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Shandong Hede Food Machinery Co., Ltd. is located in Longcheng, the hometown of Emperor Shun — Shandong cities. It has

beautiful scenery and beautiful environment. It is adjacent to the coastal city Qingdao in the East, the tourist city Rizhao in the South
and Weifang, the capital of kites in the north. It has superior geographical location and convenient transportation. With large scale,
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strong foundation and strong supporting capacity, the food machinery manufacturing industry has become the largest R & D,
production and sales base of food machinery and equipment in China.

Shandong Hede Food Machinery Co., Ltd. is an enterprise that provides industry solutions, product R & D, automatlon equ
design and manufacturing, industrial equipment manufacturing, industrial design integration service provider and saleg=s
leading products include fruit and vegetable cleaning machine, clean vegetable processing equipment, complete

kitchen equipment, eddy current cleaning machine, wool roller cleaning and peeling machine, turnover basket cle
ultrasonic cleaning machine, multi—-functional cleaning machine, slicer, air drying equipment, drying equipme
thawing equipment, pasteurization equipment, etc.

We maﬁ’emlmng efforts to provide customers with high—quality food machinery and excellent se
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FOCUS ON INTELLIGENT DEVELOPMENT AND MANUFACTURING IN THE FIELD OF FOOD
MECHANICAL CLEANING AND PROCESSING

TUNNEL TYPE QUICK
FREEZING MACHINE

fRiEzViE A

L. 185455 EQUIPMENT CHARACTERISTICS

1. {ELREEMIIIRAREEINSUS304, RTINS,

2. MEAR: REAINBKIBEPEFIKISSME.

3. FEMRSRAI30ARNSENIZR, BIREW. X7, EREERT120mm, FE240kg/m3, BNAXBEERANAER, —RKE, REH
BERF, HHBIORERIE, BREEERE,

4, EREPE—ENMAE, FREHIKIL, ETE%, RERSHITILTEERR.

5. BAEREERED], EFTERBRSKRE, RENHETBINAES, AMRERERNE. ENERE. FtEE, BEFENE
AT IREFIRAE,

6. RAMTHEEENNGE, TUIRSFERE, RERRENS. 1510, BaiiERTE. RNR, WLXAEBRERHENLRRA
mpk, MRERSD.

7. BESKEE, HRASMERESWMREN, BEERNSREAR, =BE 7 IRESE.,

8. IBMENFEENEERRE, HNAAEENGR, BHENNBESE. ZRABTRSRBEMNEERA, LBEXNOSHERZ
ERIEE, RIERWDAREEDNNE. KK, ESREEE.

1.The frame structure adopts stainless steel SUS304, all of which are argon arc welded.

2. Frost flushing mode: the external water valve is used to centrally control the water to flush the frost evenly.

3.The warehouse body is made of 304 stainless steel, which is beautiful and generous as a whole. The thickness of the storage plate is 120mm, and the unit weight is >
40kg / m 3, The four corners adopt special corner plates, which are formed at one time and have good thermal insulation performance. Buffer rooms are set at the
inlet and outlet to effectively reduce power consumption.

4.Thereis a certain inclination at the bottom of the warehouse plate, and a drainage hole is set to facilitate cleaning and ensure that there is no sanitary dead corner
inside the equipment.

5. The whole warehouse body is equipped with an access door to facilitate cleaning and maintenance in the warehouse. The access door is equipped with an electric
heating device to ensure flexible opening. There are maintenance and cleaning channels in the warehouse, which is convenient to enter the warehouse for flushing
and maintenance.

6. The mesh belt chain transmission mechanism is adopted, with low mechanical failure rate. The high-strength chain and sprocket are adopted to avoid chain
deformation and fracture. The mesh wire is woven with high-strength stainless steel wire to ensure service life.

7. 1t is equipped with air guiding device and adopts high-efficiency and low-noise axial flow fan, which improves the freezing efficiency through effective air
distribution.

8. The height of the grille air guide device is adjustable, and the corresponding channel height is adjusted for frozen products with different thickness. This
technology is used in the freezing technology of flow bed sheets to shorten the distance between the tuyere and the frozen products, improve the wind pressure and
wind speed blowing through the surface of the frozen products, and improve the freezing speed.
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VACUUM FREEZE DRYER
H= 5T

L. 185157\ EQUIPMENT INTRODUCTION

BEFQGFTRNE—MEN. SHENTRRE, NZNATED. £YHln. B8R, HISTl. ETEREEEREESRHET,
BRPRIK D BREFTEASA, SUTE, NMREBYRNEFRSIIEE. ZRETEHSHETR. REERRS. UMK
Ry, PLOEHIEE. ZEREEMN, MERENETHE., (. TH9S. ERTEE. MiE. 4R, BHR. B E8mR.
WIRHURKR. Hs. R%, BEEERNTE. ZREEEEN. T, SiEdl. TRRES. BERIENR, REATHE
IR, MAGMP, HACCPRE, BT isafidr.

The large-scale vacuum freeze dryer is an efficient and advanced drying equipment widely used in pharmaceuticals, bioproducts, food, chemical industries, and more. Its working
principle involves sublimating moisture directly into gas in materials under low temperature and vacuum conditions to achieve drying, thereby retaining the nutritional components
and activity of the materials. The equipment mainly consists of a high-efficiency vacuum pump, rapid cooling system, uniform heating system, PLC controller, and multi-layer material
trays to ensure a stable vacuum environment, low temperature, and uniform drying. It is suitable for drying vaccines, serums, antibiotics, enzyme preparations, strains, proteins,

chemical raw materials, as well as food such as fruits, vegetables, meats, and seafood. The advantages of the equipment include high efficiency, energy-saving, intelligent control,
high-quality drying, and hygienic design. It is made of stainless steel material, compliant with GMP and HACCP standards, and easy to clean and maintain.

L. 185455 EQUIPMENT CHARACTERISTICS

RIFERMSSENE: EREETHRET, BERBKOTHERSA, BRRFMHIVERMOSENE. BHHE: THNETREK
A, GEETIEEE, REEF-HE, TEkEE. TERER: RAYINARE, SEME, BETETRESS, BREIHR. 3E
TRFEE, RETEF-RRE. FaeEt: RAPLGEHIRE, SNEkERSiaE, RSRIFIOEREMERE. DERIT: XA
FFEGMP. HACCPIRERAERME, BT ESHER, BRTREERS.

Preservation of Nutritional Components and Activity: By directly sublimating moisture into gas under low temperature and vacuum conditions, they effectively retain the nutritional
components and activity of materials.

High Efficiency and Energy Saving: Advanced vacuum freeze technology allows for shorter drying times, increasing production efficiency and saving energy consumption.
High-Quality Drying: With uniform heating systems and multi-layer material trays, these dryers ensure uniformity during the drying process, avoiding issues like localized overheating
or over-drying, resulting in higher-quality dried products.

Intelligent Control: Equipped with PLC controllers, these dryers enable intelligent control and monitoring, enhancing operational convenience and accuracy.

Hygienic Design: Constructed with stainless steel materials compliant with GMP and HACCP standards, these dryers are designed for easy cleaning and maintenance, ensuring
product hygiene and safety.
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FOCUS ON INTELLIGENT DEVELOPMENT AND MANUFACTURING IN THE FIELD OF FOOD
MECHANICAL CLEANING AND PROCESSING

LEAFY VEGETABLES / RHIZOMES
PROCESSING LINE

HERRMRZRFRM IR K

L. 18 &5 {57 EQUIPMENT INTRODUCTION

FRKERRADEERROFEMZR, ADRESHR, RERRERMNSE, KEERE, ¥E, BaRNERER, 24, B
WERR. RABIKES, LIKBFNRSFA, PORKKESENTERS, PEFRHTECMPEITIRE.
FHRAMESUSI04RFEINENE, HEERERITERTE, RASEER / Bk / BHEAK, RESXIREHTER.
AT, IBERSS, fKAR BB WETERHEER, YRR "HK MEERRERTAMIER, ERRESE
Mokt AIRIERFRERIGINEEEHR ERERIIEE. SFARBERERN, THUARIIHNERSEEE.

This assembly line is a new scientific and technological product independently developed by our company. Starting from the concept of energy saving and
according to the characteristics of food raw materials, it is equipped with wool roller and rotating cage, which can effectively remove hair, sundries,
sediment and other impurities. The circulating water system is adopted to realize the full utilization of water resources, save water, and the key
components are equipped according to the standard, and the sanitary grade meets the GMP international standard.The machine is made of high-quality
SUS304 stainless steel, which meets the use standards of the national food industry. It adopts bubble tumbling / brushing / spraying technology to clean
the materials to the limit.The supporting feet and oxygen pump can be adjusted to make the water reach the "boiling" state and produce shock and
superwave. The materials can roll continuously under the action of "boiling water" and ultrasonic wave, and the cleaning is thorough and clean without
damaging the materials. High pressure spray and brush impurity removal functions can be added according to user requirements. When used as desalting
cleaning, multiple sets can be combined according to different materials and requirements.

l-n =M ;’E APPLICABLE PROFILE

FRBATHERE. HRRMMRZERRES.
FRBOATEmEE. BEX. 8%, BEL EAFHRLIFRITIER. AHRERKEERIEE.

This equipment is used to clean the root and block fruits and vegetables of fresh vegetables, hawthorn, vegetables, mustard, fruits, peppers, tomatoes
and other products that are easy to be damaged.The equipment is also used for cleaning seafood, cabbage, kelp, jellyfish head, water chestnut and other
products with sediment. The cleaning function can be improved as required.

03 FuEs
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GLEAN VEGETABLE
PROCESSING LINE

REMILiRKE

.,

4,18 F &Y EQUIPMENT INTRODUCTION

ERIMIB MK WREENK T, FBEARDEBRKEEHRaNIEER, Ua ETENRDEESYRBERNTIEN TEAY
TUER, MEHDKREN TR S NEEENT £, WRAHAEE, BEEEHEE, BURIR%ES, #ATENIR. &
ETRRERY, STIEMNER. TESEF, BXKEMBEMKEREZMK, ERKERNSKESHEEE. ATRE~EXRNE
#, REEAXRNESBRES, ARSBRREERN, Ti/KRBRNFEIKRRA#THAEFROYHRE. 2SR
FASUS304R 4R, R B iR RS, DESRFACMPIRE, EEBEINTIBKRSR T7K80%; BS. BERRIGTRELESF
Xk, BHEE,; REITHHETERIFE BRESHERE.

The materials in the eddy current cleaning line of clean vegetables fall into the water. The churning water in the tank body is used to stir and clean the
materials. After the heavy dirt such as sediment on the materials are separated, they fall into the sedimentation area under the filter screen. The materials
are gradually moved to the conveyor belt driven by water, lifted out of the inner tank body, and then sprayed and cleaned for the second time to enter the
following process. The washed rinsing material is intercepted through the filter screen. During the working process, the water inlet pipe and spray pipe
always supply water, so that the sewage in the water tank is gradually replaced. It can be customized according to the output. The equipment uses a high-
power bubble generator to release the energy of bubble burst, drive the water flow to roll and wash the surface of vegetables and fruits without damaging
the quality of materials. The whole body is made of SUS304 stainless steel, the key components are standard, and the hygiene grade meets the GMP

standard; Equipped with circulating filtered water system, saving water by 80%; Aeration and conveying systems can be operated freely according to
production requirements; All parts of the equipment can be easily disassembled, and the cleaning and disinfection are convenient and fast.

Q. 153 BEl APPLICABLE PROFILE
ERTHRR. KR, KR, FEBEEHR. MR, BT REE. 2.

Itis suitable for cleaning and soaking vegetables, fruits, aquatic products, Chinese herbal medicine and other granular, leafy and rhizome products.
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FOCUS ON INTELLIGENT DEVELOPMENT AND MANUFACTURING IN THE FIELD OF FOOD
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LEAFY VEGETABLE PROCESSING LINE
= i )8 =

-,

4,18 & &9 EQUIPMENT INTRODUCTION

ApK&EK, 88, 8. FEEERRATR. BES. OFERN. R20U8R. TxEHR. BIEESHEFS
B RERER. mRRATEWEENMA. REMA. REFHNASZRBNAMEEEEEE. TEFH. TK. RE
MEERE. TRFUR. WEAMETEESEATERREZ=HFLUL.

The assembly line saves water, electricity, time, sanitation and does not damage the products. High efficiency, small occupied area, safe and reliable.
Simple installation, simple operation, convenient maintenance and low energy consumption. The product is made of stainless steel, which is firm and
durable, and the raw materials of the equipment will not be damaged, so as to achieve the effects of high cleaning, labor saving, water saving, stable and

reliable performance of the equipment. The cleanliness of the cleaned object is more than three times higher than that of the manual conventional
washing method.

A, iEF TGE APPLICABLE PROFILE

FERTFR. &in. Bk, XE. EMRERFRERTROBEARRT.

Itis mainly used for cleaning and air drying of apple, tomato, nectarine, jujube, cucumber, fungus and other fruit and vegetable products.

S8zt RENH7K IS BN

Bubble cleaning machine Vibrating drain screen Turnover airdryer

05 FBLEis

i AEFRUREFNE
FEREMIZSEREZRES!

CONTINUOUS
THAWING LINE

EELET\ R RiT Ik 2

L. 18 & @7 EQUIPMENT INTRODUCTION

BELANE, REEAKARARE, DEAERDE, TLUSRERHELT, RMUSHRRNE, FREamsE
PIROFEE, AR IARRSRERNA, REME, BETERNES, PEATRE, HELROEE,
SERESEREEE SRS S KRR A B S BR SRR, RRESHEERAMBRERA
R RAL P, B R 3 MO R A58 15 B 7 58 180 0 75 180 0, R Rt 4 07K S 18 1 TR B4 B 0 BB 1, K B MR R s \ B0
St R R P, A0FR R RIS FE SO B AL T,

The equipment has strong practicability. It adopts the principle of natural water bath thawing and has its own thermal circulation function. It can control
the temperature below 30 °, which can not only improve the thawing efficiency, but also reduce the production of bacteria and microorganisms. The
heating mode can be steam or electric heating. The time and temperature of the equipment can be controlled to save labor cost and thawing time.

