
Ⱥɥɦɚɬɵ (7273)495-231 
Ⱥɧɝɚɪɫɤ (3955)60-70-56 
Ⱥɪɯɚɧɝɟɥɶɫɤ (8182)63-90-72 
Ⱥɫɬɪɚɯɚɧɶ (8512)99-46-04 
Ȼɚɪɧɚɭɥ (3852)73-04-60 
Ȼɟɥɝɨɪɨɞ (4722)40-23-64 
Ȼɥɚɝɨɜɟɳɟɧɫɤ (4162)22-76-07 
Ȼɪɹɧɫɤ (4832)59-03-52 
ȼɥɚɞɢɜɨɫɬɨɤ (423)249-28-31 
ȼɥɚɞɢɤɚɜɤɚɡ (8672)28-90-48 
ȼɥɚɞɢɦɢɪ (4922)49-43-18 
ȼɨɥɝɨɝɪɚɞ (844)278-03-48 
ȼɨɥɨɝɞɚ (8172)26-41-59 
ȼɨɪɨɧɟɠ (473)204-51-73 
ȿɤɚɬɟɪɢɧɛɭɪɝ (343)384-55-89 
ɂɜɚɧɨɜɨ (4932)77-34-06 
ɂɠɟɜɫɤ (3412)26-03-58 
ɂɪɤɭɬɫɤ (395)279-98-46 
Ʉɚɡɚɧɶ (843)206-01-48

Ʉɚɥɢɧɢɧɝɪɚɞ (4012)72-03-81 
Ʉɚɥɭɝɚ (4842)92-23-67
Ʉɟɦɟɪɨɜɨ (3842)65-04-62
Ʉɢɪɨɜ (8332)68-02-04
Ʉɨɥɨɦɧɚ (4966)23-41-49 
Ʉɨɫɬɪɨɦɚ (4942)77-07-48 
Ʉɪɚɫɧɨɞɚɪ (861)203-40-90 
Ʉɪɚɫɧɨɹɪɫɤ (391)204-63-61 
Ʉɭɪɝɚɧ (3522)50-90-47
Ʉɭɪɫɤ (4712)77-13-04
Ʌɢɩɟɰɤ (4742)52-20-81 
Ɇɚɝɧɢɬɨɝɨɪɫɤ (3519)55-03-13 
Ɇɨɫɤɜɚ (495)268-04-70
Ɇɭɪɦɚɧɫɤ (8152)59-64-93 
ɇɚɛɟɪɟɠɧɵɟ ɑɟɥɧɵ (8552)20-53-41 
ɇɢɠɧɢɣ ɇɨɜɝɨɪɨɞ (831)429-08-12 
ɇɨɜɨɤɭɡɧɟɰɤ (3843)20-46-81 
ɇɨɜɨɫɢɛɢɪɫɤ (383)227-86-73 
ɇɨɹɛɪɶɫɤ(3496)41-32-12

Ɉɦɫɤ (3812)21-46-40
Ɉɪɟɥ (4862)44-53-42 
Ɉɪɟɧɛɭɪɝ (3532)37-68-04 
ɉɟɧɡɚ (8412)22-31-16
ɉɟɪɦɶ (342)205-81-47 
ɉɟɬɪɨɡɚɜɨɞɫɤ (8142)55-98-37 
ɉɫɤɨɜ (8112)59-10-37
Ɋɨɫɬɨɜ�ɧɚ�Ⱦɨɧɭ (863)308-18-15 
Ɋɹɡɚɧɶ (4912)46-61-64 
ɋɚɦɚɪɚ (846)206-03-16
ɋɚɧɤɬ�ɉɟɬɟɪɛɭɪɝ �812)309-46-40 
ɋɚɪɚɧɫɤ (8342)22-96-24 
ɋɚɪɚɬɨɜ (845)249-38-78 
ɋɟɜɚɫɬɨɩɨɥɶ (8692)22-31-93 
ɋɢɦɮɟɪɨɩɨɥɶ (3652)67-13-56 
ɋɦɨɥɟɧɫɤ (4812)29-41-54 
ɋɨɱɢ (862)225-72-31 
ɋɬɚɜɪɨɩɨɥɶ (8652)20-65-13 
ɋɭɪɝɭɬ (3462)77-98-35

