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EMINOGLU CIKOLATA MAKINALARI

Firmamiz 2001 yilinda kurulmus olup cikolata ile ilgili bir cok projeye basarili bir
sekilde imzasini atmistir. Turkiye'de cikolatanin sadece buyuk fabrikalarda degil;
kUcuk, az sermayeli atdlyelerde de Uretebilecegini piyasaya gosterdigi gibi cok
buyuk anahtar teslim cikolata fabrikalara projelerine de imzasini atmistir.

Kaliteden odun verilmedigi surece Dunya Markasi olunabilecegini bilen firmamiz
bu gorusle yolunda emin adimlarla devam etmektedir.

EMINOGLU CHOCOLATE MACHINES

Having been founded in 2001, our firm has successfully carried out so many projects
about chocolate since that time. Showing to market that chocolate in Turkey
cannot be done only by big producers but also can be done by small ateliers with
minimum capitals, our firm has made a lot of successful and big turnkey projects.

As we know that being a World Brand requires no compromsing on the quality; we
are, positively, walking through our way with this notion.
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REFERANSLARIMIZ / OUR REFERENCES
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CIKOLATA

ON HAZIRLAMA
MIKSERI
CHOCOLATE
PREPARATION
MIXER

TEKNiIK OZELLIKLERI

Kapasite: 1 Ton (istenilen Kg'da imalat)

Cikolata ile temas eden butun ylzeylerde 304
kalite paslanmaz celik

4.5 kw mikser motoru, 7.5 kw isitma gucu

Cift cidar sistemi ile 1sitma

08 QiKOLATA MAKINALARI / CHOCOLATE MACHINES

@ Teknik Gizim / Technical Drawing
: 2104

TECHNICAL INFORMATION
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Capacity: 1 Tonne ( Desired KG of production)

All surfaces in contact with chocolate are 304 quality

stainless steel

4.5 kw mixer motor, 7.5 kw heating

Heating with double jacket system

power



YAG ERITME

KAZANI
FAT MELTING

TANK

TEKNiIK OZELLIKLERI TECHNICAL INFORMATION

Kapasite: 300 - 3000 kg Capacity: 300 - 3000 kg
Serpantinli eritme sistemi Melting system with serpentine
Cift cidarli 1sitma sistemi Heating with double jacket system

eminoglumakina.com
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BILYALI
CIKOLATA
DEGIRMENI
CHOCOLATE
BALL MILL

2502

1292 1210

i
TEKNIK OZELLIKLERI

Cift cidarli 1sitma - sogutma sistemi
Cikolata devir daim sistemi
Otomatik sicaklik kontrolleri

Tamamen PLC kontrol sistemi

TECHNICAL INFORMATION

Heating - cooling with double jacket system
Chocolate recirculating pump
Automatic temperature controls

Full PLC control system

KRISTAL SEKERLE CALISMA RAHATLIG!  n—
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BILYALI

CIKOLATA

DEGIRMENI

1000 kG~ A CHOCOLATE
— B BALL MILL

TEKNiK OZELLIKLERI

Cift cidarli 1sitma - sogutma sistemi
Cikolata devir daim sistemi
Otomatik sicaklik kontrolleri

Tamamen PLC kontrol sistemi

TECHNICAL INFORMATION
Heating - cooling with double jacket system

Chocolate recirculating pump

Automatic temperature controls

Full PLC control system

mmmmmmm [HE EASE OF WORKING WITH CRYSTAL SUGAR

eminoglumakina.com 1
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FINDIK KREMASI
DOLUM
MAKINASI .
NUT CREAM e 7 |
FILLING MACHINE

KASE DOLUM MAKINASI
BOWL FILLING MACHINE

Pratik, Etkin, Kullanisli
Pratical, Effective, Convenient

12 QiKOLATA MAKINALARI / CHOCOLATE MACHINES



CIFT RENK
PLUS
TWO-COLOR

PLUS

TEKNIK OZELLIKLERI

Cift cidarli 1sitma - sogutma sistemi

Servo kontrollU sekil verme Unitesi
Otomatik sicaklik kontrolleri

Tamamen PLC Kontrol sistemi

TECHNICAL INFORMATION

Heating - cooling with double jacket system
Servo controlled forming unit
Automatic temperature controls

Full PLC control system

eminoglumakina.com 13
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500 KG CIKOLATA
TEMPERLEME
MAKINASI

500 KG CHOCOLATE
TEMPERING
MACHINE

TEKNiIK OZELLIKLERI

Cikolata kapasitesi pompa yardimi ile ayarlanabilir.

Cikolata Isi kontrolleri birbirinden bagimsiz 4
zone'dan olusur.