The equipment is equipped with a bubble generator to put frozen meat and other materials into the thawing tank filled with water, and use the bubble to
tumble and impact the materials to speed up the thawing. There is a constant temperature pool next to the thawing pool. The water flows into the
defroster from the constant temperature pool. With the thawing of frozen products, the products on the conveyor belt discharge in the discharge
direction. The water temperature in the thawing pool decreases slowly. During the discharge period, the water enters the constant temperature pool from
the thawing pool. In this way, it can be recycled, save environmental protection, and realize automatic and continuous work in the thawing process.

. ;EFEE APPLICABLE PROFILE
T, |k, 56 KB BR. KEOSUERERRSE, BEME. Fll. SESmIke.

Professional frozen meat thawing equipment for meat, poultry, seafood, fruits, eggs and fruits, with multiple functions of thawing, bleeding and cleaning.

eIk 06
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PACKAGING BAG CLEANING AND AIR
DRYING (DRYING] LINE

BEESERNT (HF) ks

Y
4,18 &5 & 7\ EQUIPMENT INTRODUCTION
BEXEARKEHAROEMN, B BFAV REBEAN+[IBE AN+ ZNHEHTFH, REREEAL, £78Es, RER
SEEEHAERKIARTEWEIE, BEMA.
BRI EEREEMEN, BETFNERREMNTHEABINTIZE, WRNEL. &, HHERZHEHNTR. BB
B, BENAASETHETENER, ERTENR, RAERBIERINSKHET ORGSR, RIEMRIERTE, Bkkex
WIEEE, TRKTEREHITIRFA, PARE. RNELEZNET, JREDHIOTSEEBRET.
The packaging bag cleaning line consists of five parts: Elevator + drum Cleaner + bubble Cleaner + vibrating screen + dryer. The complete equipment
saves labor and has high production efficiency. All the complete equipment are made of food grade 304 stainless steel, which is hygienic and durable.The
cleaning machine has a transmission chain network, which automatically takes the cleaned packaging bags out and into the net belt for transportation.
The cleaning, transportation and discharge of materials are automatically completed by transportation with excellent efficiency. During cleaning, the
bubble is used to drive the turning cleaning, and the surfing is installed at the rear end. After lifting, the brush and purified water are used for secondary

cleaning to ensure that the materials are cleaned. The cleaning water is installed with a filter device, which can filter the water for secondary utilization and
save the cost. The network speed is installed with frequency conversion adjustment, which can be adjusted freely according to the cleanliness of materials.

. iEFI B APPLICABLE PROFILE
ERETFEUMNE%, SEARSLEERESRMTASIEE. SRS, HE,

Itis suitable for cleaning and removing oil stain and oil stain on the surface of all kinds of soft packaging and bagged food.

R=BFM SiBHERM w3 7% WEHRTFN
Hoist Drum cleaning machine Bubble cleaning machine Vibration sieve Double layer dryer

i AEFRUREFNE
FEREMIZSEREZRES!

PASTEURIZATION LINE
BEERERKE

2,882 {&7Y EQUIPMENT INTRODUCTION

BHRAMRSUSIATERGIE, BE. BETRELIZERKE; ZIETER, TERNTERES, @EE)N, T2%R,
ZiRFE, MEHBRT KESEFEABNUCEFBEMERNAIE. 98, KKEST REHE.

BERELD REMSHMERD, BEEKOAMEE, HHRREWHNERESL/FL. LUKANE, DREE. QBRI
o, REBE. BETREVHINTIIZERKE,

FEFRKERABRRETIZ, ERTHRREX. RERATR. RENHn. RAFERNHNEERE. TREZFEXREAN
BN TETEREM,

The whole machine is made of high-quality SUS304 stainless steel; The temperature and speed can be set according to the process requirements; The
machine runs stably, the stainless steel mesh belt has high strength, small flexibility, is not easy to deform and easy to maintain, completely solves the
incompleteness and unevenness caused by low automation program in the sterilization process, and greatly improves the sterilization
efficiency.Pasteurization line is divided into two parts: sterilization and cooling. Through the continuous operation of the chain, the sterilized objects are
driven into the tank for continuous operation. With water as the medium, it is divided into sterilization tank and cooling tank. The sterilization
temperature and speed can be set according to the requirements of material processing technology.The production line adopts pasteurization process,

which is suitable for low-temperature sterilization of pickled vegetables, low-temperature meat products, sour soybean milk products, jelly and other
food and beverages. It can be connected to the cleaning air trunk line according to customer requirements, and can be packed directly.

KE A 10-40min s EEE 500-2000mm

e I=
Mesh belt width 500-2000mm

sterilization time 10-40min
o REIRE 65°C-95°CH]ifF h= EIRSA3kw kK& E122-50kw
sterilization temperature 65 °C - 95 °Cadjustable power Normal temperature cooling 3KW ice water cooling 22-50kw
ZRESD 1-4kg ESE 0.3-1.0m3/h
Steam pressure 1-4kg Gas consumption 0.3-1.0m3/h
DOTRES] _ RIEAFERIRLT EBiR 380V/50Hz
Processing capacity Designaccording to user requirements Power Supply 380V/50Hz
BT IR EE RG] IKIK %{J\Fz;ﬁ 0.55M//\a (PRI ERATE)5-6055 84)
Cooling mode Normal temperature or forcedice water inimum yield 0.55T/h (according to the sterilization time of 5-60 minutes)
IE1TIRE ISR AIARIE AP ERIRTH T M
running speed frequency control It can be customized according to user requirements

R EEREN

Roller pasteur

v

KL BEREN izl B R E
Water bath pasteurizer Spray pasteurizer
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DRYING LINE
WKL

L. 18 & &7\ EQUIPMENT INTRODUCTION

%Eﬁ%%ﬁ?ﬁ%lﬂ%ﬁ%$m,%ﬁmﬁﬁﬁ%mm,ﬁﬁ%“ IiiﬁE%MMMEﬁMHT%Wﬂ
B3R, IBRTABNEE, BRETKDERNER, EE7T TIRIE. BRRBEHAEH, AZSERER,
BEAHEAS SIS, WERSE T BaERRSE, 7 hﬁ

EBXZDEHTERESATIRIRE, BHRX. 7EH. REREm. KaE~m. K&R, AERMIRNSER
Ko SR BRRFIBA R R KR RIEIRIR S (BT SEHIE) .

Tunnel multi-layer drying equipment, also known as belt dryer, adopts high-temperature resistant circulating fan, and the forced hot air heated by electric
heating pipe or steam heat exchanger circulates in the box, which enhances the heat transfer, improves the water evaporation efficiency and shortens the
drying time. The whole box adopts a fully enclosed structure, and the hot air circulates in the box to reasonably discharge hot and humid air and
supplement fresh air. The oven is equipped with an automatic temperature control system with accurate temperature control.Tunnel type multifunctional
drying line is a continuous drying equipment. It is an ideal equipment for dehydration of flake, strip, block and granular materials such as vegetables,
Chinese herbal medicine, bagged food, agricultural and sideline products, aquatic products, feed and chemical raw materials (it can also be made in

multiple layers).

Q. 15 B APPLICABLE PROFILE

IIZNRBTEREMZ, fRRRE. BB, BRI BRL 4R, K. BXRSFIHIT. ERTRKER. @8 K
REELRRL, (B, BAR. 4. BFmssd. Fir. R, EmFSTIAIET.

It is widely used in drying raw materials, traditional Chinese medicine pieces, extracts, powders, granules, granules, water pills, packaging bottles and
other materials. It is also suitable for drying dehydrated vegetables, feed, monosodium glutamate seasoning, chemical pigments, rubber, fiber, electronic
components, new materials, clothing, food and other industries.

09 B
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TURNOVER BASKET WASHING MACHINE

EBRBREREN

L. 18 &Z 187 EQUIPMENT INTRODUCTION

REBINRASUSI0ARFEINEIEMA, BIEBEHE, FEX
IEW, WA, BEEBERSERNERRABER/URR
HMEREMNVER SR, ERER/ERNEDH SiEE
NEREMTEREER, AMEDHIAZBERERNE
B9, BB E B E LU YR, TSRk,

FABEFNERER/ERNERBINEEMER, B
P TISKERBISRIE. EEFSONKE. BBET
iz, MNElRE, KRB, mREEER, FEESTHS
b X2 48, WF. BRE. EZFREIXFY,

The whole equipment is made of SUS304 stainless steel, which is easy to
operate, with elegant and beautiful structure and durability. The vegetables
and fruits that need to be washed or peeled are placed in a U-shaped
hopper composed of several rolling rollers. The roller washing/peeling
machine makes the material contact with the rotating rollers to generate
surface friction, so that the material can be washed and peeled. Clean water
is sprayed from the spray water pipe to rinse the material, thereby washing
the material. The roller washing/peeling machine produced by our company
is equipped with a waste collection plate at the bottom, which effectively
prevents sewage and dandruff from polluting the ground and clogging the
sewage outlet. It has a wide range of uses, from peanuts to winter melons
and pumpkins; it is also suitable for root crops such as carrots, potatoes,
sweet potatoes, yams, potatoes, ginger, etc.

SPIRAL WOOL ROLLER CLEANING MACHINE

bRnE BRI

.18 &\ EQUIPMENT INTRODUCTION

REBBIARASUSIARFINGIEMAL, BRIFHE, FHX
IEW, MA. BEEBEASERNBRERABERE/URR
HNBRAMAIVER LR, BRER/ERIEDH SheR
H@J%EwEﬁEFE%EE@, NMEEHARE R ERIE

B9, BB E R H LU R, ATERikiE.
FABEFRNBRER/ZRIERBINEEER, B
PIET SKERBEREE. EEASONAE., BABET
iz, WNEleE, KRB, mMEAER, FEEETHE
b X2, 42, WF. BRE. £ZFREIXEY,

The whole equipment is made of SUS304 stainless steel, which is easy to
operate, with elegant and beautiful structure and durability. The vegetables
and fruits that need to be washed or peeled are placed in a U-shaped
hopper composed of several rolling rollers. The roller washing/peeling
machine makes the material contact with the rotating rollers to generate
surface friction, so that the material can be washed and peeled. Clean water
is sprayed from the spray water pipe to rinse the material, thereby washing
the material. The roller washing/peeling machine produced by our company
is equipped with a waste collection plate at the bottom, which effectively
prevents sewage and dandruff from polluting the ground and clogging the
sewage outlet. It has a wide range of uses, from peanuts to winter melons
and pumpkins; it is also suitable for root crops such as carrots, potatoes,
sweet potatoes, yams, potatoes, ginger, etc.

tlErkk 10
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MULTIFUNCTIONAL BUBBLE
GLEANING MACHINE

ZMEESEEFEN

.18 & &7\ EQUIPMENT INTRODUCTION

RASIBHR. Rk, BWEAR, SAREOMIRHTER, RKEHSRENARERFSEFRNNTISRESES, TIRRE
MER. TIRGRNRFY, RAEERELZER, BHRETRETAARE, BRUREFABIEANSERIRE, ZIEERE,
BsiEES, ERTEMINIAMREIER.

Using bubble rollover, brushing and spray technology to maximize the cleaning of materials, each individual machine in the pipeline can be customized according to
the different processing characteristics of users. It can install rollers and brushes, filter foam and floats, meet the technological requirements to the maximum extent,
clean operation speed and variable frequency, and users can set according to different cleaning contents. The machine has compact structure and high degree of
automation. It is suitable for enterprises with various processing scales.

A, iEF TG APPLICABLE PROFILE
FERATEMAR. FRMIE, MREEE. ML EROETE. M. BTECR, S B RERSEaIEEhR0ETE
HR, REBFURIERAPEREM.

It is widely used in the cleaning and desalting of all kinds of food, product packaging, pickled vegetables, leaves and fungi. For seafood, such as squid and clam meat,
it has very excellent cleaning effect. The equipment can be customized according to user needs.

NS SR o B EEhIn=R BRI
Qx-2500 2500%1300%1300 mm 600mm 0.75kw 5.5kw
Qx-3500 3500%1300%1300mm 600mm 0.75kw 5.5kw
QX-4500 4500*1300%1300mm 800mm 1.5kw 5.5kw
QX-5500 5500%1300%1300mm 1000mm 1.5kw 5.5kw

1 BOEE

i AEFRUREFNE
FEREMIZSEREZRES!

