INN O VAT I V E P R O D U C T I O N T EC HN O L O G IE S
T O M A K E S N A C K IN G H E A LT H IE R

Providing new means
for healthy food enjoyment
Health will be the predominant factor for the next decades. What we want to reinforce
is the pleasurable experience of healthy living and snacking. Together with our clients
we select the grain processing equipment that makes their healthy snack stand out
in a market that will become increasingly demanding. High-quality output, smart
flexibility and reliability in operations are the stepping stones to this ambition.

We are
Incomec
Based in Brakel, Belgium, with the world as our center of
activity. For over 30 years we have been leaders in popping
and puffing technology. Our technology is driven by everevolving customer needs, as consumers become more
demanding when it comes to healthy snacking.

The healthy products we help you make?
ff QUALITY PUFFED CAKES
Rice and corn cakes, chocolate
coated (mini) cakes, (ancient)
grain cakes, flavoured cakes,
cereal- or pellet‑based cakes:
your cakes get the best quality
thanks to the Cerex processor.

Our aim? To create the next healthy snack innovations for,
and with food companies. For specific markets, segments
and ingredients. At Incomec, we strongly believe that
technology can get the most out of what nature has to offer.
We have an enormous passion for building state-of-theart puffing equipment. However, our real added value
comes from our in-depth knowledge of ingredients and the
continued improvement of our machines for a better return.

Meet the Cerex Processor
on the next pages.

ff QUALITY POPPED CHIPS
From potato popped chips, non-fried
tortilla chips, cereal-based chips,
chips with inclusions to protein
chips: the Pellex C+ processor
creates taste and healthiness
in all forms and varieties.

The strength of the equipment is its reliability. To guarantee
the highest output and minimize downtime, we offer you an
extended after sales service.
Pleased to meet you.

Meet the Pellex C+ Processor
on the next pages.

ff QUALITY PUFFED GRAINS
The Incomec Puffing Gun is an
innovative efficient system for the
expansion of cereal and expandable
semi-finished products for the
manufacture of ready‑to‑eat cereals,
animal feed and industrial products.
Meet the Puffing Gun
on the next pages.

Meet
the innovative
Incomec equipment
to make
your snacking
products healthier
Cerex is the global standard
for puffed cake production
In a single operation, the Cerex processor converts untreated grain,
pellets or mixes of grain/pellets into a healthy slice, cake, cracker
or biscuit. Optionally, your cakes can be coated with chocolate or
flavoured by a water- or oil-based slurry. It is the reliable equipment
for premium brands in the cereal cake production industry.

The Puffing Gun is
the reliable performer
with an excellent ROI
The Incomec Puffing Gun is an innovative system
for the efficient expansion of your cereal grains
and expandable semi-finished products. With an
output of up to 500 kg/hour it meets the capacity
requirements of most production lines. You can use
the Puffing Gun to process a wide range of grains,
including wheat, rice and corn, to manufacture readyto-eat cereals, animal feed and industrial products.

Benefits of Incomec equipment:
ff EXPERIENCE WITHIN YOUR INDUSTRY
Incomec has been the partner to the food production industry for more than 30 years. We have an
in‑depth knowledge of ingredients and are continually improving our machines for a better return.

ff TRUSTED TECHNOLOGY
We develop our own patented technology and build our equipment from scratch based on your daily
practice. This original technology proves its high performance in the most demanding circumstances.

Pellex C+ is
the processor
global
popped chips
producers trust
The Pellex C+ processor can produce a large variety of healthy
products including potato popped chips, non-fried tortilla chips,
popped chips with inclusions and ancient grain popped chips,
all in a single operation without further treatment. The machine
processes pellets like gelatinized wheat, rice, corn, potato and
soy pellets, and untreated grains such as broken rice, corn grits
and many more. The popped snacks are then coated with oil and
seasoned in a conventional two stage snack seasoning system.

ff CONTINUED PRODUCTION
The strength of the equipment is its reliability. To guarantee the highest output and
minimize downtime, we have developed an extended after sales service. Rapid response
is in our DNA and solving problems is a second nature. A warehouse with a stock
of original spare parts is the backbone of our service guarantee.

More than 3.000 Incomec processors are keeping their
promise every day, producing tons of high‑quality products.
For more information, please contact us on
+32 (0)55 43 16 20 or info@incomec.be

Incomec after
sales service:
For the highest
output and
minimal downtime

ff AFTER SALES SUPPORT,
SPARE PARTS AND
INTERVENTION
The strength of the equipment is in its reliability.
To guarantee output and minimize downtime,
Incomec has developed an extended after sales
service. Rapid response is in our DNA and solving
problems is our second nature. We offer support
by telephone or mail, and plan interventions if
needed. A warehouse with a stock of original spare
parts is the backbone of our service guarantee.

ff REVISIONS
Incomec equipment is built to last. Therefore,
we offer revision options for your machines and die
sets. We can carry out smaller revisions at your
production facility, for larger revisions it is possible
to send us machines or parts for revision.

ff INSTALLATION, STARTUP & TRAINING
Quality first. You always get complete
installation, start-up and training.
This is your best guarantee that
the line will be operational
immediately after delivery.
Why do we do this? Not
just to sell machines,
we take care of
them to ensure
they provide what
you had in mind
when choosing
Incomec.

We also offer
a broad range of
accessory equipment.
Please contact us or
visit our website to
find out more.

ff ADDITIONAL TRAINING
ON OUR EQUIPMENT
Having good equipment is one thing but knowing how to
get the best results out of it is just as important. We are
happy to provide additional training for your machine
operators. We can organize this either at Incomec or
in your factory. We can also assist you in setting the
appropriate parameters to produce certain products.
At Incomec we know all the ins and outs of our technology.
We know how to adjust the appropriate machine settings to
maximize your output and to produce the snack of your choice.

Challenge us
for your next
healthy snacking
concept
We have in-depth knowledge of your ingredients and
substantial experience in developing new snacking
products. We invite you to find out if Incomec has
the solutions to create the difference for you.
C ON TAC T
Industrielaan 1, 9660 Brakel
Belgium
www.incomec.be
+32 (0)55 43 16 20
info@incomec.be

