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CHOCOLATE MACHINERY

Nehad Sayed Sulyman
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Sugar mill
N\

i ]
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90*60*200 (cm)

eyl R
12 KW

(alggus) gjaall O]

axnnall jaeall =

S

ey Gl duagi §n

304 wilac Juiw gulili
3 Phase 380V

It Is used to grind coarse sugar and turn it into zero grade powdered sugar,
Available in many sizes.

Olwléo 610 616gio . guj @) jagy 8w aligaig guuall Bl Jab) 0231w




Sugar Screw machine

o Jai gg-1a

300*80*300 (cm) el &
1 KW (clggus) Gyadll [
304 wilac Juiw guliling oadiwall jaall €
3 Phase 380V clym&ll droi §

- It is used to transport sugar, ground materials, or powder.

Gagull gl digahall algall gl yauwll Jdi qid gadiwy -




Fat Melting Tank
63 1j Al

120*110*150 (cm) eyl R
Jlg ghs 4 (clgghs) @)adll @
304 wslac Juiw guliliu Axiwall gaeall €
3 Phase 380 dlga cbymSll cwioi gy

Rectangular basin for dissolving fats that are used in food ingredients, giini via Jaoiui qull axjl aliga aulay Jawll thiwa asla Bl gaga

equipped with a hot water network at the top of the basin for cutting butter 6yl wllga eihail jagall wlel wid Jalw cla d4uiy agjag duslaell algall
molds for easy dissolving . With different capacities starting 25 1000 wix 5 150 Ja |t dalisag alewy d;agia «Jlgall dlgauwl

from 150 kg up to 1000 kg Equipped with a scale + a pump NN NG S
to control the amount of butter to be withdrawn vty alyall aaull awasy assill asna + wjlgo asun aalnl jSaig
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55*80*160 (cm) 1)/}

9 KW d)adll o =
=

304 wilae Juiw gulilin gadiwall Jaeall € ¥

3 Phase 380V clyasll anoi Qn ‘

- It adjusts the temperature of cocoa butter chocolate, available in several sizes 20, 40, 60 kg,
It is used for manual or automatic pouring. An immersion conveyor can be added with a cooling tunnel.
24 60 « 40. 20 alwlda 630y 6)agia ( glalall 6aj Ygagu 6l Juagi gile Jaoi -
A i @ai @ a guhoi pw dala) jaaig wlYl gl ggal unll dlaol axdiwi.




Chocolate Ball Mill »gy

.£5 (1000 « 500 . 250 . 100 . 30 ) Glewll ja aaell dyagia « J&uill duilghwl jah dilSla
duilipns Glilhw Gph ge galwll clally Gsla Bl gl jlaadl g ai
daling jlhalg Alasy alall gaeall Glys diph gc gahll i




30KG - 100KG - 250KG - 500KG - 1000KG ~ aaall @&
4 5KW- 6 KW -9.5 KW -16 KW - 24 KW d)aall
304 wilac Juow guldiling axyuuall Jaeall =
3 Phase 380 dlga cbymall cuiei N
A cylindrical grinding machine. Available in many sizes ( 30,100 , 250, 500 , 1000 ) KG

The wall is heated with a double jacket system with hot water by means of electric heaters
Grinding is done by means of steel balls of different quantities and diameters




Chocolate Tanks

s)9all Jlagiu)ll gi gjaill laalasiulg gahll ae) YgSgill Ay dulael Gliljall aadiwi
walal Jjle jlaa eng dilbalg @5 5000 wia 25 100 ga iaL d3aeia Glwléay jagii




250KG -500KG - 1000KG - 5000KG anll R

4.7KW- 6.5 KW -7.5 KW - 12.4 KW é)aéll @D
304 wilac Juiw guliling oxdvimall Jaeall =
3 Phase 380V clyaall dwagi @

The tanks are used for the process of resting the chocolate after grinding and using it for storage or for immediate use

