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. History
With the experience of over 50 years, Khandabi Machinery is involved
in production, repair and Assembling of a wide range of confectionery
production lines.
The company’s complex is located, 20 km outside Tehran, in an area of
7000 m? and includes :

- The Engineering and Designing Department

- The Instrument and Machine Production Hall

- The Smith craft and Chassis Manufacturing Hall

- The Painting Hall

- The Assembling Hall
In order to meet the customer’s requirements and improve the quality
and efficiency of our Business, the company has received ISO
9001:2000 in 2005, and enjoys I1SO 9001:2015 from TUV Inter Cert, C€E,
Iranian National Standard No. 5649 and 5650 currently. The company
has applied up-to-date knowledge and specialized staff so as to design
and produce products competitive with similar foreign counterparts and
has defined customers’ satisfaction as its first and foremost objective.
. Export
It is our pleasure that the production lines of this factory have been
started up with high standards And are working in more than 500 facto-
ries in Iran as well as 45 foreign countries including :
Germany, England, USA, France, Netherlands, Belgium, Sweden, Kyrgyzstan
Ghana Switzerland, Denmark, Iceland, Russia, Ukraine, Australia, Romania,
Poland, Albania, Macedonia, Turkey, Nicaragua, Dominican, Chile, Sudan,
Morocco, Ivory Coast, Nigeria, Malaysia, Tunisia, Algeria, Azerbaijan,
Uzbekistan, Turkmenistan, Armenia, Pakistan, India, Kuwait, Saudi Arabia,
Qatar, Libya, Lebanon, Syria, Iraq , Afghanistan and Egypt .
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» Summary of Our Abilities:
1.Complete System of Continuous Vacuum Cooker for Hard Candy
(For the first time in Iran)
2. Complete Production Line of Various Kinds of Chocobars
(For the first time in Iran)
3. Complete production line of Cereal Bar, Nut Bar and Protein Bar
4 Automatic Chocolate Kitchen with weighing system
5. Fondant Machines (For the first time in Iran)
6. Automatic Weighing & Dissolving Machines (For the first time in Iran)
7. Nougat Cooker & Aeration System (For the first time in Iran)
8. Complete Halva Forming and Cutting Line
9. Complete Sesame Forming and Cutting line
10. Complete Smart Beans Production Line
11. Dragee Gum Production Line
12. Various Types of Pre-Cookers
13. Frappe Mixer Machines
14. Different Types of Cooling Tunnels
15. Grinding Machine for Hard Candy Scrap
16. Complete System of Batch Cookers for Toffee
17. Different Types of Enrobers (In Various Sizes)
18. Mixer for Preparing Carmella Paste
19 Turbo Mixer for mixing various types of powders in liquids
20. Different Types of Chocolate Storage Tanks ( With Various Capacities)
21. Different Types of Laboratory Machines such as: Conch, Storage Tank,
Coating Pan, Batch Cooker, Ball Mill, Enrober and Cooling Tunnel
22. Crocant Cooking Machine
23. Chocolate Showering System For Making Chocolate Dragee
24. Different Types of Ball Mills (In Various Sizes)

In addition, Khandabi Machinery contributes in mend, overhaul and sale of
foreign machines including every kind of chocolate Refiners, Tempering
machines, different kinds of Conches and Mixers, and a wide range of
toffee, candy and chocolate packaging machines.
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17 . @ Cereal and Choco Bar production
line with caramel layer
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Choco Bar production line with
Extruder System and caramel layer
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Choco Bar production line with
Chocolate and caramel layers
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Choco Bar Line (Extruder System)
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Choco Bar Line
(Slab Former Drum System)
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(For Hard Candy) for Carmella paste
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Continuous Cooker ( 2 ) Ball Mill Machine
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Batch Cooker

Special Grinding Machine (for Hard
Candy Scraps)
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Nougat Cooker & Aeration System
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Frappe Mixer Machine
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Double Jackets stainless steel Tanks
(with Coil)
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Lab. Blender Machine
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Automatic Weighing &
Dissolving Machine
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Crocant Cooking Machine with
Direct Flame System

Coating Machine (Enrober)
& Cooling Tunnel

Cooking and Mixing Machine with Steam
System
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Lab. Enrober&Cooling Tunnel
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Silverson Mixer to Mix Ingredients
with High Speed
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Dragee Gum Production Line
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ColsogdelSiiws » IS 6453 ¢y 0

Fondant Beater Machine dg Chocolate Storage Tank
ilo JTen, oliws o

2% JuS0olSiw
Laboratory Batch Cooker Mixer
Soiolo JTeuUSubeSoly & a wHs .

