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Strive to build high qudlity food machinery with perseverance
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Zhucheng Aoyl Machinery Co.,Lta.

Phone: 086 13153617763

086 15953618905
Email: Jackyan@aoyimachinery.com
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South lake industry park, Zhucheng City
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Shijin machineryis a leading supplier of processing equiindustry, pastrybaking industry, snack food processing industry
and chemical pharmaceutica | industry. Specializing inthe manufacture of various sandwichpan , wok,mixer , cooking
equipment and other food machinery, has the right to operateimport and export formed a set of raw material supply,
product dev elopment,process design, production and manuf acturing, finished product inspection, after-sales service in
one network s ystem.As one of China's food machinery and equipment manufacturers, the company has always adhered
to the high - grade, high-standardstart,adhere to the quality service for survival, science and technology to promote the
development of enterprise management philosophy, establish a market-oriented strong sales mechanism, establish a
perfectafter-sales service system, to ensure that in the global range to provide effective and fast serviceYears of professional
and technical support, integrity casting enterprise brand,we will be a new management model, perfect technology,
thoughtful service, adhere to the spirit of craftsmen, efforts to develop national industrial equipment, for the vast number of

new and old customers to provide better products and struggle.
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Company in strict accordance with the requirements of the quality standard system, from productdevelopmentand design, raw material purchase,
a complete, adaptable and effective quality assurance system has been established in the production, sales and service processes,all links that may
affect product quality and work quality are under strict and beneficial monitoring Technical experts directly participate in the production, to ensure

the stability and reliability of product quality and foolproof.
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Customer support - Customer case
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AOYI MACHINERY

Full-automatic planetary cook mixer Full-automatic hydraulic planetary stir pot

-electric induction heating system — sleam type

BRI ET T 25 R-B iR FEIIBENIENFR-FZT

15 JH31HEl Scope of application

,il__ri ”] {‘EI |J] Scope of application
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Widely used in lotus paste, fruit paste, bean paste, jujube paste, sauce,

[ZNABTFESKRE. SIS TR &R MEASERLUUEB BT, #IAFTLRFES.

Widely used in lotus paste, fruit paste, bean paste, jujube paste, sauce, curry seasoning food and daily chemical, pharmaceutical and other industries mixing.

coffee seasoning food and daily chemical, pharmaceutical and other
industries mixing.
Product features
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This product is a hemispherical stainless steel pan with a press molding, using electromagnetic heating, and using special mechanical transmission, the planetary agitator and the SIS B SR E. TEHB . IBREB R, FT42Z,
potbody are used.Contact, realize the transmission and rotation of the non - integer ratio, so that no stirring in the pan. Use the advanced transmission and sealing structure to }ﬁ#ﬁ :_l:t §E m ﬁﬁB‘J ﬁ! ﬂ?\. f? m {E m Bgﬁ' E it?ﬁ#
)

make the transmission part and the pot clean and clean. miningUse frequency conversion to speed up the power, run more smoothly.

28 5 MIEF SR REFRAXBERARBE NS, Aaptb TR BT oL, RIERATEARFE 2.0 F#aenh
583G, BRMBHSWAE R PEZRVISEFE W/ BRERRFBREEDERFE R, RIFRNTSE, EFARE
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=, FERE(R, ERFH K, SRR, £EH BEFH A, BREEARNRAMIOHILE.

The pot body of the product is a semi-spherical stainless steel pot body formed by one-time stamping, and steam is adopted( natural gas ) heating form, with large heating area,
beautiful shape, design Reasonable, compact structure, convenient installation, simple operation and convenient maintenance. Stir The mode adopts special inclined transmission
, and the planetary stirrer is fully contacted with the pan body. The stirring system adopts a square combined with rotation and revolution Type, its transmission ratio is not an
integer transmission ratio, ensure no mixing blind spot in the pot. The use of advanced transmission and sealing structure, make the transmission partand The pan is clean and
sanitary The automatic / hydraulic type of this series of equipment is to use hydrau lic thrust to turn the mixing arm over, without disassembling the mixer, in the use of hydraulic
thrust Force tilting pot body, easy in and out of the raw materials to save manpower, using stepless variable frequency speed regulator, can be high viscosity products evenly heated
to improve heat, with Has the characterist-ics of easy operation, high working efficiency, low energy consumption, long service life, compact structure, convenient maintenance and

the like Manufacturing equipment.

