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Shandong lignt M&E Co., LG

30 72500

Export experience Factory area

4500 150

Customer factories Employees

Shandong Light M&E Co., Ltd was established in 2006, located in Jinan, China. We are the
leader extrusion food manufacturer in China integrating design, research and development,
manufacturing and sales of various extrusion machinery and complete sets of equipment.

After more than 30 years of development, we have built our own R&D innovation center, relying
on two production bases to provide two sets of extrusion solutions with different standards.
Besides, We can also supply a full set of OEM solutions from A to Z that meet the actual
production needs of customers. We have our own parts processing center and can independently
produce related parts. Got CE, ISO9001, certificates, 30 technical patent certificates, 8 software
copyrights etc.
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Cooperate Customers &r&r Qualification & Patent zmE#nz#

__ We have more than 30 national patent certificates, 8 software copyrights, and
- > 4685 n y have been awarded the High-tech Enterprise Certificate. We have passed CE
B— m o . & N and ISO9001 certifications and comply with the 6S management system.
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Puff Snacks Process Line
B R RS

Puff Snacks miwunRaes

Doritos / Tortilla / Corn Chips / Bugles etc.
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RN,
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|

Multi-layer Oven

aw- Ol
Flavoring Line
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This process line is a typical type extruded food machine studied and developed by ourselveson the basis of learning from advanced technology in the world so that both its
technical performanceand products quality reach to the most advanced level in the world. This line can finish mixing.extruding, shaping, core-filing, cutting, baking and
flavoring in one-pass operation automatically. Thisline features lots of types, flexible collocation, extensive applied raw materials, various snacks andeasy operation. By

ETT65/78/98 SLT68/70/85 changing the moulds and process technology, this line can produce core-filledsnacks, like chocolate filled bar, cream filled pillow, rice cake, cereal bar, sheet snacks etc.

" " Installed Power A IH= 150kw - 295kw Installed Power ZATIIHEE 84kw-239%kw \ — —— ——— — , e —— . e—— ; : g sl afns i die o gy ke

‘;‘ IntrOdUCtlon Power Consumption SC3E 15K 110kw -222kw Power Consumption SCFELNE E0kw-167kw %Eféimﬁgaﬁﬂ&%?bﬁ%lﬁ%ﬁﬁ&iﬁ?&@b Eﬁﬁﬂﬁiﬂ’ﬂﬁ%‘?—'f’cﬁ{%ﬁ‘nﬁf&%,EE*'I&@E%UH::E@S:@S%UE%lﬁ%ﬂ@%lﬁ?ﬁ%i?éﬂ@ﬁ% EFE 10 BB K HH BRI — R TT ik, Tt SKHLE
N Output 47 r4EA 200kg/h -2500kg/h Output 4=7=8E7 200kg/h-450kg/h Mo ZEFEAEBNES, RBEERE, RESCE 2, TmftERE D, BREFERESFR R BI TIRAMEFTZ, AIEF RO BURR ZR EFEESF " m Ea TR MER Ko
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Eight Square
Seasoning Machine

Automatic

Pulling and
Cutting Machine 05 Fryer 06

Double-screw
Extruder

Flour Screw

Mixer 02 03

Conveyer

Crispy Chips /Bugles /Sticks /Process Line
WEB/RL/ <Al e A%

01 04

| " .

1 ' |

|

i - Flour Mixer
Double-screw Extruder Conveyer FEAL
R HeA]

AR5 EA

Pulling and Cutting Machine
25 [’

Automatic Fryer

I Sl
S ealfsigmnsgqﬁggm 5 This process line uses double screw extruding technique to replace the traditional steam boling process, it incudes mixing, extruding,shaping, frying and fiavoring process, no

needing boiler, with simple process, high efficiency and itle pollution. The raw materials can be ricepowder, corn powder, wheat fiour individually or their mixture. Only by changing
the moulds, shaping or cutting machine, the shapes can bevarious, like sticks, square sheet rib chips, diamond chips, wavy chips, pilow shapes and bugles etc. The taste is savory
and not greasy.

T R R P BB AR A BRI AR RSP IIEA £ G RE VL Wb BT — (. B RBP4 TP B, B IR RIEH B BEE] SRR, EM, IS S — YK, oA UR R AN X
BT RE AR SRR SR, BRA0 B R B RO IR LT U S AT 5, A VR DI SO R D RA SRR A S K. DEBRT N,

200kg/h-450kg/h /

J\ BRI

ETT65/78/98

Installed Power ZEF|IHZ
Power Consumption SCFEIHE

Output 4-r=gE 7

SLT68/70/85

150kw - 295kw
110kw -222kw

200kg/h -2500kg/h

Installed Power ZEAIH=
Power Consumption SCFEILE

Output 547 gE7]

i+ Introduction

IR I

Double-screw Roller Cutting Separate Vibrate Continuous Vibrate De-oll Flavoring

Flour Screw
Hoist
Extruder 04 Machine 05 bl 06 Drum 07 Feeder 08 Fryer 09 Machine 10 Line

Doritos /Tortilla /Corn Chips /Process Line 01> For | g S | o
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Sl Flour Mixer
ouble-screw Bl
Roller Cutting Stk Screw Conveyer
Hoister Machine WURTTHTEN] DR R RnEA]
Separate Drum BFHH ST,

L v
Vibrate Feeder B

HREnPRAAL

Continuous Fryer
ELLHNEN]

—

I Vibrate De-oil Machine
Flavoring Line MR TR S EA,
Ve 57

The Doritos /Tortila /Corn Chips are kinds of snacks made from corn powder, which are extruded, cut and then fied. The main rawmaterials are corn powder, water, vegetable oil

ETTB5/78/98 and salt. Although usually made of yellow corn (as pictured), they can also be made ofwhite or red corn or wheat fiour. After fnying and fiavoring, we get very crunchy triangle or

i Introduction

IREITA

Installed Power ZE4/]TH=

150kw - 295kw

Power Consumption SCFELSER

110kw -222kw

Output 4 7=4¢

200kg/h -2500kg/h
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SLT68/70/85

other shapes chips which are popular with bothchildren and adult.

