
Confectionery
Cooking & Starch-Free Depositing Systems



Continuous Cooking and Starch-Free Depositing
Baker Perkins’ continuous cooking and starch-free depositing technologies bring exceptional 
levels of reliability, efficiency and low production costs to the manufacture of unique, 
high-quality confectionery and nutraceuticals.

Our focus on creating innovative end-products allied to low-cost production can be 
seen in our commitment to both process development and equipment design. Our latest 
cooking and ServoForm™ depositing systems continue to deliver the best in flexible and 
efficient production, while setting new standards for ease of use, hygienic design and 
energy efficiency. 

Backed by our comprehensive Lifetime Support programme to ensure long-term 
performance and reliability, a cooking and depositing system from Baker Perkins will 
provide a high return on investment for many years.

l   Unique, high-quality confectionery
l   High efficiency 
l   Maximum hygiene
l   Low production costs
l   Versatile process
l   Flexible systems
l   Exceptional reliability
l   Complete control
l   Low maintenance

High Quality
with Low

Production Costs
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Products
Every Baker Perkins cooking and depositing system is capable of a wide range of 
variations on the standard product type. Even the simplest two-component, single-head 
depositor can produce an array of solid, striped, layered or filled candies, and with 
four-component heads, lollipop depositing and multi-head configurations also available 
there is virtually no limit to product variety.

Hard Candy

Multi-colour, multi-component 
hard candies in one, two, three 
and four colours; in stripes or 
layers, with one or two hard or 
soft centre-fills, and with every 
possible colour and flavour.

Lollipops

Ball, double-ball and flat 
lollipops in one, two, three or 
four colours, with a multi-
component capability  
providing solid, centre-filled, 
layered and striped options. 

Jellies & Gummies

All types of jellies, gummies 
and fruit paste confectionery.
Creation of striped, layered, 
full 3D and centre-filled products 
is possible; inclusions can be 
incorporated while intricate 
product shapes present branding 
opportunities.

Functional & Medicated

Jellies, gummies, hard candy 
or fruit snacks fortified with 
vitamins, minerals, CBD, OTC
medications and other
supplements. Baker Perkins’ 
hygienic, starch-free process is 
suitable for production to 
validation standards.

Toffee & Caramel

High-quality toffee and 
caramel products can be made 
in an assortment of colours, and 
can include added-value centre 
fillings such as nuts, jam and 
chocolate.

Fondant & Fudge

Fondant and fudge 
confectionery in a variety 
of colours, flavours, fillings
and shapes. They can be 
chocolate coated and include 
centre fillings like nuts, jelly 
or fruit pieces.



Functional & Medicated

Baker Perkins’ ServoForm™ depositors enable hard candy, jellies, gummies and fruit snacks 
containing supplements for the nutraceutical, functional and medicated markets to be 
manufactured in a hygienic, starch-free environment.
 
The ServoForm™ system lends itself well to process validation for regulated products.  
The process is consistent and repeatable, there is no recycling of starch and the 
equipment is hygienic and easily cleaned. 

The cooking and depositing process creates complete control throughout the system, leading 
to extremely high dimensional, shape and weight accuracy with consistent dosing, negligible 
scrap rates and maximum hygiene. Compared with a starch mogul, energy costs, footprint and 
capital costs are all significantly lower. 

Functional & Medicated

Hard Candy 

Functional & Medicated

Jellies & Gummies

ServoForm
TM  Mini

Depositor

Applications: 
l   Vitamins 
l   Minerals 
l   Fibre
l   CBD
l   Energy Supplements 
l   OTC Medications
l   100% Fruit Pastes & Pieces
l   Low-sugar & Sugar-Free Products
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Low Output Systems

Baker Perkins offers a range of confectionery cooking and depositing systems with outputs up to 50 kg/hr. Systems can be 
operated in either batch or continuous mode while consistent quality and accurate recipe control - especially of active 
ingredients - make these systems ideal for nutraceutical as well as confectionery manufacturers.

Based on Baker Perkins’ proven cooking and ServoForm™ depositing technology, all units 
have the same specifications as the production-scale equivalent for precise scale-up. The 
systems handle the same range of products that can be made on a high output depositor, 
including jellies and gummies, hard candies, lollipops, toffees and caramels.

Clear, simple control systems help operators achieve full production quickly, reliably and with 
minimum waste. Hygienic design, stainless steel construction and programmed washout cycles 
allow quick and thorough cleaning for fast changeover and there is easy access for 
maintenance.

Precise control over the recipe, cooking process and addition of colours, flavours and 
active ingredients is followed by accurate metering by the depositor into solid moulds. This 
produces consistent shape and piece weight, high quality appearance and, for nutraceutical 
products, accurate dosing control of active ingredients. Changing product shape is achieved 
simply by using a different mould; a range of mould materials is 
available to optimise setting times and facilitate ejection.

