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Technical details

Chocolate Coating

Coating pan
Coating pan models: CP400, CP1000,
CP1000INTCOOL, CP1200, CP1500WTM. Each model
is shown with its image and technical specifications.
Price: 3,000 - 27,000 EUR

Technical details

Category Chocolate Coating

Model range 5

Machine type Tabletop coating pan

Pan diameter 400 mm

Loading capacity 6 kg

Pan speed control Adjustable

Process air blowing Dimmer-controlled

Process air heating PID-controlled

Material AISI 304 stainless steel

Electrical supply 220 V, single-phase

Total power consumption 1.2 kW

Model CP400

Models and specifications

Chocolate coater CP400
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CP400 tabletop chocolate coating pan, 6 kg loading capacity. Use CP400 for laboratory work, R&D, and
recipe testing. Running CP400 on production batches forces excessive cycle count and limits throughput;
use CP1000 or larger for production. AISI 304 stainless steel, adjustable pan speed, optional dimmer-
controlled air blowing, optional PID-controlled air heating.

Price: 3,000 EUR

Machine type Tabletop coating pan

Pan diameter 400 mm

Loading capacity 6 kg

Pan speed control Adjustable

Process air blowing Dimmer-controlled

Process air heating PID-controlled

Material AISI 304 stainless steel

Electrical supply 220 V, single-phase

Total power consumption 1.2 kW

Model CP400

Chocolate coater CP1000

CP1000 chocolate coating pan, 70 kg loading capacity. CP1000 is the default 70 kg-class pan for sugar
syrup coating, and for chocolate panning when conditioned process air is available — either from a
climate-controlled room or from an external chiller and air cooler. For chocolate panning without
conditioned process air, use CP1000INTCOOL with built-in cooling instead. AISI 304 stainless steel,
adjustable pan speed, optional air heating and filtered blower.

Price: 6,000 EUR
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Machine type Coating pan

Pan diameter 1000 mm

Loading capacity 70 kg

Pan speed control Adjustable

Process air Adjustable blowing; optional heating

Material AISI 304 stainless steel

Electrical supply 220 V single-phase or 380 V three-phase

Total power consumption 4.2 kW

Model CP1000

Chocolate coater CP1000INTCOOL

CP1000INTCOOL chocolate coating pan with built-in air heating and cooling, 70 kg loading capacity.
CP1000INTCOOL is required for chocolate panning when cool dehumidified process air is unavailable on the
shop floor — when room humidity and temperature cannot reliably support cocoa butter crystallization, or
when no external chiller and air cooler are in place. Built-in cooling supplies conditioned air directly to the
pan. For sugar syrup coating or chocolate panning in a climate-controlled room, a standard CP1000 is
sufficient. AISI 304 stainless steel, adjustable pan speed.

Price: 13,000 EUR

Machine type Coating pan with built-in air cooling

Pan diameter 1000 mm

Loading capacity 70 kg

Pan speed control Adjustable

Process air heating Built-in

Process air cooling Built-in

Material AISI 304 stainless steel

Electrical supply 220 V, single-phase
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Total power consumption 5.3 kW

Model CP1000INTCOOL

Chocolate coater CP1200

CP1200 chocolate coating pan, 140 kg loading capacity. CP1200 fills the gap between 70 kg production and
220 kg-class tilting discharge. Manual discharge — running CP1200 on routine large batches with frequent
unloading increases unloading time and operator handling; use CP1500WTM tilting discharge instead. AISI
304 stainless steel, adjustable pan speed, optional air heating and filtered blower.

Price: 7,000 EUR

Machine type Coating pan

Pan diameter 1200 mm

Loading capacity 140 kg

Pan speed control Adjustable

Process air Adjustable blowing; optional heating

Material AISI 304 stainless steel

Electrical supply 220 V single-phase or 380 V three-phase

Total power consumption 5.3 kW

Model CP1200

Chocolate coater CP1500WTM

CP1500WTM high-capacity chocolate coating pan with tilting discharge, 220 kg loading capacity.
CP1500WTM is typically selected when repeated manual unloading starts reducing batch turnover. Running
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smaller manual-discharge pans (CP1200 or below) on routine 220 kg-class batches increases unloading
time and operator handling. Adjustable working angle with limit switches supports repeatable discharge;
VFD acceleration and deceleration reduce shock loads on the drive system.

Price: 27,000 EUR

Machine type Coating pan with tilting discharge

Pan diameter 1500 mm

Loading capacity 220 kg

Discharge Tilting mechanism

Working angle Adjustable with limit switches

Drive control VFD with acceleration/deceleration settings

Material Stainless steel pan; stainless steel or painted steel frame

Electrical supply 380 V, three-phase

Total power consumption 5.1 kW

Model CP1500WTM


