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Shandong Shengkang Shengshi Intelligent Equipment Machinery Co., Ltd
Address: #999 Jiangiao Road, Zhucheng City,Shandong Province
Website: https://shengkangshengshi.en.alibaba.com

Whatsapp: +86-15763056977

Email: olivia@skhmpl.com;
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Shandong Shengkang Shengshi Intelligent Equipment Machinery Co., Ltd. specializes in processing
equipment for food, pharmaceuticals, fruits and vegetables, and Torage products. Our main products
include high-temperature frying production lines, low-temperature vacuum fryers, thawing blanching
eqr‘;:g:ment, Cleaned vegetable and fruits processing equipment, Frozen french fries(potato chips
production lines, corn processing equipment, pasteurization and cooling drying production lines, a
Tm?tfvegaetable.f forage drying equipment. The company is committed to product improvement and
research and development, relying on the market and promptly improving and developing products to
meet customer requirements based on market demand.

The cornfanyshas gathered and cultivated a large number of innovative, enterprising, and technically
proficient outstanding research and management talents, creating a united, civilized, and rigorous
workforce. To adapt to the needs of enterprise development and market competition, the company
has built a modern production base and sales network, providing convenient and thoughfful services
to users across the country.

Mutual benefit and win-win cooperation are the foundation of our survival, and technological
innovation is the soul of our development. The company adheres to the business philosophy of
"technology first, integrity-based, and service paramount,” always insisting on building a brand with
quality and enhancing the brand with service.

With concerted efforts, relentless struggle, keeping pace with the times, and flexible innovation,
Shengkang people are forging ahead with a spirit of dedication that fears no hardship.
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Professional configuration/quality assurance
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AEER B IGEES Frying Production line
' ' BEFREFRNMITIRE

Frozen french fries production line

ERMIRE

Potato chips processing line
RRASMIERIKE

Nuts frying production line
BEIUHNERKZ

Suspended Deep-Frying Production Line
SHl@mINTIRE

Soybean Product Processing Equipment

—em— e KL 25

% ; % - Single Deep-Frying Machine Series
HESHNFR S
Vacuum Deep-Frying Equipment
BT e
Drying and Baking Equipment
EXRE HEXNTIRE
Pasteurization Cleaning and Drying Equipment
R RRIE
Blanching and Steaming Equipment

SRR ARG

Multi-Unit Braised and Vacuum Pre-cooling Equipment

RIS

Thawing Equipment
Professional Quality LR
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Clean Vegetable Processing Equipment
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Other Supporting Equipment
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CONTINUOUS FRYING
PRODUCTION LINE
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EQUIPMENT INTRODUCTION SCOPE OF APPLICATION

| SR KZR F304 R FBMBIE | mRE: e, TIKE., DHEB, #y. RE. BHFF.

| = lunhn | ERX: LK, BT, #E. 5T,
I&ﬁﬁﬂﬁ%ﬁﬁ\ﬁﬂmﬁﬁﬁ\ | AR /NERA, 8IR, 4K, RETE/M. Bk, AF. MEBEF
HSBERARE. BIBBRLR, | E6l&: EF. 28, 2K, HRE,

| ZRBEARBRASHSRERE, T s o
SRR Fh. B%. FRE. el SWREXRCERS

1 The frying line is made of 304 stainless steel. 1 Pasta: Mahua,glutinous rice sticks, Shagima,rice dumplings,crispy rice noodles,
1 The mesh belt adopts vanable frequency stepless speed gluten, etc.
regulation and the frying time is adjustable. 1 Nuts: peanuts,broad beans,green beans etc.
1 It is equipped with an automatic lifting system. 1 Meats:small crispy meat fish nuggets, beef jerky tiger skin chicken feet, chicken
1 Automatic slag discharge system, dynamic circulation system, nuggets, meatballs, fried chicken, etc.
automatic oil draining system. 1 Soybean products: dried tofu, bean paste, bean sticks, oil skin, etc.
I The equipment is equipped with a high-efficiency thermal 1 Others: potato chips,French fries,onion rings,squid rings,various fried puffed
conductivity device and has high energy utilization efficiency. foods,etc.
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188, B, XASEIERR. NEBRR). RS, 5.
Bz, HRRE,

I Electricity, electromagnetic, natural gas (extemal replacement heat, intemal replacement
heat), liquefied gas, diesel, methanol, environmental fuel.

BT S

'p ELECTROMAGNETIC HEATING FRYING PRODUCTION LINE
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Lot R ERRERERAE
L . _""*"‘_‘_; - ,' — -'_'-_.. (COMPLETE PRODUCTION LINE FOR COATING AND FRYING WITH POWDER OR BATTER
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1 i ELECTRIC HEATING FRYING
FILTER PRESS : B axt = PRODUCTION LINE

RSB IRFGHIE R K % &
GAS-FIRED EXTERNAL HEAT EXCHANGE OIL FRYING PRODUCTION LINE
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THE "OIL FUME PURIFICATION SYSTEM" CAN ACHIEVE "ZERQ EMISSIONS".

O] FHBEJR : AVAILABLE ENERGY:
B, B, XASGrERR. RERR). BRES. S0, 55 BMERBE,

Electricity, electromagnetic, natural gas (external replacement heat, internal replacement heat), liquefied gas, diesel, methanol, environmental fuel
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OIL FUME PURIFICATION SYSTEM
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PUFFED FOOD FRYING LINE
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O] FHBEJR : AvAILABLE ENERGY:

B, B, XRSOPERR. RERR). RES. 558, PE. FERRH.

