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TradiTional 
chocolaTe refining

ThoUeT MiXing SYSTeMS 

- reciPe PreParaTion

We offer fully automated systems for the storage, 

transport and dosing of bulk components and liquids, 

transforming the ingredients to your specific chocolate 

recipe. The operator can easily change the formula 

through the PLC recipe storage buffer. The pre-mixer 

supplies the line with the required capacity, producing 

three to four batches per hour. Highly efficient mixing 

agitators prepare a homogenous paste , ready for 

further refining on the downstream equipment. 

f.B. lehMann 2-roll Pre-refiner

The F.B. Lehmann pre-refiner is equipped with a buffer 

on top, which stores the entire batch of chocolate when 

discharged from the mixer. The two rolls refine and 

calibrate the crystal sugar particles before the product is 

discharged towards a conveyor and the 5-roll refiners.

The highly wear-resistant rolls combined with the proven 

components on our hydraulic controls, drive technology 

and gap adjustment, provide consistent and reliable 

pre-ground chocolate, ready for further refining.

f.B. lehMann 5-roll refinerS

F.B. Lehmann has long and broad experience in 

roll refining technology, which results in innovative, 

optimized equipment. The stainless steel body and 

easily removable feeding and discharge hoppers provide 

higher production under the most hygienic conditions. 

The latest roll refiners are easy to clean and provide a 

maximum product safety. The flexible production mode 

is easily adjustable for multiple recipes. 

ThoUeT concheS

F.B. Lehmann chocolate production lines are equipped 

with state-of the-art conching systems from Thouet. 

Fully automated conches guarantee the quality of 

traditionally produced chocolate. The recipes, stored 

in the PLC, automatically control the process; feeding 

the chocolate flakes from the refiners, the dry conching 

step, the addition of cocoa butter and lecithin, the wet 

conching as well as the temperature control. 

Highly efficient agitators achieve optimum viscosity 

values and distribution of aroma from the cocoa liquor to 

the sugar. By using the Thouet conches, you will produce 

a fine quality chocolate in terms of flavour and flow rate. 

ThoUeT conveYor BelTS

The Thouet steel conveyor belt is used to transport the 

ingredients from the mixer, 2-roll refiner, 5-roll refiner 

and the conche. The steel belts are installed on floor 

mounted columns or connected to the ceiling with 

special fixing devices. The steel belt is weldable, so both 

ends of the belt are connected with a smooth surface. 

innovaTion

F.B. Lehmann has developed an innovative concept for 

medium and small-capacity applications by combining 

a 2-roll pre-refiner with a 5-roll refiner and to create a 

stand-alone chocolate production machine. This new 

generation 5-roll refiner Type WF 20-3 with integrated 

pre-refiner Type WZ 10, is the ultimate solution for high 

quality fine grinding of chocolate for small and medium 

capacity production. The PLC process control, recipe 

storage, fully automatic hydraulic control and cooling 

water control ensure a flexible and reliable process. 

This 2 + 5-roll refiner, with hard cast iron rollers available 

with a working width of 2000 mm, in a stainless steel 

execution, with open access to the working area, 

exceeds the current hygiene requirements of the 

chocolate processing industry 

TUrn-KeY SYSTeM

Flexible transport and storage systems complement the 

equipment to create turn-key lines, installed according 

customers requirements and adaptable to all factory 

conditions. High-end control units provide all the 

required features for traceability and product quality 

management. 

F.B. Lehmann and thouet offer you 175 years of experience in traditional chocolate 
Manufacturing. Our high quality equipment is manufactured according the latest hygiene  
requirements and international safety standards. Our customers worldwide enjoy the benefits  
of our turn-key chocolate lines
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The DMS mixers and DMK kneaders are suitable for 

the production of chocolate paste based on refined or 

icing sugar. The liquid and solid ingredients required to 

produce chocolate are dosed in the mixer or kneader 

according to the recipe. 

To start the process, the liquid ingredients such as cocoa 

butter and cocoa liquor are fed into the mixer. Lecithin 

should not be added at this stage, since its disturbs the 

dry conching process. It should only be added in the 

liquid phase of the subsequent conching process. Once 

the liquid ingredients have been fed into the tank, the 

various solid ingredients can be added. Depending on 

the type of sugar, the model DMS or DMK is chosen. 

