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Who we are 6

We build machines that
get products in good
shape. Since 1948.

Our machines are used around
the world and get anything that
can be processed as a viscous,
paste, or pourable mixture in
good shape. Food consumer,
chemical, and pharmaceutical
products or even brake linings.
Industrial manufacturers and tra-
ditional confectioners rely on our
technology. For the most out-
standing results. One of the main
benefits of a Krliger & Salecker
machine: its compact design.
Made in Germany.

kruegersalecker.com



Any shape is possible. Our designers develop individual
molding tools to meet our customers’ specific demands,
taking appealing aesthetics, product weight and packa-
ging requirements into account.

Our ambition 8

Gentle processing.
And shapes that stay in
great shape.

Gentle processing of the product
mixture and the utmost flexibility
in product shapes and quick
format change. That is the hall-
mark of our systems. The prin-
ciple behind Kruger & Salecker
molding technology: Everything
keeps turning. Rotating rollers
draw the product mixture into
milled cavities. Carefully, quickly,
efficiently. Material and pressure
combine. That is the moment
the molding occurs.

kruegersalecker.com



A large machine from Kruger &
Salecker produces around
50,000 bars per hour, 24 hours
a day - and even then, it is not at
capacity. More than you need?
We offer all systems in a range of
sizes. Whether large - for heavy-
duty use - smaller, or very small
for use by start-ups, confection-
ers, or labs: At Kruger & Salecker,
we have the right machine in the
right size.

From small

to large

It just takes a few easy steps to change the molding tool.
On all of our machines. Minimal set-up times and easy
cleaning. That makes our machines highly efficient.

Format change?
Switch the molding
roller. Done.

kruegersalecker.com
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Consistencies 12

It all comes down
to the mixture.

A mixture consisting of solid
pieces with minimal adhesion?
A rich paste with fine grains?

Or rather soft and velvety with a
slow flow like thick honey? The
consistency and viscosity of a
mixture determine which tech-
nology is right to get it in good
shape. At Kruger & Salecker

we distinguish between pour-
able solids (1), paste mixtures (2),
and gel-like mixtures (3). In the
laboratories at our Bad Schwartau
production site and our US
branch in Salt Lake City, Utah,
we will work out how to get your
product into perfect shape.

kruegersalecker.com



13

You want to pay
per piece?
Let’s talk about it.

Flexibility is important to us.

We are happy to develop custom
financing solutions in close
partnership with our customers,
such as leasing or pay per use.
That means payments over an
extended period of time and
according to how much the ma-
chine is used. And if you need

to increase production and move
up in size, we will offer a trade-

in for a bigger machine. At best
conditions.

Financing 14

Our FFW technology gets gel-like mixtures in good shape
within seconds and is especially suited for the production
of fruit gummies/nutraceuticals enriched with highly sen-
sitive active ingredients.

kruegersalecker.com
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Sustainability.
Let’s make it possible.

All aspects of sustainability are
important to us. The subject of
durability has been firmly asso-
ciated with the name Kruger &
Salecker for more than seven
decades. Our machines achieve
the best results over the course
of many years. And, if reasonable,
we will purchase used machines
back and give them a second
lease of life.

Sustainability 16

As a machine manufacturer, we
are fully aware of our responsibi-
lity. It is up to us to develop bet-
ter processing techniques on an
ongoing basis and to make sus-
tainability possible. For exam-
ple, Krliger & Salecker machines
have very low production waste.
And we have found a way to con-
siderably reduce the use of bin-
ding agents such as sugar. That
saves resources and is good for
people’s health.

e

kruegersalecker.com




17

Get in touch.

Worldwide.

AUSTRALIA

EFCA Pty. Ltd.
efca@efca.com.au
www.efca.com.au

Phone: +61(3) 95340667

BELGIUM

Presto Pack
prestopack@skynet.be
www.prestopack.be
Phone: +32 (2) 4287351

CZECH REPUBLIC

Ten Art spol. s.r.0.
tenart@tenart.cz
www.tenart.cz

Phone: +420 (318) 635425

HUNGARY

Finest Selection Kift.
balazs.balla@fselection.
com

www.fselection.com
Phone: +36 (20) 5403629

INDIA

Kanchan Metals Pvt. Ltd.
raghav@
shackfoodmachines.com
www.shackfoodmachines.com
Phone: +91(983) 1744709

JAPAN

Samac Co. Ltd.
sales@samac.co.jp
WWW.Samac.co.jp
Phone: +81(3) 64594491

MEXICO

SPC Representaciones SA
DECV.
cseidel@spc-mexico.com.
mx

Phone: +52 (55) 54529178

POLAND

Hert Sp.zo0.0

bk@hert.pl

www.hert.pl

Phone: +48 (512) 027300

SOUTH AFRICA
Pakmatic Company
(PTY) Ltd.
www.pakmatic.co.za
Phone: +27 (11) 4632002

TURKEY

Medley Dis Ticaret
Miimmessillik A.S.
info@medley.com.tr
www.medley.com.tr
Phone: +90 (212) 2335950
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German headquarters

Kriger & Salecker
Maschinenbau GmbH & Co. KG
Nieland 1, 23611 Bad Schwartau
Germany

Phone: +49 (451) 388605-0

USA & Canada

Kriger & Salecker
Engineering, Inc.

