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DAMLA CiKOLATA MAKINASI
CHOCOLATE DROP MACHINE

Damla Cikolata Makinasi

Yiksek Hassasiyetli Damlama Sistemi

Servo motor kontrolli dozajlama mekanizmasi sayesinde
her Grun gramaii esit ve tekrarlanabilir sekilde uygulanir.
Ayarlanabilir Damlama Araligi ve Gramaij

Uriin tipine ve Uretim ihtiyacina gére esnek yapidadir.
Paslanmaz Celik Gévde (AISI 304)

Gida uretimine uygundur ve kolay temizlenebilir.
Dokunmatik Kontrol Paneli

Kullanici dostu HMI ekran uzerinden regete kaydi, hiz,
sicaklik ve damlama ayarlan yapilabilir.

Isitmali Tank ve Hatlar

Viskozite kontrolu saglayarak ¢ikolatanin ideal akiskanlikta
kalmasini saglar.

Entegre Sogutma veya Transfer Opsiyonu

Uretim hattina entegre edilebilir veya bagimsiz

calisabilir yapidadrr.
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Chocolate Drop Machine

High-Precision Dropping System

Thanks to the servo motor-controlled dosing mechanism,
each product drop is applied with equal and
repeatable weight.

Adjustable Dropping Interval and Weight

Flexible structure adaptable to product type and
production requirements.

Stainless Steel Body (AlSI 304)

Suitable for food production and easy to clean.
Touchscreen Control Panel

User-friendly HMI screen allows for recipe storage, speed,
tfemperature, and drop settings.

Heated Tank and Lines

Ensures viscosity control, keeping the chocolate at
optimal fluidity.

Integrated Cooling or Transfer Option

Can be integrated into the production line or used as

a standalone system.
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CIKOLATA MIKSERI
CHOCOLATE MIXER

Cikolata Mikseri

- Ana karigtinct motor hiz olup PLC panelden 4 bolmeli
hiz ve zamanlarda ¢alismaktadir.

- Islern sonunda makine otomatik olarak kapan.
-Ayrnica ¢gikolata ¢ikisdaki miknatis sayesinde yabanci
maddeler tutulur.

- Cikolata, krema ve diger yag bazli trlnlerin
ogutilmesinde verimililigini arfirmak isteyen Ureticilerin
kapasite intiyaglanni karsilamak tzere gelistiriimistir.

- Yenilenen 6guttcu kollar sayesinde bilyelerin
hareketi artinimistir.

- Bu sayede UrUnlerinizin en yuksek ve tutarl kaliteye
ulasmasi saglanir.

- Makine, 1s1 ceketiyle donatiimis gévde yapisina,
Isitra suyu icin sirkilasyon pompasina ve manyetik su
seviye gostergesine sahiptir.

Chocolate Mixer

- The main mixer motor is speed-confrolled and operates at
four-segment speeds and times via the PLC panel.

- The machine automatically shuts off af the end of the cycle.
- Additionally, a magnet at the chocolate outlet fraps
foreign matter.

- It has been developed to meet the capacity needs of
manufacturers who want to increase their efficiency

for grinding chocolate, cream and other oil-based products.
- The movement of the balls has been increased with the
renewed grinding hoes.

- Therefore, this ensures that your products reach the highest
and consistent quality.

- It has heat jacketed body structure, circulation pump for
heating water and magnetic water level indicator.
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GOFRET PISIRME FIRINI
WAFER BAKING OVEN

Gofret Pisirme Firni

- Homur mikseri ve stok tankinda hazir hale getirilen gofret
hamurunun pompalar vasitasi ile otomatik olarak gofret
finnina aktanldigi ve finnda yer alan selaleden, hamurun
gofret kaliplannin dstine dokilmesi ve sonrasinda pismesi
prosesinin gerceklestigi bolumddr.

- Yaprak alma yildiz sistemi kaliplann tahrik sistemi ile
beraber ve ayni anda ¢alisarak pismis gofret yapraklarini
el degmeden kaliplardan gofret pisirme finn ¢ikis bandina
aktarr.

- Finn ¢ikig bandi ise pisen yapraklan orfam sicakliginda
sogutulmasi icin yaprak sogutma makinesine tagir ve aktar.
- Gofret yapraklar bu finnlarda tam otomatik olarak

el degmeden hijyenik bir sekilde pisirilir.

