


 
 
 
 
 

ALTURA MAXIMA 1646 mm

ALTURA HASTA LA CINTA TRANSVERSAL 1006 mm

ALTURA HASTA LA CINTA LINEAL 926 mm

 
 
 
 
 
 
 
 
 

CHARACTERISTICS 
 
 

 
 
 

MODEL T-QYTL 

MOTOR POWER IN THE WIDE CONVEYOR (W) 184 

MOTOR POWER IN THE NARROW CONVEYOR (W) 184 

MOTOR POWER IN THE WIDE CYLINDER (W)  184 

MOTOR POWER IN THE NARROW CYLINDER (W) 184 

POWER VIBRATORS (W) 2 (vib.) x 35 

CENTRIFUGAL FAN POWER (W) 1.100 

MAXIMUM POWER (W) 1.906 

CALORIFIC POWER (kcal/h)  91.000 

VOLTAGE AT 50 Hz. (Volts) 230 / 400 (three-phase) 

PRODUCTION (bars / hour) 2.400 

NET WEIGHT (kg) 890 

T-QYTL BURNER 
 
USE 

It is used for measuring out and burning 
(caramelising) sugar on bars of “Turrón de Yema” (a 
type of sweet similar to marzipan with egg yolks). 
 
CONSTRUCTION 

The machine is constructed of 18/8 AISI-304 
standard stainless steel throughout. It is provided with 
feet with rubber buffers, which are adjustable in 
height. It has all the necessary control and safety 
devices required to conform to the current legislation 
governing Gas Devices. 

The machine has: 2 vibratory hoppers for 
measuring out sugar, 2 cylinders with theirs gas 
burners and 4 fans for cooling the conveyor belt. 
 
OPERATION 

Once the machine stars and the hoppers are full of 
sugar, the burners inside the cylinders will light, and 
when these reach the right temperature, an operator 
will put the bars onto the conveyor belt one by one. 
The vibrations of the hoppers can be regulated 
according to the amount of sugar that you want to 
dispense on the bar, and also the height of the 
cylinders can be regulated with respect to the 
conveyor belt, so that they skim the top of the bars, 
thus producing the layer of caramelised sugar. At the 
same time, another operator must be at the other end 
of the conveyor belt where the bars are collected  
 
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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