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company infroduction

Suzhou Golden Eagle machinery&equipment Co.,Ltd was founded in 1994, and the Brand "Tai lake Golden Eagle" is from 2004.

Through more than 20 years, Golden Eagle has developed to a professional company with research, design, production, sale and
after-sales.

We have two factories now. One is 12000m?. Another is 48000m?. The head office and a chocolate R&D center is in the second
factory.

Our chocolate machines have sold well in China as well as other countries such as USA, Canada, UK, Russia, Italy, Spain,
Belgium, Turkey, Israel, Australia and some coutries in Middle East, South Asia etc.

Based on the tenet of faith, we will try our best to design and manufacture the best products for our clients!
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FERE GoldenEagle Honor EmttFRDHE Products Distribution In The World

HTS INSPECTION & CLRLIMCATION UK LIMITED
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EEBREMSECHTTZEE, BEBRATARPREEARNT R, SENNE, RIFNEE, FIKNERS.

CERTIFICATE

Certificate of Conformiry

International trade

Golden Eagle is willing to colleagues at home and abroad to conduct extensive cooperation and dedication to provide
customers with quality products, reasonable prices, good reputation, good service.

“CE" F=&iAiE 1ISO9001-2008
Product Certification Quality Certification
Of The European union(CE)

T2t Corporate Culture

AT R Our quality

ERmR: NRER, B8 “SEN S85FER Full quality: strong quality,

el R SRS, B S EHREETR S nurturing the "Golden Eagle" and the overall quality of
i o Enterprise Quality: plastic image,

achievements, "Golden Eagle Machinery overall image."
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A9 = \ Our philosophy V4
ML, laU\JfJPJE; AN, Egifﬂt; Leading technology, people-oriented;

WEEH, RRAK; RE—7, BEAF. brand supreme, quality-oriented;

Concept, development-oriented;
ﬁ 1” E@ m B A class service, management-oriented.
RINR—BEMESL, SRS Our team
BIB— 1Ak REIL B ZFEIFTAEREHE, We are a group dedicated integrity and aggressive
BNER, BEFEK, AFE-RHAL; cutting-edge;

We never stop thinking is a dynamic and innovative group;
We are young, vibrant, with first—class talent;

BATHI AR S5

REATRMEMSR, BRE—TBPH

= N All products provided by the company to ensure
I=WANS B! 3 A Al
RARARRUMIES, BRETEFHL that every customer at ease;

Any company providing services to ensure each customer
Heart.

Our Services
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QYJR FIFEE

QYJ Series chocolate conche

= F§i& APPLICATION
AHRTE AL BT ERE, TEATHRELENRE,

Chocolate conche is used in fine grinding of chocolate mass; it is the main equipment in chocolate production line.

" FARSE TECHNICAL PARAMETERS

500L

iz 20L 100L . 1000L 1500L 2000L 3000L
Rachy (Automatic)
roject
RAFE (1) 20 100 500 1000 1500 2000 3000
Maximum capacity(L)
TR () 20-25 20-25 20-25 20-25 20-25 20-25 20-25
Grinding Fineness(micron)
TR (R/5) 03 48 33 35 35 35 35
Main Axle Rotating Speed(rpm)
FERERTE) (/AT ) 8-10 12-16 16-22 16-22 16-22 16-22 16-22
Grinding time(h)
EAEHHE (TR) 15 55 15 22 30 37 45
Main motor power(kw)
fm_]""m; (&) 0.6 25 5 2x2 6 3x2 12
lectrical heating power(kw)
EE (Tm) 295 1050 2572 3050 4850 5350 7500
Weight(kg)
#HERT]- (é:‘k) 920x600x 1110 1200 x 1150 x 1050 2465 x 1146 x 1312 2627 x 1280 x 1520 2918 x 1650 x 1920 3040 x 1912 x 1920 3450 x 2016 x 2280

Outside dimensions(mm)

QYJ Series
chocolate conche

QYJRIIFFEH

QYJ Series chocolate conche

QyJ 20

QyYJ 500

QyJ 100

QvJ 1500~QYJ 3000

FI Galden Eagle
WIVW SZJYS[x.Com

QyJ 1000



QMJZSEREEH] QMJZRFIEKEEHL ( 3 )

QMJ Series chocolate ball mill QMJ Series chocolate ball mill (new) ke goden®
= fif APPLICATION " HiRSH  TECHNICAL PARAMETERS
LRAFRENRLRARARERSYRARENEHitEz—, CERIXAEANAKS YR AHMENESR, SENZTRBATE
BEIRE A i | & 1000L 1500L
The chocolate ball mill is a special machine for fine milling chocolate mass and its admixture. Through the impact and friction between the Project
material and the steel balls inside the vertical cylinder, the mass is fine milled into the required fineness. HYETE)
Main motor power(kw)
» RSH  TECHNICAL PARAMETERS BmAE (F5) . . .

