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ProPak Asia 2019, June 12 to 15 in Bangkok, Thailand 

Eight world-leading confectionery process and packaging specialists join forces 

Combining ingenuity and expertise in innovation 

Dresden, Germany. At this year’s ProPak Asia trade show, the top specialists in the 

confectionery process and packaging supply sector – Chocotech (Booth AZ36), 

Dumoulin (AZ39), Euromec (Booth AZ35), Hänsel Processing (Booth AY39), Sollich 

(Booth AZ32), Theegarten-Pactec (Booth AZ31), Winkler und Dünnebier 

Süßwarenmaschinen GmbH (WDS) (Booth AY40) and Wymbs Engineering (Booth 

AZ40) – will be informing visitors about their product and service portfolios at a 

joint Confectionery Pavilion. This represents a unique opportunity for 

confectionery manufacturers to benefit from access to combined expertise 

throughout the entire processing and packaging process. The Confectionery 

Pavilion will be located in Hall 100. 

Beyond being widely respected suppliers to the confectionery sector, what these eight 

world-class companies have in common are extremely high standards of quality, innovation 

leadership, high systems efficiency, reliability and longevity, a proven customer orientation 

and commitment to their customers’ success. They develop comprehensive customized 

solutions and supply complete process and packaging systems with coordinated interfaces – 

enabling customers to capitalize on the expertise of all eight companies. 

Each one of them has been supplying confectionery manufacturers for decades – offering 

them different and complementary areas of expertise. Their customers around the world 

greatly benefit from exceptional synergy and strength of innovation. The Propak Asia trade 

show is an ideal starting point not only for confectionery manufacturers who are looking to 

inform themselves on product production, shaping and packaging, it also represents an 

ideal opportunity for those who have a product idea and are searching for information on 

the entire process – from basic production all the way through to packaging. 

Consultants from each of the eight companies – Chocotech, Dumoulin, Euromec, Hänsel 

Processing, Sollich, Theegarten-Pactec, Winkler und Dünnebier Süßwarenmaschinen GmbH 

(WDS) and Wymbs – will be present at the Confectionery Pavilion to meet with 

confectionery manufacturers and discuss their individual needs. 
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Each of the companies is a specialist in their own field of operation: 

 

Chocotech develops, engineers and produce the most up-to-date, innovative processing 

equipment solutions for all types of confectionery products, such as chewy candy, jelly, hard 

candy, fruit snacks, foam, caramel, nougat, fondant, binders, bird’s milk, brittle and Halwa. 

 

Dumoulin manufactures a complete range of automatic, high-capacity chocolate and 

sugar/sugar-free pan coating and varnishing systems for chocolate and nutraceutical 

applications. From the 9 litre laboratory size TVV pan, through the 330 litre Chocolate 

LOGIC and Sugar LOGIX pans, to the IDA systems with pan capacities up to 3000 kg. 

 

Euromec is a world-leading company in process lines and innovation for the confectionery 

industry – specifically in hard and filled candy, caramel, chewy candy, bubble and chewing 

gum, spherical and 3D lollipops. The company’s standard production range includes 

tempering and pre-extrusion, extrusion, shaping, sizing, forming, cooling, post-cooling and 

conditioning, as well as end-line automation. 

 

Hänsel Processing is specialized in processing lines for the sugar confectionery industry 

and one of the world’s leading manufacturers in this field. They offer close to the entire 

range needed for the production of sugar confectionery – from single machines to complete 

processing lines. 

 

Sollich, with locations worldwide, provides innovative and comprehensive solutions for 

chocolate and confectionery production. The product range covers equipment for most 

chocolate, confectionery, snack and bakery applications including enrobing, tempering, 

cooling, depositing, bar and praline centre forming. 

 

Theegarten-Pactec, as one of the world's leading manufacturers in the packaging 

technology sector, develops high-quality and intelligent packaging machines for small-sized 

confectionery products, such as hard and soft caramels, hard candies, chocolate products, 

hard candies and jellies. 

 

Winkler und Dünnebier Süßwarenmaschinen GmbH (WDS), as a specialist in 

moulding plants, covers the entire spectrum of deposited sweets with different applications 

and throughputs: for chocolate, gum and jelly, hard candy, fondant and toffee, as well as 

viscous masses. 

 

Wymbs Engineering has grown to occupy a leading role today as manufacturers of a 

unique range of pressurised manifold depositing systems for light, aerated and delicate 

masses, as well as bespoke processing lines for the chilled foods sector such as cream 

doughnut and chocolate éclair lines, injection systems for choux buns and cream slice lines. 
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Photos: 

 

01_Chocotech Chewmaster 

 

 
 

Chocotech’s Chewmaster® for the continuous production of aerated and non-aerated milk 

chews and fruit chews. 

 

 

02_Dumoulin_IDA 1002CV 

 

 
Dumoulin: The IDA 1002CV chocolate panning, polishing and varnishing machine, with a 

capacity of 1000 kg/batch. 
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03_Euromec_ Equipment 

 
 

Equipment from Euromec is engineered to form endless mass ropes of soft caramel. 

