
Nercon’s strengths in handling candy are clean 
conveyor design, flexibility and versatility of con-
veying solutions. We have handled raw product, 
small packaged bulk product, cases and odd 
shaped confectionery packages. 
 

Designed for cleanability to protect against cross 
contamination, Nercon’s wide belt systems offer 
versatility in design and use. Product inclines, an-
gled transfers, noser belts, cooling belts, trough 
belts and side wall belt conveyors are all included 
in Nercon’s vast experience in the Confectionery 
Industry. 
 

Lower maintenance, durability and ease of clean-
ing are features of Nercon’s various modular plas-
tic belt conveying solutions for confectionery han-
dling.  Cleated and scooped elevators, storage hop-
pers, accumulators and mass flow conveyors pro-
vide gentle handling of both bulk and wrapped 
confectionery products. 
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 Confectionery 
 Conveyors & Equipment 

A 2 to 1 lane merge conveyor 
system, pushing slugs of 
sugar packages. 

Nercon has vast experience 
conveying confectionery prod-
ucts on various belt systems 
such as this retractable 
noser conveyor. 

Sanitary design bulk ele-
vator handling chocolate 
candy pieces. 

Hand pack station utilized for packing wrapped candy 
bars. 

Bulk filling and packing 
station. 


