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Chocolate Melting Pot with Molds and Tools
This chocolate melting pot is designed for melting chocolate smoothly and evenly. It includes 

molds and tools to create various chocolate shapes and designs.

Product Overview

Professional Chocolate Melting and Molding Station
This versatile chocolate melting pot is designed for efficient chocolate preparation, making it an ideal tool for confectioners and hobbyists alike. The 

set includes essential molds and tools, providing a complete solution for creating professional-quality chocolate candies, fondue, and decorative 

treats. Its compact design ensures it fits seamlessly into any kitchen or small-scale production workspace.

Key Features

Included Components

• Electric Melting Pot

• Assorted Chocolate Molds

• Dipping Tools

• Stirring Spatula

Primary Applications Chocolate Tempering, Fondue Preparation, Candy Making, Baking Decorations

Technical Specifications

Functionality

Temperature Control • Even Heating • Easy Clean
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