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Hebei Xiaojin Machinery Manufacturing Inc. was founded in 1986.We have over 30 years experiences in food
processing machinery industry, which is playing a leading role in Chinese meat processing industry. Under the
leadership of board Mr. Min Xiaojin, the company insists of modern management and an excellent staff and strong
technical team. The products include, Vacuum Filler, Tumbler, Mixer, Slicer, Grinder, Saline Injector,Automatic
Smokehouse, Tenderizer, Bowl Cutter, Clipper and all kinds of clips. 30 types of products own National patents,
Since we have founded a comprehensive service system, our products earn pretty reputation among our clients.

We have successfully entered into the International market and exported over 70 countries.
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GZY Vacuum Filler
CZYEZEEIRT

B GZY2000S

ERSRETRAERTE, FROBILERRL, BREORKRE BOEEFER, SRBRIETFRMRRERS2MABER, WERE.
EHAHAERENEELRE, TEHEEXRARR, BABK, REGHKRE, #REE0-450time/min, B EEKHRETRNBEEE KDL,
ERIEEMN5g-99999g, EHBRFRIRETEIL +29(400g), EHPOR™RFBiT + 59(400g).

AERFHEN, TAERATFEHLE.

REEDERAEOMBEMIAOHIE, BRVREENE. RIE Wi, HARANAMGETZ, XEES, WEtE, BRESHE, B
BTk,

Byl EE, HER, ERTHERAEDESR, HEETX-0.1Mpa,

TN R AR AR R B B L.

EHRASUSIARFRMR, HAMSIMUGIHMIBT ZE>RAGIEE LRI,

The filling process performed under vacuum state. Avoid fat oxidation and proteolysis, reduce bacteria survival amount. This guaranteed a longer
shelf life, brighter color and the pure taste of the products.

Be equipped with automatic casing knot tying device that suitable for animal casing, protein sausage casing, collagen casing, etc. Stuffing speed B GZY6000

[ EEUTERIEN 000 WSTR[ s

can reach 500 per minute. Connecting with sausage length controller to realize high-speed knot tying procedure.
Each portion: 5g - 99999g.The allowed error of paste product: +2g(400g), the allowed error of diced products: +5g(400g).

M Connecting with double clipping machine to realize automatic produce.

B Key parts produced by machine center with high precision. All of pump, impeller and blade have adopted the special heat treatment technique,
highly smooth surface, easily to be cleaned up.

Man-machine interface, servomotor, decelerator, PLC controller are all imported products. Vacuum degree can be reached —o.1Mpa.

The machine can link with auto sausage hanging machine and high-speed sausage length controller.

The whole machine adopts SUS304 plate. Unique exterior design and surface processing technique.

RAMFRAERE, WHERDRETEM e iERg, TR g MR (mm) RE IV (kw) FSHERL) U (MPa) TAAEA (kg/h) (ko)
BT | Type External Dimension Voltage Power Volume Vacuum Filling Capacity Weight
GZY2000 i eie 800 x 850 x 1620 7 75 I 480
GZY2000S(krR  1520x810x 1600 O0H 38OV SOHZ g 75Lx2 01 2000 770
The machine adopts blades stuffing mode, material under vacuum state pushed 5ZY3500 1130 = 1150 x 1850 7 595
out the material to the filling tube by the rotating baldes to complete filling GZY3500 Giss7hwin Liter 1960 x 1450 x 1850 3PH 380V 50HZ 8 220 0.1 3500 175
GZY35001l (#5) 1130 x 1150 x 1850 6 i
Conrol the quantitification by the intersection angle
GZY3600 1130 x 1150 x 1850 7 780
GZY3600 (s Win Liter 1960 x 1450 x 1850  3FH 380V 50HZ 8 220 -0.1 3600 1260
GZY6000 1130 x 1150 x 1850 9.5 860
GZY6000 (#i#sminLiter 1130 x 1150 x 1850  3PH 380V 50HZ  11.5 220 0.1 6000 1340
GZY6000ll 1960 x 1450 x 1850 1.5 560
GZY9000 1950 x 1400 1900 3PH 380V 50HZ 12 220 -0.1 9000 1550

W GZY2000



GSNJ High Speed Twister

XG 2250 Sausage Linker
IR

EIBEIEN

W EHURA R RSUSI0ARE MR, Bz SR, ETNBNATRERREAGR. AERRSHENEESR, TREESHE.
N RALERPLCIES, RATHEEMRME SSHTLURBIRNS RH#TRE. B X@THERAROMREMIR OIS, BRBHEHE.
B BRASIAREIRSESEHRARAEK. BHHK, REMEK, DWEK, REEKEIEE . SR AEO AR R, RIE TR,
B Adopt SUS304 Stainless Steel. B BAIRASUSIARFERAR, HEEEKLHIRREEHEHNAR,
M PLC control, programmed control operation, setting the data as different products. B R B T 2 KRR IR XM,
M High Speed Twister can link with Vacuum Filler with protain casing, M Can connet to vacuum filler and twister that suitable for hanging protein sausage casing, fiber casing,
plastic casing, celluloid casing, with the function of fixed length and W Key parts produced by machine center with high precision.
speed regulation. I Adopted imported servo motor drive, ensure the accuracy of the operation. »
W SUS304 Stainless steel , is consist of high speed length controlor and hanging machine.
W Beautiful surface and excellent design.
W GSNUHI M NJG1200S
. :
oS SR ( mm) BE BIE(kw)  SE( MPa) EFHE( mm) EPRE(mm)  HE (/min)  E&( kg) s SME R F(mm) HBE BRI E (kw) BRBIEKE AR & (ko)
Type External Dimension Voltage Power Pressure Production diameter ~ Length of production ~ Speed Weight Type External Dimension Voltage Power Max.Hanging Length Belt Length Weight
GSNJ-Il (S—‘T;gﬁ“e) - 1350x550% 1250  3PH 380V 50HZ 3.5 0.6 13-40 20-300 1000 410 @555 SRR BHZI0V S0RiZ - - poe -
NJG1200S ﬁjﬁﬁ%s b 1560x 753 1470  3PH 380V 50HZ 4 0.6 13-40 20-300 1200 450 ) belt @Ep?
NIG12009Q EmEn 1825X753x1470  3PHIBOV S0HZ 45 0.6 13-40 20-300 1200 530
ZNJ305 (B3 EEx) 1916X728x 1550 3PH 380V 50HZ 4.5 0.6 13-40 20-300 1300 465 XG 3000580 % 1200 1PH 220V 50HZ 15 400 HE 210
Auto Loadng Cacing chain type .




AluminumWire Double clipper

MR LN FFTRHLR S

DKJLKA4FT+H SR 1-94R AT, SHLATi100time/min,

RARELHO, FFEMREN, BIMABLFE.

AHTHRHESEE25 - 160mm, K1 - K4, FTE fEsk,

2HEIGH BB, MARMETE, MEEENEEE, BhmbRg.
B&EHITEE, 0~ OFIERMSEE.

HIREEE45 - 100mmBARIAR, REHE-RARIRHERENER.
ASERERVEY, SMEPLERS.

FTRALE B920-1060mm, FTiEEE.

DKILK2BXH 28 E T 1% 12048 / 5315 8.

The clipping speed of DKJLK4 is adjustable, from 1~9 level. The maximum
speed of single working is 100 times/min.

Using aluminum wire for clipping, the clip is nice and have heart shape

Can use for sausage with Semi-perimeter: 25~160mm. K1~K4 mold change freely.
All model have automatic lubricate function, refuel time is adjustable

Can set whole machine automatic lubricate and automatic refuel system.

With automatic cutting function, cutting amount is adjustable from 0~9.
Stretching distance is level adjustment from 45 to 100mm, can meet the request
of different kind of sausage.

Can connected with vacuum filler, achieve automatic production.

The height of the clipping center is adjustable from 920~1060mm

DKJLK2 connected with vacuum filler, the production speed can achieve 120pcs/min.

Y
flth

W DKJL K4l

W DKJL K2

BRITRUEEE S AH| Casing semi-perimeter is as per nylon compound film

0 SR (mm) IhE(kw) RE(V) EAFE EABKAREMm) HANS  HNTEENMPa) FTREE  fIHEEMmm) EEk)

Type  External Dimension Power Voltage Clips ggfgﬁ%er‘me‘e, mggg Cutting Pressure ("'sf;e/m'ﬂ) Expansion  Weight

DKJLK4Il 1862 x 1133 x 1680 3.5 3PH380V 50HZ 4Rft% 25-160 K1-K4 0.5-0.6 100 45-100 833
aluminum wire

DKJLK2 1380 x 1250 x 1450 3.5 3PH380V 50HZ 4Rfz% 25-80 K1K250 0.5-0.6 120 30 427

aluminum wire




Great Wall Double-clipper
KN FHTFHLE

FFEEA-ORTIA, RERHIYHRIT-REMN, TMEATRRES KIS, $inEE, mamE.
BRRETNEE, 0-9XERIRE, RENHAHHA.

TSEREENEN, THAHUES, BHROGEHERTR.

T Al E920-1060mmATE A%,

EHIATRERAMIAOHIE, RETHERE.

DKJC18/15R] K15, 18WEERA LK. RHANIRAL.

W Working speed: 1-9 level adjustable, Match with different type Great Wall aluminum clips. |
Clips delivered accurately and closely.
Height of center: 920mm-1060mm adjustable.
Produced by Machine Center, improved the manufacturing accuracy.

[ |
|
W Cut sausage casing automatically, adjustable range 0-9 pieces, tightness adjustable.
M It can link with any quantitative filling machines to realize automatic production.

n

DKJC18/15 great wall double clipper, the clipping mould 15 and 18 can be change in this machine.

B DKJC18
B K
RSB EAE
%K?ﬁ?%u)ﬁjzgﬁﬁﬁjﬂﬂ Casing semi-perimeter is as per nylon compound film B DKJC15
s SMEE R~} (mm) ThE (kw) BIR(V) EAFE  EABKRAEMm)  EEke) HIIEEAHMPa) FTREE (ime/min)  HHEEE(mm)
Type External Dimension  Power Voltage Clips g:fr“:‘.genme‘er Weight  Cutting Pressure Speed Expansion
DKJC12  900x750x1800 3.5 3PH380V 50HZ 12 25-60 450 0.50.6 120 24-50
DKJC15  895x1035x2020 4 3PH380V 50HZ 15 35135 500 05-06 120 36

DKJC18 1195 x 900 x 1900 3.5  3PH 380V 50HZ 18 40-200 500 0.5-0.6 100 44-100




QP Frozen Meat Flaker / Breaker
QP5230 FRI FH1/QK5223 7FHAFIHR#/PS4000 fEAEHT

QP52307]

QP5230#4}

W SR FASUSI04 TN R,

W §3R2525kg, -4C ~-18CHIKA, TTREEZETMRBIR, REHNILANAHETSF.

N ERENTEREEUIRERSRANERASTE, REANSE, XTEEMKELTE, BEAPOHLSRA.

B gHADRIPKE.

N AFRRARETE, FEES. BEETRHEZN, FEHRSREMOER.

B RABEISEGN, VSRE, HeeE.

B WERARARE, F2URY BN CENER.

M The whole machine adopted SUS304 Stainless Steel.

I One piece of 2.5-25kg, frozen meat of -4'C to -18°C can be directly cut into slices. It is pre-procedure of cutting and mixing machine

and meat grinder process.

