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== Helper Company Honour
minIxes Pasta processing equipment
ZKHM-40/75/150/300/600 EHIEHLES 09 ZKHM-40/75/150/300/600 vacuum dough mixer series 09
ZKHM-150V/300V BE&EESMEL 11 ZKHM-150V/300VProofing class vacuum dough mixer series 11
ZKHM-300HP/600HP Hti=sE5=SF0m#1 13 ZKHM-300HP/600HP Bakery vacuum dough mixer 13
# YPJ-225/270 BE BEHZFI 15 YPJ-225/270 wrapper roller 15
MY-440/540 BYE S IENEY] 17 MY-440/540 compound wrapper producer 17
SEMEERLEFEE 19 Automatic Fresh Noodles Production Line 19
SBEIRREEE 21 Automatic deep-fried dough stick production line 21
m A, RERNITE& Meat, vegetable processing equipment
QPJR-250 FRAVI AP (—A4L) 25 QPJR-250 slicing and grinding machine 25
QK-2000 ZREATIRML 27 QK-2000 frozen meat cutting machine 27
QK/P 600C FxAYIR/TIHHL 29 QK/P 600C frozen meat slicer and cutter 29
JR-D120/140/160/250 'RRAZKENZES] 31 JR-D 120/140/160/250 frozen meat grinder series 31
JR-160 £BmIRANASY 33 JR-160 automatic meat grinder series 33
ZB-40/80/125/200/330 3##4&%5 35 ZB-40/80/125/200/330 bowl cutter machine series 35
# RD-400 FH=ARTITH 37 RD-400 frozen meat dicer 37
QD-01/QD-01II 1 T#H1 39 QD-01/QD-01II dicer 39
JG2000/2500/3000 #EE1L 40 JG2000/2500/3000 Sawing machine 40
m HQS-800 &Efpgtllzet]l=#1 40 HQS-800 Cutting machine 40
GR-200-3500 E=SZFHLARS 41 GR-200-3500 vacuum tumbler machine series 41
QDSL Sz E#L 42 QDSL pneumatic conveyors 42
ZN-50/74 #HGEFIHES 43 ZN-50/74 saline injection machine series 43
FrNEKEFIYL 44 manual brine injector 44
QD-02/021V/02V tJJT#l 45 QD-02/021V/02V dicer 45
RS IKE e 47 Vegetable Continuous Dehydration Production Line 47
JB-60/400/650/1200 YAMXOELEIGHLEAS 49 JB-60/400/650/1200 double axis and double speed stuffing mixer 49
SXJ-351 1O BanLigil 51 S$XJ-35 I IO automatic stuffing machine 51
YC-200 twEERt g 53 YC-200 standard material truck 53
YT-200 I2HH&%5] 54 YT-200 lifter series 54
DGN-01 34l 55 DGN-01 Vegetables Cutter 55

UBISEAFT=IL 55 Manual U-shape clipping machine 55
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Eiﬁﬁﬂ%ﬁﬁ#ﬂmﬁ IR & Shijiazhuang Helper Food Machinery Co. Ltd,,

It is one of the most professional production enterprises of quick-frozen food machinery in China.

AuUpDAWoON

EREEERREmMEELREFPlZ —, With the advancement of founder Ms. Min Xiaoxia, Helper has gathered many high-quality management
ERIe A FEE S M T, NEAFBET—HESERNEESE AR personnel, trained an honest and dedicated sales team, also trained a large number of dedicated technical
i E G X . & Z = Joa i = - 8
workers,
B|GEHT—1MEE. SEREEMME, BFEH T XMZFERARITARE, Now Helper has become the most influential and well-known enterprise in the food machinery industry.

At present, the company's equipment covers the quick-frozen rice and pasta products industry, catering
industry, noodle products industry, and baking industry:.

MENEESEAAEMUMITIERESE M AORNEAE,
Bl Al FElEE A AE B T, BT, mESl&GTl, BT,

The equipment of the quick-frozen rice and pasta products industry includes the noodle processing

-« 2 ¢ 9]jold

EA K TE S RTINS & A IEE S A E ARG SE B S EL, equipment such as vacuum dough mixer various types of automatic dough production lines required for
stuffing products; stuffing processing equipment such as various vegetable cutting machines, meat
FREDUFHEEFLZ; BLAEEFANMSMUIRN, KA, KEYITH, grinders, frozen meat dicer, and raw material cutting equipment such as frozen meat cutting machine and
R FEATIRHERER S 2HE S EHEN, BAHUE, mixing machines, bin lifting machines, etc,;
Equipment for the catering industry includes all kinds of multi-function vegetable cutting machines and
%Tﬂ?ﬁﬂkiﬁ%@ﬁtqEﬁﬁﬁﬁ%i%ﬁu%gégljﬁﬁtﬂ%*ﬂ . tJ] Eﬁl*ﬂ%ﬁﬁf’}tﬂiﬁ% ; meat CUtting machines I'Ef]Uil'Ed b'}' the central kitchen;
, . : e Noodle production line; various meat processing equipment such as brine injection machine, meat
.V HHAFLR,; STALIEEEFEMEACERN, FENE; tumblenpetc_: i SR J
-‘-«V RRT R l& LB REEIZE; Complete equipment for various types of stuffed foods required by the central factory;

The noodle product industry equipment includes various types of automatic production lines required for
fresh noodles and frozen cooked noodles;

HFEH TS ERSRERESE. REAHMBHNSFESEINLETE;

HEEEIT S F AR E N F A G RIS s B e B fnmEm L Baking industry equipment includes temperature controlled vacuum mixer suitable for different types of
s — . _— baked products;
v TRIEAN[E) 75 K 7 il /9 B Z01L il B 5 18] 77 =R o Automated noodle workshop plan customized according to different needs.

The company has a number of national patents, which laid a part of the foundation for the development

RNElHBZHEZRERN, AtWHERITTI T RIHNERM, of the enterprise.

. . . . Strong technical force, superb craftsmanship, serious work attitude, perfect after-sales service, make
BANEANE, BEOTE, AENITESE, SE20EERE, it B ey p g
Helper Machinery” famous. The products are not only spread in the whole country, but also exported to

F “NEVW BERIEE. FmAMUEREE, fxEEE. ZE., £E. ZalHFi, Germany, Britain, the United States, Southeast Asia and other places. Received unanimous praise from

0% A —RIFTE, A HNSEER. RTRZE FEHRES, customers. Modern management mode, staff unity and spiritual outlook, the tireless professional
dedication is the most powerful guarantee for enterprise development.

