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fine grinding
of COCOQa
and chocolate
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Atirition ball mill type CAD 3000 for the
fine grinding of cocaa liquor, chocolate
and compound coatings. o
Capacities for cocoa liquor grinding up
to 3.500 kg/h, Capacities for chocolate
and compound coafings up fo 1.500 kg/h. ’
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CAO B2000 CHOC installation for the fine grinding, mixing, weighing
CAO 3000 HEBATLH ARz RA P and conching of chocolate, coatings, compounds and breod spreads. . X -
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Attrition ball mill type CAO 2000 for the e B~ iRt
fine grinding of cocoa liquor, chocolate CAO 3000 In-Line installation for the sk P e 2,000 4 Flet =
and compound coatings. continuous fine grinding of cocoa
Capacifics for cocoa haUGHERnonEIE liguer, chocolate, coatings, compounds -\
to 2.500 kg/h. Copacities for choco- and bread spreads. < 3
late and compound coatings up to 1.200 Capacities of 3.500 kg/h. . [
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CAO B3000-CHOC DUO installation
for the automatic weighing, mixing
ﬂ\ and batch wise fine grinding of
chocolate and chocolate related
masses. Beater Blade Mill PG 86000
Capacities up to 1.100kg/h. k j
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Aftrition ball mill type CAO 1000 for
the continuous fine grinding of cocoa
liquor,

Capacities up fo 1.200 kg/h.
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the professional choice !

Beater Blade Mill PG 6000 for the continuous
pregrinding of high fat content seeds and nuts e.g.
cocoa nibs and hazelnuts.

Capacities up to 6.000 kg/h.
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