
Quality.
Since 1875

Quality.
Made of wood & plastic

QUALITY.
FOR YOUR MOGUL PLANT

Quality.
Made in Germany



QUALITY.
MEETING YOUR REQUIREMENTS

Lengths of 
260 — 440 mm

WOOD TRAY

Are you looking for new starch trays for your mogul 

plant for producing gummy candy or jelly?  

Treiber Trays is the world‘s leading manufacturer of starch trays for the 

confectionery industry. For over seventy years, customers in more than 100 

countries on five continents have trusted Treiber Trays in producing gummy 

candy on plants from Bosch Makat, Winkler und Dünnebier, NID and other mogul 

brands.

Due to their functional design, high-quality materials and accurate processing, 

Treiber Trays reflect state-of-the art starch depositing technology. In the 

confectionery industry, therefore, the name Treiber stands for quality. Gained 

through experience and a passion for detail. With this brochure, we hope to leave 

you with an impression of what that means. 



Widths of 
360 — 1,240 mm

Heights from
35 — 70 mmPLASTIC TRAY

Whatever you require. We’ll match your needs. 
Whether you have a major long-term project or you need the replacement 

trays by tomorrow. Whether you require 200,000 trays or 2,000.  

We’ll find the most suitable solution for you. 

Higher. Wider. Customized.
Does your tray need to be tall or flat, 1,200 mm or 820 mm wide, made of 

wood or plastic? Our experience spans more than 1,000 different tray 

specifications and we offer a virtually unlimited range of variations.

Small & large quantities

Plastic & wood trays

Quick delivery times



QUALITY.
FOR GUM AS WELL AS NOODLES

Treiber Trays offers the whole range of trays used in confectionery production, 

but also trays for other food processing segments and laboratories. 

Liqueur trays
The feetless liqueur trays are the ideal solution for the crystallization 

process of your crust liqueur products.

Holding trays
Designed to facilitate fast and thorough drying of very different kinds of 

products. The stainless steel wire mesh promotes air circulation – whether 

you are drying chocolate, fruits or noodles. 



GUM TRAY
BAMBOO

Gum trays 
Completely open sides for optimal air flow over your product. In the 

challenging environment of chewing gum production, our trays provide 

optimal handling and perfect hygienic performance.

HornbeamBamboo





QUALITY.
MADE OF WOOD

Top quality wood materials from sustainable sources and their premium 

workmanship guarantee unparalleled wear resistance as well as exceptional 

geometric and dimensional stability. These properties ensure high productivity and 

a long lifetime for your trays.

SHORT FRAME SIDE
Common hornbeam (Carpinus betulus) 
or copper beech (Fagus silvatica)
or Bamboo

LONG FRAME SIDE
Common hornbeam (Carpinus betulus) 
or Ramin (Gonystylus bancanus)
or Bamboo

BASE
Birch plywood or 
HDF (high density fibreboard)

Beech

Birch HDF

Ramin

Characteristics of our wood trays

 Performance  

� High geometrical and dimensional stability 

� Proved million times in mogul operation

 Economical   

� Excellent price-performance ratio 

� Customized designs at a reasonable price 

 Quantity and delivery time  

� Delivery of large orders in short time frames  

� Small quantities possible 

 Weight  

� Lightweight ( 2 – 2.8 kg)

 Food safety  

� Natural antibacterial properties for  

 excellent hygiene 

 Sustainability  

� Natural material 

� Uncomplicated disposal 

Hornbeam Bamboo

BambooHornbeam



QUALITY.
MADE OF PLASTIC

Our plastic trays are made of SMC (sheet molding compound), a high 

strength glass reinforced thermoset composite. This material is based 

on a matrix consisting of polyester resin, glass fibers, mineral fillers 

and various additives.

The SMC is transformed into starch trays in a molding process using 

pressure and heat. Modern press systems and shaping tools guarantee 

consistent high quality even when producing batches involving hundreds 

of thousands of trays.

PROPERTY STANDARD UNIT VALUE

Density ISO 1183 g/cm³ 1,85

Shrinkage ISO 2577 % 0,00

Heat Distortion Temp. ISO 75 °C > 200

Tensile Strenght EN ISO 527-4 MPa 55

Flexural Strenght EN ISO 14125 MPa 140

Impact Strength EN ISO 179 kJ/m² 60

Fire Retardancy UL 94



Characteristics of our plastic trays

 Performance  

� Outstanding mechanical strength and rigidity

 Economical   

� Wear resistant. Very long lifetime 

 Quantity and delivery time  

� Most economical for larger volumes 

 Weight  

�  2.8 – 4.5 kg

 Food safety  

� Material approved for use in food processing 

� 100% closed and hygienic surface  

� Resistance to water and chemical cleaning  

 products facilitates washing

 Sustainability  

� Disposal plan in many countries required 

� We offer a concept



QUALITY.
ENHANCES YOUR PRODUCTIVITY

Easy handling
� Precisely shaped gaps between the feet allow for  

 secure gripping and loading of your Mogul 

� Use of high quality materials prevents abrasion,  

 splinters and wear 

�  Treiber Trays ensure efficient and clean production

Get the most out of your Mogul operation!  