I Avoid pollution and nurturance lost at slow thaw process. Ensure freshness of meat; No icing and refrigeration process, thus reduce user's cost.

B Auto-Protection designed.

I Special designed table to put frozen meat on that can reduce labor intensity of worker. Frozen meat block can easily put in the channel.

B Wholly welded machine body stable and low noises.

B Working with standard skip cars, no splash during slicing.

W PS4000
g SMERF(mm) HE HE(kw) £ RN (kg/h) HHEFE R (mm) SEATFE(mm) TI4RHEIE(rpm) mI Ei (ko)
Type External Dimension Voltage Pover Capacity Channel Width Gylinder Stroke Speed Material Size Block specification Weight
QP5230 2450 x 1085 x 1360 3PH 380V 50HZ 1 3000 520 700 430 700 x 520 x 200 6/20/35 760
QKs223 1540 x 940 1480 3PH 380V 50HZ 55 3000 520 n"fgj;fﬁ poaR 700 % 520 x 150 ore0/90 670
knife frame travel times horizontal knife stroke

PS4000 1360 x 1280 x 2045 3PH 380V 50HZ 185 6000 620 ! 41 700 x 520 x 200 60-100 1800

QK5223




Double-screw Meat Grinder
WK ELZAVERT

RAESMEHER, RERBHEERAATUSHOTIRER, RASUSIATHERTR.

AARNSERHBGE, SMEEBRTE, BHERNEE, TUUREARMNRERATFMERERL, NMERRERRI-E.
HBSRIREEGIT RIS, ERANIRGEY, HEHBNR, FRIEEIAFENTE, EARTRESF, DRHENH.
AERFFHIET, HEFRDGEMIA, NARBHOME, BASALERR. IAFSHAES, THEEPTREXK.
AARSRPKE, RIEERS.

AHFLORR, A, RK, ATLMME R AE.

Adopted International advanced technology. Can change imported cutters. The material is SUS304.

Double feeding screws designed. Each feeding screw can work independently. And each of them has two speeds. According to different
meat choose different speed respectively to reach the best cutting effect.

Feeding Screw reasonably designed. Meat can outpour easily. No grease appears. Reduce the press to make meat granules with neat
edge. No need to sharpen the cutters.

Fast dismantle handle can easily pull out feeding screws. Cutters adopted imported material and have been processed in Vacuum Heating
Surface Processing. Cutters and hole plates have a variety of combination, can meet customer’s different requirements.

Auto protection design to make sure safe operation.

The machine can grind frozen or fresh meat and vegetable.

And it has sinew-extracting function.

4

W JR200

B FIRI1B0GAYIED—E, ETAHRIARS BINEE. -
This device can be installed in JR130 meat grinder for extracting

tendon and sinew from the meat

M JR130
W JRDS300
s SMERF(mm) BE RBIE (kw) EFREN(h) T EE(mm) THEFLR~H(mm) KREK & (ko)
Type External Dimension Voltage Power Capacity Orifice diameter Hole diamter  Stranded dragon form Weight
i3 4 4145} 2-speed output
JR130 1250 x 1200 x 1520 3PH 380V 50HZ 19 3 130 3926 ity coced pusting 15
ZRFEAR M} 3-speed output
JR200 1800 x 1520 x 1700 3PH 380V 50HZ 37 8 200 B3935 Liamanigin s speed peonng 1700
= S Varizble specd
JRDS300 3050 x 1600 x 2000 3PH 380V 50HZ 105 HHW: 5 frozen meat 40 $4- #30 SRR WA, 4500

#6: 12 fresh meat

Fi# T BBt Varigble speed




JRD82/120/160/300

Single-screw Meat Grinder
BREZANERT

B JRD160

TSR AR IR O SE ) BT, HIRAIAE R FIRO PIAL.
RARETHNMR, ARTE, SFiHEE, FAHACCPIARA.
LRMSEA, NBIOK, BRbEH, £F0ES.

EItEE, WEIRTHR, FITRE.

Raw material like frozen meat, fresh meat minced into small granules.
Adopted good stainless steel in compliance with HACCP standard,

easy to be cleaned up.
Bigger leading part, bigger intake hole and higher productivity.

]
|

Little meat temperature change, benefit to preserve freshness.

QJR160 Meat Cutter & Grinder Integration
QJR 160 RG]

2510 BERRS. RARG. BHRANKARE.
MR : SRSHBINEHIFRGREEAE | SRR T HSUS304 HR.
R HVRTSEIUR TR, RATIR. SRR RS
REEFYE |, mOBREARNSHEE.

EREE : NEFRAMLLE,

Structure: QJR160 Meat Cutter&Grinder Integration is
composed of feeding-in system, meat cutter system,
feeding-out system and meat grinder system.

Material: The frame of the machine adopted carbon
steel and it was processed by zinc. The exterior
wrapper sheet and other parts of the machine

adopted SUS304 stainless steel.

Feature: QJ160 Meat Cutter&Grinder Integration
could realize the feeding-in, frozen meat cutter,
feeding-out and meat grinder at one time which
greatly improved work efficiency and reduced

labor intensity.

Suitable for processing all kinds of frozen meat.

W JRD82 W JRD12011 B JRDS300
s SME R (mm) BE RN (kw) T REA(Vh) T EE(mm) TIHEFLR~H(mm) Ei(k)
Type External Dimension Voltage Power Capacity Orifice diameter Hole diameter Weight
JRD82 600 360 x 530 1PH 220V 50HZ 07.755 0.15 82 #3- 76 60 ne aE B (KW) BAEFE (k) SR (mm) st BE (kg
JRD12011 880 x 600 x 1180 3PH 380V 50HZ d 15 120 #3-725 325 Type Voltage ower maximum capacity Extermal Dimension Feading form weight
JRD160 1700 x 1240 x 1550 3PH 380V 50HZ 22 4 160 #3- 925 1300
x x 3PH 380V 50HZ 5
JRD300 1900 x 1500 x 1800 75 ‘?lﬁ? — 300 #6- #35 2523 QIR 160 3PH 380V 50HZ 375 1500 4170x1630x2630 Bt 2000
JRDS300 2800 x 1300 x 1700 3PH 380V 50HZ % Hiaih 300 #6- #35 3000 with lifting device

$78: 10 fresh meat




ZB (G) Bowl Cutter
5i1E) FTHILER T

AR

R, NREM#D

T)iRE AT i%45008% /min,

RAHPFEMOMBER TR, AU, BRESGRE, BHEF, EAKERE.
BRAHTHNMRE, FHEMERE, AL RENNE, BERKE, SiEt.

W ZBG40

SRGE R KSR OISR, AMBHER, KRS THRNGHE.

REPAERAMIROMT, BRMIHEE. SIUTEEHFHLE, LUFR.

BHIGITTY, RERFNDTE, WER, R/
WAATFER, kR, EXRERENHIEMNT.

TEMIMmA, BAERL#ONR.

W ZBG8oll

W ZB200

ZBZ VVacuum
Bowl Cutter

HTHLERT

e’

;!l

W ZBZ30 M ZBZ130(3t%) M ZBZ200 II(HZ) m ZBZ525V (M%)

ZBZ125/200/330/500 AIZERZRAT TXRBAZEITHY. Hadngli,

BLERBATILES, EHEAMEFBIEAL, WF, AHRA
RENRBTREE, & WREHEFKS.

B, B T RMBTERIKNRIS, £Rm0EHERIRE.
B RBHHAGTHOMBTREHRE, BOSHE, 8N, Rt

HE, RHRREA, EOHSHRRARIEE, AUERYE, BR

.

HIBER, EIRATLUERTE 4.

HHNRASREFTERMXRIEE, SRELOHHIIARRLA

Adopt good quality stainless steel. Knives are made of imported material, or imported knives can be
another option.

Maximum knife speed 4500 rpm;

ZBZ125/200/330/500 can Cut,mix and emusify meat material under

vacuum state, prevent protein and fat being oxygenized and

Main shaft bearing use large size of import bearing; Bearing seal adopt 4 modes, avoid bearing failure;

Bowl adopts casting stainless steel, with anti-overflow pan edge. Avoid flash overfiow;

Electric appliance case install separately, good air tightness, and waterproof and moisture protection;

with temperature display; auto-discharge function.

Key parts produced by advanced machine processing center. Ensure the precision of process;

Carefully designed with excellent moving balance. Low noises.

Also suitable for fish, fruit, vegetable, and nut fruits processing.

damaged, maximumly maintained the original color, scent and taste.

increased productivty, reduced air bubble, enhanced flexibilty.

It can cut meat into emulsified shape in high-speed cutting

knives and mix up other additives into meat sufficiently

Density and flexibility of products being enhanced by cutting;

Featured good emulsification effect and ensured best quality.

Bow Cutter is important equipment in meat processing industry.

[ S

SEFERES

4

W ZBZ200 Il (HZ

W ZBG330 W ZBG525V W ZBG525
g BERL)  EPEAKIR) 7158 (rom) WEom)  HRBERON g ppEee) BB MR
Type Bowl Volume Capacity Knife Speed Rotation Spoed of discharger _ Voltage Power Weight  External Dimension
2820 3% 1500/3000 8/15 485 320 930 x 680 x 950
2BG20 20 15 RT750/1500/3000/4500 1016 / 485 320 930 x 680 x 950
200l 18220014500 1224 L1 340, 502660 £930 ns FERL) £PRAKeIK) TI5#(rom) BROpm)  HHSEEOM) ASE (Mpa) RE  BHEGw) WRK)  SHER(mm)
1 x x ype Bow! rotation spee 'vacuum
7840 w0 20 #2000/4000 815 ) 65 i 1100 x 850 x 1050 vadbe n Bowl Volume  Capacity Knife Speed ROt Sosed ot dhior roay  Voltage  Poner Weight  External Dimension
ZBG40 ##750/1500/3000/4500 10/16 1100 850 x 1050 S50 RS 091145
Sh gk %1350 x 1800
ZB80II 3#%750/1500/3000 13.5 1150 P 2 REHETS0 121 ! BB 1100 <1350 » 1150 (1600375)
ZBG801I 80 50, H750/1500/3000/4500 8/12 85 3PH3gOV | 17.5 1200 1800215001400 =
i 782125 (%) 125.8 100 B R£750/1500/3000/4500 812 85 44 18765 1900 x 1700 x 1500
7B125 i#750/1500/3000 25
7BG125 1258 100 #750/1500/3000/4500 sz 8 50HZ 40 1600 200016005400 zBz130(Z) 130 105 HZSRE75011500/3000/4500 | 2/4/8/12 1570 51 2800 2238 x 2059 x 1676
3PH 380V
78200 i — - 2500
Siui 200 160 g;zggﬂgggggggmw 812 75/30-75 61 3625 3500 x 2100 x 2200 ZBZ200 I1(}%) 200 160 BLZS73%750/1500/3000/4500 4/8/12 30-75 0.08 89 4700 3450 x 2500 x 2100
2ZBZ200 11l (%) 200 160 SR #750/11500/300014500 | 4/6/8/12 30-80 Ll 104 5450 2900 x 2240 x 2200
ZBG330 330 260 Ai#750/1500/3000/3600 418111115 12-75 97 4646 3600 x 2350 x 2300
ZBZ330 (H%) 330 260 7 i%750/1500/3000/3600 418112 30-85 106 6457 3950 x 2850 x 2220
78130 130 105 A#750/1500/3000/4500 2/4/8/12 80 x 1988 x
Ll o2 2900 200219881 1892 7BZ330 II(H%) 330 260 #i#750/1500/3000/3600 2/4/8112 15-60 126 6000 3650 x 3100 x 2100
7BG525 . 12-60 8500  4335x 3145 x 2492
ZBG525V 25 400 WE750/1500/3000/3600/3800 243010 15-70 120 7500 3800 x 3100 x 2550 ZBZ525V (HZE) 525 400 % 750/1500/3000/3600 2/4/8/10 14-70 150 8500 4100 x 3100 x 2600
-