Electromagnetic soup pot
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Electromagnetic heating spherical : ‘
=L %3 Product advantage AOYI MACHINERY

popcorn maker
BN EE R ERIEAN » SEIMBRAARKIEADEL £, BB KRR T Z a1,
~ {TREABH, MO TR, THME.
* BRPERSEBIFR.
185 JHYEHE  scope of application * AR VIRB TEREBYANER.
* RERMRITHIT+1°C
Y SRTHARS /R SRGH/MRIR/ TS S MR &, FOEBIX95%.

* Realizes the quasi-production of the spherical popcom and improves the quality and the controllability of the process.

W& SR FRIPR KEREWYR OB B, RIS 2EFMEIRITIL,

Is particularly suitable for entertainment places, large shopping centers, supermarkets, theaters, milk tea shops, parks and catering industries.

« Planetary stirring, uniform stirring without dead angle, frequency conversion speed up.

ol

j ””q'.-‘il“l; FProduclt features 2 High efficiency, energy saving, safety, low carbon and environmental protection.

Automatic control saves human resources for enterprises to improve work efficiency.

BB IR AR K TEN K A B INARIE, S5 REBRFRER. BB EINEN~RIZEREEANFER AR EHF AT T A T o

* Compared with gas / fuel / heat transfer oil / coal / steam heating equipment, the thermal efficiency is as high as 95 %.
HEREISER XS, BRI H B o] SR AS R A E™ TZRIRE. AR B R FEWNHLE . SMNES
. BFEE, RAMIER T I8FE A F oo . AM U BEAMAFE FNEINREB KL IGE, FEKAESR T aEBER LT
IRFZIRAKTE, LEIRHRIBRTER, A ERYEE M BREKTE,

Electromagnetic spherical popcornne adopts electromagnetic heating principle, combined with microcomputer precise constant temperature, automatic intelligent temperature
compensation product process programming implantation, etc Advanced technology. So th-at that us can easily set various parameters through the control panel, and the pan
body can be overturn by lightly touching the button. So as to realize production Standardization of processes. The machine body is made of high-quality stainless steel, beautiful
appearance, easy to clean, greatly prolong the service life of the equipment. This paragraph The invention relates to an American spheri-cal popcorn device taking electromagne

tism as a heating main body, which enables corn kernels to burst out whole spherical popcorn at high temperature, compared with traditional popcorn Large, pure American

popcorn.

vre | » 3
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T ¥ Product parameter

{He8 F R Power supply e E 380V

B NARE Maximum heating rate <300°C

e MMIhE Rated heating power 30KW S0KW 60KW

B AEINE Stirring arm lifting power 0.55KW

INERT(K'R'®) Overall dimensions (1 *w * h) 2200*2300*1900mm

REEh Pot depth h 600mm

[ 3 Weight 1500kg
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Full = automatic hydraulic planetary stirring wok — gas heating wok Semi — automatic high viscosity wok — steam / gas / electric heating
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Widely used in lotus paste, fruit paste, bean paste, jujube paste, sauce,Curry seasoning food and daily chemical, pharmaceutical and ETNLL, BIRATERINTT A SR ENESBHEN, BEDHES 5805 )% P4 EBETHEEH, =T8T,

other industries mixing.
The steam and gas heating mode is adopted, and the special mechanical transmission is adopted in the mixing mode. The planetary stirrer is fully contacted with the boiler

P body to achieve the irregular rotation of the transmission and rotation. There is no stirring angle in the pot with the number of transmission ratio. The use of advanced

4= k=
)y mntsr AL Product features

transmission and sealing structure to make the transmission part and the pot clean and sanitary. Using variable frequency speed control power, the operation is more stable,

A @A A —RAENF A FE W RE, KBRS (RAR) A, RERAERRA, BEEN. TSR SRR R
=5 B REER. ETFERE LS IXRAR/ERNIRINED, EANTENFRSHER I ER MIFRAXABER LR
HBEEHH I, REELLATBEF R, RIERALTERRFEE . R X#NER DS BHEN, EFEBHS5BAE
PE. ZRVieE 8o/ RERZH A RERDERF B, RIFRRHSE, TRAREEDHESRE, 5T REESTEA
1, XA ZINERSS, BERSHETESHOMMMES AR, RA 5 TRE, TIENES, FiER, FAHFHK, SWRE,
27 BEFH R, RIEEARNRAMIOHIRE.

