
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

 Features 
• All stainless steel construction 
• Water jacketed double-wall tank 
• Water jacketed guillotine valve for ‘never 

plug’ chocolate draw-off 
• Electric immersion heater 
• 12 RPM removable agitator 
• Digital temperature controllers with memory 

for high melt and work temperatures 
• 24 hour “overnight” melt cycle timer 
• Temperature sensor in water jacket 
• Output opening to add depositing or transfer 

pump 
• Standard single phase electric and on casters 

for flexible mobility 

Phone:    847-981-3000           E-mail:   info@savagebros.com 
USA Fax:   800-2-SAVAGE         Web:     www.savagebros.com 
World Fax:            +847-981-3010 

A 21st Century Company . . . with 19th Century Craftsmanship 

125 LB / 55 KG & 200 LB / 90 KG 
CHOCOLATE CONDITIONER 

View of agitator with scrapers 
Easily removed for cleaning without tools 

Control cover features 24 hour melt timer 
and digital temperature controller for 

accurate water jacket control 

1125 Lunt Avenue 
Elk Grove Village, IL 60007-5023 USA 

View of 125 LB / 55 KG Tank 



 