AN EHE, 2l rxRERNRETHERRE. Our company regards quality as life and customers as gods, and will surely rely on high-quality product

BRAANRBMES, WAAHLE, LEURRNTRRE, RENEERS, o i sgeeis

Contribute to the rapid and healthy development of the food processing industry in developing countries.

ARERAMITULARE, BREZBRTMIE.
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BROAD HEART, GRAND VIEW.
HELPER MACHINERY
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ZKHM-150V/300V Proofing class

vacuum dough mixer series

EEAEAZTFmE

NEBRAHHMEAERZENEHNERAAHMNNEFNELFEBTHASNAZNENGREF. BLEREREZMEN. SHYTHEBEH
Bm, wFMEEGFINmE, 0, BMBRESHEATS, R2XHAFINR, TAZEERZAETHN, EFOMFNEERERSEH
8, mIESTHREKS, BEREENTEHMNSE, @MEXS, EEEANPEMA NI FEERS, ZAHEHNEF. BARMENAER, EF5
XiF; ALAGFHMEMNS, EFEIEZRFABR. FURFESFEAMEFEMNT HLRE, ENMHEMRAESE-25FZ EAF, ExH
MEFELXREEMRE. EENZEIEZNEY, BENBESE LAKOLKEH EHRO, I EB3 EAKEBR EMIE. #—FE
BEFNE, TEAL, (£R)

Helper woke baking and noodle products, special vacuum machine
iIs my company buns and bread characteristics for the country's first
self-developed buns, bread special temperature vacuum and
surface machines. Special YT stirring shaft can be flour, oil and
sugar to imitate hand and face, make noodles, sugar and oil, stir,
fully meet the handmade effect. And surface processes under
vacuum mixing, so that the protein in the flour in the shortest
possible time, the most fully absorb water, form the best gluten
network, the dough is smooth, so that the dough toughness and
tension are at their best. After steamed buns, steamed surface is
more delicate, more shiny; organizational structure more evenly,
does not collapse after the steamed buns steaming rack. The
machine according to steamed buns and noodles feature added
refrigeration system to make and out of the surface temperature is
between 5 ° - 25° degrees adjustable, make steamed bread buns
quality more stable. The real automatic vacuum and surface | |
machines, the top surface of the box with a pink body and automatic | B ' ’ |
automatic automatic powder outlet port, and an external automatic

water. Further increase productivity, save labor. (Optional) ZKH M_‘] 50\/ @Eﬁ%i g%u E*}l

BS B [E F If) & HEE | E i 5 i 3% 1R PZER S R <T
( Model ) (V) (Kw) ( Mpa ) (Kg) (Turn/ min) (Kg) KxFExEd (mm)
ZKHM-150V 380 16.8 0-(-0.08) 50Kg+ #t 25 4518 3 30-100 r/min ®iE 1500 1370x920x1540
ZKHM-300V 380 26.8 0-(-0.08) 100Kg+ #1 ZH451F 3% 30-100 r/min R 2000 1800x1200x1600
Model Voltage Electric Vacuum Amount of the Rotate speed of the Weight of the Dimension of the formal
aas (V) power (Kw) (Mpa) mixed dough (Kg) mixing axis (Turn / min) machine(Kg) appearance LxWxH(mm)
ZKHM-150V 380 16.8 0= [ =0.08) 50Kg powder Frequency 30-100 r / min adjustable 1500 1370x920x1540
ZKHM-300V 380 26.8 0-(-0.08) 100Kg powder Frequency 30-100r/ min adjustable 2000 1800x1200x1600

ZKHM-300V BB X XEZFEF1EHL



ZKHM-300HP/600HP

Bakery vacuum dough mixer

MG RS M

XEREFHMAEIER AN ARMEGH mBITHIALZNEZERMNEI, ZMHEHATXNENARmERK, RIEFEMES & FERN
THAEARNRZZMKKBENEN RS, ERAMAAEEAZTRARTRKNEE, BARMEEFTPFFRRENRE. XKATALRESRT, BRE
ZMEIFEICIZIIE, NMIXEEERE, RENEEIMEI, mEANSBESEZ LkOEBEH EMO, AIMEEZ EKE B EHiG, i
—Wikm T EFNER, TEAL, (&)

Helper bakery vacuum dough mixer is a vacuum constant-temperature vacuum dough mixer developed by our company for
different bakery products. A variety of mixing methods are adapted to different product needs. According to the characteristics of
bakery products, a mixing tank cooling system and an automatic ice water supply system are added. Make the finished dough
constant to the temperature required by customers, and ensure the stability of product quality in mass production. Adopt visual
operation interface, with a variety of data memory functions, human-computer interaction is more direct. The true automatic dough
mixer, the top of the noodle box is equipped with a dynamic water inlet and an automatic powder inlet, and an external automatic
water and automatic powder mechanism can be externally installed, which further improves the production efficiency and saves
labor. (Optional)

]S B E B I & HZE A0 & 152 1 Tl % 1R HlaER SN2 R <
( Model ) (V) ( Kw) ( Mpa ) (Kg) (Turn / min) (Kg) £xTExEH (mm)
ZKHM-300HP 380 26.8 0-(-0.08) 150KgmE A 5% 30-100 r/min 7 if 2000 1800x1200x1800
ZKHM-600HP 380 45 0-(-0.08) 300K g # 5 47118 i 30-100 r/min Wi 3500 2500x1525%x2410
Model Voltage Electric Vacuum Amount of the Rotate speed of the Weight of the Dimension of the formal
0aa (V) power (Kw) (Mpa) mixed dough (Kg) mixing axis (Turn / min) machine(Kg) appearance LxWxH(mm)
ZKHM-300HP 380 26.8 0-(-0.08) 150Kgpowder Frequency 30-100r/min adjustable 2000 1800x1200x1800
ZKHM-600HP 380 45 0-(-0.08) 300Kgpowder Frequency30-100r/min adjustable 3500 2500x1525x2410

ZKHM-300HP ks E = F1m Al
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rrrrrrrrrrrr
............
............