This product pot body for a stamping hemisphere stainless steel pot body, using liquefied gas ( natural gas ) heating form, has a large heating area, beautiful appearance,

reasonable design,Compact structure, convenient installation, simple operation and convenient maintenance. The stirring mode adopts special inclined transmission,
and the planetary stirrer is fully contacted with the pan body.The stirring system adopts the mode of combining rotation and revolution, and the transmission ratio of
the stirring system is not aninteger transmission ratio, so that no stirring blind spot is ensured in the pot. Use advanced differential drive and dense The seal structure
ensures that that transmission part and the pot are clean and sanitary. This series of equipment automatic / hydraulic type is to use hydraulic thrust to make mixing arm
turnover, no disassembly mixer, in use The hydraulic thrust tilting pot body is easy to enter and exit raw materials and saves manpower; and the stepless frequency
conversion speed regulator is adopted, so that hig hviscosity products can be uniformly mixed and heated to improve heat quantity Operation, high working efficiency, low

energy consumption, long service life, compact structure, convenient maintenance and other characteristics, is a good performance of food processing and frying equipment.

EE%’%%& Matched bumer

yoll = WA <
) llll%} };‘,{(Product parameter

200L 900 1.5 6.7-33 14-693 {TR/EIE Foh/RLWHIT FN MRS B
300L 1000 1.5 6.7-33 14-693 (E/FE Fo/ARBIF N AN BK
400L 1100 2.2 6.7-33 14-693 (FE/EE Fo/ARBN ZFS NS Bl
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Horizontal cook mixer machine . .
Cooking pot with colander
P — IP AOYI MACHINERY
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Used for cooking and vacuum concentration of high viscosity materials such as bean paste, fruit paste, jam, etc.

BIpE RS, REEH, JRIETRORMHHNIIZ
AR, W REMSYE, REFRR/R, EER, 5EFR.
F B AHTES 5. A, SHRpZAR UL FRES) &
BRAFo

Automatic discharging system, safe and labor - saving, according to the
product variety and processing technology Different, adjust the
temperature and time, meet different needs, fast speed, strong ability.
Mainly used for cooking egg products, meat products, bean products and
vegetable products Blanching, etc.

o I3

fs k=
J IIIILI-*-]'J.,.'.. FProduct features

EHBVERETNE A S, REXR B Z SR, TERIERS A, BOENAE SRR T Mm%, RARAR LS

HREIRAOIRLE, TR SRR AGT IS, B SR IKM02 5 I7E 1A, IR T TR SRIAB0FF 4, 50K, WIR Horizontal stirring oil refining pot
AR E, MLRIEhIES, IRER A B A= HI o] R EDGIRE, 15758 B FASUEFEE ), 2% T B B2 A5 et E. ﬂﬁ# Em E
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The top of the u - shaped pot body of the machine is vacuumized, the jacket is heated by steam, and the combined transmission of the stepless speed change, the turbine and the l‘ = l'llllq-' !.f ..'.I." Product features

speed reducer is realized The moment of transverse shaft stirring is increased The stirring tank is fully contacted with the pan body in all directions,so that no stirring dead angle

Is ensured. The cover opening, discharging and resetting of the pan body adopt hydraulic pressure,Mechanical transmission control, operation is very convenient. Vacuum frying L:{ %’Jﬂ T %ﬁﬁbﬂm, M%m mj‘g io ]"' ";i m ﬁ a:ﬁ #ﬁ ’ mfﬁuf?g’_ ’ %iﬂﬁﬂﬂwj ’ EIﬂEi’,bﬁlJ%ﬁ*’r*iF%ﬁﬁ 3 Eﬁ*’i")}ﬂ Iﬁﬂk

can reduce the frying temperature and is especially suitable for heat sensitive raw materials The invention avoids the deterioration of color and taste caused by excessive heating St o .
iR mE. E5anE. ESHF AN RFQE.

