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D ERRASFL Helper Company International Exhibition
1| sz Helper Company Honour
EnIigE Pasta processing equipment
ZKHM-40/75/150/300/600 E=fMEHLES] 09 ZKHM-40/75/150/300/600 vacuum dough mixer series 09
ZKHM-150/300 BER &z2EE=Sf0mEAL 11 ZKHM-150/300Proofing class vacuum dough mixer series 11
ZKHM-300V/600HP Wtz EZsFf 04, 13 ZKHM-300V/600HP Bakery vacuum dough mixer 13
YPJ-225/270 BUELZHES 15 YPJ-225/270 wrapper roller 13

# MY-440/540 BIESEIENES| 17 MY-440/540 compound wrapper producer 15
ENEREE 19 Automatic Fresh Noodles Production Line 17

m A. XERNI®&E Meat, vegetable processing equipment
QPJR-250 FAITIREPANL (—A41) 23 QPJR-250 slicing and grinding machine 23
QK-2000 FARTIRYL 25 QK-2000 frozen meat cutting machine 25
QK/P 600C G=RVIR/TI AL 27 QK/P 600C frozen meat slicer and cutter 27
JR-D 120/140/160/300 FAKANERS 29 JR-D 120/140/160/300 frozen meat grinder series 29
ZB-40/80/125/200/330 3r#4NES 31 ZB-40/80/125/200/330 bowl cutter machine series 31
DRQD-500 =AY T#H1 33 DRQD-500 frozen meat dicer 33

I QD-01/QD-01II gJT#HL 35 QD-01/QD-01II dicer 35

JG2000/2500/3000 #HEE1 36 JG2000/2500/3000 Sawing machine 36
HQS-800 EfERATIZZY] R/l 36 HQS-800 Cutting machine 36
GR-200-3500 E=SZFHES 37 GR-200-3500 vacuum tumbler machine series 37
QDSL Szn 1 38 QDSL pneumatic conveyors 38
ZN-50/74 EXKEFHLES 39 ZN-50/74 saline injection machine series 39
FaEKEFIH 40 manual brine injector 40
QD-02/021V/02V JJT#Hl 41 QD-02/021V/02V dicer 41
RS IKE 2 43 Vegetable Continuous Dehydration Production Line 43
JB-60/400/650/1200 SUEHXURFIENZRSY] 45 JB-60/400/650/1200 double axis and double speed stuffing mixer 45
SXJ-351 10 Bz Liatl 47 SXJ-35 I I automatic stuffing machine 47
YC-200 fERE 49 YC-200 standard material truck 49
YT-200 12HH1&ES] 50 YT-200 lifter series 50
DGN-01 PJ51 51 DGN-01 Vegetables Cutter 51

UBSEZNFT=YL 51 Manual U-shape clipping machine 51
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Shijiazhuang Helper Food Machinery Co. Ltd,,
It is one of the most professional production enterprises of quick-frozen food machinery in China.
With the advancement of founder Ms. Min Xiaoxia, Helper has gathered many high-quality management

personnel, trained an honest and dedicated sales team, also trained a large number of dedicated technical

workers,

Now Helper has become the most influential and well-known enterprise in the food machinery industry.
At present, the company's equipment covers the quick-frozen rice and pasta products industry, catering

iIndustry, noodle products industry, and baking industry.

The equipment of the quick-frozen rice and pasta products industry includes the noodle processing
equipment such as vacuum dough mixer various types of automatic dough production lines required for
stuffing products; stuffing processing equipment such as various vegetable cutting machines, meat
grinders, frozen meat dicer, and raw material cutting equipment such as frozen meat cutting machine and

mixing machines, bin lifting machines, etc,;
Equipment for the catering industry includes all kinds of multi-function vegetable cutting machines and

meat cutting machines required by the central kitchen;
Noodle production line; various meat processing equipment such as brine injection machine, meat

tumbler, etc,;
Complete equipment for various types of stuffed foods required by the central factory;
The noodle product industry equipment includes various types of automatic production lines required for

fresh noodles and frozen cooked noodles;
Baking industry equipment includes temperature controlled vacuum mixer suitable for different types of

baked products;
Automated noodle workshop plan customized according to different needs.

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

of the enterprise.
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, 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 guarantee for enterprise development.
Our company regards quality as life and customers as gods, and will surely rely on high-quality product

quality 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-40/75/150/300/600

vacuum dough mixer series

HEMmEILES

NERSZSMEIER AR BITHHAZNEARTHEMNMEY, EHTEMHES NI, RIEE S anpf 6 H R /N Z B ey A LUEFEAR
ERANEZNEVKREZARMNANERR, KARESH/LMANEINNRH RS TEXE,
EAREFRARMHEZAENEREZRE TRUFIAMAERE, EFEmaNSRELR, EEEEHAEWHE, EFmavmtE. B,
A AEZIEA T EMAEXMENNANERR,. MITHRNERORER, EMES, HHEF.

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.

.
Ly

BEZMEYL 1. FANEERARRRERHIS,
7KHM-40 2. TN, FHEMNMMATREFESTS

3. MEEREERSAET#HIT, FEAHPHNELRERENE. RFESHIEYIIK
5, ERERENEHMNZE, mEXE, EFEaANFEMRHEEFRERS. A
AEMER, BRELRESHRE.

4, MZKEZET, KKERTFRBEEFRAE,

5. AMERAMFHNEFEFHEANX, ZEM@E. FHE. BEEM=XIhEE, MHAEA
AME, ~HiEm, HEBEIREA,

6. FXAPLCHESI, IhaEsE, AIREBEILZEENEMNEMESE,

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.
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
in shortesttime. The best flexible dough net can come into shape; the dough is slippery, while the flexibility and strength to bite

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.