 

 

 

04_Haensel_Sucroliner Mini 

 
 

This image depicts Hänsel’s Sucroliner for producing 4,000 kg/h of hard candy. 
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05_Sollich_Enromat 

 
 

The Sollich KG “Enromat” is the flagship among the company’s enrobing machines. 

 

 

06_Theegarten-Pactec_MCH 

 
The Theegarten-Pactec MCH packaging machine offers a wide variety of options. The MCH 

gently and safely packs chocolate, jelly, hard candy, eclairs, enrobed products and 

preformed soft caramel or chewing gum in foil wrap, double twist, sealed double twist 

(protected twist) and side twist. During operation at the confectionery manufacturer's site, 

retooling between the wrapping styles and/or product formats takes two to six hours. The 

time required greatly depends on the wrapping styles involved in the conversion and on 

whether the product format needs to be changed at the same time.  
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07_Winkler_Duennebier_Mogul.jpg 

 
Mogul Equipment from Winkler und Dünnebier Süßwarenmaschinen GmbH (WDS) 

 

 

08_ Wymbs 

 
 

 

The WYMBS Universal overhead depositing and injection system, for bubbly chocolate, 

mallows, cake batter & creams. 
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About Chocotech 
Chocotech GmbH, a member of the Sollich KG group of companies, is a key supplier of kitchens for 
the candy industry. The company’s scope of supply includes a number of patented processes and 
focuses on hygienically designed equipment with energy-saving features and quick start-up and stop 
modes to ensure less product loss. Our specialty includes solutions for both soft and hard candy type 
masses i.e. Caramel, Fondant, Fudges, Jellies, Gummies, Aerated Masses, Laminated Nut Masses, 
Halwa, Chewy Candy, Hard Candy, Medicated Soft and Hard Candies with DQ, IQ and OQ. The Candy 

Kitchens are complemented by our specially designed optional CIP Systems to ensure safe and 
sustainable equipment cleaning. Customer trials can be carried out in our 600 m² state-of-the-art lab 
facility in Wernigerode, Germany, which is just a short hop from Hannover Airport. The lab is stocked 

with our complete range of equipment, allowing trials to be carried out for throughputs ranging from 5 
kg (Benchtop Trial) to 1,000 kg per hour. The support staff includes highly qualified process engineers 
and operators with a vast amount of experience in the field, guaranteeing professional surroundings 
and results for process trials. 

 

About Dumoulin 
DUMOULIN, a Paris-based family-owned company, is the market leader in automated confectionery 
coating equipment. DUMOULIN manufactures a complete range of automatic, high-capacity chocolate 
and sugar/sugar-free pan coating and varnishing systems for confectionery and nutraceutical 
applications – from the 9 litre laboratory size TVV pan, through the 330 litre Chocolate LOGIC and 
Sugar LOGIX pans, to the IDA systems with pan capacities up to 3000 kg. Expertise, developed over 

80 years, is the key behind our success. DUMOULIN takes responsibility for the entire infrastructure to 
ensure total control of the production environment. A testing and development laboratory is available 
for DUMOULIN customers to test and validate installations. Using their own products and coatings, 
they can develop new and innovative products in collaboration with DUMOULIN technicians. The lab is 

available for confectionery coating trials (sugar or chocolate), or for the optimization of special 
coatings. 

 

About Euromec 
NUOVA EUROMEC is a dynamic company specialized in the design and manufacturing of equipment for 
the confectionery and food industries. We are experts in meeting the demands of manufacturers 
seeking new product development. We have earned an international reputation as a supplier of 
superior-quality products, coupled with excellent performance and over 60 years of experience in 

servicing and supporting the confectionery industry. NUOVA EUROMEC is located in Martinengo 
(Bergamo), in Italy industrial north. Even if domestic manufacturers absorb some of our company 
product base, the majority of our production is exported worldwide and handled through a system of 
local offices and agents working within the international community. We pride ourselves on our unique 
ability to manufacture custom-designed equipment to meet client demand. In fact, this has become 
our company’s hallmark. Our belief in the continuous improvement and upgrading of our existing 
product line also contributes to this philosophy. We maintain close working relationships with our 

customers which rely on a wonderful system of checks & balances that always ensures mutually 
beneficial partnerships. 

 

About Hänsel Processing 
Hänsel Processing sees itself as a partner to its worldwide customers for the production of candy 

Masses such as Hard Candy, Jellies and Gummies, Toffee, Fondant, Aerated Mass, Chewy Candy, 
Medical Candies and Fortified Gummies. Throughout the entire production process, we offer proven 
plant concepts and individual machines which deliver above-average results in the scope of the agreed 
performance characteristics. 
Beyond Plant Technology, the benefit for our customers is also based on extensive process expertise 
in Research & Development. The R&D results are always integrated into new or advanced machines, 

installations and procedures. They contribute to ensuring the economic success of our customers in 
their respective markets. Our process expertise is completed by our extensive Service offering. A long 
service life and simple operation guarantee low operating costs with low personnel utilisation. 

