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TECHNOLOGY FOR SUCCESS

Automatic tempering machine
ABTOMaTUYyecCKas TeMrnepupyroLas MallimHa

Manual
PykoBoacTBo no akcnnyataumm




This manual is designed for study the main technical
characteristics, operating principle and rules of technical

operation of an automatic tempering machine.
Before use carefully read the instructions below!

Improper use of the equipment can be a source of danger. By
starting work with the device you confirm that you are fully
acquainted with this manual and understood the rules of

operation of the device.

KADZAMA Ltd appreciates your purchase and wishes you

a pleasant work experience.

HacTtosilee pykoBoACTBO MO 3KCnfyatauum npefHasHavyeHo Ans U3yyYeHus
KOHCTPYKUUKN, OCHOBHbIX TEXHUYECKNX XapaKTepUCTUK, NpUHUMNA OENCTBUA U
npaBui  TEXHUYECKOM 3JKCnryatauuum  aBTOMaTUYEeCKOM TeMnepupytoLen

MaLlUWUHbI.

I'Iepe.q Ha4vYanomMm J3Kcnnyatauyuu BHUMaATEJNIbHO n3yuunte AOaHHoOe

pykoBoacTBo!

Mpu  HekBanuuUUMpPOBaHHOM  MUCMONb30BaHUM  OBOpydOBaHME  MOXET
ABMNATLCS MCTOYHMKOM onacHocTu. Havano paboTbl ¢ nmpubopom o3Havaer,
YTO Bbl MOSIHOCTbIO O3HAKOMWIIUCL C PYKOBOACTBOM W YSICHUNU MpaBuna

aKcnnyatauunn.

Komnanus KADZAMA OGnarogaput Bac 3a npuoGpeTteHue cBoero

obopynoBaHusa u xenaet Bam npusaTHOWn paboTbi.



1 — Purpose of the device
HasHa4yeHue nspgenua

Automatic tempering machine is designed for tempering

chocolate.

ABTOMaTU4eckas TeMnepupyrowad MallnHa npegHasHavyeHa anda

TEMNEPUPOBaHNSA LWoKonazga.

2 — Specifications
TexHuyeckne xapakTepucTukm

Power supply, [V] / [HZ] 380/ 50
Onektponutanwue, [B] / [u]

Power intake (not more than), [kW / h] 27
MoTpebnsiemasn mowHoOCTb (He 6onee), [KBT / 4] ’

Loading capacity, [kg] 30

3arpyska, [kr]

Material Stainless steel
Marepwnan kopnyca Hepx. ctanb
Heating range, C° 20— 50

[wnanasoH HarpeBa, C°




Dimensional size (L x W x H), [mm]
abapuTtHble pa3mepsbl (O x LU x B), [Mm]

1452 x 815 x 795

Weight (unpackaged / in package), [kg]

Macca (6e3 ynakoBku / B ynakoBke), [Kr]

158 /190

3 — Configuration
KomnnekTHoCTb

Automatic tempering machine — 1 pc.
Vibrating table — 1 pc.
Manual — 1 pc.

Warranty card — 1 pc.

ABTOMaTuyeckasa TemnepuvpyroLllasi MawmHa — 1 wWr.
Bubpocton — 1 wr.
PykoBogcTBo no akcnnyataumm — 1 wr.

[apaHTUNHbIA TanoH — 1 WT.




4 — Safety measures
YkasaHus mep 6e3onacHocTr

4.1. Automatic tempering machine (hereinafter ATM) is an
electric appliance with a certain danger potential. When
connecting the device to the electric grid, take all necessary
precautions to avoid electric shock.

4.2. An ATM must be connected to the power supply and
operated only by trained personnel.

4.3. It is not allowed to operate an ATM in the absence of
electrical grounding («E» wire).

4.4. An ATM should be used only for its intended purpose.
4.5. Use and store an ATM in a place out of reach of children

4.6. Do not leave an ATM switched on without supervision for
a long time.

4.7. Do not operate an ATM with wet hands.
4.8. Do not allow liquids inside an ATM.

4.9. Do not use an ATM at ambient temperatures below 10°C
and above 40°C, and relative humidity above 80%.

4.10. When transporting an ATM at sub zero temperatures,
prior to first use it should be kept at room temperature for at
least 1 hour.



