Services
Spare parts, repair and maintenance,
modifications, inspections and training

Cocoa, Compound, Chocolate and Nut Systems Worldwide

YOUR PARTNER FOR A
CARE-FREE FUTURE
The success of any production company depends on the continuous high performance of
its installed machinery. The service department of the Royal Duyvis Wiener Group is your
reliable partner, and committed to make it happen. From the supply of spare parts to
carrying out maintenance and repair, we are your global solution provider.

Spare parts
We supply high quality parts, not only for Royal Duyvis
Wiener equipment, but also for all other makes of
machinery used within the cocoa and chocolate industry.
This prevents downtime in your production or reduces it
to an absolute minimum if a failure does occur.

Cleaning

We can advise you on maintenance in order to prevent
unscheduled downtime as much as possible. When the
maintenance is carried out by us, you will receive a clear
report on the works, including future recommendations.
MODIFICATIONS
With our very latest technical modifications we
can upgrade your existing machinery to be completely
state-of-the-art. This avoids the need for replacement,
whilst your existing machines can once more operate at
the highest level. Our modifications equal a relatively
low investment and swift payback time.

REPAIR AND MAINTENANCE
With decades of experience in the cocoa and chocolate
industry we have the knowledge and experience to
maintain these specialist machines and to repair damaged
components. A repair is always preceded by a thorough
pre-inspection. This can resolve any defects and the part
concerned can later be refitted in “as new” condition.

Winnowing

Roasting

Pre-grinding

INSPECTIONS AND TRAINING
Our Service Engineers carry out thorough site
inspections. This results in a report, containing
recommendations and improvements which are
directly applicable. We also offer training, on
site or at our own Training Centre, to provide
your employees with the technical and operational
skills they need.
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BEATER BLADE MILL (1)

COCOA BUTTER PRESS (3)

Modification of the machine’s suction
To obtain the optimum output from your beater blade mill, control of
product temperature is vital. In recent years, we have optimized the
performance of the Nibrotom. By installing a modification kit, you
will directly benefit from this improvement. It will increase suction
capacity and through a new filter design, contamination will be
reduced to a minimum.

Exchange upgrade set
Any brand and type of press can be upgraded to increase capacity
and to meet the global Royal Duyvis Wiener standard. The core of
the machine will be replaced with Duyvis components; from pots and
counterpots to the complete liquor manifold and filling systems.
The main ram housing, counterpart and tie-rods will be re-used.
The quality of our pots and counterpots is globally recognized.
The best choice of materials and treatments means we achieve
durability and reliability. Developments for our new presses are also
incorporated in our exchange upgrade sets. These include the double
acting side filling system as well as the cam design press plate holder.
We can achieve higher capacities by installing more pots and
counterpots and increasing their size. Combined with shorter cycle
times and less downtime, this means we can increase capacity by
up to 60%!

Ball mill (2)
Direct drive modification
Ball mills with separate motor and gearbox can be converted to
direct drive. The existing drive will be replaced with a highly efficient
motor and pulley/tooth belt system, that drives the grinding
shaft directly.

HYDRAULIC UNIT (3)

The new drive makes it possible to operate the ball mill at a higher
grinding shaft rotation speed. This results in a capacity improvement
for your machine of up to 15%. Other major benefits of this
modification are: higher reliaibility, greater flexibility and no risk of
gear box fluid leaking into your product.

Make it an “A”
The hydraulic unit is the heart of the press installation. The better
its performance, the greater the capacity the press is able to process.
To reduce the cycle time, we can modify your hydraulic unit type 3
or 4 into a type 3A or 4A. The new manifold and larger capacity low
pressure pump will make a world of difference.

Capacity increase
Custom upgrade are available for all ball mills: from a
grinding tank with a larger volume, to a redesigned grinding shaft.
Tell us about the brand and type of your machine and we will
calculate the capacity increase we can achieve.

