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Wycam’s is a traditional candy company, located near Antwerp, Belgium. 

For 60 years, it has been producing the famous “borstbollen” cough drop 

and, over this period, nothing much has changed. The same original, 

secret recipe is still used and the drops are still sold in their tradi-

tional tins. However, established tradition has now met the future with 

Wycam’s acquisition of a new Bosch continuous cooking plant. 

The old-fashioned 
Belgian way
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A long tradition

At Bosch Confectionery, we strive for 

long-term relationships with our custom-

ers, based on mutual trust and living up 

to expectations. The Wyckmans family 

from Belgium has provided us with one 

such successful relationship. 

From 1946, Camille Wyckmans produced 

cough drops in his kitchen by cooking 

various sugars. The resulting mass was 

poured on a hard stone for cooling 

and manual cutting and was then cut 

into small cubes with a cutting roller, 

which produced a square with a dome 

shaped top. The cough drops relieved 

sore throats and, in the early days, were 

especially used by mineworkers.

Cooking with Bosch for generations

Since the product was hygroscopic and 

tended to be sticky, Camille decided 

to sell his product in lidded tins. This 

increased the shelf life from a couple 

of days to several months. Then, in the 

early 1970s, Bosch demonstrated the 

advantages of continuous production. 

The unsurpassed quality of the Bosch 

coil cooker, with its combined vacuum 

chamber, provided a continuous output 

of consistent quality, which convinced 

Wycam’s to start our relationship. 

Cooking with benefits

From the first Bosch cooker, many 

machines followed. These have included 

die-forming lines, Gravomats and finally, 

this year, a new continuous cooking line 

BKK 1000A to replace the first continu-

ous cooker after 25 years of service. 

This new line is state of the art and has 

given Wycam’s the following advantages:

u	Minimised risk of air pockets in the 

product

u	Continuous and consistent high 

quality output

u	Lower consumption of water and 

energy

u	No water pockets due to pre-

separation of vapor in the cooker

u	Lower inversion rates

Customized systems

The controls for the unit and the machine 

layout have been specially adapted to the 

needs of the customer within shortest 

time possible. Wycam’s wanted a remote 

panel near the cooker and certain read 

outs close to the tempering belt. Fur-

thermore, the machine had to be placed 

in an existing line with limited space.

A family relationship

Wycam’s is still a family owned busi-

ness, now run by a third generation of 

Wyckmans, who are proud that their 

distinctively packaged product finds its 

way to many customers in Belgium, Neth-

erlands, France and, surprisingly, Hong 

Kong and Egypt. The tin has not changed 

much over the years and is considered a 

Belgian design landmark.

Eric Wyckmans told Packazine that 

their company is open to sharing its 

knowledge and production facilities with 

others. As a result it is now expanding its 

business by co-producing and packing for 

third parties. 

Wyckmans has enjoyed the close ties 

with Bosch and describes Bosch as a re-

liable company that can always fulfil his 

company’s requirements. Communica-

tion lines between both companies have 

always been open and this has made for 

a successful, long-term relationship. As a 

result, we are also glad to have Wycam’s 

as part of the Bosch family.

For more information please contact:

Mark de Bruijn

Phone +49 2162 248 481

Mark.de.Bruijn@boschpackaging.com

Continuous cooking plant BKK with  

tempering belt

Infeed of the famous Wycam’s cans “Borstbollen” with Wycam-imprint on the way 

to the packaging



Mr. Kirtan Shah, Technical Director: 

“The choice for Bosch as a supplier for this 

line was based on the excellent experience 

we have had in the past decades operating 

Bosch Equipment throughout our factory. 

With this new installation of Togum equip-

ment we further deepened our long and 

intensive relationship.” 
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Success for Kenyan confectioner

The mention of Kenya usually conjures 

up thoughts of ferocious lions, imposing 

elephants and herds of wildebeest, but 

the country has another hidden treasure: 

one of the most important confectionary 

manufacturers in Africa.

In 1991, Kenafric Industries Ltd estab-

lished itself as one of the largest PVC 

shoes and soles manufacturers in East 

and Central Africa. After the success 

of its Footwear Division, the Kenyan 

company diversified and opened its 

Confectionery Division, which quickly 

flourished through the application of 

modern and progressive management 

techniques. With over 1000 employees, 

Kenafric is now a large-scale confec-

tionery manufacturer and has become 

one of the leading African companies in 

this field. Exporting to over 37 African 

countries, the confectioner is looking 

to break into new European and Middle 

East markets.

