TOFFEE

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

Germany



GALAXY BATCH Batchwise Cooking System

The GalaxyBatch cooker is ideal for producing Caramel and Toffees, with batch sizes up
to 50 - 300 kg.

It ensures consistent cooking results and can operate under vacuum, atmospheric
pressure. 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 SPIN Micro-film Cooking System

GalaxySpin Micro-Film Rotor Cooker for Heat-Sensitive Confectionery Masses

Thanks to its innovative micro-film rotor design, the GalaxySpin micro-film rotor cooker is ideally suited
for processing heat-sensitive confectionery masses that are prone to fouling. The system ensures gentle,
efficient, and reliable cooking while maintaining consistent product quality.

Typical applications include milk-based hard candies, soft caramel masses, toffees, caramel, milk
fondant, fruit-based formulations, and other confectionery products.

The GalaxySpin cooker enables unrestricted cooking under vacuum and atmospheric conditions. When
combined with the Sweetliner, the system also supports deep-vacuum cooking, making it ideal for
delicate formulations and premium confectionery products.

During operation, the product mass is transported upward from the bottom of the vessel, ensuring a
controlled and uniform residence time based on the first-in-first-out (FIFO) principle. This process
control is essential for achieving stable, reproducible product quality.

The rotor continuously spreads the mass into a thin micro-layer across the heating surface, while
integrated wipers generate turbulence within the product. This results in highly efficient heat transfer,
minimized thermal stress, and optimal processing performance throughout the entire cooking process.

G

eeeee

y