5. This machine adopts the special potent mixing way, has three functions of churning, mixing and leaving the dough, so the finished
Dough needs no more leaving for some time, it can be used as soon as going out of the machine.

6. This machine adopts the PLC control with strong functions, able to set up the mixing time and vacuum degree.

Helpefl:

/KHM-300 EZ=FmE#l

o

idh ) B [E F8 If) & BT E FEATE AESE 13 HF 5 3% 1 leasESE ShFE R~
( Model ) (V) ( Kw) ( Mpa) (Min) (Kg) (Turn / min) (Kg) £xFTWxE (mm)
ZKHM-40 380 5 -0.08 6 7.5-10 ¥ H44 HEHEES8/44 A IF §M i iE 300 1000x600x1080
ZKHM-75 380 6.6 -0.08 6 25 K39 ##66/33 500 1210x660x1165
ZKHM-150 380 12.8 -0.08 6 50 #Ntas +#i1E88/44 1000 1340x920x1375
ZKHM-300 380 18.5 -0.08 6 100 Znt4s 1 H#88/44 1600 1800x1200x1600
ZKHM-600 380 34.8 -0.08 8 200 #Nta8 #itE88/44 2500 2200x1240x1850
— Voltage Electric Vacuum  Time of Amount of the Rotate speed of the Weight of the Dimension of the formal
Sl (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 6 7.5-10 able to change the frequency 300 1000x600x1080
to regulate the speed
ZKHM-75 380 6.6 -0.08 6 25 Paddle 39 splash bar 66/33 500 1210x660x1165
ZKHM-150 380 12.8 -0.08 6 50 Paddle 48 splash bar 88/44 1000 1340x920x1375
ZKHM-300 380 18.5 -0.08 6 100 Paddle 48 splash bar88/44 1600 1800x1200x1600
ZKHM-600 380 34.8 -0.08 8 200 Paddle 48 splash bar88/44 2500 2200x1240x1850




ZKHM-150/300 Proofing class

Vacuum dough mixer series

EEAEAZTFAEN

NEBRAAGmEARENHINZERARASTNNEFMELFERITHAFHALZNEAERE . BEAXTRERREEMEI., FFHYTHRAFMA
Bm, mAMERGFINE, 0, BMBEESHEFES, T2XHAFINR, MAIEERZERETHN, FENFNESREREN
8, RESHRBKS, BEREEMNTHMNG, WEXSE, EEEANPDEML NI EERS. FHEHNEF. BARBMEMNMER, £5
FF; BAGHEMNS, ETEIEXRAERE, FYNRFEEFELMEHFEMTH L RE, EMHNERESE-26FZEA[E, 24
HEFEIREEMREE. RIENZBEHATMEYI, MAENBESEZa LAKARBZ EHO, AISEBZ LK B3 EBIAE, #—TR
BEFHE, TEAI, (k)

Helper woke baking and noodle products, special vacuum machine ZKH M—1 50
iIs my company buns and bread characteristics for the country's first
- FEx RXETFMHE
self-developed buns, bread special temperature vacuum and =7 ﬂ.
surface machines. Special YT stirring shaft can be flour, oil and 4] -
i . : % W i

sugar to imitate hand and face, make noodles, sugar and oil, stir,

fully meet the handmade effect. And surface processes under

vacuum mixing, so that the protein in the flour in the shortest

possible time, the most fully absorb water, form the best gluten

network, the dough is smooth, so that the dough toughness and

tension are at their best. After steamed buns, steamed surface is F
L J

more delicate, more shiny; organizational structure more evenly,
does not collapse after the steamed buns steaming rack. The
machine according to steamed buns and noodles feature added
refrigeration system to make and out of the surface temperature is
between5° - 25° degrees adjustable, make steamed bread buns
quality more stable. The real automatic vacuum and surface
machines, the top surface of the box with a pink body and automatic
automatic automatic powder outlet port, and an external automatic v
water. Further increase productivity, save labor. (Optional)

S B [E 3 If) & EHEE EE 8 $E 3 5% 1 EEE ST R <t
( Model ) (V) (Kw) ( Mpa ) (Kg) (Turn/ min) (Kg) KxZExE (mm)
ZKHM-150 380 16.8 0-(-0.08) 50Kg+ ¥t 54518 3 30-100 r/min ®[if 1500 1370x920x1540
ZKHM-300 380 26.8 0-(-0.08) 100Kg+ #1 245198 3% 30-100 r/min AT if 2000 1800x1200x1600
Model Voltage Electric Vacuum Amount of the Rotate speed of the Weight of the Dimension of the formal
o (V) power (Kw) (Mpa) mixed dough (Kg) mixing axis (Turn / min) machine(Kg) appearance LxWxH(mm)
ZKHM-=150 380 16.8 0= [ «0).08] 50Kg powder Frequency 30-100 r/ min adjustable 1500 1370x920x1540
ZKHM-300 380 26.8 0« [ =0.08) 100Kg powder Frequency 30-100 r/ min adjustable 2000 1800x1200x1600

ZKHM-300 iE X ZXEZFZFf1EH1

P11 /P12
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ZKHM-300V/600HP

Bakery vacuum dough mixer

MRS M

NEREH mANEN2RARSEARREFH mBTHIFALZNEZE M@, EMEHFLGNERAEamERK, RIELES S %R
THRRANAZMKKEIHRNZRZ, EAmEARAEEABTRERNERE, BEAMEETP~mRENRE. XRATHALRIEFRTE, BAF
ZMEFEICICIE, AMIXEEERE, RENEBEIMEY, mAMSBESEZ LKOEKBZs EHMO, AIMEEZ /KK B EHRA, i#

—FRETEFHER, TEAL, (iEfE)