- Gofret Pisirme Finni PLC ekran ile kontrol edilmektedir.
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Wafer Baking Oven

- This is the section where dough is poured onto the wafer
molds from the waterfall in the oven and then the baking
process takes place.

- Dough which comes from dough stock tank is not
fransferred directly to waterfall, there is a hopper mounted
on the side of oven. These hopper decides to transfer
dough to waterfall or get dough from stock tank.

- There are two sensors that one transfers dough to waterfall
and one takes dough from stock tank.

- The sheet removal star systerm works simultaneously with
the drive system of the molds and transfers the cooked
wafer sheets from the molds to the wafer baking oven
output band without human contact.

- The oven output band transfers the cooked sheets to
the sheet cooling machine to be cooled at

ambient temperature.
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CiKOLATA KAPLAMA MAKINASI
CHOCOLATE ENROBING MACHINE

Cikolata Kaplama Makinesi

Homojen Kaplama

Ozel tasarlanmis cikolata akis sistemi sayesinde Uriinlerin
her yUzeyine esit cikolata dagilimi saglanrr.,

Titresim ve Hava Ufleme Unitesi

Fazla cikolatanin uzaklastinimasi ve dlzgun ylzey elde
edilmesi icin optimize edilmistir.

Paslanmaz Celik Gévde

Gida guvenligi ve uzun émurld kullanim icin famamen
AlSI 304 kalite paslanmaz ¢elikten dretilmistir,

Kolay Temizlik ve Bakim

Modller yapi ve cikanlabilir parcalar sayesinde hijyenik
temizlik hizica gerceklestirilebilir.

Kontrol Paneli

Dokunmatik ekranli kullanici dostu arayuz ile sicaklik,

kaplama hizi ve bant ilerleme ayarlan kolaylikia yapilabilir.
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Chocolate Enrobing Machine

Uniform Coating

Specially designed chocolate flow system ensures even
distrioution of chocolate on all sides of the product.
Vibration and Blowing Unit

Optimized for removing excess chocolate and achieving
a smooth coating surface.

Stainless Steel Body

Entirely made of AlSI 304 grade stainless steel for food
safety and long-lasting use.

Easy Cleaning and Maintenance

Modular design with removable parts allows quick and
hygienic cleaning.

Control Panel: User-friendly touchscreen interface allows
easy adjustment of femperature, coating speed,

and conveyor movement,
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CIKOLATA SOGUTMA TUNELI
CHOCOLATE COOLING TUNNEL

Cikolata Sogutma Tiineli

- Cikolata kaplama makinesinden ¢ikan drlnleri
sogutmak amaciyla kullanilan makinedir.

- Sulu, havall sogutma ve rollbond sistemleri mevcuttur.

- Istenilen uzunluklarda ayarlanabilir.

- Her iki ydne acllabilen kapaklan sayesinde temizligi
oldukca kolaydir.

- TUnelin giris ve ¢ikislannda bulunan bant yénlendirme
mekanizmalar ile bant hassas bir sekilde ayarlanabilir.
- Sogutucu Unitesi cift tarafll ve birbirinden bagimsiz
sekilde kontrol edilebilir.

Chocolate Cooling Tunnel

- It is @ machine used to cool the products coming out of
chocolate enrobing machine.

- Watery, airy cooling and rollbond systems are available.

- Adjustable to desired lengths.

- It is very easy to clean thanks to the caps that can be
opened in both directions.

- By means of band guidance located at input and output
of funnel, band can be adjusted sensitivel.

- Cooling unit is double-sided and can be

controlled separately.
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CIKOLATA KALIPLAMA MAKINASI
CHOCOLATE MOLDING MACHINE

Cikolata Kaliplama Makinasi

- Sivi cikolatanin hassas sekilde kaliplara
doékulmesini saglar.

- Ofomatik titresim sistemi ile hava kabarcikianni
ortadan kaldinr, dUzgun yUzey saglar.

- Farkli kalip tarleriyle uyumiu, esnek Uretim imkani saglar.

- PLC kontrol sistemi sayesinde kolay kullanim ve
hassas ayar imkanina sahiptir.

- Otomatik kalip besleme ve ¢ikarma dzelligi ile
yuksek Uretim kapasitesine sahiptir.

