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FOR CHOCOILATE







MF-hamburg offers a complete line of auxiliary equipment to add spedal
process features to the produdion lines, induding center feeders, pre-bot-

temers, sprinklers, and all types of chocolate decoratars.

MF-hamburg supplies turn-key systems induding all required equipment
such as chocolate tanks, refrigeration, water chiling and fempering sysfems,
chocolate pumps, piping, efc.
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COOLNG TUNNELS
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Return air
Radiation air
Convedion air
Predud
Conveying belt
Chilled plate
Cooling water
Insulaticn

Multi Jet Impingment Coocling

Cooling air
Produd

Wire mesh belt
Cooling air

Impingment Cooling

Cooling air
Produd
Conveying belt
Chilled plate
Cooling water
Insulation







Ideally suited for enrabing, post baking, pre-caolng and generdl cosling
and drying applications in the confectionary, bakery and snadk foods, and
nutrifien bar industries. Many applications require cooling tunnels in one or
more stages of the produdion process. While all these application: have
same type of cooling and/or drying in commen, they are unigue in terms

of process parameters, temperatures, ambient conditions and capadty.

MF-hamburg offers o complete range of cooling fundionality, from radiont
to convedion, to impingament and contad cooling, All our cooling funnels
are construded with a water chilled bealt slider bed for effident, controlled,
and unifarm bottom cooling. Particular attention has been given te guaran-

tee even air distribution to ensure uniform produd cooling acrass the belt.

tF-hamburg's medular approadh also provides for easy
reconfiguration to increase capadty or adapt :
the systern to a completely different cacling
application in the future. Tunnels are designed to mest
the strictest requirements for deaning, sanitizing, and allergen
changeover. All our tunnels are mads of stainless steel, and have

easily removable covers and easy-ta-open hinged hoods (with tpedal seals)

te allow deaning and inspection of all internal surfaces, cooling coils, et

MF-hamburg offers spedal air filiration for unique allergen opplications

and mproved shelf-life, and integrated air drying systems for special
roduct applications. In addition te our traditional cooling tunnel designs,
e alie offer high velodty multi-jet impingement tunnels for higher

capadty cooling opplications and/or space savings,




Y
NG

TEMPER

Model TM...t
ini tempering mochine for feeding decarating units, mini depodting ines etc.

Type Type
™ 00t- 100 ka'h ™ 150t~ 150 ka/h
T 200 t= 200kg h ™ 250t= 250 kg'h

Model TM / TM...n
External tempering machines, equipped with integrated de-avsallization

zane. The TM__n line is espedally designed for nougat mass.

= TM tempering machine with 4 controlled zones
= TMT with integrated tank
= TMTe including tank and refrigeration

Type Type

™ 350= 350kg/h ™M 500= 500kg'h

™ 730= 750kg’h Th 1000 = 1000 ka/h

™ 1200 = 1200 kg/h T 1500 = 1500 ka/h

T 2000 ~ 2000 kg/h Th 3000 -~ 3000 ka/h
Model TMU

Interchangeable tempering system for MF-hamburg enrobing machines with
belt widths fram 420 mm up to 2000 mm. With deddng station ake usable
as one individual temparing unir.

Model CC
Compound condifioning unit for predse temperng of compound coatings or
feeding enrobers or depositing machines.
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MF-hamburg tempering and conditioning machines feature aptimum pre-
crystallization properfies and are designed to complement the “STARCOAT
enrabing machines and other chocolate tempering or compound condition-
ing applications in the confedionery, bakery, snadk foods, and nutrition

ndustries.

