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Technical data

Installed power 164 kW

Coldwater consumption 14m?3/h (15-20 °C)
Weight 12.000 kg

Dimensions 6.500X2.500X3.300 mm
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The installation, type CAO B3000-CHOC DUO, is spe-
cially designed for the weighing, mixing and batch wise
fine grinding of chocolate, coatings, compounds and
bread spreads.

The line consists of a weighing vessel, specially de-
signed to provide automatic (PLC controlled) weighing
and mixing of basic ingredients, a jacketed buffer tank
and two ball mills CAO €3000, which are circulating
over the mixer.

The ball mills are low speed agitated types, developed
for heat and wear sensitive masses. It's a unique con-
figuration between grinding shaft, grinding tank and
grinding media. These lead to an optimum use of the
grinding efficiency.

The batch capacity of the CAO B3000-CHOC DUO is
500 kg and the grinding time will be some 30 minutes if
granulated sugar is used as an ingredient. When pow-
dered sugar is used the total grinding time can be re-
duced considerably.

These features result in:

Precise management of product temperature.

No foundations required.

No wear from grinding media, no taste of metal.
Low speed agitating, low heat, energy saving.
Improved particle size distribution.

Minimum manpower required.

Little needs in maintenance, low maintenance costs.
Constant product quality.

End fineness can be up to 18 microns.

Above mentioned advantages result in a fast return on
investment.

The CAO B3000-CHOC DUO can be supplied with our
automatic feeding system, such as feeding screws, leci-
thin dosing, etc.
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