Due to its larger particles icing sugar binds the cocoa 

butter or fats more strongly than refined sugar. 

The chocolate paste in the DMS mixer is viscous and 

facilitates the mixing process. The mixing process in the 

DMS mixer is therefore quicker compared to the mixing 

and kneading process in the DMK kneader. 

Chocolate made with icing sugar is a highly viscous 

plastic paste. This requires more energy during the 

mixing and kneading process. The DMK kneaders are 

executed with reinforced gear motors which still leads to 

longer mixing times. 

Mixing and kneading processes with identical filling and 

discharging times for the mixer and kneader: 

-  Mixing times in DMS mixer: Approx. 5 to 7 min. with  

 an average of three batches per hour. 

-  Mixing and kneading time in DMK kneader: Approx. 

 15 min. with an average of two batches per hour. 

These figures are based on correspondingly fast filling and discharging times! 

ThoUeT MiXing SYSTeMS 
dMS and dMK

The Main advanTageS of The 

ThoUeT MiXing SYSTeMS

-  Most efficient mixing performance by 

 specially designed mixing elements

-  Strong and powerfull drive for better mixing 

 and kneading effect

-  Strong, robust construction

ShafT and Bearing

The shafts of the mixing and kneading elements are supported on 

both sides in self-aligning roller bearings and the four bearing blocks 

are bolted to the outside of the tank, so the chocolate paste cannot 

enter the 4-roller bearing and the grease from the roller bearings will 

not enter the tank.

 

The shafts are sealed off from the tank with four PTFE gland seals 

and the seals are located in the rear part of the bearing block 

between the tank and shaft bearings. The gland seals are easy 

adjustable with the gland collars without any machine components  

needing to be removed. 

Reinforced drives should be used when producing chocolate with 

icing sugar (DMK design). 

During mixing or kneading, the chocolate is kept at a constant 

temperature by warm water in the jacket. The water in the jacket of 

the tank is pumped round a closed circuit. 

drive

The 2-shafts are driven by two separate gear motors. The motor 

output corresponds to the torque necessary to process refined or 

icing sugar. The two gear motors are designed with sleeve shafts. 

The power is transmitted from the sleeve shaft to the machine shaft 

by means of a shrink disk. The reinforced drives must be used if 

producing chocolate using icing sugar (DMK design). 

Two soft starters ensure the smooth and gentle start of both motors.

TeMPeraTUre conTrol 

The tank troughs are fitted with a water jacket. Two electric 

heating elements are screwed into the jacket of the tank. The 

water temperature in the jacket is measured by a Pt-100 probe. 

The heating is automatically switched on if the water temperature 

drops below the pre-set value. The chocolate is kept at a constant 

temperature during mixing or kneading by the warm water in the 

jacket. The water in the jacket of the tank is pumped round a closed 

circuit. The closed system also has an expansion vessel. This can be 

optionally provided.

TanK cover and diScharge conSTrUcTion

The cover has all necessary connections for filling with liquid 

and solid ingredients. The connections are designed according 

to customer requirements and the stainless steel cover has an 

inspection flap.

To discharge the mixer, two discharge outlets are placed underneath 

the centre of the tank. Each discharge outlet is opened or closed with 

a pneumatically operated cylinder. A discharge screw can optionally 

be connected on these outlets. The discharge screw, driven by a 

geared motor, is equipped with a spout to ensure uniform feeding 

onto a conveyor belt. 

