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Design features
The PIV
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SCraws hence Prowiging the neces
Sy prassure and snear Fones

The twa interlesving scresss force
mass downwards towards the base
af 1he bBowl, thus shearing it as it
comes under the sidaways directed
CANMMIRTESSNA pEassUrg.
The way n which the two stirmer
SYSIEMS INTEracy o roduces a cantinu-
aus three dimensional tumblng of
the entire contentz of the wassal,
with repeated passage of &ach peor

Dosing Pump

Precision piston pumps having a
dosing accuracy of £ 0,5% are usad
to meter the cocoa butier and leci
thin

The dasing capacity is infimitely varia
ole and =et specifically for each
recipe

Belt Weigher

The roller refined flake is ransparted
contineausly to the Conches wa in-
ing ekt weighe

The electronic weight measurement
COMEnNses an integral pan of e com-
nlete process controd which also
manitors the feed belis and the re-
spective ploughs

The weighing accuracy provided by
tha belt weigher is in the range of
k)5

XU an.

Heating and Cooling System

Haatng and cocling is effected vis
tamparing of the double jacket by
means of cold respactively warm
water wath Tree averflow. Alterng-
tives are of course also possible such
as for instance closed ternpering cir-
cuits with heatl exchangers. Satura-
ted steam 5 usad as pnmany haat ng
source, while cooling is achieved
using available chilled water, The
anargy and water consumption s
thus kapt toa minimuum

tiar at tha mass through the prirncipal
shaar 2one

Thus a very intensive disagglamerz
tion of the flake is achiewed while g

multaneoushy ansunng rapid moisiu
re rermgval from the mass.

Advantages over Conventio-
nal Conches

tisagenerally accepted fact that the
specific power draw (kWi of a
Conche is the most

rCUarmirans

maasure which influences conching
meas and costs. Im companson 1o a
comventional Conche, itis possible o
Ncrease the specmic power drinw of
B factar of 5, whaereby the actua
conching Lme can be reduced by
factor of betwesan & to 14 tmes
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Time Process Phase Diagram

The tmefprocess phase diagram

defines tha precise production s
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I ive recipes

Thi nalytical data determined oy
testing a given product senve as the
basas for establish ng megsa parame-
tars toptirmization)
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Control/Basic Cabinet

Each Conche has its own matching
basic contral cabinet. The modular
design makas it possible to
Conches later

contrgl  station
rmany as & Conches

Ihe ba=c cabanet contains tha hea-
wy=Ciarrand swailchogaar and a program
mable logs controdles {HLC) for the
aperation of one Conchea

The main control cabinet is also equp
aed wath 8 PLC, which eommun

cates with the Conche control sy
aiems cabmetls and wath

A
on umtill the process
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Ay of the lesding makes of contio
system can be employed, provided i
is firmly est ched ir
and ensures dependable user sup
port
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Floor space requirement

Our cross secton diagram shows
the principal dimensions of a PIV
4000 plant, The approximate size of
any other tvpe of PIV plamt can be
derived by appropnate scaling fram
this diagrarm,

Both the switch cabenet ard the
metering pumps can be placed diffe-
rently, should local considerations
require this, but they must remain
reasonably close 1o the plant itself,

Weights
Waeight of one Conche

NGl AosIng pump appr. 7200 kg
Switch cabinet unit  appr. 450 kg
Mlonitoring and Control

System appr. 100 kg

Energy Consumption
and Conching Results

By comparison with conventional 24
haur dry conching installations, ime
proved sensory, arganoleptic, and
rhealogical values can be expected
with an average econamy of 1-29%
tat content.

In case of water content of £1,2% in
the refiner flake, conching tirre 15 ap-
pros, 1 hour with an electric power

e e e, e e bt

Drive of anchar stirrer
Drrva of screws

Water circulating pumg
Hot air supphy fan

Aur haeater

2 metering pumips each 3 kW

T0.0 kW
20,0 kWY
0.5 kW
0.2 kw
B.0 kW
G0 kW

Tatal connected load

Mass discharge pump
Balt weighear

114,77 kW

T1.0 kWY
0.4 kW

On typecal PIV 2000, 6000 installations, the peak running load is narmally
about B0% of the installed maximum koad,
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consumption of about 74 EWhiton,
When the cocoa liquor was not pre-
treated, conching time will incraase
b 1.5 - 2 hours, and enengy consumg-

nan wall be approx. 85 - 100 kWh,
On the average, the maisture con-
tent in the fimshed product will be
approx. 0,7 9.