4.11. Any maintenance should be carried out when an ATM is
disconnected from the power supply!

4.12. Repair or disassembly of an ATM may only be provided
with the assistance of qualified personnel of KADZAMA Ltd.

4.1. AsTOMartuyeckass Temnepupyloollas MawuHa (oanee ATM) —
3MNeKTpUYecKMin npmbop C onpederneHHbIM NoTeHumanom onacHoctu. [pu
nogkn4veHnn npubopa K 3AnekTpuyeckon cetn, cobrniogante Bce
Heobxogumble Mepbl MPEAOCTOPOXHOCTM BO  M3bexaHne nopaxeHus
3AMNEeKTPUYECKMM TOKOM.

4.2. ATM pomkHa nogknoyatbCa B CETb M 3KCMMyaTUpoBaTbCA TOMbKO
06y4eHHbIM NepcoHanom.

4.3. He ponyckaetca akcnnyataumsa ATM B OTCYTCTBUM 3neKTPUYECKOro
3asemneHus (npoeoa «E» ans eBpoBMnok).

4.4. Skcnnyatupyite ATM TOnbKO Mo NPSIMOMY Ha3Ha4YeHuHo.
4.5. QkennyaTtupyinTte n xpaHute ATM B MecTax HEQOCTYMHbIX AETAM.

4.6. He ocraBnante ATM BKIIOYEHHOW Ha AnuTenbHoe BpemMs 6e3
npucmoTpa.

4.7. He Bkntovante ATM MOKpbIMU pyKamu.
4.8. He gonyckante nonagaHve XuakocTv BHYTPb kopnyca ATM.

4.9. He akcnnyatupynte ATM npu TemnepaTtype OKpyxarwLlero Bosayxa
Hwke 10 n Bblwe 40 rpagycoB LEnbCUs U OTHOCUTENbHOW BMAXHOCTU
Bo3ayxa Bbiwe 80%.

4.10. B cny4yae TpaHcnopTtuposku ATM npu oTpuuaTernbHbIX TeMnepaTtypax
nepeqn nepBbiM BKMHOYEHWEM €ro criegyet BblgepXaTb MNpu KOMHaTHOM
TemnepaType He MeHee 1 yaca.



4.11. Jobble OencTBUS MO TEXHUYECKOMY OOCNyXMBaHMIO UNU yxogy
NPOU3BOAUTL TOSBKO MPW OTKITKOYEHHOM OT CETU LUHYPEe CETEBOrO NUTaHus!

4.12. PemoHT unun pasbopka kopnyca ATM MoryT npoBOAUTLCS TOMbKO Npu
ydactum kBanuduumuposaHHoro crneyuanucta komnaHum KADZAMA.

5 — Constructive elements description
OnucaHune KOHCTPYKTUBHbIX 3JIEMEHTOB

oy o -1 1B VR W

'\’ NV ‘“_

1 Display cable

Kabenb gucnnes

2 Line contactor
CeTeBoWl KOHTaKTop




End switcher

3
KoHueBow BbikntoyaTenb

4 Transformer 230V-24V
TpaHcdopmaTop 230B-24B

5 24V input from transformer
Bxopg 24B ot TpaHcchopmaTopa

6 Ground wire
LnHa 3a3emneHuns

7 230V input
Bxoa 230B

8 Contactor power supply
[MnTaHne koHTakTOpa

9 Fuses 400V (3 phase)
MpepoxpaHuTenn 400B (Ha 3 dasbl)

10 Fuse 230V (1 phase)
MpepoxpaHuTens 230B (Ha 1 dasy)

1 Mixer engine
[Buratens meLlanku

12 Pump engine
[Buratenb Hacoca

13 Cooling compressor
OxnaxgaroLmin Komnpeccop

14 First tank heater

1-11 HarpeBaTenb H6aka

15

Second tank heater




2-14 HarpeBarternb baka

Coolant pump

16 Hacoc oxnaxgaroLen XuakocTu
17 Resistors group
[pynna conpoTunsnexuni
18 Additional output 230V
[ononHuTtenbHbin Bbixog 230B
19 Additional fuse 230V
HononHutensHbln npegoxpaHuTens 2308
20 Pedal
MNepanb
21 Lid’s magnetic sensor
MarHuUTHbIV AaTYMK KPbILLKN
29 Additional output 24V
[ononHuTtenbHbI Bbixoa 24B
23 Additional fuse 24V
[ononHuTenbHbIn NpegoxpannTens 24B
24 Additional output for stream 24V
[ononHuTenbHbIN BbIXxoa AN notoka 24B
25 Fuse 24V
MNpepoxpaHutens 24B
26 Fuse 230V

