




COATED WAFERS FLOWCHART

4. Storage in 
silos

Vegetable oils, 
hazelnut paste, 

chocolate (liquids) 
Raw materials in bags 

(powders) in 

2. Storage in 
warehouse

8. Batter preparation

12. Cream 
preparation 

9. Batter leavening 

13. Refining

18. Spreading and 
wafer sandwiching

20. Cutting

27. “Clean” rejects 
recovery 

28. Removal of byproducts 
destined for animal feed

14. Mixing

15. Cream storage in 
silos

16. Cream whipping

10. Batter storage in 
storage tank 

11. Batter injection, forming 
and baking 2 min 170°C

19. Cooling

1. Packaging 
materials storage

Packaging 
materials

Soy lecithin in 
drums

Powders for creams 
(sugar, cocoa, whey)

5. Storage in 
silos

7. Oil-lecithin mixing 
(automatic)

Flour

3. Storage 
in silos

Flavours 

6. Storage in 
hoppers

Water

24. Packaging

25. Warehouse 
storage

26 Distribution

21.  First coating 
process

22. Cooling

CCP 
(F2)

17. Wafers 
conditioning

Compressed Air 

Nitrogen

18A. Metal detector

23. Metal detector

21a. Hazelnut chuncks 
depositing

21b.  Second coating 
process
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