Lollipops

Jellies Hard Candy

Cooking
JellyCook™ Batch Cooker
A flexible batch weighing, mixing and 
cooking system for pectin and gelatin 
confectionery syrups

Depositing
ServoForm™ Mini Depositor
A semi-automatic depositing 
system suitable for either 
production operations or 
experimental and development  
work.

Turbofilm™ Mini 
Continuous Cooker
A compact unit for the continuous 
cooking of syrups for soft 
confectionery (pectin, gelatin or 
blends) or hard candy. 

FRED Manual Depositor
A laboratory-scale depositor that 
delivers single deposits of  
product into hand-held moulds.



AUTOFEED
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JELLY DEPOSITOR

High Output Continuous Systems - Jellies & Gummies

Starch-free moulding is the most cost effective method available for the production of jellies and gummies. The elimination of 
starch from the process significantly reduces production costs and improves hygiene while the capability to produce a wider 
range of higher-quality products gives confectioners the ability to innovate and add value to their product range. 

The depositing process creates complete control throughout the system, leading to 
extremely high dimensional, shape and weight accuracy, negligible scrap rates and 
maximum hygiene. The ServoForm™ depositor can produce jellies and gummies in 
solid, striped, layered or centre-filled varieties. Inclusions such as real fruit pieces can 
be incorporated and liquid centre-fills are also possible. 

The ServoForm™ process deposits syrups at final moisture into solid moulds instead 
of starch trays. The result is a range of high quality jellies, gummies and fruit snacks 
produced with significantly lower capital and running costs, plus a much reduced 
environmental impact.

Depending on the product, solid metal, polymer or rubber moulds are used with either a 
mechanical or air ejection system. These give enhanced definition and can place the
products on the take-off conveyor in a regimented format ready for chocolate enrobing or other 
downstream processing. Full 3D products are also possible using Baker Perkins’ unique book 
mould technology.

Turbofilm™ Cooker

 
Jellies

Silicone Moulds

Unique 3D Moulds
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High Output Continuous Systems - Hard Candy

Cooking and depositing systems that facilitate production of attractive, high-quality 
and colourful hard candies using either sugar or sugar-free recipes. 

The ServoForm™ continuously deposits syrup into solid moulds using a starch-free process. 
The one-shot depositing action can combine up to four colours and components in a single 
piece to produce a wide range of attractive candies that have exciting taste and texture 
combinations. 
 
Multi-colour, multi-component candies can be produced in stripes or layers and hard or soft 
centre-fills can be incorporated.

Superior appearance, high clarity and rapid flavour release with a smooth ‘mouth feel’ are 
quality advantages created by depositing when compared to other production methods. 

There is tight control throughout the cooking and depositing process, that ensures high 
dimensional, shape and weight accuracy, minimal scrap rates and efficient wrapping, plus 
maximum hygiene and low maintenance.

Hard candy lines incorporate automatic weighing, feeding, dissolving, and colour / flavour / acid 
addition, as well as the market leading Microfilm™ cooker, which matches the ServoForm™ 
depositor in its ability to deliver superior quality with high operational efficiency.

Servoform
TM   

Hard Candy Depositor

Hard Candy

Microfilm
TM  Cooker



High Output Continuous Systems - Lollipops

Baker Perkins’ completely automated, high-capacity lollipop depositing 
technology produces high-quality lollipops with the potential for an 
almost unlimited product variety, and offers greater production 
flexibility than other processes.
Lines can produce a wide range of lollipops in up to four colours, with a multi-component 
capability providing solid, layered and striped options for a variety of ball, double ball, 3D, 
shaped and flat lollipops.

Centre-filled lollipops can be deposited to add a new range of textures to a product portfolio. 
Flat and shaped lollipops allow surfaces to be embossed for character merchandising, while a 
range of profiles such as flowers, hearts or animal shapes can also be produced.

As well as the ServoForm™ lollipop depositor, Baker Perkins’ lollipop systems include 
automatic weighing, feeding, dissolving, and colour / flavour / acid addition, plus the 
Microfilm™ Cooker - the industry standard for sugar and sugar-free high-boiled lollipops and 
candies. 

Ball Lollipops

Flat Lollipops

Automatic Stick 

Insertio
n (Ball)

Ball M
oulds

Automatic Stick 

Insertio
n (Flat)

Flat M
oulds
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Ball Lollipops

The ServoForm™ ball lollipop system deposits cooked syrup into solid moulds using a 
starch-free process. One-shot depositing of up to four colours and components 
enables a vast array of visually appealing lollipops to be produced with exciting taste 
and texture combinations.

Multi-colour, multi-component ball and double ball lollipops can be produced in stripes, layers 
and random patterns with hard or soft centre-fills, in every possible colour and flavour. 