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 E B Ih & HEZE 0 8 15 4 b ¥ 1 EER Sh A2 R T
( Model ) (V) (Kw ) ( Mpa) (Kg) (Turn / min) (Kg) KxETxEH (mm)
ZKHM-300V 380 26.8 0-(-0.08) 150KgmE A T35 % 30-100 r/min A[if 2000 1800x1200x1800
ZKHM-300HP 380 45 0-(-0.08) 300KgmH # 25 47118 i 30-100 r/min Wi 3500 2500x1525x2410
s Voltage Electric Vacuum Amount of the Rotate speed of the Weight of the Dimension of the formal
i (V) power (Kw) (Mpa) mixed dough (Kg) mixing axis (Turn / min) machine(Kg) appearance LxWxH(mm)
ZKHM-300V 380 26.8 0-(-0.08) 150Kgpowder Frequency30-100r/min adjustable 2000 1800x1200x1800
ZKHM-300HP 380 45 0-(-0.08) 300Kgpowder Frequency30-100r/min adjustable 3500 2500x1525x2410

ZKHM-600HP MtiER E = FmEAIl




YPJ-225/2 70 wrapper roller

LRSI

g &F225FM270MME S, AFiFIARMBREEN . ZiloUiEsFLE, FiEFLEMTBILEENE
w, A EBEAAENEIE, BALTMFERFN, TRBAR"RERIZEFEL., L EEEEFEHH, KATH
FH, 225MRMEMEN(BREXFHRVER, 270RE-ZEBIIL (S ETHR)VEREET—B8I=81KFN
FeBEfE A o

There are two models 225 and 270 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. Model 225 is for 2-track dumpling machines while 270 for 3—-track type, both kinds can
work for 1 ~ 3 dumpling machines.

o~
— W
D> =
calbs A, ‘

DD @
| %

B

| 2

i I
+ ,.- |

o e :r

o —

Migs = 2LH R E ELEEE Ih & ifF i 2 3K AHEE SMEE R ~F
(Model ) (mm) (mm) (kw) ( m/min ) (Kg) Kx3Ex® (mm)
THAE, E54%
YPJ-225/270 1-6 225/270 3.0 ZESERE 4 0m/min 600 3200x1100x1500
Model Rolling Thickness  Rolling width  Power Speed Regulating Type ~ Weight Dimension
(mm) (mm) (kw) ( m/min ) (Kg) LxWxH ( mm)
YPJ—225/270 1-6 225/270 3.3 up:;iqsfig;{;j?%ﬁ}mm 600  3200x1100x1500
1. EEEEMEE BRLU NS E BEEERSE
2. BIKXRAMRATENME S TFERENKXST. HFEERIERE,
3. BEZEHFEERIRE

1,
2.,

3.

Automatic powder spray device, automatic rolling up after cutting.
Whole machine is made of super stainless steel material,easy to clean,

conform to hygiene standard.
Electrical appliances conform to national standard.




MY-440/540

compound
wrapper producer

SSILEHNRS

MY440/5408 3L, FNABERFI(ESTHREARGS . (FHNAEEARIERFI)EBNAREmH LIRS

VKRB ENIRA) . ZMES . BRYLAR, AXLMH~mBAATREST mimRRE T EARENFR, ERZLAENES, HE
BRAE.
MR BTEERNRITSHERRTHARNIZ, FREXBISMASEN, MERER, IKBEFEEEREMNIEE. EAED

IKERENFEIXARS0% L EFRBAESFEIBNSR ., BATSINKEFHENLCDRE., (ERNSRASEEHYSME, RERREEL, SXER
—EBiEEHEMEFENS )

BYEMIKE) . BalEwKERES . S—EREAKAREII, TR, BINEERE, LWASEEN . XFRITAEWERIE, RIEE
SELLHELZER, MIHEREBRENET. (ERARBXRANEZEPINEPKR), WHEERSLTEERSHIBNES )

AJREAFRFNEXILFAFAEAMNBEERBENE ST, BHESUEENITE, BFER, £2, IF. ZISEREEREFNARET
B RBURAHNIATIS, FREZELE, BEFLLIENSAREZEFIGREKRES . SARFKKEHNRTIIRTT, , HLIEEKRESL
HT, ANFEMEZIER, FRES.

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 is, itis 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

MY-440 BIE §%LIEM

1. XUNESHHHAEABEENES, FLIVEHIEERS, SEFAREN

be changed thoroughly by simply move the button on one side. Adjustment wheel is marked with scales for high precision. REE.
2. MY440B' E /3L EVEF B 3E440mm, EEA4-10mmeA[iE, o1 ARIE, §
B FE220mmBA T o
S BINE HIERs BESVIESS HFiEES Tt EFEERE FIEE SME R ~F 3. MY5608!E S5 EHEH 5 3560mm, EEAH4-10mmelil, S1AKE, §
( Model ) (KW) (KW) (KW) (KW) - (m/min) (Kg) Kx&Exs (mm) 8 393.3mmEIE 7
1. This machine is suitable to pressing and producing the wrappers with
MY-440 2 8.5 4 3 1.5 7o 2R VA 1 0~17 4500 11200x 1070 x 1330 different dimension and thickness, after cutting, automatically
transmits them into the lines, able to assist to use with the dumpling shaping
MY-540 & 8.5 4 3 1.5 7e 2R i i 0~17 5000 12200 x 1170 x 1330

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

Total Partofthe  Part of the refined Production Weightof Dimension of the formal

Transmision Form of regulate speed the machine appearance (mm)