Mpenoxpanutens 230B
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A Tank temperature display
Owucnnen «TemnepaTtypa 6aka»
B Heat button
KHonka «[Mporpes»
C Mixer button
KHonka «3anyck meLuankun»
D Standby indicator
WHoukaTop «OxugaHve»
E Pump button
KHonka «3anyck Hacoca»
E Temper button
KHonka «3anyck TemnepupoBaHunsi»
G Outlet temperature display
Oucnnen « Temneparypa Ha BbiIxoge»
HA Tank temperature control buttons
KHonku «KoHTponb Temnepatypbl 6aka»
H2 Outlet temperature control buttons

KHonku «KoHTponb TemnepaTtypbl Ha BbIxoae»




| Reset button
KHonka «Cbpoc dyHKLMA»

L Dispenser settings
KHonka «HacTtponika gosatopa»

M Vibrating table button

KHonka «3anyck Bubpoctona»

N Vibrating table heat button

Knonka «[lMporpes BubpocTona»

J Connection signal
Curnan noaKnt4yeHuns

6 — Before start

[MogroTtoBka K paboTte

6.1. Remove the packaging.

6.2. Set an ATM on a flat hard surface, providing easy access
to controls.

6.3. Make sure that the distance between the body and the
nearest objects is at least 10 cm.



6.4. Connect the power cable to the device and plug it in.

IMPORTANT:
/\ — when connecting,
L3 O O L2 make sure that the
phases in the socket
N L1 are not reversed with
pE zero (with a direct test
screwdriver or
multimeter). In case of
KEY error (Err) on the
display, it is necessary
to reverse the phases «L1» and «L2» without touching «N»

according to the labels on the socket.

6.1. YoanuTte ynakoBky.

6.2. YcraHoBute ATM Ha poOBHYKW TBEPAYH MOBEPXHOCTb, ObecneynB
cBOOOAHbIV AOCTYN K OpraHam yrnpaBneHus.

6.3. Ybegutecb, 4TO paccTosiHME OT CTEHOK Kopnyca Ao Onvxamwwmnx
npeameToB He meHee 10 cMm.

6.4. CoeanHute kabenb anekTponuTaHus ¢ NpubopoM K BKIKOYUTE €ro B
ceTb. BAXXHO:

— npu nogkntodeHun ybegnTtechb, 4TO dasbl B po3eTke He nepenyTaHbl C
HyneM (OTBEPTKON-NPOGHMKOM Unn MynsTuMeTpom). B cnyyae owmnbkm (Err)
Ha gucnnee ATM HeobxoamMMo nomeHsTb Mectamun asbl «L1» n «L2», He
Tporasi «N», B COOTBETCTBUM C HAANUCAMU Ha PO3ETKE.



7 — Exploitation
kcnnyartauus

7.1. Remove the protective grid from the tank and put the
chocolate in it. Cover the tank.

7.2. Check the state of the emergency stop button (it must not
be pushed). The power button on the left side of the machine
should light up to indicate that it is ready to start. Press it.

7.3. The Standby indicator (D) will light up to indicate that the
machine is ready for work. Press the Heat button (B). The
displays (A) and (G) will show the current temperatures of the
tank and nozzle, and the heating of the machine units will
begin.

7.4. When the temperature on the display (A) reaches the set
level, you will hear a signal indicating the ability of starting the
mixer. Press the Mixer button (C) to begin mixing the
chocolate in the tank. Rotation will not start if the current tank
temperature is lower than the set one (the recommended
temperature is 45°C). The temperature of the product in the
tank can be changed with the Tank temperature control
buttons (H1).

7.5. Press the Pump button (E) to start product circulation.
The product will flow from the nozzle.

7.6. After starting the mixing and circulation, you can start the
tempering process by pressing the Temper button (F). When



the temperature on the display (G) reaches the set level, you
will hear a signal indicating the product is ready for use. The
outlet temperature can be changed using the Outlet
temperature  control buttons (H2). ¥ Recommended
temperatures:

— dark chocolate: 30-31°C
— milk chocolate: 29-30°C
— white chocolate: 28-29°C

These values are for guidance only and should be changed
according to the cocoa butter rate in the product. During
tempering, no solid product can be added to the tank (only in
liquid condition at 45°C).

