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Vibrating Table for mould filling 

Stainless steel vibrating table for removing air bubbles and aiding the 
flow of chocolate into mould cavities 

Vibrating table fits onto different melting kettles 

 

Features 

 Compatible for use with 1000 and 2000 series chocolate moulds 
 Rubber mats for suction cups included for noise reduction and stability 
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Vibrating Table for mould filling 

Specifications 
Overall Height  
490mm 
 
Overall Length  
300mm 
 
Overall Width  
362mm 
 
Material 
Stainless Steel and food grade plastic 
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