It is available in multiple sizes starting from 100 kg up to 5000 kg and the possibility of placing an additional insulating wall




Lab chocolate wheel
g YgSguh 6)gcli

20 KG dowll M@
65*65*65 (cMm) eyl &
2 KW djadll ¢
304 wiilac Juiw guliliv gadiwall Jaoall €
2 Phase 220V cbymsall drgi 9n

It is specially made for showrooms due to its compact size and elegant shape i)l lalaiig pénll lavasal gjell d)aal lunA Clein
And it can also be used for manual casting with simple production bl ALY Jaoer sgadl anll lavalasiwl jSal i.lfl_J_ig
work Pour the various fillings dalisall dlguall ung




Manual Chocolate Wheel

60 KG doull BT
100*80*150 (cm) eyl R
2.4 KW dadll #
304 wilae Juiw guliliv gadiwall jaoall
2 Phase 220V clymall duagi 9

Manual pouring waterwheel with double jacketed basin, available in multiple capacities In addition to a shaker for easy pouring
anll dlgauwl aly) wil dalaYl 63a0in dlewy d)agio ASk Jula yagay d3gjo §ga) YgSgui un é)gel]




Chocolate Depostior

400*60*150 (cm) aleyy| B

ddudall da)ga 15:25 Anliiyl aslhll g

4.5 KW 6l 4

304 wulac Juw gulilii - gadiwall jaeall e

3 Phase 380V cbymsll duroi gy

Mold feeder + mold heater + plain molding header + vibrator + cooling tunnel Plain A @ai + aly) + alw un dwl) + Wigd Jlaw + wiga adla

chocolate pouring header for hospitality bars, tablets or blocks «
It is available with two operating systems (servo motors, air silencers) t

hat are controlled by a PLC screen PLC alhiy &bl ik e asxill i ( clga il « gayuw AlSna ) Jueini jalbiy

djagia. Glaglul gl allill gl dalall Gl dalw Ygagul wn duwi




Automatic chocolate wheel
gl ub §jgcl

350*80*150 (cm) eyl &
ddudall da)ga 28 : 20 anliiyl dslhll  @m
4 KW dpaall ¢

304 wnilac Juiw guliling oxdimall jaeall e
2 Phase 220V clymsll dyioei

It consists of a mold feeder + a mold heater + a casting water wheel + a mold shaker
The molds are cast by means of a waterwheel. Plain chocolate can be poured, or by
breaking nuts or whole grain nuts. More than one mold shape can be used.

cigall aly) + aall 6ygcli + wligd ghuw + wllga adla Jaei yc ajlic
pus) gl Galw YgSgui un ySay 6gelill dlac diyh je wigdll an al
wlgdll Jad ga jial Jweii gaay ( dlalall dnll alpusall gl al pusall



Mini One Shot Depostior
dupia dgii Jlg dulin
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120*70*160 (cm) eyl B

aaiaall aa)ga 8 anliyl aclkhll @@

1.5 KW djadll #

304 wilac Juw guliliug axyiall jaeall €

3 Phase 380V clpnsll ajrei @
It pours plain hospitality chocolate pieces or creamy fillings in one stroke fuasySll Glgiinnl gl dalwll daluall Yg&gii ghd un wle Jaoi
It is available with two operating systems (servo and air silencer) that can ( clga ailwy « gapuw ) Jroui qualhi) 6 agia daalg dupd na
be controlled via a PLC screenThe possibility of running many forms of anell Juemi dwilaal PLC alhiy dunli uph e asaill jaa

templates, so the template (map) is changed for each form Jaii Jal (dhuyd ) duabwl i aiy élay wligdll Jladl jo