Pl:a/P|4



YPJ-225/2 70 wrapper roller

LRSI

HERiE & F225F270 MBS, ATHHARMBEENE . Zilo MESLE, SEFLIEIRTBILREIE
Bl AP ZEARFEWGE, BAZMAELKX, TRBEARTMREKZEILLEL, JLEEEEHN, KATE
=E, 2258 REMEINN(BRIGEHR)ER, 2702EE=EI(SFATHR)EREST -8 =81RF
FEREfE M o

There are two models 225 and 270 for this machine for different thickness of dough. There are four rollers
and each is controlled by independent motor and reducer. Main frame is made by stainless steel.
Frequency converted speed can set different rolling proportion for products. Rollers save a lot of space by
vertical distribution. Model 225 is for 2-track dumpling machines while 270 for 3-track type, both kinds can
work for 1 ~ 3 dumpling machines.

PP
e |

"OPOO® 1

i
'
L}
1 I.|
.
i

MRE = L5 B E LR EE Ih % Va1 2 2K AilESE ShFE R =T
( Model ) (mm) (mm) (kw) ( m/min ) (Kg) Kx¥TExS (mm)
THEE, me¥E
YPJ-225/270 1-6 005/270 3.3 S o 600 3200x1100x1500
Model Rolling Thickness Rolling width Power Speed Hegulgting Type Weight Dimension
(mm) (mm) (kw) ( m/min ) (Kg) LxWxH ( mm )
YPJ-225/270 1-6 225/270 3.3 reguency conirol, 600  3200x1100x1500

upmost speed: 10m/min

14
2,
3.

1.
2,

3.

EEANEMEE @BREVINIVEIE BEhEERE.
BNRBILRAFNME S TERERNKRA. HEEXIDERE,
HESZEHaERWRE

Automatic powder spray device, automatic rolling up after cutting.
Whole machine is made of super stainless steel material,easy to clean,
conform to hygiene standard.

Electrical appliances conform to national standard.

------------
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AUTOMATIC FRESH
NOODLES PRODUCTION LINE

HIEFET%

SHIEFEFEeHEZNEI, BsNEEETALY, SSILEN, 2EXBIHBERIEEV, BEFELE, BORHEZFAHMN. VEITE
¥R, SV, aMEMRE, EEEE. R, NAEDE. BXTHEZENMEINE, AMKESES, S8Em, RS EmE MER
B, EHEEFMEYE, ORKE, ERY, SHREEEELEEATHAIEEOIE, EFEAEMR, HHUIYVE, FEEKLREME
BHIR, FENEEZRR. RH, KEFNRELFAEARRMAK, OREBEMEE, ANREFRERRE, ¥TH, SEEEFEH mAE
BikF. HRIRARME, HER., +TH, STAFERMTURRZRENN—1,

EHIAFETEZEMRALRAFRNAR, HTHER, EAXTG, FEEREmIEEXK,

iV = If) ZE(Kw) ZLAR % E(mm) 7= 8E(Kg) INEZER~T KxEXS (m)
M-270 6 270mm 200Kg/h (3.9)X(1.1)X(1.5)
M-440 35-~37 440mm 600Kg/h (12~25) X (2.5~6) X (2~3.5)
M-800 47~50 800mm 1200Kg/h (14~29) X (3.5~8) X (2.5~4)

NEmMILRIPNEENEFZKTAZNEFRSE, BIHER
%, B-ELZRSE, BIUESNERE, NESEAREEB L

l-llﬂll-l

1Z1To

RAHEREHTLTHMEN, GMREHNRARIERSE, £FTE
REAGEM, STZEREEES, KIEMRSFmBEE T amiR
EW o

Helper noodle machine series from material to product automatic
noodle production line is consist of vacuum dough mixer,automatic

wrapper ,waking series,automatic cutting and portioning system.
System abide by first—in first—out principle,with the help of

integrated operation system,no people touch,data contral ,keep
the product standardizing of excellent product.

Model Power(kw)  Width Of Roller (mm) Productivity(kg) Dimension (m)

M-270 6 270mm 200Kg/h (3.9) X (1.1)X(1.5)
M-440 35~37 440mm 600Kg/h (12~25) X (2.5~6) X (2~3.5)
M-800 47~50 800mm 1200Kg/h (14~29) X (3.5~8) X (2.5~4)

............
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BROAD HEART, GRAND VIEW.
HELPER MACHINERY
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QPJR-250

slicing and grinding machine

FRANRERAH ( —&#H )

AHERFAN, VAN, KAN=FINEEAEMA, ATHREAR—RIELXHRAE, ZVHTEFRAIZE, KATESIA,

BARWIRE, EAAKETRANI #A.

The machine consists of lift, slicer and grinder, which can grind standard meat blocks
into grains in one procedure. Because of the automatic lift, labor can be greatly saved.
Solo operation is working. Thus it's a proper choice for large demands factories.

BS EFFREN(TH)  BHLBINEKw) ERMER (mm) EREREE(kg) A im E=(kg) SN R ST (mm)
(Model) Productivity Power Meat Dimension Meat Weight Meat temperature  Weight Dimension
QPJR-250 &M 3000Kg/ 46 =650x450x 180 =40kg  -10C=T=0C 3000 2750 x 1325 x 2700

& @ : 8000Kg/h

P25 / P26
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QK-2000

frozen meat cutting machine

75 R PR

ANATEEVSARLEBEAENRERNR, ERANIIREFALAADLMIRE, ZIIEER
E, #ERE, £70ES, BIXRALRAFWIIE, NHXRALREEWEE, TH
HRIVE, ERATEZMHAXRERNTIE, 58, BTEFIEFAREFTHER, KKEER
TRREFEERELRE, REEFHNE,

Frozen meat cutting machine.This machine is used to cut meat without thawing meat, it' s essential equipment for meat processing.
Stable machine performance, safe operation, high production efficiency, the machine uses high—quality stainless steel, alloy steel blades
made of high quality, stable cutting performance, cut meat for a variety of modules, split, due to the production process without having to
thaw meat , greatly reducing the user ease of the production process time and increase productivity.

Bl = TIRESRE PHE R E &I 32 by H I ZE EEE MamEE AN R~T
( Model ) (r / min) (mm) (mm) (kw) (T/h) (kg) K XZEXS (mm)
QK-2000 41 460/500 200 5.5 5 600 1255 x 720 x 1420
The shuttle Width of Course of Dimension of the formal

Output Productivity Weight of the

Model times of the the material  the horizontal power (mm) (T/h) machine (kg)

appearance (mm)
blades (r/ min)  track (mm) cutter (mm)

Length x width x height

QK-2000 41 460/500 200 5.5 5 600 1255 x 720 x 1420

1. ZHAEFRE/N, EARE. £FUES. WERRK, SMAX7A 3. NhFZxRAMREEMNHEIE, NN7EHM, AIFEM A,
FMRo 4. FLRFRAERHA, REXEVE,

2. AUWRINEEFBEMAREMAG, =a0xR AR 3044755
wiE, MRmETR.

1. This machine has many advantages such as the small noise, safe use, 3. The blade adopts the alloy steel of high quality to manufacture, the edge

high productive effects and low failure rate etc. is sharp and durable and reliable. QK-QOOO }i_F |§J t)] jﬂ*ﬂ.
2. The external crust of the machine bracket and all the parts contact with 4. This machine has the button of urgent stoppage with the safe and reliable 43N

the meat adopt all the 304 stainless steel material to manufacture, so it operation.

has no pollution to the foods.



