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DATA SHEET

* optional
These data may change based on the installation conditions requested in the contract phase. For the correct data, refer to the plate located inside the electrical panel.

Mechanical characteristics
Overall dimensions       [mm] (LxWxH) 400x400x1100
Empty weight       [kg] 40
Material in contact with food       inox AISI 304 L
Tank capacity       [kg] 7

Electrical characteristics
Connected to Comfit

Characteristics pneumatic system
Minimum working pressure      [bar] 6 
Minimum flow rate       [l/min] 350
Air characteristics: filtered, dry and de-oiled

SPRAY SYSTEM
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Spray System: chocolate sprayer adaptable exclusively to 
Selmi panning machines, heated and thermoregulated in 
LV and entirely made of food-grade aluminium.

The unit is mounted on a movable stainless steel trolley.
The top is easily removable for quick cleaning.


