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Batch-wise and continuous 
Refining of compound

The machines of the Royal Duyvis Wiener group  

have earned this professional reputation. Designed  

and manufactured to fulfil the highest global industrial 

demands. Proven examples are the Wiener and  

F.B. Lehmann compound solutions. 

Since the introduction of the Wiener CHOC lines and  

F.B. Lehmann EMA lines, the refining of compound, 

coatings, spreads and fillings, has become easier, faster 

and less labour intensive. This combined application 

includes a premixer and ball mill refiners for intermediate 

and/or fine grinding. 

excellent, constant pRoduct  

quality with the Right capacity  

foR any application 

The Wiener and F.B. Lehmann solutions guarantee

excellent and consistent product quality, with a high 

degree of production flexibility and an optimum Return 

of Investment. For each capacity in your production 

process, Wiener and F.B. Lehmann offer optimal 

solutions. 

A proven example is the Wiecon mixer/refiner.  

A complete and competitive solution for small batch 

wise production of chocolate mass, compound, 

coatings, creams and bread spreads. For larger refining 

capacities, the Wiener CHOC lines or the F.B. Lehmann 

EMA lines are the ultimate solution for your production 

process.

“The innovative solution for the batch-wise and continuous refining of compound, 
coatings, spreads and fillings, based on the highest quality standards.”
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the compound pRocess:  

Batchwise oR continuous 

All ingredients are manually or automatically fed  

into the pre-mixer by means of an inclined conveyor. 

During the mixing process, a homogeneous mass is 

created and the scrapers in the vessel prevent that  

sugar parts sticking to the walls. 

From the pre-mixer, the mass is transported to the 

Wiener vertical ball mill, the W-85 for example, or 

the horizontal F.B. Lehmann ball mill, the FM 100 for 

example, for refining. For the production process, we 

offer batch-wise and continuous systems. The batch-

wise solution offers flexibility in time and recipe dosing, 

whereas the continuous system ensures consistent 

product quality, combined with a high production output 

and swift payback time.

upgRade foR the futuRe

As a future upgrade, the ultimate way to make an

excellent quality of real chocolate is to integrate the 

batch or continuous liquid conching section after the 

Wiener CHOC or EMA compound lines. 

Royal Duyvis Wiener systems offer a proven technology 

in producing good quality chocolate by using a unique 

method that is simple, fast and efficient and achieves 

both consistent product quality and short payback 

time. With this batch or continuous liquid conching 

section, moisture, volatile acids and off-flavours are 

extracted from the mixture by using intensive high 

shear stress and thin film vaporizing to realize good flow 

characteristics and a nice balanced taste.

Storage tanks

Pumps

Horizontal ball mill 
fine refining

Vertical ball mill 
fine refining



The Wiecon mixer/refiner offers a complete and competitive solution 

for the production of compound, coatings, cream and bread spreads 

in small batches. If you require more flexibility in the production of 

your compound, coatings, cream and bread spread, the Wiecon 

is the ultimate solution. The very affordable Wiecon is globally 

recognized as a swift, clever and technically superior mixer/refiner 

which fulfils your exact specifications as it is perfectly adaptable to 

multiple product requirements. 

peRfect pRoduction

The mixing/grinding tank of the Wiecon is superior in two areas:  

the mixing of ingredients and the refining of the mass to exactly the 

required fineness. Better still: both processes are carried out at the 

same time during the batch.

the main advantages of the wiecon 

-  No foundations required

-  Extremely low energy consumption

-  Excellent product fineness and homogeneity

-  Excellent particle size distribution

-  Consistent product quality

-  Easy to clean

-  No operating expertise required

specifications

* Processing time and capacity can be influenced by type of sugar, recipe, ingredients and the initial and end fineness

Type
Batch

capacity
Processing time/Capacity*

(20-25 microns)
Ball

charge
Pump
motor

Main
motor

Weight
(empty)

Dimensions
(lxwxh)

WIECON 25
up to

275 kg
90-180 minutes

(powder sugar-crystal sugar)
340 kg 2.2 kW 11 kW 1700 kg 2050 x 1370 x 1970

WIECON 50
up to

450 kg
90-180 minutes

(powder sugar-crystal sugar)
680 kg 2.2 kW 22 kW 2200 kg 2430 x 1500 x 2065

wiecon – mixeR RefineR 
foR compound

wiecon 50

wiecon 50



All liquid and dry ingredients (sugar, vegetable fat, cocoa/milk 

powder, lecithin etc.) are manually or automatically fed into the  

pre-mixer by means of a horizontal or inclined conveyor when using 

dry ingredients. Batch mixing systems are available in a range from 

500 liters up to 10,000 liters, executed with a specially designed 

counter-rotating stirrer fitted with spring-loaded nylon scraper blades 

for scraping the side and bottom of the tank. This prevents crystal 

sugar from sticking to the side of the tank and achieves the best 

mixing effect.

