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“�The ingredients, the cooking 
and the curing parts of 
the process are largely 
responsible for achieving 
the desired texture of 
the product, whereas the 
starch moulding equipment 
is largely responsible for 
the shape, appearance 
and surface finish of the 
gummies and jellies”
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“�Starch moulding technology 
offers manufacturers the 
flexibility to create jellies 
and gummies in all manner 
of formats, sizes and shapes”

Cross section of pump depositing one piston per article.

Cross section of nozzles

Two pistons per article to give 
same volume for each colour.

Three pistons per article to  
give a 2:1 ratio of colours.

Figure 1 – demonstrates single layer depositing and double layer depositing

TNA feeding ambitions



6  |  a TNA whitepaper



 a TNA whitepaper  |  7

“A key advantage of starch     
moulding is its ability to  
simultaneously produce a  
large quantity and variety 
of gummies in a short 
amount of time”

a TNA white paper
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�“In a mogul line, a flexible  
system design that allows 
easy access for cleaning 
and maintenance is vital.”
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