IFT

Sogutma Tuneli

Cooling Tunnel

Ozellikler

Sogutma tiinelimiz; ¢ikolata veya karamelle kaplanmus iiriin
ve hali seklinde serilmig olan nuga,karamel, tahil gibi muhtelif
hamurlarin sogutulmasinda kullanilmaktadir.

600-1300 mm arasinda bant genigliklerinde {retilir.

Uzunluk iiretim kapasitesine gore degiskenlik gostermektedir.
Tiim pargalar govde ve sa¢ aksami 304 paslanmazdan yapilir.
Cift bolmeli sogutma alani sayesinde giris ve ¢ikis farkli
olarak ayarlanabilir.

Ozel tasarim sayesinde cikolata temperini bozmaz ve iiriin raf
Omrii uzun olur.

Sogutma tiinelinin iist kapaklar1 acilip kapanabilir bu sayede
cok rahat temizlik yapilabilir.

Banttin saga sola kagmamas: i¢in giris ve cikiglarda yapilan
0zel sistem sayesinde banttin dmrii daha uzun olur.

Sogutma gurubu kompresorii DANFOSS markadir,

Tiim 151 ve motor hizlar1 dokunmatik ekrandan PLC tarafindan
yapulir.

PLC ve hiz kontrol cihazlart OMRON markadir.
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Features

Our cooling tunnel is designed for cooling products coated with

chocolate or caramel, as well as various doughs such as nougat,
caramel, and cereal spread in sheet form.

It is manufactured with belt widths ranging from 600 to 1300 mm.
The length varies according to the production capacity.

All components, including the body and sheet metal parts, are
made of 304 stainless steel.

Thanks to the dual-chamber cooling area, the input and output
temperatures can be adjusted separately.

The special design ensures that the chocolate's tempering is
preserved, prolonging the shelf life of the product.

The top covers of the cooling tunnel can be opened and closed,
enabling easy cleaning.

A special system at the entrance and exit prevents the belt from
deviating sideways, extending the belt's lifespan.

The cooling group compressor is from the DANFOSS brand.
All temperature and motor speed adjustments are performed
through a PLC-controlled touch screen.

PLC and speed control devices are from the OMRON brand.
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