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Aupduwon

E%Eﬁ?ﬂ%ﬁﬂ*ﬂﬁﬁﬁ YN Shijiazhuang Helper Food Machinery Co. Ltd.,
S hEEEKTEH SRS MEES VeSS It is one of the most professional production enterprises of quick-frozen food machinery in China.
E g s[af =Y Tal 5 T o
- With the advancement of founder Ms. Min Xiaoxia, Helper has gathered many high-quality management
. ) = A > —— - —= — =
EHMARBRELTHNFEAT, REAIRKRT —HBRANETEEAR, personnel, trained an honest and dedicated sales team, also trained a large number of dedicated technical
B T — NS, SVBORERE, BFRE T AR E RS AR TARME, TR

Now Helper has become the most influential and well-known enterprise in the food machinery industry.

-« 2 ¢ 9Jjoid

MSNEELRNERIHTIVRESZIWANIAEN, - | | | |
At present, the company's equipment covers the quick-frozen rice and pasta products industry, catering
HelaahigFHEREAKAS TV, R, BEHmTY, g, industry, noodle products industry, and baking industry.
W — B s L The equipment of the quick-frozen rice and pasta products industry includes the noodle processing equipment
ERKEH TR E S ARG AR EIREENAEMEN, such as vacuum dough mixer various types of automatic dough production lines required for stuffing products;
LEBINMEEEEFTLE: GBS ENESHYIFEYN, EZHZBAWN. FATITH stuffing processing equipment such as various vegetable cutting machines, meat grinders, frozen meat dicer,
: o and raw material cutting equipment such as frozen meat cutting machine and mixing machines, bin lifting
UAR}E|3-‘]wmmgﬁ*ﬂﬁ%ﬂlﬂﬁﬁﬁﬁﬁmm ’ *I%ﬂ*n%; mach[nesj etc.:
BT sEeiEPRFERBEBNSZEZ eI, VANSEMONRE: Equipment for the catering industry includes all kinds of multi-function vegetable cutting machines and meat
, g g Aok L cutting machines required by the central kitchen;
v HRETLE,;, SHRALEBIRFENZICGET, RIRNF; - . . . o toxio o .
- Noodle production line; various meat processing equipment such as brine injection machine, meat tumbler, etc;
AY PR T FrRENSZEEEIREEIRS,; Complete equipment for various types of stuffed foods required by the central factory;
HEFETVISESEIESESES. NEF,. ItEREFZ,. SFEAARENSESEHINLET%: The equipment for the noodle product industry includes various types of automated production lines for fresh
A i o . - E—— noodles, hand-pulled noodles, dough-stretching production lines, and frozen cooked noodles;
ST IR B EIEEN T A E MRS ™ m ey F A ; S : : : : :
Baking industry equipment includes temperature controlled vacuum mixer suitable for different types of baked
el RBEAREXRKEHNENETHEERLE. products;

Automated noodle workshop plan customized according to different needs.

%

ATRBZMEREF, AEWVHRRERIT T T7TRILNE],

The company has a number of national patents, which laid a part of the foundation for the development of the

BANRAANE, BFENLZ, INENIESE, RENEERS, enterprise.
FENENN B EE, FRAMUBHLSE, FEiEE. ZE. X6, FETZH, Strong technical force, superb craftsmanship, serious work attitude, perfect after-sales service, make "Helper
Machinery” famous. The products are not only spread in the whole country, but also exported to Germany,

SHEFPHN—BIFFE., MAAHNEEER, I TESE 0 LAVBHENXER, Britain, the United States, Southeast Asia and other places. Received unanimous praise from customers. Modern
" < management mode, staff unity and spiritual outlook, the tireless professional dedication is the most powerful

BEARHRLER, RELARIRFNNEE. guara?'ntee for enterprise devefﬂpmen?t. g )

BAslRENESD, WAFPALE, CRUMMRNTRRE, =ENEERS, Our company regards quality as life and customers as gods, and will surely rely on high-quality product quality

HEEERZMITAFVENE. BESRSHOS. and perfect after-sales service.

Contribute to the rapid and healthy development of the food processing industry in developing countries.
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ZKHM-40/150/300/600

Vacuum dough mixer series

BEHIENERS

XERZHNENER AT BTHHARNEAREHNNEYN, ERTSHEGMREIINTI, REE R mAr{EHN/NERIFETLLEREA
REZANRZMENRIEABONOMNENRR. BRSEFN/LFENORITERETEREH,

HATEFIRAXHMAZENENERZAETRUFINEN/RIE, FEHMBRERR, EFEQAREWIIE, EEOHE. K.
A EhT L F R ANFENONEIRR, NMITHEROEROREE, EBES, BIEF,

The Han Pu vacuum dough mixer is the domestic most advanced one developed and manufactured by our company, mainly use
in the processing of various kinds of the dough products. You can select the vacuum dough mixers of different forms according
to the characters of the used wheat powder for the dough products so as to get the different mixing effects. The paddles of
several kinds of the dough mixers produced by our company have all gained the national patents.

The board typed paddle vacuum dough mixer produced by our company is to simulate the principle of mixing the dough with
hands under the negative pressure of the vacuum so that the flexible powder net can come into shape rapidly, while the
albumen organizational structure is balanced, so the flexibility, strength to bite and the pull of the dough are all better than the
mixing effects of the dough mixers of other forms. The processed dough tastes slippery with nice transparence and flexibility.

BEZHEA 1. ANERRBREREREIE,

7ZKHM-40 2. XAREFNSEHE, EHENMEAEREAEFESS, f v
3. MEZREERZ=LAET#HIT, FEHMPHNEREERENE. RO HRBUK Helpe 52 =

7, RRENEAHME, EEE, EEBENTENRSIEIRERS. B
BAEMEE, MMORSRE,

4, WZIKET, RKFETF@ROEFRA,

5. AMKABRBHNETFEALIN, RENE. FE. BE=XIIE, MENEAR
A&, ARER, LEBNCER.,

o =
6. RFEPLCIES), InAeis, TRET S MmN EmESE, ZKHM-300 E==F1 E ¥

1. The main body of this machine is manufactured with stainless steel of nice quality.
2. The machine adopted a special structure, while the replace of the seal pieces and the axletrees are easier and more convenient.

N . . BsS B E EBI)E BE=ZE Mmefie HNEE 1 4 4% N=mEE SMZ R~

3. The process of dough mixing is in the negative pressure of the vacuum, so the protein in the powder can absorb the water most fully (Model) (V) (Kw) (Mpa) (Min) (Kg) (Turn / min) (Kg) KxBx® (mm)

in shortest time. The best flexible dough net can come into shape; the dough is slippery, while the flexibility and strength to bite ZKHM-40 380 5 _0.08 6 ?_5_'1 0 3 4l BEHESS/ 44 B] T AR E 300 1000x600x1080

of the dough can reach the best state. The dough shows to be a little yellow, the state of being cooked is very nice.
4. High rate of absorbing the water can reduce greatly the production costs of the products. il 123 ol ¢ b el S m0o/a Lo Lk ol L)
5. This machine adopts the special potent mixing way, has three functions of churning, mixing and leaving the dough, so the finished ZKHM-300 380 18.5 -0.08 6 100 <0t48 Hith88/44 1600 1800x1200x1600

Dough needs no more leaving for some time, it can be used as soon as going out of the machine. ZKHM-600 380 34.8 -0.08 8 200 L MH48 1HiHE88/44 2500 2200x1240x1850
6. This machine adopts the PLC control with strong functions, able to set up the mixing time and vacuum degree.