QK/P600C

Frozen Meat Slicer/Cutter

F AR/ Rl

iZHlEA I TidiEA

ERI=RELE

AW H IS, JJH'%E

FR, #EER, &2, BRER, Rk, EFUEET. XN ERIMTEEBRA
IMEREEMHIE, VIHIRMRRE. &I+ E3h EHIhEE,

, SRBBESE, RIEERAZTHE,

T BEIRIRE, AR REERS-40kgr) &k B B Y] BIREL

This machine is used to cut meat without thawing meat, it’ s essential equipment
for meat processing. Stable machine performance, safe operation, high
production efficiency, the machine uses high—quality stainless steel, alloy steel
blades made of high quality, stable cutting performance, cut meat for a variety of
modules, split, due to the production process without having to thaw meat , greatly
reducing the user ease of the production process time and increase productivity.

FEEE(mm) FESE (mm)

E(w) VT (mm)  TEEA(kglom’)  HBER(kg)

;S Width of the Height of the Bowar Operation Pressure Weight of
Model material track material track course of the of operation the machine
gas pot
QK/P-600C 540 200 7.5 420 4-5 600
% £ 'E'
ARRT KM pnmmee  mesmeom  9ARROM  arE
Weight of Measurement Thickness of (kg/hour )

appearance

Length x width x height the frozen meat

of thefrozen me

at finished blocks productivity

1750 x 1000 x 1500 =40

=650x500x 180

5, 10, 20, 30, M#h 3000-4000

QPGEOOC

QK/P600C HFRAIR/VIFHL

P2s/P30
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JR-D120/140/160/250

frozen meat grinder series

FRAB AR5

FRALAZERMMIPHNLERE, RABEKA, RSN MLEE, RMEAMNKE SUSAATENTIE. ERIHGREE-18T LUITH
REZE#ITERY, WRABAENAL, THRENRTHEAR, ARLRF/D, FFrrmfEE, ERERME, ABESEEMFaiEsT
Eo BILKRAASWNHESIE, ERTER., BFB. ZK, €. SWERDE., BISMEEUARE, RIEGR, AES. BTHELM
BENBRATILEEFHREFTANEFRANER, ANBHESHLESA—K, XRTE, 5THEEX. FARRIEER. KELMEE
SE, ABIOX, #EEW. £FNES

The frozen meat chopper is the necessary equipment of the foods processing, it adopts the German technology with the excellent capacities,
adopting the SUS304 stainless steel with the food-class excellent quality to manufacture, it can directly chop the frozen meat of un-thawing
below-18°C, and make into the grains with different dimensions, no spoiling to the flesh fiber organization, the temperature of the meat material
rises a little, which is advantageous to the product freshness conservation and the time of conserving the shelf life, all these are the preparation
before the cutting and mixing. The total machine adopts the stainless steel material to manufacture, suitable for the frozen meat, deepfreezed
oil, gingeli, earthnut and various kinds of the frozen materials etc. The total machine has the good-looking and tidy appearance with the simple
operation and high efficiency. Due to the works under the situation of un—necessity of thawing, it can better conserve the nutrition of the meat
and the fresh taste of the meat. This machine has the combined material track and hopper, the part of the meat chopping and the external
packing adopt all the stainless steel of nice quality to manufacture, it is bright and tidy, easy to wash, meeting the requirements of the food
sanitation. The chopping axis has the proper chopping course with big mouth of entering the material, while the material can add smoothly,
with high production effects.

JR-D140 FR LA

JR-D120 F AL A

BS I iy S A iR RRFRIR PlasEE M R~
( Model ) (T/h) (KW) (V;HZ (r/min) (Kg) KxE®xE (mm)
JR-D120 1.0-1.5 1.5 380;50 245 300 950x550x1050
JR-D140 2.5-3.0 15.8 380;50 170/260 1000 1185x1040x1450
JR-D160 3-4 15 380;50 136 1200 1600x1080x1460
JR-D250 3-5 37 380;50 150 1800 1813x1070x1585
Mode! Productivity Power Power supply Hﬁ:t;;r;gppe;?suf Weight of the Di";%?;:?aif;:{emf;r)mal
(T/h) (KW) (ViHZ) (r/min) machine (Kg) Length x width x height
JR-D120 1.0-1.5 ) 380;50 245 300 950x550x1050
JR-D140 2.5-3.0 15.8 380;50 170/260 1000 1185x1040x1450
JR-D160 3-4 15 380;50 136 1200 1600x1080x1460
JR-D250 3-5 37 380;50 150 1800 1813x1070x1585

JR-D250 F AL A



JR-160

automatic mear grinder series

ZHIB ARSI

EEHNLAVNESGAREBETI R, AIRKHERAMTTISERA, SWARMERE, AIMIARRAE =M. EFATEMKR, ZMK, BiH, &
FE=mi A EALE,

The automatic meat grinder is suitable for use in large-size factories. It can grind fresh meat and frozen meat at -15C. Various orifice
plates can be selected to process products of different specifications. It is suitable for the processing of meat fillings for various
dumplings, steamed and fried dumplings, pies, steamed buns and other products.

8 & B E Ih RIFEIR BEE F=E(6mm7FLiR) SN R ST
( Model ) (V) (KW) (r/min) (L) (T/h) xFxS (mm)
JR-160 380 33 32 53 AT 1 240 4 1475x1540x1972
Model Voltage Power Rotation speed of Hopper Capacity Productivity Dimension of the formal
the lined parts L appearance(mm)
(V) (W) (r/min) (L) Ll Length x width x height
JR-160 380 33 Adjustable frequency 240 4 1475x1540x1972
1. BULAER, SHRE, HERE., 1. The whole machine is made of stainless steel, with firm structure and stable
2, XFAMFHNELIET, HERE, performance.
NRWREAFE, &HB R E R SRR 2. The unique double-twisted worm design is adopted, the material is discharged
%, FALLEBIR1%£80%:, smoothly, and the meat is not squeezed. The minced meat filling has a good particle
3. XHAEEEZMmEBSHAEREMARELSP feel, and the proportion of particles can reach 80%.
R, FRESHES ~REXRE, 3. The German tendon-removing structure is adopted to remove the tendons in various
4, FFEEK, 6ERFLIMZBER B4 T//NET 6 meats and reduce the defective rate of various packaged products.
4. Large production capacity, the production capacity of 6mm hole plate can reach
4T/hour.