Products target Africa

In order to maintain its market leader-

ship, Kenafric designed innovative 

products and acquired the latest techno

logy. A dedicated line for gum balls has 

now been installed in a new building in 

Nairobi, with the various product ranges 

extended by manufacturing round balls, 

bottle-shaped and fruit-shaped bubble 

gums, which were specially designed for 

the African market.

Reliable partnership 

As a long-term supplier of the Kenyan 

confectioner, Togum naturally took the 

lead in this project. Vandan Rughani 

from the AGEC agency (Afro German 

Engineers & Consultants) coordinated all 

the technical and commercial details in 

order to reach the specific expectations 

of the customer: technical support with 

cutting edge ball formers, high output 

for large scale production, low invest-



Gum ball forming line with one Extruder RopeX and two RotoTwin
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ment, and the possibility to produce 

bubble gum with various shapes. Thus, 

a hand-in-hand relationship, as well as 

technological know-how, allowed Togum 

to efficiently support Kenafric in its 

development. 

High output, low investment

Due to the professional on-site support 

from Kenafric’s Engineer, the line was 

first step into operation in Nairobi after 

15 days of installation and commission-

ing. The line starts with an RopeX 1020 

extruder, where the product mass is 

extruded into four gum ropes, shaped 

with a high-end extrusion die, specifically 

designed for the needs of the customer. 

Then, each pair of two ropes enters a 

RotoTwin ball former. A rotating knife 

cuts the rope to a specific length before 

the latter falls into a three-roller forming 

system, where the gums are formed 

into their final shape (ball, bottle, or 

fruit). With its dual forming system, one 

RotoTwin achieves the double output 

of a conventional ball former. Finally, 

in the third step, the formed gums are 

gently cooled in a WSC 0080 cooling 

unit: a set of oscillating belts conveys the 

product to downstream processing, thus 

guaranteeing the perfect shape of the 

final products. 

Today, chewing gum processed on the 

Togum line makes Kenafric the leading 

gum manufacturer in East Africa, with 

the company successfully increasing 

market share by gaining new business 

throughout the continent and beyond. 

For more information please contact:

Oscar Gomes

Phone +33 388 209 784

oscar.gomes@boschpackaging.com

With the installation of a bubble gum ball forming line in Nairobi, Kenya, 

Togum consolidates Bosch’s long-term partnership with Kenafric. 

Bubble gum balls 
for the African market
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A small confectionery entrepreneur has found 

robotic automation to provide a profitable and 

very flexible packaging line. This highly efficient 

line accommodates a wide range of packaging 

configurations to supply the mass market. 

Robotic solution 
boosts gourmet 
chocolate 
manufacturer

Efficient packaging for national account

In three short years, Eric Bochner, owner 

of Bochner Chocolates, has grown his 

business from a modest gourmet and 

fine chocolate shop to attracting the 

attention of national retail accounts. He 

has now landed a national chain account 

to distribute an exclusive line of fine 

chocolates.

Bochner owns and operates his main 

retail confectionery store, in Coralville, 

Iowa, for his signature line of tantalizing 

treats. This consists of assorted boxed 

chocolates, covered nuts and fruits, a 

gourmet coffee line, and three-ounce 

premium chocolate bars with high quality 

whole inclusions which is his fastest 

growing line.

Not your ordinary confectionery entre-

preneur, Bochner holds a law degree, 

as well as one in physics. In turning to 

food, one of his other interests, Bochner 

attended pastry school in Chicago and 

found a knack for confectionery work. He 

then became focused on making high-

quality confectionery in scalable, lower 

cost ways.

“Entrepreneurs like to develop good 

ideas, to make or create something new, 

exciting and successful,” says Bochner. 

He continues, “Our first two years were 

an investment in research and develop-

ment. My signature products were doing 

quite well, but I was ready to grow.” 

It did not take Bochner long to strike 

a deal with a national retail account 

to manufacture an exclusive line of 

designer chocolates. Although Bochner 

Chocolates has a highly efficient staff of 

20 employees, it became time to invest in 
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automated equipment to handle the new 

account. 

