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400 LB PER HOUR CHOCOLATE MELTING SYSTEM

Phone:   847-981-3000           E-mail:   info@savagebros.com 
USA Fax:   800-2-SAVAGE         Web:     www.savagebros.com 
World Fax:    +847-981-3010 
 

 

 
Gas & Electric Stoves � Copper & Stainless Kettles � FireMixer Cooker-Mixers � Hi-Speed Cookers � Bowl & Kettle LifTILTruks � Cooling Tables � Chocolate Tempering � Depositing & Transfer System
Item # 0
1125 Lunt Avenue 
Elk Grove Village, IL 60007-5023 USA
 
A 21st Century Company . . . with 19th Century Craftsmanship
921-30 
All stainless steel integrated 
system incorporating a water-
jacketed holding tank and 
chocolate bar magazine with hot 
water-heated melting grate 

Independent heating system 
and temperature controls for 
melting grate and holding tank 

Holding tank monitors and 
controls both water jacket 
temperature and chocolate mass 
temperature 
Available:  Add-on Transfer Pump 
nsfer pump moves chocolate from holding tank 
hine 

l sensor that monitors target machine chocolate
gers transfer pump on/off as required 
Method of Operation 
ocolate bars are stacked
o the grate magazine; holds
ole bar, no need to break
r apart.  Set melting
perature for magazine
te. Magazine holds up to

 bars at one time. 
ck of bars melts from the

ttom and percolates into the
lding tank as continuous
cess. 

egrated PLC controls
nitor chocolate level in
lding tank; when full,
tomatically turns off melting
tion of grate; turns grate on
en level drops. 
magazine empties, alarm
l sound to alert operator to
lenish bars. 
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