Electric heating, electromagnetic heating, gas heating mainly. It is widely used in slaughterhouses, meat products factories, harmless treatment stations, traditional Chinese me

, keeps the original color, fragrance and taste of the raw materials,The fry efficiency is improved, that energy consumption is reduce, and the frying time is shortened.

dicine, etc., which are various processing enterprises.Good equipment for improving quality, shortening time and improving working conditions.
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Steam jacketed kettle ADYI MACHINERY

Rz IV KEHR

Pressure cooking kettle

SIERSR

15 1312l scope of application

BEARBABMAZER, DYER, A STEMTRMLEZRSER, EEHEFER, N ZNATHI.RRME.ER. R’
MFTUARTHRE, RS, BS, SABEARFIZIR,

High pressure cooking pot has the characteristics of fast heating, energy saving, and non-contact product to prevent secondary pollution and easy to use. Itis widely usedin

ARIAXEWZNATRR. GG Ao BR R BIR UL 8k akxFRANNI, LA ATFARERTARERA/F
5. A HREF, 2R TRV IRE AR, B5E8Te). ciEF hF I RFI8E.

The steam sandwich potis widely used in the processing of confectionery, pharmacy, dairy, wine, confectionery, candied fruit, beverage, canned food, and so on. It can also be

- , i : : chemical industry, rubber, fuel, medicine and food.Products and other industries. It is used to complete the process of concentration, polymerization, mixing, high temperature
used in large restaurant or canteen.Dish, stew meat, boil porridge and so on, it is the good equipment that food processing enterprise improves quality, shorten time, improve

labor condition and pressure cooking etc.

'y o .

@&‘3’{ Froduct parameter

"W Product parameter

E— _ L QK-Y100 QK-Y200 QK-Y300 QK-Y400 QK-Y500 QK—Y600
me QK-2100 QK-Z200 QK-Z300 QK-Z400 QK-Z500 QK—2Z600 ——" — —y 200L 400L “00L S00L
SR 100L 200L 300L 400L 500L 600L B2 (mm) 700 800 900 1000 1100 1200
H& (mm) 700 800 900 1000 1100 1200 HE SUS304 SUS304 SUS304 SUS304 SUS304 SUS304
5 SUS304 SUS304 SUS304 SUS304 SUS304 SUS304 SR (O 125 125 145 145 145 145
iRt @B (°0) 145 145 i o e i REKEH (Mpa) 0.44 0.4 0.44 0.44 0.44 0.44
K32 (Mpa) 0.44 0.44 0.44 0.44 0.4 0.44 iRi+ES (Mpa) 0.35 0.35 0.35 0.35 0.35 0.35
i@+ (Mpa) 0.35 035 035 0.35 0.35 0.35

DIADOEIED BUEOERE D
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Electric induction cooking pot o |
-with mixer or without mixer Tilting gas cooking pot ADYI MACHINERY

EIARER ORTESE (37)

ﬁ ”I illzl |:| Scope of application

B mlREHRS. BEERS . XZASAHAR, ABRAERK AMES, MEFRIR, MRS RNARES FEHNFHR.
[FZNRATFARERIEVRIEEE BERT. IV L XA KERRRE, (FARK. 2. ZRS MAZA. [, 2
EA TR ESEL R+ RE. BR ISR FRAMNITRERGS. HE. §15855 8B BEIF T, (FAVEREESE. M

vt 1)

e
) un‘f-r,'..'.. FProduct features

AR BMASAHAMARE, TRESHR, /58, BEATE B, hE@mas REHEE, BIFES @, oA 72 PR TR B RS REEZ Ao

- This product is a heat source of liquefied petroleum gas, pipeline gas and natural gas, which has the characteristics of large heating area, high thermal efficiency, quick heating of
FNFRE, S THER EH ER . NEFMIMA.

materials, uniform heating and easy control of heating temperature.lt is widely used in large hotels, restaurants, hotels, guesthouses, restaurants, industrial and mining enterprises

This pot is heated by electric heating oil to heat the heat source, without steam heat source, easy to use, temperature and time automatic control, more energy saving than , government departments, and colleges and universities, serving as porridge, soup, cooking and stew. At the same time, alsolt is suitable for the processing and brewing of confec
normal heating, more convenient operation. And can match It is suitable for heating of pastry, sauce, lotus paste, rosin and so on. tionery, pastry, beverage, fruit juice, jam , preserves, milk and canned food, etc., as the material melting, sterilizing and adding.Hot, hot, precooked, prepared, steamed and
concentrated.

v 1)

v I3 f"".