When installed with the WIECOMIX mixing systems with integrated 

weighing computer, this is the ideal compact in-house system for the 

continuous mixing of chocolate masses, compound, coatings, bread 

spreads and an endless variety of fillings. 

fully automatic opeRation

The complete unit operates fully automatically, especially for the raw 

material handling. The process flow can be controlled instantly by 

a display and all of the relevant process information can be stored 

and viewed. The product temperature remains low, due to the smart 

design of the ball mill.

specifications

fully automatic opeRation By means 

of visualisation softwaRe

Type
Capacity 

liter
Total drive
Output kW

Weight
kg

Dimensions
 (lxwxh)

500 500 3.7 650 1000 x 1000 x 2130

1.000 1000 7.7 1300 1350 x 1350 x 2260

3.000 3000 18.5 2785 2150 x 2150 x 3300

5.000 5000 18.5 2985 2150 x 2150 x 3670

10.000 10000 18.5 3560 2640 x 2640 x 4715

Wiecomix 350 350 5.9 1250 1398 x 1250 x 3306

Wiecomix 500 500 5.9 1800 1459 x 1400 x 3571

wieneR – pRofessional 
mixing pRocess

1000 liteR 

pRe-mixeR

wiecomix 350/500



efficient Refining

From the mixer, the mass is pumped through the vertical grinding 

chamber of the Wiener ball mill. The refining action is accomplished 

by a special shaft with agitator arms rotating in a vertical, jacketed 

grinding tank filled with specially hardened steel balls. The material 

of the grinding elements does not have any effect on the taste of 

your valuable products. Optimal cooling is created by continuously 

renewing the product which passes the cooled wall and shaft.

laBoRatoRy Ball mill w-1-s

Crucial instrument for the testing and development

of new recipes in laboratories. Also suitable for carrying 

out quality control prior to actual production.

the eight gReatest Benefits:

-  Suitable for use of crystal sugar or powdered sugar

-  Optimal cooling characteristics

-  Extremely low energy consumption

-  Optimal particle size distribution

-  Consistent product quality

-  Extremely low wear and virtually no maintenance costs

-  High flexibility regarding different recipes and plant layout

-  Simple, fully automated, no production expertise required w-85/w-90-choc 

Ball mill system 

specifications

* Capacity kg single passage based on high capacity throughput

Type
Capacity kg/h

(single passage)
Grinding  
media kg

Installed
power kW

Consumed
power kW

Weight kg
incl. media

dimensions
(lxwxh)

W-1-S 2.5 kg/batch 25 0,75 0.52 235 800 x 400 x 1230

W-3 25 60 7.5 5.2 375 500 x 1218 x 1450

W-5 50 190 7.5 5.2 525 500 x 1306 x 1450

W-105 300 1600 30 21 3400 1430 x 1059 x 2536

W-70 400 800 37 25.9 2750 1500 x 750 x 2900

W-85 1200 1600 75 52.5 4815 1945 x 980 x 3195

W-90 1500 1800 90 63 5015 1945 x 980 x 3195

wieneR Refining systems

laBoRatoRy Ball mill w-1-s



specifications

choc-425 / choc-600 / choc-1250 / choc-3600

Starting from crystal or powdered sugar, vegetable fat, cocoa/milk 

powder and additives it is easy to achieve your own production of 

compound, coatings, cream and bread spreads in small batches.  

The layout of the configuration depends on the capacity, from  

425 kg/h up to 3600 kg/h or even higher if necessary. 

Based on capacity the number of ball mills will be determined and 

in situations with a single ball mill the product will be batch-wise 

circulated to achieve the required fineness. The most optimal and 

efficient situation is the continuous process based on two or more 

ball mill systems inline.