Ao 28 . Buulo T 6515 o8iws

Laboratory Chocolate Storage Tank @ . Laboratory Coating Pan
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Coating Pan

Laboratory Conch
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Grinding Machine for Wafer Scraps
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Movable Coating Pan
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Turbo Mixer
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Chocolate Production System

Chocolate Dragee System
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Smart Chocolate Line
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« Continuous Vacuum Cooker (For Hard Candy)
The machine works automatically, continuously and
with vacuum system.

Advantages:
- Easy To Use
- Durable Structure
- Easy to Clean
- For Cooking All Kinds of Candies
- With the Cooking Ability in High Temperature
- Flexible Cooking Temperature
- Vacuum and Batch Weight of Product Are
Controllable
- Capacity: approx 550 - 650 kg/h



. Continuous Cooker

When the syrup is prepared by the pre-cooker or by
other process, the machine can cook it continuously
to the desirable temperature to be prepared for next
steps . The machine is for cooking soft and hard
candies, jelly . syrup, date syrup, condensed milk and
cotton syrup . Capacity: Depending on the product,
but can be about 1000kg/h
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. Batch Cooker

Batch cooker is for cooking different kinds of toffees,
Caramels, Chewy candies, Jellies, Marmalade and any
kinds of syrups for fillings.

. Facilities:
- Double Jackets Steam Cooker
- Made of Stainless Steel
- If required, Vacuum system can be fixed on both sizes
- This machine can also cook the batch with hot oil system.
- Capacity: Approx 300 and 600 kg/h
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. Nougat Cooker & Aeration System
This machine is for cooking and aerating nougat
syrup in order to feed slab drum line.

. Double Jackets stainless steel Tanks (with Coil) Uil plas s J59S g 8,153 93 ¢y jLo
Available in different Sizes 3l oo Sl olB il (gl Crasd 4 s
. Facilities: i Lo Slls
- To Prepare and Store Invert Sugar gl 6 )lagSo g S
-To Prepare Gelatin and Starch (Gelatin & Starch Bath) ol g sl J (5 jlw o3bol -
- To Store and Feed Caramel Jol S eudaigo uss -
-To Store and Feed Condensed Milk owl SIS b 6odR g 0 a5 -

- To Store and Feed Any Kinds of Jelly Jeiwly g oJ j i i clgnl o3& g 6 4053 -
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- Automatic Weighing & Dissolving Machine

This machine is equipped with PLC control and Load Cell .
The machine is for weighing the material automatically for
each batch and it is able to maintain various formulas in its
memory with PLC system.
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3-Cooling Tunnel
2—-Granule Sprinkler 5-Cooling Tunnel

1-Enrober 4-Decorator
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. Decorator . Lab. Enrober&Cooling Tunnel

. Enrober (Coating Machine) & Cooling Tunnel

This machine is for coating chocolate on the whole product or only the bottom
half of the product. Cooling Tunnel can be also used in different sizes and
powers to cool down the chocolate coated products. Decorator machine
can be fixed on the Enrober to decorate products with chocolate in different
colors.

. Facilities:
Equipped with Controllable speed of Chocolate pump With stainless steel Rod
Network Belt & Controllable Belt . Enrober can be produced in different widths.
(62, 85,105,125 cm).
Cooling Tunnel can be produced in different lengths and widths. Possible to
devise moving tub into the Enrobers

1 ® (?
NN / ] [ @8[] ] 1]

3—Chocolate Tank for Decorator 7—Cooling Tunnel
2—Chocolate Pump 6—Granule Sprinkler
1-Chocolate Tank for Enrober 5—Decorator 13
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. Smart Chocolate Line
This line produces all sizes of Smart beans.
Capacity Depends on Beans size but it is about 70-120 kg/h.