Model Voltage Electric Vacuum  Time of Amount of the Rotate speed of the Weight of the Dimension of the formal

(V) power (Kw) (Mpa) mixing (Min) mixed dough (Kg) mixing axis (Turn / min) machine(Kg)  appearance LxWxH(mm)

Paddle 44 splash bar 88/44

ZKHM-40 380 5 -0.08 b 7.5-10 able to change the frequency 300 1000x600x1080
to regulate the speed

ZKHM-150 380 12.8 -0.08 b 50 Paddle 48 splash bar 88/44 1000 1340%x920x1375

ZKHM-300 380 18.5 -0.08 & 100 Paddle 48 splash bar 88/44 1600 1800x1200x1600

ZKHM-600 380 34.8 -0.08 8 200 Paddle 48 splash bar 88/44 2500 2200x%x1240%1850

++++++++++++
------------
111111111111
llllllllllll



HM-150HP/300HP/600HP

Bakery vacuum dough mixer

B2 & /R ke < E Al

XERER mAENEEATHEAREH & BTHIARNEZERMNEN, SHRFELTNENABTRTER, REFHE G @SR
THARMARFAMIKBMENRSLE, EXmEREENEFPABXNEE, BRUEBEFPTFaEENRE, KAJUARERE, BF
ZMHEEICIZINE, AREEERE, HIENZBMEY, BmERsStEsBa LKORBXM L0, 9B EKR B L, &

—FiRETEFHR, TEAL. (&)

Helper bakery vacuum dough mixer is a vacuum constant-temperature vacuum dough mixer developed by our company for
different bakery products. A variety of mixing methods are adapted to different product needs. According to the characteristics
of bakery products, a mixing tank cooling system and an automatic ice water supply system are added. Make the finished dough
constant to the temperature required by customers, and ensure the stability of product quality in mass production. Adopt visual
operation interface, with a variety of data memory functions, human-computer interaction is more direct. The true automatic
dough mixer, the top of the noodle box is equipped with a dynamic water inlet and an automatic powder inlet, and an external
automatic water and automatic powder mechanism can be externally installed, which further improves the production

efficiency and saves labor. (Optional)

BS B & BB If = ME= inge kP #BE=E Sz R~F
(Model) (V) (Kw) (Kg) (Turn/ min) (Kg) ExBx®m (mm)
HM-150HP 380 16.8 50Kg 5 47118 iE 1400 1530x1070x1760
HM-300HP 380 35 100Kg FJMEE 30-100 r/min ] 2000 2400x1250x2050
HM-600HP 380 51 150-200Kg - 40i1E3%E 30-100 r/min o] i 3500 2600x1525x2410
iGdal Voltage Electric Amount of the Rotate speed of the Weight of the Dimension of the formal
(V) power (Kw) mixed dough (Kg) mixing axis (Turn/ min) machine(Kg) appearance LxWxH(mm)
HM-150HP 380 16.8 50Kg Frequency 1400 1530x1070x1760
HM-300HP 380 an 100Kg Frequency 30-100 r/ min adjustable 2000 2400x1250x2050
HM-600HP 380 51 150-200Kg Frequency 30-100 r/ min adjustable 3500 2600x1525x2410

B

JEEX

HM-300HP

=
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............
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HM-300H/650H Special dough mixer

for rice dumpling, Taro and Xiaoyuanazi

28, FE. MNEFERNEN

1. FHERXBRERFRGIE,
2, XAWFNES, EHHNRRERELTESS.

3. MEZREEmMEFRANERENINE, KECHREUKS, EREXE, THAERTHE R, RENMENEETHIERES, B
BEKFIBERFERRS, AiFD. FEE. ABE7Z, IMNEZTORQITE, TNEAREST ROUKEIEE,

4, 1Z7KES ANIZKEEB0% ABINIITIEEFE.,

5. ANRRAMIENEFREASN, NZEEEI R, RENHE. @, BEE=XI6, MENEARMNE, ARER, HEBIoIER,
6. XFPLCIZH, INaeiE, aliRiE L2 REMENEMNEZE,

7. saBCHE=Ha L. LKINEE,

1. The main body of this machine is made of high-quality stainless steel.
2. Adopting a unique structure, the replacement of seals and bearings is more convenient and easy.

3. The dough mixing process allows the flour or glutinous rice flour to absorb water in the shortest time and fully, making the

dough smooth. It is especially suitable for rice dumpling products. The rice dumpling produced with the flour mixed with it has
high quality, a translucent state like a ball of glass, no soup leakage, no skin breaking, no soup mixing, crystal appearance, and
full taste. This machine is the best choice for rice dumpling manufacturers.

4. The draft rate is high, and the machine can operate normally with a draft rate of around 80%.

5. This machine adopts a unique patented mixing method, which is specially designed for rice dumpling noodles. It has three
functions: dough mixing, kneading, and waking up. The dough can be used without placing and waking up.

6. Adopting PLC control, it has strong functions and can be set according to process settings, surface time, and vacuum degree.

7. Optional vacuum automatic powder and water filling functions.

A= B & BBINE HME= ing= ki PEd MeE= bRz R~
(Model) (V) (Kw) (Kg) (Turn / min) (Kg) Ex&Ex@m (mm)
HM-300H 380 20 100Kg LT 40EE 20-32 r/min o] i3 1800 1725x1150x1900
HM-650H 380 36 250Kg T 4REE 20-32 r/min o] i 3000 2370x1300x2300
Model Voltage Electric Amount of the Rotate speed of the Weight of the Dimension of the formal
(V) power (Kw)  mixed dough (Kg) mixing axis (Turn / min) machine(Kg) appearance LxWxH(mm)
HM-300H 380 20 100Kg T 5HIEE 20-32 r/min o 1800 1725x1150x1900
HM-650H 380 36 250Kg 4R E 20-32 r/min To] i 3000 2370x1300x2300

il

H
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YPJ-270/360

Wrapper roller

ERNZRS

HFRIZEBH270FM360MMHE S, ATEFHARMREENES .. Vo MEFLE, FiEFEMR S BYLRENE
#l, AUZEADAALNENHIE, BATHAERAFX, TREARREKIZEFIEL., L BEEESH, KXD
A=E,

There are two models 270 and 360 for this machine for different thickness of dough. There are four rollers
and each is controlled by independent motor and reducer. Main frame is made by stainless steel.
Frequency converted speed can set different rolling proportion for products. Rollers save a lot of space by
vertical distribution.

AMBE S HEEE (HEZBEE IME AEAZ TV AHEE SMEZRT
(Model) (mm) (mm) (kw) (m/min) (Kg) Ex&@xs (mm)
YPJ-270 270 3.3 TIEE, ReEFEE: 10m/min 1000 3200x1100x1500
YPJ-360 360 4.5 THAE, mBEFEE: 10m/min 1200 3200x1200x1500
Mode| RollingThickness Rolling width Power Speed Regulating Type  Weight Dimension
(mm) (mm) (kw) (m/min) (Kg) LxWxH (mm)

YPJ-270

frequency control,

2 93 upmost speed: 10m/min

600 3200x1100x1500

YPJ-360

frequency control,

360 4.5 upmost speed: 10m/min

1200 3200x1200x1500

1. REEMEKEEERZUTIYEIE BMiENE.
2, BNRBIUERAFBNMEZTBREMKL. FEEREERE,
3. BSREFSERTE

1. Automatic powder spray device, automatic rolling up after cutting.

2. Whole machine is made of super stainless steel material,easy to clean,
conform to hygiene standard.

3. Electrical appliances conform to national standard.

llllllllllll



MY-440/540/600/640/700

Fully automatic
face rolling machine series

FBAETELENRI

MY440/540E® EIENL, BNABRERFNESTHIERMGH. (FHOEEERNERFIVERANAR B HIZE.

FEIEEMKAENIKE), TIMEH . KIVAE, AZMHTRNAANRSTRiIRERETEARZBNFR, EFZLUBEMNEES, HE
RIE.
MR BTEEENITSHERATIERNIZ, FEEXBITHASEN, MEMRER, JRBESFETERBNIRE. €M

IKKRBMEERS0% LA ER B AZTERBIR, MRTZIVKETHIENDRE, (BEASXACESHHME, REEREAEZ, SEEAR
—REEELHREFUR)

BNEMER, BaiETiKAER: S—@\ARMBENIXD, ZINEFH, BLMEERKEE, XUSEEM, XHFRTTTEMRIFE, FKIEE
SELEHETLZER, MTHRERENET. (BRAREXANEZEINEPIED, KHEEARZETER RSN BHNIZF)

JiRFEABRFNEREFARMBEEREENET, BTFE0EENITE, RIFER, £2, df, ZISENEERSNARET
ENRBAMEAFHNRFNS, ARASEEE, BAEENNJIREZFPLRERER . ANAERKEF mETWIR, EREERMER
iET, ATFERBLUER, FHRES.