Electrical heating power(kw)

Mudel WHEARE (F%)
“““ _ Balls quantity(kg) 150 L 1200

EFRA(TRIR) 1000 SN (TR
Capacity ( kg/ime) Capacity(kg/h) 500 1000 1500
TR (o
Puosisialoilh =2 = = JEREE (Bk) 18-22 18-22 18-22
Grinding fineness(micron)
R (5/9))
- 47 47 84
Main Axle Rotating Speed(pm) =
R R g*’ﬁihi(fg)ﬁ ) 4100 4900 5200
WEERTIE] ()\R) 6-7 G 8-16
Grinding ime(h) Rt [ Eak
%H’R.T { ?*] 900 x 1800 x 2800 1000 x 2000 x 3100 1000x 2000 x 3100
THNNE (FE) 65 75 11 Qutside dimensions(mm)

Main motor power(kw)

RnANE (Fr) 3 6 75

Electrical heating power(kw)

=R (T®) 600 850 1250

Weightkg)

SMERS (K)  600x700x1500 750x800% 1850 1000 x 1000 x 2350

Outside dimensions(mm)

QMJ Series " " QMJ Series
chocolate ball mill chocolate ball mill (new)

QMIRFIKEE ( izt ) |
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Refiner

» Fi% APPLICATION

DRAEENNEEDE R RRERNG R AR BEIEER, BHRANMKE. SHSERE, RELRNRR, KHEFTIZEX,

Chocolate refiner is used to remove the water and smelly through refining which can improve the chocolate quality and meet the technical

requirement.

" B ARSHE  TECHNICAL PARAMETERS

4000L 7000L

e

Ii E Model

Project

BRAEE (71)

Maximum capacity(L)

TR (/)

Meain Axle Rotating Speedirpm)

FrihE (FE)

Main motor power{kw)

HMADE (TR)

Electrical heating power{kw)

=E (%)

Weight(kg)

MR (EX)

Qutside dimensions(mm)

4000

30-88

75

15

7500

3000 x 2400 x 2300

REFINER

7000

30-88

160

15

14500

3700 x 3000 x 2700

QBJZJIRE Lok

QBJ Series chocolate holding tank e glgon ®

» F3& APPLICATION
QBJRFIR R AN EE A AL REREENTE A R HNHERS, SRENRES TREERETIIRE,

The holding tank is to store the fine grinded chocolate mass in constant temperature; it is with automatic temperature control system.

" ¥ ARSE  TECHNICAL PARAMETERS

100L | 300L | 500L | 1000L | 2000L | 1500-5000L
Ploject

RABE () 30 500 1000 2000 1500-5000
Maximum capacity(L)

HEE (/)

i (Foabl BT o (22 SN 802 5 225 225 225

EHENIE(TR) 037 075 075 14 15 22 92-5
Main motor power{kw)

BMANE (FR) 1 25 5 5 75 75 7.5-15

Electrical heating power(kw)

RBHE(TR) 1 35 | 25 | 25 25 25 555
Heat holding power(kw)

Ef_ (F5) 80 200 290 515 785 1500 1010-3000
leight(kg)

IMERS (Z2R) 41400 x 1800-
Qutside dimensions{mm) $500x 600 $750x700 ¢850x1060 $1035x 1480 ¢ 1250x1700 ¢ 1480x 1840 420002500

QBJ Series
chocolate holding tank

QBJZRFRBHEI |



QTJ251:m QTJZEL KT 5 AR

QTJ25 Temperature adjuster QTJ Continuous chocolate temperature adjuster

= FHiE APPLICATION

FHRRERAT WA LA AIERIFIE RS (CBE ) Mt ERFRADR AL MRS, RABINEN, DRAEH
BHERMNERENESEA, 20MIEKEMRERBEAAMESIRR, EHRNEHMNEBEEHEFSIZER, RIEDHRD
rFRERR, ORER. tRLk. FRFEERT.