- The line includes:
- Smart Forming Machine
- Ice Bank System. (to prepare cold water)
- Cooling Tunnel. (7 Meters Long)
- Sieve Drum
- Storage Tank with Pump for Transferring & Circulating Chocolate
- Coating pans

(53 slonl) & slosw] 3493 h>

Gl jobe b SUSE o8 elgl adgy bl hS ol
gl 1y walio

PSS 1P o Il Vo Jgazo sleyl oy 6295 b bd ud jb
. 3L o Cacli 3

: Jobdb S ol
US048 B 9 sBiws -
)J.muTub_}Sb)LDT%JtSJL}uWTw -

Fio Vi Jgb oy S pw Jogs -
J.ASO.MLIO'S.MA .

o1 sl S -

14

5-Sieve Drum

4-Cooling Tunnel

3-Forming Machine

2-Ice Bank
1-Chocolate Tank&Pump

5-Sieve Drum

4-Cooling Tunnel

3-Forming Machine

L

2—Ice Bank

1-Chocolate Tank&Pump

5-Sieve Drum
4—Cooling Tunnel

3-Forming Machine
2-Ice Bank

1-Chocolate Tank&Pump
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. Chf)co Bar Line (Extruder System! . (139 yimuS] oitassaw) JligSits Salg5 S
The line produces all types of bars with filling of S U ja03 (5 jlw 63T L g g5 0> ugs g iy I wg 0lgs wo b ol b
coconuts, nougat, Etc coated by chocolate. 0w UaRiio b g Caoliud oo 15 631y g yiwS| oo | oxub 63loT a0 «
. The line includes: 353590 Jgb 60 (a5gaS bhuwgs Jlzdy 1 2953 jl ny 9 394 319 Jgl Uk
- Cooking System & Cold Tables 9> Jla2y 3 lg USS (hudigy b g 59 g sl 319 G 9 039> U
- Mixer to Prepare Coconut Paste 23358 (533 ociuy 5l 2 03001 Jguazo g o3
- Extruder : Jold b3 ¢l
- First Cooling Tunnel (7.5 Meters Long) kS U 5105 0087 g JuuScio — S jw (6l 10 g iy i
- Guillotine R9Fl — uigaS — yio V/0 Jgb 60 6gl S Jug5 — 39 yiaSI
- Enrober o 1 E Jgb 6g 00935 3w Jog5 — g5l 983

- Decorator
- Second Cooling Tunnel (14 Meter Long)

By adding a chocolate paste Mixer and an extruder, 205 puiSao g 39 S| oBiws Sy gaub 68Lal b b3 oyl
this line is capable of producing a Bar product with 2338 39y IS uad b b Jgsazo Cuwl 5o (SUS
chocolate paste.
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[ eel X[ D<|WC_1 _[een 1 1IX
1-Extruder 3-Chocolate Tank&Pump for Enrober 5-Enrober 7-Chocolate Tank&Pump for Decorator
2-Cooling Tunnel  4-Guillotine 6-Decorator 8-Cooling Tunnel

ﬁg} 3 4 5 ® ®
T3] [ B i [ pee] |us = Che=( ] (=% 1]
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1-Extruder 2-Cooling Tunnel 3—Chocolate Tank&Pump for Enrober
4—Guillotine 5—Enrober 6—Granule Sprinkler 7—-Cooling Tunnel
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Cereal and Nut Bar Production Line, with the capability to produce various kinds of dried fruits, sesame,
crispy, and protein bar

This line can produce the mentioned products in different dimensions, with a capacity of about 5,000 to 10,000
pieces per hour. Along with this line, an enrober and cooling tunnel and decorator can be added, enabling the line
to do full chocolate coating or bottom chocolate layering and decorative zigzag chocolate patterns on the product.

ChocoBar Production Line with Extruder System

This line can produce various ChocoBars with nougat, coconut, or date paste. This complete line is capable of coating
chocolate on products after coming out of extruder and cutting, then applying granules (such as crispy,sesame, or
dried fruits) on it by a granule sprinkler, and then adding another layer of chocolate on it by second enrober.

The capacity varies between 12,000 to 18,000 pieces per hour, depending on product dimensions.

ChocoBar and Cereal Bar Production Line with Caramel Layer

This line can produces choco bars, cereal bars, nut bars, protein bars, and crispy bars with a caramel layer, followed
by chocolate coating. The capacity varies between 5,000 to 15,000 pieces per hour, depending on product type and
dimensions.

ChocoBar Production Line with Coconut, Date and Nougat Paste with a Caramel Layer
This line is capable in producing nougat, coconut, and date paste bars with a caramel layer and chocolate coating.
The capacity is approx. 10,000 to 18,000 pieces per hour, depending on product dimensions.




