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5 /K TECHNOLOGY

SIHMRUEIMNEAR, T, TR
BRAITILRIERA,
Introduce and assimilate foreign technologies, build

carefully, and widely use cutting-edge technologies
in the food industry.

BARMREHHERRS, MRS .
LR REARIRARS -

Includes food equipment related services, such as

accessory services, installation and commissioning,

system upgrades, and technical services.

FAAEFGT . Ba. R, I
FRENHZE.

Specializing in the production of food machinery and
equipment such as biscuits, cakes. confectionery and
chocolate baking.

2\ KRHR

AM O U S

Overall solution of food machinery

R oo VAR
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Honor qualifications

RAGEIRNAOE™, HERERFIELFE, —4£1%,
FHEES, RELNEEREEMRSUMNRBRRIEER. ik
FaRREEFNE -1 AERBELTHE. ASBETS5E8E
EMNEARZNB N, ERNOEEEMFEE,/TR.

Quality represents our dignity. The outstanding quality
refuses commonness. Being meticulous and thoroughly
tempered. The standardized management system and
systematic quality assurance have led our products to get
reliance from customers all over the world with their
excellent quality. Through effective efforts with cooperators,
Company are promoting our equipment to be the most
impeccable in the world.
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A e mara, e, T —

EZE(g)
Production workshop

THREFOER, BRFLESKN, BRATELHNTEHRE
RAEFREEEMMAST, ERTLARESIHEINEH#ALE™
REBEAR, JLERLER/ARSIWHREHTEIHRK, BER
ATHNREZFLHFETFANT|R, AT E~RBYUR.

Market competition is closely associated with production strength
as well as perfect and advanced hardware facilities. Deeply
understanding the importance of hardware facilities, Company
took the lead among its peers in introducing advanced production
equipment from abroad. In these years, we have made successive
investment in upgrading the hardware facilities to produce high
quality products complying with international standards with our
internationalized production facilities.
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Production equipment

06 EERMWMBEBRRSE

REPHEAEHMIVRENMRE, TENEFRE,
BROIZUEFHREENREBERER, HRERFLTL
BRABEMAKKFOREAE. EOFAFEAR. FT
Z. FMEHRIE> RREMMTEM. BIO~RRERT
HEFRALR . BREIRRTREE .

Company has high—precision CNC machining tools and
machining centers, advanced production equipment, fine
technique and strict and perfect quality management
system, and moreover, we gather professional elites and
science and technology team with leading level, so as to
make full use of new technologies, new techniques and new
materials to guarantee stability and reliability of products.
Our product quality originates from advanced
manufacturing means, and the concept of fine products
stems from continuous innovation.

BR
Contents

g 2Bz, IMHTESL
Automatic hard and soft biscuit production line

ﬂ L HMBEREFERT
Automatic cake production line series

! PR LB GRRR)
Walnut biscuit forming machine (New style)

d HEBR G T R EANRF(ZRR)
Walnut biscuit forming machine (old style)

T REehF R A

Universal cookie machine
e ph 3

Double~color cookie machine

! BB SV ERERTMA M
Single —row automatic cake oil spraying

and forming machine

RO

Cake core filling machine
PR

Biscuit sandwiching machine
BAH

Fermentor

ﬂ NeE XA RIEIR L AP R 5
Rotary hot air circulation oven series

ZIEEE BB UES
Multifunctional automatic filled egg roll machine

BRAEEN
Rotary table type egg roll machine

VS T e

EEHMABESL
Automatic moon cake production line

ISR IREN

Chocolate coating machine
YSBEEZE T4

Compressed biscuit machine

50— ARNIBRFEN
50-Semi-automatic candy pouring machine

! £ B ahfElBRIS AR T 4 4
Automatic servo-controlled hard candy pouring

production line

g £ BB BB AR A 4
Automatic soft candy servo pouring production line

Automatic PLC~controlled ball / flat lollipop pouring
production line

! £ AFPLCISHIER R RER T 4 7 4

PLCIERIE BRI AIHE ™%
PLC Controlled whole-set toffee pouring production line

ﬂ SN ST HE) A L
Filled milk candy (toffee) production line

! 2EFPL, Wk, ZLBRNFEEFL
Automatic single-head, double-head, three-head chocolate

pouring and production line

FERTIR AN
Candy double-twist packaging machine

B B

High-speed pillow type packaging machine
BEY(AER)

Packaging machine (Combined weighing)
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BRI, HEHTFE % D Q
Automatic hard and soft biscuit production line

180° #EH SFRIRIEAT AN, AN, RIS

180° Swerve Conveyor Peeling machine Electric heating/Oil heating/Natural Gas heating

SRR AR B

QOven drive and oven tension

HHRENFERS

Drive and inlet part

EN=UAREDAN SBERHEL

Horizontal Rotary Moulder Side scrap return recycling

D

Rest dough conveyor

AN, Oil sprayer

[E3IRES 2

Reciprocating distributer

RERE A

Cooling converyor

TR BEE

Biscuit stacking machine Packing conveyor

AR
Rotary Cutter/double Cutter

SEBFE. PEHRTEFSTRERAOHHER, UE
WFITHER, ERES, HXTEBNNE., ZHT RARSH Technical parameters

SR AH ORBITH, THFRE, HETE, REKE
#7],

L
Dough Sheeting Machine

—
—

4008 0.3t 120kw

To achieve an ideal effect, the production line can make
various products' combination according to users' special
requirements such as factory's layout and biscuit's style, 800%! 0.8t/ 320kw
shape. Characteristics: adopts imported electrical
components, frequency control of speed, efficient energy—
saving, either single or combined controlment.

