ﬁPREsswiRE

47 German Chocolatiers Adopt LST Machine
Systems to Meet Demand for Production
Flexibility and Efficiency

CHENGDU, SICHUAN, CHINA,
November 14, 2025/
EINPresswire.com/ -- Chengdu LST
Science and Technology Co., Ltd. (LST
Machine), a provider of modular
chocolate production solutions, has
reported a significant increase in its
European client base, with 47 German
chocolate manufacturers transitioning
to its full modular systems since
January. This shift reflects a broader
industry trend where European
chocolatiers are seeking flexible and
cost-effective production technology to
navigate current market pressures and
meet evolving consumer demands.

Part I: Challenges Facing the German
Chocolate Manufacturing Sector

Germany represents one of Europe's
largest chocolate and confectionery
markets, generating billions of euros in
value. However, the sector is currently
facing multiple operational challenges
that are compelling manufacturers to
re-evaluate their equipment
investment strategies.

1. Rapid Market Changes and High-Mix, Low-Volume Production:

New-generation consumers are driving rapid growth in demand for limited-edition, functional
products (such as CBD-infused, high-protein, low-sugar, or vegan bars). Traditional production
line designs often focus on large-scale, single-product manufacturing, resulting in long


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

changeover times that cannot quickly adapt to this "high-mix, low-volume" market model.
Manufacturers are under pressure to shorten recipe and flavor switch times from several hours
to mere minutes to maintain competitiveness.

2. Supply Chain Uncertainty and Cost Pressure:

The global supply chain continues to face challenges, particularly due to the instability of Red
Sea shipping and significant volatility in steel prices (e.g., steel costs have reportedly risen by
approximately 28%), which directly drives up the manufacturing costs of European machinery.
Furthermore, lead times from traditional Italian and European suppliers have stretched to 30
weeks or longer. This prolonged waiting period means that missing critical production windows
(such as orders for Oktoberfest or Christmas) could result in manufacturers risking a 40% loss of
annual revenue.

3. Environmental, Social, and Governance (ESG) and Energy Efficiency Requirements:

With the European Union's Carbon Border Adjustment Mechanism (CBAM) approaching, the
carbon emission costs associated with energy-intensive production lines are expected to
increase significantly. Traditional horizontal cooling tunnels are high in energy consumption and
large in footprint, making them non-compliant with modern sustainable production and cost-
control requirements. Manufacturers urgently require vertical, compact solutions that can
reduce energy consumption by at least 35% and fit into urban micro-factories, where rental costs
are typically high and space is limited.

Part Il: LST Machine's Technological Breakthroughs and Core Advantages

LST Machine provides German manufacturers with effective ways to address these challenges
through its highly modular and intelligent systems. Since its founding in Chengdu in 2009, LST
has focused on delivering complete chocolate solutions and has accumulated over 2,500 clients
globally.

1. Significant Reduction in Capital Expenditure (CAPEX):

The LST system offers a crucial cost advantage. A full “One-Shot Line” delivered duty paid (DDP)
to Germany is priced at around €70,000, while comparable lines from established European
manufacturers can cost upwards of €170,000. This 40% to 60% saving in CAPEX allows SMEs and
emerging brands to accelerate their technological upgrades and market expansion.

2. Breakthroughs in Production Flexibility and Efficiency:

15-Minute Recipe Swaps: Utilizing PLC (Programmable Logic Controller) stored programs and
servo-driven mold lifting systems, the production line can achieve fast, standardized recipe
changeovers. Studios in Munich can switch production from matcha-white chocolate to durian-
dark chocolate in a quarter of an hour, significantly boosting production efficiency and time-to-
market.



Space Optimization: LST's eight-layer vertical cooling tunnel design reduces the required floor
space by 60%. This is vital for space-constrained micro-factories in cities like Berlin, where rent is
high, freeing up valuable space for packaging and warehousing.

3. Full Lifecycle Technical Support and Service Innovation:

LST provides lifetime remote debugging service through pre-installed 10T (Internet of Things)
modules. This means 98% of technical issues can be resolved remotely via diagnosis and repair
within three hours, avoiding the thousands of euros in travel expenses and days of downtime
associated with waiting for traditional European technicians. Furthermore, LST utilizes the highly
efficient Chengdu-DuUsseldorf rail freight route to stabilize delivery times at approximately 8 to
10 weeks, significantly shorter than the lead times offered by native European suppliers.

Part Ill: German Market Adoption and Feedback

The real-world application results of LST equipment are a key factor driving the shift among
more German manufacturers.

TW-TP100 Tempering Machine: This machine can keep chocolate molten while reducing
overnight power consumption by 70%. Its detachable spiral pump requires only three minutes
for cleaning, significantly saving time and energy.

One-Shot 3D Decorating Line: This equipment can simultaneously inject the shell and filling,
shortening the cycle from design to shelf for new concept chocolates, such as those with CBD or
caramel fillings, to just a few days.

Water-Cooled Vertical Ball Mill: Operating at under 60 decibels of noise, this equipment can grind
cocoa powder to a fineness of 18-25 microns. This low-noise design is ideal for night-time
production, meeting the strict noise control requirements in cities like Berlin.

Verified Success Stories (2025 Verification):

ChocoVibe GmbH in Munich: The company replaced a European traditional setup valued at
€198,000 with LST's €76,000 production line. As a result, the company's frequency of flavor
innovation releases jumped from four to fourteen per month, achieving a return on investment
in just 8.7 months from extra Oktoberfest orders alone.

SchokoRebell in Berlin: After waiting 26 weeks for a quote from a European supplier, the
company switched to LST, which delivered in 10 weeks. This allowed SchokoRebell to launch
smoked-sea-salt Madagascar bars in just 11 days, capturing an additional €92,000 in pre-
Christmas revenue.

OktoberChoc in Bavaria: The company’s monthly capacity increased from 1,800 kg to 2,900 kg,
and it has experienced zero service-call-requiring downtime events while using the LST system.



Conclusion

When 47 of Europe’s most demanding chocolate manufacturers choose LST systems from
Chengdu over the traditional European suppliers they have long relied upon, the market signal is
clear: the future of premium chocolate production favors modular, connected, and factory-direct
solutions. This shift is not merely about cost savings but is fundamentally driven by the need for
production agility and sustainability goals in a rapidly evolving market. LST Machine is redefining
the competitive landscape of the European chocolate machinery market by providing high cost-
effectiveness, high efficiency, and localized support (including shipments from a Rotterdam EU
warehouse and German-speaking support on Berlin time).

Chengdu LST Science And Technology Co.,Ltd
Chengdu LST Science And Technology Co.,Ltd
+86 155 2800 1618
suzy@Istchocolatemachine.com

This press release can be viewed online at: https://www.einpresswire.com/article/866455520

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.

© 1995-2025 Newsmatics Inc. All Right Reserved.


https://www.einpresswire.com/article/866455520
https://www.einpresswire.com/editorial-guidelines