O Design & Production of
Confectionery Machinery

info@khandabi.com
www.khandabi.com

JU Uidg g 9 S A2S LSS elgsl Al SalblB b b b g Jbypw b3

b0 Cuclw gy oxh8 | oooo Jl dooodga> jlhd b b . 5l 1 alizo slsl J;o_um_,ss.:;Ugm:.oélgsl Aoy ol b ol
L g WUSE JolS Uinligy b SUguazo Sdgieg ;o8 I ;S o8Lal 1y ygil 9S> g J2 9 gl 8w oylgliso b3 ¢l swlsl j5 g
bl Jgazo (59 g2 USss J1S0 ) JeSs slaul g Jgrazo gy j o USG (hivgy

J39 S piuaun b jLgSb Salgy b

31 29> 9 3ags jl w1y Jgrazo Silgs oo JolS b (ol 338 g 1) Loys 9 JaS )b (Sgv juas by JlgSaib elgsl sl o8 b ¢pl
9 32Simunr)S Y8 I Gils Jool S T 9 s Uil JgoluS oBiiws huugs Gugw g 0515 <USS Gidigy 593 Uiy 9 39 yiwS
Jd0sh8 Acoo Gl 1Foo0o hd Cund b g oty T $9) 2 6uSes S 3320 (09 g il 4> Uaaw 9 3o JluSuind elgol
AUl (50 Jgrazo sSleyl ou odiug (uclw

JolyBS ogU b jL Jlypw 9 jLgSid 3)gs b
Uibngy US b 1y O g 935S 3dgs Jol IS gl So b 1 g S 9 )b g s b b L Jlypaw LgSub elgil gl gigo b ¢l b
Aubbioo Caclw g osh8 | Qoo (JlQdooo dw)&g|9égbbgb?959hjﬁh‘g§ﬁ.é|)

JolJLS 0uU S5 L 81309 Loj5 g Sg5 ¢ JuS b juos b jLgSid Sulgs b
Al loocoo ;9wb&ﬂéﬁ.m¥y&u&¢u’nﬁ%ydﬁ|)$%udﬂlebpmgL}ﬂSJb‘Spmelpl Sl o8 hS ol
Aubbigo Jguazo sl 60 62565 b uclw jy 6whd | Acoo

17



Machinery

Khandab

(%2

18



. Choco Bar Line(Slab Former Drum System)

This line produces chocobar with single layer of Nougat,
two-layer bar made of Nougat with Caramel and also
Cereal bar.

This line includes Nougat cooking & aeration system and
Caramel cooking system.

After forming and sizing, the product is coated by chocolate.
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. Fondant Beater Machine

This machine is for preparing Fondant cream for
the toffee, center of chocolate and any kinds
of Fondant.

Capacity: Approx 200-250 kg/h

Double Jackets Bateh Cooker Cooking System and Fondant Beater
J 2 Y
E‘ Control Panel |:'_‘°::\ Hopper 3
3 0
: \; '0:’ Fondant Beater Machine
=5
3
o
g _/ 0
© - =
b 2
L T ; ‘I” - |
20 a & s L a4

Syrup Pump
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. Laboratory Batch Cooker
Lab Batch cooker is for cooking different kinds of toffees, Caramels,
Chewy candies, Jellies, Marmalade and any kinds of syrups for fillings.
Equipped with:

- Double jacketed steam cooker

- Made of Stainless Steel

- Inverter to adjust the speed of mixer
Available in different sizes to produce batches from 5 to 20 kg If required,
Automatic steam stop system,steam pressure- Reducing valve and
steam trap can be set on it.
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. Lab. Ball Mill Machine.

This machine is capable of producing chocolate with a capacity of 5 to
50 kg. It is made of stainless steel, having a chocolate circulation
pump and complete electrical system.
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. Laboratory Conch
This machine is used for better chocolate refining, with a capacity
of 5 to 50 kg.
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» Laboratory Chocolate Storage Tank
This machine is used for storing chocolate with a capacity of 5 to 50 kg.
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. Grinding Machine for Wafer Scraps

