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Breading, Flour Coating and

FIR Frying Machine

0|27| Preduster(Flouring Machine)

o] S22 AJAE Ajrflow System

HIE{2/(OI2 REIZ]) Batter Machine(Flour Coating Maching)
H|E] A Batter Mixer

B2 MA(87 12 FEl7|) Breader(Bread Coating Machine)
ASHE |A2IM 51217] Auto—Continuous FIR Frying Machine
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Preduster
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It coats the baottom of the products by the laver of the flour on the
conveyor belt.

[t coats the surface of the products by the unique belt pouring the
flour evenly.

Using the air flow systern which is easily to connect to the preduster
It can callect the flour generatad from the Talling of the flour inside
and recycle it

Separate the air and the flour suck the dean air ento the products ot
blaw off the extra flour

MODEL I el ' 71437 FMaezigp 1 WELL ' Elel=o| I & =0|
POWER DIMENSION @ LxWxH (mm) Belt width Belt speed Input height QOutput height
CHSFJ400-VI B 2655%835%2150 400 3e15mfmin
CHSFI60C-VI ) 2655%1035%2150 500 TEHIs 870~370mm 1000£50mm
CHSFJ1000-VI 4 9KW 2655%1435%2150 1000 adjustable
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Airflow System
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[t will suck the dust from the preduster to the airflow system by negative pressure.
Through cvclone separator it can separate the air and dust and collected evenly.
[Ewill Blow the clean air to air blade and make sure no dust leaking,

Alr Volurme increases 34000mifh and make sure the effective dust sucking,

- Disassembled blawer, easy ta clean and high sanitation.

The callected dust is recycle.

MODEL ¥ POWER 7|27 DIMENSION : LxXWxH {mm)
CHQLS-II 3P x 380V x 5.5KW 1200x1000x1880




Batter Machine
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It is coated in dipping inside dough.

The space betweert the upper and lower belt car be adjusted,
whidt gives a wide range of variety products,

Powerful blower can rermaove the excess batter,

Easy and reliable operation and adjustment,

sing SIEMENS electric apparatus, and reliable protection device
Dismourttable design, easy to completely dean

Breader Bread Coating Machine)

It coats the bottomn of the products by the bread crumbs on lower belt,

It coats the upper of the products with pouring crumbs from upper hopper flouring
Use the PU belt, avoiding the damage of the structure and pattem,

The inverter contral of the speed for the upper and lawer strap.,

The air tube can Blow off the extra crumbs,

Apply the SIEMENS systern, safe and reliable,

The whole machine is made of stainless and nonmetal materal,

MODEL il : 714z I wezig) T weae T aelzol &30
POWER DIMENSION : LxWxH (vm}  Belt width Belt speed Input height Output height

CHN1I400-V F100%920%1400 400

CHNIIED0-V IPKIBOVHE, 171N 3100X1120%1400 600 B 1050£50mm 800~1100
CHNIT000-Y 3100%1520%1400 1000 ~15m/min

CHXX 1400V 400 .
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Batter Mixer
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The independent mixing tanlk, can be maoved and equipped with two or
more mixing tanls,

Mixing section can be separated and malce it easy 1o clean,
Methad of high installation of the motor @veids the damage when cleaned,
It can contral the mixing tirme autcrmacically,

— EEEE l HEEH l EERE l R
Capacity of mixing tank{L} DIMEMNSION - LxWxH (mm} PUMP POWER WMIXER POWER
CHDANOO-11 100L 1330x836x1330 3P 380V x 15100 3P % 380V 1N
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Auto-continuous Frying Machine
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« The far-infrared heater applies heat directly to the frying material, so it
can be cooked at a relatively low temperature (Microwave Principle),

« There are no rsks of food poisoning because the far-infrared heater
cooks the material from the surface to the canter simultaneoushy,

« The frying oil can be used for a long time as the oxidation speed of the
frying oil is slower due to the lower termnperature,

» This machine has a function to autornatically separate discarded pieces
{dough, flour, etc} while cooking,

« This machine is wvery easy to dean and hygienic. The frying cils are
discharged through the bottom tanlk, and the comveyor and heater are
lifted up.

+ This machine only requires one operator, The operator cart cook a
relatively large amount of material consecutively, providing freshiy fried
foods that are suitable for large-sized food restaurants or factories,

ODE 2 ! P ER I xlziga capacrTy | T A=
POWER DIMENSION : LxWxH m,KG (30g/EA MMZRAT|E) TARGET
CHAF-2000 IPXABOCHIOKW 2000=800x 100 (180KGE) BOKG/HR E7hA MMTRA OIS SISl 2RSS
CHAF-3200 IPHISOCHEEKW 3200x800x1100 (405KE) 100KG/HR Forl; Cutlet, Fish Cutlet, Dumplings, Chicken and French Fries etc




Auto-continuous Frying Machine
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« The far-infrared heater applies heat directly to the frying material, so it carnbe
cooked at a relatively low temperature (Micowave Principle},

- There are o nsks of food poisoning because the far-infrared heater cooks the

material from the surface to the center simultanecusly,

« The frying oil can be used for a long time as the oxidation speed of the frving

il is slower due to the lower termperature,

« This machine has a function to autornatically separate discarded pieces (dough,

flour, etc} while cooking

« This machine is wvery easy to dean and hygienic, The frying cils are discharged

through the bottom tank, and the conveyor and heater are lifted up,

« This machirne only requires one operator, The operator can cook a relatively

large armount of material consecutively, providing freshly fried foods that are
suitable for large-sized food restaurants or factories,

MODEL Hel ! 71737 I xjajget capacrry | [ TANES
POWER DIMENSION : LxWxH mKG  (30g/EA MMZAT|Z=) TARGET
CHAF-1100 IPX3B0CHE SIOW NODHED0=100 (80KGE) F0KG/HE STpA MMTEA OIS CHEjZ] 2SIz S
CHAF-1700  3PX380CXZ8SI0N  1700X800x1100 (150KG) SOKG/HR Forl; Cutlet, Fish Cutlet, Dumplings, Chicken and French Fries etc,
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