JR-160 £ B34 AL




bowl cutter series

ZB-40/80/125/200/330

HHNL=F )

Wi, F75HEmAERIE

o T)HHR)

HIFIL RS

IBERENTIRA. B, FFE. KE, B, EFUBHIVIRAREKX/NMARBAL, QT EFWEFHILIIE,

I i

rE| A
H, RIPHEHASHETEH,
hETR, BHESTEBR, TTR5HmAER/NTF2mm,

The cutting machine utilized the cutter rotating with high speed to cut the meat, vegetable, fragrant mushroom, agarics, shallot and
ginger etc into the grains with different sizes.The cutting machine produced by our company has the most suitable combination of the
cutting speed, pot speed and the distance between the cutter and rotating pot, all these make the cut grains more equal.The back cover
of the rotating pot has the rubber bar to prevent the leak, so the material won't leak out during the period of cutting and washing. The
axis of cutter has two seals to protect the axletree from being eroded, which can extend the life of the axletree and prevent the drain
dropping into the pot and keep the nice lubrication of the rotation place and keep the transmission stable. The seal parts are easy to

IWAS, EHVITmEBNESS, BmeETHhRRSE, FIRMEEIREPAEmIMNE
FERHARRIE Aoy, PrlLiRisEANRA,

replace.The distance of the cutter's point and the cutting pot is less than 2mm.

R ¥ 7] % e % aP L R 9F HYE A 1%

BME  AFfNke) B[RL) HEKkw) HOBEEE) HWHEEEmn) HEERE  woaemin) E8kg)  SMERH(mm)
(Model)  Productivity Volume  Power  Knife quantty  Bowl speed (raﬁgg?;?) Knife Weight Dimension
ZB-40 25 40 4.75 3 12/24 / 1450/2890 500 1020X840X1130
ZB-80 70-75 80 11 6 7/11 88 750/1500/3000 1300 1900X1500X1500
ZB-12511 100-110 125 33.2 6 7/11 88 300/1500/3000/4500 2000 2100X1420X1600
ZB-200 170-180 200 54 6 7.5/10/15 82 200/1850/3700 3500 2950X2400X1950
ZB-200 B
(Rsvacwum) 170-180 200 84 6 7.5/10/15 THIEEE  240/2050/4100 4800 3100X2420X2300
ZB-330  270-310 330 100 6 6/12 TERFE  250/1000/3600 5000 3855X2900X2100

 BPLIAERNAREHIE, GHESE. £E0W. 5F%k.
& EEMYEXRAMNIHROMNT, BMEMNIERE.

 NI7EFA . BRIEBEITER, S8, AULRREF.

1
2
3. KR AEHIZIT, BIEEHEEF EIREIPESE L,
4
5. A O, BILFEENER, IidEEe 15,

1. This machine is manufactured with the material of the
stainless steel, the structure is tense, and it is good-looking and
easy to wash.

2. The main parts adopt the processing center to manufacture
so as to guarantee the precision of the processing.

3. Water prevention and human-oriented design, while the
operation is simple, the control board can reach IP65 security.
4, The edge of the cutter is sharp and bearing to use, stable
when operating with high speed, the material is cut and the
emulsification effect is nice.

5. It adopts the imported axletree, while the motor meets the
European standard with strong ability of overload resistance.

ZKB-200 EZ##E41




RD-400

frozen meat dicer

AT

FKA=ZHTEVIE AN, BETEAEVIEIEPEFESHKHMmENTME,

RERABNRESERT, #FTRENTIEILETE,

A H-3C~-8CEAMEAYIRA. £. T,

A5 A ZHEE (0~50Hz ) , AIARMEA B R AN R EREEEFEEMTIRIEE,

1. The three-dimensional cutting method is adopted to avoid the decline of the yield caused by extrusion of the raw materials during the

cutting process.

2. Under the premise of retaining the original characteristics of the raw materials, fast cutting work is carried out.
3. The machine adopts cantilever type tool structure, the tool can be disassembled and replaced separately, the later maintenance and

use cost is low, equipped with special tools, easy to disassemble.
4. The frozen meat at about ~-3C~-8C can be cut into slices, strips and cubes.

5. This machine adopts frequency conversion speed regulation (0~50Hz), and the corresponding cutting speed can be freely selected
according to the characteristics and temperature of different raw materials.

;
2
3. R XKMBENXTIASGH, JTRHFRMIFHER, FREPEARSNE, BEETHIR, FHER.
4.
5.

s B EV) I Ekw HEF=(Kgh) ITR~F(mm) HPIFR~T(mm) 12 R~F(mm) ANEY R < (mm)
RD-400 380 5.5 500~1000 5/7/8/10/12/15 2-15 Effé 51";]5 1680 x 1000 x 1720
(Model)  Voltage Power Output Dicing size Section size Shred size Machine Size

(V) (kw) (Kg/h) (mm) (mm) (mm) (mm)
RD-400 380 5.5 500~1000 5/7/8/10/12/15 2-15 Section 5-15 80 x 1000 x 1720
Long 3~150

RD-400 xRV T #l
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QD-01/QD-01ll

dicer

JG2000/2500/3000

Sawing machine

T %

QD-01YIT#HL, #RIEEE, £0ER, EBIIBHRY “T" . U1 “F" , BEUIATRAEASMmM, 10mmEFH, BAREFAETET
W, RATUIEAEMNBIERE. FIEATEREE -5 CEAMNELANTIT, V1%, EREEBEEZ M, TEEFRRBEXNVTER, &
BmMITTEDERN—ZREE, FHIRIZTLBRAFBREIE, MREMETE,

Dicer QD-01 is a new equipment we Developed. Easy operate and high efficiency. It can manufacture small block such as
(10x10x10mmand )and strip . this equipment can be manufactured as your special require.This type machine forzen meat as block and strip
at -5C. It also can cut radish, potato and so on. It is a good equipment in food processing industry. There are no populltion to the food as
stainless steel structure.