% |
J 2 'z&Product parameter J é—.“: ¥ Product parameter

pe QK-Y100 QK-Y200 QK-Y300 QK-Y400  QK-Y500 QK~Y600 =S QKRI0 ~~~ QKR200  OQK-RI00 QKR40 QKRS0 ~  QK—REO
SRH) 100L 200L 300L 400L 500L 600L aReb 100L 200L 300L 400L 500L 600L
B2 (mm) 700 800 900 1000 1100 1200 HE& (mm) 700 800 900 1000 1100 1200
 HE SUS304 SUS304 SUS304 SUS304 SUS304 SUS304 ) HE SUS304 SUS304 SUS304 SUS304 SUS304 SUS304
" W@itEmeO 8200 240 0 240 240 240 240 220 @3RS (°C) 300 300 300 300 300 300
% 000009 000008 0000w 00w 0% 0 % PR h BICURRS  BRURRS BRURZS ARSRAS RRURRS BRURRS
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Water bath type retort sterilizer T {EIR¥E Working principle diagram ALY A
NEIGIEEESERAEREE

MEKARKE , TR —HNKRZIR G N, BEY—, XA, R RRAEEERAIEFFABMEBRBLFRIFIRE RIET
HERSRE, 2 BEHIRE, BRARFHELI00 N REA LI, LUBERER, RIVEEIZHI RS, °1&E 2 M EINFAHL S, 8 F Prevent Second

Time Pollution

{EBYTNAE. Q tg

Exhuast ﬁt&’i = Dd N
_ Pressurized Aiwr
Air intake BHF A M Steam Entiry
A , o wRAO
. =i -
5 ﬁll"r"]‘,'“',Equlpment characteristics &k 12 M8 Processor o_—M
* I e ¥ s ¥ s W s W e
Steam
. gat Exchangpr Cooling Water Entry
.

(W W ¥ e ¥ e W s § B e W s ¥ e W s W v
(W W s ¥ e ¥ e W Y [ W e W s ¥ s W s W e

= KEHO

Cnnhngi Water Exit

Ll c) e cara ool

/4
‘ ),

High temperature short time sterilization, save energy,Uniform water flow exchange mode, uniform temperature, no dead angle The temperature in that sterilize pot remains

stable at all stage during the sterilization process,The qualified rate of f value is ensured,Fully automatic control system,The computer can store 100 steriliza-tion formula, so as to °X X 08 R 3R
Circulation Pump A
N 7
choose to use,Simulated temperature control system, can set up multi-stage heating mechanism.Function of measuring f value 2] ‘ Water Dﬁvfn.?g Pimp
® s 4
Drainage Water Drainage
¥8¥1 A 2% . PPi#R HOPEMR 8k R

Water Intake Pump

NEEDER BHARRAR S8R

Plastic container: PP bottle HDPE bottle

Flexible package: aluminum foil bag high

temperature retort pouch gas packaging vre 1 4

1
I 2:'1 Froduct parameter

g {iIunits 1000# 1200# 1300#
T WE  mm 2400 240 3200 3600 4000 3600 4500
B mm 3900 4400 5200 5600 6000 5800 6700
— BE _ mm 150 1600 1600 1600 1600 1800 1800
BB mm 3350 3580 3850 3850 3850 4100 4100
i ATAHK 2.2 3.2 4 4.9 4.9 5.3 6.5
R miE T 3 3 4 4 5 4 5
35 4= i kg /batach 115 180 230 280 280 300 370
18 & IHE Kw 8 14 14 14 14 21.5 21.5
#al kw/h 5 8 5 8 8 8 :
iGi+EE ‘C 145° 145° 145° 145° 145° 145° 145°
RVEAH Mpa 0.44 0.44 0.44 0.44 0.44 0.44 0.44
eHED Mpa 0.35 0.35 0.35 0.35 0.35 0.35 0.35
ﬁﬂil lﬂﬁ' auxiliary equipment
BE{units
nj= mm 2400 2400 3200 3600 4000 3600 4500
fES Y5 b 0.5 1.2 1.2 1.2 1.3 1.5 2.0
SEN 0.8/1.0 1.0/1.0 1.2/1.0 12/10 12/1.0 12/1.0 14/1.0
fif7K &g LB K 4.5 6.5 8 9 10 11 13
WrHSE T/h 0.5 1.0 1.0 1.5 1.5 1.5 1.5

