
1

2

3 4

5

6

MIXING PHASE 1

WET MIXING

MIXINGPHASE2

ENERGY
INPUT

LIQUIDSWATER / YEAST

3

CONV
EYING &

METE
RING

2

ME

DR
Y

BL
EN

DIN
G

1W
EI
GH

IN
G

Uniform
m
ixing

of the
dough

by

m
eans of the

3-zone
m
ixing

principle (oxygen
input,

resting zone, m
ixing

zone).

Achievem
ent of a

high
and

consistent dough
quality.

MIXINNGGPHASA E 1

WET MMIIXXING

M

Uniform
m
ixi

m
eans of

principl

rreessting z

AAAchieve

cconsis

Accelerated
our hydration

(wetting of the

our by water

droplets on the particle level).

Beginning of biochemical

reactions, swelling and

dissolving processes.

LIQUIDSWAWW TAA ER / YEAST M

Accele(wetting
ddddrroplets on th

BBeginning of b

reactions, swe

dissolving p

De ned addition of water,
solutions and owable

suspensions by means of a
metering pump and ow

measurement.

VEYING
&

ETERIN
GCCONV

ME
W

D

su
mPrec

ise meterin
g and conveying

of th
e homogeneo

usly mixed

dry m
ateria

ls by m
eans of

loss-
in-we

ight metering

scales
.

DR
Y
ND
INGD

BL
EN

D

CC

PPPrrec
ise meteri

of th
e hom

ddry m
ater

loss-
in-w

Ho
mo

ge
ne
ou
s b

len
din

g o
f th

e

dry
ing

red

ien
ts
in t

he

mi
xin

g v
es
se

l (s
cre

w bel
t

mi
xe
r o
r p
ad

dle
mix

er)
.

W
EI
GH

IN
G

Ho
mo

g
dry

mi
xin

g v
es

mi
xe
r o
r p
ad

In
tr
od

uc
tio

n
of

th
e
pr
e-
we

ig
he

d

dr
y i

ng
re
di
en

ts
(
ou

r,
su

ga
r,

sa
lt,

an
d
fu
nc

tio
na

l m
ic
ro

in
gr
ed

ie
nt
s)

in
to

th
e m

ix
in
g

ve
ss

el
(s
cr
ew

be
lt
m
ixe

r
or

pa
dd

le
m
ixe

r).

For effi cient dough production.For effifi ciient ddough production.

TWO INNOVATIVE 
TECHNOLOGIES – 
UNIQUELY 
COMBINED.

KroMIX CAN BE USED 
IN MANY WAYS.
The innovative KroMIX system can process wheat fl our 
and wheat mixtures as well as rye mixtures and wholemeal 
fl our. Thus, the KroMIX system is suitable for many different 
bakery products:

• Bread
• Buns
• Flat bread, buns and toast
• Pastries and pies

PROCESS STEPS OF 
DOUGH PRODUCTION

The new KroMIX system

Zeppelin Systems GmbH
Messenhäuser Straße 37-45 • 63322 Rödermark 
Phone: +49 6074 691 0
foodtechnology@zeppelin.com

www.zeppelin.com

WP Kemper GmbH
Lange Straße 8-10 • 33397 Rietberg
Phone: +49 5244 4020
info@wp-kemper.de

www.wp-kemper.de

Kemper

KroMIX revolutionizes dough production.
Take advantage of this unique technology now!

ZEPPELIN AND WP KEMPER: 

COMBINED EXPERTISE 
FOR YOUR SUCCESS
ZEPPELIN Systems GmbH. We are specialized in 
developing and manufacturing components and 
plants for processing (storing, conveying, mixing, 
dosing and weighing) high-quality bulk materials. As 
knowledge carriers with many years of experience 
in the fi eld of food technology, our systems are used 
worldwide in the food industry. From basic engineer-
ing via development, manufacturing and construc-
tion of our own components and control technology 
up to fi nal assembly and comprehensive after-sales 
service, we supply all services in plant construction 
from a single source.

WP Kemper GmbH. We work for bakers. We develop, 
build, install and maintain machines and systems 
for bakeries; for craft enterprises as well as for 
industrial production facilities worldwide. We have 
been doing this for more than 100 years and know 
almost everything  that is going on in bakeries. We are 
the experts for mixers and mixing systems for dough 
processing, for fat fryers e.g. donuts, for roll lines with 
dough dividing and forming machines as well as for 
dough-belt based roll and bread lines.



Reduced 
temperature

Due to less specifi c mechanical 
energy input, KroMIX ensures 
a reduced heat input into the 
mixing process.

Your benefi t:
Cooler dough.

Higher mixing 
capacity

Compared to conventional 
systems, KroMIX enables up to 
50% more mixing capacity with 
the same number of mixers (or 
kneaders).

Your benefi t:
Increased dough throughput 
with the same number of 
mixers (or kneaders).

Reduced 
space 
requirement

KroMIX enables a constant 
dough yield with a smaller 
footprint.

Your benefi t:
Saves mixer space.

Optimal 
dough quality

Breaking down the process 
into different steps enables 
maximum homogeneity.

Your benefi t:  
Consistent and reproducible 
high dough quality.

Higher 
oxygen supply 

The optimized air supply during 
the mixing process enables a 
better formation of the gluten 
structure.

Your benefi t:  
Better dough structure from 
better gas retention.

Machinable 
doughs 

With the same water content, 
the dough feels drier.

Your benefi t:  
The dough does not stick to 
process equipment.

Optimized 
water 
absorption

KroMIX allows up to 5% more 
water to enter the dough while 
maintaining the same dough 
structure.

Your benefi t:  
Additional from higher dough 
yield TA/dough per year.

Improved 
working 
conditions 

With KroMIX, fl our dust-free 
production becomes reality - 
for better working conditions!

Your benefi t:  
Higher motivation of your 
personnel.
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The optimal combination of two innovative technologies:   DymoMix + Kronos        KroMIX 

O2

O2

Mixing zone

In 2018,  

KroMIX was awarded

the iba Trophy, the innovation 

prize for the bakery trade.

ZEPPELIN AND WP KEMPER:

COOPERATION 
CREATES INNOVATION.
Process large quantities of dough faster.

Two innovative technologies are combined with the cooperation of Zeppelin 
Systems GmbH and WP Kemper GmbH. The high-speed mixer DymoMix from 
Zeppelin Systems and the Kronos mixer from WP Kemper become KroMIX! 
The optimal system for all companies that intend to mix dough in batches.

The new KroMIX system

The engineers from Zeppelin Systems GmbH (continuous mixing) and 
WP Kemper GmbH (batch mixing) developed a solution that opens up 
completely new perspectives in dough production: the KroMIX system.

DISCOVER 
COMPLETELY NEW 
PERSPECTIVES
FOR DOUGH PRODUCTION - 
WITH KroMIX!

DISCOVER THE ADVANTAGES OF KroMIX!

The new KroMIX system


