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We are Nera i

We are a young and enthusiastic team of engineers aiming to develop new solutions for

the confectionery industry. Our focus is on a high degree of flexibility and a quick product
changeover to support manual production. By combining traditional mechanical engineering
and cutting edge software technologies, we build high-end solutions for our customers.



OneShot depositor
NeraOne

With NeraOne we offer a flexible and compact
One-Shot depositor which is based on the
needs of our customers. Our innovative

team, together with the feedback from our
customers, has developed a new generation
of filling machines for confectioners and
chocolatiers.

Dimensions:

Length: 1200 mm

Width: 750 mm (without attachments)
900mm (with attachments)

Height: 1650 mm

Belt length: 1500 mm
Belt height: 900 mm — 1000 mm
Belt direction: Left »Right | Right »Left

NeraApp: Create and modify your recipes with the NeraApp on the iPad delivered with
the machine or remotely on your computer. Thanks to the internet connection we can
support you remotly to create the perfect product with your mould and your recipe.

One-Shot

Ball 10 g with 70% filling

=

Freedressing
Stick 3.5 g with 50% filling

Filled bar

Bar 30 g with 50% Filling

=

Mouldsize: 275x175
Capacity:

50 kg/h

5000 prodcuts/h

Cooling tunnel: 240mm
Capacity:

15 kg/h

4'500 products/h

Mouldsize: 275x175
Capacity:

72 kg/h

2'400 products/h

Mouldsize: 380x295
Capacity:

110 kg/h

11'000 products/h

Cooling tunnel: 320mm
Capacity:

35kg/h

10’000 products/h

Mouldsize: 380x295
Capacity:

162 kg/h

5400 products/h



3D Depositor
NeraFlex

The NeraFlex 3-axis depositor offers additional
flexibility and new product possibilities thanks

to its freely movable dosing head. Thanks to Dimensions:

the high precision dosing system also small Length: 1800 mm

decorations and writing text can be done. Width: 750 mm (without attachments)
900mm (with attachments)

Height: 1650 mm

Belt length: 2000 mm
Belt height: 900 mm - 1000 mm
Belt direction: Left »Right | Right »Left

AXxis: Z-Axis: 100 mm
X-Axis: 150mm
Y-Axis:: 50mm

Upgrading your exisiting lines: Use the flexiblity of the 3-axis depositor NeraFlex to put it on an exisiting
moulding, forming or baking line. Even for continous running belts the machine will synchronise with the speed
of the belt. Add value to your existing cookie, marzipan or bar line by adding an additional layer or filling.

Freedressing

synchronisation with enrober
and cooling tunnel
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Decoration

dosing of complex
shapes and letters

Filling
directly onto production lines
for marzipan, cookies etc.
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o The desired recipe can be selected on the
Nera App running on the iPad delivered with
the machine.

o The production can be started with the
buttons on the operation panel. Before
starting the production the Venting program
can be started to fill the system.

o Moulds can be placed on the inlet of the
conveyor. They are transported automati-
cially underneath the depositor.
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Once the mould is in position, the head will
go down and the mould is filled making the
outer chocolate shell and inner filling in one
step.

The Filled moulds can be picked from the belt
or transferred directly to the vibration table.

The pumps needed for the production can
be connected to the machine. For mono
products all pumps can be installed on one
side to increase the capacity.

The moulds are filled with the One-Shot process so
the liquid Filling and chocolate can be dosed in one
step through the concentric nozzles into the moulds.
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o Our vibration table NeraPulseis equipped

with a plate vibration to remove air
bubbles and support the distribution of the
chocolate.

Q The side guides can be moved according to

the mould size. The NeraPulse is comming
with a side vibration to distribute the
chocolate evenly.

0 The speed of the belt conveyor can be

adjusted. To improve the product quality also

the vibration speed can be adjusted.
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Our cooling system NeraCoolseparates the
moulds with the inlet conveyor to feed it into
the lift system.