type Capacity kg Capacity liter
Drive output 

DMS kW
Drive output 

DMK kW
Speed RPM

Power rating 
screw drive

500 500 420 11.0  (2 x 5.5) 15.0  (2 x 7.5) 65 1.5

1000 1000 840 18.4  (2 x 9.2) 22.0  (2 x 11.0) 58 1.5

1500 1500 1250 30.0  (2 x 15.0) 37.0  (2 x 18.5) 47 1.8

2000 2000 1680 37.0  (2 x 18.5) 44.0  (2 x 22.0) 47 1.8

3000 3000 2500 44.0  (2 x 22.0) 60.0  (2 x 30.0) 34 3.0

MiXer SPecificaTionS dMS/dMK

MiXer

MiXer 500 Kg

ShafT BearingS

2-ShafT drive



The product is transported from the mixer by a conveyor 

belt, or gravity in the buffer located at the top of the 

2-roll pre-refiner. This buffer acts as a storage center for 

the entire batch of mixed chocolate. The F.B. Lehmann 

state-of-the-art rolls work to refine and calibrate the 

sugar crystals in the chocolate batch. Subsequently, 

the batch is discharged from the pre-refiner by 

means of a screw discharge system and will reaches 

the 5-roll refiner through a conveyor belt. The 2-roll 

refiner is extremely durable, resistant to wear and is 

executed with specially designed hydraulic controls, 

gap adjustment and drive technology. This results in 

consistently produced pre-ground chocolate batches, 

ready for the next step - the refining process. 

innovaTion

The 2-roll refiners types WZ9, WZ13 and WZ18 are 

suitable for use as a pre-refiners in chocolate processing 

lines. The equipment guarantees the highest product 

quality, flexible handling and a long life span. The two 

temperature controlled rolls pre-refine the sugar and 

the calibration of the particle size is determined by 

the gap between the roll and the pressure which is 

hydraulically controlled. The rolls are driven individually 

or via a geared motor. For greater accuracy, a frequency 

controller can be installed.

The rolls can easily be dismantled and changed. 

The scraping knives can easily be cleaned and changed, 

which means a considerable cost saving (less downtime) 

and improved hygiene.

f.B. lehMann 2-roll refining 
SYSTeMS, WZ9 / WZ13 / WZ18

The F.B. Lehmann 2-roll refining system is a significant start in the chocolate process, where  
the first contact after the mixer will take place.

iMPorTanT:

-  Homogenizing / flavour development

-  Refining of coarse sugar

-  Particle size 100-200 microns

-  Wetting the product

-  Will handle low fat content product

-  Preparation for optimal fine refining

-  Mass variations are equalized

Roll Nr.1 Roll Nr.2

Product

The flow rate capacity of the WF9 is up to 600 kg per 

hour and 900 kg per hour for the WF13. On the WF18 

refiner, a capacity up to 1400 kg per hour can be 

reached, which guaranteeing high profitability. Particle 

fineness up to 12 microns is achievable, ensuring 

maximum product quality. The advandced control unit 

as well as several safety devices guarantee reliable 

and traceable production and avoid run dry damage by 

feeding foreign materials. High quality centrifugal cast 

composite rolls with an even, hard surface ensure high 

product quality and an extremely long lifespan. 

hYgienic deSign

To meet the latest requirements for hygienic production, 

the F.B. Lehmann 5-roll refiner incorporates the newest 

technology. Almost all parts of the product are in contact 

with stainless steel material. Between rolls and frame, 

there is a a substantial gap for easy cleaning, there is no 

accumulation of product in this area.

ParTicle SiZe ManageMenT

Particle size management is the answer when  

undesired product fluctations jeopardize your production. 

Installed on top of the 5th roll, the particle size  

management device directly measures the parti cle size 

at two locations on the roll (center and side), without 

using an indirect layer thickness. Every 20 ms, the cocoa, 

chocolate and white mass are measured automatically 

and at the same time the settings of the 5-roll refiner are 

controlled. This device offers you the optimal product 

quality in combination with the highest efficiency. 

f.B. lehMann 5-roll refining 
SYSTeMS, Wf9 / Wf13 / Wf18 / 
Wf20 / Wf25
The F.B. Lehmann 5-roll refiners are designed according the latest global standards. Advanced  
technology and new design details result in a roll refiner of unmatched performance. 

iMPorTanT:

-  Homogenizing / size reduction and aroma development

-  Fine refining down to 12 microns

-  Sugar moistening with fat

-  Particles ground in small steps

-  Dynamically controlled first two rolls

-  First gap for particle size reduction

individUal roll driveS

- each roll individually driven (option)

- ultimate flexibility in recipes

- optimal solution in case of frequent 

 recipe change

- optimal grinding efficiency

SPecificaTionS 2-roll refiner 

type Capacity kg/h* 
Installed nominal 

power kW
Installed effective 

power kW  
Weight kg

 Dimensions 
(l x w x h mm)

