For pumping viscous and abrasive liquids

Duyvis has designed a unique pump, capable of combining
high flow capacities with high pressures. This liquor pump,
developed and produced in-house by Duyvis, is operational
under the most extreme conditions in the industry. The
pump has been specially designed for transporting difficult-
to-pump viscous and abrasive liquids such as cocoa liquor
that require a relatively high pressure. The pump is largely
used for filling cocoa butter presses. As a result of the high
pressure cocoa butter usually starts flowing during the
process of filling before the actually pressing.

This pump can be delivered in three executions:
LQP-66-25  capacity 66 |/min (special for coarse liquor)
LQP-300-25 capacity 350 I/min

LQP-660-15 capacity 660 |/min LQP-660-15

LQP-66-25

Liquor conditioning system



Technical specifications

Advantages:

The Duyvis pump is based on the internal gear principle and has the

following special features:

As the pump is directly connected to the motor, neither transmission
nor a mounting plate is necessary.

The drive shaft seal is placed in an area with no pressure, ensuring
a long lifetime of the seals.

The seatless valve regulating the pressure bypass/overflow is free
of sediment. A heating (or cooling) block is mounted under the
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All parts are easily exchangeable.

The pump meets the GMP requirements.

Also available is a pump model fitted with a frequency control for
controlled product flow. This model has been specially developed
for transporting abrasive liquids.

The pump can also be delivered in stainless steel and for different

pump housing. capacities.

All parts in contact with the product are made of a specially harde-

ned and wear-resistant material that has undergone a prolonged

and intensive heat treatment. The bearing in the idler is made of

Tungsten carbide.
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Type LQP-66-25 LQP-300-25 LQP-660-15
Power 4kwW 11kwW 22 kW
Voltage 400 V/50Hz 400 V/50Hz 400 V/50Hz
Capacity 66 |/min (special for coarse liquor) 350 I/min 660 |/min
Operating pressure 6-8 bar 10-20 bar 10-12 bar
Max. pressure 25 bar 25 bar 15 bar
Dimensions (Ixwxh) 405x400x652 1180x400x502 1375x500%553
Inlet DNB80 DNB80 DN100
Outlet DN50 DN50 DN80




Duyvis and Wiener

B.V. Machinefabriek P.M. Duyvis is a machine-building company with more than 120 years of experience. It is situated in the

oldest industrial region of the Netherlands where most of the cocoa and cocoa butter processing factories are located.

Duyvis is specialized in engineering, producing and installing
processing machines for the cocoa and chocolate industry. With
its excellent engineering and mechanical team Duyvis holds an
impressive record in providing innovative solutions to the industry
in general and the cocoa and chocolate industry in particular.

Duyvis is also specialized in modifying, overhauling, repairing and
maintaining all kinds of equipment worldwide. The Duyvis team
is able to provide a technological solution to every problem,
paying attention to preventive maintenance and striving to find
the best technical solutions and operating practices.

Since 2004 Wiener is part of the Duyvis Group. Wiener is an
innovative and dynamic company with a strong position in the
cocoa, chocolate and confectionary market. It is worldwide
recognized as manufacturer and supplier of cocoa and chocolate
process machinery and turn-key projects for cocoa,
chocolate/compound, ice cream, bakery and the candy industry.

Wiener and Duyvis engineers, start-up technicians and process
development experts joined forces and are working side by side
to guarantee process and product innovations. The integrated
laboratory in Koog aan de Zaan is available for testing food
products in general and cocoa, chocolate, cream and compound
in particular. A database of more than 25 years of data is available.

The combined know-how of Duyvis and Wiener will ensure the
continuation of the high quality standard as well as excellent
service. This is the result of combining two companies, which
have together more than 200 years of experience.

Contact us and we will help you reduce your processing costs of
cocoa, compound and chocolate production

COCOA, COMPOUND AND CHOCOLATE EQUIPMENT

WWW.PMDUYVIS.NL

P.O.Box 10
1540 AA Koog a/d Zaan
The Netherlands

Schipperslaan 15
1541 KD Koog a/d Zaan Fax:
The Netherlands

Phone: +31756 126 126
+31756 158 377
WIENER

Email: sales@pmduyvis.nl