Model P?(WEF crude EI’ESSUT'E PFES?UTEI?W part (Kw) the speed i b RO o it s Raich rows while each row has the wrappers with width of 220mm.
i) Lt GG W) Uiy (Kg) engix wicin xaeight 3. MY560 type compound wrapper producer has the wrapper row with total width
Stepless speed of 560mm and thickness of 4-10mm able to regulate, able to cut into 6 rows
MY=4s0 B.5 4 3 1.3 regulation U1l Aot 11200x10/0x1330 while each row has the wrappers with width of 93.3mm.
MY-540 8.5 4 3 1§ SOResSIRean g kg 5000 12200 x 1170 x 1330

regulation

|=|7/|=| B G



AUTOMATIC FRESH
NOODLES PRODUCTION LINE

HIAFETE

FHYPEFEFEZEHEZMEI, BZNEAEERALI, E/ILEN, 2AXBEXRIEY, BIELE, BHEMEFAHMR., VHIIA
¥R, V). SHOEIEE, EFER. R, NKAEFEDE, BFTHEZENEINE, BMKESES, SEm, ANUEEmE MR
EIER, EFHZFEREYE, ORKE, ARY, 2R EHENKBERGHAI#QIE, @FEAEMR, FHRYIIVIE, EEFiEDEmE
BHRMR, FEMNLAERR. R4, MKEFDgERL FARMKRRARK, DRXEFEME, RUISEFRFARE, FTH, BSEFEFHEH miE
Bik&. HERARE, S$ER. ¥TEH, STAFERMTURREZRENN—171,

HIEFEFEZEMRALRAFENAR, HFTHFR, EAXT, FEERFmIEEX,

B = I ZE(Kw) 2L 3B 3 E(mm) 7= BE(Kg) IR~ KxZExE (m)
M-270 6 270mm 200Kg/h (3.9) X (1.1)X(1.5)
M-440 35~37 440mm 600Kg/h (12~25) X (2.5~6) X (2~3.5)
M-800 47~50 800mm 1200Kg/h (14~29) X (3.5~8) X (2.5~4)

XEmMILRIPWEENEFTZKTTAZNEASE, BIEHER
%, BFEXZRSE, BIUESMEE, NESZERREEBIL
ZB1T o
ErREfETHTHNERENY, FHhREENERRERSE, £ TE
REAGREM, FTZERAFEES, KIEALFREBE T @R
EW o

Helper noodle machine series from material to product automatic
noodle production line is consist of vacuum dough mixer,automatic

wrapper ,waking series,automatic cutting and portioning system.
System abide by first-in first—out principle,with the help of

integrated operation system,no people touch,data contral ,keep
the product standardizing of excellent product.

Model Power(kw)  Width Of Roller (mm) Productivity(kg) Dimension ( m )

M-270 6 270mm 200Kg/h (39)X{1.1)%X(1.5)
M-440 35~37 440mm 600Kg/h (12~25) X (2.5~6) X (2~3.5)
M-800 47~50 800mm 1200Kg/h (14~29) X(3.5~8) X (2.5~4)

PIS / P20 i



BROAD HEART, GRAND VIEW.
HELPER MACHINERY
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QPJR-250

slicing and grinding machine

FRANRERAH ( —&#HL )

AULBREFAV, VAL, ZAVN=ZMIBEESMA, AIRBIRERAR—RESFXAE. ZIBTEFRAEE, KAXTEFEH,

BANHARE, EERALETRKANI EH,

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.

NE £FFEEN(TH)  BHLEIERKw) ERMEE (mm) EREESE(K) HERIRE EE(kg) M2 R ~F(mm)
(Model) Productivity Power Meat Dimension Meat Weight Meat temperature Weight Dimension
QPJR-250 %MA: 3000Kg/h 46 =650x450x180 =40kg  -10C=T=0T 3000 2750 x 1325 x 2700

# M. 8000Kg/h

P23 /P24
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QK-2000

frozen meat cutting machine

7R R )R $1

FNATEEVBRERFNREAR, SEANITIREPLATDRIZE, ZVEER
E, BIERE, £FUES, BINXBARAERNGE, THXBILREERHIE, VIH
WRIVE, ERATEZMHARERNTIE, 538, BTEFIBEFARESTHEER, KKER
TRHREFIEPRENLRE, REETUE,

Lir

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.

BlS TNNREERE FHEZEE IR 2 %0 Th 2 c | esmE= SME RS
( Model ) (r / min) (mm) (mm) (kw) (T/h) (kg ) KXBEXS (Mmm)
QK-2000 41 460/500 200 5.5 5 600 1255 x 720 x 1420
Model  timesofthe  thematerial the horizontal  CuiPut - Produstivity Weightof the | PITELESR R CIE T
blades (r/ min)  track (mm) cutter (mm) NI (i) (T machine {kg) Length x width x height
QK-2000 41 460/500 200 5:5 5 600 1255 x 720 x 1420

1. ZEERE/N, ERRE. £70ES. WERR., SMUXH
FM=o

2, FUHZRINTEIEMARZMEG, a0k HAMRR 3044735
HiE, MREMITITH.

3. TR FxAMREEMNHEIE, 71715, AIFEMA,
4, ZURFRERE, RIERXEWVE,

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

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

operation.

QK-2000 H&AIER#T

PEE/PEB il



QK/P600C

Frozen Meat Slicer/Cutter

F AR/ Rl

ERSELE

ZHle RN IidEs
FiX, #EEER, £, BEEK, K3,
AFWEIE, THEFBAMAREEWNEIE, VHIMRREE, T

3=}

FE, SAMRBENE, REFARZTHR,

_Fﬁglﬂl s Zﬁm*ﬂ.;’kﬂ‘ﬁéﬁﬂ%
B3 ERIThEE,

N HIEIEE, ERBERBERNS-40kgl) & A B ZEY AR EL

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.

