we HAve ENGINEERED DESIGNS FOR

CONFECTIONERIES

LetWright Process Systems
impro ve your Confectionery
Process Tod ay!

Our Capabilities Include:

- Product-speci®c Designs & Engineering
- Stainless Jacketed Piping Fabrication
- Fully2Pig-ab le® Designs
- Freezing and Vacuum Extrusion
- Gentle Product Handling Considerations
- Customiz ed Product Reco very Systems
- Metal Detection and Product Safety
- Tempering, Detempering, & Crystal Formation
- Traditional & Modern Conching
- Product Speci®c Automation & Controls
- Moulding & Enrobing
- Inclusion & Ingredient Addition
- Heat Tracing & Tem perature Controls
- Product-speci®c Cleaning and Sanitation
- Experience with Tru sted Manufacturers

- Aasted-Mikro verk

- Buhler Group

- Lee Valves & Kettles

- Cesco Magnetics

10 MEET YOUR NEEDS

Be it sweets in Britain, lollies in Australia, or plain ole'
treats in the US, wee all asking for the same thing:
candy! Arguably the @richest® of the food process

sorts, Confectionery Process is also one of the most

demanding. From Chocolates to Ice Creams to Candy
Bars,Wright Process is ready to sink our teeth in!

One could argue that chocolate is the greatest
comfort food. Our Confectionery Customers
take evengreater comfort in having Wright
Process as a trusted partner in bringing their
concepts to realityWPS understands the
rigorous requirements of candy production,
and can compliment your team from inception
through startup.We're here until the last bite!

Whatever your needs,
let Wright Process Systems
JoinYour Team Today!

Even if only for a second opinion, let
Wright Process Systems help with what you
do best.GetThings Done!

88 Commerce Street
Lodi, CA 95240
Phone 209.369.2795 - Fax 209.369.8348
Email info@wrightps.com