EDDY CURRENT
CLEANING MAGHINE

imimiaii

L. 18 & &7\ EQUIPMENT INTRODUCTION

EFRESIEERMS T BRI R EAERSNSBERN+ RGN A. EERERIETIEN L EEIIASBIER
BitiIRMESETISE BT ERERIERIARINEBEREVIRRE AN ENEANR S ESBEEEYS BREANR
XK RAIERIUERA R BRI EEMHEM R, AFSERREEMER LIEN SRR IEESIERE. 360ERRE
R ELER+ 16X s ERASIBENEL BN EINESR FEATIC RERIE I IFAIERSE B3 LR IR Uk R
Rzfd EEEMEI—HZ A

This vortex vegetable washing machine truly integrates the advantages of two major cleaning methods in the industry: bubble cleaning + cyclone vegetable
washing machine. On the basis of traditional swirling cleaning, the bubble cleaning design is added for the first time, and the high-pressure gas injection pipe is
arranged at the bottom of the cylinder to eliminate the agglomeration phenomenon caused by the traditional swirling washing machine when cleaning uncut
vegetables. The high-pressure bubbles can effectively separate the vegetables into clusters, and solve the embarrassing disadvantage that the pure swirling
washing machine can only clean the cut materials. The exhaust pipe is equipped with a pressure relief valve to adjust the bubble strength when cleaning
different materials. 360 degree five cycle flip massage cleaning + 16 high-pressure adjustable bubble vibration cleaning. It is the first dual clean cleaning in
China. Whether it is the whole dish or the cut segment dish or the broken dish, this eddy current vegetable washing machine can easily cope with it, and it is
really multi-purpose

. ;EFEE APPLICABLE PROFILE
ERTHRE, RERMEHRRSER, 0 O3, £33, 5, BENTnE N, Alxs,

Itis suitable for cleaning leafy vegetables, rhizomes and pickled fruits and vegetables, such as cabbage, lettuce, spinach, pickled radish, turnip, etc.

BUFrRE 12
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INTEGRATED DESILTING AND
CLEANING MACHINE

fl’%:ﬁ .5'&—1251‘",

.18 &4\ EQUIPMENT INTRODUCTION

IREEEARASUSI0ARNENHIETR, FEERERHONE ASEHERHIEM CIBINTRER, EEAEEAIE T mANEESER.
BUERT B RIIEEmEARY, ErrmistEtlc. ERTEE. AX, REXSE

The whole equipment is made of SUS304 stainless steel, which meets the national food export standards. Adding hair roller cleaning on the basis of bubble cleaning
can give full play to the cleaning effect of the product. It can effectively remove the debris in the folds and grooves of the product, making the product cleaning more
thorough. It is suitable for mushrooms, meat, root vegetables, etc.

GRAIN CLEANING MACHINE
hBFRFIE

.18 &7\ EQUIPMENT INTRODUCTION

S BRNE RSN R AR RN SR a0 FRHE
BREYS., R EENAREHIRE AL B RiEK
HEt OHE LB RE R B IR IR R 88 R SR IB - m IR
?’Eiﬁﬂ".ﬁfﬁﬁ B EEHRFIERIE LB, MRRERER

BiEGMRTF ARG R. TERTBEASMKREXR.
ﬁ@m*ﬂ\ BrEm. M2, BERE,

The drum rotates while the bubbles are cleaning, and the material-
discharging plate on the inner wall of the drum keeps turning the raw
materials to make the cleaning more uniform. The impurities and foreign
bodies on the raw materials are discharged from the holes of the drum,
and then discharged from the cleaning machine through the overflow
discharge port. The drum is equipped with a spiral pusher, which pushes
the product out of the drum at a uniform speed, and the material is sent
out of the cleaning machine by the material discharge elevator. The
advantages are adjustable cleaning speed, good cleaning effect, and no
damage to the product. It is mainly used for cleaning various fruits and
vegetables, grains, seafood, shellfish, packaging bags, etc.

13 momEis

i AEFRUREFNE
FEREMIZSEREZRES!

STEAM KILLING MACHINE
ZISRZEMN

L, 18 & & 7Y EQUIPMENT INTRODUCTION

ESRBNERZ, RIT—k, TERME, TR, ZNEERERS, MBEFeRBEKSH, —RTlZER, ERERFREH
BReE. BIAY, FILETREPEIEE, MRERENSEEE, BMARRKNERSTREEN, BHARNRKYE, FFKH
R, ATERTRK RN T2 EREERIFITERM,

The steam blanching machine integrates blanching and cooling, operates without pressure and is reliable. The machine has the characteristics of rapid blanching,
enzyme inhibition, color protection, timely dehydration and cooling, and completes the process in one go, so that fruits and vegetables maintain their original natural
color. Through this machine, the activity of enzymes in fruits and vegetables is stopped to maintain the fresh color of fruits and vegetables, emit the green smell of
vegetables and retain the fragrance, enhance the softness of cells, facilitate water evaporation, and lay a good foundation for the process requirements of the next
drying and dehydration process.

THREE-TURN BASKET CLEANING MACHINE
=BIERRN

L. 185157} EQUIPMENT INTRODUCTION
DEXSENE—RSARLSE, BEATEL. 28, | ki
BEWRT K, ERABEESS, IEE;IM?—HL%% :
AR E R BRI P BRI T ERT TE.
BT, RESR8EE 2 M, %és HE N T2
ZT. B RWE, 45, 55, EES. TROSYEN
B B8, AEZIEE.

The basket-turning cleaning machine is a multi-purpose equipment that
integrates cleaning, soaking, pre-cooking and other functions. It has a
wider range of applications and truly realizes multiple uses of one
machine. It can be adjusted according to different production needs and
materials, suitable for: soaking and cleaning of dried mushrooms, pickled
mustard greens, fungus, etc., pre-cooking of shredded radish, shredded
bamboo shoots, carrots, potatoes, etc., cleaning, soaking, pre-cooking of
red beans, mung beans, chickpeas, corn kernels and other materials

gk 14
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COOKING AND BLANCHING MACHINE
R SEEN

L. 18 & &7\ EQUIPMENT INTRODUCTION

ZIREIRE. WASREFIMIRBMETERSUSI041EIE, TefaHORmIEER,
2%%%*%%ﬂﬂﬁﬁ%?%§KE%MI%MEQEﬂ,ﬁk&gﬁEIEEio
SMEERE, MmO KIKFMIER/N, FREFIRE.

4 FEBTRELHAE, BESHEEERE. BRTRETRN-RRELZERIRE.
S5ZHEREE, BEES, BETSMMINIAMREILER.
6.IREMEMIAHEE, FRENEBRIRBEARATIRE, NEWFHEATZERBRA. FEIASERE.
7 AISCIREE(L. EESRMARL, SRFHEAIIN T SENFNEFFR.

1. The equipment is made of high-quality stainless steel SUS304 except for standard parts such as motor and bearing, which fully meets the hygienic requirements of
exported food.

2. Each single machine in the assembly line can be customized according to the different processing characteristics of users to meet the process requirements to the
greatest extent.

3. Low temperature sterilization has little impact on the taste and flavor of the product, and the nutrition of the product will not be lost.

4. The sterilization operation speed is stepless and adjustable, and the temperature and time can be accurately controlled. The user can set it arbitrarily according to
different product sterilization processes.

5. The machine has compact structure and high degree of automation, and is suitable for enterprises with various processing scales.

6. With short investment recovery time and high productivity efficiency, it can replace a large number of manual operations, reduce labor costs and labor intensity for
enterprises.

7. It can realize standardized and continuous operation and improve the processing strength and production image of the enterprise.

2-» iEFE ?E@ APPLICABLE PROFILE
ZEIIREAMEARR. RENER, BAT: WX kR KEREEZ, =Sflm. ARRE.

This series of equipment can be used as blanching and green killing machine. It is suitable for precooking and blanching of vegetables, fruits and aquatic products,
precooking of bean products and meat products.

15 mosEE

i AEFRUREFNE
FEREMIZSEREZRES!

ZONGYE CLEANING
MACHINE

Rt iEEl

&, 18 157\ EQUIPMENT INTRODUCTION

FRIHE LR L BB MEL B R AR, 285
RUARM B F T MR L M ER R s s M E .
SRR L B ERE A M, A ERIRS TEERIE
2 e — AR R A — RO RN, T
T ARSI R B E S FRONE, BRI ERIS
BEHER IS SE N ML ER. IR E e R 8 i S
B BEFE(R A AT T A LIRS THECE,

The palm leaf cleaning machine consists of a leaf laying section, a brush
cleaning section, and a clean water spray section. The soaked palm leaves
are manually laid on the leaf laying section, which is composed of a mesh
belt driven by power. The mesh belt transports the palm leaves to the
brush cleaning spray section. There is a certain speed difference between
the upper group of brush rollers and the lower group of brush rollers.
When cleaning the palm leaves, a certain rubbing force is formed, which
simulates the human action and can achieve the same effect as washing
by hand. After passing through the brush cleaning spray section, the
palm leaves enter the mesh belt conveying section. The bamboo leaf
cleaning machine is simple to install, easy to maintain, and has low
energy consumption, which greatly saves labor and improves work
efficiency.

OZONE VEGETABLE WASHING MACHINE
 ———J [ —

REKRN

. 18X & 7Y EQUIPMENT INTRODUCTION

EHRAERNBSUSI0ARERENE, HEEREREOTE AMRBBESAESSMIRFBUKNES. B0 BiK LE
TERYRRY, IR, FE Hﬂfmﬂ-dﬁ@}“é‘za BRI EEEEAUK, fUKERR, SESFRERICEENEEEEH TR

. REEARENSEMAE, DESURGNHES Fit, EROMPARTHEENZNAEY, RE. HE, TBESEET: B8

EFE’ﬂ%ﬁ?ﬁ%@?ﬂi@ﬂ:mWE@E%?%MEH:%‘TKHQ% SINMCEY, TUESBL%.

The whole machine is made of SUS304 stainless steel, which meets the national

food export standard. The machine adopts high-pressure gas to produce 3{‘;":‘-“
bubbling and lifting water spray for dual cleaning. Effectively separate the i derk
9 9 pray 9. y sep L O

sediment and impurities adhered on the vegetables and intercept them
through the lifting filter screen. During the cleaning process, the spray and
high-pressure nozzle continuously supply water, and the water supply volume
is adjustable, which is convenient for customers to adjust according to the
vegetable treatment volume and cleanliness.

Ozone has strong oxidizability, rapidly oxidizes the molecular chain of
pesticides and hormones, and turns pesticides and hormones into stable
inorganic compounds; Sterilization, disinfection and separation of heavy metal
ions: the oxygen atom in ozone can oxidize the heavy metal ions dissolved in
water into non-toxic high price compounds insoluble in water, and precipitate
and separate them.
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TURNOVER BASKET WASHING MACHINE
R E iRk

L. 18 &84\ EQUIPMENT INTRODUCTION

REEMRABSUSI0ARFEMFEIHEE, i, P4, BEXRBEMRMSEEMBEEEFHNGEE, StAETE, LTEAXR
BARES, @Rk, RESHEFE. BIEERBIWMARTBERZRATE, BaE#FEEF—HIOEF.

The main body of the equipment is made of SUS304 stainless steel, which is clean and sanitary. The nozzle adopts food grade high temperature resistant plastic nozzle
or stainless steel nozzle. The cleaning angle is adjustable. Different models are used up, down, left and right to avoid dead corners and ensure cleaning cleanliness. The
motor speed is mechanically stepless adjustable or variable frequency adjustable, which is suitable for baskets with different cleanliness.

L. 18 545 5 EQUIPMENT FEATURES

HE. BEURAT, BEEE “The speed and temperature can be adjusted and the operation is simple
SGERIZLT, EFHEREE -Double side filter screen design, easy to clean at any time
HEERIRLT, BAETE -Adjustable brush design for cleaner cleaning

BRRIRERE, ETERE -Pipeline damping connection, more stable operation

ARELREFRIREREKREJRITEM -It can be specially designed and customized according to the actual basket size and customer requirements

11 BLEE

i AEFRUREFNE
FEREMIZSEREZRES!

DEWATERING AIR DRYER
BRIK XL

L. 18 & 7Y EQUIPMENT INTRODUCTION

EHNRASUS04ARERIFEHEINE, NREEENERYRREAKE, AXGERE TR FENITENE, EERKELY, RBedlEr
BEsiiEE. WMTFRAEE BRRPISASNERNRE. ERTERXEENSRERTIR. HREHnFReE~RRERKT
5, TNEHRF R LEREKIER. SEETERKSG (ARTE. FTEERK) BHR, ZRESREES, EANE (REEER
EFERRIRIAER) | BRAKEEIR9%LA L, TEES0%LA L, BEEYMRELKESR.

The whole machine is made of SUS304 stainless steel. The equipment can effectively remove water droplets on the surface of materials, greatly shorten the working
time of labeling and packing, is suitable for flow operation, and improve the production automation of enterprises. The drying air is normal temperature, which can
effectively protect the color and quality of the material itself. It is applicable to the water removal of pasteurized high and low temperature meat products, vegetable
products and other flexible packaging products after sterilization, as well as the removal of surface water after vegetable cleaning. Compared with the traditional
method of wiping and drying with hot air, this equipment is easy to use and only needs to be dried by hand! The water removal rate is more than 99%, energy saving is
more than 50%, and there is no scale pollution on the surface of the package.

L EFE ?ﬁ APPLICABLE PROFILE

KEBERTRKREHZSRENTR, ERRERMIEEEY LRVSBKEERFTREENYR, A ZNBETFER. KEL
TR, yﬁﬂJL EBETIL,

This equipment is suitable for hot water sterilization or steam sterilization products. After sterilization, the residual water droplets on the packaging shall be
removed in time and the packaged items shall be dried. It can be widely used in food, beverage, condiment, dairy industry, medicine and other industries.

tlE Rk 18
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PARALLEL ROLLER
CLEANING MACHINE

FITBIRFIFH

L. 1857\ EQUIPMENT INTRODUCTION

BB BARASUSIOARENEINETR, FEERREONE. RESBHRNE/RE/EEAR, AREOXMWETEE, 7
KEFZENTLURBERAFPARNSRINIES, ZUEHEE, BNEES, EASMINTMERIER. RETBEIKR
Tk, SCEUBSEKBIRGER, LMK,

PRSP ERIRBE AT, FNERIEEEERD, F S ERAR EEEON, NTASIECOEAIONE, N THERL
EXEEBHOTASETABKRES, MHFDEN, TUSSBFEENEK, EAmEN SBSEE, MEKEER TS EHE
. BEHEEAIA. W, Fa, DESEE, BIEGR, EEEHREEA.