RHW Emulsifier
EIREZIR

NH Tenderizer

LU

N JERGHENEHHONAMAREAR, NA, AARKENRRE, B eV BFEATUR AR AR, BUTAEARMORERNAE, BRBFARAND.
B FASZEMEEAIAT, WTEHER, REMEEE. RERMEES, RESE ARSTHETAY, RIEFRRE. B RKRSREHRE, FEREEE, RENERM0HRE WEANSH, EHRER.
W AR 71%k; FLEE0.5mm-19mm, N ZEETRE), EFEE, RETMERE, JEEZE90~105mm,
B FHMATEEREMT, PitE, #X, kR, ENIfLEERMI. M Itis consisted with 2 tenderizing wheel and 2 sets of tenderizing knives.
B ATESHIBE, EE T E SN R, K , ARSBEH. W The knives can increase meat surface to make the process of marinade easier and shorter [ =TT
" y A o . o " . . ) and can help to change the structure of meat to get tender taste. Manual tenderizer
M The cutting system consists of knife heads which rotate with the motor shaft and hole plate, which are mounted in the cutting housing. Each knife ) ; ) . )
s e R R e B Knife frame can be dismantled, easy to clean up, distance between two groups of knife shaft is adjustable, ranged 90~105mm.
The space between the knife and the hole plate can be adjusted allowing you to control the output, temperature and consistency of the product. B IEHRASUSI0ATIEMBIAL. THER 77 (RO A0SR, FEwE.
M The cutting system is simple to use and easy to set up. adjustment is possible while the machine is running, thus maintaining constant product quality. B A2.5-50BMKER , TEEARER A ERIZESE, ARSHAENTIM, SR—NEH.
W Knife heads with 3,6 wings; Hole plates with hole sizes from 0.5mm to 19mm. m TR, SESSHRHE.
M Application include the processing of meat and cheese, vegetables, fruits, sweets and products of the chemical industry. M QT strip cutting machine, SUS304 stainless steel.Knife can be easily dismantled, convenient to clean
I Because of its low hopper height, the emulsifier can be loaded directly from the bowl cutter or the mixer. The emulsifier is mounted on wheels and 2.5-50 width strip and slice can be adjustable.

can be moved easily from one location to another. M Itcan be tailor made for the customer .
W Several specified knife gate.Can cut pigskin and cowhide.
W RHW175 - v W NH2000 = W NH3000
me SRS mm)  HEE( r/min) & MRIRGE BIBR(L  8E HE(kw)  EREEA( Uh) w8 ( ko) me SERT(mmy  HURE EREEE st ?‘gﬁ)ﬂ EEFX B4SR(L)  &E BE(kw) EEES ER( ko)
Type Extcrnal Dimension peed Hole plate  Cutting system  Hopper capacity ~ Voltage Power Capacity Weight Type Extcrnal Dimension  Tenderizing eeding Knife Knife Clamp Hopper Voltage power (kg Weight
hole plates Depth _ Channel Width __ Diameter _Roller Speed __ Method capacity Capacity
RHW175 2180 x 970 x 1300 0-3000 ©175 34714 3knife sets 200 3PH 380V 50HZ 775 25 880 NH2000 941 x 770 x 927/1267 30 350 95 45 3 Spring 12 3PH380V 50HZ 075 2000 270

RHW225 2600 x 1020 x 1820 0-2900 225 34714 3 knife sets 200 3PH 380V 50HZ 112 3-10 2200 NH3000 1810 x 1090 x 1300 80 400 200 15-35 45§ air cylinder 12 3PH 380V 50HZ 2.2 3000 300




ZS Saline Injector
EHHLE S

W 75128

B REKMEAR. RASUSSATRGERME. HAHACCPIERAE.

B THEESREAHRPRE, LTI, EHRZAE, TRRE; EMTAERY
TR . ESSHGITIES, HOIAE, ROKTHASRENRS, EHETE, —REHTIX100%,

B g A EAL R, HEAMNRITES.

B g hRSE, AR RSN,

U g AmEROKITIRE, ERKERTERSEEMAR. RRRAAEERERELE, REIHENRE.

B gt AE, WiEITNARIK AREES.

n

European technology. The whole machine including the saline pump all adopt SUS304 stainless steel
that is compliance with HACCP standard.
W May inject different kinds of meat with bones or without bones, injection pressure 0 - 10kg that range

is adjustable. Injection needle saline water distril in meat lump evenly,

injection rate can reach 100%.

Conveyor belt can be easily pull out, and easy to clean. AL UL 1)
——

Electric i installed i avoid damage.

| |

| |

I Saline water filtration circulation recycled after injection.

I Reasonable designed conveyor belt. Suitable for small and large meat.

W Zs108ll

WS EFEA(UN) SRR mm) RE BWE(kw)  EMHME(E)  ESEHTE(mm)  GEMRE(mm)  ESPREOLE( time/min) ISR ( MPa) SWEE( M) GEMEAEC ) () EE( ko) ‘ ‘
Type Capacity External Dimension Voltage Power Needles Needle Moving Stroke Injecting Width Injecting speed Injecting pressure Step distance Needle Diameter Weight
Z840 15 1250 x950 x 1800  3PH 380V 50HZ 5.5 40 150 285 48/32 0.2-0.6 24 #2 ¢3 g4 460
Z852 15 2202x726x2260 3PH 380V 50HZ 5.5 52 200 352 32/60 0.2-0.6 30/50 24 580
Z859 1-23 2094 x 1600 x 1650  3PH 380V 50HZ 8.5 59 120 352 100/30 0.2-0.6 10/30 #2 #3 ¢4 780
7588 3 1700 x 1200 x 2030  3PH 380V 50HZ 8 88 200 565 48/32 0.3-08 24 #2 #3 ¢4 730
zZsssll 3 1700 x 1200 x 2030  3PH 380V 50HZ 85 88 200 565 48/32 0.3-08 24 #2 23 ¢4 730
ZsFeg(ifiz) 3 1800 x 1900 x 2050 ~ 3PH 380V 50HZ 12 88 200 565 48/32 0.3-08 24 74 1054
Zsmsugrease 3 2480 x 1395x 2300 3PH 380V 50HZ 8.5 108 200 425 48132 0.2-0.7 60 24 1400
z8128 5 2600 x 1600 x 2700  3PH 380V 50HZ 14 128 200 1zk300 495 20/50 008 26/52 #2 ¢3 g4 1500
Z8117/216 3 2200 x 1740 x 1850  3PH 380V 50HZ  16.1 117/216 (afik) 170 424 16/32 0.2-0.6 50/100 #2 ¢3 g4 1050




JBZK
Vacuum Mixer

HZ LR

JB Mixer
IR

W JB150 W JBZK150 W JBZK400 W JBZL750

EHZRET, WRHE G EER KRR TR R,
HWEER, TRREHSMIHINE RHESHER.
FLEERRE AR A AR L ARAE R B AR AT, XS
BATRESN, FMERBEETR EURNEESREY
5, FEBRNREANR. RARRTENARGIE, T
REKFEZNE, HFELE, FEDEREER.
HBHOTF ISR AMELIRME, RFRBIERE AT 25
ik, BIEEEHE.

FHRAREI G SR, ENREHTRTE, BE
&, RRES™RMKRE.

N Wit RmAEEASLES, TRFONRY, TRMRRELEIL.
B RASUS30ARHAME, HEAHACCPIAARA.

W R A 1RE THRSE 5
n
u

I, R¥%AHES, B3l

The whole machine adopts SUS304 that is compliance

with HACCP standard.
I Optional Computerized Auto Control.99 recipes can be stored.

Temparature display.
W Double shaft fan-shape propeller.Good mixing and agitating effect.
I Positive and inversive rotation control. Auto-dump function. Under the vacuum state, materials are mixed and blended
by double shaft fan-shape propeller after materials have
been expanded under the pressure.
The materials will be mixed sufficiently. several type of
propellers.

The machine adopt double shaft ellipse and helix paddle,

can mix the material in radial direction and perform axial B JBZK1200
back flow, so that can mix material completely and reach the

perfect mixing effect. The switch of discharging adopts cylinder operation, just press the switch then can
7 Whole body of the machine made by SUS304 stainless perform overturn function, and it is very convenient.
| { M steel, it is qualified the sanitary standard, can clean directly The drive system of this machine is designed by reducer gear-chain drive, can ensure
s by using water. the machine run smoothly with low noise. Which is the best among same level.
g b el AhGERRT
e SMEERF( mm) BE BINE( kw) FR(L HHEN( kg) EE( kg) RN us SMER( mm) BE BIE( kw) FR(L HPHEN( kg) HE( kg) HEE( MPa) R
Type External Dimension Voltage Power Vo ume Capacity Weight Propeller Type External Dimension Voltage Power Volume Capacity Weight Vacuum Propeller
JB50 740 x 810 x 775 3PH 380V 50HZ 0.74 50 20-30 180 @ JBZK50 740 x 810 x 775 3PH 380V 50HZ  1.11 50 20-30 208 0.09 @
<80 B JBZK150(&4h) Single Shaft 1200 x 700 x 1260 275 150 80-110 350 0.09 @
JBZK50II 740 x 810 x 775 3PH 380V 50HZ 1.1 50 20-30 280 @ JBZK15011 1400 % 1200 1345 3PH380V 50HZ 570 150 65105 500 000 ®
JB150 682 -
@ 1200x 682 1080 3PH 380V 80HZ 2.2 150 80-110 384 @ JBZK300 1560 x 1470 x 1400 55 300 150-210 760 0.09 )
B B JBZK400 1560 x 1470 x 1400 3PH 380V 50HZ 6 400 260-300 760 0.09 @
181500 1440110051200 EPHISB0VS0HZ 2 150 80:120, 400 @ JBZK650 1870 x 1600 x 1700 9.5 650 440-490 1070 0.09 20
JB300 1500 x 800 x 1300 3PH 380V 50HZ 44 300 220-265 476 @ JBZK1200 1985 x 2300 x 1920 13.2 1200 820-900 1870 0.09 20
JBZK2000 3200 x 2300 x 2200 (39003F2%) 3PH 380V 50HZ 22 2000 1200-1400 2830 0.09 @0
JBD700 1330x11901670 3PH 380V 50HZ 6 700 480-525 750 ] JBZK3000 3500 x 2300 x 2400(43505F 2%) 30 3000 1500-2100 4200 0.09 20
JB1200 1930 x 1490 x 1700 3PH 380V 50HZ 1 1200 820-900 1420 ] JBZL150(gg)Refigeration  1500x1050x1900 5.15 150 700 0.09 ]
JBZL750(% ) 1660%1550x2160 15 750 1600 0.09 []
JB2000 3200 x 1900 x 2300(39007F ) 3PH 380V 50HZ 22 2000 1200-1400 2830 @ JBZL1200(%47) 2150 x 1900 x 2400 3PH380V 50HZ 39,7 1200 2400 0.09 ®
JBZL2000(7 %) 3200 x 2000 x 3000 (3400572 ) 34 2000 3600 0.09 @
JB 3000 3500 x 2200 (2900%k45) * 3400(43507F2%) 3PH 380V 50HZ 34 3000 < 1600kg/iR 2830 @ JBZL3000(75R) 3500 x 2200 x 3400(43507F2%) 41 3000 4500 0.09 ]
—

&it: EFRNREFREETRSEER
Notes: capacity is different based on density of product.