One Shot Depostior

dg—ii Jlg dalin

200*100*150 (cm) el B
adudall daojga 15 : 10 aunliiyl dalall B0
7 KW 5adll #
304 wislac Juiw guliliu gadimall Jaeall €
3 Phase 380V clymsll daei {n

duayyall Glgidiall gl dalwll daluall YgSguir ghd un wilc Jaoi
(clga giluy « gapw ) Jroui jolhi) 6)dgin 6lg dpt g

el Jusuii duilaol PLC alhiy dibli dyyh e agaill gaay
Jaib Jal (dhya ) duahwl jusi ai) diay wigdll Jlsil go

It pours plain hospitality chocolate pieces or creamy fillings in one stroke
It is available with two operating systems (servo and air silencer) that can
be controlled via a PLC screenThe possibility of running many forms of

templates, so the template (map) is changed for each form




duany&ll Alguinl gl alpusall gl dalwldl Yg&guidl JIadil grax ginl hall 1A gadiu
Laneiini alyall Olaiiall liag bAll 1aa guini aiy, ddih (ja jisl Jaol Yg&agill JAla dgiin ja J&l un jaay




Chocolate Shell Molding Line

aadilbaag)ga 15: 6 anlu)l aalhll &
40 KW d)adll
304 yulaé Juiw guliliv gadiwall Jaeall
3 Phase 380 V chymsll asioi @

This line Is used to make all shapes of plain chocolate, nuts or creamy fillings 0%

More than one color of chocolate can be poured to make layers.
This line iIs manufactured according to the products to be manufactured.




Chocolate Drops Line
Jug)punh A
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1200*60*170 (cm) aloy i 2D,

150 KG/H (hwgia) dualiiyl dalhll B0

9 KW djpdll ¢

304 wilac Juiw guliliw axyuuall jaeall &

3 Phase 380V clyansll anoi @n

A machine for pouring chocolate (drops) in different sizes and weights, with a S aliil Ol3 « aaliza Jljglg Glwlaa) (uig)a) YgSgul un Girsla
large productionEquipped with a cooling tunnel available with two operating (clga ailuy « gépw Glsjaa ) Jueiill (ualkiy 6,agia « 2l @ais 63gj0

systems (servo motors, air silencers), with PLC control screenDrupes are used i eluall wligag aljguaall wia ywgjall alin aaziwi PLC agai ddliy dagja
n baked goods, cake molds, and decorations Jujillg




Chocolate Wheel
YgSgil yuhei é)gcli

300*80*100 (cm) SCT)/ )
6 KW dadll @
304 wilac Juw gulilim gadiwall jaeall €
2 Phase 220V cbynsll cwiei &

A waterwheel for dipping chocolate with a width of 30 cm. It is characterized by a small size suitable for small spaces. In the event that there is not enough space for the
cooling tunnel, a belt with butter paper is added to receive the product through it

A ga xiiall MimY dxjl @)gy pw déli] iy 3pill @ail 4als dalua 3gag gac &l wd dpenll dhbuall wlio pen gulday juaii aw 30 g1pc guldas Ygagiiul yuhéi égeli







Chocolate Enrober Line

Vg Sg-i i b

1100*75*200 (c™) Aoyl B
17.5 KW djadll #
304 wislac Juiw guliling axziwall Jaeall &
3 Phase 380V clyanall Aadi N
The chocolate dipping line is a dipping head available in several sizes, 6yagia yuhoi duul) e 6)uc ga Ygsguull yuhoi ha

in addition to a cooling tunnel that fits the specified size of the dipping head.  Jwhi@ill duwl ) 3axall yuldall wuwliy a6 dail @alaYl lwléo daey
The possibility of immersion in multiple forms (full - bottom - half) (wnani - qlaw - Jols ) d3aeia JlGibl yuhsill duilaal




Chocolate Enrober& Drawing
Aw) dul) & Ygsgui dwlhe

W 100 cm L 200 cm H 150 cm Ayl R

800 kg iVl gjg ()
3.75 KW d)adll ¢
304 wiilae gulilin gadiwall Jaeall €
3 Phase 380V clyamSll duroi g