BHEEE(mm) HESE (mm) T % (kw) SEITE (mm)  I{EEN(kg/em?)  HIFEEE(kg)
7= Width of the Height of the TERE Operation Pressure Weight of
Model material track material track course of the of operation the machine
gas pot
QK/P-600C 540 200 7.5 420 4-5 600
s R~ & =
SRS, TR R EE (ko) B R AR (mm) ) F B R (mm) 4 P )
a3 Weight of Measurement Thickness of ( kg/hour)
ppearance s .
Length x width x height the frozen meat of thefrozen meat finished blocks productivity
1750 x 1000 x 1500 =40 =650 x 500 % 180 5, 10, 20, 30, M7 3000-4000

QK/P600C HFRVIR/IF#lL

------------
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JR-D120/140/160/250

frozen meat grinder series

FRAB ARSI

FRALANERMMIPHL&EERE, RABEKEAR, REFRMAEMNMLEE, RMmAMNE SUS04AAREMNTIE, ERIEREHF-18T LLTH
REZFRITRY], HWRABAENAR, ARENATHEEAR, ARRT/, FFrr-mAE, ERERE, AMHSEEMTFIRAESET
fEo BILKRAAFENMAGIE, EFTER, BEB, ZHK., £E, SWHERRYEF, BVSMNEENES. RIEEE, XS, BTHELM
BAENBR TIT/EEFRIF T ANERFLANER, FYBESHIELA—E, XZFE, ZTEX. FEEMIEEER, KEMSFE
SE, ASIOX, #BEW. £FRNERS

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-18°C, 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 FRA LA

JR-D120 A AL A

BS FE Ih & Fa iR SRS e EE SN R <1
( Model ) (T/h) (KW) (V;HZ) (r/min) (Kg) #KxExE (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-D160 3-4 15 380;50 136 1200 1600x1080x1460
JR-D250 3-5 37 380;50 150 1800 1813x1070x1585
Mode! Productivity Power Power supply Hm:t;ﬁ,'lgppe;?;f Weight of the Dtrr;ir;)sgg?a?_lfct:;:;r)mal
(T/h) (KW) (ViHZ) (r/min) machine (Kg) Length x width x height
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-D160 3-4 15 380;50 136 1200 1600x1080x1460
JR-D250 3-5 37 380;50 150 1800 1813x1070x1585

JR-D250 F AL A

P23/P30

------------
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bowl cutter series

ZB-40/80/125/200/330

HHEILEF.

IR, BT 5HEMANERRILZ RS

”1{:’ JJ&H%J

FEiR, BE

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

IWHIEZRE, R

HIFIL RS

BIEEENIIIGRN., BR¥E. B, KE

PR B, FEAR AR (&)

"5 TEHR, TIRE5HMAVIEPFRE/NDNT2mm,

[, B, EFYVRIRVIRARX/NFAL, A8 EFRHHFILIIE,
WAHE, ERVFmBAENS, BREEFMHRESE, TAMBERIERAERINE
15 an, BALEMSENSRA, REFTIHAERE AL R IRV EEE

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

WE APk BRO) HEGw) FOHEGE) HEHEmEemn OB w0 omin B8k MR (mm)
(Model)  Productivity Volume  Power Knife quantty =~ Bowl speed (rErr:L(;cT;p) Knife Weight Dimension
ZB-40 25 40 4.75 3 12/24 / 1450/2890 500 1020X840X1130
ZB-80 70-75 80 11 6 7/11 88 750/1500/3000 1300  1900X1500X1500
ZB-12511  100-110 125 33.2 6 7/11 88 300/1500/3000/4500 2000  2100X1420X1600
ZB-200  170-180 200 54 6 7.5/10/15 82 200/1850/3700 3500 2950X2400X1950
ZB-200 425 480 200 84 6 7.5/10/15 THEE  240/2050/4100 4800  3100X2420X2300
(FL=Vacuum) 2 : AN Ys
ZB-330  270-310 330 100 6 6/12 THEE  250/1000/3600 5000 3855X2900X2100
1. BUUARENAERHIE, SHMESE. EW. SHF%.
2. FEHEFFAHAMIAOMI, BENIBZHEHE.
" 4 3. BARBAMKIEIT, BRIEGAZHERILIP6SERE,
4. NN7N#EFTA. SRESITER, B#H. LR F.
5. It OHA; BYLFSEER, IAEEENRE,

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 EZ#r#E4

------------
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DRQD-500 frozen meat dicer

AT #

W N -
Y

F

F F

DD"--IP}U'I-IE-

F

APAEAERMBERATIBIY, RASEMVIEIEERE~HME AR,
ANEVAHEMRARFERERTS, TMiRAKR, AFEERFEIBEIRSK, RABEF %,

ZHlS ZATREAMI IBUNE AL, SRATAMNRUMBEE R, AR~ R, AREBIERSFRUNEF. KX, K=, BEESH
FmH, AIHENESmBREMOK,

APVIBI A ERE, RIVIAEAM, thrlEdiEAT, VTHEERA.

ANBEBEZTERSE, FRAREGAE, EAFEIMEL FH,

AP HEN T XA FEEHMSEhSNERE, FiZTEHETFAXTE T I ZBEESFRIP AL,

APLZiItE2AEHFX, RIEREFERZEE,

VIRLR~F: 5x5mm 6x6mm 7x7mm 8x8mm 10x 10mm ( EftPIFIR~TAIRIEZREKRES], HMTVIRNR~TEERERZIIA ) .

DRQD-500 is the newest model machine for frozen meat cubes production, adopting latest and advanced principle of cutting.

Low temperature keeps well during meat cubes' processing, no damage to meat quality, no fat extrusion and separation occur .

The machine is widely used for frozen meat cubes production by food plants, suitable for meat products such as sausages, seasonings
products, hot pot meatballs products, steamed stuffed buns, dumplings, steamed pork dumplings, wontons etc. quality and taste can be
greatly improved.

