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Your German partner in consulting, supplying, maintaining 

and updating machineries for your production machinery ! 

• 30 years experience with machines and processes in the production 

of mainly sweets-, bakery- and food products 

• Over 10.000 contacts to product manufacturer, machine manufacurer 

and partner dealers around the world 

• Great library with machine documentation, even from old machines 

• Over 30 years experience in dealing, supplying, overhauling and 

modernization of machines around the world 

• Classical recipes for sweets 

Welcome 
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Branches 
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Location 
We are centrally located in the triangle of cities Düsseldorf, Krefeld and 

Mönchengladbach, 40 Minutes far away from Airport Düsseldorf 
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Sugar 

products 
Chocolate 

products 

Customer references 
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Our roots – founded 1989 by : 
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Schokoma as distribution partner for : 

Italy 
Italien 

Belgium 

MASSA 

Italy Spain 

Italy 



 
 
 
 
 

 

MCM MASSA SRL 

Chocolate Equipment  
 

Do you need chocolate tanks, melting tanks, chocolate pumps ?  

Ask us for new machines from our Italian partner  MASSA 

and our services, for example: 

 
 

Schokoma GmbH - Maschinenhandel – Niersweg 84 - 47877 Willich-Neersen - Deutschland 
Tel. 0 21 56 / 49 66-0 - Fax. 0 21 56 / 49 66-29 - info@schokoma.de - www.schokoma.com 

TCX Mega Serie  

1000 kg up to 15000 kg 

TCX Mikro 

with wheels 150 kg,  

250 kg up to 1.000 kg 

TCX Lab 1,5 with pump, 

with wheels 150 kg up 

to 500 kg 

 

Lobe pumps:  

capacity 2900 up to 6500 l/hr 

Gear pumps: 

capacity 40 up to 2500 l/hr 

http://schokoma.com/en/31,0,neumaschinen,index,0.php?Hersteller=MASSA&Maschinenbezeichnung=&Bransche=&KeyWort=&suchen=1
www.schokoma.com


  
 
 
 
 
 
 
 
  

Schokoma GmbH – Niersweg 84 - 47877 Willich-Neersen - 
0 21 56 / 49 66-0 -  0 21 56 / 49 66-29 -  

info@schokoma.de - www.schokoma.com 

New 2020:  

We are distributor and service partner for new 

industrial mixers from our Italian partner SILVESTRI: 

High speed horizontal HSM 

 Volume 150 l up to 2.000 l 

 Stainless steel bowl and mixing arms 

 Optional with SIEMENS touchscreen controlling 

 Tilting operated by hydraulic cylinders 

 Suitable for heavy masses 

 Jacketed 

VERTICAL MIXER - VKS 

 Volume 900 l  up to 500 l 

 Stainless steel bowl and mixing arms 

 With safety grids on the frint and rear side 

 Bowl on wheels 

 Optional with SIEMENS touchscreen controlling 

http://schokoma.com/en/31,0,neumaschinen,index,0.php?Hersteller=SILVESTRI&Maschinenbezeichnung=&Bransche=&KeyWort=&suchen=1
http://schokoma.com/en/31,0,neumaschinen,index,0.php?Hersteller=SILVESTRI&Maschinenbezeichnung=&Bransche=&KeyWort=&suchen=1


 
 
 
 
 

 
 
 
 

New 2019:  
We are distributor and service partner for new machines  

from our Spanish partner FECOATEC, for example: 

Schokoma GmbH – Niersweg 84 - 47877 Willich-Neersen - 
Deutschland / Germany 

fon +49 21 56 / 49 66-0 -  fax +49 21 56 / 49 66-29 -  

info@schokoma.de - www.schokoma.com 

Enrobing lines / Bottom enrober 

 Complete line with working width up to 1.500 mm 

 Stand alone or with cooling tunnel 

 SPS controlled complete lines 

Dragee lines for sugar / chocolate 

 Batchsizes from 20 l up to 3.600 l 

 with cold or warm air supply 

 with automatic emptying 

 SPS controlled 
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Oneshot 

depositor 

Tempering 

device 

Enrobing 

accessories 

Melting 

vessel 

Coating 

pan 

Depositor for moulds Cooling tunnel Cooling vertical 

 

Chocolate machines 



 
 
 
 

 

IMPIANTI DI RAFFINAZIONE 
 A SFERE SERIE WA-FA 

BALL REFINING  
PLANTS WA-FA SERIES 



WA-FA 400 
WA-FA 400 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Sistema brevettato per la produzione di ogni tipo di cioccolato, crema e 

surrogato. 

L’impianto “WA-FA SFERE 400 con MIXER” è composto da due unità: 

il MIXER (miscelatore) e la WA-FA SFERE 400. 

Produzione da 150 a 250 kg/ora alla granulometria di 20 micron. 

Patented system for the production of every kind of chocolate, 

cream and compound. 

WA-FA sphere 400 plant with MIXER is composed by two units: 

MIXER (mixing unit) and WA-FA SPHERE 400. 

Capacity from 150 up to 250 kg/h at 20 micron finesse. 

 
 

 

WA-FA 400 S 
WA-FA 400 S 

 

Sistema brevettato per la produzione di ogni tipo di cioccolato, crema e 

surrogato. L’impianto “WA-FA SFERE 400 S con MIXER” è composto da 

due unità: il MIXER (miscelatore) e la WA-FA SFERE 400 S. 

Produzione da 200 a 400 kg/ora alla granulometria di 20 micron. 
 

Patented system for the production of every kind of chocolate, cream 

and compound. WA-FA SPHERE 400 S plant with MIXER is composed 

by two units: MIXER (mixing unit) and WA-FA SPHERE 400 S. 

Capacity from 200 up to 400 kg/h at 20 micron finesse. 
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Mixer before Overhauling Mixer after Overhauling 

Advantages of an overhaul, repair and modernisation: 

• After the system is nearly again equivalent to a new system 

• No new training necessary for personnel 

• Incorporation of new developments in process technology 

• Advantages of older solid construction methods are retained  

Overhauling, repairing and adapting services 
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Sandblasting and painting  

Totally dismantling 

New bears and seals 

New cooling machine 

New electronic SPS-controlling 

Overhauling  

SOLLICH temper 
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Completely dismantled except for the frame, 

new tempering plate and screw, new cooling, 

new seals, new PLC control, new stainless 

steel casing. 

Overhauling  

BLUM temper 
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Dismantling, sandblasting, painting, new electrics and controls, 

new bearings, shafts, axles, blades and optimisation. 

Adaption 

Dried fruit slicing machine 
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… and what can we do for you ? 

End 