Rolling machine’s single motor activated, frequency converted, combined adjustment provide multiple choices on new
products development and improvement with automatic control and easy operation.

Particular material: Because of the special processes adopted, rollers have to be made by particular stainless steel with strong
corrosion resistance for durable surface precision, thus even 50% water addition won’t cause sticking issues.

Separated frequency converted control, automatic dough tightness control: each roller is separately driven with frequency
converter, using ranging sensor to realize rollers’ interactions. In this way, operations get easier and rolling proportion can

meet the process standards to produce high-quality dough belt steadily.

The machine can roll different dough belt according to dumpling machine’s needs. Dough is rolled after cutting automatically,
easy, safe and steady. What makes the machine different from ordinary ones s, it is made by high-quality stainless steel with
many rollers, the roller amount can be customized. This machine was designed especially for frozen rice & flour industry. Roller
gap can be changed thoroughly by simply move the button on one side. Adjustment wheel is marked with scales for high
precision.

RS BINE Eoilps - BEEo 1580 AERIl O EFEE A ESE SMERST
(Model)  (KW) (KW) (KW) (KW) (m/min) (Kg) Kx&ExiE (mm)
Mada! Total Composite Eﬁg:ﬁﬁg Rnlliing rFleLTaﬂt}L Production Weight qf Dimen:;jnegi;gsefnrmal
Beidad part section BRRERT  ihe speed speed  the machine Length x width x height
MY-440 8 9.92 4.75 335 1.82 7o 2R E 0~17 3900 8350x1250x1340
MY-5408 992 4.75 3.35 1.82 To R E 0~17 4000 8350x1250x1340
MY-600 8 9.92 4.75 3.35 1.82 7o 2R 0~17 4200 8350x1360x1340
MY-640 8  9.92 4.75 3.35 1.82 7o R fE 0~17 4300 8350x1400x1340
MY-680 8 9.92 4.75 335 1.82 7o R E 0~17 4400 8350x1460x1340
MY-700 8 9.92 4.75 3.35 1.82 To R E 0~17 4500 8350x1480x1340

MY-440 BYE T ELEA

1. ZNESEHNARMEBEEENET, HAEoTEENEERE, SRFRE

MECEER,
2. MY440B & [EENEH® B =m440mm, BEENL-10mmTJiF, 9 HFE,
FEE220mmEE &,

3. MYS40BRUEH EENE® L E540mm, BEENL-10mmTiF, D) AFEE,
FER270mmEBESE .

1. This machine is suitable to pressing and producing the wrappers with
different dimension and thickness, after cutting, automatically
transmits them into the lines, able to assist to use with the dumpling shaping
machine.
2. MY440 type compound wrapper producer has total width of 440mm and
thickness of 4—-10mm able to regulate, it can cut into two
rows while each row has the wrappers with width of 220mm.
3. MY540 type compound wrapper producer has the wrapper row with total width
of 540mm and thickness of 4—10mm able to regulate, able to cut into 2 rows
while each row has the wrappers with width of 270 mm.



AUTOMATIC DEEP-FRIED DOUGH STICK
PRODUCTION LINE

FHMHRE" %

1. ZEFEGARKBFRMELERR—AFI, —REFZAUESREHARBUETEFRR, RETXZBNKEES, BRERAB1-
2AANF EEBAIT], FHExE FEHFNHBHKEXE, REIIT LERI,

2, ZEFERARXKRNELELS (BRREE) , EFEELFINIEPRNENES, FKIENBFEOEHME/LFLEEPR
fh, mMBEE/LFR&E, X3TFhp LEMASMFENFFIVERKEZENRSE S, FEFIFIVHFZEMERE, <EBHE I,

3. o RERMEN (RIDS51T]) , | XoIRFEECABTmEBABIESIE, (F: DI ELBSR, BRI O
BEAHONTERR, BRFHRESE)

1. The production line is an all-in-one machine for cold-formed fried
dough sticks and re-fried dough sticks. One production line can produce
cold-formed fried dough sticks as well as re-fried dough sticks; the
production line is highly automated, and the entire line only needs 1-2
people to operate it. The upper device comes with a double-sided i
dusting and oiling device, the operator only needs to put dough on it. ';

2. The production line adopts a special rolling method (horizontal and
vertical rolling), so that the force of the dough is more uniform during the
rolling process, ensuring that there is almost no damage to the gluten
network of the fried dough noodles, and there is almost no retraction of
the dough, which is different from the deep-fried dough stick made by
other companies on the market have uneven retraction in length, width
and width. The deep-fried dough stick are fluffy and crispy, with the
same length, length and thickness.

3. The slitting knives match two modes (hob and cutter). Manufacturers
can choose different knives according to their different products. (The
cutter can make bone fried dough stick with two open ends, and the hob
can make ingot fried dough stick with two ends sealed, shuttle
fried dough stick, etc.).

B 5 B E (V) I Z(Kw) = 88(80g/iR) SMERS Kx@ExE (mm)
YT-1300 380 8.5 £ E1300Kg/h E¥E800Kg/h 1400X1920X1600
Model Voltage (V) Power(kw) Productivity(80g/stick) Dimension (mm)
YT-1300 380 8.5 Raw embryo 1300Kg/h refried 800Kg/h  1400X1920X1600

T
T ~ly
......

4, BERRHRIKER, SIEERRRN, RKRHEEURFRIEARZE
BREARIER, BEATRFEESTRIRKRR, XTFEMASTE
S ERKHRA,

5. Bl BEERT, SLULRFRRIBEARAR R I ZEXiH
fThife, #R, WHARREARFRINGHS, BINHFRmE.

6. HEETFHZEM RBAREFHENVESE, BRI REES, BAT
HRENmMEBOIX90%-95%LA L, S{EIFEVRFRREARLE, RE
B, HEIRENAFRMEHIINRAR: HEFERRE. 1MLEX,
7. BESFERXABSCEET, RERHERE, DEAAL

8. ZIBFIRFBRKE, TEFEREEHERBHITIRENEE

iBIE,

_________
-

4, Special oiling and watering device. When making raw cold-
formed fried dough sticks, the watering and oiling device can
ensure that the cold—formed fried dough sticks will not deviate after
overlapping. Our company's equipment is watered and oiled before
slitting, which is different from other companies in slitting.

5. Through the mutual adjustment between the conveyors, the
fried dough sticks can be stretched and stacked according to
different product process requirements, and the fried dough sticks
of the same weight and different shapes can be made to increase
the appearance offried dough sticks.

6. Compared with the fried dough sticks made by other
manufacturers in the market, the production rate of fried dough
sticks made by our company is higher. The capacity of fried dough
sticks made by our Helper automatic deep-fried dough stick
production line can reach more than 90%-95%. The surface of the
prepared fried dough sticks does not have bubbles and the surface
Is smooth; the same gram weight The frying effect of the fried
fritters is different: the fritters are crispier and bigger.

7. The entire production line adopts electrified automatic control,
which is convenient and quick to operate and saves labor.

8. The machine has its own equipment cleaning device, which is
more convenient and quick to clean up the equipment after the
production is over.

P19 / P20
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DOUGH SLICER

H 21 53 1R #l.

TRFARAMGEESS: TRFENEARAME->ERKST>REBALELSER,

2. XWT BEfFEDEl, ARX/NEE—H, BEKE, BFENRARIGE, IRFRERISE, HEREMEIRER
B, mmEETE40-602EEE, TIRAXSXNATFmIKE. BXERERN, BFAMET, BOARRE,

1. Dough pre-treatment production line: The process is to mix dough — dough pre-pressing —fixed length scuttling

— plate into cold storage cold wake up.