Chocolate dipping machine in several forms, this machine is distinguished by that it contains a decorative
head to draw chocolate decorating lines over the chocolate-covered pieces

ditSlall oaa juaii « allaul grasy Ygaguill yuhei diéla
VoSl slhanll phall diga Ygsgill guji bgha auyl ;g1 yui) wilc sgini laily  [PAY




i jgag yuuS i)
Sprinkle crispy &coconut

W80cm L85cm H 150 cm eyl &
0.37 KW 8)adll # L o in B
304 wulaé yuliliu padiwall greall & @ " £
2 Phase 220V cbymsll duaoi 9

It consists of a belt and a head for spraying many foodstuffs such as (coconut - crispy ... etc.)
over the pieces covered with chocolate The dimensions of the machine are determined according

to the existing plunger or to be connected to it VYg&guills dlhoall ehall @ga (wuuuyall - aiall jga ) Jia duilaell algall ga axell i yulyg puw e éjlic gan
Loy alingi alall gl dagagall dwlhell wuwn wilc dislall sleyl aaNi aiy




Coating Pan

25 5 aupna awlb

80*80*100 (o sadl & 7
1.6 KW 6yadll
304 ilac Juiw guliliu oadiwall jaoall S
2 Phase 220V clya&ll dagi 9N

aiiall wile duwliill aiy ws Ygagill apil clga jglu 83gja « Yg&guill awuli alyall yiiall eng aes glhgall agai J&iill digys ala e é)luc v

It is a spherical drum that rotates after placing the product to be coated with chocolate. It is equipped with an air crystal to cool
the chocolate in order to achieve consistency on the product. 29




Flavor Pan

0.75KW d)adll 0
304 wuilac Juiw gulilin gxdiwall jaeall &
3 Phase 380V cbym&ll diadi 9

It is a drum that rotates by means of a motor to stir the product inside to be uniformly stirred.

30 duliia Jaiy apeai ail lalals aiiall wuldil djaa @b e glhgall agdi dla g é)lic v




2110 Glail

§ﬁ|auﬁﬁj .__Sjjlnum.l' | Qq]
Circulation Tunnel Semicirule Tunnel

«dlaiyl JYA ga e i alyall Aliall gl diSlall auwliy Lay liinlh 2y pill dlail dlwléag JLGdl ja aaell Elio
AiGaa dalwa Jal Jdeuw) asial dagagall aabwall cuun wile gyanag alwlda) api @ai Junai aulaal

auall ylealg vl 63ga wia paiog wille auai wvile dlmn Linly Ayl @lail 31




Cooling Tunnels

9 meter Tunnel 12 meter Tunnel

Jlaall ulwn Junaill aulaal alesYl B
304 wilac Juiw guliling axAiall Jaeall =
3 Phase 380V clyanall duaoi /N

There are many shapes and sizes of our cooling tunnels to suit the machine or purpose to be cooled through the tunnels
The possibility of tailoring a cooling tunnel with specific sizes according to the space you have in order to use the least possible space
.Our cooling tunnels are highly rated for cooling quality and product brightness




Spiral cooling tunnel

Juigia i @aai

4007*300*300 (cm) eyl B

24 KW (clggls) @jaqdll [

304 ilac Juw yulilin gadiwall gaeall

3 Phase 380V clym&ll durgi 9N

. jtaa Jleal Aliall clhaclg unll wigd apil aading « wugjla JSiiy apang dalwall pagil aetini @i éus yigjlall aypill @ai 33

.The Spiral cooling tunnel, after which space is saved and confined in a spiral shape, is used to cool the casting molds of the distinctive product



34 | l LIKE NO OTHER




POWDER MIXER
djyg— b)L A

150*90*200 (cm) eyl &
500 KG/H dnliiyl dslall @m
5.6 KW (dggus) gjadll ¢
304 ilac Juiw gulilin oadiwall jaeall &
3 Phase 380V clyanall direi 9N

Jlnall golwog Jilgill g dljlgdl g daclill algoallg Glgaill blag dalisall djagul Guoluwo liil (nd ATy -

- It is used in the production of various powders, mixtures for Flavors, spices, and juice powders.




