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DESCRIPTION: 
 
Tosca can be used for the production of 
mozzarella by inserting the fresh or frozen curd 
provided by Mozzarella Concept srl, from cow's 
or buffalo's milk, bio, flavored or delactosed; 
 
The machine is Patented; 
 
All the transformation phases of the curd into 
mozzarella are fully automatic. For this reason  
it can be managed by an operator with no dairy 
experience; 
 
It is in a monobloc version and needs to be 
connected to standard with water and 
electricity. It requires a work space of 4m2. 
 
 
 

 

  
 
 
 
HOW IT WORKS: 
 
The curd is introduced into the upper spinning 
tank at a temperature of 5ºC for a total load of 
7Kg per production cycle; 
 
Once de the lid is closed, you have just to 
select one of the pre-set programs on the 
touch screen: fresh or frozen curd from cow or 
buffalo milk, also with organic, delactosed and 
other versions; 
 
After selected the program Tosca starts 
automatically the spinning and forming 
phases, following the pre-set recipe; 
 
The transformation process ends in 6 minutes 
and the mozzarella can be collected from the 
collection trolley; 
 
Cleaning is easy and automatic selecting the 
special program from the touch screen. 
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TECHNICAL SPECIFICATION: 
 
Structure in AISI 304 stainless steel; 
 
Dimensions: 115 cm x 76 cm x h110 cm; 
 
Installed power: 15 kw, 400 V, 3F + N + T, 50 
Hz; 
 
Spinning tank in AISI 304 stainless steel with 
high performance Teflon coating for parts in 
contact with the product; 
 
Forming tank in AISI 304 stainless steel sheet 
with high performance Teflon coating for parts 
in contact with the product, grilled lid; 
 
Forming rollers of 25/50/125/250 / 500gr in 
white polyethylene, gearmotor unit for the 
rotation of the forming drum, first firming tube 
with shower above the drum; 
 
Touch-screen and PLC for the automatic 
management of the processes; 
 
Thermostated heating of the cavity of the 
forming chamber; 
 
Tray to collect spinning liquid and condensate 
inserted in the machine; 
 
Electric command and control panel; 
 
Positioning on 4 pivoting wheels, 2 of which 
with brake; 
 
CE marking; 
 
Control unit for remote communication (WiFi, 
3G), for remote intervention and data 
collection. 

 


