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GRINDING SYSTEMS FOR

COCOA AND COCOA PRODUCTS

f.l.t.r. cocoa beans, press cake crumbs, press cake pellets, chocolate splits

Cocoa is a large-scale agricultural commodity and the key ingredient in one of the favorite confectionery
products - chocolate. The path from cocoa bean to chocolate or to baking and drinking powder requires
various steps.

With JEHMLICH milling technology, grinding steps such as beans crushing or press cake fine grinding can be
performed gently and energy-efficient to the desired target size with a defined throughput.
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PRACTICE EXAMPLES

JEHMLICH cocoa grinding systems produce consistent and replicable results for each process step. Get an
overview of applications and respective performance data in cocoa grinding with JEHMLICH technology.

e Cocoa bean crushing

e Crushing of cocoa beans into cocoa nibs with a narrow
grain band and shells
e Dissolution of ,, double beans” and other bean agglomerates

Q Fine grinding of cocoa nibs

e Production of fine cocoa liquor
e Minimization of the grain size

e Fine grinding of cocoa press cake O

e Production of a homogeneous cocoa powder
e Dissolution of agglomerates

o Rework of cocoa, chocolate, cookies,
wafers and other products

e Disintegration of product rework
e Preparation for mixing or melting

Application Feed d90 [mm] End fineness d90 Throughput rate [kg/h]

Cocoa beans to nibs 25 2..8mm 2,800

Cocoa nibs to liquor 7 85 pm 1,200

Cocoa shells 8 140 pm 1,200

Cocoa press cake to powder 10 35 pum 600

Cocoa agglomerates to powder 80 80 ym 8,000

Chocolate splits 7 500 pm 750 O

TURNKEY SOLUTIONS - INDIVIDUALLY DESIGNED

Request your specific cocoa grinding solution. We prepare your customized and energy-efficient plant
layout with high availability and flexibility, also for future market requirements. From us you may receive
single mills as a component for integration into your existing installation, and complete turn-key systems
for processing your cocoa products consistently and in accordance with current hygiene, ergonomic and
safety standards.

We are designing our systems on the basis of many years of product experience and with confirmational
tests in our modern JEHMLICH application centre.

Milling trials Project planning Manufacturing Training Maintenance
& Analysis & Engineering & Installation & Commissioning & Service
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