After depositing, the moulds pass beneath a fully automatic system that places sticks 
accurately and consistently. For an accurate and consistent final product the system holds the 
sticks perpendicular during the cooling process until the product has set.

Flat Lollipops

Sticks are first fed into the moulds by an automatic insertion system. Placement 
mechanisms then ensure the sticks are accurately positioned and firmly held within 
the moulds before the cooked syrup at final moisture is deposited by the ServoForm™ 
depositing head.

The ServoForm™ flat lollipop depositor can produce a wide range of lollipops in up to four 
colours, with a multi-component capability providing solid, layered and striped options for flat 
lollipops in a variety of shapes.
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High Output Continuous Systems - Soft Confectionery

For toffee, caramel and fudge, Baker Perkins’ ServoForm™ depositing 
platform provides increased flexibility compared to other production 
methods.
Toffee recipes and ingredients can vary widely, from budget to premium quality with high 
proportions of fat and milk. Baker Perkins’ systems can be specified to handle all recipes, with 
a full range of cooking temperatures and levels of caramelisation. 

As well as producing traditional solid toffee, ingredients such as butter, nuts, dried fruit and a 
variety of flavours can easily be added to the production process. Products can be made in an 
assortment of colours, and can incorporate added-value centre fillings such as jam or 
chocolate. 
 

A line with silicone rubber moulds can produce the full range of toffees, caramels and fudges. 
A metal mould with air ejection system may be specified if regimented discharge for enrobing 
is required.

Cooking systems are modular and can include a fully automatic Autofeed system to weigh 
and mix ingredients, while the specialised Carablend™ cooking and caramelising unit offers a 
comprehensive selection of process capability and outputs.

Soft C
onfectionery

Carablend™ 

Toffee Cooker

 
Moulds
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High Output Continuous Systems - Fondant & Fondant Crème Cooking

Baker Perkins provides complete cooking and depositing systems for the continuous production of fondant and fondant crème, 
which can be used in a variety of soft confectionery products. Base fondant can also be produced in bulk as an ingredient for 
bakers and confectioners.

For base fondant, fully automatic ingredient weighing and mixing is followed by cooking and 
drum cooling. Agitation in a fondant beater then crystallises the sugar to produce a fine 
fondant. 

To produce a fondant crème, the fondant is passed to a crème mixer where it is combined with 
hot ‘bob’ syrup. This has been cooked with the fondant syrup but bypasses the cooling and 
beating stages. Adding ‘bob’ syrup to the beaten fondant produces a fine-crystal confectionery 
crème, ideal for depositing. 

Individual fondants can be produced in a range of colours, flavours and shapes, and can 
incorporate centre fillings such as nuts, jelly, fruit pieces and liquids. The regimented 
discharge from the depositor enables a direct link to the enrober for output that is 
chocolate coated.

Use of the fondant preparation system alongside Baker Perkins’ ServoForm™ depositor 
provides great flexibility and process control. Product quality is improved through a more 
consistent shape, and depositing brings the flexibility of making a variety of shapes, colours 
and flavours simultaneously. 

Compared with traditional forming processes, space, labour and cost are reduced, while 
hygiene and safety are improved. Production cycles are cut considerably. 

Fondant
Base Fondant

Fondant Drum



Equipment - Cooking Systems
A complete Baker Perkins confectionery process line comprises a 
cooking system for weighing, mixing and cooking, followed by a 
ServoForm™ depositor. Systems are designed to offer exceptional 
levels of performance, whether supplied as stand-alone units or 
combined into a full production line. 

Autofeed 
 

•  Weighs and mixes up to 8 dry and liquid ingredients
•  Full batch reporting for tight cost control
•  Optional polyol dissolving unit for sugar-free syrups

Microfilm™ Cooker
•  Cooks most types of sugar and sugar-free hard candy,     
   milk or cream candies, caramels, toffees, fudges, 
   jellies, gums and fruit snacks
•  Applies vacuum directly onto a swept thin-film for  
   rapid cooking of high-boiled candies with negligible     
   process inversion
•  Atmospheric version used for low-boilings
•  Vacuum module available for cooking of sugar-free      
   syrups

Turbofilm™ Cooker 
 

•  Compact and efficient jelly cooker
•  Combines continuous dissolving and cooking of 
   syrups into a single module
•  Plate pack cooker that may also be used for hard  
   candy

Carablend™ Cooker 
 

•  Continuously cooks and caramelises toffee and 
   caramel
•  Independent control of cooking and caramelisation
•  Suitable for addition of further ingredients such as       
   fondant, butter or colours
•  Additional output capability with Microfilm™ cooking   
   module

Fondant & Fondant Crème Plant 
 

•  Specialised system for the preparation of fondant and  
   fondant crème
•  Cooling and beating process for the production of 
   base fondant
•  Cooling, beating and mixing process for the 
   production of fondant crème

