ENROBING LIN



Bottom enrobing

Bottom enrobing /
turning at exit from enrober

ENROBING LINE

Top and bottom enrobing

Rim enrobing

PP Lekos offers enrobers
with the standard belt
width: 450, 620, 820, 1 050,
1300 and 1500 mm.
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Our enrober was designed to shorten your
change-aver times. You can easily pull bath

| with pumps and wire mesh belt assembly
< 4 out of the enrober and change them either

for second set of units for enrobing by
different colour of chocolate or for production
without enrobing. Centerlining and poka-yoke
principles help to make it even easier.
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Filters accessible and removable for cleaning

Accessibility

Blowers

Own regulation loop for each zone

Heat exchanger with drop collector and drainage

Our cooling tunnel offers
all in one — efficiency,
accessibility and cleanability.

Belt steering system

Belt steering system

Cooling box Bottom cooling

ENROBING LINE Belt scraper




No compromises for
accessibility and cleanability
N case of high-capacity
installations with belts

1 500 mm wide thanks

to "wing design” of upper
COVers.
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