This machine is designed according to the characteristics of the natural cocoa butter and cocoa butter equivalent (CBE). It is in
vertical structure, the chocolate mass is fed from the bottom by the chocolate pump, then passing through four temperature
adjusting zone and one temperature holding zone, then output from the top of the machine. After this process, the chocolate
product will be well crystallized with smooth taste, good finishing and longer shelf life.

= [

» FARSE TECHNICAL PARAMETERS

LRABEGF)
Tank capacity(L)

DhE (FR) 3.5
Power(kw)
SRR (/5 ) 0 )
Mixer speed(rpm) o
iﬁgﬁ(ﬁ) 100

» FARSE TECHNICAL PARAMETERS

B
mE Model
Project

SMERSH (2K )
Outside dimension(mm) 530 x 820 x 1530

£ N(FRIR) =250 =500

Capacity ( kg/time)

EWINE (FTE) 25 4

Main motor power(kw)

AR (TR) 5x4 5x4

Heating power(kw)
BEHNEE (TH) 650 950

Weight(kg)
QTJ -500

SMERST () 950 % 850 x 1600 1000 x 1200 x 1800

Outside dimensions(mm)

QTJ25 Temperature QTJ Continuous
adjuster chocolate temperature adjuster

QTJiELN IS5 DiFIRH




Q11 R 5FEN Q11 &R FRFEN

Q11 Automatic chocolate moulding line Q11 Automatic chocolate moulding line

" FARSE TECHNICAL PARAMETERS

gz-a- om0 eme | ams
mA Model
Project | s20 [ s0o [ 3 [ s0 [ 30 | 500

= FHi¥ APPLICATION

FNBHEAFERBNE AL E, S, BEHF—k, EMEFREOERE, R, £ 7EhE S (3N )
WED. RS, M. MBS EB TR Capacity [ kgh) 100-200 100-220 100-380 100-220 100-380 100-220 100-380
ML FATTRA. b, RPOTREEGRS, £ANE, NERHEh. BHY, RN AP (/) .10 o 1o o1 o1 o1 o1 o 12
GEN%, FRLREN, EREH, RRENEALENETEE. G Ll i i - : i i :
= = ALz
The moulding line is for chocolate deposit forming. The whole process is fully automatic including Euﬂmﬁgs(:ﬁrl) e e e I e
depositing,mould plate vibrating, cooling, demoulding, conveying and plate heating. You can -
choose one head, two heads or three heads moulding line for different products. The line is Mou’fi}%ﬂgﬂﬁ*&m) x 280-380 280-380 280-380 280-380 280-380 280-380
suitable for pure chocolate, center filled chocolate, two color chocolate, four color chocolate,
amber or agate chocolate,etc. gfmﬁslsg% h}p) = 15 15 15 20 15 20
FEHEZSE ( 5/ ) 0.3 0.3 0.3 0.3 0.3 0.3 0.3
Compressed air ( m3/h)
BEHIETR) 9 21 23 23 25 28 30
Total power ( kw)
HE (T5%) 1000 4800 5800 5800 6800 6200 7200

Weight(kg)

%
SMIER () 2000 x 725 x 1560 17000 x 1010 x 1330 17000 x 1010 x 1870 18600 x 1200 x 2400

QOutside dimensions(mm)

Q11 Automatic
chocolate moulding line



SIPZTIREH SIPRFIAEA Lk
SJP Series chocolate enrobing line SJP Series chocolate enrobing line lake golgen®

" F3& APPLICATION

FNREFLENRARNNERARE, RESHRRRERADRAEHN, EWL, 4T, BE, EEE. BUREE, KRS
ORI T 5 o

—. BEEN, WSS, EAER, £FHERS13,

=, BERERERNNEARERLERNAZREERAR,

=, HERERELENE L ERRBHMEE,

The enrobing line is to coat chocolate on various food such as biscuit, wafers, egg rolls, cake pie and snacks etc. Cooling tunnel is
available. There are following special devices for optional also:

1:Magazine feeder: To simplify the feeding of biscuits or wafers etc to the enrobing wiremesh.

2:Granular sprinkler: to sprinkle sesame or peanut granulars on the enrobing products.

3:Decorator: to decorate zigzags or stripes of different color on the surfact of enrobing products.