S FeHE(kg/h)  ThE(kw)  EE(kg) PIEIERT (mm) MR~ ( mm) 5 R~F ( mm)

QD-01 500~600 3 500 84 x 84 x 350 1480x800x1000

4,56,7,8,10,12,14,16,20,%

QD-01 Il 700~900 3.7 700 120%x 120 x 550 1950x 1000x 1120

QD-01¥1 T #1

wE

1. BYLRMI04AEHEN, FaRmITIRENK,

2, HEOHESE, MEAR, B8R, FA.

3., ZRAE, BIFNSEKZME, FEREIFNMNEHATMERE, BEZXANYE, RIERFEFD,
MEAKNIEHRBASEERR, VIERE, NEBHKIZ, BHIPERIPES,

4, HELENTHMEmH R EGRR, EEHE, 20AEN, EREERESHE;

ME HEV) HEKW) IEASRS(Mm) TEEAASEmMmM) FAYEEE/SEMM) B7NEEmMS) HBEAE E&(kg) IMERSF(mm)

JG1200 380V 1.1KW 460 x 660 800 220/260 18 2087x16x0.56x4T 115Kg 720 x 560 x 1420
JG2500 380V  1.1KW 590 X 725 850 250/300 20 2428x16x0.56x4T 165Kg 785 x 666 x 1640
JG3000 380V  2.2KW 775 % 875 900 380/500 32 3430x16x0.56x4T 246Kg 930 x 1000 x 1980

HQS-800

Cutting machine

R Rl

1. VIR ALK FASUSI04R 5 il A, L AL RERS 42 i TR 8], RS~ M E,
2, 7R TEMIFTER; AESRGEHRE, witHH, REHE, ETER.

2= BE(V)=18 LR (Kw) =& (Kg/h) NNEE  VIREE(mm) BAEEK(MmM)  SMERH(mm)
(RI7E #220VE4H)
HQS-800 380V 1.5Kw 800Kg/h 2 3-15mm 120Kg 610 X 585 X 940

Psq/P4u

------------
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GR-200-3500

vacuum tumbler machine series

HZEREZENRS

EERFNERERERET, MHAYERTNERE, LAERKERLETE#EZ, HEEST., BT, Z3RE,. BEER, TEERD IR
iR, IREANSENRTmAIEE,; XVEEMFRINE, - aEREABRK, SONEEE, NETREANSGWN, S TARN
SR, BANT HamER, ATRUEEARAKE, MEFmBIREREM.
FT—HRKNE2EIEZTREFIBRAFEERFINNE R, EEFENEFNSENRANINE. EllaEHERE, EHE, ENMTESI.
BULKBAABNHIE, FHRE, RERMmARARENEESE, SANENREANRITZE, EXFRTmONREE, BRE/D, HEEE
A, RIEEE, ERANEES.

Taking advantage of the physical impact principle, the machine makes meat rolled and impacted in the roller under vacuum condition to be
salted. The machine is able to make the meat salted evenly to increase meat adhesive force and elasticity, better the product taste and section
effect, enhance production rate and water retention, and improve the internal structure of the product. In addition to the features above, the new
generation automatic vacuum rolling machine has the function of computer control and variable frequency technique. New-updated remote
control operating system makes the machine safer, more convenient, more energy—saving and more high-efficient. The stainless steel material,
the compact structure, and rolling spinning closure cap structure on both sides enable the machine to have such advantages as evenly effect,
little noise, reliable function, easy operation and high efficiency.

QDSLS 3 Ll

2% 7 Re71(kg) ARL) & kw)  REEE(pm)  EZEE(mpa) E& (ko) SN R <t (mm)
(Model) Productivity Volume Power Roll speed Vacuum degree Weight Dimension
GR-200 80-120 200 1.3 / -0.08 450 900x1300x1400
GR-500 200-300 500 1.65 7 -0.08 600 1400x1150x1600

GR-1000 500-600 1000 2.6 v -0.08 850 2000x1400x1700
GR-1600 800-1000 1600 5.2/6.2 17.5,11.2 -0.08 1250 2100x1500x2000
GR-2500 1250-1500 2500 8 7/10.5 -0.08 1600 2500x1800x2100
GR-2500I 1250-1500 2500 8 3-10.5 ( A[f ) —-0.08 1700 2500x1800x2100
GR-3500 1800-2200 3500 9.5 7111 -0.08 1800 3000x1600x2400

pheumartic conveyors

S|z LR AT RS & R AL L8

AP ATIIER, B8 ITIENE,

Pneumatic conveyors can be used with rolling machine.
It helps reduce artificial workload and increase working rate.

R= I # (KW) BFEE N (kg) ZBAEE(mMmM) HEEkg) SERT(mm)
(Model) Power Lifting weight Lifting hight Weight Dimension
p—
QDSL .. vi20-5-0.8Mpa 200 1164(A 2 ) 120 1300x875x1400

Air source0.5-0.8Mpa 1164(Customizable )
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qqqqqqqqqqqq

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



MANUAL BRINE INJECTOR
FohhKEHHL

HORHENRKR. BEILE-24BEH R, STHS-10MR. AIRB\EEPERIERLMFAFER

S dddd B 1 Al iy ‘
! - ' 1 e | - _ VRS S AFARR, ER, XEF. FH. SEXEFEXUSTmERIETEK, TEH-IXETE, B, DERAGSMIeWVER, FaiEs, XH

NLEELLL

) o . S R Y o p 1.1t is used in meat brine inject process ( ham, bacon, fillet and poultry) before tumbling.
ﬂ | ”] " l l 1 I . IN 1N | - : - 2R - = > 2.For Lab., Restaurant, and small meat food process plant. Manual inject
i M‘w SR | il - W : R e e S 3.Use high quality imported pump, and attach the brine tank.
| I RS A 4.Equip 1 or2 guns with 5-10needls

,#I“
Bl S it 5T & 7] ST FTEN hE Bs SpHZ R~
(KW)Power (kg)Weight (mm)Dimension

(Model) Injector Pressure Needles (Piece)
= 7
ZN 50/ 4 SZS5-10 0.4-0.7Mpa 10 1.18 60 700 x 400 x 755

saline injection machine series

ZN-74 EL7KESHL

KT PR

AR ERKRBHARFHPRRERFDSIRESZIARF, FETRENGE, AXRESTRAHRHNAKLEHGRZE, AIRELZZXKFETESHE
71, REFHEENENASR, ZIREBREHUR. XYLIZITEE, FHEE, RMEEHE, EAFmNIIEFERIZE,

Saline injection machine can evenly inject the brine and salt auxiliary materials into the meat blocks, which can shorten the pickling time
and greatly raise the flavor and the producing rate of the meat products. The machine can be adjusted with stepping rate, stepping
distance, platen gap and injection pressure according to the technological requirements. Then the brine and salt auxiliary materials can
be injected into the meat evenly and continually to reach the optimal effects.With precise design, reasonable structure, easy operation,
convenient rinse and demountable driving chains, the machine is ideal equipment for the meat products processing.