Cikolata sicakliklari PLC ekraninda ayarlanir.
Mikser motoru mevcuttur.
Sistem toplam 9 kattan olusmaktadir.

Sistem kendi sicak suyunu kendi Uretir.

5-10 derece arasindaki soguk su isletme
tarafindan temin edilir.

Hem cikolata hem su sicaklik kontrol sistemleri
Basing emniyet sistemi mevcuttur.

Temper bozucu sistemi mevcuttur.

isletmeden gelen suyu kendi suyu ile karistirlmaz;
plakali esanjor mantigi ile calisir.

14 QiKOLATA MAKINALARI / CHOCOLATE MACHINES

TECHNICAL INFORMATION

Chocolate capacity can be arranged with the help
of the pump.

Chocolate heat controls are consist of 4
independent zones.

Chocolate temperatures are arranged via PLC
screen

Mixer motor
The system has 9 plates at all.

The system produces its own hot water.

Cold water between 5-10 degrees is maintained
by the enterprise.

Heat control system both for chocolate and the
water.

Pressure security system.

Temper breaking (Detempering) system

It does not mix the water coming from the
enterprise with its own water; works with
understanding of plated excharger.



1000 KG

1000 KG CIKOLATA
TEMPERLEME
MAKINASI

1000 KG CHOCOLATE
TEMPERING

MACHINE

TEKNIK OZELLIiKLERI TECHNICAL INFORMATION

Cikolata kapasitesi pompa yardimi ile ayarlanabilir. Chocolate capacity can be arranged with the help
of the pump.

Cikolata Isi kontrolleri birbirinden bagimsiz 4

zone'dan olusur. Chocolate heat controls are consist of 4 inde-

pendent zones.

Cikolata sicakliklari PLC ekraninda ayarlanir. Chocolate temperatures are arranged via PLC

q screen
Mikser motoru mevcuttur.

Mixer motor
Sistem toplam 12 kattan olusmaktadir.

The system has 12 plates at all.
Sistem kendi sicak suyunu kendi Uretir.

L ) The system produces its own hot water.
5-10 derece arasindaki soguk su isletme

tarafindan temin edilir. Cold water between 5-10 degrees is main-tained

) . . by the enterprise.
Hem ¢ikolata hem su sicaklik kontrol sistemleri

Heat control system both for chocolate and the
Basing emniyet sistemi mevcuttur. water.

Temper bozucu sistemi mevcuttur. Pressure security system.

isletmeden gelen suyu kendi suyu ile karistiril- Temper breaking (Detempering) system

maz; plakali esanjor mantigi ile galisir. . )
It does not mix the water coming from the

enterprise with its own water; works with
understanding of plated excharger.
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TEK DEPOZITORLU
ONE SHOT CIKOLATA
DOLUM MAKINASI
SINGLE DEPOSITOR
ONE SHOT
CHOCOLATE

FILLING MACHINE

TEKNiIK OZELLIKLERI TECHNICAL INFORMATION

Servo kontollt dolum sistemi Servo controlled filling system
Ozel depozitdr tasarimi Special depositor design
Ergonomik tasarim ile az alanda cok is imkani Many work opportunities in less space with the

help of ergonomic design

Gercek cikolataya uygun isitma-sogutma sistemi . .
seK ¢ va uyg 9 Heating - Cooling system for the real chocolate

Kalip i1sitma sistemi .
P Mould heating system

Kalip vibrasyon sistemi . .
P 4 Mould vibration system

16 QiKOLATA MAKINALARI / CHOCOLATE MACHINES



CIFT DEPOZITORLU
ONE SHOT CIKOLATA
DOLUM MAKINASI
DOUBLE DEPOSITOR
ONE SHOT
CHOCOLATE

FILLING MACHINE

TEKNIK OZELLIKLERI

Her biri ¢ift hazneli bagimsiz eksen kontrollu
enjeksiyyon Unitesi

Sicaklik kontrollt giris kalip kondisyonlama
Bagimsiz iki vibrasyon Unitesi
Otomatik mamul dolumu ve seviye kontolu

Dokunmatik ekran ve PLC

Opsiyonel entegre edilebilir dolgu veya mamul
robotu

TECHNICAL INFORMATION

Injection unit, each one with double-chamber
and with an independent axis control

Temperature-controlled input mould conditioning
Independent two vibration units
Automatic product filling and level control

Touch screen and PLC

Filling product robot which can be integrated as
optional

eminoglumakina.com 17
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CIKOLATA
SOGUTMA
TUNELLERI
CHOCOLATE
COOLING
TUNNELS