Additionally, long maintenance intervals and service-friendly machines contribute to a rational use of 
all plant components. With a process chain reaching from the most modern Machine Technology via 
excellent Research & Development through to outstanding Service Performance, Hänsel Processing 
offers "sweet expertise" to its customers. 
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About Sollich 
Sollich manufactures innovative and comprehensive solutions for the chocolate and confectionery 
industry. Delicious chocolate bars, exquisite pralines, tasty candies – most of the sweet delights 
worldwide involve processing technologies from Sollich KG in Bad Salzuflen, Germany. The 
manufacturing programme includes machinery suitable for enrobing, tempering, cooling, bar and 
praline centre forming. Now in its third generation, the family-owned company has been designing and 
manufacturing machines for the confectionery industry for more than 85 years and exports them all 

over the world. The machines are individually tailored to customer requirements. Timely and flexible 
production as well as machine reliability and a long service life are the hallmarks of Sollich systems. 
Sollich combines machine and processing know-how with an "innovative view into the future". The 

company does not build a machine for the purpose of running a machine; rather it builds a machine to 
produce a finished product. Therefore, innovation at Sollich is not about solving a problem by adding 
or changing a component; innovation at Sollich begins with the finished product for our customers. 
The company then evaluates the processing steps and necessary components to customize the 

equipment to address the client's needs. The company invests significant resources and effort into its 
R&D centre and laboratory to continuously optimize the equipment. With the most extensive range of 
equipment for the chocolate and candy industry under one roof, Sollich – in conjunction with its 
commitment to innovation and ongoing technological developments – is laying the cornerstone for the 
company's leading position worldwide. A worldwide network of service technicians ensures that these 
machines will still be used in 20 or 30 years. Along with innovations to improve the processing 
technology, energy-saving, hygienic and highly efficient production lines are at the forefront of the 

R&D department at Sollich. 

 

About Theegarten-Pactec 
Theegarten-Pactec specializes in the design and construction of packaging machines for small-pieced 

confectionery items. The company combines more than 20 different types of packaging with a broad 

performance spectrum. Along with individual machines, the company also offers complete packaging 
lines as a turnkey partner. The following products can be packed or wrapped: hard candies, toffees, 
chewy sweets, chewing gums, chocolate products, as well as various other food and non-food 
products. Theegarten-Pactec has its headquarters in Dresden, Germany. Markus Rustler and Dr. 
Egbert Röhm manage the medium-sized family business in its fourth generation. It has 
representatives in more than 100 countries around the world. The export share is close to 90 per cent.  

 

About Winkler & Dünnebier 
Winkler und Dünnebier Süßwarenmaschinen GmbH (WDS) is one of the world’s leading manufacturers 
of confectionery production machines. The German, medium-sized company covers the whole 
spectrum of deposited confectionery products within various applications and capacity ranges. For 

decades, WDS production lines have enjoyed a reputation for delivering the highest quality and 
reliability. WDS is no longer only a manufacturer of confectionery machines but also a service provider 
that supports its customers in all fields related to production. This could include, for example, retrofits 

of older plants or parts, as well as active support and advice on product development. For many years 
now, WDS has recognized that flexible and continuously available lines that produce economically and 
in the highest quality are the core components for success. WDS therefore equips its constantly 
refined moulding equipment for the production of high-quality confectionery products with a number 

of very user-friendly technical features. 
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About Wymbs 
Wymbs Engineering Limited is a family business founded some thirty years ago by Managing Director 
Brendan Wymbs. The company is located in Stockport in the North West of England, only a 35-minute 
drive from Manchester airport. From a small fabrication workshop, servicing and upgrading “worn out” 
machinery in the bakery and confectionery industries, Wymbs Engineering has grown to occupy a 
leading role today as manufacturers of a unique range of pressurised manifold depositing systems for 
light, aerated and delicate masses, as well as bespoke processing lines for the chilled foods sector 

such as cream doughnut and chocolate éclair lines, injection systems for choux buns and cream slice 
lines. Using the most modern of Solid Works AutoCAD software in the design office and employing 
several multi-axis CNC machines for production, the ability to design and manufacture “in-house” is 

the key to continued development of “our manifolds and depositing machines”. With a healthy market 
established at home, Wymbs exports 70% of its turnover to as far afield as China, Brazil, Australia, 
USA, Japan, South Africa, Mexico and throughout Western and Central Europe. All of these markets 
are supported with a dedicated and diligent agent network that can provide immediate response to 

enquiries in “local time zones”. 

 

For more information, please contact:  
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Tel.: +49 351 2573-0 

Fax: +49 351 2573-329 

Mail: pactec@theegarten-pactec.de 

Internet: www.theegarten-pactec.com 