378 West 9400 South
Sandy, UT 84070

USA

Phone: +1(385) 3373316

kruegersalecker.com
info@kruegersalecker.com

kruegersalecker.com
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Kriiger&
Salecker

Equipment

Pourable solids
GFT and GFW

Paste mixtures
MFT and MFW
MFS

ARM and KRM

Gel-like mixtures
FFW

Extensions
Toolkit

kruegersalecker.com
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Pourable solids

An example from the food
industry: a near-dry mixture of
flakes, nuts, and fruit pieces -
we call this a pourable solid.
Our systems deliver results that
meet even the most exacting
demands. Including in the
production of brake linings.

GFT and GFW 6

Our GFT/GFW series deliver unrivaled results that are
beyond compare and help to reduce binding agents such
as sugar by up to 50 percent - in the production of ce-
real products, for example. Any shape is possible, inclu-
ding balls. Benefits: no cut edges, minimal production
waste, no damage to ingredients, which means valuable
nutrients are preserved and shelf life is extended.

eO

GFT 0600
incl. BBT =

Size GFT Medium GFW Large

Working width: 200-600 mm 600-1000 mm
Dimensions 1.700 x1.650-2.050 x1.250 mm 2.000 x2.800-3.200 x
(Lx W x H): 2.400-2.700 mm
Speed: 0,5-2,05 m/min 0,5-3,5 m/min
Capacity: 133-380 kg/h/4/7 549-917 kg/h/4/8

Electric power:  400-480V,16 A, 5,5-7 kVA 400V, 63 A, 32-34,5kVA

Compressed air:  135-200 I/min, 6 bar 420-660 I/min, 6 bar
Extensions: PPW, BBT PPW, BBT
kruegersalecker.com



Paste mixtures

A velvety dough with a soft to
firm consistency - this is a paste
mixture. Fruit mixtures made of
dates or figs, marzipan, fondant,
dough, or protein mixtures.
Kriger & Salecker machines
have also been processing
chemical products that come as
a paste mixture for many years.

MFT and MFW 8

Proven a hundred times over. Around the world, products
with a flat base are given their - in many cases famous -
shape on these machines. Advantages: no cut edges and
very low production waste compared with other proces-
ses, at around 1 percent.

c®0
MFT 0300 o
b i |
Size MFT Small MFT Medium MFW Large
Working width: 100 mm 200-400 mm 400-1.200 mm
Dimensions 750 x550 x 1.000-1100x910- 1.900x2.300-
(Lx W x H): 940 mm 1.210x 810 mm 3.100x3.000 mm
Speed: 0,5-3,9 m/min 0,7-5,6 m/min 0,7-5,6 m/min
Capacity: 90 kg/h/s’7 274-549 kg/h'%’  560-1.400 kg/hV/5/®
Electric power: 230V,16 A,2kVA 400V,16 A, 400V,16/32A,
5,7-7,9 KVA 8,5-24 kVA
Compressed air: none <11/min, 3 bar (opt.) 45-60 I/min, 6 bar
Extensions: DRT, PTR,BST BBT, DRT, PTR, BBT, PTR, BST, FLT,
BST, FLT, PPW PPW

kruegersalecker.com
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There is no squashing with extruders from Kriiger & Salecker.
Rotating rollers feed the mixtures super gently and with
minimal pressure. Perfect for sensitive mixtures and yet
highly effective. These systems can also produce several
ropes in parallel.

ARM and KRM 10

Only a perfectly rounded ball deserves to be called a ball.
And at Kriiger & Salecker we take that seriously. We offer
two different technologies for the production of balls from
paste mixtures: The KRM is an extension to our MFT and
MFW systems. The ARM complements our MFS extruder
and forms the perfect ball from extruded ropes. And what
about balls made from pourable solids? Our G-technology
candoitin asingle step.