17| smvstas aosE Finds foods solutions here
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Water spray type retort sterilizer Horizontal steam retort sterilizer ADYI MACHINERY

BiZEHAREE BATUARZ PR

!L/"
ﬁq-&.ini Equ[meﬂl characteristics

2e Ads s
lﬁfﬁ'qlf EXEquipment characteristics

ARBEEEFFNTHIURBEZNERM EES T SMARS, HAARRIRRHAGE, FUNRET WERPZIL, LAFPE O VS ERE, XS . BUENRBAKEREENEIBEHTAERS, BB R MM ENEE.
ILho ﬁ%‘]iﬁ‘é‘f’lﬁd ‘EQHF' o i!}lB?lIEm 7](1'*5215%: ﬂﬁﬁﬂﬁﬁ%ﬁ?&ﬁa

The sterilization kettle is provided with an electric heating system on the basis of the traditional spray type sterilization kettle to provide heat energy for the steriliz-ation process,

RIRE, QLS =Z R FFERVEULIF IR,
TENENEZEG. BNEFIEENDEARHBT, LLEA™nBRREANEN, E-mBEN TR

Let the user worry, rest assured. And is particularly suitable for users with small output.

185 JH 712 Hil scope of application EArEEE, 5 Eaa888E™5m.

" o e om0 2 : R B BAKFABNERILK (] 2EIN) 85 Tk KK R EhS M 3= A3 515,
] . 2l Suitable for all kinds of high t t istant packagi terial

& BT Pt $ Suitable for all kinds of high temperature resistant packaging materials 352 B THAE (BTATT)

WA SRBE LRERX URNREE

: ; : _ _ The steam consumption is reduced, and the steam and atomized sterilizing water are directly subjected to thermal mixing
Glass container metal container plastic container soft bag packaging

in the sterilizing kettle, so that the speed of heating and cooling isincreased.

vre 13

J f f;( Product parameter A small amount of process water is rapidly circulated to rapidly reach a predetermined sterilization temperature.

Low noise, create a quiet and comfortable working environment.

= QK-700"1200 QK-900"1800 Perfect pressure control, the whole process of production pressure in constant adjustment, to adapt to the changes inside
21 0.55 1.4 . .
the product packaging, make the deformation of the product packaging
gitED 0.35 0.35
Minimum degree, especially suitable for gas-containing packaging products.
R ED 0.44 0.44
TEN 0.3 03 Sterilization water is softened water ( optional ) to avoid industrial water quality problems caused by external packaging contaminated with dirt.
8B 145 145 Steam sterilization function ( optional ).
TERE 121 121
LnE 40 60

| LEOBED LUEORE O Finds foods solutions here
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Vacuum negative pressure tank/vacuum dip pot. AOYI MACHINERY

BERER/ BT SRR R o

- — -
L

=

mFw/ AESESR

-
- e

LA i~ k-
V2 fﬁq'j- ML Equipment characteristics

LA k= k= .
S ﬁﬁ'*.j-},,',Equnpmenl characteristics

F AR SRS EEMA, FRIEEEN. &= @ LAY SN, BRAEE B, AT
ARHBBIRADTAREDNL, ANEREM, T RABEZASI0HAIRHE RSP, Wl BT, SEEK, " AE

MTHS. PN A SRS SR B, 55 T (R, X
RSB RRERRE, BERARBRERA Wy pilona
RIRER R 5. P

This product USES electric heating/steam heating, make the temperature in the

R Sl ZZ =R EREE N NBRER
FF e HRFBIC B PR E B, B BiThEE,

pot more uniform, smoke.The vacuum makes it easier to suck the soup into the

BRI EEH, TR PRBKAURESBINEETF pulp, and it tastes better. Over the years, The majority of users agree thatthis
% A »
product is to improve the quality of products and shorten the work.To improve the
BY#hFE 7%
ZESE AE—EKEN, IREN T8 —I2/E, T working conditions of good food equipment.
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The temperature in the boiler is more uniform through indirect heating

by circulating steam through the coll pipe.
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Polt volume diameter liner Vacuumpump power heating form open cover tumn pot form
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The soup in that pot doe not need to be taken out dure cooking and

discharging, can be continuously used, and is save The energy.