Flexibility made simple

“The national retail account was a 

fantastic opportunity to use our existing 

capabilities and allow us to creatively 

scale our operation further,” admits 

Bochner. He adds, “My initial purpose 

for efficient packaging equipment was 

driven by the necessity to package 

high volumes of seasonal products in 

very short timelines. As it is difficult to 

acquire, train and retain high quality 

workers, we were prompted to consider 

substantial packaging automation. Our 

investment had to solve a wide variety of 

packaging challenges and it was exciting 

to work with Doboy and see the concept 

develop.” 

The automated line consists of a Doboy 

Paloma Feed Placer two-arm robot 

and a Doboy Linium 301 horizontal 

flow wrapper. Determining how all the 

product needed to be picked, oriented 

and placed was no small feat, because 

nearly every product is in some sort of 

variety pack of different flavors, designs 

or shapes and has to be placed in differ-

ent tray configurations. The packaging 

line also had to single wrap the new 

three-ounce chocolate bars. To handle 

the various packaging combinations, the 

Paloma robot independently controls 

and picks from 16 incoming lanes. Each 

lane has its own cross belt conveyor and 

pneumatic row pusher to load a differ-

ent type of chocolate in each lane. Two 

wider conveyors are dedicated for the 

chocolate bar input when production is 

needed. 

The Paloma robot holds a range of 

recipes and provides advanced vision 

tracking to pick, orientate, and place into 

a tray. Bochner worked with Doboy to 

develop a vision tracking system to orient 

the art on the face of the chocolates, in-

dependent of the outline of the product. 

From the Paloma robot, the trays and 

chocolate bars are fed to a Doboy Linium 

301 horizontal flow wrapper. The Linium 

301 wrapper infeed offers adjustable 

width to accommodate various product 

sizes. Doboy’s Linium 301 wrapper offers 

the option of manual, semi-automatic or 

fully-automatic feeding. The Linium 301’s 

servo driven infeed conveyor interfaces 

with the Paloma Feed Placer robot by 

controlling the speed of the wrapper, 

which provides variable speed, based on 

product flow, with incredible accuracy.

Automation increases production

After the initial purchase of the Doboy 

packaging line, Bochner calculated 

output would greatly increase with the 

new packaging line. “I’m still amazed!” 

exclaims Bochner. The new line allowed 

Bochner Chocolates to fill its second 

large order in less than half the usual 

time.

“I have a high level of confidence in the 

Doboy robot and wrapper,” says Bochner. 

So high, that Bochner recently accepted 

a contract with a second national retail 

account.

For more information please contact:

Jane M. Burbach

Phone +1 715 243 2559

Jane.Burbach@doboy.com

Up to 16 incoming product lanes on Doboy Paloma robot increases packaging process by more than 75 %
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Date Events Location Branch

15. – 17.10.2007 PACK EXPO LAS VEGAS Las Vegas, US General

15. – 19.10.2007 AGROPRODMASH Moscow, RU Food

16. – 20.10.2007 Japan Pack Tokyo, JP General

04. – 07.11.2007 Fispal Recife Recife, BR Food

06. – 09.11.2007 AndinaPack Bogotá, CO Food

29.01. – 01.02.2008 Upakovka Moscow, RU General

24. – 27.02.2008 Gulf Food Dubai, AE Food

10. – 14.03.2008 Brasilpack São Paulo, BR General

19. – 20.03.2008 SouthPack Charlotte, US General

09. – 10.04.2008 Empack ’s-Hertogenbosch, NL General

24. – 30.04.2008 Interpack Düsseldorf, DE General

Events Pharma 2007/2008

DateEventsLocationBranch

15. – 17.10.2007PACK EXPO LAS VEGASLas Vegas, USGeneral

16. – 20.10.2007 Japan PackTokyo, JPGeneral

29. – 31.10.2007China PharmShanghai, CNPharma

06. – 08.11.2007 SupplySide WestLas Vegas, USPharma

19. – 22.11.2007PharmTechMoscow, RUPharma

29.01. – 01.02.2008UpakovkaMoscow, RUGeneral

14. – 15.02.2008INTERPHEXSan Juan, USPharma

10. – 14.03.2008BrasilpackSão Paulo, BRGeneral

19. – 20.03.2008SouthPackCharlotte, USGeneral

26. – 28.03.2008INTERPHEXPhiladelphia, USPharma

09. – 10.04.2008Empack’s-Hertogenbosch, NL General

09. – 11.04.2008ExpoFarmaMexicoCity, MXPharma

24. – 30.04.2008InterpackDüsseldorf, DEGeneral

Events Food 2007/2008
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