WZ9 4000 48 38.4 4500 2800x2100x3300

WZ13 6000 58 46.4 5000 3300x2100x3300

WZ18 11000 78 62.4 6000 3800x2300x3300

* Capacity kg depends on recipe, ingredients and type of mixture

WZ 2-roll refiner



2-roll and 5-roll refiner

laBoraTorY 2-roll and 5-roll refiner

3-roll refiner for reWorK ProceSSing

innovaTive inTegraTed 

2-roll and 5-roll refining

F.B. Lehmann has developed an innovative concept for 

medium- and low capacity applications by combining 

a 2-roll pre-refiner with a 5-roll refiner to create a 

stand-alone chocolate production machine. This new 

generation 5-roll refiner Type WF20 – 3 with integrated 

pre-refiner WZ10 is the ultimate solution for high quality 

fine grinding of chocolate for small and medium capacity 

requirements. The PLC process control, recipe storage, 

fully automatic hydraulic control and cooling water 

control ensure flexible and reliable production. This 2 + 

5-roll refiner, with hard cast iron rollers and a working 

width of 2000 mm, is designed in stainless steel, with 

open access to the working area. It exceeds the current 

hygiene requirements of the chocolate processing 

industry.

Dry conching reduces the moisture of the chocolate flakes and at 

the same time removes volatile and undesired flavours. The effect of 

Thouet’s high speed dry conching principle results in excellent high 

quality chocolate and cost savings through shorter production time 

and thus lower electrical energy consumption. 

Single ShafT drY conche, TYPe rc
Thouet designed the single-shaft conche based on its existing 2-shaft 

and 3-shaft technology. The single shaft conche type RC has one 

large conching rotor. This rotor has the same design and operation 

as the rotors in the 2-shaft and 3-shaft conches. As there is only one 

large conching rotor, it takes more time to achieve the same results 

as in the 2-shaft conche.

Due to the powerful motor, the conching process can be achieved at 

slow and high speeds of the conching rotors. 

Single ShafT conching eleMenT

One shaft is placed horizontally in the tank and made of thick-walled 

tubular steel. This shaft is virtually flex- and distortion- free, to meet 

the requirements of the packing glands of the stuffing box. 

One large, two-part conching rotor with two sets of six conching 

elements is fastened to the shaft. The conching rotor is divided axially 

into two parts of the same length which are displaced radially at 30º 

to each other. The specially profiled conching elements are arranged 

on the side wall of the conche tank. Scrapers are mounted on the 

sides of the conching rotor at a fixed distance from both front walls of 

the conche tank. 

The effect of the six conching elements on the chocolate depends on 

the direction of rotation of the rotor.

type Capacity kg/h* 
Installed nominal 

power kW
Installed effective 

power kW  
Weight kg

 Dimensions 
(l x w x h mm)

WF13-2 600 93 74.4 8500 2900x2000x3300

WF18-2 1100 135 108 11000 3400x2000x3300

WF20-2 1300 135 108 11000 3700x2000x3300

WF25-2 1500 158 126.4 14000 4300x2000x3600

SPecificaTionS 5-roll refiner

* Capacity kg based on dark standard chocolate recipe at 20 microns, capacity is depends on recipe and ingredients

description Capacity kg
Power main drive 

kW
Weight ton

RC-1000 1000 30 4.5

RC-2000 2000 55 6.5

RC-3000 3000 90 8.5

RC-4000 4000 110 11.4

RC-5000 5000 132 12.3

RC-6000 6000 160 13.3

RC-9000 9000 225 19.2

RC-12000 12000 250 24.7

SPecificaTionS Single ShafT conche, TYPe rc 

ThoUeT drY conching SYSTeMS 
rc, drc-2 and drc-3

Thouet dry conches can conche the chocolate flakes at the same consistency as when they leave the refiner.  
No cocoa butter, fat and lecithin is added in this dry conching phase. This conching principle, is based on  
Thouet’s classic dry conching method and significant for the conching philosophy.

