


T-M TILTING BOILER WITH MIXER

USE

This machine has been designed for the manufacture of all types of nougats and pastry products. It both cooks
the sugar, honey, fruit pulp, egg yolks and mixes and kneads pastry, with or without the addition of almonds and
other nuts.

CONSTRUCTION

The chassis of the machine is constructed of F-111 standard carbon steel with a coat of paint. The pot is
constructed of 18/8 AISI-304 standard stainless steel. The machine has the following mechanisms: a gear motor
for the mixer blade rotation and two pneumatic cylinders, one to raise and lower the piece with the mixer blade and
the other to tilt the pot.

OPERATION

The machine consists of false bottom pot through which steam circulates. The pot has a steam inlet and a
condensed steam outlet. The machine has all the necessary control and safety elements required to conform to the
current legislation governing Pressure Devices. On the control panel there are two buttons to raise and lower the
piece with the mixer blade, a start and stop button to operate the mixer blade, two buttons to tilt the pot, and a
control for regulating the mixer blade speed from 90 to 25 r.p.m.

NOTE
The manufacturer reserves the right to make partial or total modifications to the measurements or design of this
machine without such changes forming grounds for complaint.
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CHARACTERISTICS
MODEL T-M 800 T-M 1000
A 960 975
MEASUREMENTS (mm) B 1.142 1.215
C 1.415 1.520
D 2.710 2.788
MAXIMUM POWER (kW) 4 5'5
VOLTAGE AT 50 Hz. (Volts) 230/ 400 (three-phase)
RECIPIENT VOLUME (litres) 230 370
STEAMVAULT VOLUME (litres) 21 35
MAXIMUM LOAD (kg) 60 120
MAXIMUM ALLOWABLE PRESSURE ( kg/cm?) 5'5
NET WEIGHT (kg) 750 1000
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