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PPLICATIONS

ONLY A FEMW

SPONGE CAHHKE LINES

COMPETE LINCS AND MOAMTABLES FOA LAYCA-CAKCS,

MULTIPARODUCT

SINI

AND

MINI-AOLLS, SHISS-AROLLS ARMOD FAMILY CRAKES,
MANY NORC, FROM 250 TO 1600 WO/HOUR

SLICED WIS ADLLS

THESE TUAN HKEY LLINES AAE FULLY AUTOMATED,

HIXING TO PRACHAGING.
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T U R N K e Y L I N e CREAM PREPARATION
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FAT'S
PLATICIZATION

TOMCLLI GROUP WAS DCCN UAGCD OY 1TS MAJOA

CUSTOMCAS TO STUDY AND DCVCLOP SYSTCMS CAPABLC

TO PLASTICIZC FATS, WHMILE MAMING THLC MIXING

OF FAT MATTCAS CASICA, GUICHCA AND MOAC

CAFCCTIVG MLITH THIS IN-DAKCAY PADCCSS,

THE PLASTICLZATION CAN OC MADE STRAIGHT IN

THE PROOUCTION SLITC AND THE PLASTICIZED

GQUANTITICS CAN BC ADAPTED TO TME SPECIFIC : _
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