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LST Machine Unveils Cutting-Edge Chocolate
Tempering Innovations for Global
Confectionery Leaders

CHENGDU, SICHUAN, CHINA, November 6, 2025
/EINPresswire.com/ -- In a move poised to reshape
the confectionery manufacturing landscape,
Chengdu LST Technology Co., Ltd. (LST Machine) has
introduced groundbreaking advancements in
chocolate tempering technology. These innovations
promise unprecedented precision, efficiency, and
versatility for chocolate producers worldwide,
addressing the evolving demands of an industry
projected to reach $250 billion by 2030.

The Booming Confectionery Equipment Sector: E
Trends Driving Innovation

The global chocolate and confectionery machinery m

market is experiencing explosive growth, fueled by

rising consumer demand for premium, artisanal,

and functional chocolates. According to industry reports, the sector is expected to expand at a
compound annual growth rate (CAGR) of over 7% through 2030, driven by several key trends.

First, the shift toward premiumization is transforming production. Consumers increasingly seek
high-quality, single-origin, and craft chocolates with unique flavors, textures, and inclusions like
nuts, fruits, or superfoods. This demands equipment capable of micron-level refinement and
precise tempering to achieve glossy finishes, snap, and extended shelf life without bloom.
Traditional batch processes are giving way to automated, continuous systems that ensure
consistency at scale.

Sustainability is another megatrend. With cocoa supply chains under scrutiny for environmental
impact, manufacturers are adopting energy-efficient machines that minimize waste and
incorporate recycled materials. The push for "bean-to-bar" operations in emerging markets like
Asia and Africa requires compact, modular equipment for small-to-medium enterprises (SMEs),
enabling local production and reducing carbon footprints from imports.

Automation and Industry 4.0 integration are revolutionizing factories. PLC-controlled lines with
loT sensors allow real-time monitoring, predictive maintenance, and rapid recipe


http://www.einpresswire.com
https://www.lstchocolatemachine.com/

changes—cutting downtime by up to 50%. The COVID-19 pandemic accelerated this, highlighting
the need for hygienic, touchless operations and flexible lines that handle diverse products like
vegan, low-sugar, or functional chocolates infused with CBD or probiotics.

Labor shortages and rising costs in developed markets are pushing adoption of user-friendly,
low-maintenance machinery. In regions like Europe and North America, where skilled workers
are scarce, plug-and-play systems with remote debugging reduce training needs. Meanwhile, in
high-growth areas such as India and Southeast Asia, affordable yet advanced equipment
empowers SMEs to compete with giants.

Finally, regulatory pressures for food safety and traceability are mandating CE-certified, stainless
steel constructs. The market's fragmentation—spanning artisanal shops to industrial
giants—creates opportunities for versatile solutions. Valued at $5 billion in 2024, the tempering
and refining segment alone is set to grow as producers innovate for health-conscious
consumers, with dark chocolate and sugar-free variants leading sales.

These trends underscore a pivotal shift: equipment providers must deliver not just machines,
but end-to-end solutions that enhance productivity, sustainability, and innovation. LST Machine
is at the forefront, with its latest tempering breakthroughs aligning perfectly with this dynamic
ecosystem.

LST Machine's Core Strengths and Product Applications

Founded in 2009 and headquartered in Chengdu, LST Machine has emerged as a leader in mid-
to-high-end chocolate equipment, offering comprehensive solutions from cocoa processing to
packaging. With a professional R&D team targeting three new high-tech innovations annually,
the company integrates imported components like Copeland compressors, SEW motors, and
Delta PLCs for superior reliability and performance.

At the heart of LST's unveiling are its advanced tempering machines, designed for seamless
scaling across production sizes. The CHOCO-D1 (5.5L) is a compact powerhouse for retail and
artisanal applications—ideal for ice cream shops, chocolate boutiques, or home workshops.
Featuring a detachable food-grade plastic auger for easy cleaning, dual motors to extend
lifespan, and multiple dispensing modes (automatic, intermittent, button, or foot pedal), it
includes night mode for energy savings and preset temperatures (e.g., 55°C melting, 38°C
storage). Its counter-embeddable design and adjustable flow make it perfect for decorating
desserts, cakes, or waffles.

For industrial needs, the TW-TP series (25L, 60L, 100L) delivers 60-300 kg/hour output with
PLC/HMI touchscreens, adjustable auger/stirrer speeds, and attachments for molding, coating,
or vibrating. These enable production of molded, enrobed, hollow, or truffle chocolates.
Continuous tempering models like ITP100-1000 ensure crystal-stable chocolate with smooth
mouthfeel and prolonged shelf life, using four-zone vertical tanks and precision controllers.



Complementing tempering are LST's refining solutions. The 40L conche achieves 20-25um
fineness in 8-10 hours, while vertical ball mills (150-1000L) reach 18-25pm with low-noise, water-
cooled 304 stainless steel bodies and imported steel balls—preventing heat buildup that could
alter flavors.

Full lines amplify these strengths. The one-shot depositor produces 800-2500 kg/shift of solid,
filled, two-color, nut-mixed, or biscuit-integrated chocolates via PLC-controlled automation,
including mold baking, vibration, cooling (5-10°C tunnels), and demolding. Cocoa butter presses
(CPV series) extract up to 44% yield in cold/hot modes, serving bean-to-bar operations.

Applications span diverse scenarios: SMEs in emerging markets use compact temperers for craft
lines; large factories deploy automated systems for high-volume premium products; retail
outlets leverage dispensers for on-demand customization.

Proven Success: Client Cases and Global Reach

LST's innovations have earned trust from over 2,563 satisfied customers across Europe, Asia,
North America, South America, Africa, and Oceania. On Alibaba, LST boasts 4.9-5.0/5 ratings and
95.9% on-time delivery, with annual sales hitting $6 million.

Notable cases include supplying full lines to German and Canadian manufacturers for dual-color
bars, Indian firms for nut-infused chocolates, and Malaysian operations for vegan variants. One
European client reported 30% efficiency gains via remote debugging, while an Asian SME scaled
from manual to automated tempering, boosting output threefold.

With CE certifications, lifetime global support (including engineer dispatch and 1-year warranty),
and OEM customization, LST ensures minimal downtime. Factory-direct pricing leverages scale
economies for competitive costs—e.g., $1,850-2,200 for 5.5L temperers.

As the industry surges toward automation and sustainability, LST Machine's tempering
advancements position it as an essential partner. For more details, visit

https://www.lstchocolatemachine.com/
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