Chocalate must solidify in the right orystal configuration to obtain high
dloss, good snap, and heat resistance for long shelf fife. For this it & necss-
sary to seed the chocolate with the proper beta prime crystal configura-

tion. This s accomplished by subjeding the dhocolate to predsely contralled
cocling and heating stages while applying high mixing and shearing adion,
Onee stabilized, the chocolate can be used in subsequent processes such as
i enroking, decorating and melding.
¥ 1INA
k n . The STARTEMP ternpering machines are meunted on stainles: steel frames
\ ‘ ' ‘ ’ with stainless steel dadding for sanitary operation, and are designed for
‘l\ \")‘ ‘\ a gasy cleaning and fast changeover. They con be set up as stand-alene
units, or a3 integrated tempering machines inside cur enrcbers to save on
investment cost and space. The in-board termpering systems are moun-
ted on caters, so that they can be unplugged and wheeled to an
external docking stafion, or to a wash-down area, allowing eosy

access to the enrober for deaning and maintenance.

Owur STARTEMP family of chocalate tempering and comn-
pound conditioning equipment is available for capacities
fram 100 to 3,000 kg/ hr to match the capacities of our
STARCOAT Enrobers.
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coating systam for CIP-systarn
two-colours-enrobing for water deaning
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coating syshem coaling system
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1) Precision enrobing system applies cadting unifarmly, af constant target
weights across the belt.

2) Adive temper maintenance system controls beth the temperature and
pra-arystallization degree of the chocolate, resulting in a stable viscosity
for 24/7 pradudion, high gloss and excellent heat resstance for shorage.

3} Continuous fillration of main coating oroit to ensure confinuous curtain
and remaove any fersign or undesired partide matter.

4) Easy to opercte with logical cperator interface for easy training and
reproducble parameter settings.

5) Flexible standord design with ample room for additional process feat-

ures such a: additional blower, post battomer, ste.

Designed according o the latest GMP standard:, our enrobers need mini-

mum cperater attendance and are very easy to dean and maintain. Al
internal parts can easily be accessed or removed thanks to the remavable
chocolate traugh with optanal en-board tempering unit, coupled with
pull-cut bottoming station and curtain trough, all of whidh can be wheeled
to a wash-down areo on the availoble cart, The chocolats trough can
be stored in o heated docking station where the chocolate i kept ot
temperature to allow guic start-up when returned to the enrober.
The main greult filtration system can be deaned and exchanged
without interrupting production. It guarantees o uniform,
continuous curtain of all times, prevents chocolate build up
issues of the detailing unit, and ensures that the produd
it suitable for final padcaging.
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The STARCOAT “universal” series of sanitary enrobing equipment for choco-
late, compound, and coramel coating applications for confedionery, baked
goods, ice aeam, nutrition bars, ete. are designed to produce top guality
coated produds, have low operating cost, and allow fer easy deaning and
change-overs. While availlable for imall, medium and large production
capadities, all of these machines have o number of key benefits and fea-

tures in comnmen;
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MF-hamburg is a process machinery supplier for the confectionery, bakery,
snack and nutrition food, and dairy industries specializing in the design and
manufadure of coating equipment, induding enrobers, tempering machines,
and cooling tunnels. By offering flexibility and innovative design, we have

gained the trust of a significant number of established and world-renowned

manufadurers that are using our highly efficient systems 24/7.

MF-hamburg standard equipment designs are highly customizable allowing
for future growth and product flexibility. Our consultative approach ensures
dose collaboration with our engineering staff to guarantee an uncompro-
mised process solution. In turn, our machines operate at higher efficdency,
produce a top quality produd and provide added value for future expan-
sion. Our machinery is robust in design and constructed in stainless steel. It
provides for reliable operdtion, is easily accessible for deaning and mainte-

nance, and complies with the latest standards of GMP design.

MF-hamburg provides professional and efficient after sales support. We

work closely with our customers to achieve high produdion efficiencies ot

low operating cost to redlize a quick return on investment.




MF Hamburg CanbH - Maschinen und Anbagenbau
Boeckerbarg 1 -2 - 22889 Tonesadt - Garmany
Phone: +4% 4109 7 251 94 - 20« Fos: - 2

sife:  wwwimf-hamburg.com -

a-mail: infofme-hambung com




