
Brief Introduction:

The moulding chocolate machine is the automatic machine for chocolate forming with the functions
of mould heating,mould depositing,mould vibrating,conveying,cooling and demoulding. 

It not only can produce pure solid chocolate,but also center filling chocolate,two color
chocolate,three color chooclate,nuts mixed chocolate,wafer chocolate and so on.

Technical parameter:

Model AMC-CMM10 AMC-CMM20 AMC-CMM30 AMC-CMM40
Numbers of depositors One Two Three One
Capacity(kg/h) 100-300 100-300 100-300 100-200
Temperature of cooling tunnel(°) 5-10 5-10 5-10  
Cooling time(min) 18-30 18-30 18-30 No cooling
Power(kw) 17.4 23 31.5 7.47
Size of mould(mm) 280*200*30 280*200*30 280*200*30 280*200*30
Quantity of moulds(pieces) 280 340 410 200
Net weight(kg) 3500 4300 5200 500
Dimension(mm) 160000*1000*1800 160000*1000*2300 190000*1000*2350 4300*520*1500

Type of chocolate Pure chocolate √ √ √ √
Center Filling chocolate √ √ √ √
One color chocolate √ √ √ √
Two color chocolate
(left&right)

√ √ √ √

Two color chocolate
(up$down)

 √ √  

Three color chocolate   √  
Nuts mixing chocolate √ √ √ √
Wafer chocolate √ √ √ √

Detailed picture:

http://www.coolingtunnelsystem.com




Our outdoor activities: 