6008! 0.5t/h 220kw EEH Feeding Sheete

10008! 1th 420kw

12008! 1.2th 500kw
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B ERETLRY
Automatic cake production line series

ERNTE8

LAMEITER. BERREFLR RBERON E#0R &
Hiti b, SEERENMEGE>, REHE. AT
FEMN. BRNEFEER, X, ], NTF—KAEES,
FRAR. ATd. BNFSNATEMD, REMKEFLS,
REI ARG RER. AAERENAED: BB, B
BIgR, SES. RARE. SRAM. (BINETRIAEHER
. RKEBEFL), TEFRRREBENBEREES. R
. RS FHI).

AR Z ¥ Technical parameters

4

4

Product

Product introduction

Our full automatic cake production line is research and developed on
the basis of Europe's advanced equipment, and colligate with the real
condition of individual workshop. The full automatic cake line is gather
the electricity, light and machine together. With the merits of high
automation, large capacity, fewer workers, and fewer workers touched
with the product, long quality guarantee period etc., it is very popular
by food factories. The equipment is divided into five parts: the batter
mixing, baking oven, filling, cooling & sterilization, packaging.
(Additional, the equipments can be combined into a semi—-automatic,
large-volume production line), you can choose different types of
tunnel oven (such as Electricity, Diesel, Gas, Thermal oil).

300-400kg/h 75-150kw 30m’h

RESSTEEHEREME Layout of the whole line equipments

3 Bl 2R ERR 14T 18,5 [alfE 17 RGN
215 B00 ¥ 49285
o8 T 2 /[ o
i i ._.._Azl,_ ...I_,._L..I.._H.,;__‘.A_....._.,__A,.g...__.__..._ = ;],i._ i SR EGSTR e = R =
i
| 4B 5 AEH B PRHRIEN 7 H P 8 iR SHEER \
| / / il /— :
1 1
3800 46000 500

T9E00
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Walnut biscuit forming machine (New style) Universal cookie machine

EBIERARE

FHZ BRI skER TR AW, BEXBRERR, HEAN FYBTHEG
THRENBAEAT, , BRI B EmE, SBENAEFARE R L5 T
AR, FYEWER, NENRAFTRE, wBRIREME. REMREKER
it, RN WIEBRAINAR, HRRBIAEENE, TRGE, FNDH
B ARRIE P RIE SIEE E R

Main functions and purposes

The machine is the latest walnut cake forming machine. The baking pan is

placed backward, saving manpower. The machine is used for roller imprinting, -
demolding and forming of walnut cakes. The dough prepared by the dough s
kneading machine is made into raw dough for cakes of various forms and Q"
different grams after subjected to roller imprinting. The machine is simple in its

structure. The separating knife is installed with an adjusting device to adjust it to

the best position. The roller imprinting roller is specially designed to eliminate the

occurrence of uneven wear of the separating knife. The embossing roller can be

taken out easily, so its replacement is convenient. The machine includes pan

type hot air rotary oven baking and tunnel direct baking.

R ARE ¥ Technical parameters

4 =€ 11 Production capacity(kg/h) 100~200 250~400 500~600
SREN4B E 1 Roller imprinting roller diameter(mm) 248 248 248

IhE Power(kw) 1.5 3 55

E& Weight(kg) 550 850 1300

SMEZ Rt Dimensions(mm) 2350 x 830 x 1350 2350 x 1150 x 1350 2800 x 1400 x 1450

PRER T T A BUAN AR DU FR)
Walnut biscuit forming machine (old style)

B RZ ¥ Technical parameters

EBDERARE
FYBTHERFFTRENRARATY, RN BFaImEE, 48
ENpR BT AR R AR e 8RB 5t T4 1E

FYEBER, PERRFTRE, BZRECE. RENE
ST, ZEROBEIERTHINIAR, TREANE, &
BAE, FHH AR BARERPRE SRE EREEUE,

Main function and usage

The machine for making walnut pastry is with simple structures.
It printed the kneaded dough to various kinds of shapes of
green-ware biscuit. The separating knife with regulating device
can be adjusted to the best position. The roller printing roller is
with special design to overcome the phenomenon of uneven
abrasion of the separating knife. The printing roller is near to the
vertical position. It is very easy to change. For baking, the biscuit
can be baked in rotary oven or in tunnel oven.

ERDERAE

HEEAY, BRYEEAREAR, gE=ZMHIRFER0
MEEFH TR, RERAELH . EWEE. TI6E.
BRIEGEFRHR, R ABFARE, hERAFERTTHH
EERMERTIMZ—.

ZHAALZHMRAR. g4~/ +REXthET . BFah. G
Bt ZRRBE. LFBE, BRURERRATATIER. MEN
wR R, SRR, 80BN . BRIEW, ZIE~ AR
R AR RN AP BRI K B T

2 RE & Technical parameters

ES Mode

Main functions and uses

The cookie machine is a forming machine that can produce
various fancy snacks and cookies through extruding and
forming of dough. Thanks to such features as advanced
technology, compact structure, multiple functions and simple
operation, it is deeply favored by users. It is one of the new
food machinery in the market ideal for investors.