2. Automatic and accurate segmentation is realized, and the size and thickness of the dough block are consistent.
With the length, thickness adjustment function, it can be divided according to the needs of the size, convenient for

the subsequent operation of the molding equipment. The thickness of the product can be adjusted between 40-60,
and the length of the product can be adjusted according to the size of the revolving tray. Automatic photoelectric

induction, conveyor automatic operation, reduce personnel operation.

B E (V) Iy ZE(Kw) = &a(mm) = BE(Kg/i\BY) SMER S KxBEBxE (mm)
380 1.7Kw 380x560x40mm 4200Kg/h 7300X1100X1450

Voltage (V) Power(Kw) Power(kw) Productivity(Kg/h) Dimension (mm)
380 1.7Kw 380x560x40mm 4200Kg/h 7300X1100X1450
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BROAD HEART, GRAND VIEW.
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QK-2000

Frozen meat cutting machine

R R3] R A

FUNATEZVIREHBENIRERAR, EAMITIERLATDIRE. UL IEER
E, RIERE, £7FUES, BINXAMLRAFERHE, TTRRALREENHEIE, YIH
HRIBE, EATEMARERIVIET, 78, BTEFIEPARLTERER, KKER
TRREFIEREZURE, REETHER,

Frozen meat cutting machine.This machine is used to cut meat without thawing meat, it’ s essential equipment for meat processing.
Stable machine performance, safe operation, high production efficiency, the machine uses high—quality stainless steel, alloy steel blades

made of high quality, stable cutting performance, cut meat for a variety of modules, split, due to the production process without having to
thaw meat, greatly reducing the user ease of the production process time and increase productivity.

i TIREERY FHE T E s iE & HH Th 22 5= PlerE= ShAE RF
( Model ) (r/ min) (mm) (mm) (kw) (T/n) (kg) FXFTEXFH(mm)
QK-2000 41 460 230 5. b 600 1420 x 720 x 1420
The shuttle Width of Course of _— : Dimension of the formal
Model times of the the material the horizontal av?:rtﬁ%m) Pm{dﬁﬁ)w'ty “nﬂ,‘:gé%'}';gf{tkhel appearance (mm)
blades (r/ min)  track (mm) cutter (mm) 5 g Length x width x height
QK-2000 41 460 230 5.5 5 600 1420x720x 1420

1. ZNBEFREN, ERAZE. £7UES. WERE, SMAXA
FMRo

2, AU ZTRETBIMARIEMERL, £FBRAMR 3041
Hi&E, MRMETE.

3. NhXAMKRAEEWNINIS, TI7#EN, ATEMH,
4, XU EAFRERHE, RERETER,

1. This machine has many advantages such as the small noise, safe use,
high productive effects and low failure rate etc.
2. The external crust of the machine bracket and all the parts contact with

3. The blade adopts the alloy steel of high quality to manufacture, the edge
is sharp and durable and reliable.
4. This machine has the button of urgent stoppage with the safe and reliable

QK-2000 JFRRIERAN,

the meat adopt all the 304 stainless steel material to manufacture, so it
has no pollution to the foods.

operation.

A B E BB R E N E B W
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QK/P600C

Frozen Meat Slicer/Cutter

FREATIIR/ R

ZHlEAMIIEPHNEIZRE, EARKREARIS-40kgr KA BEZE VIR

ERSEHEHRE, SAMBERE, RIEERAZTR,

RRR, BIEER, £, BER, R33N, EF7RXRF. TR TE2HARA
ABEWEIE, TARARREEWHIE, VIHIBRIBE. ZT

5 Bz ERIINEE,

This machine is used to cut meat without thawing meat, it’ s essential equipment
for meat processing. Stable machine performance, safe operation, high
production efficiency, the machine uses high-quality stainless steel, alloy steel
blades made of high quality, stable cutting performance, cut meat for a variety of
modules, split, due to the production process without having to thaw meat, greatly
reducing the user ease of the production process time and increase productivity.

) FIEEE(mm)  BESE (mm) Lo SETE (mm) TEEA(gem)  HHRER(K)
#s Width of the Height of the B Operation Pressure Weight of
Model material track material track course of the of operation the machine
gas pot
QK/P-600C 540 200 [i 420 4-5 600
ZR~ mm s
g Wil L B8 & (ko) ERMEFR (mm) £ B JE B (mm) P A
appearance Weight of Measurement Thickness of ( kgfhn‘ur_ )
Length x width x height the frozen meat of thefrozen meat finished blocks productivity
1750 x 1000 x 1500 =40 =650x500x 180 5, 10, 20, 30, M#h 3000-4000

QK/P600C ARRTIR/TIHHL




JR-D120/140/230

Frozen meat grinder series

EASEN SRR

FRAKRNERMMIPHLFRSE, RABERR, BEmAEaEE, REAME SUSSAFRENFIE, EAHRME-18T LLTE
AEZHRTRY), SRABARNAK, AREARTEAR, AR/, RFF-aAEE, ERERE, AWM IHESET
Eo BNXBAAFENHBBNE, SATEA., BEH, ZHK, ££, EHERYE, BYIMEEUEE. REFE. X/, HTEELM
BERERTLEEFBRETFTANEFREANER, XESEIEN—EK, XRTE, HFTHERX, FaRMILIEER, KEHWESE
S, ABOX, #HBHEEH., £E75RES.

The frozen meat chopper is the necessary equipment of the foods processing, it adopts the German technology with the excellent capacities,
adopting the SUS304 stainless steel with the food—class excellent quality to manufacture, it can directly chop the frozen meat of un-thawing
below-18C, and make into the grains with different dimensions, no spoiling to the flesh fiber organization, the temperature of the meat material
rises a little, which is advantageous to the product freshness conservation and the time of conserving the shelf life, all these are the preparation
before the cutting and mixing. The total machine adopts the stainless steel material to manufacture, suitable for the frozen meat, deepfreezed
oil, gingeli, earthnut and various kinds of the frozen materials etc. The total machine has the good-looking and tidy appearance with the simple
operation and high efficiency. Due to the works under the situation of un—-necessity of thawing, it can better conserve the nutrition of the meat
and the fresh taste of the meat. This machine has the combined material track and hopper, the part of the meat chopping and the external
packing adopt all the stainless steel of nice quality to manufacture, it is bright and tidy, easy to wash, meeting the requirements of the food
sanitation. The chopping axis has the proper chopping course with big mouth of entering the material, while the material can add smoothly,

with high production effects.

JR-D140 F AL A

JR-D120 ‘FZRAL A

RS = Ih & Fa iR % FriR VEES SN R T
( Model ) (T/h) (KW) (V:HZ) (r/min) (Kg) KxFmxE (mm)
JR-D120 1.0-1.5 7.5 380:50 245 300 950x550x1050
JR-D140 2.5-3.0 15.8 380:50 170/260 1000 1185x1040x1450
JR-D250 3-5 37 380:50 150 1800 1813x1070x1585
toger  Productiity  Power  Powersupply  ROlallon spesdol  weigniofing  Dmension he formal
(T/h) (KW) (V;HZ) (r/min) machine (Kg) | gngth x width x height
JR-D120 L 7.5 380:50 245 300 950x550x1050
JR-D140 2.5-3.0 15.8 380:50 170/260 1000 1185x1040x1450
JR-D250 3-5 37 380:50 150 1800 1813x1070x1585




JR-160 Dough mixer with aging h
and baking function

M2 i B2 AN (AR B3/ 85 A)

ZAHRANESKEI A, TREAMTFTISEFA, SHARATIERE, IMIARRE M, EATEMKR, PR, @B, &
FETRAARLE,

The automatic meat grinder is suitable for use in large-size factories. It can grind fresh meat and frozen meat at —15C. Various orifice

plates can be selected to process products of different specifications. It is suitable for the processing of meat fillings for various
dumplings, steamed and fried dumplings, pies, steamed buns and other products.

i B E I #E 50K B R IR By EE FE AnFE R~F
( Model ) (V) (KW) (r/min) (L) (T/h) xTExm (mm)
JR-160 380 33 T 55 Al 240 4 1475x1540x1972
Model Voltage Power Conveyor winch Hopper Capacity Productivity Dimension of the formal
: appearance(mm)
(V) (KW) speed(r/min) (L) S Length x width x height
JR-160 380 33 Adjustable frequency 240 4 1475x1540x1972
1. BUYLAHERN, FHEE, HEERE. 1. The whole machine is made of stainless steel, with firm structure and stable
2. XFAMBFRHNLE ZiZiIT, HARY, performance.
X RAREBHIE, 4H A A 2. The unique double-twisted worm design is adopted, the material is discharged
4F, FwLLt BIR[i£80%. smoothly, and the meat is not squeezed. The minced meat filling has a good particle
3. *HEREHFREMERESTHAZEF feel, and the proportion of particles can reach 80%.
ARG, BESWHEH~mAXmE, 3. The German tendon-removing structure is adopted to remove the tendons in various
4. TFEEKR, 6= XK FLMSTgER[ 124 T//NBT meats and reduce the defective rate of various packaged products.
4. Large production capacity, the production capacity of 6mm hole plate can reach
4T/hour.

