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Equipment for Mixing Ingredients
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Chocolate

1932 FLIK AU (FFaalr —bahEiEm
—fHlCEHEATEVDELTE,

FadL —MMEMOEFMX—h— (A YH) DRE
DRER. RUMREMZLDEBHLSEVBSEMEER
ZZHVWeFadab—NERHORSEWMTT .

=+ —(=—5—)
~ Mixer (kneader)

/W‘J/_/)

KOFRICRIEESNE T EBICFaIV—h - IRV TEE
U T AV F I ARV —T - FVI(TEDE T,
[CM-750%!]

O—9Y=—X—|\=JJFx

O—5U—X—)\—OVFTIIEFEDMZ - %8k FHEIC
KBEFRWIBOO—4—AVFI T, AVFIDNESR
HTHD. IT7—L—avhmELeihhE &g (HXK) -2
Zib- 5V DREEDHRDBDOET

Fad—bk - Y ADRFENDHIEDEAZBIRU. H
REDETH - SFRILEY. BIEICKDETEDEMICKDEE
ZEIC KD BIERDREB JFURAKDIBED TH N, B8
KiEFaaL—~EEDET,

[RC-400:-RC-800-RC-2000%!]

LR HEORELNCLAE (LEE) DESHEDRIE
LTHHET,

Chocolate Butter Melter
(device for melting hardened oil)

Large chunks of hardened cacao butter are usually first
broken into smaller easily melted pieces using a breaker or
slab cutter, and then melted into a paste using a butter mel-
ter. However, the melting process can be shortened and
made easier by using this Butter Melter, which accepts ca-
cao butter in the form of large hardened chunks.

[Model BM-1000]

Chocolate Kneader/Mixer

In a short period of time this machine can thoroughly mix
and knead cacao butter that has been melted using the
Butter Melter and powdered sugar that has been finely
powdered using a sugar mill or other ingredients, such as
powdered milk, that are added to the cacao paste.

[Features]
@This machine has extremely good mixing and kneading
action, requires only a short period of time for mixing and




Osa Machines has devoted itself to Chocolate
Manufacturing Machines since 1932.

Osa Machines devised the machines for mixing
the ingredients for chocolate through thorough con-
sideration of ease of use and performance based on
long years of experience and research and numer-
ous achievements as a manufacturer specializing in
machines for making chocolate.

has a high processing capacity.

@Its good excretion action completely excretes any resi-
due.

@It operates with little noise. .

@ The machinery is easy to clean and maintain.

[Processing Capacity]
Mixing: 4 times/hour (maximum)
Cycle times differ depending on the following conditions.
@ The type of sugar used.
@ The number and types (recipe) of ingredients used.
@ The additional ingredients and their ratios.
@ The method of excretion from the mixer.
[Model KM-1000]

Chocolate Liquefier

Chocolate that has been powdered by the Refiner is put
into this Liquefier and completely liquefied through the ex-
tremeIP/ good mixing and kneading action of its special ro-
tary blades. When connected to the chocolate pump, it
sends the chocolate to the conche or storage tank.

. = ey

O r————l) Ty

eO0—»U—VFzx
Rotary Conche
[EEHiESE 800kgl
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[Model CM-750]
Rotary Super Conche

Rotary Super Conche is a fast processing rotary conche
developed through our continued research, experience and
ex;%eriments conducted over many years.

hanks to its thorough aeration characteristics, the main
prerequisite of a conche, the equipment provides drying
(dehydration) effects, stimulates chemical changes and
helps remove tannin content.

It provides an appropriate mixture of fats among choco-
late mass granules and enables reduction of bitterness
and, at the same time, increases taste by means of chemi-
cal reaction through contact with the air via thin film as well
as high-speed diffusion, while saving fat consumption.
Thus, it is highly effective for the production of perfect choc-
olate consistency.

[Model RC-400 - RC-800 - RC-2000]

Other models with different production capacities are also
available.

—




OEW# (H5105-) ) i U
ZIE@NTODRLTR—ZAMRICUE T, ONT—=X |5 — \ - )
TNHNHZF AT, NHF NG~ DEFEDDFFRAHR. BRI EEDEREEED

. = . Z|CTE o
@Grinding (Grinder) ARICTERT
Grinds nibs finely into a paste. @Butter Melter

This is cacao mas. The melting process can be shortened and the work made
easier by using this Butter Melter, which accepts cacao butter

////‘ in the form of large hardened chunks.
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. g @®Mixing (Mixer)

@Refining (Refiner) Mixes ingredients such as cacao mas, cocoa butter, sugar
Refines by passing through five rollers to and powdered milk.

improve texture. — : — :
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®Liquefier - . . . @®Kneading (Conche)
The excellent mixing and kneading action of special rotary That delicious taste of chocolate is produced

blades completely liquefies chocolate that has Al
been powdered by the Refiner. by kneading it for more than 24 hours.been
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* Specifications are subject to change without notice.
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Other models with different production capacities are also available.
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OSA MACHINERY CO.,LTD.

8-6 Kamiyama-cho, Midori-ku, Yokohama, Kanagawa,226-0012, Japan

Telephone: (045) 931-7231  Facsimile: (045) 931-7236

Dealer:
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