Single ShafT 

conche, TYPe rc



laBoraTorY drc-2

2-ShafT drY conche, TYPe drc-2 
The 2-shaft dry conche has a jacketed tank and a 

welded construction and is made of thick-walled steel 

sheets. Water is pumped through the jacket in a circuit 

and controls the temperature of the chocolate in the 

conche tank. The two conching elements are driven by a 

common gear box or by two geared motors (depending 

on the size of the conche) and there is sufficient power to 

perform the dry conching process at low or high speed. 

The product is discharged by means of two discharge 

outlets in the lowest parts of the tank, closed by two 

piston valves. A feeding device for liquid ingredients such 

as lecithin, cocoa butter and fat, is built into the upper 

part of the tank and ensures fast dosing and mixing of 

the additives in the chocolate. 

2-ShafT conching eleMenT 

2-shafts are arranged horizontally in the tank.  

These shafts are made of thick-walled tubular steel 

and are virtually flex- and distortion- free to meet the 

requirements of the packing glands of the stuffing 

box (shaft seals). Two large conching rotors, with six 

conching elements each, are fastened to the shafts. The 

conching elements are specially profiled and arranged  

on the sidewall of the conche tank. Scrapers are 

mounted on the sides of the conching rotors at a fixed 

distance from both front walls of the conche tank. 

ShafT BearingS

The 2-shaft bearings are situated outside the tank. 

The shafts are retained at both ends in self-aligning roller 

bearings. Adjustable packing glands are used as shaft 

seals and their two wearing bushings in the area of the 

glands. 

feeding device 

for liqUid addiTiveS

3-ShafT drY conche, TYPe drc-3
The 3-shaft conche consists of two main conching elements driven 

by one common gear box or by two geared motors (depending on 

the size of the conche) and is powerful enough to perform the dry 

conching process at low or high speed.

The conching elements of this horizontal conche are visible for 

inspection during operation. 

3-ShafT conching eleMenT

The two rotating elements and the conching element provide the 

conching effect. The third conching element, placed in the middle, 

ensures that the mass is moved from the left to the right side of the 

conche tank to prevent the product from accumulating on one side. 

The two large conching elements start the dry conching process 

through the mechanical movement on the chocolate mass. The 

undesirable acids and moisture will be removed, guaranteeing 

the required chocolate taste. During dry conching, the mass can 

be conched at standard or high speed for more mechanical force 

and the rotation direction will be reversed during the dry conching, 

liquefying and wet conching phases.

conche ShafT drive 

The drive of the shaft has a geared motor. The gearbox has a hollow 

shaft forced onto the shaft of the conching element. The shaft is 

driven by an AC motor and a separate gearbox and has a motor 

output of 160 kW. In this case, a V-belt drive is located between the 

motor and gearbox shafts, protected by a safety guard.

The hollow shaft of the gear box and the shaft of the conche are 

connected by a shrink disk. The motor speed is controlled by a 

frequency inverter. RC type conches can be executed with different 

drives; a more powerful or a basic drive. If the conche is equipped 

with the more powerful drive, the dry conching process can be 

performed at slow or high speed of the conching element.

The basic drive performs the dry conching process at slow speed 

only, which will take more time to achieve the same results. 

Both drives perform liquid conching at the same high speed of 

the conching elements. 

description Capacity kg
Power main drive 

kW
Weight ton

DRC-2/3000 3000 90 10.3

DRC-2/4000 4000 110 12.7

DRC-2/5000 5000 150 14.8

DRC-2/6000 6000 150 15.9

DRC-2/9000 9000 220 21.5

DRC-2/12000 12000 250 26.0

SPecificaTionS 2-ShafT conche, TYPe drc-2 

description Capacity kg
Main drive power 

kW
Weight ton

DRC-3/3000 3000 95.5 6

DRC-3/4000 4000 95.5 8.5

DRC-3/5000 5000 117.5 11.8

DRC-3/6000 6000 157.5 13.5

DRC-3/9000 9000 191 17.2

DRC-3/12000 12000 235 20.5

SPecificaTionS 3-ShafT conche, TYPe drc-3

3-ShafT drY conche, TYPe drc-3

conche ShafT drive

3-ShafT drY conche, TYPe drc-3



TeMPeraTUre conTrol

The temperature control system consists of two plate 

heat-exchangers, two proportional valves, one water 

circulating pump, pressure gauges, temperature sensors 

and a refilling device the water in the jacket of the 

conche tank. Valves provides precise control for the 

cooling and warm water flow into the heat exchangers.