The machine is provided with various molds for producing
dozens of fancy cookies, doll cakes, sesame cakes, melon
seed cakes, etc. Users can adjust and select them according
to the need. The formed fancy snacks are unique in shape,
clear in pattern and beautiful in appearance. The raw dough
produced by the machine can adopt hot air rotary oven
baking or tunnel oven baking.

2 Mode v

B e Overall ¢ on 400 80-120kg/h 3 1.5kw 1520 x 950 x 1280mm 450kg
400 80~150kg/h 15kw 2800 x 850 x 1200mm 500kg
600 150~300kg/h 3kw 2800 x 1050 x 1200mm 750kg 600 150=250kg/h L Skw 1520x 1150 x 1350mm Satg

12 RENEBERRSE
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Double-color cookie machine

AES51tEae
WEFIEFRALE T S dh T A ERRE EFHR—FE =T i
P, ETUEFZHEREREERG. TURNERTREH
Ro WATERE~NEERER. REENEEMRT 5%
RBAIRIFME.
MTHEZIEEIFTE, BEEHE, ATRNRRFELFRR
HERER. R FRA T HEFERER, HELS.

Applications and features

Double-color and two fillings depositor is the most advanced pastry
depositor it can produce one kind of delicious and interesting food.
This depositor can maake two colors pastry it can also make two
filings. The machine structure solves the problem of the monotony of
the traditional food. This depositor can make different types of pastry
whose procedure is from extruding to squeezing of the serrate droller
and then through the feeding pump to molds to squeeze different
types of pastry. This depositor can produce various of delicious pastry
with a lot of fun.

i8& T %8 Equipment making process

$RE# Technical parameters

Bk Voltage 220V/50Hz
IHhE Power 3.5kw
EE Weight 550kg
R=F Size 1500 x 980 x 1320mm

Bines b B B PREERY
Mixing Cutting Extrusion forming

4

Baking

RH)
Cooling

[ B
Packaging

14 RENHBBERRSE

eSS
A B ) EFREUH AR, QQ D
Single -row automatic cake oil spraying and forming machine

FREHARRERE

FYRBEMEE, ERRE, RS, BIEEHRE, XA
ELAEhN, FEBKXBRE, BERFTE, £F€NS, B
wES, ENEBMERE™ “BFEK" “HKRK" EHEPH
BAAMR %o

Main frame and operation principle

The machine adopts computer programming, compact
structure, concentrate function, simple operation, adopt the
cylinder as the power, and with the photo & electric tracking,
automatic quantitative extruder, high capacity, high precision.
This machine is the most advanced equipment for making
custard cake, cupcake, etc.

RS ¥ Technical parameters
3 i)

FHESR

Extruding weight

15-80g//"Each

BROETN
Cake core filling machine

[SF 305

B EETOYIRBEMRERE, WER, F0REE, e
P, REGE. BERENAMINERED, FEXHERE
BEIPEE . [REPINBIRES RBERREET, FAEBR
Eo ARHAEEREERARBDER, FEMEERERD
S, BTHE.

Description

With Easy and convenient operation is integrated with computerized
programming, colorful touch screen, compact structure. The mainly
function is center-filling egg, cream, butter and other core material
automatically, then translating to baking oven for the bakery. As to the
controlment of filling core material's weight, it can be changed flexibly
by users' special requirements, once changed and adapted, the
machine can filling stably. making cake out of the trays easily is
available by spraying oil into cake trays, making oil diffusing evenly
before cake filled.

18 & I 2 ## Equipment making process

BE } AE } Kt ’ AE) } pE ’ RE ’ 2=
Mixing Cake forming Baking Cooling Cake filling Sterilizing Packaging

RS ¥ Technical parameters

Atmospheric pressure

150-500kg/h 8-10kgf/m’

220/380V

15
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HFFILL
Biscuit sandwiching machine

Ihee FYRALREERS, EETER. BERAEREEGT, #oTH
BFoTRL, REHTA%, NERF. ROmMPEZEE, TTRYm. RE. Tl TR, TRHF.
Siodion REEDEH, BREHDE.

It is used for biscuit sandwiching to enhance the taste of biscuits. The machine runs stably by adopting the stepless speed adjuster.

During conveying, it adopts star wheel to arrange the biscuits
orderly. A variety of sandwiches such as cream, jam, bultter, jujube
paste and chocolate are available. The temperature is automatically
controlled to ensure constant temperature of filling.

¥ RE ¥ Technical parameters

ThEE Power(kw) 3
&8 Weight(kg) 500
R~ Size(mm) 3800 x 950 x 1500
FEZ& Round ®30-60
SeHE F Square L30-75
(ond® [ 35 Width 30-60
& Height 3-8

B2 A 78
Fermentor

REARREE O RBRIENERM#H TR AIEREE ™
fho ERMMBRRE, BIIREETRE, ERBENSEANEE
MEE, REEEXBARTE, $HERRNESRTM AR
B, EEL4EEIRPURTONEERE,
BREERETHEWIRE KL, HEANGERFIRSE, EHEHER
&ENAT . BRIEER. RREADEH, ERARENEDBRE
BfiE), HHBAARRSERBAMITRE, TRURRIHEHE R
A=A

The fermenter is an electric heating type product with constant
temperature and constant humidity designed according to the bread
fermentation principle and requirements. By using the electric heating
tube and intelligent control circuit, it produces relative humidity and
temperature inside the fermenter to provide an environment needed
for the fermentation of bread and help to complete the fermentation
process of bread dough after molding. It is an indispensable piece of
equipment during the production of bread.

