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SPECTRA PRO WINNOWER

Includes Patented and Patent Pending features. Product may differ slightly from the picture above.

The ideal machine for cocoa processing from bean to bar.

t essential part of Bean to Bar process is the separation of dust from the nibs, after the long wait S,

you to control th of separation of the

% separation e

n food grade 304 stainless steel.
Fine dust a full package that can be shipped

worldwide.
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This amazing “PRO WINNOWER” is the perfect companion to your Bean to Bar endeavors, not only can it separate the
dust from the nips other elements can also be used such as peanuts, pistachio and dhal. We have made several key
enhancements to the winnower to make it perfect for Chocolate lovers.

Features

e Long, trouble free operation. No expensive maintenance needed.

e Hopper capacity is 10 Kgs, Waste bag capacity is 30Kgs

e Has 2 speed controllers for feeder and suction power.

e Can run for more than 24 hours continuously.

e The machine is not tall. Thus, better stability, lower center of gravity and ease of running.

e High grade rust proof Stainless steel pipes with food grade plastic components. Stainless Steel 304 grade is
standard.

e  Multipurpose machine that can be used with various food ingredients.

e Speed controller drive made by the world leader and CE & UL certified

e Ergonomic design

e Detachable parts, assembly can be removed for easy cleaning

e Can run 50kg per hour.

e We have readily available spare parts that can ship worldwide and give you peace of mind

Specifications
e Input voltage: 220-240 Volts , 50/60 Hz, single phase only.
e A powerful 0.25 HP motor for the Feeder and 0.25HP motor for the blower, CE certified motor
e Comes standards with 2 electronic speed controller and MCB protection

Weight - Approximate 238 Ibs. (108 kgs), LBH Dimensions - 32 x 33 x 64 inches
e (Note: All specifications are subject to change without notice as products are constantly improved)
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