" B ARSHE  TECHNICAL PARAMETERS

e
I Model
Project
400 600 900 1000

A%, HEEEER)

Kol 1200
e 25-4 25-4 25-4 25-4 25-4
RAMLE ) 23HP  343HP 34@5HP 345HP 445HP

il 10 135 155 175 20

Cooling tunnel length(m)

BEEE (T) 2-10 2-10 2-10 2-10 2-10
Cooling tunnel temperature(TC)

£HIE (TR)
Ll 16 165 2287 25 285
EE (Tx) 1800 2300 3200 3500 4050

Weight(kg)
§|‘H?ET]' (iﬂe) 13160 x 700 x 1500 15500 x 950 x 1800 17500 x 1200 x 1800 19500 x 1200 x 1800 22000 x 1450 x 1800
Outside dimensions(mm)

SJP Series

chocolate enrobing line



RYJRLHEL / DTIRIE KR
RYJ Fat melting tank / DTJ Chocolate mass delivery pump

» fi& APPLICATION
KNEGEAEEETNEERE, TERFMLTAI,

This machine is one of the main machines in chocolate production,
it is used for melting cocoa butter.

DTJ Chocolate
mass delivery pump

DTSR |

" 3§ APPLICATION

ANEBBEDRHZHNERRE, RREERERRHS,
REGRFARRRE, TS RAEADUERNBMER,

The pump is specialized for delivery the chocolate mass. The

» B ARSE  TECHNICAL PARAMETERS

odel
Prolect

i

ARER(F) 1000 pump body is with water—circulating heat preservation system.
Sl e Customers can choose different model accord-ing to the flow
. rate required. The pump can be used individually or with other
ENANE(TR) 6 12 12 production line for automatic chocolate mass fee)aing
Electric heating power{kw) 3
BE (tR) s ga s
Weghita) 170 420 730 " i RSE TECHNICAL PARAMETERS
SMERS (EX)  $735% 1110 1700x800% 1000 2170 1320 1020 ne
Qutside dimensions({mm) Iﬁ E Model 35L ﬁOL
Project
&/ 5)
Flow rate{Limin) 35 60
?ﬁﬁ(i‘k) 8 10
Delivery lift(m)
= T (/5
st 165-300 150200
hE(TH) 15 25
Power(kw)
D&(%i&) 40 63

Caliber{mm)

RYJ Fat
melting tank

QLH#zfE#L

N
. . %), 20
QLH Decorating machine ke golder®

" 3§ APPLICATION

FREARMERNES, BEMNMERARATENHE, BES. MAT. PEEFRANTHSHE, SR8, 15
FRABOREATER, FEHNHEHER, LEAAEENHRE. BHIETEH,

This machine used to decorate zigzags or stripes on the surface of products, which uses a special chocolate delivery pump to
ensure the steady chocolate-supply. It can decorate all kinds of zigzags trough the eccentric gear to adjust the distance. This
machine is moveable for convenient production.

{

" FIARSE]  TECHNICAL PARAMETERS

Model
Prcqect

BYE(TR)

Overall(kw)

¥RWE(TR) 0.37 0.37 0.37 037

Mass pump(kw)

KA E(TR) 3 3 3 3

Water heating(kw)

HTEHE (TH) 0.18 0.18 0.18 0.18

Decorator{kw)

7 =
SMERT (BK) 1640x660x1500 1640x660x1500  1830x580x1500 2010x580x1500

Qutside dimensions(mm)

QLH Decorating
machine

QLHHITEM




THZREFL., FEEETE. BMBEETLK TAREFL, FEEETSR. AUBETEK

Snicker production line, Nougat production line, Cereal bar production line Snicker production line, Nougat production line, Cereal bar production line

. il 2 ( line including)

(1) ASLmmmEBEL

Nougat cooker

@) GRIRIHRL, BEREREL

Nougat storage and screw feeding

m & R

Platform

) Ko HERLESR

Toffee cooker

EHEF

(5) B K 7K ETFHL

Double-layer water cooling roller

Four—layer water cooling roller

: R j / - 6) PH R dE ik 7K AL

TR EREI (7) ng HL

Flat roller conveyor

(8) 1EiEH
Conveyor belt

" FFARSE TECHNICAL PARAMETERS
= ©  TRAKSHEIEEN

ﬂ% s Vi 1 Cooling tunnel
I Model JYT-500 JYT-800 :
Prolost 23 AR (10) TR TIFFEHL

- Slitting and cutting system
EF=RES (ARG )

