
Brief Introduction:

 

1.The chocolate conche/refiner is one of the major chocolate machines in chocolate 

production line.it is used for the fine grinding of chocolate materials.

Technical parameter:

 

Model AMC-CCR50 AMC-CCR500 AMC-CCR1000 AMC-CCR2000 AMC-CCR3000
Capacity(kg/h) 40 500 1000 2000 3000
Total power(kw) 2.2 11 22 37 55
Electric heating power(kw) 2 6 6 6 6
Dimension(mm) 1800*800*800 2000*1860*1250 2970*1320*1790 3000*1900*1750 3700*1900*2150
Net weight(kg) 360 3000 4100 5300 7000
Fine grinding granularity(u m) 20-25 um
Fine grinding time(h) 7-9 14-20 18-24
Rotation Rate of mainshaft (r/min) 33

 

Detailed picture:

http://www.coolingtunnelsystem.com


 



 





Our outdoor activities:



 