* Processing time and capacity can be influenced by type of sugar, recipe, ingredients and the initial and end fineness

Type
Processing time/Capacity*

(20-25 microns)
Batch

capacity liter
Mixer type 

liter
Ball mill type

Installed 
power kW

Consumed 
power kW

CHOC-300 25 minutes batch / 300 kg/h 175 1000 W-105-KC 42.9 30.0

CHOC-425 130 minutes batch / 425 kg/h 1000 1000 W-85 93.4 65.4

CHOC-600 95 minutes batch / 600 kg/h 1000 1000 W-85 101.1 70.8

CHOC-1250 1250 kg/h Wiecomix 350 350 W-85 + W-85 173.2 121.2

CHOC-1500 1500 kg/h Wiecomix 500 350 W-90 + W-90 203.2 142.2

CHOC-2500 2500 kg/h 2 x Wiecomix 350 500 2 x W-85 + 2 x W-85 336.5 235.6

CHOC-3000 3000 kg/h 2 x Wiecomix 500 500    2 x W-90 + 2 x W-90 396.5 277.6

CHOC-3600 3600 kg/h 2 x Wiecomix 500 500    3 x W-90 + 3 x W-90 580.9 406.6

wieneR choc-lines

tuRn-key choc line

w-90 Ball mills

choc-600

choc-1250



All liquid and dry ingredients (sugar, vegetable fat, cocoa/milk powder, 

lecithin etc.) are manually or automatically fed into the pre-mixer. 

For dry ingredients, an inclined or horizontal conveyor is used. Batch 

mixing systems are available in capacities from 500 liter up to 10,000 

liter. They are executed with a specially designed counter-rotating 

stirrer fitted with spring-loaded nylon scraper blades for scraping 

the inner walls and bottom of the tank. This prevents crystal sugar 

sticking to the side of the tank and achieves the best mixing effect. 

The WIECOMIX mixing system with integrated weighing computer 

is the ideal compact in-house system for the continuous mixing of 

chocolate masses, compounds, coatings, bread spreads and an 

endless variety of fillings.

Batch oR continuous pRocess

After premixing, the product will be refined by the FM horizontal  

ball mill system. Depending on the required capacity, it can be  

determined to use a single ball mill system or a multi-stage grinding 

plant existing of two or more ball mills. Without delay, this inline  

configuration gives an output of product in just a few minutes. 

Another advantage is the use of beads with a different diameter. 

With our technical support, the filling degree can be adjusted,  

to ensure an optimum combined grinding performance.

f.B. lehmann mixing pRocess

F.B. Lehmann GmbH,  Daimlerstrasse 12-13, 73431 Aalen, Germany , Eingetragen beim Amtsgericht Ulm HRB 500026
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ultimate fine Refining

The high performance horizontal conical agitator ball mill, for the 

refining of compound, coatings, creams and bread spreads in small 

batches, is suitable for crystal and powdered sugar based recipes. 

The horizontal and conical grinding unit has a high flow rate design 

which makes it possible for ultra- fine refining below 20 micron (D90). 

The highly wear-resistant materials guarantee the maximum life 

span of the grinding tools and less wear as well as the lowest iron 

take-up by the product. A major advantage of the horizontal mill 

with conical grinding chamber is the equal distribution of the grinding 

balls inside the grinding unit for maximum efficiency and there is no 

clogging effect. Around the surface of the grinding chamber, cooling 

is achieved through a forced spiral, in counterflow. A second and 

third chilled water cycle is incorporated to further cool down the 

seals and front of the grinding chamber.

fm Ball mill system

Type
Capacity kg/h

(single passage)
Grinding 
media kg

Installed
power kW

Consumed
power kW

Weight kg
incl. media

dimensions
(lxwxh)

FML 2-5 25 - 50 5 - 5 11 8.8 370 862 x 842 x 125

FM 20 200 - 300 60 18.5 14.8 890 2050 x 700 x 1750

FM 50 600 150 30 24 1800 2500 x 965 x 2052

FM 100 1200 280 55 44 3000 2500 x 1050 x 2440

FM 150 1600 400 75 60 3500 2700 x 1050 x 2100

FM 250 2000 670 132 105.6 5200 3000 x 1343 x 2967

* Capacity kg single passage based on high capacity throughput

specifications

the unique chaRacteRistics:

-  Suitable for the use of crystal sugar or powdered sugar

-  Excellent product fineness and homogeneity

-  Extremely low energy consumption

-  Low construction height of the installation

-  Consistent product quality

-  Extremely low wear and virtually no maintenance costs

-  High flexibility regarding different recipes and plant layout

- Simple, fully automated, no production expertise required

f.B. lehmann Refining systems



Type
Batch

capacity liter
Processing time/Capacity*

(20-25 microns)
Mixer type 

liter
Ball mill type

Installed 
power kW

Consumed 
power kW

EMA 300 1000  3,5 hours batch / 300 kg/h 1000 FM 50 42.9 34.3

EMA 650 1000 2,5 hours batch / 650 kg/h 1000 FM 100 88.8 71

EMA 1200 2000 1200 kg/h 2000 FM 100 + FM 100 133.2 106.6

EMA 1600 Wiecomix 500 1600 kg/h 500 FM 150 + FM 150 173.2 138.6

EMA 2400 2 x Wiecomix 350 2400 kg/h 2 x 350 2 x FM 100 + 2 x FM 100 256.5 205.2

EMA 3200 2 x Wiecomix 500 3200 kg/h 2 x 500 2 x FM 150 + 2 x FM 150 336.5 269.2

Starting from crystal or powdered sugar, vegetable fat, cocoa/milk 

powder and additives, you can easily produce compound, coatings, 

cream and bread spreads in small batches. The layout of the 

configuration depends on the capacity, from 300 kg/h up to 3200 kg/h 

or even higher if required. 