&
JR-160 REFRAT &

P:al/P:aa s



QPJR-250

Slicing and grinding machine

FRTIREAN (—#F0)

AUBERFAN, VIAN, KATN=ZMIBEASMR, THIREAR—RESFHBAB. ZUBTEFRARE, KXTEFHAN,
BARARE, EGALEERKNI #/A.

The machine consists of lift, slicer and grinder, which can grind standard meat blocks
into grains in one procedure. Because of the automatic lift, labor can be greatly saved.
Solo operation is working. Thus it's a proper choice for large demands factories.

RS EFREN(TH)  miLEhE(Kkw) REEER (mm) EREE(K) AR E FE(kg) S R ~F (mm)
(Model) Productivity Power Meat Dimension Meat Weight Meat temperature Weight Dimension

%M : 3000Kg/h

#65. B00OKGh 46 =650x450x 180 =40kg  -10C=T=0C 3000 2750 x 1325 x 2700

QPJR-250




Bowl curtter series

ZB-20/80/125/200/330

IFNMRS

MHNEMNARERENTIRBA. &KX, &, KE. B, ZFUVHIVIRARKX/NMIBAL TR EFHNITFILIIE.

WIE, N SHRMNERIZZESENAS, EHVITmMNENS, BRMEET
o 7NHRXAMEZEE, RIPHANKESE
HER, BEHESTE#R, JNRISHHmAEEKR/NF2mm,

The cutting machine utilized the cutter rotating with high speed to cut the meat, vegetable, fragrant mushroom, agarics, shallot and
ginger etc into the grains with different sizes.The cutting machine produced by our company has the most suitable combination of the
cutting speed, pot speed and the distance between the cutter and rotating pot, all these make the cut grains more equal.The back cover
of the rotating pot has the rubber bar to prevent the leak, so the material won't leak out during the period of cutting and washing. The
axis of cutter has two seals to protect the axletree from being eroded, which can extend the life of the axletree and prevent the drain
dropping into the pot and keep the nice lubrication of the rotation place and keep the transmission stable. The seal parts are easy to

replace.The distance of the cutter's point and the cutting pot is less than 2mm.

PR, FretE R I ER A ERINE
, ERHARERTFW, PILBSHENRA, KREF7)HER AR FREBER

S  AEFRENKke) BRL) IhEkw) HAHE(E)  HREEE/min) HERRE  woiemmin) E8kg)  SMERHmm)
(Model)  Productivity Volume  Power Knife quantty =~ Bowl speed (rﬁmggggp) Knife Weight Dimension
ZB-20  10-15 20 1.85 3 16 / 1650/3300 215  770X650X980
ZB-80  70-75 80 11 6 711 88 750/1500/3000 1300  1900X1500X1500

ZB-12511 100-110 125  33.2 6 711 88 3001500000450 2000 2100X1420X1600
ZB-200  170-180 200 54 6 7.5/10/15 82 200/1850/3700 3500 2950X2400X1950
o0 470180 200 84 6 751015  THIHE  240/2050/4100 4800  3100X2420X2300
ZB-330 270310 330 100 6 6/12 FTRJE  250/1000/3600 5000  3855X2900X2100

1, BAULUAREWNARBS{E, GHESE. £, HiFko
2, FEFBEXRAMIPLOMI, FHAEMIEHE,
3. FhAk R AEHRIT, RIEFEEF EAFRIEIPESEE
NNEFTA. SFIETER, BT, AULRRTF

4.
5. it At O%A&; BALFSERR, PLiTIMEETE,

1. This machine is manufactured with the material of the
stainless steel, the structure is tense, and it is good-looking and
easy to wash.

2, The main parts adopt the processing center to manufacture
so as to guarantee the precision of the processing.

3. Water prevention and human-oriented design, while the
operation is simple, the control board can reach IP65 security.
4, The edge of the cutter is sharp and bearing to use, stable
when operating with high speed, the material is cut and the
emulsification effect is nice.

5, It adopts the imported axletree, while the motor meets the
European standard with strong ability of overload resistance.

ZKB-200 E = #4l

-----------
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RD-400

Frozen mear dicer

R T

1, FAZHIETEIAN, BETEAEVEESEPEFESHKHAZENTE,

2, RBEHMANFRBFEIRET, #TREAVISILGETIIE,

3. ZMKABEXNAELEN, NANFEMFHTER, FHAPERANRKR, BEEHRIAE, FHEH,
4, AIE-3C~-8CEAMNFRATIRE. &. T.

5. AHLEFATMIFE (0~50Hz ) , AIREARRREEFETRERESEFEREVEEE,

Sty S e e Sy

HeIPDE !

1. The three—dimensional cutting method is adopted to avoid the decline of the yield caused by extrusion of the raw materials during the
cutting process.

2. Under the premise of retaining the original characteristics of the raw materials, fast cutting work is carried out.

3. The machine adopts cantilever type tool structure, the tool can be disassembled and replaced separately, the later maintenance and
use cost is low, equipped with special tools, easy to disassemble.

4. The frozen meat at about —-3°C~-8°C can be cut into slices, strips and cubes.

5. This machine adopts frequency conversion speed regulation (0~50Hz), and the corresponding cutting speed can be freely selected
according to the characteristics and temperature of different raw materials.

B S B IEV I Ezkw HEF==(Kgh) P1'T R~F(mm) Y1/ R~F(mm) Y122 R ~F(mm) HhEY R < (mm)
RD-400 380 B & 500~1000  4/5/6/7/8/10/12/14/15  2~15 %E 51“5105 1600 x 1010 x 1720
(Model) Voltage Power Output Dicing size Section size Shred size Machine Size
(V) (kw) (Kg/h) (mm) (mm) (mm) (mm)
RD-400 380 5.5 500~1000  4/5/6/7/8/10/12/14/15  2-15 wHCHORS =10 aos SETH 1750
_ | .. econ 51550 1010 RD-400 B THl




QD-01/QD-01I

Dicer

JG2000/2500/3000

Sawing machine

T

QD-O1YITHL, #RIEEE, £/ ES, EBIZIHBHMY “T" . ¥ “F” , BAVIE8IATABEASMm, 10mmEH, BAREZAEELT
W, ERTEBATENERERE. XEATRELE -5 CEANEZLANTIT., V1%, ANBREFES M. TEFRRBEXVUTER, £
RAMITUEDPEN—NSHIEE. FUNERIMTLDBRANEREE, HR\EXTE,

Dicer QD-01 is a new equipment we Developed. Easy operate and high efficiency. It can manufacture small block such as
(10x10x10mmand )and strip . this equipment can be manufactured as your special require.This type machine forzen meat as block and strip
at -=5C. It also can cut radish, potato and so on. It is a good equipment in food processing industry. There are no populltion to the food as
stainless steel structure.

