
Technically Advanced Solutions
- for the Chocolate Industry

ROTAN can offer a complete 
series of internally toothed 
gear pumps in cast iron, 
carbon steel and stainless 
steel.



We guarantee that the ROTAN choco-
late pump will remove the taste that is 
somewhat bitter at times!

Well over 49 years of experience in the produc-
tion of pumps for the chocolate industry is close 
collaboration with some of the leading producers 
of plant have resulted in a unique pump which 
meets the high requirements for the careful 
treatment of chocolate both in mechanical and 
temperature terms.

As shown in the illustration above, the gear 
pump with internal toothing results in almost 
no change in the flow direction through the 
pump, making this type of pump particularly 
well suited for pumping chocolate.

In addition to the obvious advantages of-
fered by the internally toothed gear pump 
for pumping chocolate, DESMI Rotan focuses 
on the problems often encountered with 
pumping.

ROTAN CHD

Are you one of those people for whom 
chocolate is much more than sheer en-
joyment?

-    Maybe you are regularly greased in
  chocolate fighting with pumps, spare
  parts and a time pressure which cannot
  be avoided! 

-    Maybe you are responsible for the daily
 production and recognise the feeling of
 powerlessness in connection with quality
 problems and meeting delivery times! 
 
-    Maybe subjects such as budgets and 
 capacity costs are more relevant to you,
 especially when it comes to a dispropor-
 tionately large item for maintenance!   
                         
Irrespective of which interest you may have 
in chocolate production or the manufacture of 
production plants for this industry, this introduc-
tion will provide you with answers to many of the 
questions you may have.

The problems of pumping chocolate 

The internal parts of pumps often block when 
pumping chocolate. This is due to a temperature 
increase in the pump, which caramelises the 
chocolate so that it congeals.

As more and more chocolate congeals, the in-
ternal friction in the pump is increased, and a       
vicious circle starts, which ends ultimately when 
the pump blocks completely.
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This is particularly true when pumping chocolate 
under relatively high pressure.

ROTAN has solved the problem. Here’s 
how: We have designed the internal tolerances in 
the pump in such a way that ”new” chocolate is al-
ways added to the areas around the rotating parts 
of the pump and in particular around the pivot of 
the star wheel and bushings.

This reduces or eliminates the tendency for the 
chocolate to caramelise on the back of the rotor 
and at the bearing of the star wheel, therefore 
preventing the pump from blocking.

In addition, ROTAN has developed a combination 
of sealing and main bearing, which is unique to 
this type of pump.

A packing cord mounted between the pump cas-
ing and main bearing greased externally with e.g. 
cocoa butter prevents heating and therefore also  
caramelising in this area.

ROTAN CHD 

In brief, ROTAN focuses on the 
following issues:

A special main bearing with a lip seal 
keeps the lubricant within the pump. 
The added lubricant lubricates both 
the main bearing and the packing 
cord. This reduces friction and thereby 
the temperature of the bearing and 
packing cord.

CHD pumps have heating jackets fit-
ted to the front and rear end as stand-
ard.

Special tolerances entail ”rinsing” 
around the rotating parts and the 
bearing area and thereby prevent 
blocking of the pump.

The characteristic ”back pull-out” sys-
tem allows inspection/repairs without 
dismantling the pump, and in this way 
down time is reduced considerably.

The chocolate pump is available as 
both a straight-flow and angle pump.

Chocolate vs. Standard Main Bushing

One hole and groove used 
for external lubricating of 
shaft if process required

Lip seal location 
holds cocoa but-
ter within pump

Dove tail in bushing. 
Packing gland holds 
bushing in place. Used to 
pull bushing from pump

Four grooves 90 
degrees apart en-
sures cocoa butter 
lubricates needed 
shaft length

O-ring location 
holds cocoa but-
ter within pump

4 holes at 90 
degrees apart 
for cocoa but-
ter entrance to 
shaft
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Pump Performance Chart

Pump Materials Chart

Casing available as 
inline (standard) or 90 
degree

Special designed 
Idler gear for 
increased flow to 
Idler pin

Special designed main 
bearing lubricated 
externally

Special designed Rotor 
with T=2 chocolate 
clearances

Front and rear heating  
jackets standard on CHD 
(chocolate) pumps