= AR NZ5H% EXFEHET R T RNET T B RCRIETN. ENEEEEE TR KBV BN B 1% mA S IG5 T HE E KA, 1 RA R R AR REKEF 2 HEE, AEMKIERN B BB RE. K E Sk

Installed Power Z=4/1IH3 84kw-239%kw
Power Consumption SC#ELNER 59%kw-167kw
Output 478/ 200kg/h-450kg/h
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I Flour Mixer
AT
Screw Conveyer
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S R ral!
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I 1 )
Vibrate de-oil Machine
Hrzh A B
Flavoring Line _ _ o _ _ _ _ ) ]
R 2% Kurkure/ Cheetos are kind of special extruded snacks, very crunchy and delicious in taste. Theyare made by a special extrusion process. The corn grits are moisturized by
water in the four mixerand fed to the Rotary Head Extruder. In the extruder, due to the rubbing of two rotary plates, the cormgrits are squeezed and twisted to curls shapes.
LTTS-IB/IIB LTTS-IF/IIF The cutting knives can cut them into required lengthThe Kurkure/ Cheetos can be fried in fryer or toasted in oven and then cooled before flavoring Seasoning is sprayed onto
Installed Power <A/ U1 T4kw/76kw F R' E Installed Power  ZEA/|T05E 134kw - 196kw their surface to get diferent delicious tastes. Due to their delicious tastesand nutrition, they are quite popular with consumers.

5 = . = - =
t '\ |ntl'0d UCtlon Power Consumption SCFELNZEE  52kw/53kw Power Consumption SCFEIHZE  94kw -147kw - | _ 9 . s . W e i e . _ .
o Output =854 125kg/h / 230kg/h Output 4 ==&t 125kg/h -460kg/h T H MR ER B m, BEEEIFEE. ERE5—ELHIRKDBERENEE ASENTR, A ENA N ERNFESEEFRT, ERERRAFNBHERK, AR TIRETIPTE KEN™ M. &7 % 7] LUALE

RTTITE | EE0, BRI S 0k, B EEH TR B E D,
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Corn Fla keS lBrea kfaSt Cereals PI'OCGSS Line b,’ Mixing 02 Double-screw 03 Pre Cooling 04 Flaking 05 Bakin.g 06 Sugar 07 Drying 08 _Packaging
E*ﬁ/i%@#@i?éﬁ p System Extruder System Machine Machine | Sprayer System System

Drylnngystem Packaging System
TIRARG

l BERS

Sugar Sprayer
IERAEAT

Baking Machine
KERER,

|

Flaking Machine
ER,

|

Pre Cooling System

BT R I Mixing System
Double-screw Extruder
BT
Corn flakes processing line can produce cor flakes,breakfast cereal which is one kind of nutritionalconvenient food which is produced by this process line, using grains powder
as basic material, withdifferent shapes, such as ball, star,flakes, ring, etc. One outstanding characteristic of thebreakfast cereal is that it contains abundant compound
carbohydrates and dietary fibre,strengthens lots of microelements, such as vitamin and mineral., and also can be added withcocoaand sugar, like honey and maltose. It can
be eaten directly after mixed into coffee.milk, yoghourt or functional drink.Children can eat breakfast cereal as sweet crispy snack.
r‘. . Installed Power 34/l 205 246kw - 555kw Installed Power  ZEATII%E 228kw/303kw
4 IntrOd UCtlon Power Consumption SCFEINHE 170kw -380kw Power Consumption SCFEIHER 160kw/210kw EXRA/REAYMR—FMAEREERNENEERm. i IBR UEXONEMSY AT ERH SRS STEER . TR S REE U FE R AT REREHNNS . TR TERBTEEH LU NANMEER B, ol fE
BENE Output “E/~RE7] 150kg/h -1400kg/h Output ‘£~ 8E 7 150kg/h-600kg/h JRRE B X R EE A LA P HATE R R R A= 2, EBR. K. B2,
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3D Pellet Snacks Process line
DIIFESBRESLE

Dosing and

01

Mixing System

Pre-Dryer
P4

I 3D Forming Machine
Separation Drum 3DAE],

Al

ETT65/78/98

Double-screw
Extruder

Q) . Installed Power AL I 197kw - 330kw
‘:; I nt o d u Ctl on Power Consumption SCFEIHER 145kw -250kw
. QOutput aE ka/h - h
1& %ﬂé’;’, P FrTgE 200kg/h -1800kg/
iy ) [

FLFLAN

03

Punching
Machine

Punching Machine

Drye Systemr
TIRRSE

04

3D Forming
Machine

05

Separation 06
Drum

Dryers

Pre-Dryer 07
System

08 Cooling

B — ———

!

Double-screw Extruder
AR BT A,

This Process Line uses potato starch, potato fiour, com starch, corm powder, wheat flour, cassava starch etc as main materials.by the process of mixing, extruding, shaping

and drying to produce dried double layer 3D pellets.

After changing cuting roller on Shaping machine, this ine can produce many innovative shapes, like Triangle, Oval, Racket,Hexagonal (Sixer), Rectangle, Christmas tree,
Animal, Zig Zag, Heart etc. After frying, the pellet wil expand to several times,spraying some seasoning powder will make them much crispy and savory.

This line is characterized by unique technique, raional configuration, high automation and stable performance.

WEILAEEGEFT 8, RA—RFEIZEFNEULARE SR Bm. TERERLUSRETEN, SREEH, TXKEM, N\Zh, TR, AR N L BIHEN G ERL, RREGTERANE, g RN~ mE 5 H
RRPTEIN B B A ERRYJAR, 1 A] IR EFE S A RIRAR, W= MEEL DK, 72 B 20, 51 SR OPR. £ T8 RLES, R B AERE, L4 BUAAN R QKRR , ORERE,

ZEFERITEE, £ T2, SE By, taEIRTE, RIRIETE, B, EaHME, TT—, 2R ADE S RmNEREE,

I

Cooling
/2 EIN,

Dosing and Mixing System
ECRIFDR R R T
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2D Screw /Shell /Chips /Pellet Extruding & Frying
Process Line 20 i/ M55 /Bi S is/4F H £ o F B R E 4

Flour Screw Extrusion Drawing and Cooling Drying Automatic Flavorin
. _ , g
01 Mixer 02 Conveyer 03 System 04 “Cutting Machine 05 Machine 06 Machine 07 Fryer 05 Line

Prawn Cracker Production Line Cooking and Forming Extrusion System
LN e S5

MR R B AR T mn BT IR

.................