8BS FEHE(kg/h)  ThE(kw) E5(kg) IFERST (mm) Y1EI M R~ ( mm) 5p 2 R=F (mm)

QD-01 500~600 3 500 84 x 84 x 350 1480x800x1000

4,5,6,7,8,10,12,14,16,20,%

QD-01 1l 700~900 3.7 700 120 x 120 x 550 1950x1000x1120

QD-019]1 T #1

i & 1

1. BYLRM3M4AFEN, FEEMITIEER,

2, HOMEE, HEAR, &R, B,

3. ZEEE, BIIEISHLMEE, EENEMERATMARE, HBEZTHEE, RIEFESHED,
FERKDIEFRXRBASHERE, RRE, HIEFHKIZIT, BHIRERIPLS,

4, HEEIERTMBEHERFIZER, BELFZ, 200NEN, FALSERENE;

BE BEV) IIEKw) IEERT(Mmm) TEEESEmMmM) AYESEEGE@mMM) BIEEmMSs)  EBENE E=(kg) SMERSH(mm)

JG1200 380V  1.1KW 460 x 660 800 220/260 18 2087x16x0.56x4T 115Kg 720 x 560 x 1420
JG2500 380V  1.1KW 590 X725 850 250/300 20 2428x16x0.56x4T 165Kg  785x 666 x 1640
JG3000 380V  2.2KW 775 x 875 900 380/500 32 3430x16x0.56x4T 246Kg 930 x 1000 x 1980

X

HQS-800

Cutting machine

S EIN 221]) Rl

1. YIRHLKFBSUS304A MBI AL ILHLEE B MG M TRTE, RETMmBE,
2, JNRAIFEMFTIRR; AEBREWRE, TH#Hm, FREGE, EFF%

BB BE(V)=1 h#EKw)  F=(Kgh) NN YIREEmm)  HFEEXRMmm)  SMERSH(mm)
(AT ZE #2220V #148)

HQS-800 380V 1.5Kw 800Kg/h 2 3-15mm 120Kg 610 X 585 X 940

Psq/P4n;

...........
...........
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GRZ-1700I

Flippable vacuum rolling and kneading

o #HEANRZRE

1. AERFNMEERERZREST, #AMEIENRE, AT REARLTHEN, BEEE. =T, A2RE. BE(FR, RiEEHE
BEPREEEXCEA, KRXEFHARREE, RIEAG &K,

2, AERFNLUERNSNRIIEE, cJLIESANEEN R miVEE; cJLUESr miORREEmMR,; oJLUREAKE, BIH
mE,; JLINETmiIAPEN,

3. BIRAAHENGIS, KEPIARMBIEENTIE, ZRKXOBINREANFEIT=ZE, NEPRAHEPER, ERFFROBREAY, RE),
MERECT 5, IRIFEE, ERAMEES,

4, MFURE, BEEXRFET, eBaHRMALEE. dBRMERAVNLR, MEREREAm EHRRERHO,

5. AN ZxBETM=E, NR[EEMFER, ATFRAZMEERNITIUERSEIMNEREE, GETZHREESHRENXPLCEMESR, ##
{EXRMER, BEBRFIONER, BEFaE, AZE, BTHEEERENER, oILHTEE,

6. AHKAKMESZR, AR#EH, oJLURBERAFPEXKIRERZNE, F&E. ZSHE. ETHEREZEE,
7. XAXEFLLIN, SHER, HIFHE, TARLNE, RENZTE, RUELRAEFE&ESR.

1. Avacuum kneading machine is a device that uses the principle of physical impact to flip meat up and down in a low-temperature vacuum state, causing it to
collide, hit, massage, and marinate. This ensures that the temperature during the pickling process is within the required range, maximizes the control of

bacterial growth, and guarantees the freshness of meat products.

2. The vacuum rolling and kneading machine can evenly absorb and pickle meat, which can improve the cohesiveness of meat and the elasticity of the product;
Can improve the taste and cross-sectional effect of the product; Can enhance water retention and increase yield; It can improve the internal structure of the

product.

3. The whole machine is made of stainless steel, and the bottom is sealed with a spin on type cap, which maximizes the throwing space inside the drum. The top
is made of a conical tank body, which ensures uniform rolling effect, low noise, reliable performance, easy operation, and higher efficiency.

4. The inclined drum has greater loading capacity and can automatically flip and tilt for discharge. An external hoist can be used for feeding, and the side wall is
equipped with vacuum automatic feeding and suction ports.

5. This machine is equipped with a frequency converter, which makes the machine start more smoothly. Due to the use of variable frequency speed regulation,
the equipment can achieve infinite speed regulation, combined with the process to meet more speed requirements. PLC automatic control, operation using
touch screen, can save 30 programs, with temperature, vacuum degree, running time, speed and speed display, which can be adjusted in real time.

6. This machine adopts a water ring vacuum pump and does not require oil change. Rolling time, rest time, inflation time, running time, and vacuum degree can
be set according to user requirements.

7. Adopting sandwich refrigeration method, the structure is simple, easy to maintain, and saves refrigeration power. The refrigerant is ethylene glycol, and in
principle, the customer should provide the cold source.

RS £6Eh(kg) BHIL) h# (kw)  REZFRFE(rpm) B = E(mpa) B (kg) A2 R T (mm)
(Model) Productivity Volume Power Roll speed Vacuum degree Weight Dimension
GRZ-1700ll 800-1000 1700 8.5 0~18 -0.08 1600 3100x1650x2100

SI E¥N

Conveyors

1. BHIMNEEE, =EBRABAHENEI,
2, AT RKARIK=XFEAESHFTRAZRANEREN, #HITREHRE,
3, JERESIRE200LAEER, TEAN, ERBHE,

1. The whole machine has a clean appearance and is made entirely of stainless steel.
2. This machine is used for loading materials such as large meat chunks or aquatic products

that are not suitable for vacuum suction.
3. It can be directly used with a standard 200L meat truck, saving manpower and

making loading convenient.

8BS IhEFEKW) wEZE(Mpa) LEE8)(s) s5(kg) YMER~(mm)
(Model) Power hydraulic parameters Loading time Weight Dimension
EE FTFH21s
SL 22 12Mpa Swing arm up and down 250 1900 x1300 x1900

for a total of 21 seconds
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ZN-50/ 74

Saline injection machine series

m KSR

AP TG E KR HE RS AERA IS SAEFNEARD, BETHRERE, XARSTAGRRMOKEH®RE, AIRBEIZERFTEHE
51, BRFHEEERNFEANADR, ZEFEEEHUR, FINZITEE, FHSE, BEEHE, SRGEAMIIEPHERESE.

Saline injection machine can evenly inject the brine and salt auxiliary materials into the meat blocks, which can shorten the pickling time
and greatly raise the flavor and the producing rate of the meat products. The machine can be adjusted with stepping rate, stepping
distance, platen gap and injection pressure according to the technological requirements. Then the brine and salt auxiliary materials can
be injected into the meat evenly and continually to reach the optimal effects.With precise design, reasonable structure, easy operation,
convenient rinse and demountable driving chains, the machine is ideal equipment for the meat products processing.

1. ALK ARLWRITREN, ATEEHFRAIEHFGK,

2, ANBEHMBUHRBKRAZEDXAFRFENARTE, YRE\RETHE, FEERILLERE,

3. AHixFEIMRIFZE, SEHITUBEMEESTEZRE, AE®A, IHEEH.

4, AEEHBIVNAREMS B, FKELEBMETLRIE, ERNENIRAEFEFREANDN, BUNRIETEHTARHEE,
EFEEFAIRE, FXFE,

1.Driven by Worm wheel reducer, thus the average drive is reliable and the service life is long.

2.The components and the saline pump system are made of stainless steel, without pollution to foods and conform to national sanitation
standard.

3.The machine has active—protection device, which can automatically lift when the injection needle contacts the hard thing,it can inject
with bone.

4.In order to completely separate the injection solution and small meat block, a filter device are installed on the top of water box.

o.Besides expel small meat block, the device effectively ensures the unobstructed of needle hole.

