
Your confectionery coated products will have the eye 
appeal that makes candy lovers take a second look. Our 
coater delivers uniform coating of chocolate - milk, dark, 
and white - and yogurt to perfection. 

Candy Worx offers custom solutions from single 
to multiple machine systems, including piping, 
process tanks, infeed and discharge conveyors, 
pumping, and complete automation.  

REVOLV BELT COATERS

SMALLER FOOTPRINT THAN 
INDUSTRY STANDARDS

SAVE TIME, LABOR, & 
COST OF OPERATION

CONSTRUCTED FOR 
COMPLETE WASH DOWN

APPLICATIONS
Nuts 
Raisins 
Dried Fruit  
Coffee Beans 
Pretzel Chunks

the advantage complete solution

PROVIDING HIGH QUALITY SYSTEMS TO THE 
CONFECTIONERY, BAKERY, AND CEREAL INDUSTRIES
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Go green LED Lighting

Bi-fold doors with magnetic catch

Removable product dam

Catch pan (optional)

Product tub on wheels

Product tubs (optional)

Energy efficient motor

Triple pump system (optional)

Pivoting electrical enclosure

Wash down easy clean bearings

Control panel with fully 
adjustable HMI/strong arm

Non-contact safety switch

Adjustable belt tension

Triple roller carry-away

Fines collection pans on casters

Load cells

Triple valve system for 
turning chocolate flow on/off

Pivoting electrical enclosure

Belt heater

Removable panels 
with lift off hinges

Integrated electrical panel

SS wash down pump skid

Blower/modular damper (optional)

Sanitary ball valve

Water jacketed double wall 
sanitary tube

Melt tank

Water jacketed pump with drive

PRODUCT 
SPECIFICATIONS

FEATURES
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Open-architecture and tubular stainless 
steel design facilitate internal system 
wash down to reduce cleaning time.

Clean without removing belt, even to 
allergen-free standards

FDA compliant material: sidewheels, 
plastic, and belt

Recipe-driven controls with on-the-fly 
editing keeps production moving

Easy, one-touch electronic calibration, 
calculates and displays weight after 
each coating automatically

FEATURES
Turns chocolate flow on/off, PD pump 
option available

Reclaims chocolate to reduce product 
loss, cleaning time

Melt tank keeps large quantities of 
chocolate heated, fluid and in constant 
motion for feeding to coating and 
enrobing machines 
(250 - 10,000 lb. capacity)