The whole equipment is made of SUS304 stainless steel, which meets the national food export standard. The bubble tumbling washing / brushing / spraying

technology is adopted to clean the materials to a large extent. Each single machine in the assembly line can be processed and customized according to the
different characteristics of users. The machine has compact structure and high degree of automation, and is suitable for enterprises with various processing
scales. The equipment is equipped with circulating water pump and filter water tank to realize the recycling of cleaning water and save water.The material is
pushed forward by the spiral blade in the cleaning tank, in friction contact with the brush, and sprayed by the high-pressure nozzle on the upper part of the
machine, so as to achieve the effect of continuous cleaning. There is enough space in the waste collection area under the machine to facilitate workers to
remove the waste. The new filter screen can completely separate the waste residue and waste water. The waste residue can be easily scraped away above the
filter screen, and the waste water can be automatically discharged below the filter screen. Cleaning and peeling has the characteristics of large volume, high

efficiency, low energy consumption, continuous cleaning, simple operation and long service life.

Q. 15 BEl APPLICABLE PROFILE
TERTEY, BEVERLNES. B8 N UF. +5. 08, SEERmRns. B, LURNSKEIHEE.

It is widely applicable to the cleaning and peeling of round and oval fruits and vegetables, such as ginger, carrot, potato, sweet potato, potato and other root
potato vegetables, as well as the cleaning of shells.

19 BoEis

200 TYPE MULTIFUNCTIONAL
VEGETABLE CUTTING MACHINE

2008 = 1Rt

ROLLER CUTTING MACHINE
AR )]

.5 FEE APPLICABLE PROFILE

FERTESRE. B, Al 5%, 58, 8K Ma T&. 8
& Zflm. REFDE, 0%, R, R, FRIKESE, 2
HABIRIENARERITRI—EENRE, RERIXTIETE, 1)
FIBEATHRIEE P ERES, VRRRAE304RERHIE, PBEKE
ERAES, EmREREET, MIEREHRK, RARRDIER
B, s TiEdES.

This machine is suitable for cutting shiitake mushrooms, mushrooms, peppers, kelp,
sea antlers, fish skin, squid, hairtail, sea cucumber, soy products, fungus, etc. into
strips, sections, slices, and dry peppers into long strips. It is a new type of
equipment developed by our company according to market demand. It adopts a
hob-type knife group for cutting, and the cutting interval can be customized
according to customer requirements. The machine is made of all 304 stainless steel,
which is anti-corrosive and will not rust after long-term use. The food-grade pure
rubber conveyor belt is cut-resistant and has a long service life. It uses high-quality
knives and accessories, and the machine has high working efficiency.

i AEFRUREFNE
FEREMIZSEREZRES!

. ;EF B APPLICABLE PROFILE

REEATLE. 48, K %5 FR iF. 1R
KBEX. BOX. BERERGBIR. A, £R. EBRTI . #
REE., 8ml %, BESEEERESE S AR EEHY)
IR, ATLALRBRSTAMSIOA. Wiz, FHRAFFEREE,
DA, =N, WA, TEHIRREE.

The equipment is suitable for cutting potatoes, sweet potatoes, melons, bamboo
shoots, onions, eggplants, leafy vegetables, celery, Chinese cabbage, cabbage,
spinach and other fruits and vegetables into cubes, slices and strips. It is suitable
for factories, school canteens, food factories, etc. By changing the cutting plate or
dual-frequency modulation to adjust the conveyor belt and cutting speed, slices
and filaments of various specifications can be removed. This machine is made of
stainless steel, which is hygienic, beautiful and durable, and the frequency
conversion control is simple and direct.

tlEkk 20
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801 MULTIFUNCTIONAL VEGETABLE CHOPPER
801Z IHETNZRHN

Q. 15 BEl APPLICABLE PROFILE

HE%: AR TR, IR AGR. BIR. BR A ASSRURER, B2
% ytD. OF. BN $A. BT S5 B L. FIRSEARE, i,
MK, T

Usage: leafy vegetables: can cut celery, beans, leeks, Chinese cabbage, Korean cabbage, spinach, onion, garlic
and other long fruits and vegetables;

Rhizomes: cut potatoes, sweet potatoes, cucumbers, onions, eggplants, lemons Radish, tomato and other
rhizome fruits and vegetables can be shredded, sliced and diced.

L. 1855 S ¥ BEQUIPMENT PARAMETERS
HMBER~: 1180(L)*550(W)*1020(H)(mm)  Machine size:1180(L)*550(W)*1020(H)(mm)

PIEHRE: 1-60mm(FIIA) Cutting length: 1-60mm (adjustable)
HARE=: 120kg Machine weight: 120kg

&% HE: 800-1000kg/h Equipment capacity: 800-1000kg / h
T1EmIRE: 220vEiR Working power supply: 220V single phase
BEINE: 3kw Equipment power: 3kw

LEAFY VEGETABLE CHOPPER
- — e
HEEENEMN
Q. iEF TEE] APPLICABLE PROFILE
g TERTATR. AR ASR Of. BNEEROTRRIRES.

Application: it is mainly used for slicing, cutting and segmenting of fruits and vegetables such as
Korean cabbage, celery, Chinese cabbage, beans, pepper and so on.

L. 18240 EQUIPMENT PARAMETERS
2R 900(L)*550(W)*1020(H)(mm)Machine size:000(L)*550(W)*1020(H)(mm)

PIEHKE: 1-60mmA]if Cutting length: 1-60mm adjustable
TERRIR: 220v Working power supply: 220V
EHINE: 2.25kw Overall power: 2.25kw

REEE: 65kg Total weight of equipment: 65kg
&&= HE: 800-1000kg/h Equipment capacity: 800-1000kg / h

21 ALEE

i AEFRUREFNE
FEREMIZSEREZRES!

902 WATERPROOF MULTIFUNCTIONAL
VEGETABLE CHOPPER

902p57K 2 LIRS

. SEFEE APPLICABLE PROFILE

MR TJYFR. /. IR KBX. 5K, KX, B, AFSKPRRR, RZE%: a)Ls. 48, &N F2 . 7
5. 2 b FOMSIRERRR, TL, YA, 7.

Leafy vegetables: cut celery, beans, leeks, Chinese cabbage, Korean cabbage, spinach, onion, garlic and other long fruits and vegetables; Rhizomes: potatoes, sweet
potatoes, cucumbers, onions, eggplants, lemons, radishes, tomatoes and other rhizome fruits and vegetables can be cut into shreds, slices and diced.

L. i8S %0 EQUIPMENT PARAMETERS
HEER: 1180(L)*550(W)*1020(H)(mm) &% 7F=8g: 800-1 000kg/h

ETHEIENRE: 1-60mm(FT1A) T{FeBiR: 220vERtE

PIT A& 8/10/12/15/20/26mm REBINE: 3kw

PILHAE: 2-6mm/6*9mm HE8EE: 120kg

IR MG 2-6mm

Machine size: 1180 (L) * 550 (W) * 1020 (H) (mm) Equipment capacity: 800-1000kg / h

Cutting length of conveyor belt: 1-60mm (adjustable) Working power supply: 220V single phase
Diced specification: 8 /10 /12 /15 /20 / 26mm Equipment power: 3kw
Wire cutting specification: 2-6mm / 6 * 9mm Machine weight: 120kg

Slice specification: 2-6mm

BULB VEGETABLE CUTTER
ER=E T
2—» iEFH :;ﬁ APPLICABLE PROFILE

FEIMRZRRGE, Hlg: £=5. 42, #Z b FR2. & L%, mOm. £
R, KREERE, wilee, R, 107,

It mainly cuts rhizome fruits and vegetables, such as potatoes, sweet potatoes, carrots, onions, lemons,
yams, tomatoes, white gourd, ginger and other fruits and vegetables, which can be shredded, sliced and
diced.

. 1255 S0 EQUIPMENT PARAMETERS
HEBR~: 860(L)*480(W)*860(H)(mm)Machine size: 860 (L) * 480 (W) * 860 (H) (mm)

PIT#i4&: 8-10-12-15-20-25mm Cutting specification: 8-10-12-15-20-25mm
P44 H4&: 2-3-4-5-6-10mm Cutting specification: 2-3-4-5-6-10mm
PR HIAE: 2-10mm(ﬂf€$m Slice specification: 2-10mm (customizable)
T{EEJR: 220v/380V Working power supply: 220V / 380V
EHINEK: 1.5kw Overall power: 1.5kw

IRERE: 80kg Total weight of equipment: 80kg
iR&FEHE: 300-600kg/h Equipment capacity: 300-600kg / h
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314 LARGE DICER
314XEHDTH

L. 18 &5 159 EQUIPMENT INTRODUCTION

EHYISUSI0ARENHIE, 1EEEM, BRIFER, BidiF
EIEAYL (%)  TERER. NBOLEHEFX, #
F=e, BIEZBEEA () &R, TERER, HE
B TFEMHE35-40ATIER., =#YEIRE, IEEFE, &
BIAIRHALR, O, it e NBEE TR, TR
ER IR THRKR, Hsk.

The whole machine is made of SUS304 stainless steel, with beautiful
appearance and simple operation. The cutter can be disassembled to cut
into strips and dice quickly. There is a micro switch at the feed inlet for safe
operation. It can be cut into strips through simple modification; the dice
speed is fast, which can match the workload of 35-40 people in the same
time. Three-dimensional cutting principle, smooth and flat cut surface. It
does not damage the material structure and does not affect the taste.
Optional safety feed hopper, fast working and dicing speed, cut diced fruits
and vegetables.

TORNADO GRATING MACHINE
125 MR LA

L. 18 &F 159" EQUIPMENT INTRODUCTION

RENBLNESRERRFUNLE. B~ AF M &£
=, IDERESREDRTZ, FEX, URENERE, 275N
R 304ABLRFIRINSTAIERBNELREEH, RAEEHOTIET]
B, #fZEl, BHETD, ERBHE. FRHEL, TR
BEs, BeRmgit, AEEE.

The Tornado Grater is suitable for fast slicing and shredding of root
vegetables such as potatoes, carrots, white radish, ginger, cheese, etc., with
large output. Optional frequency modulation speed, all stainless steel
material 304 stainless steel shell and heavy-duty frame structure. The
cutting knife imported from Germany is extremely sharp, no need to
sharpen the knife, and the replacement cost is low. The machine has a

simple design, no exposed nuts, and a smooth surface design for easy
cleaning.

23 mOEE

i AEFRUREFNE
FEREMIZSEREZRES!

HIGH SPEED THREE-DIMENSIONAL DICER
RIE=4TN

. iE A T APPLICABLE PROFILE
BERTES. Bk, FL, a4, TR, 2. =R, B2, EESERHRTT.

It is suitable for diced strawberries, yellow peaches, taros, tomatoes, lemon slices, onions, mangoes,
pineapples, mushrooms and other fruits and vegetables.

L. i8ZSE] EQUIPMENT PARAMETERS
HEER: 950(L)*780(W)*1280(H)(mm)
PIEIMAE: 5-6-7-8-10-12-15-20(F %)
HERES: 110kg

IR&&F8E: 800-1000kg/h

T{EEBiR: 220v/380V

REINE: 0.75kw

Machine size: 950 (L) * 780 (W) * 1280 (H) (mm)
Cutting specification: 5-6-7-8-10-12-15-20 (optional)
Machine weight: 110kg

Equipment capacity: 800-1000kg / h

Working power supply: 220V / 380V

Equipment power: 0.75kw

SMALL THREE-DIMENSIONAL DICER
IMNEL=HEN TN

., &R TEE APPLICABLE PROFILE - ™

FERERRR, fl: £5. 4B, SBF b FR TR 5. B
fb. M. KEFRE, A%, kR, 7.

It mainly cuts rhizome fruits and vegetables, such as potatoes, sweet potatoes, carrots,
onions, lemons, yams, tomatoes, white gourd, ginger and other fruits and vegetables, which
can be shredded, sliced and diced.

L. 1B S %0 EQUIPMENT PARAMETERS

#HEER~: 600(L)*700(W)*1000(H)(mmiyiachine size: 600 (L) * 700 (W) * 1000 (H) (mm)
PIEIFAE: 5-6-7-8-10-12-15-20(FJiL)  Cutting specification: 5-6-7-8-10-12-15-20 (optional)

ERE=S: 70kg Machine weight: 70kg

IRE&FEEE: 300-500kg/h Equipment capacity: 300-500kg / h
TERBIR: 220v/380V Working power supply: 220V / 380V
IREINE: 0.75kw Equipment power: 0.75kw
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FRUIT AND VEGETABLE CRUSHER
RGEFTHEN

EERIRITH.

) 2=

FRUIT AND VEGETABLE SLITTER
RENFEN

.5 FEE APPLICABLE PROFILE
FTERTE M, BEK. 42, 15, AT b, 773, SHESERFIIEL.

It is mainly used for slicing radish, spicy vegetables, sweet potatoes, potatoes, carrots, mustard,

Pleurotus eryngii and other fruits and vegetables.

2, i85S EQUIPMENT PARAMETERS

HIBER~: 700(L)*580(W)*1080(H)(mm) Machine size: 700(L)*580(W)*1080(H)(mm)

& 8*8 /10%10/12*12(mm) Cutting specification: 8*8/10*10/12*12(mm)
THEEEJR: 220v/380v Working power supply: 220V/380V
EHINZR: 1.5kw Overall power: 1.5kw

BT LEE: 80kg Total weight of equipment: 80kg

&% 778E: 500-800kg/h Equipment capacity: 500-800kg/h

29 ALEE

8800(L)*400(W)*1100(H)(mm)
ARIOERE: <210mm
HMEsE=: 75kg

IB&FRE: 600-1000kg/h
T1EMIRE: 220v/380V
REINE: 2.2kw

HOSE: 380mm

. ;EFEE APPLICABLE PROFILE
ERTERE to. 4B, BN L%, S5 H5 N EE B K

It is suitable for crushing bananas, potatoes, sweet potatoes, cucumbers, yams, lotus roots,
carrots, onions, peppers, ginger and other fruits and vegetables.

