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O E%ZESH Cleaning System

® WCIPFES Double CIP cleaning system
WCIPERAR S, AR, BYUEEENRAE, IHAELAER,
RIFEREE;
Double CIP cleaning system can quickly and effectively clean the
inside of the machine, so that bacteria cannot survive and ensure
food safety;
CIPR&Znlfwigtzs, ERABRISYIIIESER, FesEkatE, 7
TLKFNEETAYER
The CIP system is programmable to adapt to different dirt and
soiling conditions, reducing cleaning time and saving water and
detergent usage.

O MBI Details

® E%FRE Cleaning System
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A 5 \ = iy TR 10-15%, NMIREERNEFIZITAIE, ReE- .
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_'Fh*'m;’ lﬁJL,G:I-E, @TL#)\dmnﬁﬁ#ﬁﬁﬁFfD'ﬁ'% Equipped with pre-soak tank, double brush mesh belt cleaning
J Whiecf? %[;?] k?;/ergilssegggrlpep:sy v:ccelggioa tlr?en iﬁtoevrie(; and drying system, which work together to increase the cleaning

efficiency by 10-15%, so as to obtain longer production running

for maintenance and cleaning. time and improve production efficiency.

SEHFNEBEINAETIE B Kettle

Thermal oil and electric heating optional KB SRR SFESTING

The water-seal structure ensures that hot air and
steam do not escape.

O EBiFiERWIRIT Modular design of the whole machine

DANEREESL A ERE, BIIMIhIThAE It can achieve various product requirements such as steaming,
MR SCINER . REEZrrRE roasting and cooking, based on the double spiral tower and
s through additional functional components;

IXzh Drive

AT XTSRRI RASREREEYL, IR ST

The water—seal structure ensures that hot air and
steam do not escape.

BIIFRLHANSIT I, BETIE  Built a temperature mathematical model through the use of

Exemn (RiFsnisdsese  advanced design software, to ensure the best airflow control =8h Fiydraulic transmission system

. EEEER effect and the smallest temperature deviation; FEHIBECRN RS, RAMBESEE, RIE
F, BRERER/; MiSEM SIS
BIW=8%, BIR. €5, 58  The three elements of heating, namely convection, conduction The advanced hydraulic transmission system
SRS, BRI and radiation, are perfectly integrated to maximize energy adopts European brands and components to
efficiency; ensure the stability and reliability of the transmission.
m e s
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304 stainless steel and Food Processing o I Z A Control System

® RS Conveyor System
B04TEIN/NERENTS, FEERT/N, REGHZ=E,;
Using 304 stainless steel small radius mesh belt, with small turning size and small equipment footprint;
SUERERIT, ERRNEFTIRET, RHESHEF R,
The double spiral design provides high production capacity under the condition of limited production space.

® XTI Conveyor Belt Support
2ERERRAMSENTIESR, BOSENTSEENEREMN, ReeBNwERSM.
The whole process is equipped with food-grade high temperature resistant mesh belt support strips, which
reduces the direct contact between the metal mesh belt and the metal and improves the service life of the metal
mesh belt.

® GREEASIARE [ ecithin Tank
URBAREIRIBMIETS, RS LR — MR, AILURA PR _ ERES;
Lecithin soaks the conveyor belt to form an anti-stick layer on the conveyor belt, which can reduce product sticking
to the conveyor belt;
iR SRAVINRSE NS BRIV =11 TS, RS R BRI =R~ K
Ensure good product appearance and achieve longer production run times for high temperature applications and
viscous product production needs.

REPLCEF2EmEH, MERSERVBERS, B
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Adopt PLC program automatic control, touch screen
display operating system, and remote control through
the network;

WEIESEFRRE. Ea. DEERERE. RENEHT
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Control the temperature, dew point, air circulation speed,
and steaming time during the steaming and roasting
process, and can store common parameters in the form
of menus;

XINEEERE LIRS, LI FARAMERD;
Synchronous drive control of double spiral to achieve
smooth transmission;




nmlﬂ High efficient heating
~\ WOLFKING equipment HN#AR5

o FERMBEIAERLS Ar Circulation System 7=
Applications
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FERNRETTSRER, BAERRED AR MEXTHINXEE, BEERIENZITRMG,
An air baffle is arranged in the box, which divides the box into two relatively independent areas, and has
flexible cooking conditions;

BN SEN ,%é% 'ﬁ’f’%@ﬁﬂiﬁ\m’ﬁﬁ FEBUKFERESREAESR, FRASESREENND M, Nr-RitfT
o, RHEEIBTIIMENSR, USRIKIRETIAMEI T meikE;

The air circulation system in each zone works in conjunction with the air deflectors to create a combined
horizontal and vertical airflow for optimal distribution of heat between the layers, heating the product and
providing the best browning and roasting results with the lowest of moisture loss to achieve the desired
product high quality;

B ERAHARIT G, BE TIREHFERE, RIESRENMERRE, BERER/) . TEERETTE HIREY
A—HISR, T FRRENZORERINNES;

Built a temperature mathematical model through the use of advanced design software, to ensure the best
airflow control effect and the smallest temperature deviation. Provides uniform airflow across the width of
each layer of the belt, achieving minimal differences in product color and core temperature;

ARAREN=SENRE, RUHEFNZIEE;
Adjustable air circulation speed for economical cooking times;

BIAN=2XK, BIXTR. £S5, BHETE=mE, 88mK.
The three elements of heating, namely convection, conduction and radiation, are perfectly integrated to
maximize energy efficiency.
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Dual zone independent temperature control
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Dual zone independent temperature control Heating System e V4 I \ ﬁ

o XEHENMIERG, BES, AT,

ey i . ; : fﬁﬁﬁw.bff&{twmg/\@% WIFAMEN IR B RIZE R SURIEEEN, FHFEEH BITKE IR,
Using imported brand valve parts, with high precision and reliable use; - - - sl :
e g e EMTARKARS,  WAREH, ErRONE. O EARNSEFEERL; RETHE.

o EL(EREERMEN, M nEA&EZE 98°C/208F; &EEHDI#%@FE&; Bk, HmEIAEIYE;

Maintenance-free dew DOIﬂt sensor, independently adeStable up to 98°C/208F’ Using the deflector to optimize Partition control of the steaming and Double spiral tower structure, The machine is sealed by water

the heat distribution, to process roasting conditions in twc ) same level in and out, with seal, for thermal insulation and

o ZITRELIAZEEIRZ200° C/392° F both popular products and special independent are I maximum production capacity in energy saving.

Cooking temperature can be adjusted Up to 200° C/392° F products; tenderness, taste and yield o limited space;

product;

® 2SRRI RIS, BRERZE.
The heat exchanger is made of materials with high anti-corrosion properties to
ensure safe use.