The equipment is subject to encapsulation production by stainless
steel plate, and is embedded with an intelligent control system, so that
it can minimize the operation time with compact structure, beautiful
appearance, simple operation and automatic control of temperature
and humidity, and eliminate the possibility of fermentation failure due
to artificial factors and greatly help customers to reduce production
costs.

¥ ARZ ¥ Technical parameters

INEE Power Bkw
#RESE R Temperature control range 70~-50°C
FEESEEl Humidity range 60-90%

E& Weight 350kg

RS Size 2100 x 1600 x 2080mm

16 RENHBBEBRRSE

ST
ek VAN IB IR KE LR AR QQ D
Rotary hot air circulation oven series

EBDERAE

MERAAUBPR BT HTE. mEE, JHEE. KBE. KHHE
RIS E, 5 H99Ke, FE—REFAEERLL; BRI
RAGERBERER DA RBHOME, BRERFROEE
MRIFOREMRE, RABREOROKRERE; BRFS. BRI
ARG RE T ZR RN RHT RN BXRFTETPI I
REENNERMBHBELE . ZRERARINHR. XA, Sh. B
ROFh, FAOIRELSIRR BITER.

Main function and usage

The rotary oven is an ideal equipment for baking cookies, cake,
bread and other kind of foods. It is with excellent characteristics as
follows: even fire color, the high technology makes high efficient
power-saving and the energy fully utilized. and we adopt the export
spare parts with excellent warm and rigor airtight quality and best
system for keeping warm, and reduce the quantity of heat, super
strong steams, exceeding warm systems supply the sufficient steam
at any time according to your demands. We adop three kinds of
heating source: Electric, Natural gas, Diesel. Customer can choose
according to their need.

2 RE ¥ Technical parameters

al ¢

rted burner)

<

&

124% 30kw; 2.2kw 2.5L/h 1220 x 1670 x 1980mm 750kg
164 38kw; 2.2kw 25L/h 1200 x 1730 x 2180mm 850kg
328% 50kw; 3.8kw 3.8L/h 2300 x 1900 x 2580mm 1500kg
64fk 68kw; 4.2kw 8-9M/h 5.5L/h 2300 x 3200 x 2580mm 2300kg
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DN BEINESEN HRINES
Multifunctional automatic filled egg roll machine Rotary table type egg roll machine

FEDERAR Main function and usage
AYEEHEEAEEB B TR, £=FFR, EKF/), 8EF The main function of the machine is automatic quantitative blanking,
o N e - fast production, small size and very simple operation. There is no
BASH Technical i FRAREIR, £ RN TRE, PB-1554R4R, oT—A noise when using production, 9-15 block template for a machine, one
‘ EftiEtE., BEEBEBAE. IMNEN. SSEMPEMNES. & person can operate simultaneously. It has the characteristics of

HLERRAS hndh 4+ FH Py convenient cleaning, beautiful appearance, practicality and sanitation.
AR S A AR T LA P R There are 2 specifications of heating modes electrical heating and gas

heating for customers to choose.
ar . R S4.5kgh, KRS8-9m'h

FERER Energy consumption(kg/h) Liquefied petroleum gas 4.5kg/h, natural gas 8-9m'/h 65kwih

AR Z ¥ Technical parameters g
- s Z5>30kg/h, #EiL60kg/h Z(>30kg/h, #Ei60kg/h ‘

& 1& Production capacity(kg/h) Empty core 30kg/h, filled core 60kg/h Empty core 30kg/h, filled core 60kg/h 3
[v]
-3
HFEZ Hub diameter(mm) ® 1800 ® 1800 | 5
= SG-98 Electricity 380V 20kw 15kg/h s
RS i i o
SMER ST Dimensions(L x W x H)(mm) 3400 x 1700 x 2250 3400 x 1700 x 2250 SG-1581 Electricity 380V 30Kkw 25kg/h s
SEE Total weight(T) 4 4 SG- 15845 Gas 380V 3.5kg/h 0.75kw 25kg/h :%
o
g
18 BSRNWEERRSE 19 S
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Automatic moon cake production line

BiEFE A AR EEN, NBRTS, ZAE, TRERH
R, IR, ELEBK. ZAREZIHLERR. ~RER,
ROIGEHEL G R & =R B o] A EASC R AERIAT . TAME
WEEERNSMEERR, 0. WEZEG. BPE. AR,
K@R. KRG REE. 208, 8K, 2E. IES.

FYXAAYE, RBEE LLNER, RSHFE, TiEiZE
B RAEE. YU, RIEAE, ETEER[/EHREHD
KA SR TR, RIEKHNEIESET.
SERAMEEAEN, AMRRKTLFAREZA, BN
SRS AHEMR L. TRERIET AT B ERLEIRGI A
B, ARG REVREN, ETERTE, FRGE. X
PRBANPHEZEADYE, BBHE. £, F8R&EIM
BEERTEFER HRAENEER &,

AR E ¥ Technical parameters

With light weight and multiple purposes, the computer controlled
automatic encrusting machine can form various geometrical shapes
such as ball shape, stick shape, continuous stick shape, triangular
shape, etc. The product weight, thickness proportion of wrapper and
filling, and production speed can be freely adjusted within the
stipulated range. It can form various wrapped foods with double filling,
such as soft wrapper sweetheart cake, moon cake, crystal fruit, jujube
paste cake, pineapple pastry, red bean bun, egg yolk pastry, sweet
dumpling, meatball, etc.

