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FOOD & BEVER AGES

Finest foamed chocolate
marshmellow.

THE APPLICATION SCOPE / PURPOSE
The chocolate Marshmellow is widespread in large parts of Europe. Not only the name varies great-
ly, but also the types of design and tastes vary from country to country. Nevertheless, all in all it is 
and stays a foam product made of proteins, sugar and flavour. The shelf life of the chocolate Marsh-
mellow is mainly defined by the stability of the foam. The production of a stable and fine pored 
foam can be perfected with Kinematica equipment.
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