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FHIS '@ . 58
Prefabricated Meals Food Factories/Supermarkets
BEIMT FLHEEFRE REMT KARIT BIRSES
Fresh Vegetable Processing  Student Nutrition Meals Meat Processing Rice Processing Catering Chains
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. Steam Rice Cooker (SRCS)

~

KB RBITERARN Pind STTPES IR IR
Rice Container Immersion metering rice washer Wet rice conveyor Cooking tunnel




KRS AL
. Rice portioning machine YC-MFZ2000

SMEZR <t Dimension : 1880*1540*2040mm
SHESFA Air tank volume : 80L

F=BE Productivity : 2000-2800 & (box) /h
& / IIZE Voltage/power : 380v 50Hz/1.26kw

FEXIRETEE Rice weight / box : 50g+10g

FESE Manually place the height of the box : 850mm
AOSE Inlet height: 700mm
HESE outlet height : 850mm
NLE Machine weight : 650kg
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. Vegetable processing line

PR Roo

AN 4 RLEIRF ST
7'< ST 4 . N ESIE)]
[I-l_7 ~ goﬁ?ﬁuﬁﬂé%rﬁ!fnﬁmachine Incline conveyor Leafy Vegetable Cutter
Leafy vegetables __ &8 RIS A
- P?:\X — /R Single-layer inspection converyor
- - . I\ & ‘L* - "] -3 = : —— -
S T L\ e — =
‘“‘_).'- X, \lf‘/ e 7‘1@‘: l" g — ; — i !
e SRIAREEHL (3 + 1) :
EIfZfREIRE Vortex vibration cleaning machine (High + Low)

Return Weighing Conveyor
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. Whole vegetable washing line

BRT: KB, FX. BX. BEX. BX. EXEFTEERRNERDEIN
BRAEIT

Suitable for leeks, celery, spinach, romaine lettuce, bok choy, cilantro, and
other vegetables that need to be washed whole for blanching or stir-frying.
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WPre—processing of fruits and vegetables

ZINEELDFAN
Multi-functional
vegetable cutting
machit

i&: ERTIRZELEBRRIT ,
T R, tee, MEEREREDLL,
PR AME, AIET, WKERHER
€.

L=e

1IRIERIER, BPEZR(E, wIFEME
AR
agﬁﬁﬁﬁg,ﬁﬂﬂmm
3. BBLRRIPEE, FIIED
=5

4. BRAEHEEET, FEILE
RS

5. RA#ONR, Y108, &

fais

T AL

Dicing machine
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g BERBRERARN: IRE.

% BE.F k¥R TR,
RERFRRIEIRILF TR,

R

1. REFBRIREERTIR;

2. RIFREIR, BERE, AIREEA
3. BHFES S, MARAKS
4. EEETRMIPRE, FIEMS;
5. RAESTR, —REE, IR
RS,

6. ZHIEIRIBAB KD, MR
7. AR, REAE, FEEEE,

BERTERM  H, BE, EW,

qEE. A% b,
M. HE. K

KNETR,

TIREAS;

Mg, YIENEE,

at

Slo

BES, RABE
G DA,

—Zil (eEE
SRR ZRS

Leafy vegetable cutting machine series

P& : BRTHERRHTIIL,
IR, Wl KAX. XK. #HE
X F¥E.  ERE

1 BRIEER, BEERME, TR
AT ;

2. BUHRRES, MENAKE
5 RETERPEE, FIE
Z_.\afuz&rxﬁ;%maﬁ, BaDE

NEIE

EREZRADAN

TRAMARTY
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. Fruit and vegetable cleaning equipment
ZINEEF A ERERIRS

Multi—functional cleaning machine - Brush cleaning machine

, W
Rt ATHARER. KREEFERIEE, RAK - SO, LI B Rk AT HRERRRATOR, KR,
R MREHER. TOMER, IEFRDIMEE, SRR, KRR, -

1 IRIERIR, PSR, RIRMRADRA; c

o 2. #OER, Z%5HNITIZHE, BAMNSER. M. i ﬂﬁ'ﬂ(*ﬂ"%yu
VIRMERE, BT H% RATEPRTR. BEE. TIERRESh B, WESEE Drain Series
2. oA BB ERIR TS, BRBK X H{BERERIE; 3. ZMERIIEE, USHEE. FE. RE. BESAME
3. B REARF AT, SEE, MK DATES; = s S
4. FERSRRERS, BAERDEIE, 4. STHEROER TRrE SRR,  BREREkD.

L=
1. SEEERMMEEEAKRE, 12 S8,

2. ZiFm, RIFSME, AR BEARNEEA.
3. BUKR, SERERNEIKE BRI 90%, HRE 0%.

4, B, BRFEIR S60FNET, BUKEE, RHEISRAENIR
&
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Meat processing equipment

RLRRNAT
The meat shredder and slicer
series

& BERBREINA—IRY)
B R ARSI LR,

Function:Used for slicing fresh or
thawed meat into slices or strips in
one operation.