&, 185550 FEQUIPMENT PARAMETERS

: Machine size: 8800(L)*400(W)*1100(H)(mm)

Inlet diameter: < 210mm

Machine weight: 75kg

Equipment capacity: 600-1000kg / h
Working power supply: 220V / 380V
Equipment power: 2.2kw

Outlet height: 380mm

Base length: 800mm

GINGER SHREDDER
IE 4]}

. iE A T APPLICABLE PROFILE
FERATFAE. Air. MTHE. 2. B2 b, FRERHIOL A,

It is mainly used for slicing ginger, garlic, bamboo shoots, potatoes, carrots, onions
and other fruits and vegetables.

L. i8S 40 EQUIPMENT PARAMETERS

HMEgR: 650(L)*500(W)*850(H)(mm)
PILLHg: EF3*3mm

PR #AE: 1-5mm(A] E )

T{EeIR: 220v

EHINZE: 0.75kw

RESE: 45kg

IB&EF=RE: 300-500kg/h

Machine size: 650 (L) * 500 (W) * 850 (H) (mm)
Cutting specification: conventional 3*3mm
Slice specification: 1-5mm (customizable)
Working power supply: 220V

Overall power: 0.75kw

Total weight of equipment: 45kg

Equipment capacity: 300-500kg / h

TAIWAN LEAFY VEGETABLE CUTTING MACHINE

aiE M REINFEN

. 7EF TG APPLICABLE PROFILE

REERATER. K. R XE. X DOK. &N fmr. N5
BRESEY, TLUSHRIRREETL. ERTI . FREE. 2R
Z. BURERIIEMRESSTEHSREREXHIIERE, AILARREMAN
HREOD . 22, AHRAAERME, B4, 0. WA, SuEhlEs
BHiZ.

The equipment is suitable for ingredients such as lettuce, spinach, leek, barley, cabbage,
water spinach, cucumber, eggplant, melon or fish, and can cut the materials into slices or
shreds. It is suitable for factories, school canteens, food factories, etc. By changing the
cutting plate or dual-frequency modulation to adjust the conveyor belt and cutting speed,
slices and shreds of various specifications can be removed. The machine is made of stainless
steel, which is hygienic, beautiful and durable, and the frequency conversion control is
simple and direct.

4. 1885 S EQUIPMENT PARAMETERS
®’ERY: 1220%680*1480mm Equipment size: 1220*680*1480mm

REE=: 1 50kg Equipment weight: 150kg
REEBIR: 220V Equipment power supply: 220V
iﬁ%*jﬁ Z:%ﬂzl Equipment material: stainless steel
TIEIRY: Tmm-60mm=E]iE Cutting size: Tmm-60mm adjustable
RE&FRE: 500kg/h-800kg/h Equipment capacity: 500kg/h-800kg/h
iﬁ%ﬂ]% 1.85kw Equipment power: 1.85kw

i AEFRUREFNE
FEREMIZSEREZRES!
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RECIPROCATING CRAWLER
VEGETABLE CUTTER

EENEFIEN

Q. S BEl APPLICABLE PROFILE

ERTE. KSR, 2. HERSGNEHINI, &R, R £,
T. FEMERE.

It is applicable to the processing of hard and soft root, stem and leaf vegetables and kelp.
It can be cut into pieces, pieces, silk, diced and other patterns.

L. 185531 EQUIPMENT PARAMETERS
HEER~T: 900(L)*460(W)*740(H)(mmMachine size: 900 (L) * 460 (W) * 740 (H) (mm)

PRFEE: 1-3mm Slice thickness: 1-3mm
PIL4EERE . 1-25mm Cutting thickness: 1-25mm
TERJR: 220v Working power supply: 220V
EHINE: 1.5kw Overall power: 1.5kw
REEE: 95kg Total weight of equipment: 95kg
& & FEHE: 400-600kg/h Equipment capacity: 400-600kg / h

DOWNFORCE SLICER
TERINHEN

Q. i T8 APPLICABLE PROFILE
ERTER. B8 1o, U8 &N, L%, S 95 . EIR. ¥,

It is suitable for slicing bananas, lemons, potatoes, sweet potatoes, cucumbers, yams, lotus roots,
carrots, tomatoes, onions, apples, ginger and other fruits and vegetables.

L. 18240 EQUIPMENT PARAMETERS
HB2RF: 620(L)*700(W)*1000(H)(mmiylachine size: 620 (L) * 700 (W) * 1000 (H) (mm)

PREE: 1-8mm(F]i[) Slice thickness: 1-8mm (adjustable)
H2BES: 75kg Machine weight: 75kg

1&%HE: 300-500kg/h Equipment capacity: 300-500kg / h
T{EERSR: 220v/380V Working power supply: 220V / 380V
IRFZINE: 0.75kw Equipment power: 0.75kw

ARO: 30-120mmA] EHl Feed inlet: 30-120mm, customizable

2] ALEE

i AEFRUREFNE
FEREMIZSEREZRES!

FRUIT AND VEGETABLE FLAP GUTTING MACHINE
REETEM

. ;EFEE APPLICABLE PROFILE

BEBATIF. AR, Zh BE b 4B, BXK. ¥R, B
¥, ERERGEDE.

It is suitable for cutting eggplant, pepper, radish, carrot, sweet potato, spicy
vegetables, apple, orange, watermelon and other fruits and vegetables.

L, 1824 FEQUIPMENT PARAMETERS
28R~ 880*400*1080(mMm) Machine size: 880+400*1080(mm) ,,.-a-u"“‘

H2RE=: 200kg Machine weight: 200kg

iREFEHE: 400-600kg/h Equipment capacity: 400-600kg / h
TYERIR: 220v/380V Working power supply: 220V / 380V
IREINE: 1.5kw Equipment power: 1.5kw

IREMB: TNEWMR Equipment material: stainless steel
DIEE: 2/4/6/8/10/127E | Number of segments: 2/4/6/8/10/12. customized
JREEKFE: 800mm Base length: 800mm

FRUIT AND VEGETABLE SLITTER
FiEND R

. 15 FTEEl APPLICABLE PROFILE

ERFREE. B LG BF. T8 ER. XKBRESMERGR™
AT A,
Applicable products: slice lotus root, radish, yam, banana, lemon, apple, pitaya and

other fruit and vegetable products.

L. 18EZ 5% EQUIPMENT PARAMETERS

4E776E47:200-500kg/h Production capacity: 200-500kg / h
EEINZR:1.1kW Rated power: 1.1kw
BEBE:220/380V Rated voltage: 220 / 380V
HBSEE:75kg Machine weight: 75kg

SMEZR~:590*660*1120(mm)  Overall dimension: 590 * 660 * 1120 (mm)

Bk 28




i 2 mALIE RN T O ay & se R FHliE

FOCUS ON INTELLIGENT DEVELOPMENT AND MANUFACTURING IN THE FIELD OF FOOD

MECHANICAL CLEANING AND PROCESSING

FRUIT AND VEGETABLE PRESS

E1E

Q.18 % 7\ EQUIPMENT INTRODUCTION

FEHRASUS304 REWEIE, BEX, MEMMLYF, ER5GK, FeE
RERITERNE;

FAMUERTEHR. MRk, A RHREENITWER, #TER
BiKMNESIREE;

gEafEg. REMA. 4HEBE. EAK. SR RIRIERFPFRES
B, WERIRTUERE;

PRt Os, ERRATENEY, ERNEEERE,
ARERAFRERREEMERERE, B8NEAL.

The host is made of SUS304 stainless steel, with high strength, good corrosion resistance
and long service life, which meets the use standards of the national food industry;

This machine is suitable for bean products, pickles, wine making, fruit juice drinks and other
processing industries. It is the main equipment for pressing and dehydration;

The utility model has the advantages of simple structure, firmness and durability, convenient
maintenance, high pressure and fast production efficiency. The single and double barrel
rotary press is customized according to the needs of users;

Except for the inlet and outlet, the rest adopt sealed structure, and the use environment is

clean and hygienic.

The automatic discharging device can be set according to the needs of users, saving time
and labor.

FRUIT AND VEGETABLE DEHYDRATOR

RN

&, 18 5157 EQUIPMENT INTRODUCTION

RFEBUKETANREONEE, B REEENES, K. RS
%, FHTIENES. FRARRM EERTRRS SRS KD
FRIEEESHEEEMESNBY, BHFF-RN T—SBrERE.
R, SRGBIERS, S, B, SRR, BETET

HoAE, FERZE, BKBHERRS.

FKBUEILAER: BRETRESSIHIRT. BiK, EBTREEE,

FEARHDRMREFHA.

Fruit and vegetable dehydrator is a device that uses the principle of mechanical
centrifugation to throw out water and oil and collect them through the high-speed
rotation of the inner cylinder. The vegetable and fruit dehydrator is mainly used for
draining the water after washing fruits and vegetables and throwing out the oil on the
surface of fried food after frying, which is conducive to the next step of product operation
more quickly and quickly. Made of stainless steel, fully enclosed, digital control, automatic
electromagnetic braking. During operation, there is no need to drive ground piles, no
sports cars, and the dehydration and deoiling rate is high.

Purpose of water and oil remover: it is suitable for drying and dehydration of vegetables
and other materials, which is convenient for subsequent packaging and prolongs the

preservation period of materials.

29 AL EE

ONION PEELING MACHINE
F 2 AR B2

. 1854555 EQUIPMENT FEATURES

KABKRRITHRKRE, REIRES, FRTE2FEE IR
MEEERA, FUEHRINIYZ BN, MEERTSHE
F. BEMT, BREEm;ME—RFL, BXA. g8, KR
N EFNERS. #IENBERS. HERRZER.
REEDNEERENSHEE, BRSRBEDNDE, Faff
ARERE, EFRFSRNAIFERSRZMA.

The specially designed peeling principle is adopted. In the peeling process,
the onion is completely free from blade and hardness friction, so it can
ensure the integrity, freshness and no pollution of the processed product.it
has the characteristics of automatic operation of drying and peeling,
practicality, power saving, small volume, high production efficiency, easy
maintenance and cleaning, and low failure rate.

With automatic temperature control and automatic material guiding device,
the onion skin is automatically separated from the inside. The product
meets the hygienic standard. Because the onion is not easy to be damaged,
it can be stored for many days.

PEELING MACHINE
HIl B2

. 184555 EQUIPMENT FEATURES

FAEBRTAM. BE/R. AR, £, BER, FHREKE,
HIREEeE, BE. DEETENBERENRERS, ERE
B. RESHAERNIRE, NEZNEE, ERELE
95%LA £, ZNRBIRAIFIESE, ERIRFES, BB
=N, EERIRTL, RE, SmINIS ER.

This machine is suitable for peeling papaya, cantaloupe, watermelon, wax
gourd, pumpkin, and other fruits. The peeling thickness is adjustable and
convenient. The knife group automatically cycles up and down to cut with
high efficiency and high peeling rate. It improves labor efficiency and
processing quality, improves labor intensity, and the peeling rate reaches
more than 95%. The fruit peeling machine is easy to disassemble and wash,
simple to operate, and consumes little power. It is suitable for the catering
industry, canteens, and food processing plants.

i AEFRUREFNE
FEREMIZSEREZRES!
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FRUIT AND VEGETABLE PRESS
sNEELEN

2,827\ EQUIPMENT INTRODUCTION

BRBEERLETE, KATBEAL, BRESIIERE. FaXABIN
FR=FREIT], BREIETIR, RAOME, EREGK, mBEEFFXaR
fRRVfE, RERANREI0ARENIIT, HOTREHNBETMN, EBE
=, MEET.

It can effectively cut off the head and tail of green beans, greatly saving labor and effectively
improving work efficiency. This machine uses high-quality triangular steel knives and plastic
arc knives, which are wind-resistant and have a long service life. The control switch is easy to
operate. The drum uses a 304 stainless steel shell and is made of imported engineering
plastics, which has high transparency and good wear resistance.

FRUIT AND VEGETABLE DEHYDRATOR

BREPE T

.18 %5 1& 7\ EQUIPMENT INTRODUCTION

RS R B R, R O, RS
BOMPIET S PR, FRALIRENEAESS, MERER TR, B0
BB RS, SRR R, S AR

H. BEELAREARERS.

The equipment consists of a crusher and a spiral juicer. The crusher is installed at the feed
port of the juicer, and the crushed materials directly enter the juicer. The motor drives the
main shaft to rotate, and the materials are chopped by the hammers and enter the spiral
juice extraction system after passing through the screen. The spiral pushes the materials
and squeezes out the juice, and the waste is discharged through the pressure regulating
ring gap. The pressure regulating head can adjust the slag discharge resistance.

31 ALEIE

SCALLION ROOT CUTTING AND PEELING MACHINE

MNEIREREN

L. 18 #5485 EQUIPMENT FEATURES

FBEBRATERARR. WAXK. KR, BX. BEFER, 8
/INEFRT AN TR 32000-3000, —REFEANETIEITRE
REBAOBER, YEIRBKETR, WINRRNIEFER
W, AR5, REEFIDHNMR, ERTHREMNIEL
BABIZAT, WMPRERE. MERMI, $#3REFS.

