CHOCOCON-CHOC

DRY-CONCHE / BALL MILL REFINER for the dry and wet conching
mixing and fine grinding of chocolate, coatings and compounds
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Technical data

Installed power :28.2 kW Coldwater consumption  : 2.5 m3 /hr
Air consumption : ~50 Nl/hr Cold water temperature  : 15-20 °C
Air pressure :6-8bar Warm water consumption :0.5m3/hr
Weight 12,750 kg Warm water temperature :40-45 °C
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CHOCOCON g CHOO dry and wet conche / ball mill refiner
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The installation type CHOCOCON-CHOC is specially
designed for the mixing / dry conching and fine grinding of
chocolate, coatings, compounds and bread spreads. The
dry pre-conche is designed for conching masses on low
fat percentage and the wet conche designed for conching
masses on high fat percentage. The ball mill, a low speed
agitated type, developed for heat sensitive masses has a
unique configuration between grinding shaft, grinding tank
and grinding media, giving an optimum use of the grinding
efficiency. This combination is designed to perform dry
conching, mixing, grinding and wet conching of the
ingredients simultaneously.

The batch capacity of the CHOCOCON-CHOC is 500 kg
and the grinding time to obtain an end-fineness of 22 - 25
microns will be some 3-4 hours if granulated sugar (1.2
mm) is used as an ingredient. Fineness of even 17~18
micron can be achieved in a longer grinding time. When
powdered sugar is used, the process time can be reduced
considerably.

These features result in:

* No foundations, limited floor space

* Low speed agitating, no wear, no taste of metal

* Low energy consumption

* Large grinding surface, fast and efficient grinding

+ Small batches

+ Better yield value

* Low maintenance costs

» Constant product quality

« Better particle size distribution then traditional Refiner
Conche

+ Longer shelf life

* Minimum manpower required

* End-fineness can be up to 17~18 microns

Above mentioned advantages results in a fast return on
investment.
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