This machine is used for grinding the broken
sandwiches of wafer which are not suitable for
packing, to be reused in the wafer production
line.
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- Turbo Mixer for mixing various types of powders
in liquids
Capacity: Approx 100 liter / Batch
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- Preparing Mixer(Tempering) for Carmella paste
To prepare Carmella dough.
Capacity: Approx 150 kg/h
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. Grinding Machine (for Hard Candy Scraps)
This machine is for Grinding Caramel (croquant)
and for reusing hard candies which are misshaped
or imperfect

Capacity: Approx 200 kg/h
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. Ball Mill Machine
This machine is capable of producing about one ton

of chocolate per batch. The machine is entirely
made of stainless steel. It has a chocolate circulation
pump with high capacity, complete electrical system
and PLC.
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. Chocolate Production System by Ball Mill with Automatic Pre-Mixer (Featuring Raw Material Weighing Capability)
In these set of machineries, the desired chocolate formula is first selected. Then, the oil pump transfers the defined amount of oil from

the melting tank to the pre-mixer. Next, the PLC control panel automaticaly activates the sugar mill, and the sugar screw conveys the
requested amount of sugar to the pre-mixer. Also, the cocoa and milk powder screws transfer the predefined amount of cocoa
powder and milk powder to the pre-mixer and with a pre-programmed sequence and timing, the ball mill starts working. Once the
ball mill completes its process, the chocolate is transferred through double-jacketed pipes by a pump to the chocolate tanks for final
use.



24

Khandabi

Machinery
b.b&fh:glojr_'éll._; oiiw>

J991S g 39, Lalizo elgil (3 S uSuo cugo ol ¢l
9 50 03 7 S &

Desttawl uudscianl uio 1 oauilid g 6330 511 -

OS> e jows yoi g2 gl (511 -

U913 397 ol gz s sl ls -

PSSOl 1 393> s B -

» Lab. Blender Machine
This machine is used for mixing various types of

granule powders.
- Body and chassis are made of stainless steel
- With inverter to change machine speed
- With lid for discharging granule powder
- Capacity: Approx.1-5 kg
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« Croquant Cooking Machine with Direct Flame System
- Pan is made of copper
- With automatic mixing and discharging system
- Inverter to change mixer speed
- Equipped with gas system with high safety
- With thermostat to adjust cooking temperature
- Capacity: Approx. 20 kg/batch
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» Cooking and Mixing Machine with Steam System
This cooking system has an open-top design and is
capable of cooking various products by steam.

- Double jacketed pan is made of stainless steel.
- With automatic mixing and discharging system
- Inverter to change mixer speed

- A thermostat to adjust cooking temperature

- With automatic steam stop system

- Capacity: Approx. 20 kg/batch
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. Silverson Mixer to Mix Ingredients with High Speed
- Body is made of stainless steel
- With a double jacket stainless steel pan
- Capacity: Approx. 70 liters/batch

D18 8agT Cugo 05 9 88w

oslaiwl 3590 (5508 Uguazo Elgl ooslge “igo ol ol
>S50 148

- bl 50 SgLiS Mo 393> au yb > oS Cud b

. Frappe Mixer Machine

The Machine is used to aerate kinds of confetionery
products.

Capacity: Approx 30 kg/batch
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. Mixer Machine with One Jacket
- This machine is used for mixing sesame and various
types of nuts with syrup
- With direct heat (Fire flame) under blender
- Body is made of stainless steel
- Capacity: Approx. 30 kg/batch
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- Mixer

This machine is for preparing and mixing Chocolate
and coconut paste for Chocobars.

Its body is made of double jacketed stainless steel
Capacity: Approx 250, 500 kg/Batch

. Chocolate Storage Tank
This machine is used for reserving and storing chocolate.
It is double jacketed including mixer to mix chocolate,
complete control panel, Temperature control system for
water and Chocolate.

Pump can be fixed on the tank to transfer and circulate
chocolate with the capacity of 300 to 8000 kg/h in the
length of 50 m.
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. Lab. Forming Machine for Gum

. Dragee Gum Production Line 85135 yuolsT sdgs hs
When Gum paste is prepared, this line is able to form 5 yguay 1T usol ST ja05 (g 0300T I ug cuwl 3315 b ¢l
the paste continuously. .3 JSui pglaw
The line includes: Extruder, Forming Machine and -3l 50 U3 9 o35 08 ¢ g piwS| ol b ¢l
Cooling Tunnel. ._..le.mu_uLm o Jz3s 30k g o3 8 s e
Width of Forming and band of Cooling Tunnel is 40 cm. o ¢ el 33 SgLS Poo 1 P oo 3935 b ¢yl Cuid B
Capacity: Approx 200 to 300 kg/h depending on the - Ml 50 Jguazo Slail g g5 00

type of the product.