The number of ball millls is depending on the capacity; with a single 

ball mill, the product will be batch-wise circulated to achieve the 

required fineness. The most optimal and efficient configuration is the 

continuous process, based on two or more ball mill systems inline.

specifications

* Processing time and capacity can be influenced by type of sugar, recipe, ingredients and the initial and end fineness
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technology centeR

leading test facilities, pRofitaBle  

ReseaRch, RemaRkaBle development

The Royal Duyvis Wiener and F.B. Lehmann state-

of-the-art technology centers are available for the 

customers’ research and development. The Technology 

Centers in the Netherlands, Germany and Brazil facilitate 

your product development by testing food products 

in general and cocoa, chocolate and confectionery 

products in particular. By using our expertise, we can 

assist you in creating the most suitable recipe for your 

requirements. With its high quality equipment, our team 

of experienced process technologists analyses any 

type of chocolate, cocoa, cream and compound. The 

main goal of our Technology team is to find the ultimate 

solution for your application by testing and developing 

innovative equipment.



Royal Duyvis Wiener B.V., P.O. Box 10, 1540 AA  Koog a/d Zaan, The Netherlands, T. +31 75 6 126 126, F. +31 75 6 158 377, sales@duyviswiener.com

 www.duyviswiener.com

excellent innovations, gloBal seRvices.

Royal Duyvis Wiener B.V., founded in 1885, with its head office in Koog aan de Zaan, the Netherlands, is one 
of the leading manufacturers in the global cocoa and chocolate processing industry. We optimize production 
processes by supplying new equipment and upgrading existing plants. We reduce production costs by saving 
energy and minimizing downtime. The Royal Duyvis Wiener group includes: F.B. Lehmann, located in Aalen, 
Germany; Thouet, located in Aachen, Germany; JAF Inox, located in Tambau, Brazil; Log5, located in Koog 
aan de Zaan and Royal Duyvis Wiener Indonesia, located in Jakarta.

competitive in cocoa and chocolate equipment

The Royal Duyvis Wiener group is well-known across the globe 

as solution provider in every industrial environment, particularly 

in the cocoa and chocolate industry. The Royal Duyvis Wiener 

group is the sole global supplier of complete turnkey lines for the 

production of cocoa, chocolate, compound and nut pastes.  

For either lab or large-scale production, single machines or  

turnkey processing plants, we offer multiple solutions for the  

complete process from cocoa bean to bar. 

guaranteed continuity

The Royal Duyvis Wiener group also globally modifies, repairs 

and maintains all types and brands of industrial cocoa and  

chocolate equipment. The Royal Duyvis Wiener team provides 

tailor made solutions, either preventative or curative. The result  

is a reliable and efficient production process, by minimizing  

down-time, saving energy costs and providing optimum yields.

Remarkable development

Our team of engineers, technical and process development 

experts, work side by side, focusing on sustainable production 

processes and innovative solutions. The technology centers 

in the Netherlands, Germany and Brazil, facilitate customers’  

product development by testing food products in general and 

cocoa, chocolate and confectionery products in particular.

serving our customers across the globe 

The Royal Duyvis Wiener group is proud to have built a solid 

foundation by expanding its business and services in different 

parts of the world. Based in the Netherlands, Germany, Indonesia 

and Brazil, our dedicated global staff is highly motivated in  

supporting our customers by assisting them to realize their  

optimal production facility, from raw beans to finished chocolate.

corporate responsibility

We are very proud that in 2011, Her Majesty Queen Beatrix  

of the Netherlands has granted Duyvis Wiener the designation  

‘Royal’. Through its shareholder, the P.M. Duyvis foundation,  

Royal Duyvis Wiener is involved in society contributes and  

allocates its personnel and resources back to the community. 

With a long term outlook on and responsibility for the global 

environment, the R & D team at Royal Duyvis Wiener constantly 

seeks in to develop processing equipment which uses minimal 

energy, yet offers maximum durability and optimal quality.