|

I Flour Mixer

FR,
I Single-screw Extruder Screw Conveyer
BIRTBIEN B2 e 4 kA
Drawing and Cutting Machine
T Cooling Machine 225 | LR
Drying Machine RENPR

PUX T IRA

Automatic Fryer

Sty

Flavoring Line

RS This process line mainly use potato starch/four, corn starch, cassava starch, wheat fiour as main materials, through mixingextruding, cuting and drying to produce various
shapes pellets, like shel, screw, spiral, tube pellets, After oil frving and fiavoringwith diferent seasoning, these pellets wil become crispy and delicious snacks food. it has
features of easy operation,combination fexible, simple maintenance, By changing the drying and frying machines, it can realize Semi-automatic or Ful.automatic process

accordingly. By working with different shaping machine, can produce 3D pellets, waved chips, shrimp chips.
r'q, . Installed Power  ZEAIZN=E 142kw - 278kw ZEFTZEZUSREBEM RN KESNEMFARE, £33 REFS RN ERUE, TR 2RI B 1 ER A RRR R o] DL D15 88he. B P RSF LA FE R A8 o, B A B ER i
4 IntrOd UCtlon Power Consumption  SCiEIL= 107kw -225kw 7, B R AR EBUETRER, BRI &R O KBS ZRRN B M. 2L HIRE Z12(F, BB RE, ZHIFFN S, FRORELGELREREY B, 2 B %o 75l LUBE R A RN B & 88 4 7 3D R
BENE Output A4 r=gE7; 200kg/h -1800kg/h

R TR SRR M, RRERE R,

23 -24-
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Extruded Instant Food Process Line
RERARETS

Fortified Rice / Nutrition Rice / Enriched Rice =i/ &5K/ AEX Instant Noodles »Emem

o~ e

HBX [ K [H]
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Fortified Rice /Nutrition Rice / Enriched Rice / Instant Rice
Rice Porridge Process Line Dosing 02 Mixing 03 Extrusion 04 Drying 05 Packing

SRIEAK/EFER/ ANERK/BNRAK /AR KK E 2% SIS =asiem BEiEm System System

Flour Mixer
TR R

Double-screw Extruder

AT S A Screw Conveyer
I Vibrate Cooler oS 1R FIEA
I Air Conveyer HRED/2 ZIA
T R
Multi-layer Dryer
Cooling Machine el
2 W),
Packing System

. BIERSG

Drying System
TIRARLE

Drying System —— @

TIRRS
Dosing System
IR
Mixing System
ARG
Extrusion System
I BfER5E
Pre-drying System
/2 H]
This process line is studied in concern with the loss of nutriional elements in the rice which is made by the traditional riceprocessing. Rice and its by-products can be produced
into high nutritional foods by adding additional nutrient components beforeextrusion cooking. Further, by this process, the broken rice and rice bran can be reused. Process
ETT65/78/98 SLT70H for making arificial rice grains,comprises mixing rice fou, water and oil and cooking them in extruder, forming into rice-grain shape, drying and cooling in lowtemperature. The
Installed Power #1175 138kw - 260kw Installed Power  Z£#1H% 120kw technique makes it feasible to avoid the loss of nutrition.
g“ |ntrod uction Power Consumption SCFELHZE 102kw -195kw Power Consumption SLFETNEE 84kw ZAE PR TIERNIBA T Z LR ARKERERKNETF D ML AR R E BN G el LU 5 T Z S I ERS A fho TEX NI IER, BRI BN B B M T Z MR R 5 R EHRENEES—E
n s i U Io0Kg- ADoK, Output i Fead Lot BOVKS SRS, E—ERE T, REERENTIMG, AESEAFUERRAR, BESBEIAIEEE TR X—FERRENBE T ERARD ML AR HEREENRLAK,
IXE)I4a

-27- -28-



: Q) R4

LGHTM & E

Instant Noodles Process System

FERREE~RY

¢ Introduction

IREITER

Non-fried instant noodle is the new type instant noodles, which can avoid the high fats causedby traditional fried instant noodles,
making non-fried instant noodles more healthy. ARROW non-fried instant noodle production line adopt the double screw extrusion
cooking technology, bychanging molds and cutting machine, can make different shapes of cooked / semi-cooked ricenoodles, wheat
noodles, multi-grain noodles and other products, with features of high level ofautomation,energy and space saving.

HEAREE M ENIEREPERRE, AR EHANES BETREEMAE, IPHFERER, BEIEaER RE £ L8 AXURM S EN ST E A RE, B B HIRE
M P {EL ARIFPR BV F 2R & B IR E S o, BB B iEES, TaiR, = E/NFHR,
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Healthy Fithess Snacks Process Line

EREmE 2

Rice Cake / Popped Chips gkt

Chocolate Oat Cereal Bar / Granola Bar

—+—
=

[ —|

FeiE/

T1ha
Al
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Rice Cake /Popped Chips Machine Chocolate Oat Cereal Bar /Granola Bar
IR A 4% Process Line Exisdr4

LTP-I/II LT-150L/600/680
Installed Power  ZAIHE 4.7kw

Power IO 2.2kw
Output &/~8E7] 3840 pesih Output 47 8ES] 150-300kg/h

Cereals Bar Production Line is mainly composed of Sugar Heating Machine, Ingredient Mixer, Cutting Machine with cooling conveyor and
Packaging Machine. And uses cereals, puffy balls, rice crispy, oat flakes, nuts and beans granules and vegetable dices and some combina-

tions like syrup, maltose, honey etc, mixes them evenly and spreads them on the sheet, forms or cuts them into required shapes, like bar,
The rice cake machine is a new generation ofinstant small food machinedeveloped and produced on advanced technology.lt can round cake, cylinder, ball, bite-cube etc.
directly processextruded pellets, and natural cereals like quinoa, oats, brown rice, blackrice, rice, corn, etc. Rice cakemachine is According to different ingredients and final shapes, the final products can be called different names in the market, such as cereal bars, oats
compact and convenient in design,easy to operate. It is superior on the use and time, thickness, shape etc. Thema.chine can be bars, dates bar, protein bar, chewy bar, energy bar, sesame bites, peanut candy and so on.
- . used to produce pure natural green food without additivesand has broad market prospects. o " P & OB B i i bl S i A ek i S Re
{; Introduction S | \ ) N 1‘; Introduction AR5 T BN BB, 55 DN SR QR AR, SR AN BN K. B RR. SRR T USRS58 BES68, HT1194
A2 At BARHN BRI HR AR L E 1 — R RN B mig . Al LERIN TR RABY)INERE FRE oK RROR ERF BRlIgiT 255 8 RIFE R, EEFER. A e Al REH T e &L, IZREIRETREIAR, tFAR. B3 B B,/ MRTF,
IREITA . B RS B — % 88 T R AR AT RN B R 8, A6 AN R, IREITA