- Paslanmaz ¢elik (AISI 304) gdvde ile hijyenik ve
dayanikl yapidadir.

- Enjeksiyon sistemi sayesinde gramaj kontrolu
hassas bir sekilde yapllr.

- Enerji verimliligi yUksek tasanmi ile Gretim
maliyetini dusurdr.
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Chocolate Molding Machine

- Ensures precise dosing of liquid chocolate info molds.

- Automatic vibration system eliminates air bubbles for
smooth surfaces.

- Compatible with various mold types, offering

flexible production.

- Easy operation and precision settings via PLC

control system.

- High production capacity with automatic mold feeding
and ejection.

- Hygienic and durable structure with AISI 304 stainless
steel body.

- Heated chocolate tank designed in compliance with
food standards.

- Injection system enables precise weight control.

- Energy-efficient design reduces production costs.

- Ergonomic design for easy maintenance and cleaning.
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CiKOLATA TEMPERLEME MAKINASI
KSM-TM
CHOCOLATE TEMPERING MACHINE -

K STAR MAKINE
)

TEMPERING - 40

Cikolata Temperleme Makinasi Chocolate Tempering Machine

- Cikolatayl temperlemek, sekerleme ve kaplama - Stabilizing chocolate for tempering chocolate, coating
islemleri icin 1stma ve sogutma yoluyla gikolatanin confectionery and confectionery for heating and cooling.
stabilizasyonunu saglar. Therefore, the automatic chocolate tempering machine

- Ofomatik Cikolata temperleme makinesi, ¢ikolataya gives the chocolate a smooth and shiny surface.

purlzsUz ve parlak bir yuzey kazandirr. - It tempers the chocolate.

- Cikolatayr temperler, bdylece ¢ikolata molekulleri - Chocolate molecules bind together and harden the
birbiriyle dlizgun sekilde baglanir ve yUzey serflesirken chocolate with a smooth and shiny surface.

parlak kalrr. - 40 kg tank capacity, which can be used by pastry shops,
- 40 kg kapasiteli haznesi, pastaneler, butik cikolata patisseries and small chocolate producers

Ureticileri ve pastacilar - Our continuous chocolate tempering machine can

icin uygundur. temper 500-1000 kg of chocolate with 4 zones.

- SUrekli ¢cikolata temperleme makinemiz 4 zom ile
500-1000 kg. ¢ikolata temperleme yapabilmektedir.
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CIKOLATA STOK TANKI
CHOCOLATE STORAGE TANK

Cikolata Stok Tanki

Cift Cidarli Isitmal Gévde:

Tank, su ceketli veya rezistansli istma

sistemiyle donatilmistr.

Cikolatanin belirli bir sicaklikta sabit kalmasini saglar.
Karigtirici Sistem:

Tank icindeki gikolatanin homojen kalmasi icin disuk
devirli, strekli calisan mikser mevcuttur.

Sicaklik Kontrolu:

Dijital veya analog termostat ile hassas sicaklik

ayar yapilabilir,

Hijyenik Tasanm:

Paslanmaz celikten Uretilmig, kolay temizienebilir yap.
Seviye Gostergesi ve Girig/Cikis Vanalari:

Tank icindeki Urin miktanni izlemek ve gerektiginde
prosese Urln transferi saglamak icin donatilmistir.
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Chocolate Storage Tank

Double-Jacketed Heated Body

Equipped with a water-jacket or electric heating
system to keep the chocolate at a stable temperature.
Agitator System

A slow-speed mixer ensures the chocolate

remains homogeneous during storage.

Temperature Control

Digital or analog thermostats allow precise
tfemperature adjustment.

Hygienic Design

Constructed from stainless steel, easy to

clean, and suitable for food production standards.
Level Indicator and Inlet/Outlet Valves

Enables monitoring of product quantity and controlled
fransfer to production lines.
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CiKOLATA KIRMA MAKINASI
CHOCOLATE CRUSHING MACHINE

Cikolata Kirma Makinasi

- Buyuk blok halindeki ¢ikolatalar hizli ve verimli sekilde
kGcuk parcalara kirar.

- Gida ile temasa uygun, famamen AlSI 304 kalite
paslanmaz celik gdvde.

