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MACHINERY 
Primus is proud to partner with Sollich, the global 
leader in modern bar manufacturing. Over the past 
35 years, SOLLICH Conbar® lines have become the 
global industry standard because of its progressive 
technology, reliability, user-friendliness and the 
enormous flexibility of its Conbar® equipment.

Conbar® bar manufacturing lines are suitable for 
nearly all products made from fatty masses, soft and 
hard-boiled sugar masses, aerated fatty and sugar 
masses, and a wide variety of mixtures containing 
nuts, fruit and cereals.

CONBAR® ROLLER FORMERS ALLOW:
•	 Direct feed from the cooking plant or the mixer 

without the need for interim cooling. 
•	 Cooling and forming in a single machine. 
•	 Gentle forming without pressure, without changing 

the weight or structure of the mass. 
•	 Easy changeover between products or changes to 

the product mass. 
•	 Inline application of wafer paper on the bottom 

and/or top of your bar.



Primus Wafer Paper B.V. is the global 
leader in wafer paper. Because of our 
unique state-of-the-art roll drying 
technology, we are able to provide the 
thinnest and most flexible wafer paper 
there is on industrial rolls. Typical Dutch 
potato starch is the key source of our 
wafer paper. Our product is all natural and 
100% edible and we offer a wide range of 
varieties. With over a 100 years’ experience 
in producing wafer paper, Primus is the 
wafer paper partner that you can depend 
on.

VALUE PROPOSITION
Our products are: 

•	 100% edible and bio-degradable 
•	 Free from sugars and allergens 
•	 Kosher and vegan 
•	 BRC and IFS approved
 
To help you to give your products a natural edge to 
create extra value and differentiate yourselves in the 
market place. Plus, your customers will appreciate it 
when you can guarantee them that they can enjoy 
your products without “sticky hands”.  With a clean 
label formulation; you do only have to add potato 
starch and olive oil to your label.

Did you know... that more than 25 industrial plants 
in Europe are running their lines with Primus wafer 
paper, day in, day out? Some of them for 30 years 
already. Each year, we provide them with enough rolls 
to cover the distance from our plant in Amsterdam 
(the Netherlands) to Tokyo (Japan).

WAFER PAPER ROLLS
The typical length of the wafer paper rolls is 
approximately 150 meters per roll. The width can be 
customized, Primus can cut any size between 1000 mm 
and 300 mm width.  
 
 
 

INNER CASE (CARDBOARD) Ø  TOTAL DIAMETER Ø

59 mm 	

95 mm

260 mm

300 mm

 

Available types of wafer paper AD quality and RD 
(diamond pattern) quality.

AD quality wafer paper is mostly used for baking 
products, fruit, peanut and cereal bars. This while our RD 
quality is mostly used for the production of nougat. For 
both RD as AD we have organic varieties available. 

NUTRITIONAL CONTENT 
Our product can be declared as potato starch (88,7%), 
water (7,7%) and olive oil (3,6%).

 

Nutritional value

energy

Energy

fat

of which saturates

carbohydrate

of which sugars

protein

salt

Presence per 100 g

1.601,4 kJ

377,9 kcal

3,7 g

0,5 g

86,1 g

0,0 g

0,1 g

0,0 g	

EDIBLE 
BRANDING 
BEYOND THE 
PACKAGE 
 
In 2018, Primus will further develop 
its production set-up such that we can 
provide printed wafer paper rolls. With 
your company logo or product brand 
printed on the wafer paper and applied 
to your products, Primus offers you 
an unique opportunity to brand your 
products. Stay tuned on  
www.primuswaferpaper.com 