This machine is suitable for removing the roots of various vegetables, such
as celery, spinach, cabbage, onions, etc. It can process 2000-3000 kilograms
of vegetables per hour. After one-button start, the machine automatically
cuts the roots of vegetables and separates the waste. The length of the cut
roots is adjustable. The processed surface of the cut vegetables is flat and
regular, with intact tissue, maintaining the effect of manual cutting. It is
suitable for places with relatively large vegetable processing volume, such
as central kitchens, pre-prepared food processing plants, clean vegetable
production, etc.

LETTUCE PEELING MACHINE
= E HI B2

L. 184555 EQUIPMENT FEATURES

IIZRNBFHRLEG, mElZE, 8%, B2 MEREXEREN
7‘%?9&%)32, REABETFRMIEER, BAILUEE, fEZF_IHﬂﬁ

. RBIMEEN, BIEAE, BRER)BRA . R
B, BERE/N, PAIESETE.

It is widely used in cleaning and peeling root vegetables such as iron stick
yam, flour yam, lettuce, white radish, etc. The equipment can be used for
cleaning alone, or for cleaning and peeling at the same time. The equipment
has beautiful appearance, easy operation, large cleaning (peeling) volume
area, high efficiency, low energy consumption, and can work continuously.

CARROT PEELER
8AZ I HI

. 18455 EQUIPMENT FEATURES

HE MEIRNME—MEASH. REMEREL MRRMRLT
BEWiRE, MZNBATERNI . KEmLEPORKE
&35

The carrot peeling machine is a specialized piece of equipment designed for
efficiently and quickly removing the skin of carrots. It is widely used in food
processing plants, agricultural product processing centers, and large
kitchens.

i AEFRUREFNE
FEREMIZSEREZRES!
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FULLY AUTOMATIC DEHYDRATION MACHINE
£ aARKH

Q. 15 BEl APPLICABLE PROFILE

1. BENRT. BGE, MRS, ERKEERS.
2, FEENE, R, EEARERIMIEE, FEE0MR. fREKENGMR, EEHERE, % OER.
3. THMRTAESE ERHRFI LR, RS TIPSR HIATLRAE.

1. Good shock absorption effect. Clutch starts, accelerates easily, and extends the service life of the motor.

2. Precise measurement, stable operation, speed can be selected according to the deoiled material, in line with the centrifugal effect. No cement machine and pit are
required, and it can be placed flat at will for safe use.

3. The bottom discharge spin dryer can be equipped with a feeding elevator and a discharging conveyor belt, which can improve work efficiency and greatly save
labor costs.

FRUITS AND VEGETABLES
DEHYDRATION AND DEOILING MACHINE

R B 7K Bt E 1

-!-» =M :;FBFE APPLICABLE PROFILE

FEIMRZRRE, N £S5, 42, P2 b, FE. 5. W5, mL
i, BN, XEFRiF, ", YR, 7.

It mainly cuts rhizome fruits and vegetables, such as potatoes, sweet potatoes, carrots,
onions, lemons, yams, tomatoes, white gourd, ginger and other fruits and vegetables, which
can be shredded, sliced and diced.

L. 185550 FEQUIPMENT PARAMETERS

HEER~: 600(L)*700(W)*1000(H)(mm) Machine size: 600 (L) * 700 (W) * 1000 (H) (mm)
PIEIHE: 5-6-7-8-10-12-15-20( 0] i) Cutting specification: 5-6-7-8-10-12-15-20 (optional)

EZE=E: 70kg Machine weight: 70kg
1&&F=BE: 300-500kg/h Equipment capacity: 300-500kg / h
TYERJE: 220v/380V Working power supply: 220V / 380V
IREINE: 0.75kw Equipment power: 0.75kw
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SALINE INJECTION MACHINE
EKESIN
.18 %5 %7\ EQUIPMENT INTRODUCTION

BKEFNRERKENAFROMER, ENEHAIXKERD
PULRBEFEAIRIMIL, IR, RS TASRIRRMERE.
AREARIZER, BELHEE, THIEE, ERRER
RESEN, BERAESESEINATS, KEREBE
IR,

Salt water injection machine is to inject salt water into meat for full pickling.
The meat pieces injected with the prepared aqueous solution can make the
meat tender and soft, and improve the grade and yield of meat
products.According to different process requirements, the step speed, step
distance, clearance of meat pressing plate and injection pressure can be

adjusted, and the pickling solution can be injected into the meat evenly and
continuously to achieve the most ideal injection effect.

7L e

VACUUM TUMBLER
B5RER

Q. 18819 EQUIPMENT INTRODUCTION

ESRFNREESKET, FMAMEGERE, ILARE
RIGERER LT, NMAZIRE. BRIFR. BRRH
AFED RN, HRANEENMFRKYE, BE-REERH
mE, BESHTRNER, U8%K. &K BA. £ASF.

The vacuum tumbling machine uses the principle of physical impact under
vacuum to make the meat or meat filling turn up and down in the drum, thereby
achieving the effect of massage and pickling. The pickling liquid is fully
absorbed by the meat, which enhances the cohesiveness and water retention of
the meat, improves the elasticity of the product and the yield rate. It is suitable
for the requirements of a variety of products, such as poultry, fish, pork, beef,
etc.
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MULTIFUNCTIONAL DICER
ZIEENTH

Q.82 &Y EQUIPMENT INTRODUCTION

RATHECMZIAETH, SERERCH TR S, BAME, RSB R “T" "4 "B ‘& BT
oS, BN T BN 3mm, B AR 27 mm B A RINTE. B ANEHeE; HSS RN, SR, WRRSENE
s,

The multifunctional Dicer produced by our company is designed and manufactured with reference to international advanced machinery, and the structure is
reasonable. The equipment can cut "diced", "silk", "slice" and "strip" at one time, and has high working efficiency. The minimum specification of diced meat is 3mm and
the maximum specification is 27mm. It is the first choice for food processing and cutting; The equipment can cut slightly frozen meat, fresh meat and poultry products
without bones.

= .i'_

.18 & 5 EQUIPMENT FEATURES —

RIS, (PR TR, LOAEIR Pl > g

RAOEISEER. & : P
-

EEMESEE, R RIS R R—.
EBNRHET, TRl BRI T SRR E iR DD R AR
R Rl RATHT .

VIEWE—MRAIEEIMIENG, 75EIms, REIIERE.

Adjust the cutting thickness knob to change the pushing speed of the meat
push rod to meet the requirements of different cutting thickness.

Adjust the preload knob to ensure the consistency of the product in the
cutting process.

By adjusting the feeding push rod, the extrusion of the product during the
cutting process can be minimized when the rotary cutter is cutting.

One side of the cutting groove adopts a movable side pressing mechanism
to facilitate feeding and improve work efficiency.

STUFFING MACHINE
FETEH

4,18 & 7\ EQUIPMENT INTRODUCTION

HIE 2R TRHUERE, BRIERNTEEm. K
K. RRBEME M. AEXTRNEIRIRE, RNE:E
EFKIR. IRIERE R RAAIEIRE.
SHHOEKEEN, SEEYE, SRNERERNEE,
BHRHRE XS ERRER A ER.
BURARERIREE, BREMA, 2FE%. SER
HitF RBLLT BZ RS TIFEER. FREHTYIEe,
BB RBH T ZHEK.

Stuffing mixer is a necessary equipment for mixing materials. It is the first
choice for making air dried sausage products, granular and muddy mixed
sausage products and pills. At the same time, it is also an optional
equipment for producing dumplings and wonton pasta products.After
stirring, the filling viscosity increases and is elastic. A special fan-shaped
mixer can soften the filling while stirring.The whole machine is made of
stainless steel, durable and easy to clean. Compared with other domestic

products, it can significantly improve work efficiency. The product can be
reversed and can meet the requirements of different mixing processes.
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FRESH MEAT SLICER
ZIEEE B

.!., 15 3 SB[l APPLICABLE PROFILE
RTEFAR. B, FE. SALRSMESLIATFRIRE,

It can be used to saw frozen meat, pig feet, frozen fish, chicken and all kinds
of meat with bones.

L. i8S %0 EQUIPMENT PARAMETERS

HEER: 550(L)*560(W)*1023(H)(mm)
IEEE: 240mm

FRERZ: 210mm

PEHRKE: 1650mm

T{EEBIR: 220v/380V

EEINE: 1.5kw

1%#&7=&: 300-600kg/h

REMR: BRETEN

Machine size: 550 (L) * 560 (W) * 1023 (H) (mm)
Cutting height: 240mmSaw wheel diameter: 210mm
Length of saw blade: 1650mm

Working power supply: 220V / 380V

Equipment power: 1.5kw

Equipment output: 300-600kg / h

Equipment material: food grade stainless steel

MULTIFUNCTIONAL CHOPPING AND MIKING MACHINE
Z INEEHRFE

Q. 5 BEl APPLICABLE PROFILE

FRi&: FIGAR. A, IERSEERAHEETTIRPIESRIRE,
BRI EMRRERGNK, KR, HER—RRHgS,
Usage: it can finely chop the main raw materials such as meat, broken meat and fat

into meat stuffing or meat paste, and stir other raw materials such as water, ice and
accessories together.

L. 185551 EQUIPMENT PARAMETERS
HEER~: 770(L)*650(W)*980(H)(mm)Machine size: 770 (L)*650(W)*980(H)(mm)

HERIRE: 16r/min Chopping speed: 16r min

37JERE: 1500/3000 Cutting speed: 1500/3000

HOE: 3R Quantity of chopper: 3pieces

IREINE: 1.85kw Equipment power: 1.85kw

HFEES: 15L Production capacity: 15L

BRERE: 20L Equipment capacity: 20L

REMR: BmBTFEN Equipment material: food grade stainless steel
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FRESH MEAT SLICER 2 GINGER SHREDDER
Z INEES I

. YIFREEPI SR ITKELDE s -
AR 7Y EQUIPMENT INTRODUCTION EJEE!%E(«BH@IFE.’:DI] I . SEFEE APPLICABLE PROFILE
JRTFEER, FA, B, R, BR. BXRUNKLTERET .

KEE, THEHRNDEIEE, ANPIEREXS, —RES _ _ )
— N TR “ It can be used for fresh meat, frozen meat, seafood, duck, chicken, poultry and

BiR, &@2mm, EERHE; L "",I boneless meat products.

EREEHO R, BEEM0Amm, MWiRE, FREmS, EA%H -

ABeE, RERETE;

BNRAARFERRERRERGIR, FEHACCPERK,; #F73

S

L. 1255 SN EQUIPMENT PARAMETERS
HEER~T: 1200(L)*500(W)*900(H)(mmMachine size: 1200(L)*500(W)*900(H)(mm)

| N =3 N
fE, MEERE, MERRE. AR EE: 120mm Conveyor belt width: 120mm
Horizontal cutting, extremely accurate cutting thickness, and the cutting MRES: 160kg Machine weight: 160kg
surface of meat is extremely smooth; Disposable multi-layer slice, the thinnest is ) )
2mm, and the thickness is adjustable;Ultra thin imported blade is selected, with & 8E: 300-500kg/hr Equipment capacity: 300-500kg / HR
a thickness of only 0.4mm, strong toughness and high service life; Imported N . .
IR Worki ly: 220V / 380V
electrical parts are selected, which are safe, stable and reliable;The whole TEmIR: 220v/380V oriing power supply /
machine is made of 304 stainless steel and food grade plastic, which meets the SEINE: 1.5kw Equipment power: 1.5kw
requirements of HACCP; Convenient operation, stable performance and low . . . .
failure rate. EIEE: 1-20mmA]f Cutting thickness: 1-20mm adjustable
BEMER: BRETER Equipment material: food grade stainless steel

FRESH MEAT SLITTER
¥ PIHD SN
SLICED MEAT SHREDDER

AR E /Y EQUIPMENT INTRODUCTION SIEEH) L+ BRI R W H' Iﬁ 22 *"J

PN
B30k
YAtlEl, TLeRRITIEIRE, Xm0 A, FETRESFEIHE - mn_é_ ,Sﬁ = ;:IE =m
HTREY, BENERE. 99, BN DHEETETRIET TR, W o
. iE A T APPLICABLE PROFILE

N, TrMSHMEERNE; THENLNER, FSRn, FER
=2 BT, R, EEEE (8. 82) LRTERIHE, ——5

SEHIRTHER:, CXBTRIMTE, HEBRES, GRBHEDA, .t fresh meat frozen mezt, seafood (sblone, sea cucumber) and boneless
NNER, EREGS; BRAOBEE, RLRETHE, ENRA

304RBERRABRERSIAE, HEHACCPESR; BIESE, MEALRTE,
BIRERARE.

Longitudinal cutting, extremely accurate cutting width; The knife passing mode of

L. 185535 FQUIPMENT PARAMETERS o
HEER~: 600(L)*480(W)*1000(H)(mmMachine size: 600 (L) * 480 (W) * 1000 (H) (mm)

conveyor belt ensures the smooth passage of meat when passing through the knife PE & 3-15mm Slice specification: 3-15mm
group, ensuring the integrity and uniformity of meat strips and less waste; The

P4 150mm ing specification:
cutting width can be realized by changing the knife group, which can complete the i Cutting specfication: 150mm
cutting of products of various specifications; It can be used in conjunction with the MBREE: &ANATY3*3MMEE Machine weight: Minimum 3 * 3mm thickness
slicer, which can be completed synchronously, and the output is very high;Advanced IR FRE: 500—800kg/hr Equipment capacity: 500-800kg / HR
design concept, the conveyor belt can be easily disassembled for easy replacement . )
and cleaning; Super wear-resistant blade is selected, with sharp blade and high ToEmIR: 220v/380V Working power supply: 220V / 380
service life; Imported electrical parts are selected, which are safe, stable and reliable; BEINE: 1.5kw VEquipment power: 1.5kw
The whole machine is made of 304 stainless steel and food grade plastic, which meets B B Transmission mode: belt transmission
the requirements of HACCP; Convenient operation, stable performance and low

JJEBE: 24B74A Knife group combination: 2 knife groups

failure rate.