S £FEREN T ESIR ESHS EstEH EHRE SHER SEEE EsEmRmm) BE SR
(Mu?el} (Kg/hour) (KW) (Ye/time) (3£) (Mpa)  (time/min)  (time/min) (mm/time) Iniect (kg) (mm)
Productivity power Injectrate Needle Pressure Injectspeed StepDistance Step distnnce  thickness ~ Weight Dimension
ZN-50 600-1200 3.4 30-50 50 0.4-0.7 15/55 / 30-60 30-110 500 2100x600x 1716

ZN-74 1000-1500 3.4 30-50 74 0.4-0.7 15/55 / 30-60 30-140 680 2200 x 680 x 1900

MANUAL BRINE INJECTOR
F =LK ESTN

AFARR, BR, BEF. FH., SXFEUTREFIRES K, TEMITRE, KT, RNERSRMILWLER, FahiEs, XA
HOANENERKIR, FEVEI-2MLESE, $FHHS5-10R, ATRE\EEZRERIEMBHFER.

1.1t is used in meat brine inject process ( ham, bacon, fillet and poultry) before tumbling.
2.For Lab., Restaurant, and small meat food process plant. Manual inject

3.Use high quality imported pump, and attach the brine tank.

4.Equip 1 or2 guns with 5-10needls

S XS E T ST ETEN Ih# B= SN R ST
(Model) Injector Pressure Needles (Piece) (KW)Power (kg)Weight (mm)Dimension
SZS-10 0.4-0.7Mpa 10 1.18 60 700x400x 755

ZN-74 £ KFESHN

FEhEh Ak iE G

Manual brine injector

9




XQD-02/02lV picer

T

HARQD-0201 T HLREN T ESPEI K mAEHE R, EFERERIZIRERABIMARN, BEUERTE., IMEXFTEU, £F0ES, NMEE
TEMEE PR R ZNERRTEE, BEEGR, £70ES, EBIIEHY “T. K. £, K"

ZUERMIEAZ M, £E. %, BE, ¥R, R, SABRMTT2CAANES., #h. &, ETFERREDBIILE, F438, TH
E&rm, ARBEERTRFRERTHIAEX"RNI, RERAMITULILEN—NEARE, VT IIAKAERFE, TERT,
AHNEIFTEHBRARFENEE, HRMETFTR. THAXBRERESENHEE, TI71%EH, UITAIE,

IR -

T . 3x3x3. 4x4x4., 5x5x5, 6x6x6. 8x8x8

Y. 3x3x (1.6~11) 4x4x (1.6~11) 5x5x (1.6~11) 6x6x (1.6~11) 8x8x (1.6~11)
PLEC19, 25, 30, 405 HHKRZER, WrAlA&VIE12LIARTIE FR,

QD-02 Dicer absorbs foreign advanced technology, with the characteristics of dependable performance, reasonable structure, high—efficiency,
easy operating, good—-looking appearance, more competitive price.

With the function of cutting carrot, potato, onion, apples green pepper, and frozen strawberry, peach, pear, pineapple into slice, strips, and
cubes, etc. Also suitable for certain meat products processing, Multi-use of one machine in the food processing industry.
There are no pollution to the food as entire stainless steel structure. Knives made of superior alloy steel to ensure its sharpness.

Cubes specification:
Cubes: 3x3x3. 3.5x3.5x3.5., 4x4x4., 5xbxb, 6x6x6, 8x8x8

Strips: 3x3x (1.6~11) 3.5x3.5x (1.6~11) 4x4x (1.6~11) 5x5x (1.6~11) 6x6x (1.6~11) 8x8x ( 1.6~11)
And with length of 19, 25, 30, 40 etc. Strips shape with the 10cm thickness products.

S BNINE (kw) &7 RBE N1(kg/h) B=(kg) SMEZ R ~F(mm)
(Model) Power Productivity Weight Dimension
XQD-02 35D 800-4000 400 1650 x 880 x 1420
XQD-021V 4.15 1000-5000 500 1797 x 866 x 1415

XQD-02IV YT #l

P45/ PA4AB
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JB-400/650/1200/2000

Double axis and double speed stuffing mixer

X 4H X E 1 T AL 2 5

AN EFH B RR AR T AR FR(EFIE) S @it 6l F 2B RIRE. AR X H R bt 42 e 10 B 89 5 T2 2R A 3T 8 #d
ITEEEH, FENTREEER, FHARESERS TERNRRESMKES S S, 2T HKR A HE LR EEEBF
IAPLEE Z FT50%RY K, RIEFE AR EMRFBUR SRS, FEMHEHE, ERXRMAARBEF ERZBEEROORK, XILEMR
MEXRAREEHAX, IRBEEPHEREHFAE

BEFHmEMIel ZaM/NERNE,

Double axis and double speed stuffing mixer:Specially for stuffing,fan shaped paddle makes the horizontal mix to the material and vertical
returns,especially to make the meat combination of collagen and water at high speed,which makes the stuffing more stick with 50% more water.It
can mix meat and all kinds of dishes,which protects the dish particles.Native conventional model adopts double speed control mode, can be

HREURZMEERTN . BILRAMLRAFEHHHAGIE, EFTHEE

customized by the demand of clients.It’ s made of stainless steel,suitable to all kinds of stuffing processing enterprises.

S (Model) HHEHFEMR (L) BHEE (r/min) BIIE (kw) HlHFES (kg) SMERS KxFExs (mm)
JB-400 400 100/50 2.4x2 400 1425X940X1550
JB-650 650 100/50 4.5x2 700 1760X1140X1500

JB-1200 1200 90/45 7.5%x2 1100 1900X1400X1750
JB-2000 2000 2 55115 15 Ox e 3000 2270X1930X2150
Model Capacity of the Mixing speed Power Weightofthe  Dimension of the formal appearance
material box(L) (r/min) (kw) machine (kg) Length x width x height (mm)
JB-400 400 100/50 2.4x2 400 1425X940X1550
JB-650 650 100/50 4.5x%2 700 1760X1140X1500
JB-1200 1200 90/45 7.5x2 1100 1900X1400X1750
JB-2000 2000 frequency control Ox2 3000 2270X1930X2150

FRRTREANEE

HEEF FOUE WARDS 04N

JB-650 X EHXE FFIE ML

P47 / Pas:
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LKJ B-300/ 650/ | 200 Temperature

controlled vacuum filling machine series

miZ AEFHEHTL RS

1. HESINREEERBMAEABNIRGIE, AIRAKRER R, TERE, FEREREERK.
2. HHEENFASMEENNAXSRASERE, RFRNGEHRITSEMETNE, BFIFESE.

3. RIS, AHERMIEFFRHMRERETHINENTFREBIEE), EEMFERHEEEMNSS.
4. FUR B ELRENMERED, ENREDTERITRE. BER, EEFRANRERE.

5. AHHEBINKEREE, AiEEI/IEFIRY, EIRFQEIZINEE, RETBES -15CZE.,

|

A

-

1. The material box and outer surface are all made of high—quality stainless steel material, which can be directly rinsed with water flow for
convenience and hygiene, meeting the requirements of hygiene standards.

2. The opening and closing of the material box cover and the opening and closing of the discharge door are both operated by cylinders, and all
actions can be achieved by simply turning the knob, making the operation very convenient.

3. Reasonably designed, this machine not only flips the raw meat in the hopper during the mixing process, but also performs circular motion,
making various materials more evenly mixed.

4. This machine adopts a needle wheel cycloidal reducer chain transmission, which makes the machine move smoothly and reliably with low
noise, making it a leader among similar products.

5. The material box of this machine is equipped with a sandwich insulation layer, and an external refrigeration unit can be optionally configured
to achieve cooling and temperature control function, with a temperature range between5°-15C.