Output { kg/ )

300-500kg/h 600-800kg/h ST
il = ]
PIRIR (RS L

Cutting frequency ( times/min ) 50-100
(12) T {ERRTE S LI

Double servo guillotine

o ¥L: 15-200mm

r*gnfﬂijﬁ((m?w) FEW: 15-150mm
an size(mm =

H: gmm-20mm (13) ;‘S%pi:onﬁy§$n

STERBTRE W E (mm) 400mm 550mm

belt width before dividing (mm) (14) I'SEE jji;%E *}L
Chocolate enrobing line

SRR EE (mm) 600mm 1000mm

belt width after dividing(mm)

BEE&EVEGEE (mm) 800mm 1200mm

belt width of Suitable enrcbing line (mm)

L R~ (mm)

Total line dimension{mm)

29000 x 3000 x 4200 29000 x 3500 x 4200

Snicker Nougat production line
production line Cereal bar production line

HEEETSE, aYBEFES |
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Chocolate chips line

» FARSE TECHNICAL PARAMETERS

SFJBIAREEN = iR M HEL
SFJ High speed sugar pulverizer

= FHiE APPLICATION
AR AR ERWETE, DREANBE SIS EERNAREDEN S, SEERNTREEESTHG, $REE B NS,

)
WA Model QDJ600 QDJ1000 QDJ1200 FHEAENES. BER. TIEEEEREMNS, ERTRENHEZ A,
Project The machine adopts impact smashing. After entering into the pulverizing room, the material is impacted by six fast rotating hammer and
R smashed through the impact between the material and the tooth ring. The smashing fineness are decided by the screen mesh. It is suitable
Behwf;-(fnr:)m) 600 1000 1200 for smashing granulated sugar.
Fic ( l“:’i’fﬁ‘,w ) 50-100 80-200 100-500 = 3 RS%] TECHNICAL PARAMETERS
apacity ( kg
=
BEE 0.1 0.1 0.1 e
Minimum gram Iﬁ E Model
Project
BIEKEM)
Cooling tunnel length (M) 10 16 20 EE%EEEE(?E!%) 4400 4400 3310
Main shaft rotational speed ( r/min )
BINE (FR) 8 12 18 # =
Total et Rep Rl i 100-300 100-500 200-1000
ez Rt
s 12000 x 950 x 1500 18000 x 1300 x 1500 22000 x 1450 x 1500 BT R) e ” .
Motor power (kw) -
—
| HidiE (B) 20-120 20-120 50-200

Smashing fineness(mesh)

SMERT (ZXK) 700x500x 1500 700x500% 1550 3665 x 1265 x 2580

Outside dimensions(mm)

SFJ High
speed sugar pulverizer

SF)BIARSE S i s |




PGJE i AL

PGJ Series polishing machine

» fi& APPLICATION

EFMER. RER., HEE, L7V, AERSFERRNGR DT, EEREEERIMEFNERE, BItENHRAMRENL.
FELHEENEHEERDRS, SMENx EaRRENTE, LARKEN.,
To polish chocolate in various shape such as round, oblate, oval, melon seeds and columnar shape. Specially, The columnar chocolate after

packed by colorized aluminized foil can be also polished in this machine, after polishing, the foil will be wrapped well and smoothly on the
products and the shape of the package will be distinct.

" FFARSE  TECHNICAL PARAMETERS

Lig PGJ600 PGJ 800 PGJ 1000 PGJ1250
Project
BRRER(ER) 600 800 1000 1250
Polishing pot diameter(mm)
TERRERIR (B/) 32 28 28 28
Rotating speed(rpm)
FENYETR) 0.75 15 15 22
Main motor power(kw)
SRHINE ()
P 60 250 250 370
HHALINE () 500 %2 1000 x 2 1000 % 2 1000x 2
Heating power(w)
EFREN(FRIR) 15 30-50 50-70 90-150
Capacity ( kgtime)
SMERT (%K) 700 % 700 x 1100 925 x 900 x 1500 1100 1100 x 1600 1340 x 1250 x 1680
Qutside dimensions{mm)
2B (T%) 120 230 250 400
Weight(kg)

PGJ Series
polishing machine

PGJEIH

BRI ST ENT SR Errd

. e : : Ly
Premixer / Multifunctionl chocolate coating machine ke goden®

4
o

20°

Premixer
iR FHEL

" 3% APPLICATION

FHERGRATRTRROERLHIEE, HRERCE, ZW
FEEMTR, BIRAPLCERFBHEE, MEMT RN IER
Hi#t{TEE, HREEIHERR,

This machine is an advanced equipment especially used to coat
chocolate beans, including melon and fruits nuts, Mylikes, etc.
The complete machine adopts the PLC program automatic
control to save the technological formula of all products and, and
it is equipped with automatic weighing system. The whole
_ production process includes the flow control of chocolate.

