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DRY CONCHE TYPEDC 1000
For dry conching of chocolate mass,
compounds and coatings
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DC 1000 DRY CONCHE

The dry conche type DC 1000 is specially designed for the
dry conching of chocolate, coatings, compounds and bread
spreads at lab scale sizes.

For the dry conching of chocolate and chocolate related
masses, this conche will remove volatile acids and
moisture from the mass. The viscosity, yield value and
moisture content will decrease up to 0.5% and in some
cases even to 0.7%. As a result, shelf life is increased and
saving of cocoa butter can be up to 2 % because of lower
viscosity / yield value.

The capacity of the DC 1000 depends on moisture content
and desired flavour of the chocolate mass to be conched.

These features result in:

» No foundations, limited floor space

» Low energy consumption

« Low maintenance costs

+ Constant product quality

» Good moisture reduction, Longer shelf life
« Better yield value

« Small batches

» No experienced manpower required.
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TECHNICAL DATA

Installed Power : 7,5 kW
Air Consumption : ~50 NI/h
Air Pressure :6~8bar

Warm Water Consumption : 1 m3/hr

Warm Water Temperature : 60 ~70°C
Dimensions :L1.700 x W 1.250 x H 1.650
Machine Net Weight : 2000 kg

Standard Power Supply : 400 V (+/-10%), 3 ph, 50 cycles

*All technical data subject to alteration without prior notice.
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