
JELLY LINE
Proform systems help candy, Jelly, and confectionery 
producers worldwide optimize manufacturing—
achieving premium product quality, efficient 
production, and a lower cost per unit.
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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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GALAXY JELLY Continuous Cooker

The GalaxyJelly cooking machine has been engineered to process all types of gelling 
agents, producing meticulously processed products of exceptional quality at a rate 
of up to 6000 kg/h.

Compact design, optimized for high throughput, ensures minimal space 
requirements. The elevated turbulence on the product side facilitates precise 
temperature regulation, thereby diminishing the necessity for elevated steam 
pressures. It is important to note that, throughout the cooking process, the product 
is never exposed to direct contact with steam.

The machine features multiple steam pipes for excellent heat transfer and 
combined with the high product turbulence, ensures high-quality jelly production 
with low energy consumption and minimal losses. An integrated vacuum heat 
exchanger further supports energy and water recovery, making the process highly 
efficient.
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GALAXY BATCH Batchwise Cooking System  

The GalaxyBatch cooker is ideal for producing jelly fillings and shell-jelly masses in 
smaller batches, with batch sizes of up to 50 - 300 kg.

It ensures consistent cooking results and can operate under vacuum, atmospheric 
pressure, or overpressure, making it particularly effective for processing modified 
starch-based products. An integrated vacuum pump also allows the masses to be 
cooled immediately after cooking.

Available in multiple sizes, the cooker is designed to meet a variety of production 
needs. Its durable unique anchor agitator is especially suited for handling masses prone 
to sticking or burning.
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GALAXY BLEND Mixing System

The GalaxyBlend is designed to enhance jelly masses with colours, flavours, acids and vitamin 
solutions. Depending on the model, the GalaxyBlend has dosing units that can handle one to 
six different colours, with capacities of 500–6,000 kg/h.

These units are typically installed above the hopper of the mogul system.
In the GalaxyBlend, ingredients are added gravimetrically above a starch mogul system before 
the mass is deposited. A unique agitator helps to minimize bubble formation in the mass.

GalaxyBlend is also available in a pharmaceutical version, offering extremely high dosing 
accuracy for precise applications
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AERO MAT Aeration

The Aero Mat is the ultimate solution for continuous aeration of jelly masses and 
marshmallows, delivering perfectly light, consistent textures every time. Key 
parameters—air volume, rotor speed, system pressure, and temperature—are fully 
adjustable, while the PLC monitors mass density in real time, ensuring precision and 
reliability throughout the process. The machine family encompasses a capacity range of 
200–2000 kg/h.

The apparatus's distinctive configuration accommodates single- or multi-component
feeds, with the option of an additional dosing unit for colours and flavours, thereby 
conferring comprehensive control over product customisation. Exceptional features like 
the seal and hygienical design, double-sided guidance of the dynamic mixer head
guarantee durable, high-performance operation, making Aero Mat the choice for 
premium-quality aerated product.
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