RIEARINE D MRLETN, RA w5 LRI UMM AR BBIRT, GlIinaes &k S B RE. MIBE. EE % 2R EEES,

31-
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Potato Chips / Popcorn / Fried Snack Process Line
EE BKESHIENEE =S

Fried Fresh Potato / Cassava / Tapioca Chips SV S Popcorn Explosion gx%

Fried Dough Snacks smtrma Fried Snacks wmmtrasm

-33- -34-
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Potato Chips / Popcorn / Fried Snack Process Line 7. ot | oeamting | e N ™ Fivoring | 08 Goa
ashin Peelin icin anchin Dranin Frvin avorin oolin
BRSO R EE £ ¥ . ¥ : P ¥

This process line use fresh potato as raw material, through washing, peeling, slicing into chips, then frying, de-oling, fiavoringand

> = cooling, final get potato chips products. This line is full automatic continous processing, easy operation.
1¢" Introduction
042 47 ZEFEZUMESREBANRN, 213780 R TR GRZORIE BUR AR ELRESER . ZETET2 R B, 1@ER R,
IXE) %0

- . | i i - Continuous Vibrate :
Fried Dough Snacks Process Line Il I e Rt T el T E B e
IR L /

Machine Line

-
-

&
<4l

"I
W

B Ht

r

|

|

| VA

: d <

-
B

| -\""-...J R S
< N R e .

. : — — =
-~y e -~ ; g ='=- = §
| ‘\‘ | s ; re . E:_.- § - - I
4 ] 5 : r I _‘_-._ b - ; :
; R - — » _— I Dough Mixer
., . P p— ~ ‘ - Dough Rolling Machine FEA
‘ - d _: . . — R = 2EN],
' . = o I Sheet Rolling Machine
_-\H = EE
= ‘ e .—-‘ | I Shaping Machine —RESEA
aTEL. = ' | ~ ARELH
T L. I Continuous Fryer E%fffﬁ
CESHIEN]
Vibrate De-oiling Machine
HRENRL B,

Flavoring Line

LTM-E (Electric Heating) LTM-G (Gas Heating)

This process line uses wheat four as main materials, after making the dough, sheets the dough by compound rollers, and thenshapes the sheet into diferent shapes, After frying
‘!;Q In trO d uc tion Installed Power ZEA|IH= 60kw Installed Power =4/l 12L/H(Diesel) and flavoring, we can get crispy and savory snacks food. This line has featuresof continuous working,stable performance, and compact design.
Power Consumption SCFEINXR 50k Power Consumption SCFEILNE 8-12L/H(Diesel \ ﬁ I —_— _ . L . o \ ‘ o "
: unpton Sl - ll s B P SIS AT RS, B S BRI T, ARSI IRARRMTAR, AT LB . B T A ST, BRI O RA S, R A0 AT, R,
\ ALTD Output 4= pr=5E 77 150kg/h -1200kg/h Output Z47=gE7] 150-200kg/h
%&E7 K= ) i
-35-
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Automatic Continuous Savory Popcorn

Screw Hot Air Sifting

Flavoring
Conveyor 02 Popper 03 Tumbler

01 04 ) ..

Process Line BahEsalEnkiSREEr4

Screw Conveyor

Hot Air Popper R R FaE AT
= A

’ L TM-G (Gas Heating) I ' Siftirlg%gmj:bler
3 i Installed Power LI 12L/H(Diesel 70 & B A
f I nt I'Od u Ctl on Power Consumption  SSRELHE 8-12L/H(Diesel) Flax{i}rin g Line
IBE&NE Output  £7=8e7 150-200kg/h el /
AUtomatlc Contl n uous Ca ra mel Popcorn 01 Screw 02 Hot Air 03 Sifting 04 Air 05 Storage 06 Sugar 07 Syrup 08 Coating 09 Collecting 10 Cooling and
P Yocess L i ne E ﬁbﬁéi@ﬁ*ﬁig%mipgi Conveyor Popper Tumbler “ Conveyer Tank Cooker PreparationTank Kettle Conveyor /" Separating Machine
—J~ 1A\ =< - . _

=t

; Screw Conveyor
Hot Air Popper AT el
g =om A AT
Sifting Tumbler
| B IFILH]
Storage Tank 2l %?%;Eyer
T Sugar Cooker M
Syrup Preparation Tank 1V ¥E5R
I Coating Kettle P 4 4
Collecting Conveyor AR
Cooling and Separating Machine WERHE FHN
SHA B Hot Air Popper is a kind of automatic continuous popcorn machine with high qualtly and advanced foreign technology. With the higttemperature, the corns are popped into

mushroom popcom, butery popcorn etc. Then coated with caramel, buter, sugar syrup, chocolatesyrup etc, the popcorn will become feast both to eyes and to the tongue. Thus,
the caramel popcorn gain popularty among people.

. ] ™
i Introduction B IRkt Y -y - ) |
‘JI%AQJJ SRV E—BohE IR ATIGE, XBEINHEHE RIS, mmfin . EAXATES SRS B EA TEAL BRI MR IR KL AR R &M, ¥, R, I5n R E, v Ak ENES, Bt =¥,
IXE)I 0 /
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Fried SnaCkS PI'OCGSS SyStem Vibrant 02 Continuous 03 Vibrant De-:-oiling 04 Single Drum. 05 Cooling
iEE'k’E%ﬂﬁﬂEF& Feeder Belt Fryer Machine Flavoring Machine Conveyor

