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ABOUT US
We have comb�ned our top-level techn�cal profess�onal�sm w�th over 35 years of exper�ence �n the �ndustry and

have become a solut�on to your needs. Unt�l today, we have served and cont�nue our serv�ces w�thout �nterrupt�on

�n l�ne w�th your demands.

Tuzcuoğlu Mak�ne, wh�ch �s one of the lead�ng compan�es of the world and our country, w�th �ts understand�ng of

qual�ty products and perfect serv�ce, a�ms to be one of the lead�ng compan�es �n �ts sector �n the near future.

Protect�ng �ts �nnovat�ve l�ne w�thout sacr�f�c�ng qual�ty, Tuzcuoğlu Mak�ne has been a company that works to prov�de

qual�ty serv�ce �n the k�tchen of the bus�ness and a�ms to lead �n every f�eld of product�on.

In l�ne w�th the �mportance we attach to sc�ence and technology, we also attached great �mportance to our R&D

stud�es �n order to obta�n new �nformat�on and �mprove our ex�st�ng values.

Br�ng�ng a new understand�ng to the �ndustry, offer�ng effect�ve solut�ons su�table for all areas and budgets, Tuzcuoğlu

Mak�ne constantly develops and researches ourselves �n th�s d�rect�on and �nvests constantly �n order to meet

the needs of the age. He has succeeded.

Every product offered w�th the s�gnature of Tuzcuoğlu Mak�ne reflects the pleasure and comfort of qual�ty.

Profess�onal confect�onery equ�pment and technology.



ENROBING LINE

Profess�onal confect�onery equ�pment and technology.



CHOCOLATE PROCESSING

Profess�onal confect�onery equ�pment and technology.



CHOCOLATE BALL MILL

W�th spec�al angle m�xers, the balls move up and down, thus th�nn�ng the

chocolate m�xture.

Except for the platform chass�s, �t �s made of 304 sta�nless (chrome-n�ckel)

mater�al,

Thanks to the PLC touch control panel on the mach�ne, motor and heat controls

can be adjusted,

The prepared product �s transferred to the rest�ng bo�ler w�th the help of a pump,

7.15 - 9.10 mm ball are put �nto the chamber �n proport�on to the mach�ne

capac�ty,

Chocolate �n the des�red capac�ty �s obta�ned by m�x�ng for 2-4 hours,

There �s a heat�ng system on the mach�ne,

The mach�ne chamber (bo�ler) has an automat�c water �ntake system,

7” (�nch) PLC control panel �s mounted on the panel,

The ma�n eng�ne �s des�gned w�th a soft start feature,

The ma�n motor �s des�gned w�th speed control,

Cold water �nlet - There �s a magnet f�lter �n front of the pump,

There �s a manual d�scharge valve and elbow on the mach�ne.
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CHOCOLATE STORAGE TANK 

It �s manufactured to stock and rest the chocolate prepared �n the

chocolate m�xer,

It �s completely made of sta�nless steel mater�al,

Its capac�ty �s determ�ned accord�ng to the need,

It �s manufactured w�th a m�xer,

The mach�ne has 3 walls and there �s a water and �nsulat�on wall,

The wall heat�ng system �s carr�ed out w�th electr�c heaters,

The product transfer p�pes are manufactured from completely

chrome-n�ckel mater�al and w�th a wall heat�ng system,

The control panel �s mounted on the mach�ne.
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CHOCOLATE PRE-MIXER

The tank �s des�gned to m�x all of the raw mater�als and makes

them homogen�sed.

All parts of the mach�ne are produced by Cr-N� 304 Sta�nless Steel.

Our mach�ne has water pump for hot water c�rculat�on and water

level �nd�cator.

The mach�ne has tw�n covers f�xed w�th h�nges and dampers on

both s�des.

Our mach�ne has touch screen and PLC system.
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SUGAR POWDER GRINDER

Parts �n contact w�th food are made of sta�nless mater�al.

It feeds w�th a sp�ral.

Powdered sugar w�th a th�ckness of 35-40 m�crons �s obta�ned.

It has the feature of not m�x�ng fore�gn substances such as metal w�th the product.

It �s mounted on the electr�cal panel.

The mach�ne w�ll automat�cally transfer the powdered sugar �nto other mach�ne equ�pment.
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FAT MELTING TANK 

It �s des�gned to melt block butter.

It �s completely made of chrome-n�ckel mater�al.

Hot water �s serpent�ne.

It �s manufactured �n double sk�n.

Wall heat�ng system �s real�zed w�th electr�c heaters.

The melted o�l �s transferred from the mach�ne chamber to the des�red

place automat�cally by the pump.

Product transfer p�pes are manufactured from chrome-n�ckel mater�al

and w�th wall heat�ng system.

The electr�cal panel �s mounted on the mach�ne �tself.
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CHOCOLATE ENROBING MACHINE

It �s completely made of 304 qual�ty sta�nless mater�al,

Control panel w�th LCD screen �s mounted on the mach�ne,

The chocolate reservo�r �s walled and the wall heat�ng system �s

manufactured as mounted on the mach�ne �tself.

The mach�ne �s manufactured w�th LED l�ght�ng �ns�de the cab�n,

Mach�ne cab�n heat�ng �s prov�ded by electr�c heaters,

Top coat�ng th�ckness can be adjusted by chang�ng the flow rate of

the cal�brated blow�ng fan.

The mach�ne �s manufactured w�th a s�ngle waterfall and a s�ngle

blow�ng system.
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COOLING TUNNEL 

It �s a mach�ne des�gned to perform the cool�ng process of the products com�ng out of the chocolate coat�ng mach�ne,

The cool�ng tunnel �s manufactured as sub-cooled,

PVC tape �s produced as double-s�ded pneumat�c p�ston-d�rected,

Mach�ne top covers are manufactured w�th p�ston l�ft�ng system

The control panel �s controlled v�a the chocolate coat�ng mach�ne w�th an LCD screen,

Tunnel length and cool�ng capac�ty are selected accord�ng to the product to be produced.
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Smart solut�on for today, 
Safe �nvestment for the future

CONTACT

+90 338 212 6470 

+90 507 139 4235

www.tuzcuoglumak�ne.com

Ham�d�ye Mah. 2174. Sk. No: 10/B

Merkez - KARAMAN / TÜRKİYE

�nfo@tuzcuoglumak�ne.com