Length of the cubes can be adjusted according to requirements to produce diced cubes, strips meat.

Equipped with compressed air system, easy to operate.

Double insurance for discharge door including hand lock and air operated lock, disconnector designed for discharge door to ensure
operator's safety.

Emergency stop button to ensure safe operation.

Size of cubes: 5 x5mm 6 x6mm 7x7mm 8x8mm 10 x 10mm (different size need different rolling knife assembly. )

]S B iE  RHIE [ R~} FRIRE £E(Kgh) BR&Z=ESESH E E BHLRT
(kw) (mm) (kg) (mm)

DRQD-500 380V +5% 104 <180x100x550mm -5C~-8C 800~1500kg/h 0.5~0.6MPa 1000 2083 x 1048 x 1467

(Model) Power (kw)

Power  Raw Material Size = Raw Material Output Working Air Weight ~ Machine Size
(mm) Temperature (Kg/h) pressure (Kg) (mm)

DRQD-500 380V +5% 104 <180x100x550mm -5TC~-8C 800~1500kg/h 0.5~0.6MPa 1000 2083 x 1048 x 1467

DRQD-500 AT #l

Paq/Pa4

------------
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QD-01/QD-01ll

dicer

JG2000/2500/3000

Sawing machine

T

QD-014] T #l, RIEEE, £FUERS, EBIIFEH/RY “T” . V] “£7 , BAIRIATREASmm, 10mmAE#H, HAREETFPAEELT
W, RRTUEAEMNERRE, FNERTEREE -5 CEANZULANTIT., V%, AREEFEZ b, TEFRRBEXBUTER, &
BmMITEDPERN—EREE. FHIRIZTEBRAFEREIE, HRMLTE,

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.

BE FFEE(kg/h)  TnE(kw) EsEkg) WIEERST (mm) VI R~ ( mm) M R~F (mm)

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

4,5,6,7,8,10,12,14,16,20,3%

QD-01 I 700~900 3.7 700 120%x 120 x 550 1950%x1000x 1120

QD-01¥1 T #1

Ak

1, BYLRMI04ANEEN, FEEMITILEK,

2, HOHES, HEAR, #F., X,

3. Z&iAE, BEEISHLmMEE, TR ERATHMIAE, FEZHYE, RIEFEEED,
BEKAEHRASHEERNR, VBRE, EHKIET, BHIPELRIPS,

4, HEIEHZTHMEFHHREROFIZBR, ELFZ, 2MWREN, FREEHRSIE;

S HBEV) WEKw) IESRTMm) TEEESEMmMm) APEEE/SEmMm) BIERE(MS)  FHEME Es(kg) SMER(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 785 x 666 x 1640
JG3000 380V  2.2KW 775 x 875 900 380/500 32 3430x16x0.56x4T 246Kg 930 x 1000 x 1980

T

HQS-800

Cutfting machine

A2 Rl

1. VIR AR FASUS304A 55 I A L AL BE SR AR 22 i TR 18], RS/~ M E,
2, JIBAIGERIFRTRR; AEFBRGEWRZE, RitHA, KFEHE, ETF%.

iUp=] B E(V) =48 MEKw)  FEKgh)  TNAE  VIREEMmMmM)  EEZERMmMm)  SMERSH(mm)
(AT ZE #1220V E1R)
HQS-800 380V 1.5Kw 800Kg/h 2 3—15mm 120Kg 610 X 585 X 940
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GR-200-3500

vacuum tumbler machine series

HERENRY

REERFNRERERET, MAYERETNERE, LAERKERLTE#EZ, HEEST. BT, Z3RE. BEER, TRUERDIRRI
iR, REANSEENRTmAEE,; XNEEMFRINE, iLF-mERETAREK, SONEEES, NETRELANSEN, S THARN
e, WEINT HAE, TRUERAKE, XEFMAAEBBEH,
M—RNEEIRZTRFINBREEREZRFINELI, CEFRERENSEHRRANINGE, EVEZERERE, BEHE, ENMTESR.
BIXBAFENHIE, FHWEE, REMmARARENEEEN, SANBMEBANRITZE, EXFX"mORRES), BREN, HEE
AE, RIERE, ERAMNEES

Taking advantage of the physical impact principle, the machine makes meat rolled and impacted in the roller under vacuum condition to be
salted. The machine is able to make the meat salted evenly to increase meat adhesive force and elasticity, better the product taste and section
effect, enhance production rate and water retention, and improve the internal structure of the product. In addition to the features above, the new
generation automatic vacuum rolling machine has the function of computer control and variable frequency technique. New—updated remote
control operating system makes the machine safer, more convenient, more energy—saving and more high-efficient. The stainless steel material,
the compact structure, and rolling spinning closure cap structure on both sides enable the machine to have such advantages as evenly effect,
little noise, reliable function, easy operation and high efficiency.

RS 4 7 8E F1(kq) AL h&E(kw)  FEFEERErpm)  HZEE(mpa) EE(kg) ShEZ R <t (mm)
(Model) Productivity Volume Power Roll speed Vacuum degree Weight Dimension
GR-200 80-120 200 1.3 7/ -0.08 450 900x1300x1400
GR-500 200-300 500 1.65 74 -0.08 600 1400x1150x1600

GR-1000 500-600 1000 2.6 7/ -0.08 850 2000x1400x1700
GR-1600 800-1000 1600 5.2/6.2 HEB 1.2 -0.08 1250 2100x1500x2000
GR-2500 1250-1500 2500 8 7M10.5 -0.08 1600 2500x1800x2100
GR-2500I 1250-1500 2500 8 3-10.5 ( H[if ) —-0.08 1700 2500x1800x2100
GR-3500 1800-2200 3500 9.5 7/11 -0.08 1800 3000x1600x2400

QDSLS 3 E##l
pheumartic conveyors

S ERYATE & FEN L8

ARV ATIIEE, #E ITENE,

Pneumatic conveyors can be used with rolling machine.
It helps reduce artificial workload and increase working rate.