 

The plate heat-exchangers, the water pump and  

other components of the heating and cooling system  

are installed in a small cabinet. This cabinet can be 

positioned next to the conche.

 

The jacket of the conche tank and cabinet are connected 

by two pipes to form a closed water circuit. A water 

expansion vessel is connected to the jacket of the conche 

tank. The temperature of the conche is measured by 

PT-100 sensors. One sensor measures the product 

temperature in the conche tank, the other two the water 

temperatures in the feed and return of the tank jacket. 

The conche can be optionally heated electrically or by 

steam. An electrical heating system can also be installed 

as an optional replacement for the plate heat exchanger, 

or even an emercency heating syste, but only when 

electric radiotors are integrated into the tube heat-

exchanger. This system is used when hot water or steam 

are not available. 

venTing hood

The large ventilation outlet in the top of the conche 

tank is covered by a venting hood. This venting hood, 

operated by pneumatically operated drives, can be 

opened and closed by turning the louvers. Each louver 

is turned by one drive. The position of the louvers is 

controlled by the PLC in the control cabinet. Three 

positions of the louvers are programmed as follows: 

- all louvers in a vertical position during dry conching 

- all louvers in a horizontal position during liquid conching 

- one or two louvers in a vertical position and the rest  

 in a horizontal position during the feeding process of  

 the conche. 

conche diScharge

The conche is emptied at the lowest point of the tank. The outlet 

in the conche tank is closed by a special piston valve. Its closed 

position, the piston is flushed with the inner wall of the conche 

tank. A jacketed tube connects the discharge valve to the Thouet 

discharge pump. A strainer for the chocolate can be mounted in the 

jacketed tube. 

conveYor BelT for TranSPorT 

In chocolate manufacturing lines worldwide, steel conveyor belts are 

used for transporting the chocolate paste or flakes. The dry paste 

and flakes are transported over steel belts, from the chocolate mixer 

to the refiners and further to the conches. On top of the processing 

equipment, scrapers are installed to scrape off the product from the 

belt and to feed the machine. The steel belts are weldable, which 

means that both ends of the belt are joined together and to create 

a smooth surface. The conveyor belt systems are installed on floor 

mounted columns, or suspended from the ceiling. The housing can 

be delivered in steel or stainless steel. 

Transport speed is approx. 35 metres per minute and the steel 

belt is offered in two different widths: 

- 400 mm for a transport capacity up to 5 t/h 

- 500 mm for a transport capacity up to 11 t/h 

The conveying angle from the two roll refiner to the five roll refiner  

is 22° and from the 5-roll refiner to the conche: 19° preferred 17°. 

driving STaTion

The driving station is a sheet steel construction with a large reversing 

and driving drum, driven by a geared motor which is directly plugged 

into the shaft of the drum. The motor power required depends on the 

length of the conveyor belt.

-  More than 40 metres: Power consumption 2,2 kW

-  More than 40 metres: Power consumption 3 kW

TeMPeraTUre conTrol SYSTeM

venTing hood

diScharge PUMP

conveYor BelT

driving STaTion



TenSioning STaTion

The belt tension can be set in longitudinal direction by 

means of an adjustable shaft which can be manually 

operated by two threaded spindles. The belt tension can 

be set by a measuring test at the display and is kept at a 

constant level by springs in the adjusting unit.

The construction is made of sheet steel plate with a large 

turning disk and a groove in the centre for guidance of 

the steel belt. 

innovaTion

The latest development in the Thouet conveyor belt 

system is the construction of the support of the belt on 

rolls. As a result, there is less force on the belt, a longer 

life span and the length of the belt can be increased up to 

75 metres. 

ScraPing device

Scrapers are installed to remove the product from the 

belt. These scrapers are move up and down by two 

pneumatically operated cylinders. The curved shape 

of the scraper supports the movement of the product 

towards the outlet device. 