Chocolate Crusher

130*150*70 (cMm) eVl B,
1 KW (clggus) Gjaqll [Tl
304 wislac Juiw gulilin gadiwall Jaeall €
2 Phase 220V clyam&ll duaei 9

It Is used to break chocolate bars into random pieces of different sizes, in addition to two sieves to filter each size separately.
Ll 6x e gulda U5 dganil gullel a6l Galise plaal Jill agigic ghal Vgagill algll uusil @i




Malban Cooker

130*150*200 (cm) el B
4.5 KW d)aéill [
304 ilaC Juw gulilin axdiwall jaeall &
2 Phase 220V clymall drei @

It makes all kinds of malban or comfort and Turkish sweets, available in several capacities and several shapes with different details upon request

alhll s dalisa Junlaiy JIGil dacg dlew éaey jagia « awsjill aliglallg dalyll gl gulall clgil gras Jae) agd.
37




Malban Cutter

120*90*100 (cv)  100*200*70 (om)  alas)l
2.2KW 3 KW djadll O
304 wiilaé Juiw guliliw  oadiwall Jacall @
3 Phase 380V 2 Phase 220V cljmall dudei §n

It cuts all kinds of milkshakes, nougat and Turkish sweets aisyll dbglallg lagilig gaMall glgil gran eihais agal
Available (automatic - semi-automatic), the possibility of cutting the required sizes  cuglhall dlwlaall eihai aul&aal (wl @nill - Yl ) Jagia




Forming Machine
Olguin Jurauni dilsla

NP
g ‘s
- . =
o o jj
5 - / -
o / 1
o
W80 cm L 85cmH 150 cm el &
125 KG aVl gjg
alg gs 0.75 (clgguslt) 6)adll #
304 wnilac yuliliu axviall Jaeall =
It is used for dough and is capable of processing a variety of laiganig dulell dagjlll ala Glgindl guaal Yl caa aladiwl ail
different lumps into shapes with a fibrous structure to aid the shaping process c dlwlda daes 6 agiawuglhall Jamll dlgall gran Jrsui

Made of stainless steel, aluminum and Teflon (Qlall ) duahwl juei diyh ge aiiall Jaib 4o jisl Jac gSa, 39




Caramel Depositor

W8dcm L85cm H 150 cm slel &,
125 KG al gjg A
dlg glis 0.75 (vigguany) @jadll &
304 wnilac guliling axdiwall Jaeall =
Glga 380 chyasll ayel @
This vertical is added to the filling forming machine to pour caramel agdil Glgiiall Ju&iii diusla wile dulyll oia dalal aiy
or any sticky substance into the formed pieces laligiiti @i will ghdll Jala dajl éala sl gl Jualyall uny

Available in several sizes as required Jglhall cuun dlwldao 6ae) 6pagio




Oil drying box
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130%150%200 (cm) eyl B
2.5KW dxall B
304 wislae Juiw guliliu padiwall Jaoall &
2 Phase 220V clymall dwaei @

The product is discharged into it after frying in order to drain the oil from the product.
aiiall ga cuyjl dylilg dyaai Al sl yldll 2o au aliall gai ai,




Cri -cri frying pan
diys 55 d

130*150%200 (cv) eyl &
2 KW d)adll @
304 Wislac Juiw gulilim gadiwall Jaoall
2 Phase 220V clym&ll drai 90

. Lawlal guaell wiheall &l usall ja ggi §l gl wilagudl Jgall dls gag ai wileall cujll éula yags ga
2P |t is a basin filled with boiling oil, in which peanuts or any kind of nuts covered with dough are placed to fry.