B GRZK 20

Vacuum(Refrigeration) Tumbler

H= (F12) BERULA T

B GRZK 1000
B EEEEARRI e, ERRIEE. RERE.
B oRmma, REGHH, FRIREEFEMEREMTELATREREERS, SANGEREME.
B A0 OFA1E 3,
N EREEHIRENER. R B £S5 BE BEE RETREESFERRS, FEHAE; TER1010IEERY.
N = B GRKL1700 ({ll/4) Refrigeration B GRZK2500
N AEREENRGERELN—TYELE. BERTERARMIER, ERAGEANSSHHRESIRI: HRANEESN, RE> RN
N MESROVAE, TR ERRE MRk, REHRE; BN amRREARREE. TREEREE( rpm) FTAAL
Rotation Speed
_ o e T 3 < 7 e 4 s SMERT(mm) B L) EFREA( k) IHE( kw) HEE BE EE( kg)
I Propeller is designed distinctively, positive rotation for rolling, kneading and knocking, inversion for massage. T Elaing] dimsnaion. Voluns Gabacity Powar ( MPa) e i S E Weight
M Vacuum intake. Meat output in inverse rotation. Breathing-style process designed to make sure rolling and kneading under both vacuum Vacuum f;gg': E;::é’ ;si:'“'”g
Bigger intake hole can put in powder or other additives easily. GRZK20 (%) Vacuum 945 x 515 x 800 20 10 il 9 i 1.89 130
M Control positive rotations, inversion, intermission, charge, rotation rate, vacuum and atmospheric pressure according to customer’s GRZK50 (25) Vacuum 1300 x 860 x 940 50 20 294
requirement and could realize independent assortment. Adopt PLC, soft startups; touch screen control that can store 100 formulations. GRZK100 (32 vacuum 1370 x 860 x 940 100 20-50 13 320
=] ing ti i i i i i i 6/12 412
and regular state to shorten processing time. Vacuum Rolling and Kneading Machine can provide a physical process of diced meat energy e 1300 < 915 x 1265 200 50-100 8 338
an indispensable technology of meat process, and is a sort of available approach to accelerate souse speed, proceed i to diced
GRZKS500 (¥ %5)Vacuum 1580 x 1115 x 1530 500 200-300 26 440
meat through rolling and kneading, increase the abstraction of salt soluble albuminoidal, improve the rate of manufacture and product quality.
GRZK1000 (3£35)Vacuum 2190 x 1300 x 1720 1000 400-600 3 :?;O’;‘/ 6 6/12 4-12 805
-0.08
GRZK1600 (R % Vacuum 2225 x 1500 x 1940 1600 800-1000 55 50HZ 12 6/12 4-12 1020
REHARENRARFSUSIATFRME, XRRAFFAAE, REMHRERAMN, BOBVET, FIFilik st SRZK2000(erNecum 3095 <1920 <1870 2000 10001200 g L : 12 1200
e g B g 3 & ey o 5 o A $ﬁ % 2695 x 1745 x 2130 2500 1200-1400 9.5 ! ! 3-12 1598
KA, RIBMERESTE, BESMPOR( k) WD, AFRES2NHIRR i oo ]
G s = o, o o — o bs—an GRZK3500 (5% 2750 x 1945 x 2300 3500 1600-1800 1.5 ! ! 312 1794
RAMERPLCES, RATAREN. SMF SSUTURERRNS SiTaR ]
BEE QS E, TEEA TR, MRS SR, 8ER GRZK6000 (B %)Vacuum 4500 x 1700 x 2300 6000 3000-3500 18.5 / / 4-8 2500
ZRRMET, BASHERKNER, NE%E, BE EAH. FAS GRFZ250 (#%)overtum 1560 x 980 x 1650 250 50-150 13 / ! 1.6.8 590
= il kot i BAa N A T— . <1190% ¥ Z 7 7 .
REKHRHER, RORSRWEFEE. RENSFESTRER, BN RMARER SRESIS0 B iovenm o000 150 30500 L =12 2%
prars o A P . P o i GRKL100 (#]:4)Refrigeration 1450 x 1200 x 880 100 35 15 317 286
TIMBE, BT, BEEEERE( 3-12/9%) . REHE, REHEGELHERE GRKLQOo(ﬂg)Remgeranon 1830 x 13401020 200 60 15 . 317 330
GRKL500 ($78)Refrigeration 1950 x 1200 x 1650 500 150-200 225 e 312 550
Vacuum freeze tumber adopts SUS304,holder frame adopts stainless square tube, polished inside make sure lower GRKL1000 () Refrigeration 2660 x 1300 x 2160 1000 350-450 3 Angle () Pressure (Mpa) 3-12 890
temperature, easily to be cleaned. GRKL1700 (#4)Refrigeration 3500 x 2200 x 2200 1700 800 85 -15/30 ! 3-12 1560
GRKL1700I1 (%1:4)Refrigeration - 3350 x 1900 x 2230 1700 800 85 -15/30 ! 3-12 1560
Interlayer freeze; conductive sink was equipped on the external of the barrel and there is an outer GRKL1700I11 (5i4 Refrigeration 3350 x 1900 x 2230 1700 950 8.5 -20/30 ! 3-12 1560
connecter(saline water) for enhancing the frozen effect GRFZ25001V () Vacuum 3580 x 2030 x 2360 2500 1450 10.5 -0.08 -20/30 / 312 1820
GRKL2500 (%]4)Refrigeration  3500%x2200%2200 2500 1200 10.5 -17.5/25 8 3-12 2344
Touching screen PLC control; all parameter to be set according to different product.
GRKL3500I11 (#)74)Refrigeration 4200 x 2350 x 2300 3500 1800 135 -15/30 8 3-12 2900
Transduction for adjusting speed; stable start, wider adjustable range.Hydraulic output; rolling barrel inclines forward to ][ GRKL3500V ($1%) Refrigeration 3580 x 2030 x 2360 3500 2200 135 -20/30 8 312 2820
achieve rapid output, no residua; thoroughly washing is needed. GRKL7500 (4)Refrigeration  5500x 3300x 3000 7500 3800 26 -13/30 8 3-12 6000

Triangular impeller design: suitable for various kind of products such as bowl, fish, pork, beef, etc.




YX Smoking house
pEEPar]

BRESES ARRAVAE, £ EELAMETEMSY, WEKRETRE: TSSILEREE; TRy, BE. 2

#sk; FIHETF100TERA.

IENIER RS ARRIESRERE, BR, TR ERSIRVPEE. REN—HY, ARRIETFROEEHS, BFE.
LIS SPERAKL, ABRERE, FUEFRFERAES, MATUESREREXNFHERE. HMSEPZERE,
FEHGRHPRT R, FESERERRE, FEARTUSH, RRTURAETLE. BHLRRERMERESEMSERE
SHEE. NEARRRE, RAHRLEHNABRTLZATE, REWRSRE, HEREKE, FRER, BIgESHER.
MR RE EREMBE AR, TBREARMAS. MERRAEOSUSARFENLIE. RBEERAEOAREMERE

B, WEE—RBE, RIBMEERE.

EELE PLC, AMRE, BEESXRTRERAEOEME R,

I RAMERR AT MR,

TRBEAPHTEER MNAR( RERE120CKRKEESC) | AHEXEIEE,
BRESHMELEARE. DHNNETIREHFIGIHES, BHER, REFE.
FRER PERRMERKES, KRS,

HEHACCPER. ZHMABHER. TR EE. #E FERRLRIPSIEE.

Automatically computer control: Big touch screen. In a screen display various parameters at the same time, in order to monitor

the operation state, which can realize remote monitoring. Printing recipes, temperature, humidity curve.Can store 100 recipes formula.

Unique wind system: Effectivel the product in the baking, cooking, drying and smoking process,
temperature and humidity consistency, to ensure that the product of uniform color and looks nice

Smoke system: External type wood grain, wood chip smoke system. Not only make the product produces fruit aroma, but also can
make the product stained distinguished gold.Split type sugar smoke system, sugar can be smoked, traditional Chinese products
have unique sugar smoked flavor.And color can be controlled, the most can become dark red.Two smoke system used at the same
time can produce a distinctive smoky aroma and color. Door wood smoke system, adopts world advanced inner loop fuming process,
low oxygen smoke, shorten the length of the flue, reduce the energy consumption and reduce equipment cover area.

Materials, heat preservation: enclosure structure with a trolley as a unit, and can be assembled into different type.

The material adopt imported SUS304 stainless steel wire drawing board.Insulation layer adopts imported PU heat preservation
material, resistance to high pressure molding, excellent insulation performance.

Main electric parts like PLC, touch screen and electric valve are using imported famous brand

Adopt external steam heating or electric heating.

Can add cold smoking (5'C~120'C) and cooling function.

I ]
A )

1030x1000x1950 250kg/%

WHEEIEEL

Double Channel Smokehouse

2 BRI Automatic Stove

B5)BERER
Single Channel Type Smokehouse

YXQ2/2
(BER)FER I
YXDT1/1 ¥EER Channel Type Steaming Heating Smokehouse

YXD1/X fRE 4 u .