The machine adopts human-machine interface. Operation can be
simply carried out according to different graphs on the picture, and
more than one hundred product properties can be memorized. With
good durability and convenient operation, the machine adopts
products of world's first class brands as its main electric control parts,
so as to ensure its long-time normal running.

The air pressure moon cake automatic forming machine is used for
forming moon cakes in the food industry. The raw dough of moon
cakes is made into moon cakes of various geometrical shapes after
subjected to upper and lower punching of the moon cake imprinting
mold. The machine adopts Omron control parts, running accurately
and reliably with convenient adjustment. With convenient and accurate
adjustment, the unique cake dough rounding adjustment mechanism
of this machine makes the equipment appearance simpler and more
decent. It is an ideal piece of equipment for making moon cakes.

380V 50Hz

40pcs/min(#RIFT)

YBJ-200

2150 x 580 x 1220mm

20 REHIMBEBRRSE

1552 JBREMN
Chocolate coating machine

ZEFLREFLDRNFERBNEARE, RESHRER
ERRIENRK. BNERA. B, BR. #2. BTFEk
EHITRE, RIS TR,

$ R ¥ Technical parameters

The production line is a special machine for producing

chocolate coated foods. It can coat the surfaces of various
kinds of foods such as waffle, cake, candy, cookie, biscuit,
etc. with chocolate pulp to form unique chocolate products.

MH5% & Mesh belt speed 0~8 0~8 0~7 0~7 0~7
AL RE Cooling conveyor belt width(m/min) 400 600 800 1000 1200
A#ER Cooling section 2-3 2-3 2-3 2-4 3-5
AHEEAE Cooling tunnel length(m) 12 14 16 18 20
AHBERRE Cooling tunnel temperature(°C) 2~10 2~10 2~10 2~10 2~10
BINEK Total power(kw) 7.5 9.17 9.17 12 12.5

E& Weight(kg) 1900 2300 2800 3200 4000
SMERF Outside dimensions(mm) 12500 x 850 x 1800 | 17500 x 940 x 1800 | 20000 x 1400 x 1800 | 21500 x 1650 x 1800 | 25500 x 1850 x 1800

1552 71)2 #1588 Chocolate cooling passage

21
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Compressed biscuit machine

& A BEHTESY, RBESUREES, RIESE,
FERBSHAREAT N, FEBELRE, HREIINTE
EBRATFEMME, FRARES, R4E-EREHTESR
R

BRIESE

o WAECH FahRIER B 3Rk,

S FHRERTRERER, HPEIEhE LT, M TR
BOREF.

* B ERIERIR EESE BB

T &% # Equipment process

The machine is easy operated by electrified programming, pneumatic
and hydraulic power driving, photoelectric tracking; Together with
stainless steel material of machine's shell and high quality of finished
biscuits, It becomes the most ideal equipment to producing
compressed biscuits.

Operation method

@ This machine is equipped with manual and automatic operation.

@ Manual operation is used for dispatch step, including oil cylinder
rise and fall, wheel button inching etc.

@ Automatic operation is used for continuous production step.

B &G #FE Equipment operation process

R Z ¥ Technical parameters

4 P 8E 11 Production capacity

90kg/h 380V/50Hz

W } EE } B D ’ ERAENE ’ HWELEA
Biscuit mashing Quantitative Forming Wheel rotation Rotary inversion stop Rising oil cylinder
v v
B ‘ iE =) ‘ LT
Packing Qut of the mold Wheel rotation Cylinder under the rose

SMERT Dimension

156-25Mpa 1200 x 1000 x 1400mm

22 BRENWEBEBRLE

50-¥B8x)ERFEN

RS T e

50-Semi-automatic candy pouring machine

FAMFIRRY, ZRE, ERTRIEIER. BEREE. KL
PE. LIRS AR E R EIRARER

2 RE ¥ Technical parameters

With multiple purposes, the semi-automatic candy machine is suitable
for pouring hard candies, gelatin soft candies, toffees, lollipops and
other various pouring and forming type candies.

4 ™=8E 71 Production capacity

P E R Pouring weight 2~15% ki(g/piece)
RINE Total power 1.5KW/220V
[E45z S & Compressed air consumption 4-5m*/h
FEE A Pouring speed 20~35K%/43(times/min)
EE Weight 500kg

R~ Size 1900 x 980 x 1700mm

23
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Automatic servo-controlled hard candy

pouring production line

£ BHPLCIEF RS §RMEmES IR E 42 HIER

SHAREREE IR &, RRETRE. WHRNBME. WHNE

WE. ER=EBHEURKREE. OB, FXBEEES

Fo

& DAZEMRITHIE, HBREGMPEFER;

SPLCHIMBERFIASHIERE. i, #EREMRIR
B

S LEDRBERBRIZRE, HTRE;

S ELTERER. BF. BRANERITEES;

SR . REFRG. BRI A RIERAE;

& RIBER AR o] 4 = B A RAER ;

¢ RIS I ERIGERG O£ =155 1 S HER

24 BENMWEBEBRSE

The automatic PLC controlled candy vacuum micro-film cooking
continuous depositing and forming production line is currently the
most advanced hard candy production equipment in China. It can
produce single~color, double-taste double-color flower, double-
taste double-color double-layer, three-taste three-color flower
candies, crystal candies, filled candies, stripe candies, scotch, etc.
@ The sanitary structure designed and manufactured meets GMP
requirements.

