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TECHNICAL DATA : HASHK

Installed power : 154.4 kKW KERR: 1544 4 K,

Cold water consumption : 3 m3 / h (15~20 °C) per mill P oL S 6 3 #/et (15~ 20 °C)
Weight : 8.650 kg BREEF: 8,650 i

Dimensions : 5800x3000x3300 mm KERT : 5800 X 3000 X 3300 # 3k
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CAO 3000 In-Line continuous ball mill refiner

The attrition ball mill type CAO 3000 In-Line is specially designed for
the continuous intermediate and fine grinding of cocoa liquor,
chocolate and compound coatings.

This ball mill, a low speed agitated type and direct drive, developed
for heat and wear sensitive masses has a unique configuration
between grinding shaft, grinding tank and grinding media, resulting
in an optimum use of the grinding efficiency. This line is a
combination of two (2) CAO 3000 ball mills with a buffer tank, where
the first ball mill is pre-grinding the mass and the second mill the fine
grinding. These features result in :

* No foundations, requires limited floor space.

* Low speed agitating, no wear from grinding media subsequently
no taste of metal.

« Low speed agitating, generating less heat, energy saving from
cooling.

* Large grinding surface, fast and efficient grinding.

= High output, low energy consumption.

« Improved particle size distribution compared to traditional Refiner

Conche.

Various automation methods on request.

Low maintenance costs, maximum running time.

Constant product quality.

No experienced manpower required.

End fineness can be up to 18 microns for chocolate / compound

coatings.

* End fineness can be up to 99.9 % through 75 microns sieve for
cocoa liquor.
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Above mentioned advantages results in a fast return on investment.
The capacity for the grinding of cocoa liquor is up to 3.500 kg/hr.
The capacity for the fine grinding of chocolate and compound

coatings is up to 1.500 kg/hr when crystal sugar is used as an
ingredient.
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