JellyCook™ Batch Cooker 
 

•  Batch weighing, mixing and cooking for pectin and      
   gelatin confectionery syrups 
•  Outputs from 50kg/hr to 100kg/hr 
•  Intelligent control system for accurate dosing control     
   and consistant batches

Turbofilm™ Mini Cooker 
 

•  Suitable for production and lab applications 
•  Outputs up to 50kg/hr 
•  Small footprint - easy to manoeuvre and install
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Equipment - ServoForm™ Depositor Range
ServoForm™ depositing platforms are modular systems comprising a depositor head, starch-free 
mould set, cooling tunnel and automatic lollipop stick placer. Products can contain up to four 
simultaneously deposited components for maximum versatility; late addition of colours and 
flavours achieves this with minimum 

ServoForm™ Hard Candy 
 

Continuous production with a starch-free process to deliver 
one-shot depositing of up to four colours/components. 
Creates crystal-clear candies with no air bubbles and no 
flashing.

ServoForm™ Lollipop
One-shot depositing for ball and double ball or flat lollipops; 
consistent size, shape and weight accuracy; automatic stick 
insertion ensures repeatable quality and wrapping efficiency.

ServoForm™ Jelly 
 

Starch-free production of jellies and gummies. The hygienic 
starchless process is ideal for functional and medicated 
products, especially where validation is required.

ServoForm™ Soft Confectionery 
 

Depositing of cooked syrups into silicone or metal moulds 
for added-value, superior-quality soft confectionery 
products. Air ejection technology creates confectionery 
pieces that are perfectly shaped, with a smooth surface 
finish, and regimented discharge for downstream chocolate 
enrobing. 

ServoForm™ Mini 
 

Baker Perkins’ ServoForm™ Mini depositor sits at the heart 
of a small batch production line capable of producing 
deposited candies, jellies, toffees and lollipops, including 
high-value functional and medicated products.

Multi-head systems can be supplied either to maximise output from a single line, or for 
the production of the latest generation of multi-layered/cup products. Operating costs 
are kept low by fully automatic operation, including an automatic washout system and 
servo-controlled drives that reduce the number of 
components.



Innovation Centre
Baker Perkins offers all its customers facilities to develop new products and processes, produce samples for 
test marketing, and conduct feasibility trials. Products that can be tested using our unique starch-free process 
include hard candy in solid, striped, layered and filled varieties; soft confectionery such as toffee, caramel and 
fondant; and gummies and jellies. 

The Innovation Centre at Peterborough contains a wide range of production and 
laboratory-scale equipment dedicated to the confectionery industry. Customers are
guaranteed total confidentiality, working with or without the help of Baker Perkins’ 
experienced food technologists.

The availability of a range of technologies under one roof enables us to cross conventional 
process boundaries, and to offer a variety of solutions for a single product. This range of 
equipment is permanently available, and specialised units can be brought in - from other 
suppliers if necessary - to complete a process.

Alternatively, customers are welcome to bring along their own technologies to integrate with 
our existing equipment. 

Develop new products

and processes

Produce samples for

test m
arketing

Conduct fe
asibility

 tria
ls
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Lifetime Support

When choosing equipment from Baker Perkins, customers expect and 
get the best in terms of equipment specification, reliability, end-product 
quality and low production costs. 
Lifetime Support ensures that these expectations are met for as long as the equipment is in 
production. We offer a broad range of services to help maintain and improve line
performance and extend useful life.

This covers everything from replacement parts to major repairs and rebuilds and 
includes on-site engineering services such as planned maintenance contracts,
fault-finding and plant optimisation. There are also upgrades available to key features to im-
prove performance and reliability.

A Complete Mould Service

Moulds are at the heart of all successful depositing lines. The correct 
choice of mould has a huge impact on the quality and character of the 
confectionery and the efficiency of the depositing system. A complete 
mould service is available to support the full range of Baker Perkins 
depositing plants in 

Mould Design 
Baker Perkins’ bespoke mould design service allows manufacturers to bring new confectionery 
products to market faster and more economically than ever before.The latest CAD software is 
used to create full colour 3D confectionery designs that can be sent electronically worldwide for 
customer appraisal. The latest 3D printing techniques are then used to create a model of the 
design to the exact size and shape proposed. 

Mould Refurbishment 
Baker Perkins provides a refurbishment service to extend the life of metal moulds. Moulds can 
be re-coated and worn pin and spring ejector mechanisms replaced. To minimise disruption 
for customers, we offer a ‘rolling’ program to refurbish a complete mould set over an agreed 
extended period. FDA approved coatings are used to recoat the moulds and our experts are 
available to advise on the best selection for your application. 

A replacement service for silicone rubber moulds used in jelly, gummy and toffee production is 
also available.

Pin Ejection Moulds

Book Moulds

Silicone Moulds

Unique 3D Moulds
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