
Cocoa Butter / Cocoa Liquor blocking line

Our complete solution for efficient tempering, filling and
packaging of liquid cocoa butter and cocoa liquor.

Duyvis developed a range of tempering and filling lines for
packaging tempered liquid cocoa butter and cocoa liquor into
carton boxes.

The complete installation exists out of the following components:

• Pump
• Pre-cooler
• Intermediate tank
• Discharge Pump
• Butter/liquor tempering machine
• Filling system
• Weighing system
• Conveying system
• Electrical control

For packaging cocoa butter, the following installations are available:

• DBC-1000...…..up to 1000 kg/hr
• DBC-2000...…. up to 2000 kg/hr
• DBC-2500…….up to 2500 kg/hr
• DBC-3000…….up to 3000 kg/hr
• DBC-4000…….up to 4000 kg/hr

For packaging cocoa liquor, the following installations are available:

• DLC-500...……up to 500 kg/hr
• DLC-1000...…. up to 1000 kg/hr
• DLC-1500…….up to 1500 kg/hr
• DLC-2000…….up to 2000 kg/hr

The Process

Pre-cooling and tempering
After pre-cooling by means of a plate tube heat-exchanger, the
butter/liquor is pumped through the cooling pipes of the butter
or liquor cooler by means of a pump with adjustable yield. The
cooling pipes have rotating scraper rolls inside, for optimal heat
transfer and efficient tempering. The cooling pipes need to be
cooled by water of 10°C. In rest position the circuit needs to be
heated to approx. 45ºC.

Filling, weighing and conveying
The tempered butter/liquor is pumped through a heated con-
duit pipe to the dosing valve. A weighing platform with
electrically driven supply and discharge conveyors has been
placed under the dosing valve. The carton boxes of 25 kg with
plastic inner liner are transported one by one to the filling de-
vice and the filling starts. When the filling weight has almost
been reached, the system switches to fine dosing in order to
achieve an exact weight. After the exact filling weight has been
reached, the full boxes are transported to the discharge con-
veyor where they will remain for another 25 minutes to
continue the crystallising process. After one carton has been
filled and transported, the next will be supplied immediately.
During this switch the filling valve is closed and the
butter/liquor is pumped into a vertical buffer pipe, which empties
again during filling. When no product is being drawing, the butter
is returned to the intermediate tank. In this way, energy losses
are minimalized. A roller conveyor system supplies the empty
boxes to the filling valve, discharge them after filling and
transport the boxes to the end roller conveyor. At the end a 10
meter roller conveyor (non-driven) is provided for buffering
before palletising.



Type DBC 1000 DBC 2000 DBC 2500 DBC 3000 DBC 4000

Number of pipes 1 2 3 4 6

Capacity up to 1000 kg/h up to 2000 kg/h up to 2500 kg/h up to 3000 kg/h up to 4000 kg/h

Electrical load 4 kW 8 kW 12 kW 16 kW 24 kW

Cooling Power 10 kW 20 kW 30 kW 40 kW 60 Kw

Cold water flow rate 10 m3/h 10 m3/h 10 m3/h 10 m3/h 10 m3/h

(5°C max. 4bar)

Installed power for heating 9 kW 9 kW 9 kW 9 kW 9 kW

COCOA BUTTER / COCOA LIQUOR BLOCKING LINE

Technical specifications

Advantages:
• Optimal tempering of butter/liquor before filling.

• Exact filling weight of the carton boxes.

• Butter/liquor waste is prevented, also energy

losses are minimalized.

• Easy to operate and flexible to use.

Capacity of the butter blocking line *

Capacity of the liquor blocking line *

Type DLC 500 DLC 1000 DLC 1500 DLC 2000

Number of pipes 1 2 3 4

Capacity up to 500 kg/hr up to 1000 kg/hr up to 1500 kg/hr up to 2000 kg/hr

Electrical load 4 kW 8 kW 12 kW 16 kW

Cooling Power 6 kW 12 kW 18 kW 24 kW

Cold water flow rate 10 m3/h 10 m3/h 10 m3/h 10 m3/h

(5°C max. 4bar)

Installed power for heating 9 kW 9 kW 9 kW 9 kW

* Incoming temperature of product approx. 36-38°C, outcoming temperature of 21-23°C. Capacities are subject to bean origin and type of bean-processing!
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Duyvis and Wiener

Duyvis is specialized in engineering, producing and installing
processing machines for the cocoa and chocolate industry. With
its excellent engineering and mechanical team Duyvis holds an
impressive record in providing innovative solutions to the industry
in general and the cocoa and chocolate industry in particular.

Duyvis is also specialized in modifying, overhauling, repairing and
maintaining all kinds of equipment worldwide. The Duyvis team
is able to provide a technological solution to every problem,
paying attention to preventive maintenance and striving to find
the best technical solutions and operating practices.

Since 2004 Wiener is part of the Duyvis Group. Wiener is an
innovative and dynamic company with a strong position in the
cocoa, chocolate and confectionary market. It is worldwide
recognized as manufacturer and supplier of cocoa and chocolate
process machinery and turn-key projects for cocoa,
chocolate/compound, ice cream, bakery and the candy industry.

Wiener and Duyvis engineers, start-up technicians and process
development experts joined forces and are working side by side
to guarantee process and product innovations. The integrated
laboratory in Koog aan de Zaan is available for testing food
products in general and cocoa, chocolate, cream and compound
in particular. A database of more than 25 years of data is available.

The combined know-how of Duyvis and Wiener will ensure the
continuation of the high quality standard as well as excellent
service. This is the result of combining two companies, which
have together more than 200 years of experience.

Contact us and we will help you reduce your processing costs of
cocoa, compound and chocolate production

B.V. Machinefabriek P.M. Duyvis is a machine-building company with more than 120 years of experience. It is situated in the
oldest industrial region of the Netherlands where most of the cocoa and cocoa butter processing factories are located.

COCOA, COMPOUND AND CHOCOLATE EQUIPMENT