The complete machine has such full automatic control programs
as speed control of the nylon mesh band chain and the cold air
quantity control.

" B ARSHE  TECHNICAL PARAMETERS

S~ ol | QPGEIRTENBKHL

» & APPLICATION Parameters

FRTOR R REENNTRS, AERNAE, THE A 380

BEREER FRENSAIREEENES,

This machine is used to premix the materials before the conche m%m&jkw-% ) 6

machi.ne. IF is convenient to fegad the matgrials, and can save the ERFERE (ERE)

conching time as well as keeping the environment clean. Use of ambient temperature(T) 20-25

" L ARSE  TECHNICAL PARAMETERS e RE(EHNE) oo
Air volume(m3/h)

Project IR (E%)

BAER (7)
Maximum capacity(L)

FHRE (#/5)

Main axle rotating speed(rpm)

FRHNE (TR)

Main motor power(kw)

RANE (FR)

Electrical heating power(kw)

SR (FR)

OQutsidee dimensions{mm)

B8 (Tx%)

Weight{kg)

Felei 2380 x 1600 x 2800
Qutside dimensions(mm)
770 1550
238 238
1.5 11
8 8

1500 x 1400 x 1450 1750 x 1680 x 1630

900 1350

Multifunctionl chocolate
coating machine

ZMEEITRAZRKHN



LRNE%Er%

Chocolate beans production line

= FHiE APPLICATION

QK- | BI5 W EA LR R AR SHESMB AR A LZHIEE, ZEASHAE, BETHTAREME DERERNEDE, ZHER
LEHERE, RMEZFRBRE., BEZEN, B KDRAEFEIHEREE, ZERSEGERE, 78X, BAOBF, 2245,
RIERAAE, BIUBETEMLR.

The QK- |l chocolate bean production line is the equipment our company - > ga ok
fetch in the foreign technique to research and manufacture, this line with :E'IZ* Z ﬂ TECHNICAL PARAMETERS

a whole closing, avoiding the lower food hygiene standard of more

contacting of personnel, attaining the food hygiene standard. It is affected me (g
small by the environment temperature and humidity; it is the perfect line Project Mumerical
of many chocolate factories. The excellence of this line is lower power,

large capacity, good tasting, high safely, convenience operation and high

EFRES (TN )

automatic. et bt 150-300
HAH (F) 2
Mould plates ( set )
BESERE (T) 24 - 22
The best molding temperature ( C )
HHLRIERE (T) s
The lowest refrigeration temperature ( C )
BHERE (C) 5.8
The cooling tunnel temperature ( T ) i
RASRB AL ( r/min) 1.8
The largest molding rotate speed ( r/min )
& LA 20p
The refrigeration model
HEBE (Fr)

Total refrigeration power ( kw ) 17.13
EHRIHNE (FH) Hld
Main motor power ( kw ) :
HEESTE (FE) -

The discharge tank power ( kw ) =
AR AMERER (7) o
The maximum capacity of the storage tank (1)
EMSMNERT (EX) 10803x2020x2731

outside dimensions(mm)

Chocolate beans
production line

LRhEFiR&iniZE

The Flowchart Of Chocolate Process

EERELR MR &

The complete chocolate solution from Golden Eagle

BE BkEEHL G TR gt Btk HE% HERIEEH
BE TIHEG AmE WHE SRS (i) fz ] %) 7

| I -
Refiner/Conche Bead Mill Conche ‘ Holding tank Tempering unit | Moul{_:hng &
Mixing Conching Pre-fining Final refining ‘Wet-conching (Option) Storing Tempering En roFE.r::llr?g Line
[

ssyssEsgEEl

.

7

L=

BRSS  EADE  AAES MRER  BPEK BHER  ERER

The Flowchart Of Chocolate Process
IDRDEFRERIZE
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