as a precauion to this situaion.
* The next state: The product enters sugar coaing area.
» Vibraing motor is used for homogeneous adhesion of sugar to the product.
» Beaters transmit excess sugar on the product to the tank.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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KAPLAMA KAZANI

+  Kuresel formdaki Grunlerin ylzeylerinin aroma ve boya icerikli surup ile
belirli incelikte ve homojen olarak kaplanmasini saglayan dairesel kazanlardir.

COATING PAN
* These are circular boilers that provide a spesiic and homogeneous coaing
on the surface of spherical products with lavour and color content syrup.

MODEL CM-80 CM-100 CM-120 MODEL CM-80 CM-100 CM-120
Kazan gapi 800mm 1000mm 1200mm Pan diameter 800mm 1000mm 1200mm
Kapasite 30-50 kg/saat 50-70 kg/saat D0-150 kg/saat Capacity 30-50 kg/h 50-70 kg/h 90-150 kg/h
Dénus hizi 35 devir/dk 35 devir/dk 35 devir/dk Rotaional speed |35 rpm 35 rpm 35 rpm
Kazan egimi 30° 30° 30° Pan slope 30° 30° 30°
Motor guicl 1..5kwW 2.2 kW 2.2kW Motor power 1..5kW 2.2 kW 2.2kW

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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ISKARTA TANKI

Hatali Ureilmig Uriinlerin buharh cidar sicakligiyla
eriilerek tekrar kullaniimaya hazirlayan tanktir.

Bir adet motor mevcutur.

Tankin altindaki pompayla regete tankina beslenir.
PT100 mevcutur.

icinde karistirici mixer ve yikama topu vardir.
Altan tahliye vanasi mevcutur.

SIT TANKI

Ureimde kullanilacak asit burada hazirlandiktan
sonra ana makineye beslenir.
Karistirici ve motor mevcutur.

JELATIN VE STOK TANKI

Sicak su cidarlidir. Seviye sensoéri vardir.
PT100 ve karistirici mevcutur.
Regete tankina génderilmek i¢in hazirlanir ve génderilir.

KONSANTRE TANKI
Cidar yok pt100 yok.
Karistirict mevcutur.

Stok tankina beslenir.

VAKUM TANKI

Vakum pompasi ve seviye sensoru vardir.

istege bagli tank tasarlanabilir.

DISCARD TANK

t provides meling of defecive products with steam
jacket wall temperature and reuse.

There is a motor.

Itis fed into the recipe tank with the pump at the
botom of the tank.

PT100 is available.

Has a washing ball and a mixer inside.

« t has a drain valve underneath.

ACID TANK

Acid to be used in producion is fed to the main
machine ater it is prepared here.
It has a mixer and motor.

GELATIN AND STOCK TANK

Tank with hot water jacket. It has a level sensor.
It has a PT100 and mixer.
The product to be sent to the recipe tank,prepared there.

CONCENTRATED TANK
No hot water jacket,no PT100.

It has a mixer.

Fed to stock tank.

VACUUM TANK

It has a vacuum pump and level sensor.

Opion
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LICORICE KALIPLARI
» Licorice sekillendirme sisteminde kemer,spagei, halat, kablo, iki katli, i¢i bos,
dolgulu ip ve birden fazla renkli kombinasyonlu Grtnler i¢in kullanihr.

LICORICE MOLDS
. In the licorice moulding system it is used to do single or mulicolor combinaion for belts,spaghei,
rope, double deposit, hallow rope, illed rope licorices.

TEKNIKOLCULER/ TECHNICALDIMENSIONS
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. 1  SUGARPASTE EXTRUDER

1 : * Dolgulu licorice Urintinde hazirlanmis i¢

] - dolgunun dig Urinun icine basiimasini

i 1 saglayan makinedir.

. 8 Urlinlin icine homojen basiimasi igin

. : ek tikici kullaniimaktadir. SUGARPASTE EXTRUDER

' g ° 1adetkanstirict mevecutur. * |t is the machine that allows the iner

" * Extruderin Uzerinde homojen i lling prepared in the illed licorice product
besleyici vardir. to be pressed inside the outer product.

* Licorice, sakiz, krema, toie * Addiional clicker is used for homogeneous

sektérinde kullanilabilir. pressing inside the product .

* There is a mixer.

* There is a homogeneous feeder
on the extruder.

* Can be used in companies producing licorice,
chewing gum, cream, toie.

Z-MIKSER
e Sakiz Greiminde kullanilan hammadelerin hamur formuna kadar
karistirilmasini saglar.300-500-800 kg kapasitelerde olabilir.
* 60 derecelik cidar suyuyla isitmaldir.
e 18-22 kw arasinda motor kullantlir.

Z-MIXER
* Makes the mixing of the raw materials used in the gum producion
to the dough form.Can be in 300-500-800 kg capacity.
* Heated with 60 degree internall wall.
* 18-22 kw motor is used.
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