. kS @i EABE  ER SRRY
(Model) (KW) (k@) (mm) (kg) (mm)
Power Lifting weight L ifting hight Weight Dimension
aDSL . vi#0-5-0.8Mpa 200 MBA(RIER) 150 1300x875x1400

Air source0.5-0.8Mpa 1164(Customizable )

------------
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MANUAL BRINE INJECTOR
F@hh KT 541

T § Ul - L~ v e
’“:*l!%fl' - D e BFAR, R, AT, £, SASRUTSRENOEMHBA, TERXRE, BF, RIDANSMICLER, Fhits, %A
"HHHHII“ R ol M TN g S it ORENEAR, BIE1 -5, HH5-100, TREZAERBRIE,

f ' (i . _ . _ " -;'.-. = 1.1t is used in meat brine inject process ( ham, bacon, fillet and poultry) before tumbling.
J bt Uu

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 5-10needils

Bl S E S E E ST ST L h & ER ShE R~T
(Model) Injector Pressure Needles (Piece) (KW)Power (kg)Weight (mm)Dimension
ZN -50/ 7 4 SZS-10 0.4-0.7Mpa 10 1.18 60 700 x 400 x 755

saline injection machine series

ZN-74 #HIKESTH

mIKEF LRSI

AR REHEFREREF D SIRERNZRRF, FETRENE, AXRERSTREHROAKLEHGAE, AIRBELIZZXRKFTESHE
71, BEFASDSEZNFEARSP, RREBEEREHIAR. AT ™iE, UG8, RIEEE, ERAGmMIIEPREREE,

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.

 ENEHRAREWTREN, AEEIERAEFHE K,

FNEZHERBARRGEMBRAABRMAGE, WRMRETE, FAEAXIERE,

AR FEHRPERE, SEHNTRBBYEESITEZRE, AZmE, THEFEH,

AEESRAPDAREMS B, KB LESNE T LR, EARENARAHEF RN, BRHFRIET EHTALABEEE,
REhiE K ATIRED, FXAE,

#

FohE K FE ST

Manual brine injector

-IE-EOI"'J—'-

#

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.

) EFREN Ih & ESE EHMHK EHES EHRE SilEE SHER EHEEMm) =EHE IMZ R ~F
{MG:EI} (Kg/hour) (KW) (%/time) (%) (Mpa)  (time/min)  (time/min) (mm/time) Iniect (kg) (mm)
Productivity pgwer 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 = .
b 7K Fic %l 2§ Brine maker




QD-02/021V/02V dicer

Tl

K ARQD-02Y] T LIRER T BN EE M EHE AR, FERENERBAATIMARN, BAMEEATE. IMEXFEUR., £78ES, NMEETE
IRIEFRMHINR, ZNEWZTRIE, REGHR, £7UXS, EBLAFHY “T. £, £, " .

FUBEIIESAE M, T2, BF. B, ¥R, ER. SAMMNEFT2CEAMNES., #h. . EESFFTHREYEIFE, FLEB, TRER
“m, LARBEEAFRESRERTHSAERNI., ERAMITEIOEN—NERiEE, V1T AKMERIFE, TR,

BRI FZEABRAARFNGIE, WREMETHE. TRXAALREERGEE, 77%R, 1T,

PIRL AR -
T F:. 3x3x3. 4x4x4. 5x5x5. 6x6x6. 8x8x8
YW 3x3x (1.6~11) 4x4x (1.6~11) 5x5x (1.6~11) 6x6x (1.6~11) 8x8x (1.6~11)

PLR 119, 25, 30, 405 B2 ER, WafHASVIEI12LLAKRE R,

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, 5x5x5, 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.

I MK o o & (ko) SN R <F (mm)
(Model) P(E::t}ar F’r::fdﬂcti)vity Weight Dimension
QD-02 3.5 800-4000 400 1440 x 860 x 1400
QD-021V 415 1000-5000 500 1797 x 866 x 1415
QD-02V 4 1000-4000 400 1480 x 1320 x 1380

QD-02 VI T #1

QD-02IV Y1 T #l

oDV Dicer H1TH
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VEGETABLE CONTINUOUS
dehydration production line

R EGE K E T2

RREEBRKEFTEZERAFRARBEILEEIUFREXLERFTKMAZETR, EXENERRELESTFTEREMREREITELSR
K, TEFZHA, KRIERFKNERMARIA—, NEFIMELHS

M £l R KBIRFAIL, BKPLEN, RAKERAN., BEAEUBSENR; SRR, BRI TR ERTLALIER
i, EBIERAIFSE. YA BRAKFRKEEL,

REHR: BUILRALRIAANHEN, LEIRMIEREFZAMH ;
* P _ERREEAL, &% T i XY B ALRImRIE

IRFRAANRESTE, EREE, RRKRE, R E 5 E E A R
ARIEXMEEAT, XREFKNEINLET,

EHFEFXRAE. RiE. TRERXRA, BELTIEE.

The production line of continuous dehydration of vegetables is
developed and produced by our company according to the requirement
of automation and standardization workshop.

Its main function is to dewatering all kinds of vegetables continuously
according to the need of production, to save labor force, and to ensure
the quality of vegetables with good water. No damage to vegetable
appearance.

