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The Evolving Landscape of Chocolate

Manufacturing

The global chocolate market is a

vibrant and dynamic sector, continually

shaped by evolving consumer

preferences, technological

advancements, and the relentless

pursuit of efficiency and quality. From

artisanal chocolatiers to large-scale

industrial producers, the demand for

sophisticated, reliable, and versatile

chocolate machinery has never been greater. Modern consumers expect not only exceptional

taste and texture but also diverse product offerings, including solid bars, filled chocolates, dual-

color creations, nut-infused varieties, and even products integrated with biscuits or wafers. This

complexity necessitates manufacturing solutions that are precise, adaptable, and capable of

high-volume production without compromising on the delicate nuances of chocolate.

Industry practitioners today face myriad challenges, ranging from optimizing raw material

processing and ensuring consistent product quality to managing energy costs and adhering to

stringent food safety standards. The shift towards automation and integrated production lines is

not merely a trend but a strategic imperative. Advanced chocolate machine technology is crucial

for reducing labor costs, increasing throughput, minimizing waste, and ensuring the hygienic

production environments demanded by global markets. As sustainability and operational

efficiency gain prominence, manufacturers are actively seeking partners who can provide not

just individual machines, but holistic, integrated solutions that cover the entire production

lifecycle, offering both performance and a clear return on investment.

LST Machine: A Comprehensive Provider of Chocolate Production Ecosystems
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Chengdu LST Science and Technology Co., Ltd. (LST Machine), established in 2009, has emerged

as a significant player in this demanding industry. With over 15 years of dedicated experience,

LST has positioned itself as a comprehensive enterprise specializing in complete solutions for

chocolate food manufacturing and packaging. Their operational footprint, including a substantial

manufacturing facility, underscores their capacity to deliver on a broad scale. LST's core business

encompasses the entire spectrum of chocolate production, from initial raw material handling to

final product forming and packaging, presenting a compelling value proposition as an ultimate,

end-to-end source for the global confectionery industry.

The company's approach is distinguished by its integration of research and development,

manufacturing, sales, and comprehensive after-sales support. This unified model ensures that

LST can provide seamless service from initial product design and fabrication through to

installation and ongoing customer support. This capability is critical for clients seeking to

streamline their procurement processes, ensure compatibility across various production stages,

and achieve optimal operational workflow with minimal disruption.

Precision Engineering: LST's Diverse Chocolate Machinery Portfolio

LST's strength lies in its extensive and meticulously engineered product portfolio, designed to

meet the diverse needs of the chocolate manufacturing sector. Their offerings span every critical

stage of chocolate production, ensuring that clients can source a complete, integrated system

from a single provider.

Advanced Chocolate Tempering Machines

At the heart of quality chocolate production is the tempering process, which is essential for

achieving the desired gloss, snap, and melt characteristics. LST offers a specialized range of

automatic chocolate tempering machine solutions catering to various scales of operation:

CHOCO-D1 (5.5L): A compact tempering machine and dispenser, ideal for small-scale operations,

artisanal chocolate shops, and ice cream parlors. Its user-friendly design includes a removable

food-grade plastic auger for easy cleaning, dual motors for extended lifespan, and versatile

dispensing options (automatic, intermittent, button, foot pedal control with adjustable flow).

Features like a night mode for energy saving and self-set temperature controls underscore its

practical design.

TW-TP Series (TW-TP25, TW-TP60, TW-TP100): These industrial/commercial tempering machines

boast capacities ranging from 25 to 100 liters, with production rates from 60-80 kg/hour up to

200-300 kg/hour. Equipped with PLC and HMI touch screen controls, adjustable auger and stirrer

speeds, and remote debugging capabilities, these units are designed for high-volume, precise

tempering. They can be integrated with various attachments for diverse production, including

moulding, coating, and vibration, enabling the creation of moulded chocolates, coated items,

hollow figures, and truffle products.



This tiered approach to tempering solutions highlights LST's commitment to serving a broad

client base, from niche producers to large-scale manufacturers, with technology that prioritizes

both precision and operational flexibility.

Automated Chocolate Depositing & Moulding Lines

For forming chocolates into various shapes and sizes, LST provides advanced depositing and

moulding solutions. Their automated lines are engineered for versatility and high efficiency:

LST-S1000/LST-D1000/LST-T1000 Automatic Chocolate Depositor Machine: These machines offer

adaptability, allowing for the production of different chocolate products simply by changing

depositors or chocolate syrup distribution plates. Key features include mobile depositing, servo

mould lifting, and ease of installation, disassembly, and cleaning, which are crucial for

maintaining hygiene and operational flexibility.