ARSI Sanoard Sleam % # Single Channel % # Double Channel
1S Model YXQU1___YXQi/2 YXQ2/2 YXQU/4. YXQ2/4 YXQ2/2T __YXQ2/4T YXQ4/4T YXQ2/6T
HEWE Trolley 1 2 2 4 4 2 4 4 6
BAFfEMax Capacity kg 250 500 500 1000 1000 500 1000 1000 1500
T mEMax Temperalure C. 100 100 100 100 100 100 100 100 100
BIE Motor (kw) 55 9.5 95 17.5 175 9.5 17.5 175 255
A _steam supply _20.6Mpa_kgin 70 140 140 280 280 140 280 280 420
7k water supply @04Mpa L/ 15 15 15 15 15 15 15 15 15
E45% S, comperssed air supply Mpa 0.6 0.6 0.6 0.6 06 0.6 0.6 0.6 0.6 COO k Pan
Amm) K Length 1335 2450 2540 4660 4750 1335 2450 2540 3650
B(mm) #A% Width 1520 1520 1520 1520 1520 3050 3050 3050 3050
C(mm) ML Width of Smoke Generator 500 500 500 500 500 500 500 500 500 ZG %%ﬁ
D(mm) FFi 14 _Length After Opening the door] 1180 1180 1180 1180 1180 1180 1180 1180 1180 L8
E(mm) #A%% Net height 2660 2660 2660 2660 2660 2660 2660 2660 2660
F(mm) &R _Total height 3140 3140 3140 3140 3140 3140 3140 3140 3140
G(mm) FBiEZIEEE Height of the room 3500 3500 3500 3500 3500 3500 3500 3500 3500
EE  (KG) Weight 1350 2000 2100 3700 3800 1800 3500 4000 5000
RS R mARy Sandard Blectrical & # Single Channel R_# Double Channel B RASUSIATREAME. £FRFRHBHEORRE, WFHR.
T
TR e e DDAl el e B RRARARNA. BARERANA, SRMMALETL, H8RMIEEN,
A fEMax Capacity kg 250 500 500 1000 1000 500 1000 1000 B RERZH2 + AR, FRBHRGTURIERAKEE 5 M8 4.
S 3 s o A B T B RREEAEGH, REMET, XEAERATHRREMY, WA, KD, REXRE, FESONM, BEATH0C.
7k Water supply _20.4Mpa__ Ui 20 20 20 20 20 20 20 20 B RAfKREMAAR, ATMIAXERG, KB, PXESAHG, BTEAERFRERAEER. EN5RMINEERRLE.
i air supply Mpa 0.6 a6 0.6 08, 08 L 08 0.8 M Adopt SUS304 Stainless steel. All stainless steel cooking basket, flank cover.
A(mm) __# Length 1335 2450 2540 4660 4750 1335 2450 2540
B(mm) ARFE Width 1520 1520 1520 1520 1520 3050 3050 3050 W ZG Cooking pots series have steam-heating, electrical heating or electric transmit to heat the oil type, monolayer and double layer structure.
C(mm) ZIMIEIA  Width of Smoke Generator 500 500 500 500 500 500 500 500 . "
D(mm) FI 1 _Length After Opening the door] 1180 1180 1180 1180 1180 1180 1180 1180 L] i B A S e S S T I
E(mm) 4% Net height 2660 2660 2660 2660 2660 2660 2660 2660 M The cooking pot have a special part for making even water temperature.
(F;(T“T“)) ;:‘;:; ';T:i:;:‘li?tm e z;gz z;gz i;gg 2;;2 g;g g;zg 2;32 ;;Zg I Polyurethane froth preservation material, saving heat and enegy, good effect for heat preservation. Temperature can reach 90°C .
B8 (KG) Weight 1350 2000 2100 3700 3800 1800 3500 4000 I Adopted bathing in hot water pattern, used for western steaming sausage, ham,chinese stewed meat also used for pasteurization first option
# M & # Single Channel W # Double Channel choice for meat processing.
&S Model YXQZI1__YXQZ12___YXQZ2l2___YXQZI/4___YXQz2/4 YXQZ2/2T _YXQZ2l4T __YXQZ4/4T __YXQZ2/6T
HEHE Trolleye 1 2 2 4 4 2 4 4 6
;;;gx:ﬁ:ﬁ:gm:gc 2:50 5:50 590: 1220 1220 5;50 1:20 1320 1:g0 ZRIMIETHRIBEREH we can special-make any specification as clients'request.
BIPE Motor (kw) 3.7 5.9 5.9 103 103 5.9 10.3 10.3 14.7
A _Steam supply _20.6Mpa_kg/h 55 110 110 220 220 110 220 220 330
7k water supply_=20.4Mpa__Lih 15 15 15 15 15 15 15 15 15
MRS S, comperssed air supply Mpa 06 06 06 06 06 06 06 06 06
A(mm) __# Length 1335 2450 2540 4660 4750 1335 2450 2540 3650
B(mm) __#7% Width 1520 1520 1520 1520 1520 3050 3050 3050 3050
C(mm) £MMEFE _Width of Smoke Generator 0 0 0 0 0 0 0 0 0
D(mm) FFi 14 Length After Opening the door| 1180 1180 1180 1180 1180 1180 1180 1180 1180
E(mm) _ #A%® Net height 2660 2660 2660 2660 2660 2660 2660 2660 2660
F(mm) &R _Total height 3140 3140 3140 3140 3140 3140 3140 3140 3140
G(mm) e &fE & _Height of the room 3500 3500 3500 3500 3500 3500 3500 3500 3500
EE  (KG) Weight 1150 1800 1900 3500 3600 1600 3300 3800 5100
- — — L — -
SUAERALS RS Non-Standard Ovens [, SRR R e | oI ] it i Oven |ehcten i e
&S Model YXQ1/1X_YXD1/1X | YXR2/2 YXR2/4_| YXQS2/2_YXDS212 | YXC2/2 _YXC2/4 | YXRX1/1| YXB1/2 _YXB22 YXB2/4 | YXDT1/1
HEEWE  Trolley EC? EET 2 4 2 2 2 4 1 2 2 4 1
A fEMax Capacity kg 100 100 500 1000 500 500 500 1000 250 500 500 1000 250
8 Max Temperalure C. 100 110 150 150 100 110 / / 250 70 70 70 150
BUE Motor (kw) 2 10 95 175 95 575 396 792 K] 6 6 12 25
# steam supply ©0.6Mpa_kgh 50 / / / 140 / I / 7 7 ] / 7
7k water supply_20.4Mpa__Lih 5 5 5 5 5 5 5 5 / / ] / /
%S comperssed air supply Mpa 0.6 0.6 06 06 0.6 0.6 0.6 06 0.6 / / I 0.6
4P Rt K& mm_Net Dimension _Length 1100 1100 2440 4610 2540 2540 2540 4800 2400 2410 2410 4800 1310
48Rt EE mm_Net Dimension_ Width 1500 1500 1520 1520 1700 1700 1600 1600 1850 1520 1520 1520 1520
¥R~ /& mm_Net Dimension Height 2100 2100 2660 2660 2660 2660 2660 2660 2660 | 2660 2660 2660 2660
& (KG) Weight 850 850 3000 4200 3200 3100 2100 3800 1800 | 2300 2400 3500 1342
SO — SR

$£B7% Trolley (mm) 1030x1000x1950 250kg/ZE



SSYP-200 Vacuum Filling Pump
‘EmARZM R EEY G ER)

SZXXC1450 Sausage Cooking Equipment ZFHFigk &k

SLF1450 Secondary Sterilization XX EAEIKTFH
Cooling Air Drying Machine %

1,;55
| &

B RASUSS0ATEMME, HARSII
BT ZERAFEREENMIMNY.

B EAERETEASE, ARtpEnSL,
BREARKE, BOAEEER, ARBRIE
FRORRBR-RMNAGER, WEAE.

B SARKEENMRHRAEE, BUNEE0,
PR RA.

B RETHERAAEOMBEMIH0HE, B
BRI, ik, MR, MR RASTHRALLE
IZ, REES, WEKET, EFHEL.

B HER SHBTHRAHOLMTER, ’HE
ETi%-0.1MPa,

B OEREA 27 04WPa EEEN: EFK 29 BAEA

B SRFEAMRFNS DS REHR RN TR
AENHES, SRERAEHN, SRBBNAREEES LN
EPHEER, EHERHAVEER. FELERATANRRER
%, Rt R 4. RAHANEEO SOEERETE.

N ERPAR, EASEEFLI HHRETROMELES, Bkt
W, WK, MBIKERRE,

B RASUSBARFERML, AEMHE, FAHACCPI AR,
AR ERHDHEHNR, AFEEORELEHELER.
WNERFESESAREHE, FLAMIAE.

B RERETH3-50mini EFEH AR #83-95 C AN
TS SOmin S R 4 RE AR CAA
T A 2E5-50min £ BT RS 15misbl E

W SLF1450

B This set of equipment is divided into three parts: the sterilization machine + cooling machine + Wind dryer. B Use SUS304 staineless steel,unique design and perfect surface
Sterilization machine is used for microorganism on the products, the packaging containers and packaging materials, packaging aids and the products in F———
the package, to make the amount of the microorganism decreased to the permissible range. B Working with vacuum avoid cxidation and protsolysis;reduce bacteria

Sterilization machine for meat, fruit and vegetable puree, juice, juice concentration, milk juice drink or other similar product continuous sterilization process
survival,guaranteed long proserved life ,good color and pure taste.

B For long distance transport stuffings material,like mooncake stuffings, simplify structure and reduce production cost.
W Key parts adopt imported material, processed by numerical control center, make sure the procision.
B The rotor, vanes, wheel, use special heat-treatment processing, highly smooth surface,abrasion proof,eaily clean

Vacuum pump .electric parts use imported famous brand. vacuum degreee can reach -0.1MPa

s SME R (mm) BE RIhE (kw) RN EHESE ng S R H(mm) RE BIE(w) BRI M (MPa) AN (kglh) W (kg)
Type External Dimension Voltage Power Capacity Pressure Type External Dimension Voltage Power Volume Vacuum Filling Capacity Weight
SZXXC1450 32000 12402150 3PH 380V 50HZ 36 2000kg/h 04PNa ®6 PUE SSYP-200 125011001390 3PH 380V 50HZ 9 220 0.1 6000 760

SLF1450 18500 1450 % 2150 3PH 380V 50HZ 32 1000kg/h SSYP( ##AH!) 12501100 % 1660 3PH 380V 50HZ 9 220 0.1 6000 830




ZXJJJII Sausage Cutting Machine
RJJGO1 Barrel Type Sausage Cutter i=HHET T4
CBP150 Sausage Casing Stripping ZA7 3| B2 41

Machine

BBl

QP7470 SLICER
QP7470]] 5 511

N ANTIRAFEERRRDEIVENSUSIATEMANE, EHIMNRAGHE, B QP74704] RN ATRERE A AL AT SR ATIBAL. — 1 SER B 1E:
(7 B AR RIS A S TIRESE EH B
B AT A R LR R BRI — NI, TEAS, RELERE. B UEMAAESHEEREH, BEREES EETAS0mm,
B XRTHAERARD e, A RAH O, T T R e, P e
W OEREBRNES, RELEOEEHERRRASS, RRIEHENR, X2TR. g gagyy B PLCTARELHRERE AR, TRIEAAR SXAKE B
B OGHHACERSIE, REBBRE. AMRPLE, SEXEPIMERT, NS Tt
-
BT, Do Tk RS b BN R B EUMSHTRSEE, RERETEHI00MER.
M The machine could cut-off the bunch easily and quickly which could save your labor cost B QPTATORE “BaE A, AEHEHVIELTE BETISHE
and enhance the working efficiency. THBHER, ATASERE, FEEFHE.
B Adopt SUS304 stainless steel, sandblasting treatment, and beautiful appearance. B BBRUEETIRG, TRSNENTIR, ANAAEEIRIEE, 4005/5.
B Key parts are processed by CNC Lathe, quality could be guaranteed. B R L 100 SRS, 5 2C — ~10CHEER
B Main transfer and control part such as the Servo-motor is imported which enhanced R REELE
operative precision and lifetime.
I Atthe push of a button,you select whichever form you
B Meet the CE standard, the machine was equipped with emergency and auto protection device. ‘ )
need:stacked,shingled,staggered stack,shaved or portion.
Easily be washed. .
M Touching screen PLC control;
TSR ESUSIURERME, HAARTAER. M Easy operation reasonable design,
FHATEETHEAR, ETAREFS, RELEFE, THESASN B could slice sandwich sausage,cheese,
. RERMABHRER. E15%E0RE, WRKSREFHERE0%. fish intapiece and siore 100 programs.
#, RERE, BHFER. RESHRERFHE, RERTORT. NHREH Adopt the Stop&Go technique which means
A1, EITFRARE, REMR. M thatduring product outlet,the blade stops.
The whole body of the machine made by SUS304 stainless steel, qualified by sanitary standard It does not perform a bland cut and so on.
Adopt frequency conversion, infinite speed variation, start smoothly, B prevents wastage through accidental
It has overload protection function with alarm indicator light. contact with the productHigh speed
Itis suitable for natural, collagen and artificial sausage casing. ) o
cutting of 400time/min.
can improve 30% efficiency f the sausage weight over 15 gram.
The machine is good for production line, improve productivity, saving labor:
The structure of machine is the best design, run smooth and easy operation.
EFHF B S RASUSIARENIE. KRIRME, EHTFHER16-8RAERBRHREEKMN
KERFAROME T, REBHHUATL
KERFARIMBE TIE. RESHTAA m EFREN
This machine all adopts SUS304 stainless steel.
Itis suitable for stripping celluloid casing packed sausages, high-efficient and labor saving. Keystrokes operation.
B SMERF(mm) BE BINE (kw) RN s BAPRFRRT HHERARYT BE RIpE VIREE LR (rpm/min) HUESMIR ER( kg)
Type External Dimension Voltage Power Cutting Capacity Type D":‘ae':glﬂo'n"(‘;‘:r“) Sink Dimension(mm) ~ Voltage  Power(kw) Cutting Thickness  Cutting speed ~ Extermal Dimension(mm) ~ Weight
i
Zxa01 900X 850 1500 1PH 220V 50HZ 2 0.8~1.8mis)
5 0-30 e
IO 210014001700 AREISE0V i5okie DS S005800(kg/n) QP7470 650 %300 x 150 730390200 3PH 380V 50HZ 6 Soam) T 1500 1880 » 780 2060 668
CBP150 1900X 700X 1400 3PH 380V 50HZ 4.5 RESEN0.02Mpa /| EARES0.4Mpa R#E0.5mm