ɋɵɤɬɵɜɤɚɪ (8212)25-95-17 
Ɍɚɦɛɨɜ (4752)50-40-97 
Ɍɜɟɪɶ (4822)63-31-35 
Ɍɨɥɶɹɬɬɢ (8482)63-91-07 
Ɍɨɦɫɤ (3822)98-41-53 
Ɍɭɥɚ (4872)33-79-87 
Ɍɸɦɟɧɶ (3452)66-21-18 
ɍɥɚɧ�ɍɞɷ (3012)59-97-51 
ɍɥɶɹɧɨɜɫɤ (8422)24-23-59 
ɍɮɚ (347)229-48-12 
ɏɚɛɚɪɨɜɫɤ (4212)92-98-04 
ɑɟɛɨɤɫɚɪɵ (8352)28-53-07 
ɑɟɥɹɛɢɧɫɤ (351)202-03-61 
ɑɟɪɟɩɨɜɟɰ (8202)49-02-64 
ɑɢɬɚ (3022)38-34-83 
əɤɭɬɫɤ (4112)23-90-97 
əɪɨɫɥɚɜɥɶ (4852)69-52-93

Ɋɨɫɫɢɹ  +7(495)268-04-70 Ʉɚɡɚɯɫɬɚɧ  +7(7172)727-132 Ʉɢɪɝɢɡɢɹ  +996(312)96-26-47

По вопросам продаж и поддержки обращайтесь: 

https://gea.nt-rt.ru/ || gsg@nt-rt.ru 

СИСТЕМЫ МАКАРОННЫХ 
ИЗДЕЛИЙ, СУХИХ ЗАВТРАКОВ 

И ЗАКУСОК
CF, CV, WZ, RF
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https://gea.nt-rt.ru/
mailto:gsg@nt-rt.ru


Water cooker

Machine composed of a conveying belt that brings the 
product inside a cooking tank containing heat-ed 
water, with the possibility to regulate its. It is used to 
cook and increase product humidity. 

The machine structure consists of an insulated 
tank that contains cooking water, inclined on a 
specific point for complete drain. An insulated top 
thermal panel is equipped with extraction hoods on both 
sides. 

The water is brought to the right temperature 
thanks to the heating system which operates us-ing 
an external heat exchanger steam/water, con-trolled 
through modulating valve managed via PLC. 

The cooking water is recirculated through a pump that 
distributes it on the whole belt surface through a 
regulating spray system. Possibility to have the 
cooking zone block integrated into the cooker in 
order to remove superficial starch. 

The level of cooking water is maintained thanks to 
PLC. 

It is possible to use a counter-belt equipped with 
flights to maintain the floating products in immer-sion 
and ensure a more efficient cooking.

The adjustable jets prevent product stickiness and 
maintain the water temperature constant on the 
whole machine width and length (+/- 1°C).

In order to regulate the product cooking, it is pos-sible 
to modify:

• cooking time
• water temperature
• increase/decrease remixing.

CF

The cooker opening takes place through an auto-
mated multilayer system, which allows the belts to 
distance themselves and from the panel, giving 
maximum accessibility for the washing process. 

A panel and belts lifting system facilitates the ac-
cessibility during the washing phase. In order to 
make the washing process easier, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The entire 
structure is designed to guarantee high accessibil-ity 
and facilitate the washing operations, avoiding 
product stagnation.

The water level is controlled through PLC, posi-
tioned with a valve that is controlled via PLC on the 
bottom of the tank, allowing the continuous remov-al of 
the starch deposit on the bottom. 

Optional
•  The starch controlling system present in the

cooking valve increases final product quality and
optimizes the water overflow allowing the
reduction of water waste.

•  Re-use of washing water to maintain the level of
cooking water. Thanks to this, less water is wasted
and the heat released from the product during the
washing phase is recollected.

Machine Performance
• Belt width 750-1200 mm
• Cooking length 3-25 m
• Number of belts Up to 2



Water cooker

Machine composed of a conveying belt that brings the 
product inside a cooking tank containing heat-ed 
water, with the possibility to regulate its. It is used to 
cook and increase product humidity. 

The machine structure consists of an isolated tank that 
contains cooking water, inclined on a specific point for 
complete drain. A top thermal panel iso-lated is 
equipped with extraction hoods on both sides. 