- YUksek torklu kirma mekanizmasi ile sert ¢gikolatalar
bile zorlanmadan igler.

- Ayarlanabilir kirma boyutu ile farkl Gretim ihtiyaclanna
uygun esneklik saglar.

- Titresimsiz ve sessiz ¢alisma dzelligi sayesinde
konforlu kullanim.

Emniyet kapaklan ve sensérleri ile operatér guvenligi
on planda tutulmustur.

- Kolay temizlenebilir ic yapir ile hijyenik kullanim ve
bakim kolayligi sunar.
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Chocolate Crushing Machine

- Efficiently breaks large chocolate blocks into smaller pieces.
Fully constructed from AISI 304 grade stainless steel, suitable
for food contact.

- High-tforque crushing mechanism handles even the
hardest chocolate blocks with ease.

- Adjustable crushing size offers flexibility for different
production needs.

- Operates with low vibration and minimal noise for
comfortable use.

- Equipped with safety covers and sensors to ensure
operator protection.

- Easy-to-clean internal structure provides hygienic operation
and maintenance convenience.
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CIKOLATA YAG ERITME TANKI
CHOCOLATE FAT MELTING TANK

Cikolata Yag Eritme Tanki

Isitmali Ceketli Gévde

Makinenin gdvdesi, sicak su veya elekirik rezistanslanyla
isifilan cift cidarl yapidadir; bdylece cikolata ve yagin
yanmadan, kontrolli sekilde eritilmesi saglanir.
Sirkiilasyon Pompasi

Eriyen Urdnun surekli kangtinlarak homojen kalmasi ve
dretim hattina dizgun sekilde aktanimasi saglanir.
Sicaklik Kontroll

Dijital termostat ile sicaklik hassasiyetle kontrol edlilir.
Seviye Gostergesi ve Kapak

Malzeme seviyesini kontrol etmeye yarayan gostergeler
ve guvenli kapak sistemi mevcuttur.
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Chocolate Fat Melting Tank

Double-Jacketed Heated Body

The tank features a double-walled structure, heated either
by hot water or electric

resistances, allowing the chocolate and fats to melt
gradually without buming.

Circulation Pump

Ensures continuous mixing of the melted product for
homogeneity and smooth transfer

fo the next processing stage.

Precise Temperature Control

Digital thermostat enables accurate control of the
melting temperature

for consistent results.

Level Indicator & Safety Lid

Equipped with level indicators for monitoring product
quantity and a secure lid for safe operation.
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CIKOLATA ON HAZIRLAMA MIKSERI
CHOCOLATE PRE-MIXING
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Cikolata On Hazirlama Mikseri

- 1000 kg kapasiteli cikolata mikseri, farkl katki maddelerinin
recetelerine gére homojen karsim saglar.

- Cift kangtirma sistemi sayesinde istenilen nihai drindn
hazirlanmasini mumkun kilar.

- Cikolata katki maddeleri, 6zel tasarlanmig karstincilar ve
turbo mikserler araciigiyla islenerek, sonunda yumusak

ve hacimli bir Grine donustardldr.

- Cift cidarll tank sayesinde 1si kaybl dnlenir ve enerii
tasarrufu saglanir.

- Kolay acilabilir kapaklar sayesinde, Ustten elle kolay
malzeme beslemesi yapilabilir,

- Tamami AlSI 304 kalite paslanmaz celikten imal edilmigtir.

o +90 (338) 213 11 81
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Chocolate Pre-Mixing

- The 1000 kg capacity chocolate mixer ensures a
homogeneous mixture according to the recipes

of different additives.

- The double mixing system makes it possible to
prepare the desired final product.

- Chocolate additives are processed through specially
designed mixers and turbo mixers, resulting in a

soft and voluminous product.

- The double-walled tank prevents heat loss and
provides energy savings.

- Easily openable lids allow for manual top feeding

of materials with ease.

- Entirely manufactured from AISI 304 grade stainless steel.

@ www.kstarmakine.com



DRAJE KAPLAMA KAZANI
DRAGEE ENROBING TANK
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Draje Kaplama Kazani

- Kuruyemis, kuru meyve veya benzeri Urdnlerin gikolata
veya sekerle kaplanmasi icin tasarlanmugtir.