QP6590 SLICER
QP ] 4L (BRHEHL)

Cutting Knife Pusher

RERATITIIEHE ( FEERESIEHEX) . ‘
HHBAREEL, TEME, BEHE.
TR EHESRHBIER, RIETRMNERANE, AXRETE. SH0BRE.

QPE590I HLERA TR, =sCaKEE. &, Pk &%=RMYIA. Y15 EE200time/min, % l‘

Slicer QP6590 possess a performance of 200 cuts per minute combined with absolute precision. No matter meat products are
ham or sausage, whether it is fresh, chilled or frozen down to -4 degrees. As the blade is directly coupled to the drive motor, its
cuts using the motor power at nearly 100%.Could cut bone if equipped bone cutting knife(exclude hard bone such as leg bone).

Capacity and cutting technology. Up to 200 cuts per minute. High performance and exactitude.Exact and clean cut. ’\

Profit growth through the precision sickle-blade and a gripper. ‘

Economic efficiency -

Time saving by using the automatic return a

travel limit unit ‘

User-friendly hygienic conditions —_ °

Permanent stability of the machine

through its sealing way outside

the food area e 2

B QP6095
e SMERSH( mm) HE RIE(kw)  EFEA( time/min)  PIRIBABE(Mmm) IEIE E(mm) HERHC B (mm) HEE( kg)
Type External Dimension  Voltage Power Capacity Maximum cutting size  Cutting thickness Input Length Weight
QP6590 2600 x 1000 x 1500  3PH 380V 50HZ 4.5 200K /43 220 x 240 2-35 650 450
4c

QP6095I1 2500 x 1100 x 1520  3PH 380V 50HZ 5.5 140-220 5 /43 230 % 320 1-30 700 500
Y1560 2406 x 1100 x 1600  3PH 380V 50HZ 4.5 603%/4 130 x 130 0.5-50 1000 700

W QP6590




QD5120/4095/1000 Dicer 1T #1
QDW2035 Fresh meat Dicer LRI THL

QD5120 YITHATMI&FER, RAYTHR, 14, 1%, YA,

IRIEMME, RITSIE, A% 71 B S BUES R4 RIE A HR6 T RORS R 1.

HNTFRALE, RIFRBERE, THESHRERMANTIERGS,
ERIRTRATRE ER R, BMERNBOSBEBHITRE. IRIEEH50-120k/45.
BFRERGESREEMERE, RFREAMRFOTEIANNOBSESS EREHENRD,
IRIEE TR AFERZE R RREUH BANED.

FEARMBENTE TEE, HBMETENRR, ETHERER R H%E,
REATIATES-10C, HRMIAEPELTIE

FEMLERERREERA RERRIABKINRERE, EAERNRPEIMASHE.
QDW2035 HEIEAYITHAFAEAMI TR, SF06A, HRAELAURRATETT.

Featured PLC program control,convenient operation,resonable design,adjustable knife speed and

auto pre-compression system.

Maximumly compress the product before cutting,speed range 50-120time/min.

No need to pre-frozen to cut fresh meat,ensuring high quality.

Could process various raw meat,with cut,slice function.

W Constant work under the temperature of 5-10°C.

QD1000 %M (FRER) Y T HUASTRIIA T AR TS A E: |
PR BES-10ZKEEAAERIAT.
EESKEFRSEXNERIAT.
EHRERY S ETIE R,

QD1000 Frozen meat(fat)dicer,special meat dices
can be adjusted as per below:

Cutting thickness 5-10mm can be adjusted freely,
Width and length can be adjusted mutipuls of 5mm,
This should be confirmed when make the order or

change knife shaft .

B QD1000 FZAYITH

QD40957]

W QD5120
)
ne BEART wE B FREEAE PHEGRT (M) RS aEMERY  EE( ko)
Type  Sink Dimension(mm)  Voltage Power(kw) Material Stipulated Temp  Cutting Dimension Capacity Extermal Dimension (mm) Weight
QD5120 550 x 120 x 120 3PH 380V 50HZ 3.9 20 800¢ka/h) 1820 x 1390 x 1280 730
<20 é Z4g (BETHIECD) (30 % 30 x 30mmALR) x 1300 x
QD4095 440 x 96 x 96 3PH 380V 50HZ 3 > =2C 5-20 380(kg/h) 1447 x 739 x 937 335
Bx5xb
QD1000 170 x 200 x 200 3PH 380V 50HZ 1 -4C~-7C 10 %30 % 30 1000 (kg/h) 1230 x 1020 x 1300 1000




ZXJ-II Cable Tie FLZ&M DKJU200/700/DKQ74/DKQL74/DKQ801/DKQL801
QSX800Il Fresh Meat Slicer IEEL)N Pneumatic (Pull) Single-clipper

y - = DK-U/DK-V Manual Single-clipper
DS s tor {TR6 3 (L) FT-RHL/ R/ F 30T R HL R3]

W J20AE: REEHeEn—RMETIR( £) F)R W DKJU200/700R FUELFINE O, SHTHEAAEEEERME, AN EZEAFRINERASUSI04H G T H
B RS HBER, TEHHRE, ik, FEREFERERTRARNIE. NEFAFXNRLT X, TEUHRPEAENRS fE, MRELNRIAESHE, BHARAPLCTES, SHIEAMEXANAE, RAXMEARST
REMEEM A EBT. EAEE, BT, ATHNI. MMICSEA. BAE, WHATERERL)HE

W SEHITFHDKQ74/801, SFHFLMITRHIDKQLTA/B0UREMR, BH. &N, HOME, THUF. AR
BRI, EATFAAR, KR OMI.

i#: R

=122 N = N9 © NEVE-N
25Kk, BEI. AREER. WHD A4 HPEIIRIEER) +1/2HP (I 3EER) +1/4HP,

MFURMRERR: 7R KAX.

B FHTRIDK-U/VEES TR, O, IFSNEERFNNEREFE, BIAERE, XERAR, 4. 45
i AHUARKRIEN, AIRR T, @ TR IR RAE TREE SHRE, T EHARNA, £, T. SRR —NEA. o Vo . -
AEET. REATEMNE, T EU. WA, TEEEGEEE ARk B 2. T KN Great Wall Clips B30 U-type Clips I3 V-type Clips $3% Aluminum Wire
12-6, 15-6, 15-7, 15-8, 15-9 501, 502, 503, 210 601, 602 21, 245, 27, 29
W Fresh Meat Slicer Cutter groups is cantilever type, easily to teardown. clean, quickly to change different knives. Install emergency switch and safe switch, 15-10, 189, 18-10, 18-11, 18-12 220, 74k74/, 801

effectively protect user’s safety. Bottom has wheels to move easily. Suitable for restaurant. super market. meat processing market. small factory.etc.

SK128B pneumatic double clipper: using U type clip, pneumatic parts adopt Germany brand, make sure the stable of
B Double shaft vegetable cutter Usage: cut ground provisions vegetable: potato. Ipomoea batatas. melon. bamboo shoot. onion. Eggplant and leaf u P PP gt ypeicip;pl p P Y

the products. Adopt 304 material, can connect with different model of vacuu filler, achieve automatic production
vegetable. celery. cabbage. spinach. vegetable and fruitinto dice. flake. strip shape.Suitable for factory. food factory, etc. P P ! P

u I / I
Features: adopt two heads, two heads can work at one time. Through changing knife plate or double frequency modulation to adjust conveyer belt and DKQ7480] Pneumaticlipper and DIKQL74/801 Eneumafic Bull dllpper: Simple.operation; high sficlency; energy

saving, the sealing force is strong, product's plumpness is adjustable, suitable for meat, frozen, regulate, slice
cutting knife speed. Used for different size flake. strip. dice. multifunctional and multi-usage . save time and labour. Total machine adopt stainless steel 9 9 g iprocets plimen J g

Health. beautiful. durable, frequency control is easy. Product shape: flake. strip. dice products seal processing

M DK-U/V manual Single Clipper: Reasonable design, durable, without electricity, save time and effort

W ZXU-1 L& MW QSX800Il & AIHILHL W DSJ-50 TR W DKJU200/700 W DKQ745z03TR9L M DKQ74IIS5h3T+4l M DKQL74Szhig@3T-F4l M DK-UFEzhiT-Ryl M DK-VEZITRHL
VIR ZhWFE Ol DKQ801 DKQL801

BRFERTUREERIEAB] Casing semi-perimeter is as per nylon compound film

s S R~ (mm) BE BINE(kw) AR AR (mm) 7= & R < (mm) bt 4 && (ko) s SMERF( mm) BFRS B#FE( mm) FHEER ( mm) BE EF1( MPa) HEE( kg)
Type External Dimension Voltage Power Input Dimension Product size Capacity Weight Type External dimension Aluminum clip mode Casing semi-perimeter  Stretch distance Voltage Pressure Weight
DKJU200  1230x830x1860 (1960) U210 U220 U230 45-110 / AC220V 50HZ 0.5-0.7 143
ZXJ-I 1100x1050x4200  1PH 220V 50HZ 425 (GRE B -10BI 7T, S 4kE7 KK BE50-500 T R igi%) 700%5/43 200 DKJU700  1230x850x1870 (1970) U74/)h U74% 70-140 / AC220V 50HZ 0.5-0.7 170
DKQ74I1 360%210x740 UT4h UTdk 120-260 / / 0.5-0.7 16
DKQ74 200 x 320 x 770 URI74% 7410 120-260 / / 05 18.3
QSX800Il  670x670x870 3PH 380V 50HZ 1.5 180(L)*90(W) 142540 800LLE 145 DKQL74 600 x 320 x 770 URIT4K Tl 120-260 150 / 05 25
DKQ801 200 % 320 x 770 URI801 150-300 / / 05 18.3
DKQL801 600 x 320 x 770 URIB01 150-300 150 / 05 25
DSJ-50 750x320%855 3PH 380V1.1kw  1PH 220V0.75kw / / 50pLE 30 DK-U 400 x 200 x 650 501 502 503 35-200 / / / 126
DK-V 400 x 200 650 601 602 40-100 / / / 15




JG Band Saw Machine & BESZH
MD Knife Sharpener  EZJ]#l

GCY12 SG8/5 Manual Filler &% JE/FshiERFHL
ZSSD4/ZSSQ2 Manual Saline Injector FFRE/SEiE5TH
HHS9824 Manual Tenderizer FEEhiF AL

FHEBNHELZ: AFHRMHEE, TLAFIMETZHIEMA.
FEHEVKESN: RERRMBIERRBEEFENDARARN, FHYANTHNFROBRE, BFIFFA

MDJ300£ AHLIIEE 141 AENIIES FHFUN: BEBAFNMIHEREZ BN, EREGHESHR, EROARENETENREK

HRASUSIATEMMITRAL. EENATEKHLIE
MD200-E4## 71 BE T E Z /B F347# 71(ZB125, ZB200)kyfE

Adopted SUS304 stainless steel. Band Saw is used for bone cutting

MD200-E Knife Sharpener is used for knife sharpening and polishing. espcially for knife of Bowl cutter.