« EENEIFR A WRRATREN, {ERDFERAIEFGK.

FNBZBEGREKRRZZLMBRAABERAEFIE, HRMREFTE, FEERILERE,

AUIZBEHIRPRE, SEHTUHIEYEHTHEZRE, AZEHmR, AIsEEH,

AEEHRINAREMS BFHE, KB LEHNE T LRI, EARENARAHEH RN, BRHRIET TP BEEE,
fRahsE SRR IRE, BT E,

&

FEhE K FESTHL

Manual brine injector

-h-}ﬂl‘*&—h

td

1.Driven by Worm wheel reducer, thus the average drive is reliable and the service life is long.

2.The components and the saline pump system are made of stainless steel, without pollution to foods and conform to national sanitation
standard.

3.The machine has active—protection device, which can automatically lift when the injection needle contacts the hard thing,it can inject

with bone.
4.In order to completely separate the injection solution and small meat block, a filter device are installed on the top of water box.

o.Besides expel small meat block, the device effectively ensures the unobstructed of needle hole.

.2 EERED Ih 2 ESTE O EEk EsESH  EHRE iR FitlEE ESEEmm) =HE S R~
{Mn:el} (Kg/hour) (KW) (%/time) (%) (Mpa)  (time/min)  (time/min) (mm/time) Iniect (kg) (mm)
Productivity power Injectrate Needle Pressure Injectspeed StepDistance Step distnnce  thickness ~ Weight Dimension
ZN-50 600-1200 3.4 30-50 o0 0.4-0.7 15/55 / 30-60 30-110 500 2100x600x 1716
p
ZN-74 1000-1500 34 30-50 74 0.4-0.7 15/55 / 30-60 30-140 680 2200 x 680 x 1900 el :
b /K i # 88 Brine maker

P43/P44 SRS



QD-02/021V dicer

1T %l

HAFQD-0271 T HLRER T E/MEI R~ Myt AR, SERERNLRBEAMEIMAR, REEERSE., IMEXATEN, £70EST, NHMEE
TENEZERFMI R ZEWTaE, REER, £FUES, EBXUEHY “T. £, £, " .

FNBERIIBAE M, £E5. 6%, FE, F8. ER. SARNETT2CAENES. Bk, R, BEEEITHRREYEIIFE, RL8, TR
&g m, BAREEAFRERERATHRSAESRMI, ERmMITTLPEN—NEZREE, YT IR KRITHREE, THERIT],
FHAHRIIZLBRAAFNHEIE, WEMEFTH. DHAXAALREEWNEIE, 7I71%M, VT A%,

YIRS .
T . 3x3x3. 4x4x4. 5x5x5. 6x6x6. 8x8x8
YR 3x3x (1.6~11) 4x4x (1.6~11) 5x5x (1.6~11) 6x6x (1.6~11) 8x8x (1.6~11)

PLE 419, 25, 30, 405k B HEKKRIZLER, thRfASUIE12LRBIERE A,

QD-02 Dicer absorbs foreign advanced technology, with the characteristics of dependable performance, reasonable structure, high-efficiency,
easy operating, good-looking appearance, more competitive price.

With the function of cutting carrot, potato, onion, apples green pepper, and frozen strawberry, peach, pear, pineapple into slice, strips, and
cubes, etc. Also suitable for certain meat products processing, Multi-use of one machine in the food processing industry.

There are no pollution to the food as entire stainless steel structure. Knives made of superior alloy steel to ensure its sharpness.

Cubes specification:

Cubes: 3x3x3., 3.5x3.5x3.5. 4x4x4., 5x5x5, 6x6x6. 8x8x8

Strips: 3x3x (1.6~11) 3.5x3.5x (1.6~11) 4x4x (1.6~11) 5x5x (1.6~11) 6x6x ( 1.6~11) 8x8x ( 1.6~11)
And with length of 19, 25, 30. 40 etc. Strips shape with the 10cm thickness products.

RS N TN (kw) 4 7= 8E 71(kg/h) E5(kg) SN R~ (mm)
(Model) Power Productivity Weight Dimension
QD-02 3.75 800-4000 400 1440 x 860 x 1400

QD-021V 4.15 1000-5000 500 1797 x 866 x 1415




VEGETABLE CONTINUOUS
dehydaration production line

TR ELE K E 2%

RRESERKEFERRATREAEEIURELFERTRKMARESR, EEZDEERELETEERIMRFIEITEZLR
K, TEFHA, FRERFKNFERMBRIN—, WEFIMELHR G

MeEF B RKBREAN., RANEN., BRAKERAI., BEEMEESIAEN; SEEHEAFRI., BRIV THERVERATXEEER
ik, EREFEFWFE. VE, BRAKRAKZEEL,

RERR: BULRAMRIAAEN, RERMIEREFZEANH ;
KA LAREBHL, ER T HERX BRI,

IREXAAYLRIESE, EREfE, Baket@l, R E) 5 E E 1 A R 1R
AREFEmBEERET, EREFREHUES

FFRAE, RiE. TDAERER, BRELTIRE.

The production line of continuous dehydration of vegetables is
developed and produced by our company according to the requirement
of automation and standardization workshop.

Its main function is to dewatering all kinds of vegetables continuously
according to the need of production, to save labor force, and to ensure
the quality of vegetables with good water. No damage to vegetable
appearance.

This production line is composed of four parts: before dehydration hoist,
dehydrator main engine, dehydrated hoist, electric control box, with
automatic vegetable washing machine, vegetable dicing machine on-
line use can realize the whole process automation, achieve vegetable
cleaning, cutting, Dehydration pipeline operation.