TEKNIK OZELLIKLERI

Tamamen paslanmaz imalat

Gidaya uygun moduler bant sistemi
Geniglik T300mm - Boy: 1400mm

3 noktadan hava sirktlasyonu

5 dereceye kadar sogutma kapasitesi

Dolum makinasi ile otomasyon sistemi

18 QiKOLATA MAKINALARI / CHOCOLATE MACHINES

TECHNICAL INFORMATION

Completely stainless production

Modular conveyor system appropriate for the food
The width is 1300mm - The height is 1400mm
Air circulation from 3 points

Capacity of cooling until 5 celcius degree

Automation system with the filling machine



SPINNER -3 BOYUTLU
CIKOLATA MODEL
MAKINASI

SPINNER - 3D
CHOCOLATE

MODEL MACHINE

Uc boyutlu cikolata
yapmak artik ¢cok kolay!
Now, it is very easy to
make 3D chocolate!

eminoglumakina.com 19
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DRAJE
KAZANLARI
DRAGEE

COATING PANS

TEKNIK OZELLIKLERI TECHNICAL INFORMATION

80 - 100 - 120'lik ebatlarda secimler Option on sizes 80 - 100 - 120

Hiz kontrol sistemleri Speed control systems

Sartlandirimis draje odalari Conditioned dragee rooms

20 KG'dan 300 KG’a kadar Uretim imkani Production opportunity from 20 KG to 300 KG

20 QiKOLATA MAKINALARI / CHOCOLATE MACHINES



DRAJE
ODALARI

DRAGEE
A\ COATING ROOM
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SMART DRAJE
URETIM TESISI
SMART DRAGEE
PRODUCTION
FACILITY
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TEKNiK OZELLIKLERI

200 KG / Saate kadar Uretim kapasitesi

Klcuk, bUyUk ve istenilen sekle gére bonibon
Uretim segenekleri

-25 dereceye kadar sogutma Unitesi

Cekirdeklenmeden sonra sogutma ttneli ve
capaklama istasyonu

Profesyonel ve kaliteli smart Gretim

SMART DRAJE
URETIM TESISI
SMART DRAGEE
PRODUCTION

FACILITY

TECHNICAL INFORMATION

Production capacity up to 200 KG / Hour

Dragee production options for small, big and
desired froms

Cooling unit low to -25 celcius degree

Cooling tunnel and trimming station after
forming rollers

Professional and quality smart production

eminoglumakina.com 23
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CIKOLATA
DINLENDIRME
KAZANLARI
CHOCOLATE
RESTING TANKS

TEKNiK OZELLIKLERI

TECHNICAL INFORMATION

istenilen KG'larda dinlendirme kazanlari Resting tanks for desired KG

Gercgek cikolataya gore sogutmali servis tanklari Service Tanks with cooling for real chocolate
Cift cidarli 1sitma sistemleri Double-jackets heating systems

Ozel mikserler Special mixers

Fabrikara gore &zel tasarimlar Special design according to the factories
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TEKNiK OZELLIKLERI

Bant genisligi 800-1200 mm
Malzeme 304 paslanmaz
Damla c¢ikolata basma sistemi

Cift Fanlh sogutma grubu

CIKOLATA
DAMLA HATTI
CHOCOLATE
DROP LINE

TECHNICAL INFORMATION

Belt widht 800-1200 mm

All material are stainless 304 quality
Depositor are servo control

Double fan cooling system

eminoglumakina.com

25



Eminog/u
Makina

26 QiKOLATA MAKINALARI / CHOCOLATE MACHINES




eminoglumakina.com 27



Eminog/u
Makina

28 QiKOLATA MAKINALARI / CHOCOLATE MACHINES




b
; *_J-ML_EJLLL i

s = w.lur —
-

\

v %

W

| ..."“ 157 18 k H\\_




Eminog/u
Makina

e \\ gy
v
“’\- S eas e

- "“
L=

30 QiKOLATA MAKINALARI / CHOCOLATE MACHINES




333
e

3
e

O°§ @.2.%"2‘2%%.‘&3%

¢0p0
3960
Y0

eminoglumakina.com



Em/'nog/u
Makina

FABRIKA ALT YAPI SiISTEMLERI
FACTORY SUBSUTRUCTURE SYSTEMS
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483 76.2 250 500 1000 2000 3000
60.3 89.8 250 500 1000 2000 3000
89.8 1143 250 500 1000 2000 3000
1143 139.7 250 500 1000 2000 3000

Miknatis Filtresi Cidarh T Cidarh Dirsek Cidarh Vana
Magnet Filter Jacketed T Jacketed Elbow Jacketed Valve
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