- #W EE,, N
A} | X [[Tea]|] X1
Y S— yA— A — s

3—Cooling Tunnel

2-Forming Machine
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. Laboratory Coating Pan
- This machine is equipped with hot and cold air system.
- Capacity: 2 to 20 kg depending on the product
and size of the machine.

. Coating Pan
This machine is for coating chocolate (Choco dragee),
gums & nuts.

. Facilities:
- Possible to produce Stainless steel or copper Pan
- Possible to fix Inverter (To adjust the speed of
the machine)
- Possible to fix hot and cold air system on the machine
- Possible to move the pan upwards and downwards
- Capacity: Approx 60kg
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« Chocolate Dragee System
- With capability of automatic chocolate showering
- Equipped with a double jacket chocolate pan
- Double jacketed pump esp. for chocolate and
double jacket piping
- Automatic electrical panel with PLC system
- Pneumatic chocolate showering nozzle
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. Halva Cooking Machine
- With continuous cooking system
- Different parts are made of Stainless Steel
- Equipped with Vacuum System
- With PLC System
- Capacity of about 400 kg/hour syrup and
final product (Halva) of about 800kg/hour

. Halva Forming Line

! . ) N
When H?'Ya paste is fe'ady. t_hlS line is able D3 JSudealizo Slel 53 15T lglo ey HIS plosl I ug il 318 his ¢l
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This production line can be produced in different : Jol b3 ¢l
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- Forming machine to form the Halve paste <3S 50 1B eslatiwl 5 590 0192 (slglgb o 19l> iy g (oS -

- Cooling Tunnel to cool the formed paste
- Guillotine to cut halva to desirable lengths
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A |Automatic Weighing & Dissolving | 1 Sugar Screw
C |Continuous Vacuum Cooker 2 |Glucose Input COOklng System
F' |Feeding Tank 3 | Control Panel
G |Gelatine Tank 4 |Syrup Pump
I |Ingredient Tank 5 | Vacuum Pump
R |Reserve Tank
V' |Vacuum Chamber
Water Input

Jelly or Jelly Gum (Pastille)

Jelly or Jellygum
Cooking System

Automatic Weighing & Dissolving
Double Jackets Batch Cooker
Feeding Tank

Gelatine Tank

Reserve Tank

Sugar Screw

Glucose Inlet

Control Panel

Syrup Pump
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Vacuum Pump

Platform—

Water Input (2)

Platform
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Jelly or Jellygum &
Cooking System ..
A | Automatic Weighing Dissolving Jb
B |Double Jackets Batch Cooker J°
F |Feeding Tank
G |Gelatine Bath )D‘ Platform A
R |Reserve Tank i - Water Input
1 |Sugar Hopper
2 |Glucose Tank s
3 |Control Panel '
4 |Syrup Pump |
5 |Vacuum Pump i Platform 113
6 |Gelatine Hopper (? \ /
NV )
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32




Automatic Weighing Dissolving

Double Jackets Batch Cooker

Continuous Vacuum Cooker

Ingredient Tank

Reserve Tank

Sugar Hopper

Glucose Inlet

Control Panel

Syrup Pump
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Vacuum Pump

0 Design & Production of
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C?

¥ Water Input

Platform

Automatic Weighing Dissolving

Double Jackets Batch Cooker

Continuous Vacuum Cooker

Ingredient Inlet

Reserve Tank

Sugar Hopper

Glucose Inlet

Control Panel

Syrup Pump
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Vacuum Pump

Cooking System for
Soft&Hard Candy

Cooling Drum Pulling

Sugar Hopper

Glucose Inlet

Control Panel

t Machine y
a 2 . 2* IR — s
. 4 s
[15]
Cooking System for Soft Candy
and Chewy Toffee 1
A | Automatic Weighing Dissolving s
B |Double Jackets Batch Cooker :1 o
G |Gelatine Tank Fratiorm 1 Dﬁ:
H |Hot&Cold Table
I |Ingredient Tank i * +
O [0il Melting Tank - z ‘“\ B
R |Reserve Tank
V | Invert Sugar Preparing Tank
1
2
3
4

Syrup Pump
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