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Features

Optional

Equipped with anti-solidification 
lamps for the chocolate flowing 
back into the tank.

Available accessory 
for a perfectly even 
stracciatella coating.

Optionally available 
heated dripping plate 
with interchangeable 
nozzle holder. 
Customisable number  
of nozzles.

Accessories available in 
single cascade and twin 
cascade versions for 
perfect partial coating.

Optionally available 
partial dipping of the 
product consisting of 
diffuser, tube and grid-
pressing arc available.

Do-it-yourself wire mesh 
replacement is possible thanks to a 
quick system designed for the user.

The portion that is used is 
detachable and dishwasher-safe

Equipped with paper tensioning 
system.

Equipped with a steel hose, which 
is simple and easy to adjust, to feed 
the diffuser arc and thus achieve 
complete coating.

Equipped with an axis adjustment 
system for perfect alignment of the 
belt with the machine.



Made in Italy

•	Exit area with adjustable speed and height tail cutter to minimize waste

•	Coating zone with a customizable vibration system to facilitate chocolate dripping

•	Easy-release system for chocolate-coated parts, simplifying cleaning

•	Adjustable airflow to remove excess chocolate, with customizable flow rate and 
positioning

•	 ‘Easy Cut System’ allows for quick, damage-free paper cutting without slowing the 
coating cycle or harming the belt

•	Option to lock the trolley loading area for precise product positioning

•	Convenient airflow positioning system with hooks, ideal for truffle coating

•	 Patented reverse switch for reversing the mesh belt direction, specifically for truffle 
coating

A

B Magic Carpet
Width (A) cm 175,6

Height (B) cm 104,6

Depth (C) cm 49,1
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Watch the 
dripping plate 
video

Watch the 
accessories 
video

Watch the 
Magic Carpet 
video