31 BLEIE gk 38




X REMIEERIN TSRS se A & FHIE i AERTREFNE
FOCUS ON INTELLIGENT DEVELOPMENT AND MANUFACTURING IN THE FIELD OF FOOD FREMIZSERIREH!
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MEAT CHOPPER
SESHA )]

L. 18 157\ EQUIPMENT INTRODUCTION
EREEN, SFEEREBRK, EORETE, EUEN
¥, E—EATEEARSAR, MRIOTIRILER.
£, NEPELENMGRIENLS, FTEAL, K
SAANTHE. BINETM1000AF, AKIESEFE, &
FITAG, B8Py, SREERNEMEL. HE, SRR, &
. ISR, SREEINTINE, TREREMR. B 22
RANET,

Traditional bone sawing machines produce sawdust and minced meat. Saw

GINGER SHREDDER
AR AN

L. 185157\ EQUIPMENT INTRODUCTION

BHRASUS304RFE NI 2 AM B EEGRREFER B, BEINI A TEIRE TERER ] HEFMA.
BT, BDEEYXRAZMSEER ERITE. EETE, JREST, 2BAENRE, F8RE. &
FEERER. AIRBERAMIIA-40mmBL. R, &, 8/\EY)500-800kgR#7.

The whole machine adopts SUS304 stainless steel plate, which is durable and equipped with rubber step brake universal wheel. Disc type, double blade cutting
principle, fast working speed, sharp and durable blade. The speed of conveyor belt and knife rotation are independently controlled by frequency converter, and the
cutting size is adjustable. Adjustable thickness, neat slicing, all stainless steel design, clean and sanitary. The failure rate is low. All kinds of food materials can be cut
into 1-40mm pieces, segments and strips, and 500-800kg food materials can be cut per hour.

mouth waste is serious. According to reliable figures, it consumes 4 to 5 ‘ s K~ 3
kilograms per 100 kilograms. Ourgchopping ma?hine has no sawdust and -’,Em 73 APPLICABLE PROFILE 1-' ﬁﬁ%ﬁ EQUIPMENT PARAMETERS
e o b o e O e SERTSA. M. TR, G ORGSR 1200('S000W) SO0(Hmimpes s L s o
work for many people and can chop 1000 kg per hour, which greatly %Fzﬁ’ t}]H—EEEﬁEQ _H-L%’?Fﬁ, Igﬁi‘ }5%1,'575 ENAFRE: 120mm Conveyor belt width: 120mm
improves the production efficiency. N N N L nEss: 160kg Machine weight: 160kg
&, IEINARRE, s, BNASBN, £/ =
ok 1&&E8E: 300-500kg/hr Equipment capacity: 300-500kg / HR
~ o
It is suitable for some cooked meat products such as barbecued pork, TEEEIR: 220v/380V Working power supply: 220V / 380V
bacon, streaky pork, beef, stewed meat and so on. The slice thickness is IBEZINER: 1.5kw Equipment power: 1.5kw
FnozE“ M[AT c“TTI“G Mnc“l“i adjustable. One machine has multiple functions, simple process, ) . . . " .
convenient operation, good cutting effect, high production efficiency, PIEIEE: 1-20mmA]ig Cutting thickness: 1-20mm adjustable

stainless steel and long service life. BEMER: BRETEN Equipment material: food grade stainless steel

RPN IRAN

L. 18 & B 7Y EQUIPMENT INTRODUCTION

RATISA AT B RS FER (- 18°C~-12°C) R E R IHRAY
BREA, B, . FEBASE, RO TEARATE,
R TERRTEENEIRPIEFASIRE, 2R
ITEREPBARTDRE. TZRETA. PEERN :
TI. BB A, | HEDE 7=

The frozen meat cutting machine can directly cut all kinds of frozen meat, FOOT ACACHINERY
such as pork, beef, and mutton boneless meat, which have not been thawed :
in the cold storage (-18°C~-12°C), reducing the thawing time and avoiding
the loss of nutrients in the whole piece of meat during the thawing process. It
is an indispensable equipment in the meat processing process. It is widely
used in large and medium-sized food processing plants, meat processing
plants and other occasions.

L. 1BEZ S50 EQUIPMENT PARAMETERS

BN 3.7KW Equipment power: 3.7KW

ERHRE: 1-40% 850 (RARBETRY) Feeding length: 1-40 semi-automatic (servo adjustment size)
BERY:1050%*595%1140mm Equipment size: 1050*595*1140mm

REEBE 380V+N Equipment voltage: 380V+N

REEEE: 280kg Equipment weight: 280kg

RE&T8E: 60-250kg/h Equipment capacity: 60-250kg/h

ARORT:300%100mm Feeding port size: 300*100mm
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MECHANICAL CLEANING AND PROCESSING

CHOPPING MACHINE
TR HE

.18\ EQUIPMENT INTRODUCTION

BHSIHSUSIATENGIR, RENTEEEESEE FAARRDEER, R aMbP e RS RE= A TE ek
TSN VRRIFT) IR A A, AR R RO S, ET A ATt S B e B A AT P S L VB 2
FHISE, TR R T e S R R A= A TRV T 50, F A TR R A e S S R RO B T
JERHE BB B S 2 A P R R . 4SS ] B R ] SR TR B aOraE,

The whole machine body is made of SUS304 stainless steel. The internal
sealing of the equipment is non-toxic and harmless, which meets the
requirements of food hygiene. Safe and reliable protection performance:
the equipment is equipped with three layers of protection (big knife lock,
induction switch between cutting bin door and material door), equipment
corner passivation treatment, humanized design of feeding system and
gripper structure, automatic reset structure. The forward distance of
propulsion device is controlled through the display screen to adjust the
thickness of cutting materials. The design of screw structure reduces the
propulsion stagnation rate and improves the production efficiency and
production quality. Meat can be fed step by step, which can maximize the
cutting accuracy in the cutting process. The slicing / cutting function can
be used alone and can be used together with other production equipment
in the workshop. The machine is equipped with a flat cutter or a serrated
cutter, which can cut meat with bone.

FROZEN MEAT CHOPPING MACHINE
2, i8%Z{& /Y EQUIPMENT INTRODUCTION

REHENEEZERTHFEASFABENER. XA
BRISEHRARBERHENRE E—LRIEARR
B2 R A A 0B E A TR A, S ah R E e RE R (RIFIE IR
HiEEREERY. F. BEREMAKHENEEIRS.

This fascia removal machine is mainly used for removing fascia from
meat such as cattle, sheep, and pork. Adopting current advanced
technology, breaking through traditional fascia machine equipment,
further ensuring meat quality while significantly reducing labor costs.
The pneumatic device can maintain the cleanliness of the feeding
roller at any time, making it an ideal equipment for removing fascia
from cattle, sheep, pigs, and other meat.

N pLEE

i AEFRUREFNE
FEREMIZSEREZRES!

HONEYCOMB BRAISED POT
b 5 P A

L. 1883455 EQUIPMENT CHARACTERISTICS

RS AEERNZ, EZEDS, MPRERER, MA—RKNFEISSH. REGERITSE, T25H. £
R
2. ZFRINE, MMPERERLLEBERERELI50%,. 400LHRIERE 155, REBMWEPIEIVKE, RBZKIRIERFEIFRK
SERETHRVKEHIL, KEIRETHERIR.
3. Rk, =RHER, BMERESE NS BEH NEMEERNS, RETRRNREENS, RERA—XRER
BRZENIL, REFHAO. REMETRRERL, BEETEEET.

1. The heating method is honeycomb plate heating, which bears high pressure and has a fast heating speed. It only takes 15 minutes to heat a pot of water. The
equipment has a reasonable structural design, advanced technology, and durability.

2. Steam heating, heating rate is about 50% higher than ordinary sandwich pots. The boiling speed of 400L is 15 minutes, and a water accumulation box is
installed at the bottom of the equipment. The condensate is quickly discharged to the water accumulation box and then discharged through a drain valve to
achieve a rapid heating effect.

3. Five sided heating, controlled by timing and temperature, with two intake pipe openings to control heating around and at the bottom, ensuring uniform
heating temperature inside the pot. The bottom of the pot adopts a one-time stamped non straight edge head, with a discharge port at the bottom. A
temperature probe is installed on the side of the pot, and the electric control box is equipped with temperature display.

Q. 15 BEl APPLICABLE PROFILE

TTZRAFRE. REEXFRURME. KRAEZE™m
MEZRE. RERTHZEN. XBRELA. F8LFA
Hlm. RESHaFEEH~m,

Widely used in bleaching and blanching of fruits, rhizome products, as well as
fragile products such as bamboo shoots and fruit slices. The canteen cooks soup

and Congee. Braised pork head, lamb bones and other meat products. Boiled
seafood products such as sea cucumber and abalone

v
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AUTOMATIC PLANETARY
STIRRING FRYING PAN

BIMITERHLE

.18 %5 & 7\ EQUIPMENT INTRODUCTION

RS, SAH. MSERSHIES) IR ZRERA REER.
BHTTUR BEARIIRRHE S, (EFRRYT EUHi R SRR T D 1A, SCIED,
NS BT FREEIEHL ERA TR,
(EFRSTHAE N SEEE EENE D SRRIEE. B4,

ZT R LIRS Rt RSB K SNRE SHEHESFRR.

It can be heated by steam, heat transfer oil and gas (natural gas and gas), with large heating
area and high thermal efficiency.

The mixing mode adopts special inclined transmission, and the planetary mixer is fully
contacted with the pot body to realize the transmission.

The non integer transmission ratio of revolution and rotation makes there is no mixing dead
angle in the pot.

The use of advanced transmission and sealing structure makes the transmission part and the
pot clean and sanitary.

It has the characteristics of easy operation, high work efficiency, low energy consumption, long
service life, compact structure and convenient maintenance

MANUAL PLANETARY
STIRRING FRYING PAN

FBEIMITEMHE R

L. 18 &Z 187\ EQUIPMENT INTRODUCTION

HHRRRABRAEREESH, EEMATBEESNL, RIERAE

e E .

ERESEHEN, FENNOSRAESE. BE.

TR DERA B, RIS, BRRREEDRERR.
REAFRES IR R S Er IR SIS RS RE.
INAGNANEERAZR. HS. A8, RS, BINASHREBH SR
=.

The mixing system adopts the combination of rotation and revolution, and its transmission
ratio is not an integer transmission ratio to ensure that there are no mixing blind spots in the
pot.

The transmission and sealing structure is used to make the transmission part and the pot
clean and sanitary.

Use the hydraulic thrust to turn over the mixing arm without disassembling the mixer, and
then use the hydraulic thrust to turn over the pot.

The stepless frequency converter can mix and heat the products with high viscosity evenly and
improve the heat.

The heating mode can be steam, gas, natural gas, liquefied gas, electric heating, heat transfer
oil, electromagnetic heating and other heating forms.

43 FEis

JACKETED KETTLE
P

.18 %51\ EQUIPMENT INTRODUCTION

LIEES. SR, MSRRSIES) SRR B R BB ZRERA PR
BHE .

YIRITHRR IS R NNREE 2 T HE A,

SRR AR R BRI INEL RIER AR CB AR A A A T
B SRR, MR RE g, RANENGE FERREEEK,

With steam, heat transfer oil and gas (natural gas and coal gas) as the heat source, it is easy to
operate and has the characteristics of large heating area and high thermal efficiency.

The material has the advantages of fast heating, uniform heating and easy control of heating
temperature.

The pot body adopts a one-time stamping stainless steel head to ensure that the pot is flat and
smooth. It can be stirred or not. It can be tilted to turn the pot, and the discharge is fast and
clean. All are made of stainless steel, which meets the requirements of food hygiene.

10NGZI COOKING POT
R AR

.18 Z &9\ EQUIPMENT INTRODUCTION

R EERESIR ERRIEEENES.,

ZEA AT RAIZIT A B, TS E R, IR,
RAINBRREERR BRRAAERA N ARRERSIERA.
REAE E0E =B EEEIE X IRERF.
TECREIRAL &R EIhEE.

RITAFSEE AR IR E R ET KA ERRIERL.
IZGIREHA—EREG RIEIT A B—IRME, D E= AR,

The coil circulating steam is used for heating to make the temperature in the pot more
uniform.

When cooking and discharging, the soup in the pot does not need to be taken out, and can
be used continuously to save energy.

The inside and outside of the pot are insulated with an insulating layer to avoid heat loss in
the pot and high-temperature scald during personnel operation.

The boiler door structure is connected and fixed by flange bolts in the past, and is hydraulic
quick opening.

Photoelectric interlock and interlock installation.

The pot door is air filled and sealed, and a perspective mirror is installed at the upper limit
water level of the pot to facilitate timely observation of the situation in the pot.

Multiple equipment can share one hydraulic station, which can be operated in a single way to
save space and reduce cost.

i AEFRUREFNE
FEREMIZSEREZRES!
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FORMING CORTING LINE
PR BRI

2,18 & &7\ EQUIPMENT INTRODUCTION
EENBETEREANTEES, ErRbRE—ERE. ERTRE. B8 FEETR.

ERMATLASRENL. B CEMWIIEER) . BEN—EIE, BallARmER. ZRSUERTHRSEN. K
ISR OERARE. RN BRI, ERTEMIMAEE. BEMmAE. HEMHATNS
B, S OMEmEESEENR. N LEESHREMAREESRYN LSS, FHEDRFE (E TN LAMARERETURE
SHWAT) . EREAMERZRE, SR RKEITSSEERRT. LRSS EHNEEFER, 2REE. BEMHERR
T IEERIINTRE.

