
OUR KNOW-HOW. YOUR STEP AHEAD

Thrilling filling!
THE MANNER CONFECTIONERY RELIES ON A 
DAXNER MATERIAL PREPARATION SYSTEM 
FOR MAKING WAFER FILLINGS
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Four layers of delicious filling between five layers of crispy wafer. That is the secret behind the 
cult of Manner wafer biscuits in the pink wrapper. First documented in 1898, they have been the 
basis for the incomparable success of today’s Manner AG. As always, wafer products are their 
most important business, and this exemplary Austrian company has concentrated their production 
at a facility in Perg. In addition to the world’s biggest wafer oven, well-thought-out technology 
from the bulk solids experts at Daxner help bring out the flavour: A system solution tailor made 
for Manner produces a thrilling filling.
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3D-Visualization of the processing plant for filled sweets with wafer shell
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Exact dosing of the component batch sizes  
through dosing screws into the weighing bins.  
Pneumatic feeding into the dissolver-blender.
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Loading station, where the product is fed 
out of bags and big bags; pneumatical 
conveying into the related day bin.



silos, IBCs and barrels through heata-
ble pipes and pump bodies to several 
fluid dispensing devices, from which 
they go directly into the dissolver mixer. 
For components that are only added in 
tiny quantities, there are micro-dosing 
devices that can measure them out pre-
cisely to the gram. Once the batch is 
complete, the solid and liquid compo-
nents become a pasty, pumpable mass 
that is stored in 15-cubic-meter storage 
tanks and from there is routed to pro-
duction.
 
High flexibility for pure taste

The Daxner filling production system 
can make up to 4,500 kg of wafer fil-
ling per hour. Besides its efficiency, the 
system is impressive for its first-class 
flexibility: It daily produces fillings of a 
wide array of types and recipes, but due 
to the high quality standards, flavours 
must be completely prevented from 
spreading from one to the other. Whe-
ther it’s hazelnut, strawberry, lemon 
or vanilla: All fillings must win peo-
ple over with their complete purity of 
taste, which means the most stringent 
requirements for hygiene and ease of 
cleaning must be met. For that reason, 
the day silos are designed to be round, 
and the air is dried and cooled, so that 

no residues remain. Moreover, the  
whole system is made of stainless steel. 

Seamless traceability

The system — including the dispensing 
and weighing — is guided by a pro-
grammable-logic-controller (PLC) and 
visualization. This ensures seamless 
traceability of all components, which is 
important for confections like Manner 
Schnitte. The filling system itself meets 
the HACCP and IFS standards and is de-
signed in compliance with ATEX / VEXAT.

Best proven in practice

In full operation for a little more than a 
year, the filling production system has 
proven itself not only on the drawing 
board or design program, but also in 
practice. “This project was strategically 
important to us. We chose Daxner Bulk 
Solids Technology because years of 
good collaboration had proven that we 
could trust them to deliver a top-quality 
system with outstanding performance 
at an excellent price-performance ra-
tio. We were confirmed by the scale and 
professionalism of the system solutions 
that Daxner had created for Backaldrin 
and Almi. Our expectations have been 
met completely. Our assessment after 
a year of operation is that Daxner has 
successfully completed the assignment 
with aplomb and first-class technical 
competence. We’re totally satisfied 
with our filling production system,” 
says  Reinhard Gassner, manager of 
Manner’s Perg facility.
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Day bins used as buffer tanks for compo-
nents like milk powder, cocoa powder, sugar 
etc. The bins are fed pneumatically, using 
cooled and dryed conveying air.

www.daxner.com

Daxner GmbH 
Vogelweiderstrasse 41
4600 Wels/Austria

Tel.: +43 / 7242 / 44 227-0
Fax: +43 / 7242 / 44 227-80
office@daxner.com

Page 4