TUrn-KeY chocolaTe lineS

Flexible transport and storage systems complement the 

equipment to create turn-key lines, installed according 

customer’s requirements and adaptable to all factory 

conditions. High-end control units provide all the 

required features for traceability and product quality 

management. 

As a solution provider, our main competence is the  

turn-key approach, from ingredient dosing through 

to finished chocolate product. We offer tailor-made 

solutions, based on the well-proven technology of 

F.B. Lehmann and Thouet. 

TechnologY cenTer

leading TeST faciliTieS, ProfiTaBle  

reSearch, reMarKaBle develoPMenT

The Royal Duyvis Wiener and F.B. Lehmann state-

of-the-art technology centers are available for the 

customers’ research and development. The Technology 

Centers in the Netherlands, Germany and Brazil facilitate 

your product development by testing food products 

in general and cocoa, chocolate and confectionery 

products in particular. By using our expertise, we can 

assist you in creating the most suitable recipe for your 

requirements. With its high quality equipment, our team 

of experienced process technologists analyses any 

type of chocolate, cocoa, cream and compound. The 

main goal of our Technology team is to find the ultimate 

solution for your application by testing and developing 

innovative equipment.

TenSioning STaTion

conveYor BelT SUPPorT

TUrn-KeY chocolaTe  

roll refining line



Royal Duyvis Wiener B.V., P.O. Box 10, 1540 AA  Koog a/d Zaan, The Netherlands, T. +31 75 6 126 126, F. +31 75 6 158 377, sales@duyviswiener.com

 www.duyviswiener.com

eXcellenT innovaTionS, gloBal ServiceS.

Royal Duyvis Wiener B.V., founded in 1885, with its head office in Koog aan de Zaan, the Netherlands, is one 
of the leading manufacturers in the global cocoa and chocolate processing industry. We optimize production 
processes by supplying new equipment and upgrading existing plants. We reduce production costs by saving 
energy and minimizing downtime. The Royal Duyvis Wiener group includes: F.B. Lehmann, located in Aalen, 
Germany; Thouet, located in Aachen, Germany; JAF Inox, located in Tambau, Brazil; Log5, located in Koog 
aan de Zaan and Royal Duyvis Wiener Indonesia, located in Jakarta.

competitive in cocoa and chocolate equipment

The Royal Duyvis Wiener group is well-known across the globe 

as solution provider in every industrial environment, particularly 

in the cocoa and chocolate industry. The Royal Duyvis Wiener 

group is the sole global supplier of complete turnkey lines for the 

production of cocoa, chocolate, compound and nut pastes.  

For either lab or large-scale production, single machines or  

turnkey processing plants, we offer multiple solutions for the  

complete process from cocoa bean to bar. 

guaranteed continuity

The Royal Duyvis Wiener group also globally modifies, repairs 

and maintains all types and brands of industrial cocoa and  

chocolate equipment. The Royal Duyvis Wiener team provides 

tailor made solutions, either preventative or curative. The result  

is a reliable and efficient production process, by minimizing  

down-time, saving energy costs and providing optimum yields.

remarkable development

Our team of engineers, technical and process development 

experts, work side by side, focusing on sustainable production 

processes and innovative solutions. The technology centers 

in the Netherlands, Germany and Brazil, facilitate customers’  

product development by testing food products in general and 

cocoa, chocolate and confectionery products in particular.

Serving our customers across the globe 

The Royal Duyvis Wiener group is proud to have built a solid 

foundation by expanding its business and services in different 

parts of the world. Based in the Netherlands, Germany, Indonesia 

and Brazil, our dedicated global staff is highly motivated in  

supporting our customers by assisting them to realize their  

optimal production facility, from raw beans to finished chocolate.

corporate responsibility

We are very proud that in 2011, Her Majesty Queen Beatrix  

of the Netherlands has granted Duyvis Wiener the designation  

‘Royal’. Through its shareholder, the P.M. Duyvis foundation,  

Royal Duyvis Wiener is involved in society contributes and  

allocates its personnel and resources back to the community. 

With a long term outlook on and responsibility for the global 

environment, the R & D team at Royal Duyvis Wiener constantly 

seeks in to develop processing equipment which uses minimal 

energy, yet offers maximum durability and optimal quality.