Manual filler manufacturing craft: made of stainless steel, totally manually polished.

H = E = 7] AR
« sk, BTATFREDRNRAGM: 9171, 287, BENHMEHR Manual saline injector: injected the flavoring and nutrition into the meat, even infiltration produced good taste and attractive color.

Manual activator: put the meat into the gap of the shafts. Softened the meat structure.

4 S
} ZSSh4 ZSsQ2
W MD200-E4f# 718 714, W JG 2608 R ATEEL B JG 360RAAEEN W GCY12/Ei#k1l M SCSFEXEMYL M SCSFEXERY M FHRELHYL M FHSEESYL W HHSOB4FZHFUA
Sharpener for bow! Band Saw Band Saw Hydraulic sausage Hand Filler Hand Filler Manual Pump Manual Air Press ~ Manual Tenderizer
cutter knives filer Press Injector Injector
usg SMERF( mm) BE HE( kw) 3% (rpm) FBEIEE (m/s) HEE( kg) us SMERH( mm) FR(L) FEA( pressure) EE( kg) HE
Type External dimension Voltage Powsi Rotation speed Saw blude velocity Weight Type External dimension Volume Weight Weight Others
JG250 510 x 500 x 887 1PH 220V 50HZ 0.75 750 7.85 50.5 # %40mm/30mm/20mm/10mm
sG5 450x420x650 5 / 11.95 ?aﬁ?.ggﬁé%élmeler / / y
JG260 690 x 550 x 1500 1PH 220V 50HZ 1.4 1490 204 110 HERHE L3 % 30mm/20mm/10mm
sG8 430x137x610 2 / 6 Sausage Diameter
JG300 1662 x 940 x 836 3PH 380V 50HZ 2.2 1490 23.4 197 HEBAE L2 £ 30mm/19mm/28mm
GCY12(E) 680x440x1200 12 / 110 Sausage Diameter
JG300A 910 x 700 x 1575 3PH 380V 50HZ 3:2 1490 23.4 150 HE. 248220V 0.75KW
JG360 1720 x 1600 x 1780 3PH 380V 50HZ 4 1490 28 600 29504 sasmea0men e o ” yc;fgr?)psﬁ?gfnzwovﬂs’;%\z’\/m 4FL/AR < 2%
MD200-E (##£#417) 800 x 1000 x 500 3PH 380V 50HZ 1.2 1 D 1500rpm 125 zssQ2 {2220 % 950 15 0.4 173 Length of needle 170mm, two needles 4holes/piece x2
(St WLRRRIS00p TEGISHRE170mm, S8 A2, 47/
MDJ300 (BEZAHLTT) 890 x 600 x 1300 3PH 380V 50HZ 1.5 FhERE431400rpm / 125 HHS9824 450x220x300 / / 17.5 Length of needle, two needles 4holes/piece

For Grinder




Low Temperature And High
Humidity Defrost System

KBS RBERGE—KE

¥HERLE HRENE
(A BEHE) (HEgmm, ANE)

N RARGRMARBEEN. FESE. FH. FRE BN XEUREFRNHERESERERT.

N PFERATENR, BREA-18°CRATRFREMERR, BERI0°C ~ 2°CRBPPRE;

N BFREIEAE0-8° CHRIBMRIR MR THHT, REBEMIBEENKIEE, FRRAARRANBERR.
REFHRIRR, ORI E TR HIRK;

BB REM S AR AR EIE.

uOMEERS: M RHRE, BREFREFRE, RESENIERE.

Defrost system is a new kind of thawing system for thaw out cold pork, beef, poultry and fish.

The defrost system could achieve the aim: the steam as the working medium, return the temperature of the cold meat under -18
to fresh meat in 0 C ~ -2 ‘C, make the ice crystals in the meat cell melt into the meat and been re-absorbed by the

meat cells through the control of the temperature increase speed and the temperature difference between the surface and

the inner of the meat, keep the fresh flavor, pure taste and to avoid the loss of the nutrients, meanwhile, through low

temperature to inhibiting the microorganisms growth and prevent the reaction of the enzyme

ZRMIETIRIBERESH we can special-make as clients'request

DJ150/350 Pulping Machine
FTHRM

RAFEEFRRDERARSUSI0ARFERHIE.
LTI, WM EEAAE.
FFHS-53 GBI SERAT  BEdl. fREASR
HRATRMAREES, RN ERESNE, BHIME
RERCEk) MO, ATRESRMELHR.
RN HETARETAE, £ HREATLBA
W (RAE. OEIEME. M. AETRE REASIEY
ERgE.

High speed pulping machine
Accord with HACCP standard, SUS 304 stainless steel
Frequency control, high speed rotation, speed can be adjustable
Within 3-5 minutes can finish the processing for meat beating.
additives feeding, mixing

Improve the fat fiber of meat on the processing external surface
of the meat ball is smooth and low fat value good taste

long cooking, more flexible

-

W DJZL350 #I&4THM
Refridgeration Pulping Machine

s 5P R<F(mm) BE RBIE(kw) SRR (r/min) HAFRL) N (kg/h) FEHE(Mm) & (ko)
Type External Dimension Voltage Power Speed Volume Capacity Rising Height Weight
DJ150 1800x900x2000 3PH 380V 50HZ 20 260 150 450 2900 950
DJ350 2110x1100x2008  3PH 380V 50HZ 235 200 350 1000 2900 1350
DJZL350($)i&) 2050x1050x2000  3PH 380V 50HZ 235 260 350 1000 2900 1450

Refridﬂeralmn




JWJ Meatball Machine #7441
GWJ Meatball Machine ZTH.#1

EMIGIHRE, RIEHE.

RAFAEFARDERENSUS 304TFRHIE.

n RAHO TS,
HEMSRAROTH, REZENEEEENERS
o, WIRIBFEHE, RETR.

B TEFSHRITAEMAASR, BASMEE, Kh—

¥, £FIZHSE. EFROBT. B, XETH.

M Meat ball machine .The machine is deigned reasonably,

easy operation.
W Compliance with HACCP standard, SUS 304 stainless steel.
W Main parts we use imported material to process.
W The transmission parts and control parts are adopted LI
imported components, improve the procession of the ;
machine and make sure the machine long life time
and safety.
M Can produce any size of meat balls. External surface is
smooth and portion.
W Produce meatball with good taste, long cooking and

more flexible .

W FAHCWI B HFamnwd

FDAFHRAMMIEDESXMHAN, REEE, £FHES, RO . AARBEXN—F.

MK NBIEERTEY, ROKNTHE, 5848, TUEETE-RE

EHEHEE, BE , EMEREISRALSTERMEF SRR EER.

WZ200 adopt mechanical driving system can continually produce meatball, easy operation, high productivity,
Can adjust the size of meatball by changing the mold.

All the parts that contact with the material is adopted SUS304 stainless steel.

ZZXWZ2620
Meatball Cooking Equipment
AFERE

B ATFERL: TUEPRKAA. FAA. KW, BAA, BENA, Blh. BNAA, TENA, TEEZREEN
HE MABEAN, BEARAASEARINAERI.
BAKNTE, FREXAR R, EADESEE, MEE, 5TiRME
B HR: RASUSSARHEMIE, REME, HEHACCPIAERE.
SHSERMMAERS, SERDS, KRS, BAMBKI125KE24KE215KHFHEEC0mm, FMALREIEIIRG6"-96° .
AF IR FRER FIFFXH. ATH6-108 A FHL.
F—#HER: 09632757k SMER: 5850X1240X2150mm
FTHSBR: 083H7k SMERST 4800X1000X2150mm
B=EHER: 0253757k SMERT 2150X1000X2150mm

B Meatball cooking line: can produce pork balls, beef balls, big balls, chicken balls, elastic balls, fish balls, Chaozhou meatballs,
ordinary meatballs, spinach and green pigment to produce ball, mushrooms and carrots meatballs, protein balls and other
vegetarian meatballs.

W Meatball size is adjustable, external surface is smooth, good taste, good shape, easy to operate,

Compliance with HACCP standard, adopted SUS304 stainless steel.

L Ml

- ’ £FREN
us MR (mm) ThE(kw) P (mm) Capacity & (ko) L] SN R~ (mm) BE I (kW) EHESE #A (ko) E 2]
Type External Dimension Power Meatball size (kg/h) hz/4) Weight Type External Dimension Voltage Power compressed air Steai Capacity
JWJ 600x900x 1700 0.75 D17-®32 400 100-500 280 0.4PN.
WA 00 ZZXWZ620 12500X1240X2150 3PH 380V 50HZ 23 a 300-500 800-1000kg/h
RANGWI 1040x620x 1900 15 ©21-®30 300 100-200 300 6 PUE




TS200 LIFTE
RITHLER S

2

W BHRANET N TY200Z

Frame of Movable Lifter
ZABE ARG 200U R L IRFH BUHERE AL B,
HRBERNMRIRBIEISEIRERN, BESHEE, REFHEFE.
RATRFERMR.
ETER. REWH, STHE RESRE RBHEORTEFXES.
REHNX: BERX, BIHH.

The machine can raise a 200L standard hopper to designated position,
and pour the material into appointed equipment.
W Reduce labor intensity and increase productivity.

‘Whole machine adopts stainless steel material, with chain type and screw type.
M Run smoothly and safely, easy to clean and operate; Adopt the imported
double stroke on-off control.

M Installation: fixing on the ground or movable.

W 1200 B EAHEIR2004: EIHL
Lifter Matched with Grinder JR200
ug SMER( mm) RE HE( kw) BAREN (k) HRFHEE( mimin)
Type External Dimension Voltage Power Capacity Speed
TS20001 1450 <1250 x 2900 3PH 380V 50HZ 11 250 3
TH1400 1400 x 1320 < 1480 3PH 380V 50HZ 1.5 200 B
speed adjustable
TH1800 1600 1350 x 1540 3PH 380V 50HZ 1.5 200

7
speed adjustable

TH Hydraulic Loading Machine
& ERF LR

FHRARAREL, AEREKFRADBREE BHTHEHN, MEATEMHER,
L B, RFERRAIREL.

ENRBAERMR, TRLE, STHERE BIEGR, STFRTHE.

—HR A TR LR

TABBE. AREEFERITH.

There are two sets hydraulic cylinder installed in the machine, it can lift the skip car into a target height, not leaking any material during lifting,
then overturn to discharge. Suitable for all kinds of materials, whether it is thick, thin, or blocks,

The whole machine use stainless steel, clean and sanitary, easy to maintain and operation, machine function stable and reliable.