The lift system is distributing the moulds to
the different layers according to cooling time
and line speed.

Conveyorbelts transport the moulds through
the cooling unit with up to 3 temperature
zones. At the end of the conveyor belts a
second lift transfers the moulds to the outlet
belt.



Bars

with small inclusions
or filled

Modular
Production Lines

One-Shot

filled products with
up to 80% filling

Combine our machines to create complete production lines. Our cooling system offers maximum
flexibility and is suitable for cooling small and large moulds as well as blisters and trays of various
sizes. Thanks to the open conveyor belts, the chocolate products are also cooled efficiently from
below. The integrated heat exchanger ensures precise temperature control inside the chamber,
while the ventilation system guarantees even air circulation. The system can be connected to
an existing cold water system or optionally equipped with its own cooling system, allowing it to

operate completely independently.

» Depositor for pralines or bars
» Vibration table including side and platevibration
» Coolingsystem for up to 300 moulds

Dosing of
Mono Products

simple filling with
single hopper machines
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Patented technology

Nera Dosing Heads

Our patented dosing unit allows a flexible
positioning of the dosing heads. Due to this

advantage there is no nozzle plate need to adapt
the dosing points to the different mould pitches.

More dosing units can be added to the machine
to increase the capacity easily. Also dispensers

from the filling side can be used on the chocolate

side to increase capacity for mono products.

Easy to clean:

Hoppers: The inside hoppers can be removed.
Dispenser: All parts can be dismantled easly.
Nozzles: Split the nozzles apart to clean inside.

All parts are machine washable using alkaline
detergent.
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Inlet from hopper

Dispenser

Ungrade your line

Retrofit

Upgrade your existing production line with a Nera
depositor and benefit from maximum precision
and the advantages of the continuous dosing sys-
tem. Thanks to the NeraFlex’s 3-axis system, con-
tinuous lines can also be retrofitted without any
problems.

» Existing lines with mould size up to 500mm
» Speed 30 moulds/min

» Separate, plug-and-play control cabinet

» Customized socket to it any line

Starchmoulding

Hot sugar masses

A compact and mobile unit for the efficient
production of fruit jellies, sugar candy or pate de
fruit — designed for high processing temperatures
even above 100°C.

» Stamping station with interchangeable plates
» Precise dosing with the Nera dosing system
» Dustproof and splashproof in accordance with IP 64




Your NeraPartner worldwide
il il

= | Domachoc S.A. Mec-tec BV

Lessiter’s Ltd.

We're pleased with how easy it is to use
our NeraFlex depositor. We were able to

quickly launch our products on the Nera. Rue de 'étang 24, FR — 68390 SAUSHEIM Renderstraat 92, 2260 Westerlo Belgié
Phone: +33 (0)6 2915 57 57 Phone: +32 47423 71 87
Bernard Lanzenrein E-mail: contact@domachoc.fr E-mail: admin@mec-tec.be
— Head of Production
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Imperial Design Technologies, Inc Crobbside Trading
510 O'Malley Dr. Helios Bldg. 4F, 3-21-2 Motohama-cho,
} Coopersville, Ml 49404 Naka-ku, Yokohama, Kanagawa 231-0004
Phone: +1 616 531 8053 Phone: +81 45 222 0860
E-mail: akooistra@imperial.us E-mail: sales@crobbside.jp

Speck Genuss AG

We appreciate the versatility of the
Nera depositing machine and the
possibilities it offers also outside of -
chocolateproduction. s

Peter Speck
- Owner




We're a machine manufacturer from Switzerland providing innovative solutions for chocolate
and confectionery production. Our goal is to bring real innovation to a growing global niche
market and providing an affordable, well-suited solution for our customers to help them
innovate & improve their chocolate and sweet production.

Are you interested in testing your products on our machine? Contact us and we're pleased to
show you the posibilities.
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