Fully Automatic Chocolate Depositing Production Line: This flagship line represents LST's

prowess in automation. It is capable of producing pure solid chocolate, filled chocolates, dual-

color chocolates, and nut-mixed chocolates. With the addition of relevant biscuit feeding units, it

can also produce items containing biscuits or wafers. The line automates mould feeding, mould

baking, depositing, mould vibrating, cooling, demoulding, and empty mould circulation. Utilizing

PLC and automatic frequency conversion control with an HMI touch interface, it monitors liquid

and solid material levels and features overload protection. Product recipe programming storage

allows for rapid changes in chocolate color and product type within 15 minutes. Independent

heating and control systems ensure consistent chocolate temperature even if the main control

system powers down, extending its lifespan. Equipped with two high-precision cam rotor pumps,

it ensures continuous and stable material mixing, with production capacities ranging from 800-

2500 kg per shift.

LST's investment in high automation and precision engineering for its depositing and moulding

lines allows manufacturers to achieve consistent product quality, reduce labor costs, and

innovate complex chocolate designs, reinforcing their position as a leading supplier for high-

volume and diverse product portfolios.

Chocolate Grinding and Refining with Chocolate Ball Machines

The fundamental quality of chocolate begins with the refining process. LST offers robust

chocolate ball machine (ball mills) designed for the fine grinding and mixing of chocolate

ingredients such as cocoa mass, sugar, and cocoa butter. These machines are crucial for

achieving the smooth, creamy texture and consistent flavor profile expected of high-quality

chocolate. Available in capacities from 50 kg to 1000 kg (and 50 liters), LST's ball mills are

engineered to reduce particle sizes to micron levels, ensuring optimal refinement and

homogenization. Constructed entirely from AISI 304 stainless steel, they meet stringent food

hygiene and safety standards and are designed for easy cleaning, underscoring LST's

commitment to producing an excellent chocolate base.



Coating, Cooling, and Auxiliary Equipment

Beyond core processing, LST provides a comprehensive suite of supporting equipment:

Chocolate Coating Machines: Their rotary drum chocolate/sugar coating machines (LST-

500L/LST-1000L) automate the loading, coating, unloading, spraying, dedusting, and cleaning

processes for various confectionery items.

Chocolate Cooling Tunnels: Critical for product stability and crystallization, LST's cooling tunnels

feature two 15P refrigeration systems with direct bottom contact and indirect top cooling. Made

from stainless steel, they incorporate a multi-stage cooling design for energy efficiency, rapid

cooling, and ease of operation. The latest fully enclosed and sealed tunnel covers minimize

energy loss. Vertical cooling tunnels offer significant space-saving advantages. Equipped with

precise Delta PLC-based digital temperature control systems (0-10℃) and imported US

compressors and inverters, these tunnels ensure high stability and durability.

Other Specialized Equipment: LST's extensive catalog includes chocolate cluster tunnels, desktop

chocolate depositor machines, chocolate grinding machines, melting tanks, polishing pans,

hollow chocolate spinning machines, and sugar cooking pots, among others. This diverse range

ensures that clients can find tailored solutions for specific niche product requirements or to

optimize individual process steps, further solidifying LST's role as a one-stop-shop.

Driving Value: Innovation, Quality, and Operational Excellence

LST's market standing is built upon several core competitive advantages that directly address the

industry's need for high-performance, reliable, and cost-effective solutions.

Technological Prowess & R&D Commitment

A dedicated R&D team drives LST's commitment to innovation, with a stated goal of

implementing three new high-tech advancements annually. Their machines integrate cutting-

edge control systems, including PLC and HMI touch interfaces, automatic frequency conversion

control, product recipe programming storage, and sensor-controlled production processes. The

use of imported components, such as US compressors and Delta PLCs, further enhances the

reliability and advanced functionality of their equipment. This proactive approach to innovation

ensures that LST's products are not only current but also poised to meet future industry

demands.

Unwavering Commitment to Quality & Safety

LST explicitly emphasizes providing "high quality, safe, and reliable chocolate production

machinery." This commitment is demonstrated through the exclusive use of full stainless steel

(AISI 304) for components in contact with food, ensuring compliance with stringent food hygiene

and safety standards. Furthermore, multiple LST products have obtained CE certification, a

crucial validation of their adherence to European health, safety, and environmental protection



directives. This focus on verifiable quality and safety standards builds trust and reduces risk for

B2B clients.

Optimizing Operations: Efficiency & User-Centric Design

Operational efficiency is a hallmark of LST's design philosophy. Their fully automatic production

lines significantly reduce labor requirements and increase throughput. Features like automatic

loading, coating, unloading, spraying, dedusting, and cleaning in their coating machines,

alongside automatic/intermittent dispensing in tempering units, exemplify this automation.