- Gida uretimine uygun, tamamen AlSI 304 paslanmaz
celikten Uretilmistir.

- Farkli kaplama ihtiyaclanna uygun degisken devir
kontroll mevcuttur.

- Verimli ve homojen kaplama saglayan sicak hava
uflemeli cift cidarll kazan opsiyonu bulunmaktadir,

- EQilebilir kazan tasanmi sayesinde kolay bosaltim ve
temizlik imkani sunar.

- Cikolata puskurtme sistemleri ve parlatma Uniteleri

ile uyumludur.

- Kompakt yapisi ve kullanict dostu kontrol paneli ile
kolay kullanim saglar.

- KicUk ve orta dlcekli gikolata Uretim hatlan igin idealdir.

° +90 (338) 213 11 81
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Drage Enrobing Tank

- Designed for coating nuts, dried fruits, or other centers
with chocolate or sugar.

- Made entirely of AlSI 304 stainless steel for hygienic

food production.

- Variable speed control for different coating requirements.
- Double-walled drum option with hot air blowing system for
efficient and uniform coating.

- Titable pan design ensures easy unloading and cleaning.
- Compatible with chocolate spraying systems and
polishing units.

- Compact structure and user-friendly control panel.ldeal
for small to medium-scale chocolate production lines.
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SEKER DEGIRMENI
SUGAR MILL

Seker Degirmeni

Yiksek Hizll Ogiitme Mekanizmasi

Doner bicaklar veya diskli sistem ile kristal seker cok kisa
sUrede pudra formuna getirilir.

Toz Emme ve Filtreleme Sistemi

ince tozun yayilmasini énlemek icin entegre filtreleme
sistemi bulunur,

Paslanmaz Celik Gévde

Gida Uretimine uygun, hijyenik ve dayanikli yapidadrr.,
Ayarlanabilir Partikil Boyutu

Ogutme incelidi intiyaca gore ayarlanabilir.

Surekli ve Otomatik Besleme

Otomatik sarj sistemi ile kesintisiz Uretim mumkundur.
Kolay Temizlik

Sokulebilir parcalarn sayesinde temizlik ve bakim
kolaylikla yapilabilir.
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Sugar Mill

High-Speed Grinding Mechanism

Granulated sugar is finely ground in a short time using
rotating blades or disc-type systems.

Dust Collection and Filtration System

Equipped with an integrated filter system 1o prevent the
spread of fine sugar dust during operation.

Stainless Steel Construction

Hygienic and durable body made from food-grade
stainless steel.

Adjustable Particle Size

Grinding fineness can be adjusted according to
product requirements.

Continuous and Automatic Feeding

Enables uninterrupted production with automatic
sugar feeding system.

Easy Cleaning

Removable parts allow for quick and simple cleaning
and maintenance.
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CAPAK ALMA TAMBURU
CHOCOLATE DEBURRING DRUM

Capak Alma Tamburu

- Cikolata uretim hattinda, kaliplama sonrasi olugan
cikolata capaklianni temizlemek amaciyla kullanilir.

- Tambur igerisinde dénen kaliplar, kenarlarda biriken
fazla cikolatanin temizlenmesini saglar.

- Uriinuin estetik géranimuni ve kalite standartianni korur.

- Gida ile temas eden tUm yuzeyler AlSI 304 paslanmaz
celikten Uretilmigtir.

- Ayarlanabilir fambur hizi sayesinde farkl kalip tiplerine
uygun calisma saglar.

- Sessiz ve fitresimsiz calisarak Uretim konforunu artir.

- Kolay acilabilir kapakiar ile hizli femizlik ve bakim
imkani sunar.

- Kompakt tasanmi sayesinde Uretim hattina

kolayca entegre edilebilir.
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Deburring Drum

- Specifically used in chocolate production lines to remove
excess chocolate affer molding.

- Molds rotate inside the drum, ensuring that overflowing
chocolate is cleaned from the edges.

- Maintains the aesthetic appearance and quality
standards of the final product.

- All food-contact surfaces are made of AlSI 304
stainless steel.

- Adjustable drum speed allows compatibility with
different mold types.

- Operates quietly and without vibration, enhancing
production comfort.

- Easily openable covers provide quick access for
cleaning and maintenance.

- Compact design allows seamless integration into

the production line.
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