@®PLC / programmable process control available for candy vacuum
cooking temperature and time, depositing temperature and
depositing speed.

@ LED touch screen displays process flow and realizes easy
operation.

@ Rationed filling and mixing of essence, pigment and acid solution
can be completed on the line.

@ The conveying chain, cooling system and double de-molding
device guarantee the de~molding of candy.

# Different shaped candies can be made via change-over of the
molds.

@ Optional choice of extra chocolate paste injection system for making
chocolate-central filled candies.

AR GERETR T HRRREA4A FOEA

Sugar dissolving cooker and storage tank Candy micro-film vacuum cooking unit Depositing machine

Depositing centre filled ‘
confectionery

wE BERFFERRAS R1E IS %R

Depositing The candies are deposited in the mold Cooling tunnel Chocolate—central filled device

& = 0e Q& % B )

RS ¥ Technical parameters

=& Production capacity 150kg/h 300kg/h 450kg/h 600kg/h
PEERE R Weight of each candy 1~8g 1~8g 1~8g 1~8g
e R E Depositing times 40-55n/min 40-55n/min 40-55n/min 40-55n/min

JH¥ER Consumption 250kg/h 300kg/h 400kg/h 450kg/h
Z&5 Steam

£/ Pressure 0.2~0.6mpa 0.2~0.6mpa 0.2~0.6mpa 0.2~0.6mpa
EgESs JHFER Consumption 0.2m‘/min 0.25m’/min 0.3m’/min 0.35m*/min
Compressed air & Pressure 0.4~0.6mpa 0.4~0.6mpa 0.4~0.6mpa 0.4~0.6mpa
EER 'R Temperature 20~25C 20~25°C 20~25°C 20~25C
Environmental
requirements B Humidity 55% 55% 55% 55%
HBINEK Total electric power 12kw/380V 18kw/380V 20kw/380V 25kw/380V
4 =45 BCRF Length of production line 16~18m 18~20m 18~22m 18~24m
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Automatic soft candy servo pouring production line

,,'HILTw'A! T

\\ i \\l\\\\

1802 BER T EE~%
180 Automatic candy pouring production line

RS ¥ Technical parameters

ZHE PR R ARIB QOIS R & = T2 B KM & 0 T4 7= B i e =& Production capacity 150kg/h 300kg/h 450kg/h
| %&. 93 2N i), § .
W0, TEBE P SR ARBS B0 RROR R T ™ ™ T
(QQ#E). ER—MEFBRREERAERR%E, BIEHRER, [
— 188 PR T A PR RE TR, DAGEMIR, TSR, WEQQ 7 EREL Depositing times 30~45n/min 30~45n/min 30~45n/min
5 = S 3% B4 SFEL = = o
REAEHRERE, BRETEANTE BB MmREIRAE M. %K Steam
&1 Pressure 0.2~0.6mpa 0.2~0.6mpa 0.2~0.6mpa

The production line is a kind of production equipment researched and
developed for producing gel soft candies according to the special ERSS JHFER Consumption 0.2m’/min 0.4m°/min 0.6m’/min n
production process requirements of QQ candies. It can continuously Cc;m S SSRBE §
produce various forms of pectin or gelatin based soft candies (QQ P /7 Pressure 0.4~0.6mpa 0.4~0.6mpa 0.4~0.6mpa 3
candies). It is a kind of ideal equipment for producing high class gel o
candies. The machine can also produce depositing hard candies after FRER i Temperature 20~25°C 20~25C 20~25C e
the replacement of molds. With sanitary structure, it can produce Envnrpnmental - g'
single~color and double-color QQ candies. Rationed filling and requirements & Humidity 55% 55% 55% 3
mixing of essence, pigment and acid solution can be completed on : (]
the line. Throqgh high automation production, it can produce products JBINE Total electric power 18kw/380V 27kw/380V 34kw/380V §
g{)zible quality, save manpower and space and reduce production K =45 8 ICBF | ength of production line 16~18m 18~20m 18~29m :

) 3

c
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£ BEIPLCIRFIR I/ R it £ re sk L J D
Automatic PLC-controlled ball /

flat lollipop pouring production line

HAEOREAE | A )

-

2 RE & Technical parameters

ZEFEHRER. EER. R HEEEN. FE. & The production line is composed of sugar dissolving cooker,

