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Dear Valued Partner,

Since 1868, PROBAT has been your trusted global partner in all things coffee. Building on this legacy, we are shaping the future of cocoa,
chocolate, nuts, popcorn, and new food innovations.

At PROBAT, our mission goes far beyond providing machines — we're here to empower your success every step of the way. Understanding
your unique challenges and ambitions shapes everything we do. That's why we create solutions rooted in precision, innovation, and
reliability.

We blend a customer-focused approach, advanced technologies, and a steadfast commitment to quality and process excellence to create
lasting value for the future of your business.

We're excited to continue this journey with you - turning today’s challenges into tomorrow’s opportunities.

Yours sincerely,

[

Wim Abbing PHUBAT



MAKING THE
DIFFERENCE
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Inspiring Innovation Reliable Quality
/-\,9 As a pioneering trailblazer, With proven reliability, 0 [l [l
b we elevate your long-term  we secure the best possible Process Excellence
competitive advantage. lifecycle costs.
Customer Centricity Driven by performance,

we create effortless and

As your passionate go-to partner, . .
yourp 9 P reliable operations.

we enable exceptional
performance and results.




CUSTOMER
CENTRICITY

As your go-to partner, PROBAT empowers you to achieve
exceptional results — consistently and confidently.

We deeply understand your products and processes, offering
real-world testing and bespoke, precision-engineered solutions.

Every system is built to the highest standards, ensuring performance
that exceeds expectations — today and into the future.
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OUR
EXPERTISE




GREEN
COFFEE
RECEPTION

CLEANING &
WEIGHING

DUST
COLLECTION

STORAGE
GREEN COFFEE

SAMPLETAKING
QUALITY CHECK

CHAFF
HANDLING

ROASTING

EXHAUST AIR
TREATMENT

SOFTWARE
STORAGE
GRINDING GROUND
COFFEE
PACKING
STORAGE
ROASTED
COFFEE
SORTING
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COCOA NIBS

ALKALIZATION
WINNOWING ROASTING
CONDITIONING
STORAGE /
BLENDING COCOA WHOLE BEANS
CLEANING
DEBACTERIZING
& ROASTING
ROASTING & WINNOWING

DEBACTERIZING

GRINDING LINES

SOFTWARE

PRESSING POWDER
GRINDING
DEODO-
STORAGE / RIZATION
BLENDING
BUTTER BUTTER
FILTERING BLOCKING
LIQUOR
LIQUOR TREATMENT BLOCKING
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MIXING PRE-REFINING FINE REFINING

ALL-IN-ONE

RAW INGREDIENT
MATERIAL  DOSING
HANDLING MIXING | REFINING | CONCHING

MACINTYRE/WIENER

MIXING | REFINING | CONCHING  REFINING

CLASSIC LINE

CONCHING

CHoC/QCHOC

DOSING | FEEDING REFINING

GRINDING

DRY GRINDING

CLASSIFYING

SOFTWARE

STORAGE
CONCHING

MIXING
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CLEANING

SEASONING

PASTEURIZATION

ROASTING & DEBACTERIZATION

SEASONING / COATING
SPLIT PEANUT
BLANCHING
DEAERATE
/ COOLING
GRINDING PRESSING

SOFTWARE

POWDER
GRINDING

OIL
FILTRATION
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PREMIX / SLURRY

PREPARATION SOFTWARE
CARAMEL
POPCORN
COOLING /
DE-CLUMPING

AIR POPPING CARAMELIZING

LECITHIN
PREPARATION
SAVORY
POPCORN
SEASONING
OIL POPPED /

OIL POPPING KETTLE CoRN pHnBAT
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STEEPING

GERMINATION

HEAT APPLICATION TO EXTERIOR OF SEALED DRUM

ROASTING

HEAT APPLICATION DIRECTLY INTO THE DRUM

KILNING
ROASTING

HEAT APPLICATION DIRECTLY INTO THE DRUM

ROASTING

SOFTWARE

CRYSTAL /
CARA MALTS

ROASTED MALT
AND BARLEY
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SOFTWARE

GAP MILL UNIVERSAL MILL UNIVERSAL COMPACT MILL

ROLLER MILL AIR CLASSIFIER
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