Beyond efficiency, LST prioritizes user-centric design: machines are "easy to install, disassemble,

and clean," with removable components like augers simplifying maintenance. Intuitive touch

screen control panels enhance ease of operation. Space optimization is also a key consideration,

with vertical cooling tunnels and compact tempering machines designed to maximize factory

floor efficiency.

Product Versatility & Customization Capabilities

LST's machinery is designed with inherent versatility. Depositing machines can produce various

chocolate types by simply changing components, while automatic depositing lines are highly

adaptable to produce solid, filled, dual-color, nut-mixed, or even biscuit-integrated chocolates.

LST explicitly states that "different machines can be customized and connected into a complete

production line," offering bespoke solutions. Tempering machines can be equipped with various

attachments for diverse production, and cooling tunnel capacities can be tailored. This

modularity and customization capability allow clients to adapt quickly to market trends and

develop new products without significant re-investment.

Global Reach & Sustainable Partnerships

LST’s value proposition extends beyond its machinery to encompass a robust framework of

global support and a competitive market strategy.

Extensive Global Service & Support

A critical differentiator for LST is its commitment to "global lifetime after-sales service" and

"lifetime free professional English technical support." This goes far beyond standard warranty

provisions, offering peace of mind to international clients. Support includes professional

guidance "from machine to chocolate making," remote debugging capabilities, and 1-year

standard warranties, with on-site technical support also indicated. This comprehensive, long-

term support minimizes downtime and operational risks for customers worldwide, fostering

strong, enduring partnerships.

Competitive Cost Structure



LST positions itself as a "factory direct supplier" benefiting from "economies of scale," enabling it

to offer advanced equipment at "competitive prices." While claiming "lowest prices" is a strong

marketing statement, the underlying business model supports a cost-effective strategy. This

competitive pricing makes LST an attractive option for businesses seeking modern, automated

chocolate machinery within budget constraints, particularly appealing to emerging markets,

SMEs, and new entrants in the confectionery sector.

Market Credibility & Trust

Since its founding in 2009, LST has accumulated a significant global customer base, reporting

2,563 satisfied clients with sales reaching across Europe, Asia, North and South America, Africa,

and Oceania. Crucially, external verification from platforms like Alibaba showcases strong

credibility, with reported store ratings of 4.9/5 and 5.0/5, coupled with a 95.9% on-time delivery

rate. These independent metrics provide objective evidence of customer satisfaction and

operational reliability, reinforcing LST's reputation as a trustworthy and capable international

supplier. Visual evidence from "Our Projects" and "Customer Visits" sections on their website

further illustrate their active engagement and successful machine applications globally.

Conclusion: LST as the Strategic Partner for Confectionery Excellence

LST Machine stands as an ultimate source for the confectionery industry, delivering cost-

effective, end-to-end chocolate machinery solutions that address the full spectrum of modern

production demands. Their comprehensive product portfolio, encompassing advanced

tempering, depositing, grinding, coating, and cooling technologies, ensures that manufacturers

can achieve precision, efficiency, and versatility across their entire production line. Backed by a

strong commitment to innovation, rigorous quality standards, and unparalleled global lifetime

support, LST empowers businesses of all sizes to produce high-quality chocolate products

efficiently and reliably. By offering a balanced proposition of advanced features, adaptable

designs, and competitive pricing, LST Machine not only meets but anticipates the evolving needs

of the global chocolate market, solidifying its position as a strategic partner for sustained

success.

Why Choose LST Machine?

For industry professionals seeking to elevate their chocolate production capabilities, LST

Machine offers a compelling suite of advantages:

End-to-End Solutions: A comprehensive range of chocolate machinery covering every stage from

raw material processing to final product packaging.

Cutting-Edge Technology: Integration of PLC/HMI controls, automation, and continuous R&D

ensures high efficiency and future-proof operations.

Uncompromising Quality: CE certified products built with food-grade stainless steel guarantee

safety, hygiene, and reliability.



Cost-Effectiveness: Factory-direct pricing and operational efficiencies (automation, energy

saving) provide a strong return on investment.

Global Lifetime Support: Extensive after-sales service, including professional English technical

support and remote debugging, ensures continuous operation worldwide.

Versatility & Customization: Machines designed for multi-product capability and tailored

production lines to meet specific market demands.

Proven Credibility: A track record of satisfied global customers and strong independent platform

ratings.

Discover how LST Machine can transform your chocolate production. Visit

www.lstchocolatemachine.com today for a complete overview of their innovative solutions.

Chengdu LST Science And Technology Co.,Ltd

Chengdu LST Science And Technology Co.,Ltd

+86 15528001618

suzy@lstchocolatemachine.com
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