B ABESAER. REFSTEENERE. NENE. storage tank, candy vacuum micro-film cooker, depositing =8 Production capacity 150kg/h 300kg/h 450kg/h 600kg/h
. ot 3 Sl L machine, molds and cooling tunnel. The production line can )
R, MRSEER. BARRRAB A~ S IR, produce double—color striped, double-color double-layer, FESRE R Weight of each candy 9150 6=16g 6-16g 6169
singlel—‘color and centyal filled lollipops. Various kinds of ‘ #s¥5 ¥ Depositing times 25n/min 25n/min 25n/min 25n/min
ZE L RPLCHRER SIS HE, Bt IEF, Tgbls depositing hard candies can be produced after the mold is
’ 5 X | d b it ] : i 250kg/h 300kg/h 400kg/h 450kg/h
RELRAERS, CENMENERILE, WEapeTg  OPocedbyousmers 5% Steam DER oo B g o o
M BashfERERE. BREFEDERT, SRRE, HET The production line adopts PLC to control candy vacuum FE71 Pressure 0.2~0.6mpa 0.2~0.6mpa 0.2~0.6mpa 0.2~0.6mpa
£, cooking, conveying and depositing procedures. Rationed — 5 Canste 0.2m*/mi 0.25m"/mi 0.3m"/mi 0.35m/mi -
filling of essence, pigment and acid solution can be géﬁfﬁ—‘ - JRSR Conrtmeton Uzl L R Rin §
completed on the line. The machine is equipped with the ompressad.al &) Pressure 0.4~0.6mpa 0.4~0.6mpa 0.4~0.6mpa 0.4~0.6mpa 3
automatic stick placing device with good stability and . 7 o
reliability. The whole production line adopts sanitary design gt\%frﬁemal /¥ Temperature 20~25C 20~25°C 20-25C 20~25°C ;:"
with compact structure and reliable performance requirements B Humidity 55% 559% 55% 55% s
BINE Total electric power 18kw/380V 27kw/380V 34kw/380V 42kw/380V %
4 =45 B Length of production line 16~18m 18~20m 18~22m 18~24m %
o
g
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PLCIRH 2 BRI RNLCHE L4
PLC Controlled whole-set toffee pouring

production line

PV
R —

KICHEES B LR T IRT AT AR ERE AL The toffee depositing and forming production line is specially
A 0 = designed for the continuous producing of various kinds of
Ef;;ﬁiiﬁ(fig’;i%o TRRERIL . AR EIVE deposited toffees. It can produce single-color, double—taste

double—color striped depositing, double-taste double—color
& DAERRGHHEIE, HECGMPAE=ER, double-layer and central filled toffees (caramels).
SPLCHFNBREHRTZKIERE. iiE;

@ The sanitary structure designed and manufactured meets
GMP requirements.
SLEDMIERE R RIZRE, FTHME;

@ PLC /programmable process control available for candy
vacuum cooking temperature and time.

& BRI A IR R T XK @ LED touch screen displays process flow and realizes easy
SEEEE. AHRG. ISR RIERE; operatan

] § # Special caramel reactor to enforce the caramel flavor and
& R AR R o 4 = R RS IR AR ; texture.

@ The conveying chain, cooling system and unique soft de-
molding device guarantee the de—molding of candy.

# Different shaped candies can be made via change—over of
the molds.

@ Optional choice of extra chocolate paste injection system for
making chocolate—central filled toffee candies.

S RIS N ERIVERGE T £ =I5 I RS KITHE.

AR E ¥ Technical parameters

148 Standard output 150Kg/h 300Kg/h 450Kg/h 600Kg/h
¥BE =8 Candy output HREIBRI A/ According to candy size

o fF Depositing speed 45~55n/min 45~55n/min 45~55n/min 45~55n/min
T{EFREZER Working environment requirements ‘R Temperature: 20~25°C @ RF/Humidity: 55%

A1 IHE Machine power 18Kw/380V 27Kw/380V 34Kw/380V 42Kw/380V
BLACE Line length 20m 20m 20m 20m
A EE Machine weight 3500Kg 4500Kg 5500Kg 6500Kg

30 REVMBEBRSE

CIEIEAE SN
SRS (K C ¥ A 2 4% QQ @ = 3')

Filled milk candy (toffee) production line

-
o] | 1o :+

e
&M y A

I s
1
: \‘ :: (/l_

KRR EE BRI R ERBEBREREBRTHNT The milk candy (toffee) production line is developed according to the
1, BEAMIEEKEMNES, HEREORNERFESR change in candy production and consumption markets in recent

years. With the increase of people's living conditions, the needs for

. KB ZHE. EFRENEARTE. RASSIHEINT candy tastes are developing towards low sugar, multiple styles,
R, FET OB NE™ RS, SEFETEE nutrition and health care. The central filled milk candy (toffee)

production equipment is developed by our company on the basis of

BTRER., BRFEAEN. 5. B, BLNE introducing advanced technology. The production line is mainly

. AHEES . AEZERL, A OkyEE. ik composed of jam conveying pump, candy extruding and forming
machine, sizer, chain type forming machine, oscillating distributor,

BEBER. cooling and conveying table, refrigerator, etc. It can produce soft filled
milk candies and filled toffees.

AR 28

E 4

Fritig REHR BFEM

Extruder Jam pump Rope sizer

SEEUREN FEK B

Chain die forming machine Swing discharger Cooaling tunnel

Conveying machine

AICHER AR Toffee boiling pot

iR

Syrup storage tank

P

Mixing machine

i HHEG
8 @ Cooling table

RSB Candy aeration cooking unit

Sugar dissolving
cooker

k]

Syrup storage tank

12 ]
Sugar dissolving
cooker
%8

g Coaling table H
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£B8a)8k Xk, =LIRDFEE%
Automatic single-head, double-head,
three-head chocolate pouring and

production line

eses

W

[rpvreped AR RN

FEMAE

i RE ¥ Technical parameters

DRNFRIRENE—MBAT AR~ RN E#HTEE, 1
SRELPUR. FE. %, BIF. BIE. Q. BUERBmIENT
FF—i&, PLCERAFES, TE~4I5%N, FHFEROCEE
TEARBITR M, MkH= kTR FM T,

Main purpose

The chocolate depositing and forming machine is an advanced
machine used for producing chocolate products. The machine
integrates the procedures of mold drying, depositing, vibrating,
scraping, mold turning, cooling, de-molding and transporting together.
It adopts PLC automatically control and used to produce pure
chocolate, filled chocolate and double~color chocolate with colors at

the upside, downside, left and right. The two heads or three heads
can work separately or simultaneously.