7.7. ATM is equipped with a dispenser function (dispensing a
set amount of product by pressing the pedal). Press the
Dispenser settings button (L) to activate this function. On the
display (A) the temperature will be replaced with the weight
value in grams. You can store up to 15 values in memory. The
value of the dispensed dose can be changed with the (H1)
buttons with a step of 5 grams.

Keep the button (L) pressed for about 7 seconds (minimum
deviation is 1) to change the quantity. When the volumetric
dispenser is activated and the pedal is pressed, the machine
will stop the dispensing for one second, after that the product
will be weighed according to the set data. Continuously
pressing the pedal activates fixed pause and jigging cycles.



7.8. The dispenser must be calibrated during the tempering. It
is recommended to calibrate the dispenser depending on the
specific product, because specific weight may vary. For the
right calibration, the tank must be at least 75% full.

Press the Dispenser settings button (L). At the same time
press button (I) and keep both buttons pressed for about 5
seconds until display (G) shows:

(light weight)
Keeping the pedal pressed, collect the chocolate poured from
the machine with a container. Weigh the unloaded chocolate
and enter the net weight of the collected sample on the display
(A) by pressing the (H1) buttons. Press the (H2+) button until
it displays:

(bigger weight)
Keeping the pedal pressed, collect the chocolate the machine
will pour within a few seconds. Weigh the unloaded chocolate
and enter the net weight of the collected sample on the display
(A) by pressing the (H1) buttons.



Press the (H2+) button until it displays:

Press the (H1) buttons at the same to end the calibration.
After calibration, it is recommended to do a checkup:

— press the Dispenser settings button (L);

— select a preset weight by pressing the (H1) buttons and
collect the sample to be weighed.

If the net weight of the collected sample does not match the
selected preset weight, the calibration must be repeated.

7.1. CHUMMTE 3aWUTHYI pelleTky Oaka M nomecTuTe Tyga LoKonag.
Hakpovite 6ak.

7.2. TlpoBepbTe COCTOSIHME KHOMKW aBapUMHOIO OTKMOYeHUss (OHa He
JomkHa OblTb B Haxatom nonoxeHuun). KHOMkKa BKIIKOYEHUS Ha reBow
CTOPOHE MallVHbl [J0SKHAa CBETUTLCS, MOKasblBasi rOTOBHOCTb K 3arycky.
Haxmute ee.

7.3. Wngnkatop «OxungaHve» (D) 3aroputcs, curHanuanpysi 0 roToBHOCTU
MaLUuHbI K paboTe. HaxmuTe kHonky «[MporpeB» (B). Ha gucnnesx (A) n (G)
oTOOpassaTca Tekywme TemnepaTypbl 6aka v conna, HadHeTCs pasorpeB
Y3r10B MaLLUVHBbI.

7.4. Korga temnepartypa Ha gucnnee (A) OOCTUrHET 3a4aHHOTO YPOBHS,
pasgacTcs curHam O BO3MOXHOCTU 3arycka meluanku. Haxmurte KHOmMKy
«3anyck Mewankuy (C) ytobbl HayaTb NepemelLnBaHue LWokonaaa B Hake.
BpalueHvne He HauyHeTCs, ecnu Tekylasi Temnepartypa 6aka Huxe 3agaHHoM



(pexomeHayemas Temnepatypa — 45°C). Temnepatypy npoaykta B 6ake
MOXHO U3MeHATb kHonkamu «KoHTponb Temnepatypbl 6aka» (H1).

7.5. Haxmute kHomky «3anyck Hacoca» (E), 4tobbl HayaTb UMPKynsuuo

npoaykTa, 1 OH Ha4YHeT Tedb 13 conna.