Vacuum Oil Filter Rotary Oil Filter Oil Tanks Heat Exchanger Furnace

B 250 AR IBLRS ) FH FRSIRN

| |

I Continuous Belt Fryer Vibrant Feeder

=———cmg)
. SR IR
Vibrant De-oiling Machine
SRENRL B
Single Drum
Flavoring Machine
Coolln COﬂVE or iﬁ‘ﬂﬂ%éﬂi . = . . : . . . . 2 . 2 i - .
wgﬁr%my This Fried Snacks Process System is specially designed for industrial use, including feeding system, continuous frying system,de-oiling system,flavoring system and cooling
Al system.So it is fuly automatic with high capacity and continuous process, which can avoid any workers mistake, and get the perfectfried food more precisely and efficiently.
It has widely applications, like puffed snacks, extruded pellets, dough snacks, beans, nuts, fresh vegetables, onions, potatochips, banana chips, plantain chips etc. For
different food, we wil apply either single belt or double belt fryers.And we also provide auxiliary machinery or services, like oil tanks, pumps, oil filters, pipes and programs etc,
L TCE-300/400/500/650/800 they will help tomonitor the oil level, feed oil automatically, filter oil, so as to save much more production cost.
Drive Power  IXGhIhE= 4.3-10kw ZE BT AR mI mESHIE, BUR, BRER A T A Mg, EBERERS, EEURERS, BURRSR, BXRANLRANAS, BB EES, 8K, BN ET R . 2 AEENA D ARRE, UFRESHREE
Heating Temperature  fIHVUEE <250 C LN gne BB A3 , B0 LA ons — /R 5 oI on, B3R BRI on, TR io</  On=Fo B r-ontFE, B = 0 W= X BN KER Lo [B18Y 22 Bl 3R 4E I, YR, SRR, fSHEY, B [
" ntroduc ion RN fm. EBREEI, AIMIEA R M, ZREKEE, BRI M, 2R BREM M, MBEREE mF. RIEAE Y, AlERESE R W HENL. R A SR EEXEEE IS, MR, R, A, EmiERT
&
Output  4r=rgef 100-1300kg/h 1EF1RIES, Al KUURSERT 9%, Bohbl, 1EHEFI0Re, DURRAE™ AN,

IRE TR
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Nutrition & Ingredients Process Line
=E Nt SN S

Panko / Granules Bread Crumbs @aE

1T
i

Nutrition Powder / Instant Powder / Baby Flour &k /E5%/52) LK%

A e T P R N ey ¥ P

e BE L Vs 3 et R ST T
4 e T’:} b o, — -u#:ﬁ g p-d-': ‘
R T Ol e W epeg SR
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. B |
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ot i T

Multigrain High Fibre Powder / Pre-cooked Flour / Diet Powder Food
SR TN TR ER R & &

Flake crumbs / Puffed crumbs / Granular crumbs B/ / Sk

Modified Starch / Pre-gelatinized Starch / Stuffing Materials Foam / Eco Degradable Starch
TSR | FIRBLSER [ SEFAEBESK / LS T BEARERD

41-
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American-style Bread Crumbs /Panko Crumb Flour Screw Double-screw Drawing &
. " \ ﬁ 01> ... | 02 03 04
Flakes Crumb Process Line S#H/HREEE/EXEOEETL -

Crumbs Sucking Vibrate Fluid Cooling Vibrate

Hoist Pulveri
Conveyer Extruder Cutting Machine 05 olster 06 g enzer 07 Conveyor 08 Bed Dryer 09 Belt 10 Sifter

¥
i

l - i _-—__--I - I
" Doubl I Exirud T Flour Mixer
. ouble-screw txtrudaer Screw Conveyer BT
V|br§t§* Cooler SR AT FEA, BB A
CruE"lbs Sucking
. . . onveyor
Crumbs Suckin Vibrate Sifter
T Conveyor - BT TR ERAL
Vibrate Sifter 0Kz = HH AT,

HRBNIH 2

S —_—

s B
-
A Ve Y -

-~
-
¥
F
LJ
[

Flour Mixer

I Double-screw Extruder F

SRR Screw Conveyer
IR

Pulverizer Hoister 25 [HTIRA
KA, 24,

I I T Drawing & Cutting Machine

Vibrate Fluid Bed Dryer Crumbsﬁigﬁr&&onveyor

Cooling Belt IRSRAER
I A HHIE

iiyrabe Siinr This process line is researched and developed on the basis of interational advanced technology. The performance and qualityhave reached the highest domestic level of the
HRENTH O, same line. The line changes the traditional process. From mixing materials, extruding.cuting, drying to finished products are done in one automatic line. The Extruded Bread
Crumbs are ight and crispy with innovativeshapes (smallrings, crescent, small stars, balls, granule etc),. They are widely used as food coating additives on the surface of
fryingfood like: fried chicken, burger patty, sea foods (shrimp, fish), onion ring etc to obtain a very crispy and savory texture as well asunique and attractive fried foods' golden

SLT68/70/85 ETT65/78/98 color presentation.
3 = ] i
03 Introducti Installod Powsr _#pL0+ S L Installed Power #1175 86kw - 295kw B SR A SR E N ERGE S A REUER E, BTRTA MH — A B G P8 E, B R AR R B IR BIEI0 & M0 4tk T o MR SR B P, S S IR B R, e S
¢ 1INtroauction Power Consumption  SCHELH= 37kw -85kw Power Consumption  SCHEIN= 63kw -222kw T \ \ o _ . - .\ \ .
S LEEE = ial - . A BEHES, BREERE, BREE S, o E S, BB S BT TREANE S TE, (LR LS. Sl BADEESD EATFAMAR R,
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Nutrition Powder /Baby Rice Powder

Modified Starch Process Line E##/2) LK% /T e Er4

i Introduction
BENE

Powder Packing Machine

K37 ELEEA,

ETT65/78/98

Ribbon Mixer

Installed Power ZEAIHE 160kw - 384kw
Power Consumption SCFELEK 117kw -228kw
Output  4-=gE/7 200kg/h -2500kg/h

-45-

01

Mixer

Flour

Grinder System

Screw
Conveyer

fntEEn| 2
SLT68/70/85
Installed Power ZE4|IHK 88kw - 257kw
Power Consumption  SCFEILE 62kw -180kw
Output  4r/=gEH 200kg/h -450kg/h

pu VE

C€ SGS S0

B28

Double-screw . Multi-layer Grinder Nutrients :
03 Estiiidar 04 > Hoister 05.___ Over; 06._ System 07 Mixing 08 > Packing

I T I Flour Mixer

Hoister Double-screw Extruder el
- ] Screw Conveyer
Multi-layer Oven SEFTAL MR B A %E@ﬁi‘fﬂﬂy

T1RML

This process line uses rice, corn, beans and all kinds of grains as raw materials. Through extruding, infiating, drying, crushing andmixing, it could produce many kinds of
nutrition powder, such as baby rice powder, sesame paste, beans powder and so on. This linecould finish all the process automatically from the feeding to the end. it has
features of easy operation, without leak of powder dustsanitation, saving energy and easy to add all kinds of raw materials and nutriment.

