Chocolate Shell Molding Line J—L
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This line is used to make all shapes of plain chocolate, nuts or creamy fillings
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More than one color of chocolate can be poured to make layers.
Laoiini alall alaiiall laag bl laa guini aiy, dédih ja 4l Jael Ygaguinll JAla dgiiin Ja j8l un j4a;

This line Is manufactured according to the products to be manufactured.