7.6. MNocne 3anycka mewanky v UMPKYNSLUMM MOXHO 3anyCTUTb MpoLece
TeMnepupoBaHus, HaxaB KHonky «3anyck TemnepupoBaHus» (F). Korga
Temnepatypa Ha aucnnee (G) AOCTWrHeT 3a4aHHOMO YPOBHS, pa3gacTcs
CUrHanm O rOTOBHOCTM MPOAYKTa K MCnonb3oBaHWio. Temnepatypy npoaykta
Ha BbIXOAE MOXHO W3MEHsITb KHomkamu «KoHTponb TemnepaTtypbl Ha
Bbixoge» (H2). PekomeHayemble TeMmneparypbl:

— TeMHbI wokonaa: 30-31°C
— MOmoYHbIN Wwokonan: 29-30°C
— Genbin wokonaa: 28-29°C

OTn 3HaYeHUs — CNpPaBOYHbIE, U AOIMKHbI OblTb N3MEHEHbI B COOTBETCTBUM
C cogepxaHuem Kakao-macna B npogykTte. B mpouecce TemnepupoBaHus
Henb3s 406aBnATL TBEpPAbIA NPOAYKT B 6ak (Tonbko B xuakon opme 45°C).

7.7. ATM obopygoBaHa (yHKUMEN [f[os3aTtopa (nogava 3adaHHOro
KonuyecTBa MpoAyKTa Mpu HaxaTun Ha nedans). YTobbl akTMBMpPOBaTL 3Ty
dyHKUMIO, HaXMuTe KHOMKy «HacTtporka posatopa» (L). Ha gucnnee (A)
3HaveHne TemnepaTtypbl OyAeT 3aMeHeHO 3HayeHnem Beca B rpaMmax. B
namMaTM MOXHO XpaHuTb A0 15 3HayeHuin. 3HadyeHne oTcaxvmBaemow [03bl
MOXHO n3mMeHATb kHonkamu (H1) ¢ warom 5 rpamm.

YT0ObI M3MEHUTb KONMMYECTBO, yAepXKMBanTe KHOMKY (L) HaxxaTton npyMepHO
7 cekyHA (MMHMManbHoOe OTKNoHeHne coctasnder 1 cekyHga). [Mpwu
aKTMBMPOBAHHOM 06BLEMHOM [03aTOPE U HaXaTou negany MallnmHa npepseT
nogavyy Ha OAHy CeKyHdy, nocrne u4ero npodykT OygeT B3BelleH B
COOTBETCTBMM C 3afaHHbIMW AaHHbIMU. [MOCTOSIHHOE HaxaTue Ha nepanb
aKTUBMpPYeT DMKCMPOBaHHbIE LIMKMbI Nay3bl Y OTCaAKK.

7.8. KanubpoBka pgosatopa [JOfKHa  MPOBOAUTBCS  BO  BpeMms
TeMnepupoBaHus. XKenaTernbHO BbINOMHATb KanuGpOBKY B 3aBUCUMOCTU OT



KOHKPETHOro NpoAyKkTa, T.K. YyOEenbHbIi BeC MOXET oTnuyatbed. [Ons
npaBunbHoON kanMbpoBku 6ak AOMKEH ObITb 3aNONHEH MUHUMYM Ha 75%.

Haxmunte kHonky «Hactpornka posatopa» (L). OOQHOBpEMEHHO Haxmute
kHonky (l) 1 yoepxuBante nx npumepHo 5 cekyHa, noka Ha gucnnee (G) He
otobpasutcsa: 170 P 1 (mankin Bec).

YoepxuBas neganb HaxaTon, cobepuTe LIokonag, BbIMUTbIA MaLUMHOWN, C
MOMOLLbIO €MKOCTM M3BECTHOro Beca. B3BeckTe BbIFPY)KEHHbIV LLIOKOMaA U
BBEAWTE BEC HETTO cobpaHHoro obpasua Ha gucnnee (A), HaXXMMas KHOMKK
(H1). Haxkmute kHonky (H2+) noka He oTobpasutcs: 310 P 5 (GonbLunii Bec).

YoepxuBas neganb Haxarton, cobepuTe LIokonag, KoTopbii MalwvHa byaet
BbllyCKaTb B TeYEHME HECKONbKUX CeKyHAd. B3BecbTe BbIrpYXeHHbIN
LoKonaa M BBeAWTe BeC HeTTo cobpaHHoro obpasua Ha agucnnee (A),
Haxumas kHonkm (H1). Haxxmute kHonky (H2+) noka He otobpasutca: CAL
YES.

