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Three-Tier Chocolate Fountain

This three-tiered chocolate fountain is designed for a continuous cascade of melted chocolate.
It features a stainless steel basin and tiers, a heating element, and a rotating auger system. « »
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Overview

Professional Three-Tier Chocolate Fountain

This three-tier chocolate fountain is designed for continuous cascading of melted chocolate, making it an ideal centerpiece for home gatherings
or small events. It features a durable stainless steel basin and tiers, paired with a reliable rotating auger system that efficiently lifts and circulates
the chocolate. With adjustable temperature controls and a simple operation interface, it ensures a consistent flow and perfect serving temperature
for every occasion.

Performance

Core Performance
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Cascading Tiers

Technical Features

Circulation System Rotating auger system for continuous chocolate lift

Heating Element Integrated heater to maintain optimal chocolate temperature

Construction

Materials Stainless Steel Basin, Stainless Steel Tiers

Operation & Control

Control Interface

» Adjustable temperature control
* Independent Motor switch

* Independent Heat switch

* Simple ON/OFF operation

Applications

Recommended Use
Home Use « Small Events ¢ Catering « Parties
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