
Dehydrated 
block process

Temperature  
controlled molasses  

pre-dehydration 
preparation

Formulation specific  
ingredients weighed 

and blended 
preparation

Molasses Key nutrient addition

Patented manufacturing 
process. Controlled 

moisture removal using thin 
film process technology. 
Short residence time and 

high heat transfer  
to minimise sugar  

destruction

Dehydration Cooling 
Temperature reduction 
of dehydrated molasses 
is achieved by controlled 
cooling process prior to 

blending phase

Blender
Components added 
simultaneously into 

continuous mixer via 
computer controlled 
process for uniform 

dispersal in  
product

Product 
Discharge

Homogeneous mix 
discharged into  

branded buckets to  
pre-determined  

weight

Curing
Hardening occurs 
following natural  

cooling process over  
24-48 hours

Wrap Pack 
& Store

Packed onto pallets 
with protective 

wrapping prior to 
dispatch 

Molasses
Temperature controlled 

molasses  
pre-dehydration  

preparation

Blender
Components added 
simultaneously into 
continuous mixer via 

computer controlled process 
for uniform dispersal  

in product

Wrap Pack 
& Store

Packed onto pallets with 
protective wrapping prior  

to dispatch 

Curing
Hardening occurs following 

natural cooling process  
over 24-48 hours

Product 
Discharge

Homogeneous mix discharged 
into branded buckets to  
pre-determined weight

Key Nutrient 
Addition

Formulation specific  
ingredients weighed  

and blended

Dehydration 
Patented manufacturing 

process. Controlled moisture 
removal using thin film process 

technology. Short residence 
time and high heat transfer 

to minimise sugar 
destruction

Cooling
Temperature reduction  
of dehydrated molasses  

is achieved by controlled 
cooling process prior to 

blending phase

D E H Y D R AT E D  B U C K E T  P R O C E S S

MAX


