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HERING AG supplies 5000ths shell & tube heat exchanger for 
sweets industry	
 
HERING AG has a more than 20 years old tradition for supplying shell & tube 
heat exchangers for the chocolate industry. This so called “Chocolate-Heat 
Exchangers” are used for cooling, or heating up chocolate in production lines 
for “Easter bunnies” or “Santa Claus” out of chocolate. Rarely no chocolate bar 
is produced without the use of one heat exchanger from HERING. 
 
Due to the strict separation of carbon steel and stainless steel manufacturing, 
HERING guarantees all high food quality standards and is worldwide famous 
for it’s “Chocolate-Heat Exchangers. 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In case of further questions, please contact us. 
  
Hering AG 
Nürnberger Straße 96 | 91710 Gunzenhausen/Bavaria 
info@hering-ag.de | Tel. +49 9831 8000-0 