NUTS SIEVE
Alpusa Juyc

70*130 (cm) eyl &
1 KW djadll @
304 wilac Juiw yulilin oadiwall Jaeall €
3 Phase 380V clymall durei @

It is used to sort all kinds of nuts in the required sizes

duglhall Alwldally &lpuaall clgil guas jpa (g aadig




Roastlng Machine

5 KW 0)xqll bl
304 wilac Juiw guliliw aadiwall jaeall €
3 Phase 380V clynall daiaei 9n

It roasts pulp and nuts, available with a capacity of 60 kg Plus a vibrator to separate the salt from the product
aliall ga alall jal jljie wll adlayl @5 60 dewy 6,agia « dluusallg wlll yaiasiy agdi




Supplies &equipment
Jlaea & dlajlima

* alglallg Ygsgull gilna i dlajlima ”




2 o & L ®
Jaaio G40 Liyal
alglalg Yg Sguiul vyl dibo b
SYUI lof Juuusdg el las| duls)
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Il plla_oa_>
Sbglalg divgbguidl ul Judb éalelg &lo




dilsla 400—”)—'51 alga ZOU.CI).IEH liaas Lale 30 0y
aalizg alasig Jladls allell el guas (g VgSgiul GlisSla delin wia

Gbighallg Ygagull dclin Jlaa g

s Lgiga 1jlial lileai will duulw)l Jalgell ya Glglallg Ygaguidl Glissla éclin wa épallg 3 aill Aoy -

Auuliall Jglall aadig c)aell alalinl lolai amds yaniia @iyag Jlaall 1aa wia dpall ga éauac algiw Ll -

Al acall aiadil lile alaicyl éigay livslall A)nlg dilal Lis\lael gull aey Lo daadg |jliaa Lid lacy gadi gai -
47




(L /A
AL EBDA ‘A

Chocolate, Sweets Machinery

Lilla cl d.d il
Our Customers

Maxliella

paka TN TE

2N

AL AHMADY

. ; . 1. hﬁ
. Shanav.'anj; fz-'rﬁmﬁ ?

AL AT O D

HONOZ

e LIMNIAL

-
g U

- (SR HmTo

AL BEZRET
CHOCOLATT,

cricldal g1

..l

REDWELVET]

=

%) \ ipes
Seveel ¢ 5.1:?(-:"’{/ Lt S
200 g 1_.-15.:-.

55 e

THOMAS

UNITED COSMETICS COMPANY
Spaadll S paadiid saadldl 48 20

e 0

Ate.Cozre

& www.alebdaa.net

Info@alebdaa.net

i Bl

-—“"

INTERNATIONAL
GROUP

f Ebdaa.chocolate O +20102 8333 775

o Egypt - Giza - 6th Of October City

Alebdaa_machinery Industrial Zone - Block 98



Loy gulalell grang cla)l ASul aad]
alaill Jgngll ygleilly Lavilael yadillg Sl yalls
diqaall Aloadll gras aiadi wia adill 45 pnll Aiag
aanea Jaleill duu pall (ua)gallg Als piill guasl Jgnga ySillg
dbiglallg Yg&gill Gliysla dclinl clayVl a5 ygai gl wiaiig
ilnall Alii] pghi vid aSiak quli AlisSla a4l (aad aé

“pslg Lil jghillg ALaill ga 3jall Jali " e

€© www.alebdaa.net f Ebdaa.chocolate O +2 01028333 775
© Info@alebdaa.net Alebdaa_machinery @ E, S of octover iy




EBDA'A CHOCOLATE MACHINERY

o www.alebdaa.net

0 Ebdaa.chocolate
o Al ebda’a chocolate

Alebdaa_machinery

Info@alebdaa.net

O 201028333775

o Egypt - Giza - 6th Of October City
Industrial Zone - Block 98

www.alebdaa.net




