
Bottom Line Process Technologies, Inc.
offers new solutions for artisan chocolate
makers and chocolate R&D.

WINN-15 MINI WINNOWER
For Roasted or Raw Cocoa Beans

Winn-15 Mini Cocoa Bean Winnower. Shown with Optional Variable Speed Bean Breaker.

Cook/Cool UHT/HTST Form/Deposit Orbital Mixing Batch Continuous Vacuum Pressure Custom Design & Fabrication

ALL ELECTRIC PROCESS EQUIPMENT FOR R&D AND INGREDIENT APPLICATIONS

The Winn-15 Mini Winnower Includes:

Hand Fed Adjustable Breaker
for Roasted or Raw Beans

Stationary Oversize Screen

Two Vibratory Product Screens

Fines Pan

Vacuum System

Rates: 15 Kg/Hour
30 Lbs/Hour

Footprint: 61 cm x 76 cm x 142cm
24 in x 30 in x 56 in

120 Volts, 60 Hz, 1 Phase

Optional Variable Speed Drive for
Bean Breaker

Optional Screen Sizes

Test Unit Available at BLT
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