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PERFORMANCE  

- THE HAND OPERATED 

DECORATOR IS 

DESIGNED TO REPLACE 

THE USE OF PASTRY 

BAGS OR SQEEZE 

TUBES WHEN 

DECORATING WITH 

CHOCOLATE 
 

- THE DECORATING 

MATERIAL IS PUMPED 

UNDER CONTROLLED 

PRESSURE TO 1 OR 

MORE OPERATORS. 

THE ONLY EFFORT 

REQUIRED IS TO 

GENTLY SQEEZE THE 

HAND NOZZLE AND 

DIRECT THE NOZZLE   

 

DECORATIONS 
 

- THE DECORATOR 

USES STANDARD 

DECORATING TUBES 

WHICH ARE AVAILABLE 

WITH A VARIETY OF 

FLUTES  
 

- A BOX OF 48 

VARIOUS DECORATING 

TUBES ACCOMPANIES 

EACH UNIT UPON 

SHIPMENT TO PROVIDE 

A COMPLETE ARRAY OF 

DECORATING OPTIONS 

TO MAKE YOUR 

PRODUCTS MORE 

ATRACTIVE 

 

ADD-ON MODEL 

- TYPICALLY THIS 

UNIT IS ATTACHED TO 

A SUPPLY KETTLE AND 

PUMP ASSEMBLY AND 

USES THE HOT WATER 

FROM THE SUPPLY 

KETTLE FOR WARMTH 

WITHIN THE WATER 

JACKET 
 

- THE ADD-ON UNIT 

DISASSEMBLES EASILY 

FOR CLEANING BY 

UTILIZING TRICLOVER 

ADAPTERS  

BASIC MACHINE 

- VAILABLE AS A SELF-

CONTAINED UNIT AND 

INCLUDES A CAST IRON 

PUMP WITH A PRESSURE 

SELECTOR SYSTEM, 

INTERNAL HEATING AND 

CONTROL 
 

- ALSO INCLUDED ARE 

PRESSURE AND 

TEMPERATURE GAUGES, 

A SANITARY STAINLESS 

STEEL HOOD, DOUBLE 

OUTLET ADAPTER AND 

VALVE, TWO HIGH 

PRESSURE HOSES AND A 

BOX OF 48 DIFFERENT 

DECORATING TUBES 
 

 


