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SELMI chocolate machinery
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Conca 100 is a fundamental element to complete
the chocolate transformation process as it removes
the negative "acidity" and any residual humidity,
hence maximising the quality of the transformed
product

The mixer, located at the centre of the heated tank,
has the task of continually mixing the chocolate,
oxygenating it in order to obtain, within a working
cycle of 810 12 hours, a homogeneous and flawless
mixture.

lhe processing program can be personalised by
the operator. The machine's frontal touch screen
has four distinct categories: duration, temperature,
emulsion intensity and oxygenation via a variable
flow of air.

www.selmi-group.it
info@selmi-group.it

Tel: +390172479273
Fax: +3901/2 477814

Via Langhe 25,
12047 Pollenzo (CN)
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Mechanical characteristics
Overall dimensions

Material in contact with food
Gaskets

Tank capacity

N° sviwelling wheels

Electrical characteristics
Total installed power

Supply voltage

Number of phases

Frequency

Enclosure degree of protection
Connection type: industrial plug

Process features
Work cycle duration
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A GELT acantes

[mm] (LxWxH) 625x920x1400
inox AISI 304 L

PTFE

[L]100

4

[kw]4

[VAC] 400

3

[Hz] 50/ 60
P65

16A -5 poles
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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.