000

MFS 0200

Size MFS Small MFS Medium MFS Large
Working width: 50 mm 200-300 mm 500 mm
Dimensions 450-850 x 350- 2120x1.120- 2.120x1.520 x
(LxW x H): 450x700-850mm 1.220x2.650 mm  2.650 mm
Speed: none/ 0,9-7,0 m/min 0,9-7,3 m/min 0,9-7,3 m/min

Max. product size: H=30,W =45 H=70,W =140/240 H=115,W =280

Capacity: 58 kg/h/sno 466-700 kg/h'/s/1° 1,516 kg/h'/5/1°

Electric power: 230V,16 A, 400V,16 A, 400V, 32A,
1,2-1,5 kVA 6,2 kVA 8,2-12kVA

Extensions: BST BST, FLT, PPW BST, FLT, PPW

ARM

Size Semi-automated Fully automated

Working width: 250-600 mm 300-800 mm
Dimensions 600-700 x 900-1.200 x 990-2.520 x1.520-1.555 x
(Lx W xH): 550-1.100 mm 1.290-1.760 mm

Cycles: 1-10/min 1-17/min

Capacity: 5.760-12.480 Pcs./h2/M 10.800-32.400 Pcs./h?/12

Electric power:

230V,16 A,1,2kVA

400V,16 A, 2-2,6 kVA

Compressed air:

none-90 I/min, 6 bar

70-140 I/min, 6 bar

Extensions: DRT, PTR DRT,PTR

KRM

Size KRM Small KRM Medium KRM Large

Working width: 100 mm 300-400 mm 400-600 mm

Dimensions 1.500x1.600 x 850x1.200- 1.910x1.300-

(Lx W x H): 2.750 mm 1.300x1.500 mm  1.700x1.350 mm

Capacity: 13.200 Pcs./h?’7  59.000-79.000 81.000-163.000
Pcs./h?/® Pcs./h?/?

Electric power: 400V,16 A, 400V,16 A, 400V,16/32A,

1,0 kKVA 1,8 kVA 3,4-4,8kVA
Extensions: DRT, PTR DRT, PTR DRT, PTR

kruegersalecker.com
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Gel-like mixtures

Mixtures with a flow like thick
honey: As molding experts,

we categorize their viscosity as
rather low and their flow charac-
teristics as high. And we have
developed a technology to turn
these mixtures into precisely
shaped products within sec-
onds. Such as fruit gummies.
Patent pending.

FFW 12

On our FFW machines, the molding moment occurs once
the mixture transitions from liquid to solid. Take fruit gum-
mies, for instance: The mixtures are filled into rotating
molds at temperatures of less than 85 degrees Celsius/
185 degrees Fahrenheit. Immediately chilled they reach a
solid state within seconds. Ingredients may be 100% fruit
or glucose-based. Our FFW technology is also suitable for
chemical products.

FFW 0400

Size FFW Standard

Working width: 400 mm

Dimensions (LxWxH): 4.980-8.980x1.249 x1.790 mm

Speed: 2,0-10,0 m/min

Capacity: 295 kg/h3’e/®

Electrical power: 400-480V,32A, 8,3kVA

Compressed air: 45-60 |/min, 6 bar

Water: Connection for cooling system recommended
Extensions: DRT, PTR, BST

kruegersalecker.com
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Kruger & Salecker molding
machines usually form part of
complex production lines with
numerous product refinement
and packaging steps. Do you
require a special machine that
needs to be designed, devel-
oped, and built on a custom
basis? We would be delighted
to take on your project.

Basis for capacity calculations

Bar 30 x90x10 mm

Ball diameter 23 mm
Product 18 x12x 8 mm
Density 0,65 g/cm?®

Density 1,2 g/cm?

Density 1,3 g/cm?®

Production speed 2,0 m/min
Production speed 2,7 m/min
Production speed 3,0 m/min
Production speed 5,4 m/min
8 rolling cycles/min

15 rolling cycles/min

R2R30ONOOAWN =

All machines and extensions, including
data sheets, can also be found online:
kruegersalecker.com

Extensions 14

We offer a range of technologies to complement our mold-
ing machines. Perfectly coordinated with one another for
the very best results.

Baking tray transport system BBT
Compatibility: GFT, MFT

Application: sensor-driven, option of fully auto-
matic baking tray feeding/removal

Sprinkle system PTR, DRT, BST
Compatibility: MFS, MFT, MFW, ARM, KRM, FFW

Application: sprinkling/coating with powder/
flakes/granules, semi-/fully automatic

Flaming tunnel FLT
Compatibility: MFT, MFS

Application: optical/flavor refinement of product
surface via roasting

Pick and place application PPW
Compatibility: MFT, MFW, MFS, GFT, GFW

Application: robotic solution: place, turn, and
coat products and identify faulty products

kruegersalecker.com
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