Pre-gelatinized starch/Modified starch process line is specially designed for producing Denatured Starch, Modified Starch, PreGel Starch. Modified Starch is widely used in
textile, food process, oil drilling, paper, construction industries etc.

ZEFELUARK EX BRSFEMSYNREL S5 ERA. TR OEINRS, ] £ 8MEFN, N2 LA RN E0SF TN T Z Mg BT, #RIFE R, THLMEE, TE T8, o] A @B SRR AT
B R U ER/ RN ET R T It ATET SRR, GIIEUEERM, TARUER . ZITEMT A THE, BmllL, AR, B4, BRFIT,
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Plant-Based & Vegetarian Food Process Line
FEEAMTEELES~S

- High Moisture Meat Analogue BAEE

~ 1y
DH
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AN

Textured Vegetable Protein
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Textured Soya Protein /Vegetarian Soya Meat

Soya Nugget Food Process Line 4#4aZH/ZHaftr4

¢ Introduction
BENE

!

Cooling Belt
/2 AENAEN

ETT65/78/98

Installed Power AT IHER 120kw - 261kw
Power Consumption  SCHIHE 75kw -183kw
Output 4775t H 200kg/h -1000kg/h

_49-

01

Flour
Mixer

Multi-layer Oven

TR

Screw
Conveyer

03

Double-screw Multi-function
05

. Multi-layer
Extruder 04 / Hister 06

Shaper Oven 07_ Cooling Belt

Wet Crusher

A A Al

LIGHTMEE

T

Flour Mixer
AT
Double-screw Extruder Screw Conveyer
WARAH7E PR HEE IR

Hoister Multi-function Shaper

Al B,

This process line is developed and manufactured on base of our experience combined with the advanced machines fromforeign countries. This line takes defatted soybean
meal and peanut meal as main raw materials. After mixing, extruding, cutingand drying, the meal becomes layer fiber texture. The finished products have high protein; look
and taste like meat; easy toabsorbing oil, water and flavor; without cholesterol and animal fat, so it is widely used in meat products industry, fast foodproduction, deep frozen
food production, and all kinds of vegetarian snacks and food.

ZEF SRR AREZFER EIREEFERAALN b, SEERINMHREM LGN £ S URET M. R TN TR, Z5H. SR, ERERAERAR A nER S8, BERKSHOR, BTH, oK, TRIKE
B, A e BEEN =Y. fl ZATAG M RER M. RARm, B fSMERRN BN REXE.
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High moisture meat analogs Process Line 1", Ao Waghng | gy Wimo | g3\ | g4 Co g | 05, FI
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Auto Weighing & Dosing System

Mixing System S SE
I EERS
I Twin-screw Extruder
SR BT,
I Cooling die
A,
HMMA Cutter
LR
High moisture meat analogs (HMMA) are plant-based products designed to replicate the texture, appearance, and nutritional profile of meat, with moisture content ranging
from 50% to 80% after extrusion. It use low temperature defatted soybean meal, protein concentrate, protein isolate, pea protein, peanut protein, rice protein ect as main
raw materials. This products can be used to make hamburgers, nuggets, sausages, steaks, and meatballs. Compared to traditional textured vegetable protein, it is more
ETT65/78/98 similar to meat in terms of moisture, protein, fat content, and the fibrous, layered structure that mimics muscle fibers in meat.
r¢ " Installed Power  £E4/1IH3E 120kw - 261kw e o » B L _ v . ey B . y R, i

X4 |ntr0d uctlon Power Consumption  STREIEK 75kw -183kw SKD I ERBREYE @ SEERIREN R INIAERKD, I FERKDSEE50%E80% 2 6. EXEBEAKEFREZINAEER. N BEH. B ER. EERE KEBFEANRE L XL mel BUBFHIfEX

ns A um Output  47F=8eH 200kg/h -1000kg/h 2GR B FRNR AL SALEHEL, Bk BHR B BUNRBREA AT LT LR D RS A BRI,

) A==
-52-
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Extrusion Rice Straw Process Line “ Double- ' - i
?ﬁEﬂﬁ%ﬁEj’(ﬂ{ﬂ&%iFéﬁ 02 Ci:;feeter 03 -DOEZLTUZ:? ! 04 Co;?nnggBelt 05 s 06 ) Hoister 07 Muglvlea:er 08 3231:1

Screw Conveyer

Ly

Double-screw Extruder
AR EM]

|

Flour Mixer

ol

|

Long Cooling Belt
KIS FNEGIEM),

Cooling Machine
/2 HA]

Hoister

2T T
Multi-layer Oven
TIEAL
ETTG5/78 The main raw materials of rice straw and other degradable dinnerware are rice four and starch, their production throughextruder extrusion and cooking. The appearance of
r“ = Installed Power #1173 150/200kw rice straw is similar as the normal plastic straw, and it can be eaten directlythese rice straw can be completed degradation, very safe and hygienic.
Power Consumption SCEHIHE 105/140kw
¢ Introduction | o
Ol.ltpl.lt /__-EJW:E fﬁEj] 150*350kgfh ﬁﬂ{ﬂﬁ%ﬁﬁf@ﬁ]ﬁ%ﬁﬁﬁﬁiﬁt%% l;{j(}i{%ﬁ}ﬁ%jg EEEH, Eﬁ?ﬁ&ﬁ{%lzifio k*%%?hiﬂﬁ ﬁfmﬁﬂﬂﬁ%@ﬁ: ﬁﬁﬁ] L:LE%@JEH: ﬁj?ﬁéﬁ%ﬁ; ‘:'“Eﬁ? %Eéﬂin

IREITER
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Series of Double Screw Extruder