This production line is composed of four parts: before dehydration hoist,
dehydrator main engine, dehydrated hoist, electric control box, with
automatic vegetable washing machine, vegetable dicing machine on-
line use can realize the whole process automation, achieve vegetable
cleaning, cutting, Dehydration pipeline operation.

i R T % (kw) & % & 8 (kq) B 7k B 3 B 7k B ) SR~ ( mm) I 52 & 25 B K A PR 2k

380v,50hz 9.37 2800kg 0-960%:/4 Al i 7000 X 1420 X 2100




JB-60/400/650/1200/2000

double axis and double speed stuffing mixer

A &0 W H {6 H1 &R 5

ﬂiﬂiﬂﬁ#i‘ﬁmﬂ'ﬁﬁﬁ THRFE(ETFER)S @B F RIS, AV X E bt 52 e 76 B /Y 5 2R A X3 #0#id

TREER, RNERMEER, FASESERSTERANKREBMKTESES,EFTHRA A E LR LT ERHF
‘Eﬁilsllﬁl‘—.‘%%’TSO%H‘JJ'}(JEEJE{EW%%H%ﬂ%‘%u}‘ﬁﬁfﬁ.:.. HRFE FEIART E), ERMAL A IR ERBEET RO, RIEMN
BMEXRAWEEFH T, IRFBEEANFEREFHNAFDEZEUARZINAETNK, BIRALRAFNARGHE, EBTERX
BEHmMmIel ZmM/htERE>,

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

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

8BS FEER IR BIIE HHE=s S R ~F
( Model ) (L) ( t/min) ( kw) (kg) KxB=mxE (mm)
JB-60 60 75/37.5 0.75 180 1060X500X1220
JB-400 400 84/42 2.4x2 400 1400X900X1400
JB-650 650 84/42 4.5%2 700 1760X1130X1500
JB-1200 1200 84/42 7.5%2 1100 2160X1460X2000
JB-2000 2000 5 e i 9x2 3000 2270X1930X2150
Model Capac_ity of the Mixing speed Power Weight of the Dimension of the formal appearance
material box(L) (r/min) (kw) machine (kg) Length x width x height (mm)
JB-60 60 75/37.5 0.75 180 1060X500X1220
JB-400 400 84/42 2.4 %2 400 1400X900X1400
JB-650 650 84/42 4.5x%2 700 1760X1130X1500
JB-1200 1200 84/42 hw? 1100 2160X1460X2000
JB-2000 2000 frequency control 9x2 3000 2270X1930X2150

JB-650 SEMAUEFEIEL

P4§/P4s
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SXJ-39(1 )

automatic stuffing machine

B 3) L5l

1. DU FENARBBE, FHRSE. £UW. HiFk.

2, ERFHRAMIFOLMI, BEMIBHE,

3. BiZk R ANERET, BRIEEBEFERIEIPESEE,

4. BRI LR, EER, TEAND, 97, 2EEXR] XBEEWLBZE,

*

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. Automatic stuffing machine is the best choice of the fast frozen food factory with high speed, saving labour and materials.

AME A58 75 (kg/min) Ih&Ekw) HIiE(v/hz) HMEafl (L) g5 (kg) R~ £xBxE (mm)

Model Productivity Power Voltage Hopper Volume Weight Dimension of the formal appearance
Length x width x height
SXJ-35 1 35 3 380/50 350 200 1700 x 683 x 830
SXJ-35 I 50 4 380/50 550 300 1820 x 984 x 850

P4z/P4a
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YC-200 standard material truck YT-200 litter series

¥ iE R IR

SN2 R ST HR 5 E BRAR E SIS o Rl EFNRANS ABHAMEEXAHINE, NERAVNEEZH200LIREREREMNRT RS, ENgEEEREI
XAEOANFERRGSHEITRELLIE, 5TFEK, @FTH. BOREAZ—ESER, MEIZHBENEMAMZEOR S, UERMETIE. ZIXBEAFERHRGIE, 5T,
ASRANNEE, ETiEk, ERNMA. BIXEANZEBIIR, AIRFEIFEHMELBINZE,

SME RS : RKxEEx®E 800x700x700 ( mm ) The lifters which our company produced have two types: moving and fixed. Han Pu lifter is specially for the 200L standard meat truck,
BT 200FH 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.
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. 8BS =TI+ E S (kg) RFEE(m) 7t b3  (m/min) Ih # (kw) B8 (kg) SME R~ (mm)
Dimension of the formal appearance Length x width x height (mm) : 800x700x700 (Model) Lift weight Lift height Lift speed Power Weight Dimension
FRPERI IS S YT-200 200 1.3-1.87] 13 3 1.5KW 500 1220 x 1130 x 2700

YT-200 #=F#l

P4S/PSD§§§§§§§§§§§§



IR

1R 2 5%
¥, KBX. B3, #E3X. LABRYASUSIVARENMR, &
B, Kir. RESFRFRZYY AMH, HAOSFREIAX, BIER

B, 21K, EaRm mIdE £, AIYIFMITRE
RSB ETZ%,

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.

s Pleg R~ (mm) VIBIK HerEE = FRIR(V) = )
(Model) Dimension Cutting length Weight Productivity Power Horse Power
DGN-01 750X500X1000mm 1-60mm 90Kg 500-800kg/HR 220V H$1H 1/2HP+1/2HP
DGN- I 1000X800X1200mm 2—-60mm 130Kg 800-1500kg/HR 220V H1H 3HP

Manual U-shape clipping machine

------------
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UBIFZ$T = #l

|
BAHTE(mm)  FIMAZ(mm) BR(kg) IMERF(mm)
Casing Clip model N.W Dimension
201, 502
35-200 503. 506 15 400x200x670

Flat diameter of casing available:35mm to 200mm.
U shape clip available: 501,502,503 and 506
Dimensions(mm):LxWxH=400x200x670

Clients
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