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ARCAN

machines that make life sweeter

Cikolata
Mutfag

Tum uygulamalariniza ve
tariflerinize  uygun, ipeksi,
purlzstz dokuya sahip
cikolatalar

Chocolate
Kitchen

Chocolates with a silky,
smooth texture suitable
for all your applications
and recipes




Cikolata Degirmeni
Chocolate Mill

Cikolata Degirmeni

Bilyeli cikolata degirmeni, pUrlzstiz ve homojen bir
gikolata Kutlesi olusturmak icin gikolata bilesenlerini
karnistinp rafine etmek Uzere tasarlanmigtir.  Bilyall
degirmen, istenen doku ve kivami elde etmek icin
cikolata kutlesini 6guten, agir gelik bilyalarla dolu bir
silindiri dondurerek galisrr.

Bilyall  cikolata degirmeni, parcacikk boyutunun
azaltiimasina ve kakao yaginin gikolata kitlesi icinde esit
sekilde dagitimasina yardimecr oldugundan, Arcan
Cikolata Mutfagl prosesinde onemli bir ekipman
parcasidir.

Bu, ipeksi purdzsuz bir dokuyla sonuglanir ve nihai
cikolata UrlnUnun lezzetini ve agiz hissini artirr.

Bilyali degirmen, rafine etme iglemi sirasinda hassas
sicaklik kontroline olanak taniyarak gikolata kutlesinin
dUzgun ve tutarl bir rafinasyon igin en uygun sicaklikta
tutulmasini saglar.

Arcan Chocolate bilyali degirmenleri, bitter, sttlli ve
beyaz cikolatanin yani sira diger sekerleme Urtnlerini de
iceren gesitli ¢ikolata tdrlerini islemek igin kullanilabilir.

Yag Eritme Tanki
Melting FatTank

Otomatik Tartim

Stok Tanki
Stock Tank

Cikolata Degirmeni

Otomatik Tartim
Automatic Weighing

Chocolate Mill

Automatic Weighing

Cikolata Mutfagi

Tum  uygulamalariniza  ve
tariflerinize uygun,  ipeksi,
purtzsuz dokuya sahip
cikolatalar Uretir. Arcan Cikolata
Mutfagi ile bitter, sttlU ve beyaz
cikolatanin  yani sira diger
sekerleme UrUnlerini de igeren
cesitli cikolata turlerini islemek

icin kullanilabilir.

Chocolate Kitchen

It produces chocolates with a
silky, smooth texture, suitable
for all your applications and
recipes. Arcan  Chocolate
Kitchen can be wused to
process various types of
chocolate, including dark, milk
and white chocolate, as well as
other confectionery products.

Chocolate Mill

Arcan chocolate ball mill is designed to mix and refine
chocolate ingredients to create a smooth and uniform
chocolate mass. The ball mill works by rotating a
cylinder filled with heavy steel balls, which grind the
chocolate mass to achieve the desired texture and
consistency.

The chocolate ball mill is an essential piece of
equipment in Arcan Chocolate Kitchen process, as it
helps to reduce particle size and evenly distribute cocoa
butter within the chocolate mass. This results in a silky
smooth texture and enhances the flavor and mouthfeel
of the final chocolate product.

The ball mill allows for precise temperature control
during the refining process, ensuring that the chocolate
mass is maintained at the optimal temperature for
smooth and consistent refining.

Arcan Chocolate ball mills can be used to process
various types of chocolate, including dark, milk, and
white chocolate, as well as other confectionery
products.

Otomatik tartim Automatic Weighing

Tarifinize gére hem kuru hem de sivi malzemeler tartim
tankina otomatik olarak beslenir, tartilir, kanstirilir ve
ardindan Arcan Bilyali Degirmende kullaniimak Uzere
stok tankina aktarilr.

As per your recipe, both dry and liquid ingredients are
automatically fed into the weighing tank, weighed,
mixed and then transferred to the stock tank to be used
in the Arcan Ball Mill.
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