The outside of the pot body is insulated by an insulating layer to avoid

heat loss and personnel operation in the pot Scald at high temperature,
The pan door structure is changed from flange type bolt connection
fixing type to hydraulic quick opening type.
And installation of photoelectric limit, interlock, interlock function.

The pan door is air-filled and sealed, and a transparent mirror is

Vacuum tank with share
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arranged at the upper limit water level of the pan to facilitate timely

installation Supplement soup.

Multiple equipment common hydraulic station, single operation, save

Space, reduce costs.
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Complete processing production line of bone soup

BEGANENLEFLZ B g R

Mz A 36 E

RABHEHE OB . 4. 8. 8. ) RIMTELE, JEAG RN I, 87, BREAKRER. BVEHE. BkEFETP 2N
Ao

FREBBERR. RINERA. KCIWAR. 2R IBERAR . REBERAA. PARKXERR.CIPEERR. N 8F AR . @RERA.
B RS BERFFEHN.

-~ o2 10
IZ.:.!IL +

) B —BE—MNIE—RE— 79 B — R4 — A A — T 1% (83, 2¥38) —Plian

Application range

Our company provides ( chicken, pig, cattle, fish, bone, meat ) deep processing production line, can be in meat processing, bone soup, bone element seasoning essence, pet

feed Seasoning bag is widely used in production.

Main composition

A raw material bone crushing system, an extraction tank system, a water recovery system, a soup separation ta-nk system, a concentration system, a blending sterilization system,

a CIP cleaning system and a finished product Temporary storage system, canning system, residual bone system, electronic control system, etc. i iRV RIS 122
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Process flow

Animal bone - crushing - preprocessing - extracting - separating - concentrating - blending - drying ( canning,bagging ) - finished product

Osteoprotegerin extraction tube system
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Advantages of ossein extraction tank system
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The extraction heating time is shortened and the extraction efficiency is high.

The pressure resistance in the tank is high, the feeding and discharging are convenient, and the degree of
automation is high.

Various parameters (time, temperature, etc. ) can be adjusted, and the production arrangement is flexible,
Centralized pneumatic valve group design, advanced processing technology, ensure clean completely without

dead angle.
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Volume: 12000 |

Work pressure: that working pressure in the extraction tankis 0.3 MPa,
Jacket working pressure is 0.4 MPa.

Operating temperature: 134 °C

Matenals:

Can: meat, bone, water, steam; Jacket: steam

Integral tilt. Stable rotation, accurate positioning, stop at any angle

Totally reliable. The rotating parts are protected by stainless steel.
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Main structure: vertical and three-layer insulation structure; Upper and lower elliptical head; Tank use
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REVERSE PRESSURE
STERILIZATION POT

WATER BATH TYPE

i& 5B Application Scope
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Mainly used in vacuum packaging, glass jars and

other products that are not susceptible to high
temperature deformation, such as snack food
factory, meat processing factory, braised meat

products store, dog food store and food research
unit.

&= 750, 100L, 150L
& Models are divided into: 75L, 100L, 150L

ig& @ 7T Equipment introduction
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@ This equipment solves the problem of short shelf life after food processing, In particular, the
storage period of the braised meat after vacuum packaging is not more than 7 days. After the high

temperature sterilization of the equipment, no preservative is added, and the storage period can be
as long as 3-6 months.

@ The equipment is strictly in accordance with GB/T150-2011 pressure vessel design, and the pot
body is made of food grade 304 stainless steel material.

@ Built-in electric heating tube heating, high heating efficiency, fast heating rate. Produce high-
temperature steam sterilization, add back pressure to prevent the bag from rising when cooling,

@ Built-in stainless steel basket, hand wheel rotation, translation type open lid, screw structure
seal. The operation is convenient and fast.

& The equipment has time control, temperature control, liquid level control, water shortage alarm,
and sterilization end buzzer function, which is convenient and reliable to use.

