
MELTER FOR COCOA 
LIQUOR

BALL MILL50 FOR 
INGREDIENT REFINING

TANK 
500kg

TANK 
500kg

SOTU50 for liquid chocolate/compund and 
spread cream production up to 50KG/H

Transport of 
chocolate to the 

Tempering/dosing 
machine

LIQUID CHOCOLATE/COMPOUND/SPREAD CREAM PRODUCTION

POWDER FEEDER
 ( COCOA POWDER, 
SUGAR, POWDERED 

MILK)

NUT PASTE* FOR 
SPREAD CREAM NUT 

BASED*NUT PASTE CAN BE BOUGHT OR 
SIMPLY PRODUCED WITH OUR 
BALLMILL. IT CAN BE PRODUCED IN 
PARALLEL WITH A 10KG/H BALL MILL 
OR WITH THE SAME 50KG/BALL MILL 
OF THE SOTU50 LINE

MELTER FOR COCOA 
BUTTER



Melter for 
Cocoa Butter

Melter for 
Cocoa Mass

Icing sugar & 
Powdered milk

Automatic 
download of 
the ballmill

VIBRATING TABLETANK 500KG

MILL50

MELTER 100L

TEMPERING/DOSING 
MACHINE

REFRIGERATED CELL

CHARIOT FOR 72 MOLDS 

Manual demolding

Manual packing

Finished products

CHOCOLATE TABLETS PRODUCTION



LAYOUT EXAMPLE OF SPREAD CREAM LINE





MELTER for 
vegetable fats

Automatic download 
of the ball mill 
through double 
jacketed pipes

Manual Load of:

TANK 500KG

MILL50

MANUAL FILLING MACHINE

REFRIGERATED CELL

Finished products: 
Spread cream in jars

SPREAD CREAM JARS PRODUCTION

Icing sugar Powdered milk

Cocoa powder Nut paste

Hopper

Volumetric doser

Pedal actionated by the 
Operator for jars filling

Unloading point

TANK 500KG
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