WEAR PARTS
For all our parts: we strive for the best quality. Especially when this
concerns wear parts, the optimal price-lifetime ratio is essential.
For various cocoa grinding equipment we supply wear parts from
hardened high-grade steel up to hard metal (Tungsten carbide).
Because raw materials are becoming scarcer and commanding
higher prices, we offer you the opportunity to return used hard metal
parts. We will ensure proper recycling, while you benefit from a fixed
price per kilogram with a refund on your next order.

Hydraulic analysis
To perform efficiently, every hydraulic unit needs to be in top
condition. We have the equipment and knowledge required to
analyse your hydraulic unit and uncover any potential issues
which could cause a production problem.

ROLL REFINER (4)

Pumps (5)

With more than a century of experience, we are the ideal partner to maintain and repair your roll refiners.
Our knowledge as a true specialist means we can be of assistance in every area and for every brand, from
single spare parts to complete modifications.

“Unique in quality, high pressure and capacity”
The standard in the cocoa and chocolate industry. The machines
of Royal Duyvis Wiener have earned their professional reputation.
They are designed and manufactured to fulfil the very highest global
industrial demands. A proven example of our innovations are
our pumps.

Maintenance
The condition of the rolls is of great importance for the quality and
volume of the product, produced by the roll refiner. Because the rolls
are subject to wear, they require maintenance. Our precise service
maintenance includes the following main steps:
- Taking the roll refiner out of production and preparing it to be 		
worked on safely.
-	Removing the rolls, gears, hydraulic cylinders and water-cooling
system from the machine frame.
-	Dismantling the bearings and bearing housings from the
used rolls.
-	Cleaning and repairing all components which will be reused.
Various O-rings and seals will always be replaced.
-	Installing a set of new bearings and the bearing housings on
the spindles of the new or re-grinded rolls.
- Mounting the roll assemblies on the frame of the machine.
- Installing the hydraulic cylinders and water-cooling system.
- Mounting the new or recut gears to the drive side of the rolls.
-	Setting the various parameters, a test run with product and
hand-over to the operator.

Roll re-grinds
When used rolls and gears arrive at our factory, a thorough inspection
is performed. Based on this, we determine the repair, required to bring
the sets of rolls and gears back to “as new” condition.
Used rolls can usually be re-grinded. For this, we have a special
designed lathe, capable of grinding a roll with its original crown. If a
roll cannot be re-grinded, due to a deep crack in the roll’s surface, or
its diameter getting too small, we can supply a new one. Apart from
grinding of the rolls, we recut the gears, if necessary. The inside of each
roll is cleaned to prevent imbalance caused by impure cooling water,
corrosion or another form of contamination.
Exchange program
To ensure minimum down time, Royal Duyvis Wiener offers an
exchange program. Several different sizes and types of rolls are kept in
stock and can be sent to our customers prior to a service maintenance.
These rolls will be installed during maintenance, while the used ones
are returned to us. So with a minimum of investment, you will have a
maximum flexibility.

The six greatest benefits
All Royal Duyvis Wiener pumps have the following distinct
benefits:
- They have simple but effective sealing.
- There is no overheating or undercooling.
-	All components, in contact with your product, are
extremely durable.
- All parts are easily exchangeable.
- The pumps comply with GMP requirements.
- The pumps can be frequency-controlled.

From cocoa liquor to chocolate, always
adjustable to be the perfect match
Our pumps are able to complete their vital work, even under the
most extreme industrial circumstances. From abrasive substances
to high capacity and high pressure: We have a pump designed to
handle it!