25 BEH 5T [E A 1L £

SLT70H SLT68D

Double-screw Extruder Double-screw Extruder

S I T 8 5 SLT70HI SR A5 E R AL A SLT68DXX IR 5T =R ACATL

Whole Set of Double Screw Extruder

SLT85 N BET H¥ [ i (AT

Big Silo
REHE

|

S ten Twurades

Double Axis
Conditioner

D P25

Double Screw Extruder 85
YABHHFENN85

A
- 4 i [
= i -
- | [ %
i e e - s e - - - - - L 2
' LT L LT e ey PR T T . . DR "
| - === SRR s — 'R Y — ]
FE — =] | s . 0l "o
{ ; ’ - ; = T el
; : = ===
e = frid £ - g~ ™7 W e
T h 8
g T - - eRENE ah K A ;
ey z
=

Double Screw Lab Extruder Advanced Rotary Head Extruder
ETT365L 50 X R 55 =R A1 TS HF5FER A

Facing Cutter
7]

Support Platform
TS

Main Drive Power

SLT85 98kw 500-700kg/h 4400x900x2200mm

Installed Power Main Drive Power Applied Products
SLT85 98kw 75kw 500-700kg/h 4400x900x2200mm puffed snacks, corn flakes,
breakfast cereals, etc.
SLT70H 54/62kw 37/45kw 250-300kg/h 3600x800x2100mm A BRm. KA. RESYE
= SLTB8D 43kw 30kw 150-200kg/h 3300x800x2100mm Sl
IR 7 An
i fortified rice,puffed food, breakfast cereals, shacks
ETT36 20kw 11kw 5-30kg/h 3120x730x1900mm Ssevy s o Samo
200-250kg/h 2200x1300x2600mm Kurkure /cheetos /Niknak
TSI 30kw 22kw g ey
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Fantastic Technology Double

Screw Extruder iGIUEFFSER LN

ETT98-28D

Multi-functional Double Screw Extruder
ETTO8 5 ThAESUBAT 5 FERALA

Double Screw Extruder 85
R 55 EA85

T

Facing Cutter
)J]

® Stable Performance and Longer Using Lifeguaranteed by Top Grade Gear Box and
Bearings.Automatic lubricating system,filtration system and cooling system;Gear box
adopts alloy steel, bearing units are world-famous brands.

TR I T RAEAEE, B 28 G LR R AN ECE.

e PC Touch screen, Max.24 recipes memory.
BT, &= 0] BT 24 HEUE,

e Reliable Parts Supplier Partners: SIEMENSCHINA, OMRON, FUJI DELTA, LG
A EEIMIB A ] F, R, 8L, 84, LG,

® Powerful Direct-Cutting System with LinearSlide Rail, available for high production.
B 451 k1), B EE, YIkeEshE .

_57-

Big Silo
AEE

|

i)

T

Support Platform
THTA

® Multi-functions for different Snacks Applications:
ETT Series uses the odular Circular Groove Screws.
BRI BREPIAS, LU mE Ko

® Much Longer Using Life of Excellent Modular Screwsand Square

Barrels.
ViEHERRSEME, ERER K,

® Different Heating Sources Options and LowMaintenance charge.#
ARG TURIEIER, 4837 B Ao

WTT80

New Triple Screws Extruder

WTT80F & = 82 551 EA

ETT65-36D

Multi-functional Double Screw Extruder

ETT65Z ThRe &M 5T &4 111

ETT65-20D
ETT65-36D
ETT78-20D
ETT98-28D
WTT80

Main Drive Power

F EBALIIE

55kw

75kw

75/90kw

200/250kw

132kw

200-600kg/h
200-600kg/h
300-1000kg/h
800-2500kg/h

1000-1500kg/h

T PRO

Multi-functional Double Screw Extruder
T PROZIHEE B BT EE 1A

ETT78-32D

Double Screw Extruder
ETTT8X R HFER 1]

4300x950x1800mm

5300x950x1800mm

4700x1000x1700mm

6500x1500x1800mm

5500x1000x1600mm

Applied Products

Applicable products:
pellet snacks , puffed
food, Corn flakes,
breakfast cereals,fortified Rice,
artificial rice, etc.

SHYERE AL B o, LR G
ERE BB EFARNEKRF
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Cross Circulation Efficient Dryer Series of Drying Machine/Dryer
TFHR ST IR AT IRIRE

Jet Injection Hot Air Baking Oven Multi-Layer Vibrant Dryer
=iy =y ]! JNEIRENT1EM,

Widely used in feed, food and other industries aging stability and drying.
ZERT AR SRR FREFREMRNTIREE. SRR,

e Adopt hot air circulation bi-directional cross fiow method, equipping with moistureremoving fan, the wind direction forcibly

penetrates the materials from top to bo-ttom and the hot air discharges the materials moisture.
REARERNE+ZERS R, BAHEERARE S L T REIZBE, BRHERIEIK D .

» Effectively solve the bulking aquatic feed and pellet feed or food curing, drying,particles reach the ideal water resistance, improve

%rain appearance quality.
SRR AR LK P RN — AR SN 1D B B SR AL I T AORERR, BURDABUERAB MK M A, 1R S BRI R &,

¢ Internal circulating hot air system, low energy consumption, low cost, good reli-ability.
RIBHF AR RS, #aelR, Bia/), Al TS

Drum Dryer Vibrate Fl_ui_\d Bed Dryer
RET IR B AP

e Adjustable materials distributor and even distribution materials device make thematerials distribute more evenly, ensuring the

homogeneity of the drying materials.
SYIRHERRE D £ N AFTEE, (R 7 = RN RIS i,

- -

T
,‘,,:__.____*_ - TR :
= i - o ——
i SN - """‘1
[ F I r . (I
-0 - a1l .!.I . i Y
'l

et

Optional Heating Sources Heating temperature ' Applied Products

LTM-10 Extruded Pellets, Nutrition rice,
Five-layers Ten Meter Dryer Fortified rice, Pufly,
i ST 60~180°C 500kg/h | 12000x1500x2600mm Comn Flakes & Breakfast Cereals,
AETRKERE ED(?Ctr'?;ty Gas Pet Food, Nutritional Powder,
lesel/Steam Modified Starch etc
= : N AT - N =
E | (Y 1) 8 LTD-5 Five-layer Oven R RITRBIFRS BRI E S BTSRRI R
B — £ ~180°C 250kg/h 5800x1300x2400mm | B Em EXA . BEAY. EY. S5 T EMF

