
Create beautiful and uniform
chocolate flakes in minutes !

Precision-
engineered knifes
for consistent and
delicate chocolate

flakes

Up to 5 kg of chocolate
 flakes in just 13 to 30 minutes
Depending on flake thickness and
chocolate block temperature

PRODUCTION

Consistent Flake Quality
Customizable Flake Length
Fast Production
Interchangeable Blades
Easy Cleaning
Safe Operation

ADVANTAGES

FLAKING MACHINE

FOR 50 YEARS,  MADE IN FRANCE

Discover in video



Capacity Up to 5 kg

Tension 230V 1ph 50Hz

Height 510 mm

Length 370 mm

Width 430 mm

Weight 29 kg

Chocolate blocks are fed directly into the machine, where two
high-speed steel (HSS) blades scrape the surface to produce
uniform chocolate flakes. Different blade configurations can be
fitted to obtain various flake lengths according to the desired
result. The flakes are collected in a removable stainless-steel
tray, while integrated safety devices ensure safe and reliable
operation. 
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OPERATION

Stainless steel construction, including the collection tray,
ensuring durability, hygiene and easy cleaning.
Two HSS (High Speed Steel) blades scrape the chocolate
block through a horizontal movement mechanism for
consistent flake production.
With safety-end switch, start-stop button and emergency
stop valve
Interchangeable blade sets available to produce different
flake lengths according to the desired decoration.
Easy blade replacement system, allowing operators to quickly
change blade sets by simply loosening the blade clamp.
Integrated collection tray with Plexiglas inspection window for
easy monitoring of the flaking process.
Supplied with two additional wires as standard.

ELECTRICAL &
DIMENSIONS

FLAKING MACHINE

FOR 50 YEARS,  MADE IN FRANCE

TECHNICAL FEATURES

Standard for blocks of 2.5 and 5.0 kg or 5.5 and 11 lbs
Thickness: 35–45 mm
Width: 170–270 mm
Length: 80–470 mm

Different blade configurations available to produce
various flake lengths:
Regular full knife
Knife with perforations 20 mm - 40 mm - 60 mm 
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