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Chocolate chips line SFJ High speed sugar pulverizer ¥lake gorgen
" FARSE  TECHNICAL PARAMETERS = Fi% APPLICATION

AYRAMEXEESE, WRHEANNRERZRSEEERNAREDE RS, SEBMYREELEGTGNRE, MERMEEEEERGENmRS,
FNEARES. BER, TIEEREESNS, ERTHENHEZ A,

A QDJ600 QDJ1000 QDJ1200
Project The machine adopts impact smashing. After entering into the pulverizing room, the material is impacted by six fast rotating hammer and
R smashed through the impact between the material and the tooth ring. The smashing fineness are decided by the screen mesh. It is suitable for
g:mdi(mr:)m) 600 1000 1200 smashing granulated sugar.
B (/NG ) 50-100 80-200 100-500 » 3 RS%] TECHNICAL PARAMETERS
Capacity (kg/h )
BN\RE 0.1 0.1 0.1
Minimum gram Iﬁ E
Project
REKEM)
Cooling tunnel length (M) 10 16 20 iﬁimﬁg(%/ﬁ) 4400 4400 3310

Main shaft rotational speed ( r/min )

BINE (TR) 8 12 18 P
Total power(kw) %W}C:p;;;‘(yﬁzf/)lj\ﬂﬂ') 100-300 100-500 BT
@Ry 12000 x 950 x 1500 18000 x 1300 x 1500 22000 x 1450 x 1500 B
Motor power (kw) 7.5 11 22
¥ 4
il (5] 20-120 20-120 50-200

Smashing fineness(mesh)

SMERT (£K) 700x500 x 1500  700x500% 1550 3665 x 1265 x 2580

Outside dimensions(mm)

o SFJ High
Chocolate chips line speed sugar pulverizer
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PGJE i1

PGJ Series polishing machine

= FHiE APPLICATION

BEMEAK. REK. #HEK. KFE. BERERRRIKMITE A#TiE, FEREEFRIFNEENEE, EMEBENITREABKENR,
FEAEERNEMEERITRE N, St EaRmENFE, LABRKEN.
To polish chocolate in various shape such as round, oblate, oval, melon seeds and columnar shape. Specially, The columnar chocolate after

packed by colorized aluminized foil can be also polished in this machine, after polishing, the foil will be wrapped well and smoothly on the
products and the shape of the package will be distinct.

= T ARSE TECHNICAL PARAMETERS

I B PGJ600 PGJ 800

Project

PGJ 1000 PGJ1250

WERRER(ZK) 600 800 1000 1250

Polishing pot diameter(mm)

HEAR SRR I (F8/57) 32 28 28 28

Rotating speed(rpm)

ERIIHEFR) 0.75 1.5 1.5 o)

Main motor power(kw)

SRAHINZE (F)

Air blower power(w) 60 250 250 370
LT Z () 500 x 2 1000 x 2 1000 x 2 1000 x 2
Heating power(w)
EFEREN (F5/K) 15 30-50 50-70 90-150
Capacity ( kg/time)
gﬁﬁﬁm—”%ﬂ 700 x 700 x 1100 925 x 900 x 1500 1100 x 1100 x 1600 1340 x 1250 x 1680
EE (T3) 120 230 250 400
Weight(kg)

PGJ Series
polishing machine

PGJELEH

ERHEL / ZIThRETT 5 N ERAKHL ;“/!%

Premixer / Multifunctionl chocolate coating machine

ei/ake golden PE)

= FHi¥ APPLICATION

FNEXMLGRAEHITRRHOERLHRIRSE, RRERCE, ZW
REEMR, BVRAPLCERF B3RS, WEM~RHITEE
Tt ITIEE, FEEBINRERS

This machine is an advanced equipment especially used to coat
chocolate beans, including melon and fruits nuts, Mylikes, etc.
The complete machine adopts the PLC program automatic control
to save the technological formula of all products and, and it is
equipped with automatic weighing system. The whole production
process includes the flow control of chocolate.