RS EHa AR i 8 I & S SN R~F
( Model ) (L) ( r/min ) ( kw ) (kg ) KxZExm (mm)

ZKJB-300 300 84/42 2.4x2+1.1 400 1190X1010X1447

ZKJB-650 650 84/42 45x2+1.1 850 1553X1300X1568

ZKJB-1200 1200 90/45 7.5x2+2.2 1760 2160X1500X2000

e Capaqity of the Mixing s:,peed Power Weight of the Dimension of the formal appearance

material box(L) (r/min) (kw) machine (kg) Length x width x height (mm)

ZKJB-300 300 84/42 2.4x2+1.1 400 1190X1010X1447 ?E. E E E? J:EE fﬁ *ﬂl g gu
ZKJB-650 650 84/42 45%x2 +1.1 850 1553X1300X1568
ZKJB-1200 1200 90/45 THw2+22 1760 2160X1500X2000

P49 /P50



JB-650A vegetable filling

glutinous rice/and wheat/Zongzi filling/

rnce aumpli

ng filling machine

= E/ARKRZ/ =T 6/ i B F#F TE 0

1. i & K 3044 S E

2, AN EFREX. BLEES., BHENEELR, HANEETHRARER. RFHA.

iR B B e R BIE

3. AHLKAMRFHREAN, R, HENHRFEAZY, REEFHIFEIFIRFERR.
IR A REMRRHNENS, BEABRRYEESE,
4, RAPLCHIRFZH, sEEF 10T EERFEFMANFEES T,

5. HSERE, SMNHE, SET

FEBIINEE, REWE,

6. fRIEAIEF120° , HEIEGE, TRE, HBEAHFE.
7. AUEEBFEFENRR, TULEZABEKEEREDIE,
8. WHIINBIEN, thiF, HIGIE, MeERERE, BREGRAE, 5TiE%.

1. This device is made of 304 stainless steel.

2. This machine has the advantages of large capacity, high degree of automation, strong self discharging ability, etc. It is especially suitable for
glutinous rice and wheat stuffing, Zongzi stuffingThe production of quick—frozen rice dumpling stuffing.

3. This machine adopts a unique twisting method and dual axis mixing. During mixing, the blades intersect with each other, resulting in a faster
and more uniform mixing effect.The special blade shape makes the material stir more evenly without damaging the material structure.

4. Adopting PLC touch screen control, it can store more than 10 formula programs and human-machine interface control methods.

5. Driven by a cylinder, efficient and convenient, with self-locking function, safe and reliable.

6. The pot body can rotate 120 ° , making it easier to discharge without residue or squeezing.

7. The specific cleaning feature of this machine is that it can be directly rinsed with a high—pressure water gun.

8. This machine has a beautiful appearance, coordination, reasonable structure, stable and reliable performance, simple and convenient

operation, and easy cleaning.

B2 ThE(kw) HiE(v/hz)

BHEFR (L) HEEE (/min) EE (kg) AZERAXBTE (mm) MR KxBEXE (mm)

JB-650A 11.5 380/50 650 30~60 1500 3071 2586 x1207x 1712
Model Power Voltage Hopper Volume Stirring Speed Weight Maximum height for Dimension of the formal appearance
(kw) (v/hz) (L) ( r/min ) (kg) opening the lid ( mm)  Length x width x height ( mm )
JB-650A 11.5 380/50 650 30~60 1500 3071 2586 x1207x1712
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MATERIAL TRUCK

YC-200 standard material truck
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The material truck cleaning machine independently developed by hanpu Machinery is an automated equipment designed to solve the cleaning of
200L material trucks. The entire machine is made of food grade stainless steel 304 material, which has the advantages of high production
efficiency and significant savings in labor costs.

This machine includes parts for material truck cleaning, rinsing, automatic loading truck, and unloading truck. This machine is fully automatic for
cleaning the inner and outer layers of the material truck, with one click control. We first use circulating hot water (containing cleaning agents) for
cleaning, and then rinse with purified water. The rinsed purified water enters the circulating water tank for reuse and effectively ensures the
economic energy consumption of water.

This machine is composed of a hydraulic drive system, a tipping bucket part, a water circulation system, an electric heating system, a steam
heating part, an overflow drainage part, a machine body, an outer cover, an electronic control system, etc. The heating methods of this machine
Include electric heating and steam heating, and any one can be selected.

During operation, the water temperature can be automatically set according to usage requirements, with a maximum temperature of 90 © C. Not
only does it have good cleaning effect, but it also has high—temperature disinfection function. The residual temperature of the cleaned material
cart can effectively accelerate the evaporation of residual water.
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The dimension of its formal appearance is manufactured according to
the international standard.

It adopts the imported stainless steel board to manufacture and give
the superficial treatment, easy to wash, economic and able to endure.
Able to cooperate with the lifter.

Dimension of the formal appearance

Length x width x height (mm) : 800x700x700
Capacity:200 liters

DGN-01vegetables Cutter

B Total Power 55kw (BB IRFR)/7kw (2% 8 InFA) B3E/kfEERZ  Tap water supply 0.5Mpa DN25
B [E Voltage 380V jE gk e Cleaning water temperature 50-90C (7T A)
EENFAINE  Electric Heating Power  24*2=48Kkw K= water consumption 10-=20L/min
iBtRIIZE Cleaning Pump Power  4kw ZIRIER vapor pressure 3-58

M R ~F Overall Dimensions 3275x1642x1912 (mm) IKES= Water tank capacity 230*2=460L
TBUtBEN Cleaning Ability 50-60-1~//\BF HilES Total weight 1t

I
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1.Cut the green vegetables, such as

celeries, cabbages, pickles, spinaches, onions, garlic
guards and strip materials to threads or slices.
Especially for food factories to assemble automatic lines.

2.Features:

Mainframe made by S304, more durable.

Micro switch at discharging port for safe operation.
Suitable for all kinds of leaves vegetables.

8BS Plaz R~F(mm) VIR PlesE= e AR(V) 7
(Model) Dimension Cutting length Weight Productivity Power Horse Power
DGN-01 750X500X1000mm 1-60mm 90Kg 500-800kg/HR 220V H1f 1/2HP+1/2HP
DGN- || 1000X800X1200mm 2-60mm 130Kg 800-1500kg/HR 220V H1f 3HP
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YT-200 Lifter series
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The lifters which our company produced have two types: moving and fixed. Han Pu lifter is specially for the 200L standard meat truck, L

its function it to lift the material to some height and pour into the hopper of the equipment so as to finish the material addition. This machine
adopts full stainless steel material to manufacture, chain transmission, easy to wash, good-looking and able to endure. The moving lifter

has the moving bracket, able to move the equipment according to the change of the operation places. éﬁ £y
—-ﬁce 1979— i H;Wlfﬂj;‘%
S I E=(kg) m—A®EmM) Ft B B (m/min) IhZ (kw) B=(kg) 5N R <t (mm)
(Model) Lift weight Lift height Lift speed Power Weight Dimension
YT-200 200 1.3-1.87] 3 1.5KW 500 1220 x 1130 x 2700

%@} E9 th=2 7
R{ELRRE

WU R WET T A NGLHLU

maiquer

lfanbar

@ higeE:

XIDEGL

,@,_. _ TN
s NEFIIY 0,

o)

BAOTOP

Ml maETY

% SHER

Fﬂiﬂtﬂ i iB]-‘EﬁE? BAk® KXnA m

HELLOAXIANG CHUMING DUMPLING . n ﬂ ‘” 'i'iﬁ i
EF-ALAR e AT TIHIAL —

= o
#%n ﬁﬁ .

] 1 AMHE

@ 'ﬁ"h@' aiﬁifﬂﬁﬁ

Holiland i
: i

vFisiR _
T \\/ »
]-)L -h-"".:-u\_\ {f":- k gﬂ E E JIAJIAYUE . &{1-% {':_,.;hlckrlf(:t‘
— —— DALZHANG GROUP j iﬂl:ﬁﬁ..
FE 7R Ok SUNSHINE
souE
YT-200 I#FHAL @
Sy ==
. J e DENNIS | SRBI A5 (@ =3
e & =5 B | HER B w0 EEE
> Agﬁa
ﬁf&%i CANG MAI YUAN
3D sanmna | Go5e | B
i Sl nlies P55 s




