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TUNNEL 600 DATA SHEET A SELMI Rt

Mechanical characteristics
Overall dimensions

Empty weight ;
o — — Material in contact with food inox AlISI 304 L
1 _—a = o E Gaskets PTFE
o . Room temperature 19/23 °C, air-conditioned and dehumidified room

with approx. 45% humidity
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Cooling system characteristics
Cooling group [Fr/h] 7600/ 8000
Refrigerant gas R448A
Refrigerant gas quantity [9]2800x 2
Decorazione | Lunghezza tunnel | Coda | Distaccatore |  Totale Electrical characteristics
TUNNEL | Decoration Tunnel lenght Tail | Detachment Total Total installed power [kW]from 8
Decoration | Longeurtunnel |Queue| Detacheur Total Supply voltage [VAC] 400/ 220
400 400 9200 Number of phases 3
600 600 9600 Frequency [Hz] 50/ 60
8m 800 8000 400 [ 800 10000 Auxiliary voltage _ [vdc] +24
1000 1000 10200 Enclosur'e degree'ofprotgcnon IP65
Connection type: industrial plug 16A- 5 poles
1200 1200 10800
400 400 13200
600 600 13600
12m 800 12000 400 800 14000
1000 1000 14400
1200 1200 14800
400 400 17200
600 600 17600
16m 800 16000 400 800 18000
1000 1000 18400
1200 1200 18800
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Tunnel 600 is designed to enrobe and cool various types of chocolate products. Built entirely in o
stainless steel, this tunnel is equipped with a 600mm wide belt and two separate refrigeration o "

units which allow for the creation of zones of different temperatures. The temperature is set from ¥
avery userfriendly and versatile control panel thatallows the operator to easily navigate between
the various functions of the machine. This machine is designed for industrial production.
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The machine is available as standard in different lengths. However, the company is also able to
manufacture it to any required custom length if this were to be requested. . . = SEEND IR

Please note that with regards to the total dimensions, as well as the cooling chamber one also \y
needs to take into consideration the decoration zone, which will have a length chosen by the ~—DECORATION TUNNEL 400—-—DETACHMENT
custorner, and the detacher. ||

The latter is an optional belt that is very useful in the enrobing procedure, since it facilitates and

noticeably improves the quality of the final product.
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) ) ) These data may change based on the installation conditions requested in the contract phase. For the correct data, refer to the plate located inside the electrical panel.
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