RIEHNEEATIRA

Conveyor-belt type fresh meat

Rig: ERTYEIEER , 6Epye—
R FE, TRTMR,
Function:Suitable for cutting fresh
meat, which can be sliced in a
diced in a

single pass and
second pass.

ATHARTY

Meat Dicing Machine series

F&: gEEMPLRETE 0~-5
B KENRAMER. 5
B5. —RM 0T

Function:It can dice all kinds of
frozen meat, fresh meat and fat
with a core temperature of
0~-5 degrees Celsius at
one time. (including stem
vegetable * 2

AT

Machine for cooked meat

Mg TEATEAR—RIEIEIR
FORESER; ERRATMETEE : X
RA.  EXR. EAK. FA. 4
Bt. REREE

Function:Primarily suitable for slicing
cooked meat into slices or strine.in
one go; Applicable cooked ni - -
include roast pork,
braised dishes, pork
skin, beef, beef tripe,
and intestines,
among .
others. -

HHNLRT

Chopper Mixe seriesr

RiE: BTHBEIMRRTMIER.
RAS. {EER

Function:Used for chopping various
vegetables into filling. Features
high and low speed settings.

ok
‘rq»var_z?;
Py ea—

-
- \""k_““

FELRTY

filling mixer series

& BRETHEMAB, X
=N BIERRA TR
BE

Function:Suitable for mixing and
blending varic =
fillings,
vegetable ~
fillings, and
various L5 |
seasonings.

-

HEYITHL

Bone-in Dicer

A BEMRBUBE \ &%
PHBERAM TR (REDHIE
& -3 -3%C),

Function:Suitable for cutting
various types of cartiles =7 %
poultry and fish
into cubes

and small pieces
(optimal cutting
temperature:
-3°Cto 3°C).

RANART

Meat grinder series

Fi&: RTERERIEIR,
Function:Used to grind meat into
minced form.

e

.

HwEENLRY

The bone saw machine
series

Mg EE8MEBRFAN

R AR &SI THIRTIN
T. -2

Function:Suitable fo

cutting and process
various bone-in froz

or refrigerated meat -
and fish.

%m@&%ﬂachine series

BRAT8X. A, M. FR. 1§
% IRE. BR REDR
Function: Suitable for massaging and
marinating poultry, pork, beef, lamb,
chicken, etc. Discharge with reverse
function.

‘ N




RS2, BEmART
N Gas Soup Pot/Tilting Pot Series

R=ntR. BERARS

ERTERMNA. ER. &Hl. @7, KX, EA%E, B
THiE, TN

Function: Suitable for food heating, blanching,
boiling, stewing, cooking, braising, etc. finely crafted,
energy-saving, and efficient.

WAS3%  Gas Soup Pot

RS B ThENEER
Gas Automatic Tilting Skillet

= ENEWNEN, BEHATEA, RIRRRE, TEBEMENALRA;
[E 304 REWR—IAMERE, MY, BEMHA,

= BHORRAELTREN, BREE, ENESMITIZEK; RS
AIREIRLT, HWESaED), KAELN, WATHEE.

n

e —— =
@"
JRSE5545% Gas Cast IroH Pot

RS KD iR 2R
Gas wok series

ERTHR. BR. REENSE, T
BEEL, AELE
Function:Suitable for stir-frying,
blanching, and simmering sauces,
energy-saving and labor-saving,
essential for group meals.

EB R

Fully Automatic Stirring Cooker

» WEFWEIRT, WEaER, KAELN, AERE,

» AR RAREAERHESRR, =R N, KRPNDE
BTRE EZAINERWHR, BN LERTINER, 1T

MIRE(E,
 IRFRAMSINR, MAREERS, WHHRR, RS

T, +nth 8 B B8 T 44
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. Stir—Fry Cooker Series

MSORNET \ R S

Gas Stir—Fry Cooker Induction Stir—Fry
Machine

Series

BFRIENS, Seeizdl, PRERFEE, B
FH. A, EREH,
Function:Designed for hot stir-frying with
intelligent control, the preferred choice for
central kitchens, suitable for stir-frying
vegetables, meats, and fillings.

EMS B RNAEM E, RRSMEESUy R,
FEME LR, BEFRT. MEXRRFMEMNEERNX
R T EREN, BERHES T REE,

This stir-fry cooker is an upgraded version based on the
gas automatic stir-fry cooker, with the gas power replaced

» BREMESEMR 304 FAEWNHIE, RABELETERE, BEAZYNES by electromagnetic power. It also features added
AR —% K BATTH, HEMEMEK, RIMHA, functionalities such as automatic material loading, voice

prompts, and preset menus, achieving true intelligence
while enhancing safety.

