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Panning Control Concept
1. Determine total amount of chocolate 

to be deposited into pan. 
2. Determine amount to drizzle per pump 

cycle. Set pump volume wheel. 
3. Calculate number of cycles required 

by dividing #1 by #2. 
4. Set limit counter for number of cycles. 
5. Determine amount of time in minutes 

desired for batch to pan. 
6. Calculate time interval between cycles 

by dividing #5 by #4. 
7. Set timer for interval between cycles. 
 

 

 
Gas & Electric Stoves � Copper & Stainless Kettles � FireMixer Cooker-Mixers � Hi-Speed Cookers � Bowl & Kettle LifTILTruks � Cooling Tables � Chocolate Tempering
Optional 
interchangeable 
Spray Head with 
air atomized mist  
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200 Lb Chocolate Panning Drizzle System
pany . . . with 19  Century Craftsmanship 
FEATURES 
inless steel jacketed tank 
movable agitator 

ted tank digital 
ature control and 
ting pump control 

leanup depositing pump 
justable volume stroke 

depositing cycles with 
mmable limit 

 head with 25 ‘oozing’ 
s 

 throughout 

C and casters for mobility
View of tank with 
removable agitator 
Control panel for tank 
and depositing pump  
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