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Nielsen Master
The Master enrober is an advanced, 
universal enrober for chocolate  
and compound masses. Designed 
for all common enrobing tasks 
with tempered or non-tempered 
chocolate, the Master enrober is 
built for non-stop, quality production 
of a wide range of bakery, biscuits 
and confectionery products.

Band width: 850    –    2,600 mm

Nielsen Master XXL
The XXL enrober is designed for 
high-speed/high-quality production 
of a wide range of confectionery 
and bakery products. It is provided 
with two curtain boxes, two blower 
systems and two bottoming systems. 
Perfect for large-scale production.

Band width: 850    –    2,600 mm

Nielsen Junior
The Junior is a versatile enrober 
for medium-sized production  
using tempered or non-tempered 
chocolate. The enrober is available 
in a choice of band widths and is 
suitable for all enrobing  
applications such as full enrobing, 
bottoming and a combination of 
bottoming and side enrobing. 

Band width: 420    –1,020 mm

Chocolate enrobers
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Cooling tunnels
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Cooling tunnels

With optimal lengths and standard 
band widths from 420 mm up to 
1,800 mm, Nielsen cooling  
tunnels are designed for high- 
performance, precision cooling  
of a wide range of chocolate, 
chocolate-coated and crème 
products with varying cooling 
requirements. 

Band width: 420     – 1,800 mm

SD
The Nielsen cooling tunnel 
Sanitary Design is developed and 
designed for use in production 
areas and industries, with very 
high requirements concerning 
equipment design in order to  
ensure the highest possible 
degree of hygiene.

Band width: 420     – 1,500 mm

XXL
Nielsen cooling tunnel XXL  
combines consistency and flexibility 
to ensure the highest standard 
of quality across a wide range of 
products. State-of-the-art design 
and engineering ensure unbeatable 
performance, excellence and 
reliability.

Band width: 1,800     –      2,600 mm

Cooling tunnels
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Melting tank, Detemper units & Compound conditioner

Heat and melt the chocolate 
blocks to a constant temperature 
of 45°C. 

Capacity: 100     – 10,000 kg/hour

Melting tank

Heat up any surplus chocolate 
mass to 45°C to melt the  
chocolate crystals before  
the mass is led back to the  
tempering machine. 

Capacity: 50      – 13,000 kg/hour

Detemper  
units

Cooling the compound from  
approx. 50°C down to 38°C.

Capacity: 50      –  13,000 kg/hour

Compound 
conditioner