» BEEXRGHX, WATEEEsED, BHER, BYEDS, HRERE, BRAS
WmigHE, LR ; —REAIRERLHE, REERE, BEATHEE.,

» AP EMIESRIIIESIA D, EREREEE, FREMESH, 87T » FANEANRENREEERE, RETWIRT, RARRFLM
Ko EKIE. KBAK, AAXREBE—RMES, SRELMEREHS. M, HKEREBRFNSHIERE, EEHYMMAEY, RSB

g MINEFN IR IRZBWEEFVIRKHRE, HEZITAE,

1. BARIEEIE RS, BE—SIREARSIMA, FFEE, » RN, RohREME LM TED, RHEENS; RIEER

2. S60TIEAME, ERRTHI, AR, B HRCEOR=,

3\ @Ei}]*&l\%”\ II:EI*SI', tHIJEIIJ*,%\EE, ;;T%{/Ei%ﬁ$o L *J‘L{AX—Fgﬂigﬁ%ﬁ%éﬁgy BD;‘;\‘\‘IZ]$§J\/\/|\$§1E, ﬁa%aqiﬂ%’§1§@

4. SEEIMR, FEEZSEIRA, —ARRHRME 3-4 &, #&0) ZHENRENRE, BIFAEN SMERIDFIKIER,

5

< BRETHRIRE, —REIR,
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. steam dishwasher

Big: A ERTFRAEM. (B854, (BaEs, Function:This machine is suitable for turnover boxes,
thermal insulation boxes, thermal insulation barrels, etc.
i Features: . )
1. REMRFRIEEE S TFIRE, 5%, S 1. The quick-detachable nozzle is easier to
N ’ ’ ° disassemble, clean, and replace.
==L = EZEL

% ﬂﬁﬁﬂ%’ﬁ’%ﬁ i, BRI " . 2. Detachable and easy-to-clean pipeline for easier

3. IKFER RIS IRNK, SARBRE T LRKE AT cleaning.

RAE R R, 3. The water tank adopts a step-by-step water supply

4. 5L R A TSR R method to maximize water savings while avoiding
bacterial cross-infection.
4. The conveying speed can be adjusted by frequency
conversion.

SMEZR~F Dimension(mm) 4500*1600*1650

4785 Productivity 500-800 1t

BBE / I Voltage/Power 380v 50Hz /7.5w

#ZS$EE Vapour consumption 0.2t/h

[£/3 Pressure 0.2MPa

625k
#LE Machine weight ¢l




XM= R 5
. Air shower series

ZRTEZ2ESEDTEEZE, RENEESZS , AIVERASEYFIETAR, Bt RARTEL
BORFEHNERX,
Installed between clean and non-clean areas, the emitted clean air can effectively remove dust

carried by people and goods, thereby blocking or reducing the entry of dust sources into the
clean zone.




I HENLRY!
Wheaten food processing series

@%{g%iﬁtg@ Steamed bread, Steamed stuffed bun Production Line
ERTHEST (B, X) . 18k 86, @08, EHH. s,

Function: Suitable for making steamed stuffed bun(meat, vegetable), steamed bread, spring rolls, Bean buns,

pastry cakes, etc.

4788/ Productivity : $2#F (Pinch off):1000-7200 4 /h ]I (Cut off):1000-12000 4 /h
FMESEE Product Weight Range : AFX Large size: (45g-130g)  /)\5% Small size: (25-70g)

MM (BRAEIMNEIRE, LR m)
Elastically Adaptable Production Line (i.e., Match with different peripheral equipment.)

D EIVATENL .
Separate Filling Machine u‘ ‘

9MIZR<F Dimension : 800*500*1500mm

#HE Production : 0-160kg/h

FBE / IR Voltage/power : 220v 50Hz/0.75kw
#lE Machine weight : 105kg

BEEEA

Automatic Tray Arranger

B NELEREAL

SBRIBE ,
Separate pinching machine

BE=HEA

Vacuum and Dough Mixer
FEETRE TRKERIR LA H AR E

Hl,  Suitable for mixing water and flour in
proportion  to form dough under vacuum
conditions.

oBERAYA
Isolation Cutting Table

MRt Dimension : 1600*600*1200mm
7=8E Production : 5000-12000 4" (times)/h
Bk / Th® Voltage/power: 380v 50Hz/
0.6kw #E Machine weight : 150kg

2 EIEERZEREA,
Segmentation and
Shaping Linker

JMIZR<} Dimension : 2700*650*1310mm
BE / IH% Voltage/power : 220v 50Hz/1kw
HlE Machine weight : 330kg

ERAEE
Dough Molding Mainframe

4MER~H Dimension : 2300*680*1500mm
B[E / Ih% Voltage/power : 380v 50Hz/1kw #LE Machine weight: 480kg

Automatic Contin uous pasta Press machine

A

Noodle machine

ERTBERENN LA A HER .
Suitable for processing dough into sheets or noodles.
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