The battering machine is to coat the product with a layer of slurry by putting the product into the slurry. It is suitable for products such as meat, seafood, vegetables,
etc.

The battering machine can work with the forming machine, the bran coating machine (starch powder and bread crumbs), the frying machine, or it can be used alone.
The equipment is also suitable for the coating of liquid flour, syrup and chocolate syrup. The bran coating machine can automatically complete the bran coating process
of the product, and is suitable for various pre-powder packaging, mixed powders, etc. When the food enters the lower mesh belt, the bottom and sides are covered with
powder. The powder flowing out of the upper hopper covers the upper part of the food and is squeezed by the pressure roller (the thickness of the powder on the
upper and lower mesh belts can be easily adjusted). After the powder is loaded, the excess powder is blown off through the air duct. The battering machine is used in

conjunction with the bran coating machine, which is an ideal processing equipment for fast food restaurants, prepared and fried food factories.

49 BOEIE

i AEFRUREFNE
FEREMIZSEREZRES!

SIZING MACHINE
ENSESS )]

.18 1% 9\ EQUIPMENT INTRODUCTION
RELMTEBERENED, SrrniaE Lt —ES500mE, FEsRES.
oSXAIMER LI, P RAERA R MR USSR B,
oHENARTIRNE, EHERIWRY, BAESE, &@E.

MR, BErFIREFTENKER D E.
oEHZS K. s EMmiERE, THEFEIEET.

The drum powder coating machine coats the surface of the product
with a uniform layer of powder through the rotation of the drum,
producing a scaly shape.

oThe external rotating powder coating design allows the folds and
concave and convex parts of the product to be evenly coated with
powder.

©The opening and closing lifting spiral makes it easier to recover
the remaining powder and makes cleaning easier and simpler.

oThe unique powder screening device separates the large particles
produced during the production process.

oDirectly connected to the sizing or powder coating machine
without the need for an intermediate conveyor belt.

FULLY AUTOMATIC BRAN LOADING MACHINE
A=l )]

.18 &7\ EQUIPMENT INTRODUCTION
EENMEZR I EMHNEEENITNG ENEEEEE
BEESFREESA. R, BR. aif%Fr-mLE. £X
ERFREATHNG, KBEMESHFEERE, MLkt
ATHNEEEETRLEEE. SUFEREE (E. TN
FENEBEEERAFERY) . dnsEHEEBENRS
Fhzt, EESRERENM, BE2RIESRRE.
HHE. ¥EESER;

The crumb loader evenly coats the chicken, beef, pork, fish, shrimp and other
products with the crumbs released from the hopper and on the lower mesh belt.
The sizing product enters the lower mesh belt, and the bottom and sides are
covered with crumbs. The crumbs flowing from the upper hopper cover the upper
part of the product. The crumbs are pressed by the roller (the thickness of the
crumbs on the upper and lower mesh belts can be easily adjusted). The crumbs can
be fully coated on the product, and the excess crumbs are blown off by air shower
after the crumbs are applied.- Both fine and coarse crumbs can be used;
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AUTOMATIC FRYING LINE
2BilIERIKE

L. 18 &Z 157 EQUIPMENT INTRODUCTION

FHRABWWHEEIER M@ L TRHETER. BRIREMFRBNARRATNTRERRE RESANARRER. £
RS, REERMRARRUDEIAGIGRRTEENER. S/MEEEIHHRERFNEREREFRFHRIIA
B REFNITIFARE LR E R ERRIE T R RAEHEE—SMAMEFHNEROREERE.

IIZNRBTAGAR, ESE. 8K, K=, @R, BRFHAFEREINT

The machine adopts double mesh belts to transport food, and the upper and lower mesh belts can be frequency converted. Users can adjust the transmission speed of
the mesh belt according to different fried foods. It is equipped with high-efficiency heater, which has fast temperature rise and high production efficiency. An electric
lifting system is set to facilitate workers to clean and maintain the body. In addition, there are automatic smoke exhaust system and constant temperature continuous
production system to ensure that workers have a good working environment, avoid smoking and fire, and ensure the consistent frying temperature of food, so as to
make the taste of fried food more fragrant and crisp.

It is widely used in the processing of meat products, meat pieces, fried chicken wings, chicken rice flowers, aquatic products, vegetables, pasta and other fried foods

BE YZ-3500 YZ-4500
ENERE 380V 380V
RESEE 0-300°C 0-300°C
HEE 500L 700L
SMERY 3500x1200x2000mm 4500x1200%2000mm
W ERE 800mm 800mm
FUETER 60kw 90kw
&EFEEER = ERTToE W= ERiTE

T SHRRIERTIRESFHBRENE
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i AEFRUREFNE
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SMALL FRY EQUIPMENT
MEGRIER S

2,18 &% 9\ EQUIPMENT INTRODUCTION

ZIREEB SR, R, BiEtF. TEMES. FRR. FREGmK. EHEE. #EHESEA.
ZHNREBERBMKSUS304M R, SENBEER, HERE, T24s, NWEHEIE, BaiEES, TASH
BEMR, MIF-RNEEERS, RERSE, IMEMKS.

RIEBE L ZAET 2 AHKESEFMAMEMAER, ERTHRERE, BE, REREPOFERINIS. TJiREEF
ERINTHIE.

The equipment has the characteristics of easy operation, fast temperature rise, good temperature control, high working efficiency, low energy consumption, long
service life, compact structure and convenient maintenance.

The machine adopts international food grade SUS304 material. The whole machine has the advantages of simple operation, stable performance, high safety,
reasonable mechanical structure, high degree of automation, low labor intensity, high qualified rate of processed products, stable quality and beautiful appearance.
According to different frying processes, it can be divided into oil-water mixed type and pure oil type. It is applicable to fast food restaurants, hotels, fast food
distribution centers and other food processing points. Can be processed according to customer requirements.

_‘ =

5008 HYE,

HEDE iz

FOOn M ACRINERY

15008%H¥ER 2000B;mEH
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POTATO CHIPS (FRENCH FRIES) FULLY AUTOMATIC
FRYING PRODUCTION LINE

ER (ER) 28HiMEE~%

49 AL EE

i AEFRUREFNE
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L BB TE 7Y EQUIPMENT INTRODUCTION

BERFWYEMASUSIMARENEIE, T2IMBMET, TREARE, FEREFBRIPZSERNANSI,
THESRFDERDLK, ERTEFBENTEHEERNG, BRWRLEXK, BHENBERKS. HBETE, XK
mHSEEHNB AL,

£r=8e): B/\EF100-1000KG (AL AR);

YENLRTFEREIR : BRI, SRRIEE. BmRRE, MSE. BEENHR (SERINAXMESMAL) AENRE
EFREXK;

The whole set of equipment is made of SUS304 stainless steel, which is fully automated production, no need for special operation. The
blanching pool uses the direct heating of boiler steam, and the water is changed during the working process. After the blanching is

completed, it is transported to the vibrating screen through the mesh belt, and the wind blows and shakes the water, and then enters
the frying line. After the frying is completed, the wind blows off the oil and cools to enter the automatic mixer.

Production capacity: 100-1000KG per hour (finished product);

Available energy of the bomber: electric heating, high-efficiency coal-fired type, light oil burning type, gas type, indirect heating
(heat-conducting oil heating type and steam heating type) can adapt to the needs of different customers;

The pre-cleaning and de-mudging process can be added in front of the whole set of equipment, and the drum cleaning can be added
before the blanching to improve the quality of the product.

Q. T=%F8 TECHNOLOGICAL PROCESS

Bk

Shock drain
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JUJUBE CLEANING AND AIR DRYING LINE
HHEZFAEN

.12 & &7} EQUIPMENT INTRODUCTION

ExAENERERSNmAET, ARHNO, &R
RERES, NMAEREEYmRIAZIRE. REF.

PR, BA%E. BOfR. BOER. POisRFEM, BT
KRFRH., REH. ETERANzH. BEmP
SUS304REEMEIE, FEM. FEF. HHERE,
FEF. 2EBMES, BRSEE. ETES.
HFok,. ETOXRNEATEMENBRR. 56K
&, EARNETRE.

The vacuum packaging machine is to evacuate the inside of the packaging bag and then seal it to form a vacuum inside the bag, so that the packaged items can
achieve the purpose of oxygen isolation, freshness preservation, moisture prevention, rust prevention, corrosion prevention, insect prevention, pollution prevention,
etc,, effectively extending the shelf life and freshness period, and facilitating storage and transportation. Made of food-grade SUS304 stainless steel, it will not oxidize
or rust. It has stable performance and will not deform. It is fully automated and easy to operate. It has high vacuum degree and long service life. The vacuum

packaging machine is suitable for vacuum packaging of various plastic film bags, composite film bags, and aluminum foil bags.
It is widely used in the processing of meat products, meat pieces, fried chicken wings, chicken rice flowers, aquatic products, vegetables, pasta and other fried foods

ROLLING VACUUM PACKAGING MACHINE
Re)NHE=®

L. 185157\ EQUIPMENT INTRODUCTION

ER S E T OE R R A DR TR — R
RESEEYL. B, GREHEN, BERE
B. TR, AREEREERNEERA
RERIFAREATHARELHENE, Fane [
1 EEMEHNHREEGIGEENT AL, e s
A, SHESAHESOENaTRATEN, L . g
AT, BEEAURBETRAER, EAMHE e

DENEESR, TSR, SEFEETE. BUATM
HIURRE, TRESHOZER,

The rolling continuous vacuum packaging machine is a new energy-saving vacuum packaging machine developed by our company. It is positioned by gear and rack
transmission, and has the remarkable characteristics of high precision, stable lifting and lowering, and accurate positioning of rolling belt. The equipment operator
does not need to manually adjust the conveyor belt position, which saves time and effort. This transmission method is incomparable to the traditional connecting rod
transmission method. At the same time, the pneumatic continuous rolling vacuum packaging machine saves electricity because it replaces the motor. There is no need
for special protection in the operation background, let alone worrying about the motor being burned. It is pollution-free, green, environmentally friendly and energy-
saving. The whole machine can be tilted at four angles to meet various packaging requirements.
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MODIFIED ATMOSPHERE BOX VACUUM PACKAGING MACHINE
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The machine has the characteristics of simple structure, stable performance and
convenient maintenance. You only need to press the vacuum chamber cover to
complete the whole process of vacuuming, filling (optional), sealing, cooling and
exhausting according to the set program. The items packed by vacuuming and
filling can prevent oxidation, mildew, insect infestation and moisture to extend the

storage period of the product. The vacuum pump can be customized according to
customer requirements.

ROLLING VACUUM PACKAGING MACHINE
MiFNE=' %=
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The principle of the skin packaging machine is to use a low-temperature composite
film, place the material on the tray or film of the lower template, and use vacuum
suction under a vacuum state to cover the transparent skin packaging film on the
product surface and the plastic pallet in accordance with the shape of the product.
This packaging form can effectively enhance the value and grade of the product,
and the high-grade ultra-transparent visual display packaging changes the original
packaging form and greatly enhances the product's market competitiveness.
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AIR SEPARATOR ROLLER SORTING MACHINE
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The air separation machine is mainly designed for the removal of

K . . h . This machine is composed of an elevator and a grader. The automatic elevator
impurities, tassels, and broken grains of grains, rice, wheat, corn, and

achieves uniform feeding through the automatic rotation of the rollers. The roller-

other grains after threshing. Moreover, the products after air
separation can save time, reduce costs, and reduce crushing rate
when entering the drum screening process. It can save water to the
greatest extent and ensure that the taste and color of the products
are not lost.

type grader drives the rollers on the grading bed through double spiral rotation,
moving forward in parallel, and gradually increasing the gap between the rollers to
achieve the corresponding size of fruits and vegetables, so that the fruits fall from
the gap between the rollers onto the fruit conveyor belt to complete the purpose of

fruit sorting. The sorting specifications of the sorting machine can be customized
according to customer needs.

It is suitable for cleaning and sorting round and oval fruits and vegetables such as
cherry tomatoes, lychees, dates, hawthorns, potatoes, tomatoes, mangoes, oranges,

WEIGHING AND SORTING MACHINE
FREE 53 17641
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It is mainly used for automatic weight detection, upper and lower limit discrimination or weight classification on various automatic assembly lines and logistics 7 ﬂ Ab ‘%
transportation systems. It is widely used in on-line detection in pharmaceutical, food, toys, hardware, chemical and other industries. In addition, it can also directly EB L

replace manual weighing, so as to improve the production efficiency and the consistency and reliability of weighing.
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1. Strong universality: The standardized structure of the entire
machine and the standardized human-machine interface can
complete the weighing of various materials.

2. Easy to replace: It can store multiple programs, making it
convenient to change product specifications and easy to operate.
3. Easy to maintain: The conveyor belt is easy to disassemble,
install and maintain, and clean.

4. Adjustable speed: Adopting variable frequency control motor,
the speed can be adjusted as needed.

5. High speed and high precision: Adopting high-speed digital
sensors, the sampling speed is fast and the accuracy is high.

6. Zero point tracking: can be manually or automatically reset, as
well as dynamic zero point tracking.
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This device has high efficiency, accurate accuracy, wide working surface, and a wide
range of adaptability. PLC control, with a high degree of intelligence, integrates
weighing, logical operations, and statistics. The anti damage protection layer on the
working face of the equipment adopts tetrafluoroethylene to ensure smooth
operation, low noise, and extended service life of the equipment. The main
components are made of German HBM products, which have good quality, low
failure rate, and long service life. Easy to operate and reliable to run. Operation and
adjustment are worry free and labor-saving, and the work efficiency is more than
twice that of traditional machinery.
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