Usually used for loading material for vacuum tumbler

Move freely. Can be made as per order.

B FZhRERFAN B FEEE LR

Hydraulic Two Actions Loader



TL260/300
Spiral Feeding Machine
HEHE_E AL

XXJ Washing Container
s Machine

HRiE ERERASUSS0ARGFMM R, HAERDEE, HEEE, TUESHRRASLEGRIPE, AEIZ. B ZASERERESER, BRAENT, TUATERREGRENREHEIRE.

W TL 260 - T

u
W igiE ERAL A KA 65K B 1K B3 45K s L B OZERAE, Wk RR) . REAM (R ESHGIHEN, REBTKLE, SECHRE, APHRERE, HikkRE
B RABERS2 7K (FETE)MEEE8KER, BHIE=4KW 380V50HZ B, XAFAREmA, REFEEARIKRES, SREMIEUREWEIERTS, FEOSHRENEEERLE.
W OHERNASK, RETEEE, BHAE B EFEMMERA800x420x320  f/N600*x200%200
B EHERK285%, F0.8K, H3.2% - W The machine is used for continuous cleaning and washing basket, also can be used for cleaning the surface of high temperature
W Spiral feeding machine, SUS304 stainless steel, HACCP food standard, b sterilization packaging bag. This machine have single, double, three water tank(pump) etc design.
easy to clean, can feeding and lifting solid food material. 4 | Have circulation water filter and high pressure spray system, auto-transmit system, anti-splash device.
I Spiral feeding machine, covering size: 4.65m (length)*1m (width)*3.4m(height) | Have steam or electric heating, Also can install the water temp.control .
Lifting height can be adjustable, Max: 2.7m, transport distance : about 3.8m , motor power: M Protect the material cleanness and reduce the labor costs.
4KW 380V 50HZ , hopper height : 1.13m, universal caster, it is convenient to move X \ Allowance of basket size:

Maximum:800*420*320 ‘e |
Manimum:600*200*200

=
W TL260 B TL300

s 5P R} (mm) BE RIhE (kw) WEEE MR S THBERTF EHR T (mm) BE RBINE (kw) kD WREE REEN &

Type External Diameter Voltage Power Transmission height Transport speed Type External Diameter Voltage Power Water interface Speed Pressure

TL260 2530960 % 2180 3PH 380V 50HZ 3 1.46~1.7% 183K/ 550 XXJ500 6300 1850 % 2480 3PH 380V 50HZ 2538 DN20 2-10%/% 0.2

TL300 2100% 1200 X 3050 3PH 380V 50HZ 75 22% XXJ650 6300 1850 X 2480 3PH 380V 50HZ 258 DN20 15103/ 02




RQD/DQD 500 Vegetable Dicer
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N EHBMOTEHBSRBEOTH , RETREOSEEENERSS , T,

1.DQD500 multi-function dicing machine can continuously complete the dicing action of slicing at one time to

improve pr iency
2. Simple operation and reasonable design make it easy to slice and dice potatoes, radishes and other rhizome
vegetables.

of DQD500 multi-fu

3. The cutting ional dicing machine runs at a high spe vegetables

00
cutting part can be washed

p the moisture co of vel

quickly and k Ithas a large production c g per hour

4. The cutter is a quick-fixing mechanism change the cutter quickly. T

r directly
QD500 multi
food hygiene stand

the cleaning is con

hich meets the international

on dicing machine is made of SUS304 stainles:

and the control part, which improves the operation accuracy and service life of the equipment and is reliable

BE MR~ (mm) BIE =8k (Kg/h) BE
Type Extermal Dimension Power (KW) Capacity Weight (kg)
DQD500 1550x1120x1730 5.5 3000 400
DQD500 1650%1400x1700 1 300-600kg/mm/h 900

QC20011 Vegetable Cutter tJJ3Z4,
CQD350 Vegetable Dicer

sy THL

B RQD500 B CQD350 B QC200I1
s SN R (mm) BARERRRY BE BE =8k (Kg/H) I I THA&(mm) i (k) |
Type External Dimension S:ﬂ:‘nxf;ﬁ::) Voltage Power (KW) Capacity Knife speed Dice spec weight
QC20011 1405x830x1335 200 3PH 380V 50HZ 3 1000 14008%/43 'PM KE3-30 450
CQD350 1350 x 780 x 1300 100x80x60 3PH 380V 50HZ 295 1500 ! 3*3*3~10*10*10 440




MTX230 Noodle-making Production Line MES4~%%
YM430 Dough Sheeter E&EmEH
JZ Dumpling-making Machine X541

ZHM Vacuum flour mixer
ZHM EZSFE

B ZHM300

B HM300

B ZHM750

W MTX230

B ZHM650 B ZJM400
g L3 BDE  EESR  FKex)  HRE BHMAREE  VRRYm  EESRAEC) EE m YM430 724
Type Voltage Power(KW) Volume(L)  Capacity Vacuum(Mpa)  Shaft Speed External Dimension  Face turned box Weight (kg)
ZHM120  3PH 380V 50HZ 12,6 120 25~50 0~-0.09 41rpm 1310x700x1500 9% 968 i aE R Kaly SN R (mm) ' =5 MPa) W (ko)
ZHM300  3PH 380V 50HZ  25.1 300 75~100 0~-0.09 41rpm 1800 x 1100 x 1820 9% 2097 TL’? BuE ekl il mixﬁ i g & Iﬁﬁﬂ:‘: AREN(MPa) f, r:
wei
HM300  3PH 380V 50HZ 9 300 100 \ 27/35rpm 1700 x 1050 x 1700 95 1376 VRe, Volisge Fower(kW), _ Gapacity g Burace WY Exturnal Dimsnsion eliealim . Airiprésstire i
ZHM750  3PH 380V 50HZ 455 750 250 0~-0.09 87rpm 2800 x 1300 x 2400 9% 4200
MTX230 3PH 380V 50HZ  8.55 350kg/h 230mm 8100%1020%1750 8 /
ZHM200  3PH 380V 50HZ 10 200 50 20~86rpm 1800%1435x1430 180 900
ZHM400  3PH 380V 50HZ 215 400 100 20~86rpm 2325%1520%1575 180 1500 , ,
ZHME50  3PH 380V 50HZ  26.2 650 100~250 20~116mpm(&IH) 2800 x 1350 x 2010 180 2200 YMAS0 SPHSE0V S0z 82 430 94501100 1460 6
JM400  3PH 38OV 50HZ 195 400 100 / 45/90(pm/min)  2200x1010x1700 9% 2000
ZJM400  3PH 380V 50HZ 205 400 100 0~-0.09  45/90(pm/min)  2320x1000x1900 95 2000 Jz 3PH 380V 50HZ 2 10000 / 2090x1685x2030 ! 0.6 1100




Liquid Nitrogen Quick Freezing Tunnel

TR IRRBFRRE
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Lower freezing temperature to - 120 degree C, liquid nitrogen rapid refrigeration can instantly lock the moisture

and nutrients of food ingredients, maintain the fresh and original appearance of food, ensure excellent product quality
Shorter freezing time, minimum a few minutes to effectively increase production capacity.

More uniform ice crystals form, ice crystals are fine and uniform, small cell structure is destroyed, and a better taste
experience is achieved.

Lower water loss rate, higher product yield, less water loss rate of 1%, and higher product profit.

Al kinds of complex process requirements such as IQF monomer, shell freezing, fixed product shape can be easily realized.

Sk E R IE<1% “ RETRIFOS

B TR E30% =

REFESEHE ﬂ BRBRESHF

Liquid Nitrogen Quick Freezer

RS FRAE

RA YRR AR
BA-196° CRBIRIRHAIEH QIR
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WARLRE, REFEIR. MR BIRME

SIEERARRMRIE

Using the world's top liquid nitrogen lock fresh core technology

Using -196 degree C ultra low temperature liquid nitrogen as cold source

Through forced convection to achieve fast freezing mouth complete storage of food
moisture, nutrition and quality

Flexible response, low energy consumption and easy operation.

Multiple i i for different i i and

<RLAR BEFR > BEREE >
SERLEYIRI PSR AR AT EENRRRERRIT
PLCEZIZR

z2 > BERE > HEEE RE >
< At <MRIRE m
FRRIH B A3 TR
ERESw DT REY RIS
o,
. . ¥ B ki
o &30 i meti
ne SMER( mm) HE #R/BELES RERHEE AT EE( kg) g MR ( mm) BE ST BELES BEHEHIEE #REEED HE( ko)
Ref t / Temperature Refrigerant Temperature Refrigerant
Type External Dimension Voltage Srorent L e control range pipe interface Weight Type External Dimension Voltage Refigerant / supply pressure SRS N0 pipe interface Weight
T6000 7100 x 2375 % 1850 380V AC 50Hz 32A 3P+N+PE 3/4"FNPT 2200 50 940 %1045 1320 220V AC 50Hz 4A L+N+PE 2G2EigLIEE 310
T9000 10100 x 2375 x 1850 380V AC 50Hz40A 3P+N+E EE-100 ° ¢ 3/4"FNPT 3100 €500 1320 x 1140 1495 380V AC 50Hz 8A 3P+N+E wEmE-100 ° € ¢ 150mmi% = 540
L [ T f Ly BRSSO | ez m )
T12000 13100%2375x 1850 380V AC 50Hz 63A 3P+N+E 1'FNPT 4000 €2000 1585x 1460 x 2035 380V AC 50Hz 10A 3P+N+E & 150mmi 2 1250
T15000 16100 % 2375 1850 380V AC 50Hz 80A 3P+N+E 1"FNPT 4900 €3000 1900 x 1650 x 2235 380V AC 50Hz 10A 3P+N+E & 219mmik 2l 1500




YSZ200/800 Saline Mixer
ok L

B EkHENRATERMER, TER, EFEE.
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Adopt stainless steel. Carefully designed.

Easy to be cleaned up.

M Mixer head with high speed that can not only mix up the
materials but also can cut big pieces into small granules
that can be easily dissolved.

M To avoid needles jammed during the injection.

M Toincrease productivity and to reduce intensity of workers.
¥ y y W YSZ800 W YSZz200

LC200 Meat wagon  #}%

RSN RSHRIBE AR 1S

RATHMEHIEHFHTRELE, SEK LFHA.

ASEANREER. B0 0.2 ( ko)

FIZESME R~ LC200: 764 x 714 x 683 (mm)
LCGR600: 1600 x 910 x 900 (mm)

FHEET LMY R < 1270 x 760 x 1650 (mm)

The external dimension is manufactured according to the

internationall standards.

Adopted imported stainless steel plate to produce and the

surface has been processed carefully. It is easy to be

cleaned up. And it is economic and durable.

In combination with elevator as a system. Weight:40+ 0.2(kg)

External dimension  LC200I1l : 764x714x683(mm)

LCGRB00:1600x910x900(mm) uRE

Cleaner for skip car External dimension: 1270x760x1650mm Meat wagon
s SMER( mm) BE HE( kw) FHEER(L) #i#( rpm) HEE( kg)
Type External Dimension Voltage Power Capacity Speed Weight
Y¥82200 660 x 1000 x 1200 3PH 380V 50HZ 1.5 200 2840 556

YSZ800 1330 x 1040 x 1410 3PH 380V 50HZ T 800 1800 380




