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Candy Process Equipment 
Small Candy Cooking Equipment 

The kit is ideal for those wishing to make candy in a demonstration, small 
kitchen or recipe development laboratory. 

The cooking stove provides 3000W of adjustable power heating via an electric induction hob. The 
cooker is manufactured from stainless steel to ensure easy cleaning. 

 

The stainless-steel pan will hold a 7kg batch (17 litres) of candy—approximately 3 of these can 
be cooked every hour. 

 

A 150mm clock stem-type heavy-duty thermometer and sugar dissolving paddle is also supplied. 

Features 

 Electric Hob 3000W 220V 

 Stainless Steel Pan with Lid 

 Stainless Steel Candy Thermometer 
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Overall Height  
390mm 
 

Overall Depth  
430mm 
 

Overall Width  
330mm 
 

Material 
304 Stainless Steel 
 
Output 
Up to 21Kg per hour 
 

Weight  
Machine = 5Kg 
 

Uses 
Hard Candy, Soft candy 
 

 
 

Small Candy Cooking Equipment 

Specifications 