Name

LQP-250-ST

LQP-500-ST

LQP-66-25

LQP-166-15

LQP-300-25

LQP-660-15

Lobe

Lobe

Gear

Gear

Gear

Gear

1.5 up to 3

2.2/3

4

7.5

11

22

8

6

25

15

25

15

Inlet

DN50

DN50

DN80

DN100

DN80

DN100

Outlet

DN50

DN50

DN50

DN80

DN50

DN80

0.25

0.5

0.46

0.88

0.46

0.88

up to 19.5

up to 109

66

166

300

660

ZP90-1

ZP90-5

ZP90-10

DPH87-1

DPH87-5

DPH87-10

Gear

Gear

Gear

Rotary vane

Rotary vane

Rotary vane

1.5 up to 3

2.2 up to 5.5

4 up to 11

1.5

3

4

6*

6*

6*

4

4

4

Inlet

DN40

DN50

DN63

R1 1/2”

R2”

R2 1/2”

Outlet

DN40

DN50

DN63

R1 1/2”

R2”

R2 1/2”

0.16

0.8

1.6

0.9

1.6

3.4

up to 28

up to 138

up to 278

40

70

140

Type
Power (kW)
Max. pressure (bar)

Stroke volume (l)
Output at 50 Hz (l/min)

Name
Type
Power (kW)
Max. pressure (bar)

Stroke volume (l)
Output at 50 Hz (l/min)

* There is also a 16 bar model available		

Excellent innovations, Global services.
Royal Duyvis Wiener B.V., founded in 1885, with its head office in Koog aan de Zaan, the Netherlands, is one
of the leading manufacturers in the global cocoa and chocolate processing industry. We optimize production
processes by supplying new equipment and upgrading existing plants. We reduce production costs by saving
energy and minimizing downtime. The Royal Duyvis Wiener group includes: F.B. Lehmann, located in Aalen,
Germany; Thouet, located in Aachen, Germany; JAF Inox, located in Tambau, Brazil; Log5, located in Koog
aan de Zaan and Royal Duyvis Wiener Indonesia, located in Jakarta.
Competitive in cocoa and chocolate equipment
The Royal Duyvis Wiener group is well-known across the globe
as solution provider in every industrial environment, particularly
in the cocoa and chocolate industry. The Royal Duyvis Wiener
group is the sole global supplier of complete turnkey lines for the
production of cocoa, chocolate, compound and nut pastes.
For either lab or large-scale production, single machines or
turnkey processing plants, we offer multiple solutions for the
complete process from cocoa bean to bar.
Guaranteed continuity
The Royal Duyvis Wiener group also globally modifies, repairs
and maintains all types and brands of industrial cocoa and
chocolate equipment. The Royal Duyvis Wiener team provides
tailor made solutions, either preventative or curative. The result
is a reliable and efficient production process, by minimizing
down-time, saving energy costs and providing optimum yields.

Serving our customers across the globe
The Royal Duyvis Wiener group is proud to have built a solid
foundation by expanding its business and services in different
parts of the world. Based in the Netherlands, Germany, Indonesia
and Brazil, our dedicated global staff is highly motivated in
supporting our customers by assisting them to realize their
optimal production facility, from raw beans to finished chocolate.
Corporate responsibility
We are very proud that in 2011, Her Majesty Queen Beatrix
of the Netherlands has granted Duyvis Wiener the designation
‘Royal’. Through its shareholder, the P.M. Duyvis foundation,
Royal Duyvis Wiener is involved in society contributes and
allocates its personnel and resources back to the community.
With a long term outlook on and responsibility for the global
environment, the R & D team at Royal Duyvis Wiener constantly
seeks in to develop processing equipment which uses minimal
energy, yet offers maximum durability and optimal quality.

Remarkable development
Our team of engineers, technical and process development
experts, work side by side, focusing on sustainable production
processes and innovative solutions. The technology centers
in the Netherlands, Germany and Brazil, facilitate customers’
product development by testing food products in general and
cocoa, chocolate and confectionery products in particular.

Royal Duyvis Wiener B.V., P.O. Box 10, 1540 AA Koog a/d Zaan, The Netherlands, T. +31 75 6 126 126, F. +31 75 6 158 377, sales@duyviswiener.com

www.duyviswiener.com