Less downtime, maximum output.

No splinters!

No slipping!

No jamming!



Smooth transport
� Accurately worked trays run smoothly through  

 all kinds of transport systems   

� Quality trays avoid jamming. 

 This reduces your downtime significantly

�  Treiber Trays support highly-precise  

 and rapid depositing  

Trouble-free stacking
� Trays always stack perfectly one on top of the  

 next - even when produced in batches of milliions 

� Their design and finish prevent the trays and  

 starch from slipping   

�  Treiber Trays guarantee safe transport  

 of your candy in the stacks



QUALITY.
MEANS SAFETY FIRST

Safety and hygiene are the top priorities in food 

production – at every step in the supply chain.

Tested and certified
    

 Our materials and trays are continuously subjected to  

 laboratory testing

 Treiber Trays always meet the strict requirements  

 of regulation (EC) No 1935/2004

 Trays are certified according to international standards

  Treiber Trays are most suitable for use in food production 



 Wood: Antibacterial properties
    

� Wood has a natural antibacterial effect

� This originates from specific naturally active substances that help  

 the tree to survive in hostile environments as well as the hygroscopic  

 properties of wood

�  Numerous scientific studies have proven the outstanding hygienic  

 performance of wood materials (e.g. Milling et al., 2005; Schönwalder  

 et al., 2002) 

 Plastic: Approved materials
    

� Food regulations impose particularly strict requirements for products  

 made from plastics 

� All materials used have been independently tested and certified to  

 Regulation (EU) No 10/2011 on plastic materials and are listed in the  

 USFDA Code of Federal Regulations, Title 21 section 177

� Customers can receive a declaration of conformity upon request 



QUALITY.
BY PASSION FOR DETAIL

You expect a trouble-free and productive mogul operation with our trays. 

To ensure this, the quality of our products is key and we place particular 

focus on quality control.

Quality management

� Our quality management system combines careful  

 craftsmanship and a passion for detail with  

 modern methods

� Every tray is carefully scrutinized dozens of times  

 during the manufacturing process

� The quality management system is certified under 

 ISO 9001 and reviewed annually 





A HISTORY 
OF CONTINUITY AND CHANGE, 
TRADITION AND INNOVATION

We are a family-run company in its fifth generation. For more than 

seventy years, our company has been supplying customers in the 

confectionery industry with starch trays. However, the company‘s 

roots and scope extend further than this.

Each generation brings new challenges and since its beginnings, 

Treiber Trays has been open to new technological developments  

and materials. From its inception as a wainwright‘s workshop,  

the company has evolved to a world leading provider of starch  

trays for the confectionery industry under the leadership of  

a precision metal machinist and is now branching into the world 

of plastics.   



A WAINWRIGHT’S 
WORKSHOP

Treiber Trays was founded 

in an era when streets were 

still filled with horse-drawn 

carriages. The first two 

generations of the company 

manufactured bodies and 

wheels made of wood and 

metal for these vehicles.

STRATEGIC 
RENEWAL

The breakthrough of the 

automobile and rubber tires 

necessitated a strategic 

change. With great 

entrepreneurial spirit and 

inventiveness, a wide range 

of different new products 

was tested, including 

sewing machine parts and 

furniture.

FIRST 
STARCH TRAYS

Of the various products the 

company worked with, 

starch trays for the 

confectionery industry 

showed the greatest 

success and Treiber became 

the pioneer in their 

industrial production. 

INTERNATIONAL 
EXPANSION

A rapid increase in the 

popularity of gum and jelly 

products meant that, in 

1965, the first trays were 

exported overseas to North 

America. In the years to 

come, Treiber Trays started 

to export to Asia, South 

America and Africa.

PLASTIC 
TRAYS  

In order to meet the needs 

of all our customers in the 

confectionery industry, 

Treiber Trays expanded its 

product range to include 

plastic trays.

1875 1945 1947 1970s 2017 



CUSTOMERS  

WORLDWIDE

Cologne

Stuttgart

Hamburg

Dortmund

Bonn

Bosch Makat

Frankfurt a.M.

Mannheim

TREIBER TRAYS

Winkler und Dünnebier

PRODUCTION IN 

GERMANY



QUALITY.
FROM GERMANY TO THE WORLD

Treiber Trays is located in Heidelberg, in the center of one of the 

most dynamic economic regions in the world.

We benefit from proximity to global players like BASF, Daimler and 

Porsche. These companies determine the standards for our 

suppliers, most of whom also supply the automotive industry.

Our production site is less than two hours away from the 

headquarters of Bosch Makat and Winkler und Dünnebier, which 

improves the coordination of your mogul project significantly.



Do you have any questions regarding our products or 

do you need more detailed information about the use of 

Treiber Trays in your confectionery production? Would you 

like to discuss your special requirements?

Get in touch with us! We’ll be glad to help and are at your 

disposal anytime. 

www.treiber-trays.com
info@treiber-trays.com

GET
IN TOUCH

Gerhard Treiber

Thomas Treiber




