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TECHNICAL DATA: 

 
material temperatur control range: 0 – 95°C 
voltage supply: 230/400 Volt 
material volume: 12 l or 24 l 
air pressure container: 0-6 bar 
atomizing pressure: 0-6 bar 
protection class: IP 64 

 
 
 
 
 

 
 
 
 
 
 
 HOT SPRAY SYSTEM FOR CHOCOLADE 
 

• easy to use system 
• material can remain in the container 
• fully isolated pressure container with integrated sieve 
• independent heating container und material hose 
• with atomizing air heating system 
• preheating phase ~ 15-20 min. 
• material parts stainless steel 