The water is brought to the right temperature 
thanks to the heating system which operates us-ing 
an external heat exchanger steam/water, con-trolled 
through modulating valve managed via PLC. 

The cooking water is recirculated through a pump that 
distributes it on the whole belt surface through a 
regulating spray system. Possibility to have the 
cooking zone block (to remove superficial starch) 
integrated on the cooker. 

The level of cooking water is maintained thanks to 
PLC. 

Possibility to use a combination of three belts for 
product cooking. The first and second belts use 
jetted mixed water while the third one works through 
immersion.

The adjustable jets prevent product stickiness and 
maintain the water temperature constant on the 
whole machine width and length (+/- 1°C).

In order to regulate the product cooking, it is pos-sible 
to modify:

• cooking time;
• water temperature;
• increase/decrease remixing;

CV

Act on the water level in order to increase/de-crease 
the belt length in immersion, which leads to have a 
constant production speed working only on the total 
cooking length. 

The cooker opening takes place through an auto-
mated multilayer system, which allows the belts to 
distance themselves and from the panel, giving 
maximum accessibility for the washing process. 

In order ease the washing process, the machine 
features a stainless-steel structure and rinsing 
ramps to reduce machine washing time. The entire 
structure is designed to guarantee high accessibil-ity 
and facilitate the washing operations, avoiding 
product stagnation.

The water level is controlled through PLC, posi-
tioned with a valve that is controlled via PLC on the 
bottom of the tank, allowing the continuous remov-al of 
the starch deposit on the bottom. 

Optional
•  The starch controlling system present in the

cooking valve increases final product quality and
optimizes the water overflow allowing to reduce
water waste.

•  Re-use of washing water to maintain the level of
cooking water. Thanks to this less water is wasted
and the heat released from the product during the
washing phase is recollected.

Machine Performance
• Belt width 750-1200 mm
• Cooking length 3-25 m
• Number of belts 2-3



Washing Zone

Machine designed to block the cooking process, 
cool the product and remove superficial starches. 

The WZ is composed of a conveying belt and it 
features a bottom water tank divided in two parts 
which allows for the recycling of sprayed water. On the 
top it features spraying ramps controlled with a 
dedicated flow switch and regulating valve. The 
product is transported by the belt, the water is 
sprayed on the product and then it is gathered and re-
sprayed on the charging zone. 

From a structural perspective the inclined convey-ing 
belt is made with plastic material and controlled through 
inverter, while the top closing hinged cov-

WZ

ers can be opened to facilitate internal inspections and 
cleaning operations. Moreover, the machine is 
made of stainless steel allowing for complete 
washing. 

Thanks to the recycling system the WZ has low 
water consumption but it retains the ability to cool the 
product down to 25°C. 

Machine Performance
• Belt usable width 750-1200 mm
• Washing length 2.5 m



Water Cooler

Machine designed to immerse the product in water in 
order to cool it. 

The RF is composed of a conveying belt which 
brings the product inside a tank filled with cool wa-ter 
maintained at a fixed temperature. 

From a structural perspective, the conveying belt is 
made with plastic material and it features cleats to 
contain the product, while the top panel is in stain-less 
steel. The insulated water tank is inclined in one 
point to allow water draining. The cooling sys-tem 
utilizes water that is cooled thanks to an exter-nal heat 
exchanger glycolyzed water/water, which is controlled 
through a modulating valve managed via PLC. The 
cooling water is recycled through a pump that 
distributes it on the whole surface with a system of 
adjustable sprays, guaranteeing a uni-form cooling of 
the product. The cooling water lev-el is maintained via 
PLC. 

RF

In order to regulate product cooling, it is possible to 
adjust: cooling time, water temperature, remix-ing by 
increasing or decreasing it. 

The opening of the cooler takes place through an 
automatic multilayer system which allows dis-tance 
between the belt and the panel, giving high 
accessibility for washing. Moreover, the machine is 
in stainless steel, to ease the washing process and it 
features a rinsing ramp for the belt to reduce washing 
time. The entire structure is designed to avoid any 
product stagnation. 

Machine Performance
• Belt usable width: 1000-1200 mm
• Cooling length: 3-6 m
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