—_~——
The complete machine has such full automatic control programs
u as speed control of the nylon mesh band chain and the cold air
Prel I I IXer quantity control.
N ‘l":l gEI " X ARSE TECHNICAL PARAMETERS
/54 L
. & QPG [ P
| | Fﬁl'% APPL'CATION parﬁeters gy]ﬂbﬁﬁﬂl%&*ﬂ
ZHATHRARREENNES, BERRSE, THE FBER(ER) .
TSR E B F FREVIS A IR TN S —
This machine is used to premix the materials before the conche Iﬂ%ovsej‘;‘;ﬁ)—" ) 6

machine. It is convenient to feed the materials, and can save the
conching time as well as keeping the environment clean.

» ¥ ARESE TECHNICAL PARAMETERS

s
InH Model

Project
EAXEE (F)

Maximum capacity(L)

FHFER (¥/5)

Main axle rotating speed(rpm)

FRNE (FR)

Main motor power(kw)

BANE ()

Electrical heating power(kw)

SRS (=X )

Outsidee dimensions(mm)

EE (Tx)

Weight(kg)

770

238

7:5

1500 x 1400 x 1450

900

ERMMERE (BRKE )

Use of ambient temperature(C) 20-25
KE(B)
BEERE Wide pressurer(Bar) 0.2-0.6
Cool air quantity N%(ﬁ?‘i//]\ﬁq‘ ) 2500

Air volume(m3/h)

EE (%)
m m .ﬁeigh'(kg) —
SMERS (=K )

2380 x 1600 x 2800

Outside dimensions(mm)

1550

238

11

1750 x 1680 x 1630

1350

Multifunctionl chocolate
coating machine
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Chocolate beans production line ?.5
fﬁ

ST

End products

= FHi& APPLICATION

QK- [ TR W EEFLRE ARSI HEIMIARFH A LWL E, ZRFASHAER, BRTHTAREMS DERERBEE, BERH
TDEHMERE, BHIEZNRRE. BEZM/N, B RKLDRAEFEVHERILE, ZERSEGRRER, mEX, BAORF, Z&is,
RIEFBEAE, APUEBREREMA.

outside dimensions(mm)
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BEIER

=
e
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Bead Mill
Final refining

HEF A

Chocolate beans

0 o
= .S
The QK- Il chocolate bean production line is the equipment our company N 0 o=
fetch in the foreign technique to research and manufacture, this line with " :EIZ*%}&& TECHNICAL PARAMETERS (U £D g’
a whole closing, avoiding the lower food hygiene standard of more LLl 3 _E £
contacting of personnel, attaining the food hygiene standard. It is affected b= | ¥i{E g o £
small by the environment temperature and humidity; it is the perfect line Project Mumerical Sc
of many chocolate factories. The excellence of this line is lower power, C w
large capacﬁy, good tasting, high safely, convenience operation and high EFBE S ( FEING ) 150300 Q)
automatic. Caac 'O
apacity (kg/h )
BAK (£) . 0 £
Mould plates ( set ) w 0 =)
o2
HABERE (T) ou oo E‘.P( £3
The best molding temperature ( C ) E o £
Q
ey 0 g- -
FANNERERE (TC) _30~-28 I o
The lowest refrigeration temperature ( °C ) [ Ll
BEEIRE (T) o8 O
The cooling tunnel temperature ( C ) . R O
— =
FEMEER A ( rmin) 15 _R = g
The largest molding rotate speed ( r/min ) ’ 3 - g’
- o £
€ 8
RIS . 0 S &
The refrigeration model (n 3
I
HABIE (FR) B g
Total refrigeration power ( kw ) . H o
FHZHE (FR) Kﬂh A -
Main motor power ( kw ) 5.914 O _,\ _5
. : 0 = | o8
HEHERIE (TR ) B 0 - £
The discharge tank power ( kw ) : I 2 ] £
£ 8 53
(g c
AR A AERIER () o J@ 0 £ o: =
The maximum capacity of the storage tank () m ;q% k1 =) %
2 oE T
; = = Al H E :NE\ @'E
FEHIMER T (%*) 10803x2020x2731 w q) % % T
0
-

AL

production line o s of
B g = e
T Z £ 8%
g@@ 8 @ 5o )
g = i £>E<
/\Q% 8 Q s






