Candy Curing Rooms

The curing of starch-based gummi and jelly candies has
been vastly improved over conventional methods by
concepts developed by ECC Controls. More accurate
control of the curing environment produces many
advantages, such as higher product quality and higher
production rates. Production capacity is vastly increased
forthese reasons:

® Unique temperature and humidity control strategies
supercharge the curing room HV or HVAC units to
minimize curing time and maximize throughput.

e Every facet of the programmed cure cycle is
monitored and alarmed by the system. Alarms are
annunciated via pager to allow corrective action
before the product is affected.
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