B iE(v/hz) Ih % (kw) % & EE(kg) At 7k B8 3 (r/min) At 7k it ] AME R ~F (mm)
Voltage Power Weight Dehydration speed Dehydration time Dimension

380v,50hz 9.37 2800 0-960 A i 7000 X 1420 X 2100 ﬁ%%ﬁﬁﬂﬁ?}(if‘%




JB-60/400/650/1200/2000

double axis and double speed stuffing mixer

A &0 W F $6 H &R 5

WHSEF AP B A B T AR FIE(EFI8)S M5 &R PERIR &, AR A W44, [ b 425 75 B 1) 53 72 22 I3 kit
TIREER, FREAMEER, FHAEESERSTEANKRREBFMKES S, 1T H KA R G LR B HRBAF
TAHLBE ZFT50%MIK (RIEFERBMZFMEESUR SRS, EHFERE ERBNA R EEBETXHAK, FIEMR
BERXRAWEEF T, IRFEZFANEFREFHNAFDEEARTINAELKX, BIRALRAFNMAFE, ERTEE

BaHmmIel ZmM/hittERES,

Jl

Double axis and double speed stuffing mixer:Specially for stuffing,fan shaped paddle makes the horizontal mix to the material and vertical
returns,especially to make the meat combination of collagen and water at high speed,which makes the stuffing more stick with 50% more water.It
can mix meat and all kinds of dishes,which protects the dish particles.Native conventional model adopts double speed control mode, can be
customized by the demand of clients.lt’ s made of stainless steel,suitable to all kinds of stuffing processing enterprises.

e FHEER IR = BIhE JlaEES MR~
( Model ) (L) ( r/min) ( kw ) (kg) £xZExEH (mm)
JB-60 60 75/37.5 0.75 180 1060X500X1220
JB-400 400 84/42 2.4x2 400 1400X900X1400
JB-650 650 84/42 4.5x%2 700 1760X1130X1500
JB-1200 1200 84/42 7.5%2 1100 2160X1460X2000
JB-2000 2000 T 57 i 9 x 2 3000  2270X1930X2150
Model Capac_ity of the Mixing speed Power Weight of the Dimension of the formal appearance
material box(L) (r/min) (kw) machine (kg) Length x width x height (mm)
JB-60 60 75/37.5 .75 180 1060X500X1220
JB-400 400 84/42 2.4 %2 400 1400X900X1400
JB-650 650 84/42 4.5x2 700 1760X1130X1500
JB-1200 1200 84/42 7.5%2 1100 2160X1460X2000
JB-2000 2000 frequency control 9x2 3000 2270X1930X2150

------------
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SXJ-39(1 1)

automatic stuffing machine

B 3) L {54l

1. BYLUARFENARBGE, FHRE. £UW. HiFk.

2, EXFMERAMIFLMI, BERMIBHE,

3, Bk B ANEHZIT, RIEEAEZEFEIRIEIPSE =,

4, Bah ki, EER, WEAN, ¥h, BFE KEENLEBEESE.

1. This machine is manufactured with the material of the stainless steel, the structure is tense, and it is good-looking and easy to wash.
2. The main parts adopt the processing center to manufacture so as to guarantee the precision of the processing.

3. Water prevention and human-oriented design, while the operation is simple, the control board can reach |IP65 security.

4. Automatic stuffing machine is the best choice of the fast frozen food factory with high speed, saving labour and materials.

RME  4A765 (kg/min) ITh&E(kw) HiE(v/hz) BEER (L) g5 (kg) AR x&ExS (mm)

Model Productivity Power Voltage Hopper Volume Weight Dimension of the formal appearance
Length x width x height
SXJ-35 | 35 3 380/50 350 200 1700 x 683 x 830
SXJ-3511 50 4 380/50 550 300 1820 x 984 x 850

------------
------------
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YT-200 iifter series

YC-200 standard material truck

IR

¥R

SN R ~H R B E] BRr A S BAalEFHNRANS ABHXFEEXFHMIE, NERANEZTH200LIFERMEREMNRTZE, EYESRERHKEIN
*AHEOASESNmBISEHFHITRELIE, 5TiEK, &5FmA. BORRAR—ESER, MABERENEMIZEESFR, UERMESTIE, ZIXAESAETNHEGE, #EED,
AAISRANNEE. BFERx, =UMA. BHXBEAVEEBHE, TREILEGHTUBHES.

5ME RS RxEEx® 800x700x700 ( mm ) The lifters which our company produced have two types: moving and fixed. Han Pu lifter is specially for the 200L standard meat truck,
=30 . 200F its function it to lift the material to some height and pour into the hopper of the equipment so as to finish the material addition. This machine

adopts full stainless steel material to manufacture, chain transmission, easy to wash, good-looking and able to endure. The moving lifter
has the moving bracket, able to move the equipment according to the change of the operation places.

The dimension of its formal appearance is manufactured according to the international standard.
It adopts the imported stainless steel board to manufacture and give the superficial treatment, easy to wash, economic and able to

endure.

Able to cooperate with the lifter. BS =T E S (k) RABE(m) 7t b & & (m/min) T (kw) E8(kg) MR < (mm)

Dimension of the formal appearance Length x width x height (mm) : 800x700x700 (Model) Lift weight Lift height Lift speed Power Weight Dimension
ity:200 lit

HIREELEEE S YT-200 200 1.3-1.87[f 3 1.5KW 500 1220 x 1130 x 2700

YT-200 =74l




DGN-01vegetables Cutter

IR

14503 . 2. 55715
FX. XKBX. 5. #E3X. VEBRYAHSUSIAARENM R, 2
B, Kir. REFERFRZD AMAH. HBIOAFBREIAX, RIER
B, 2K, E68M mIlE £, AIYIEMIIEE,
BeELET%%,

1.Cut the green vegetables, such as

celeries, cabbages, pickles, spinaches, onions, garlic
guards and strip materials to threads or slices.
Especially for food factories to assemble automatic lines.

2.Features:

Mainframe made by S304, more durable.

Micro switch at discharging port for safe operation.
Suitable for all kinds of leaves vegetables.

s Pz R~ (mm) VIBICE HzrEE = FRIR(V) 57
(Model) Dimension Cutting length Weight Productivity Power Horse Power
DGN-01 750X500X1000mm 1-60mm 90Kg 500-800kg/HR 220V $1H 1/2HP+1/2HP
DGN- || 1000X800X1200mm 2-60mm 130Kg 800-1500kg/HR 220V B 3HP

Manual U-shape clipping machine

UBIFZ$T = #l

BARITE(mm)  FIAE(mm) BE(kg) SMERH(mm)
Casing Clip model N.W Dimension
501, 502
35-200 503. 506 19 400x200x670

Flat diameter of casing available:35mm to 200mm.
U shape clip available: 501,502,503 and 506
Dimensions(mm):LxWxH=400x200x670