=8 Output per shift 1.5~3.0 Tons/shift 1.56~3.0 Tons/h 1.5~3.0 Tons/h
o Ei# F Depositing speed 8~15 Moulds/min 8~15 Moulds/min 8~15 Moulds/min
ISREAHIMER | 4155 Pure chocolate 0~600g 0~600g 0~600g
Chocolate

product weight | 3:(:I552 /] Central-filled chocolate 15~30% 15~30% =50%
AHERRE Temperature in cooling tunnel 5~10°C 5~10C 5~10°C

{# ERERF Working environment temperature 22~25C 22~ 25C 22~25C

H2INE Cooling power 15 HP Wt %ﬁfaﬁdﬂe@zm unit | 15HP &%‘%@ﬁ?ﬂggﬂm unit | 20HP wﬁ%ﬁﬁﬁzﬁ%ing unit
AHFHR Cooling ways RO 3 AERA A It adopts centrifuge for closed and circulated cooling

B E Voltage 380V/50Hz 380V/50Hz 380V/50Hz

AN IHE Total power 28kw 32.5kw 43kw

18R R~ B #& Mold size and quantity

300 %225 x30mm  220pieces needed

300 225% 30mm 220pieces needed

300x 225 x 30mm  360pieces needed

EAEE Gross weight (kg)

5500kg

6500kg

10000kg

SNERSF Outline dimensions (L x W x H)

16000 x 1500 x 2000mm

19000 x 1100 x 1800mm

45000 x 1200 x 2200mm

32 RGVMBEBRRSE
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Candy double-twist packaging machine

RN B R

FEHERSHARTR

HIERA ASERERE, BN, KB ANKRNERR, 100%E
RE. TZ2E, THBE.

Main performance and structural features

The automatic arranging device with the candy arranging tray
realizes computer photoelectric automatic detection and
tracking, featured by 100% packaging rate, no empty
package, and frequency conversion speed adjustment.

B RE ¥ Technical parameters

)2

&)= Mode

B35 F Packing speed 200-550%i/43 pes/min
BEIE Packaging material specification | (L)11-33mm; (W)11-25mm; (H)5-20mm
BT Packaging film width =120 mm

SNEZR~F Outline dimensions 1700 x 918 x 1475(L x W x H) mm
B8 Power 380V/50HZ

R Ih=Z Total power 3kw

BES Total weight 1200kg

High-speed pillow type packaging machine

AR E ¥ Technical parameters

bl
Ay,

)= Model

EEBMAR

ERTHT. Bt WmtE. ERK. 9PK. BEERE. #
RBRINBERES)FEANMENER, TERBANIYN
REXER.

Main purpose

It is suitable for packaging regular objects such as biscuits, moon
cakes, Swiss rolls, egg rolls, muffin cakes, candies (a candy rotary
table is needed), etc., greatly saving manpower and material
resources and enhancing efficiency.

IHE Power(kw) 4.1
EE Weight(kg) 550
R=F Size(mm) 4100 x 1050 x 1650

BERH Packing size(L x W x H)(mm)

100-320 x 30-160 x 5-55

g% Give away

$T#B#1 Coding machine

IhE Features

BREPEXYR, TERTERELYR

With switching between chinese and english, the equipment is mainly used for packaging various abjects.

34 RENWMBEBRSE

BRVLELESH

CIK RS

Packaging machine (Combined weighing)

I{ERE

RIS ERaE, BELRHFANZEEEE, Sy
CHBUHNERSIMESN, S8V ERERETBIRNE
B#HTHE, FEREERCER/VARSIRNEE, STt
RIFEHBE T —RIRE.

SRR

S FRE T HOR TR YRR ZE ;

& LINES T EARENRRMRE TR, RIETR;
& O FEFT R EATRIFEATR [8];
SRR, EETE;

& SRS ETFIOLE = B

2 RE ¥ Technical parameters

Work flow

The materials are hoisted and go through the main vibration

disc. After linear vibration, they enter the collective material silo,

which will distribute the materials evenly to each weighing
hopper. Each time the groups of materials with the weight
closest to the target are distributed. The materials in several
groups of weighing hoppers within the set weighing range are
discharged simultaneously, and the weighing is completed
and next weighing will continue.

Structural features

@ The weighing hopper can discharge the materials in turn to prevent
materials blocking.

@ CD touch screen with multiple languages transferring is simple to
operate.

@ The lighting time of the back light on the display screen can be
manually adjusted.

@ Waterproof and dustproof design with convenient cleaning.

@99 groups of product parameters can be prestored.

FREESERE Wei ge

FREEWE Weighing accuracy +0.1~2g
A Maximum speed 40-50 B/4¥bag/min
HRE K Power supply requirement 220V, 50Hz, 1.5kw
¥} A& Hopper volume 251

$7=3% Display screen

TETREAHER 7' color touch screen

35
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