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FEATURES
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Environmental Parameters
Best results when ambient temperature in the USA

o el Part # Des ri on 
Revola on V C11110REV5 9 LB Capacit  Chocolate empering Machine 
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COVER -
4PL-1007-001

KNOB
10FS-1011-001

BAFFLE CLIP 
C1141

SCRAPER
4PL-1012-001 BAFFLE ASSEMBLY

C114 

HOLEY BAFFLE 
ASSEMBLY C113 

DI ENSI NS 15.5”W x 15.5”D x 6.5”H 
WEIG T 28 lbs. 
ELECTRICAL 110V (220V available), 750 

wa s, and 7 amps 
C RD 8.5 . 
PLUG TYPES NEMA 5-15 

(110V) 
 

CEE 7/7 
(220V) 

 

BS 1363A 
(220V) 

 

AS/NZS 3112 
(220V) 

 

ELECTR NICS Fully-automa c 8-bit 
microprocessor 

DISPLAY LED 
C NTR LS Easy to use, easy to clean touch 

key pad 
EAT S URCE Forced hot air 

C NSTRUCTI N All stainless steel with easy-clean 
brush nish 

CYCLE TI E Melts and tempers 9 lbs. of 
chocolate in 1.5 hours 

ACCURACY Controls tempered chocolate in 
increments of .02°F 

WL CAPACITY Max: 5 lbs. (Standard Ba e) 
           9 lbs. (Holey Ba e) 
Min:  1 lbs. 

INCLUDED 
EQUIP ENT 

1 bowl, 2 ba es (1 standard/1 
holey), 3 scrapers, 1 ba e brush, 
1 cover, 1 set of knobs, manual 

WL TYPE Removable, high-polish stainless 
steel with internal stainless steel 
lock.  Dishwasher-safe. 

AFFLE Removable, high-impact ABS 
plas c with internal temperature 
probe 

SCRAPER Wear-resistant polyethylene; 
single-piece slip- t 

 

54 Page Park Drive, Poughkeepsie, NY 12603

• High Capacity: up to 9 lbs. per batch
• Advanced Modes:

• Extended temper Mode
• Standby (Overnight) Mode
• Timer Mode (delayed Start)
• Manual Mode (for Compound)
• Recipe Storage (up to 26)

• Manual Temperature Adjustment: up to 120° 
(Melt Cycle) / 100° (Temper Mode)

• Bowl Pause

Warranty
One (1) Year Internal 

Parts and Labor