@ The top of the equipment is equipped with a safetyvalve to prevent pressure from being out of
control and to quickly vent.
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Technical parameter
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ThEE: 15kw
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REVERSE PRESSURE
STERILIZATION POT
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Mainly used in vacuum packaging, glass jars and

other products that are not susceptible to high
temperature deformation, such as snack food
factory, meat processing factory, braised meat

products store, dog food store and food research
unit.

&ZES4: T5L. 100L. 150L
& Models are divided into: T5L, 100L, 150L

i2& @ 7T Equipment introduction
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& This equipment solves the problem of short shelf life after food processing. In particular, the
storage period of the braised meat after vacuum packaging is not more than 7 days. After the high

temperature sterilization of the equipment, no preservative is added, and the storage period can be
as long as 3-6 months.
& The equipment is strictly in accordance with GB/T150-2011 pressure vessel design, and the pot

body is made of food grade 304 stainless steel material.
& Built-in electric heating tube heating, high heating efficiency, fast heating rate. Produce high-
temperature steam sterilization, add back pressure to prevent the bag from rising when cooling.

& Built-in stainless steel basket, hand wheel rotation, translation type open lid, screw structure
seal. The operation is convenient and fast.
& The equipment has time control, temperature control, liquid level control, water shortage alarm,

and sterilization end buzzer function, which is convenient and reliable to use.
& The top of the equipment is equipped with a safety valve to prevent pressure from being out of
control and to quickly vent.

ARSI

Technical parameter
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VACUUM SUGAR
DIPPING UNIT
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Structure and composition
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& The structural components of the vacuum
sugar soaking unit mainly include the main tank of
the vacuum permeation tank, the dissolving and
mixing tank, the material liquid circulation pump,
the matenal liquid filter, the vacuum pump, the
electric control system, and the piping system. Our
company can design and manufacture in the form

of steam heating (applicable to users with steam
heat source) or heat conduction oil electric heating

form (applicable to users without steam heat

ig& @ 7T Equipment introduction
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& Vacuum sugar soaking unit is a kind of multifunctional vacuum infiltration equipment designed
and manufactured by the principle of vacuum infiltration, which is widely used in food processing
industries such as candied fruit. Food vacuum impregnation equipment can be applied to the vacuum
impregnation process of avariety of melons, fruits, vegetables and other foods. It is now a necessary
equipment for the industrial production of preserved fruits, preserves, pickles and other food.

@ Compared with the traditional impregnation method, the use of food vacuum impregnation
equipment can greatly shorten the product processing cycle, thereby improving work efficiency
and saving production costs. The entire dipping process is carried out in a sealed state, the time

is shortened, the loss of product nutrients is less, and the original color and flavor of fruits and
vegetables are maintained. The vacuum impregnation tank can be evacuated, heated, pressurized,
insulated, and can also be quickly cooled. The equipment is made of food-grade 304 high-quality
stainless steel, which conforms to sanitary standards, has a compact overall structure, corvenient
operation and easy cleaning.

source] according to the different use environments of users. Automatic control
elements can be added according to the special requirements of users. Users
can purchase the main tank of the permeation tank separately, or purchase a
complete set of equipment.
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DRIED FRUIT AND DRIED
FRUIT VACUUM SUGAR

EXTRACTOR
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@ The specific model can be customized according
to the output

i2& @ 7T Equipment introduction
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& Vacuum permeation tank machine is a multi-functional vacuum infiltration equipment designed
and manufactured by the principle of vacuum infiltration. It is widely used in food processing
industries such as candied fruit and candied fruit.

& Food vacuum impregnation equipment can be applied to the vacuum impregnation process

of a variety of fruits, vegetables and other foods. It is the necessary equipment for the industrial
production of preserved fruit, preserved vegetables, pickles and other foods.

& Compared with the traditional impregnation method, the use of food vacuum impregnation
equipment can greatly shorten the processing cycle of the product, thereby improving work
efficiency and saving production costs. The whole impregnation process is carried out in a sealed
state, the timeis shortened, the loss of nutrients of the product is small, and the original color

and flavor of the fruits and vegetables are maintained. The vacuum impregnation tank can be
vacuumed, heated, pressurized, insulated, or cooled quickly. The equipment is made of 304 or 316L
high quality stainless steel, which meets the hygienic standard. The overall structure is compact,
easy to operate and easy to clean.
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