_’:
i

-

e
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Series of Oven /Roaster Series of Customized Roasting
ATIRIEIRE 1B Drying Cooling Solution ZRJIEHIME, FIEISHNHE

Customized
Roasting Solution

KRR D T3 K& #8 R il 77 36

LTM-10Z

Five-layers Ten Meter Dryer
(Steam/EIectrlc/GasIDlesel heating)

'_l-fZT | 7|'< %}Lr EHJ:L/‘—:'—..L/J,?T&; L/EE{E}FH”WT;;

e This Series of Solution is custom designed to suit unique process andproducts features.
AR EBIRER P BRGSO A B BRIIGE,

¢ |t has features of fully welded, high air-proofness, high thermal efficiency, large output, high temperature-controlling accuracy, high
automation, low energy consumption low defects, and high sanitation owingto the special designed conveyor. Thanks to these

unique advantagz es.this series are quite popular in european food process industry.
uﬂlﬁﬁﬁﬂﬁ AT, BERE, BA, RERIEES, BoRES, 558/, MERRSM S, BREXHN S ARRLBINE, RZHM &R e LRl

e |t has wide range of operating temperature, so it can be a hot air baker/roaster, or can also be a low temperature dryer. It has
enforced mois-ture exhausting function and is available for any heating source. It canalso be equipped with other optional auxiliary

functlons like feeder, spreader, cooler, belt cleaning etc.
BERSIEEA, 7SS RN SR TARH], BASHIHSIIEE, SRINA RS, TSR, S A, WX S n S,

LTA-7D

Five-Layer Electric/Gas Oven
11 B CARINABIR T

* Depending on different products features, it can be single-pass, multi-stage and multi-pass with various length and width.
REFESRIHE, IR RERRE SR, FRKE, FREES,

LTD-5G

Five-layer Gas/Diesel Oven
RIS RS
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Series of Flavoring Line
Coating Line ZR7iAK/BHRIESE

Auxiliary Machinery
Bic £%3m11

LTS-II Seasoning System

Double-drum Flavoring Line
WENERIGEI RS

AR RSt

LTS-I LTS-B

Single-drum Flavoring Line Double Heads Rotar
IR ME AL Seasoning Machine
IWEIAVEIE

J

Bread Crumb Pulverizer Ribbon Mixer
=D Brral

LTS-PT LTS-BJ

Glazing Coating Line & Sugar/Slurry Tanks Single Head Rotary
RIBIBURE Seasoning Machine

B3 N\ AE

Installed Power

LTS-II Okw 5000x1500x2000mm
| 3kw 3000x1000x1800mm . :
LTS-I 200ka.1000Kg/h Compact Grinder with Dust-collector Wet Crusher
] AN _i J‘ Py | N ! Ak :: I:- ‘i A i

LTS-BJ 0.55kw 1000x1200x1700mm

-63- -64-



Series of Packing Machine

£ =

Large-sized Vertical Automatic Packing Machine Series

KA AR EENEERY

e Suitable to package fragile materials dem-anding high accuracy.

EEEXNITERES N7 HIEERYIK

* Complete the whole procedure of feeding,measuring, bagging, date printing, charging(exhausting),

automatically.

o

BapsemiEth it E. BRI TEN B SHES) hFaiz.

e High accuracy, high efficiency withoutcrashing the materials.

IHERES XS A7,

finished product outputting

Capacity BAEERE

Bag Size &R~

Power Source = &40

Machine Dimension #MER~T

40-70bags/min

Width:60-200mm
Length:60-300mm

2.2kw 220V/50Hz

1530x970x1600mm

40-60bags/min

Width:80-250mm
Length:80-350mm

2.5kw 220V/50Hz

1430x1200x1700mm

35-50bags/min

Width:140-350mm
Length:1000-450mm

4 .5kw 220V/50Hz

1780x1350x2050mm

-65-

Automatic Powder Packing Machine
Skt EDESY])

o
o

Uy
3@
=]

(=]
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pUVE

Volumetric Vertical Packing Machine

7T BN

Bulk Packing Machine
HFEEREMN

P

illow Packing Machine
LTV B
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Customer factory site
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International Brand Electrical Components,
To Ensure That The Eauipment Is Stable And Reliable

| franh# BB aS ot - RIS TR E I 56

ABD NSK  ballur HECTRE
SEW 3 Scl&nelder
EURODRIVE RIEI.I.D Ls JEd .. 1519 % ric
@La SKF &\ nELTA sl ca

\* 1 NNOMOTIGS TIMKEN SIEMENS

CREE [ P B RSN 1ol
@'ﬂkﬂﬁ | ﬁﬁl‘ll‘lm/ | L“/ﬂ‘t‘ﬁ\.ﬁ/ ‘ial'- Tﬁr‘

HIGHT M = E Excellent Quality Prominent Service Faithful Attitude Promise Fulfilled

-69-

PROFESSIONAL
SERVICE TEAM

PROFESSIONAL TEAM, PROFESSIONAL SERVICE,
CREATIVITY AND BRILLIANT TOMORROW

I After-sales Service Commitment er=gs%

1. Provide production formula, installation, debugging, operator training services. Professional engineers

provide machine installation, training, enterprise employees, solve problem, long time for machine

maintenance.
2. Professional machine maintenance and services. The warranty time of machine and parts is 1 year.

Long time maintenance service for spare parts, components.
3. Perfect product quality tracking system after sale. Establish a complete product quality tracking report

for every customer, professional analyze, timely feedback.
4. To design and supply non-standard products according to the customer request.
5. For the sake of the global customer, we provide equipment and technology, raw material, packing,

etc. Comprehensive consulting service, let customer worry-free truly.

LIRMHAE B S R R EEIFRS T L TR m#EH Tl gs 2 =1, Bl R THGRIRIE, RV R Ic 3% B EIRVIRRR, B E T 284,

2.2 WS 4EE, (RITARSS KARZEMAHRERTRS, KENBREZEHH, KERRRE—F.

3 ENE A T mABEERRRNEA T mEB BN ERREERERS, Tl o, KITR IR,

4 BIARAT A E P ARIE R P 23K, 1T RN AR an, BB PR AR R Ko

SALEEREFTBXKLURSENME"NRE, #thgE. T2 RN 8EF AN A UZEERRS, EIEMEILLMELEMZ M,




