
HARD 
CANDIES
Proform systems help candy, Hard Candy, and 
confectionery producers worldwide optimize 
manufacturing—achieving premium product quality, 
efficient production, and a lower cost per unit.

1



SUCROGRAV Raw Material Weighing System 

Precise Ingredient Handling for Hard Candy Recipes

The SUCROGRAV raw material weighing system ensures accurate dosing of 
ingredients used in hard candy production. The modular configuration allows 
flexible processing of granular, powdered, and liquid raw materials, supporting 
a wide variety of candy formulations.

With batch sizes ranging from 100 kg to 1,000 kg, SUCROGRAV is suitable for 
medium to high production volumes. High-precision dosing modules enable the 
controlled addition of minor ingredients and functional components, ensuring 
reproducible recipes and stable candy quality.

Key benefits:
• Accurate weighing and dosing for hard candy ingredients
• Flexible system design for different formulations
• Reliable handling of standard and sensitive components
• Efficient operation with reduced material losses
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SWEETLINER Continuous Hard Candy Line

The SWEETLINER continuous hard candy line is designed for the production of hard 
candy compounds requiring very low final moisture content. The system combines 
cooking, mass conditioning, and process control in a fully continuous workflow.

The line is optimized for industrial hard candy manufacturing and supports stable 
output across long production runs. All core components are mounted on a single 
base frame, enabling fast installation and simplified integration into existing 
production environments.

Key features:
• Hygienic construction for food-grade production
• High process stability in continuous operation
• Maintenance-friendly layout with easy access
• Integrated monitoring for condition-based servicing
• Digital readiness for modern production environments

The SWEETLINER achieves production capacities from 1,000 kg/h up to 5,000 kg/h
and allows simultaneous flavoring of up to four candy streams.
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CORSA Hard Candy Forming Line

The CORSA hard candy forming line transforms cooked sugar mass into consistently shaped 
hard candies with precise dimensions and smooth surfaces.

Batch Roller

The batch roller converts cooked candy mass into a uniform rope, providing optimal conditions 
for downstream forming. Adjustable stainless-steel cones and controlled thermal zones ensure 
consistent rope structure and reliable processing.

Rope Sizer

Designed specifically for CORSA lines, the rope sizer features 4 to 6 independently adjustable 
roller pairs for precise rope diameter control. Automated parameter adjustment reduces start-
up waste, while temperature-controlled rollers maintain stable forming conditions. The hygienic 
design supports fast cleaning and safe operation.

Forming Machine

The forming machine adapts easily to different line capacities and reaches speeds of up to 150 
m/min. An open mechanical layout allows forming chains to be exchanged within one minute, 
minimizing downtime during product changes. Reinforced forming chains ensure reliable 
performance even for high-filled hard candy products
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