[nsa 3aBepLUeHUst kKanmbpoBKkN 0gHOBPEMEHHO Haxmute kHonku H1. Mocne
KanmbpoBKN peKOMEHOYETCS BbIMOMHUTL NPOBEPKY:

— HaxkmuTe KHonky «HacTtpowika gosatopa» (L);

— BbIbepuTe NpeaycTaHOBMEHHbIN Bec, Haxumasda kHonku (H1), n cobepute
ob6pasel, KOTopbI HEOOXO0ANMO B3BECUT.

Ecnn Bec HeTrTto cobGpaHHOM npobbl He COOTBETCTBYET BblOpaHHOM
npeaBapuTenbHO  YCTAHOBIMEHHOW  Macce, HeobxoaMMO  MOBTOPUTb
npouenypy KannopoBKu.

8 — Maintenance and care
O6cnyxmBaHue 1 yxoq

8.1. During the operation keep an ATM clean.



8.2. It is allowed to wipe the body with a damp cloth, after
disconnecting an ATM from the power supply.

8.3. If the power supply is lost during the operating cycle,
restart the ATM.

8.4. If user wants to leave chocolate in the tank at the end of
the working cycle , it is recommended to do the following:

— if tempering is started: press the (F) button to stop it;

— wait a few minutes until the temperature of the product in
the nozzle rises to about 36°C;

— press the following buttons in sequence: (E)—(C)—(B) to
switch an ATM to the «Standby» mode (indicator (D) is on);

— An ATM can be turned off by pressing the red button.

8.5. Cover the container with a lid at the end of the working
cycle.

8.1. B npouecce akcnnyatauumn cogepxute ATM B uucrtoTe.

8.2. [onyckaeTca npoTtupatb KOPMyC BMaXHOW TKaHbO, MpeaBapuTerbHO
oTkntoumB ATM oT ceTn nuTaHus.

8.3. Ecnu BO Bpemsa pabouero umkna nponaget HanpsikeHue nuTaHus,
nepesanyctute ATM.

8.4. Ecnn B KoHUe paboyero uMkna nonb3oBaTenb Xenaet 0cTaBuTb B bake
LIoKOmMaa, pekoMeHAYeTCs BbIMOMHUTL CrieaytoLLme onepauum:

— ecnvM TemnepupoBaHWe 3anylleHo: Haxmute kHonky (F) ans ero
OCTaHOBKM;



— NoOoXOUTE HECKONbKO MUHYT, NMOKa TemnepaTypa npoAyKTa B COMe He
nosbicUTCH NpumepHo ao 36°C;

— HaxmuTe nocnegoBaTenbHo criegytowme kHonku: (E)—(C)—(B), 4Tobbl
nepesectn ATM B pexum «OxungaHus» (nHaukatop (D) ropur);

— ATM MOXHO BbIKIIOUYNTb, HAXaB KPaCHYH KHOMKY.

8.5. B koHUe paboyero Lumkna HakpouTe EMKOCTb KPbILLKOM.

9 — Warranty

rapaHTI/IFI N3roToBUTESA

The warranty period (as well as the terms of warranty service)

are specified in the warranty card.

[apaHTUMHBIN CPOK (a Takke YCNOBUS TapaHTUAHOIO OOCMYXXUBAHUS)

yKasaHbl B rapaHTUNHOM TarloHe.



10 — Certificate of acceptance
CBM,D,eTeJ'IbCTBO O npunewmke

Automatic tempering machine complies with stated

specifications and is recognized as serviceable.

ABTOMaTU4eckas TeMnepupyrwuwliaa MallnHa COOTBETCTBYET 3aABJI€EHHbIM

TEXHUYECKUM XapaKTepUCTUkKam 1 npnusHaHa rogHoOm K aKcnnyaTtauunu.

TCD Stamp
Ltamn OTK

Controller signature

Moanunck KoHTponepa

Release date

[aTa Bbinycka



Manufacturer:

Kadzama LLC

Russia, Moscow, 105122, Schelkovskoe highway 3, bldg. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

MpounssoguTtenb:

000 «Kagzama»

105122, r. Mockea, LLenkoBckoe wocce, 4. 3, ctp. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

Authorized representative in EU:
Kadzama D.o.o.

Slovenia, Ljubljana, 1000, Demiceva ulica 9
+7 (996) 966 90 88

sales@kadzama.com

kadzama.com

Meets certification requirements
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