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Sauce & Chocolate Warmer
Cremal

Description Tech

The Neumérker Sauce & Chocolate Warmer Crema is the
ideal solution for professional warming and dispensing of
sweet and savoury sauces. This professional sauce and
chocolate warmer keeps hazelnut chocolate spreads and
liquid toppings consistently warm and perfectly ready for
dispensing. Thanks to the removable 1-liter bottles, sweet or
savoury sauces can be applied cleanly and evenly directly
onto desserts or snacks. Ideal for fast service during peak
demand.

Clean & precise dispensing:

« Removable 1-liter special bottle with 3 spouts for fast and
even dispensing.

« Direct, portion-accurate application without dripping. Perfect
for an attractive presentation.

IBRRARS

Even heating & optimal consistency:

« Gentle heating keeps sauces consistently fluid and ready to
use.

« ldeal for sensitive products such as hazelnut chocolate
spreads or cheese sauces.

Versatile applications:

« Suitable for sweet toppings such as chocolate, honey or
caramel.

« Also suitable for savoury sauces like cheese sauces or hot
dog sauces.

« Perfect for crépes, waffles, pancakes, ice cream, churros,
desserts and snacks.

Well-designed system & easy handling:

« Dry-heated system — no water bath required.

« Removable display surface for placing a jar (e.g. jam, honey
or spread).

« Compact design for use on counters, buffets or in food
trucks.

« ldeal for fast service during peak demand.

« Designed for gastronomy, bakeries and catering.

nical data

Electric power:

Voltage:

Supply frequency:

Width x depth x height:

Net-weight:

Content / Capacity:

170w

230V

50HZ / 60Hz

225 x 330 x 330 mm

2 kg

1x 1 Liter
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Veumdthes

Technical details:

« Capacity: 1x 1 liter bottle.

« Includes 1 bottle with 3 spouts.

« Temperature range up to approx. 60 °C.

« On/off switch, thermostat control and pilot light.
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