Electricity, electromagnetic, natural gas (external replacement heat, internal replacement heat), liquefied gas, diesel, methanol, environmental fuel.
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EXTERNAL GAS HEATED TYPE



P07/08 SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT o
/ BREMEERS 5 EXREEU

SHaNGKANG

FROZEN FRENCH FRIES PRODUCTION LINE
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Air drying Frying machine ‘ibration deoiling Air Cooling Manual picking line freezing Weighting packaging
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ENERGY SOURDE

188, RASOPERRKR. RERN). RUBHS. SH. PEE.,
FERE SEORMEINAGER .

IEIectlrii:ity, naturﬁl_ gaels [:extmemall replacement hleat, internal “Ee lacement heatj'],fliql%eﬂed 3 . - ] : : H‘jF STm%m
rp%eatrccr-]:]:n;] &quEI,I}q iesel, methanol, environmental protection fuel, etc. are used for frying ; : 5.TON PER HOUR SLITTING MACHINE
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POTATO CHIPS PRODUCTION LINE

EREFTRKE

“1 — BAEEEEE PATHE QA o ¢ BEaREEl = 7
ety = Lifting conveyo| %%%'m}%p*"“g Manual selection Il Lifting conveyor Chips slicing Eﬁﬁg']?n"é'as"'”g Blanching
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POTATO CHIP PROCESS : 3 = : : . i
Air drying Frying machine Vibrafion deoiling Air Cooling Manual picking fine Seasoning Weighting packaging
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ENERGY SOURDE

188, XASOIERA. REHRHKR). REAHRS. 50, P,
TR S m KENLANTR R
1 Electricity, natural gas (extemnal replacement heat, intemal replacement heat), liquefied

pefroleum gas, diesel, methanol, environmental protection fuel, etc. are used for frying
machine heating.
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OIL CURTAIN FRYING LINE
HRIVHAERIKE
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INTRODUCTION OF EQUIPMENT

| ERTHEREE. 58, BREFERETRRT M@,

| BRIUAEXERIERAIURNE, JHAERYIEE S EREMAE S E R, H
BYfE A8 AKEE.

| SRR PSEMA MR, Be T RGBSR TENREBRE @
FHAR, BREFROEHEE, BERENZNL I, FaFEAKES.
| EXERISED, SIRMSRBRSE, BEBREES, RISERHNE, 20
fRR T HER R B SRS,

1 Mainly used for fried peanuts, green beans, broad beans and other nut granular products.

1 Oil curtain frying is non-immersion frying. Fried food is heated by pouring hot oil through multiple
oil curtains. Oil usage is greatly reduced.

1 Uninterrupted filtration is achieved during the frying process, which avoids the residue generated
during the traditional frying process remaining on the surface of the product,improves the product
gualification rate, up to 99%, and greatly increases product output.

1 During the frying proces,a dynamic oil filtering system is used fo remove waste residue at any time
and keep the frying oil fresh, which comprehensively solves the problem of oil deterioration caused

by oil residue residue.
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HANGING FRIED CHICKEN
PRODUCTION LINE
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INTRODUCTION OF EQUIPMENT

| XRHKRESEE, BAINBEREIG (18, ®) ENFHETEPR
BOEBNKY, ENTREERCOHAE, TRUAR,
RELISHAE,

RETFER. EREHME. HaE. BaLESE, Bl
2R, BIHEESFNR, RIERSIESNBNEEN—.
RERRIERTE, AKXERIANGHNEE.

1 It adopts an oil-water mixing structure to automatically separate the sugar dilution and
moisture from the roasted chicken (duck. rabbit) during the frying process, and can
automatically filter the fine carbonized residue from frying without black spots, thereby
improving the quality of the roasted chicken.

1 It is equipped with the advantages of varable frequency speed regulation, sugar
spraying tank, oil draining cooling tank, automatic basket discharge structure,
automatic temperature control, automatic oil fume exhaust, etc. to ensure consistent
frying time and temperature of roasted chicken. It can effectively increase output and
greatly reduce workers' labor intensity.

ETULERS(H5 . S8 )HNET/KL:
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THE PROCESS FLOW

LIGENT EQUIPMENT

(DUCK, RABBIT)

S
PR X

Drain sugar area

HAERX

Deep fried area

e R YEREt

Drain o7 coofing area Off line arez ook Fried baskets

sy I i i 8 B R~

Type Temperature range
' 0-300°C
0-300C

Dimensions

SKIJ-3000 0-300°C 0 R/ /1Nt Apsion e
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SOYBEAN PRODUCTS
PROCESSING EQUIPMENT

SHlmITisE
S T35 S mERKE

DRIED TOFU, TOFU STRIPS, AND TOFU PUFFS
FRYING PRODUCTION LINE

& 5 =1 &
E:ﬂ:m*ﬁﬂm ( lalﬁm
TOFU PUFFS FRYING MACHINE (HIGH AND LOW TEMPERATURE)

B R R RIIE> ROKBE R RKER->IRBNHK-> K F

21
SEFERPIEE K%

COMPLETE PRODUCTION LINE FOR DRIED TOFU
MARINATING, BOILING, STEWING, AND BAKING

EEERERt”
SHENGKANG
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SK SERIES FULLY AUTOMATIC SHENGKANG
FRYING MACHINE SERIES
g TILTING AND STIRRING FRYER
KSEIE B AL 5] |

—— SKZFI L B ShBRAE B R ESR
i ENE e B SN

INTRODUCTION OF EQUIPMENT INTRODUCTION OF EQUIPMENT

—
- | BHFASUSIAAFERTME, TZHE. BEMA. 1 The whole machine is made of SUS304 stainless steel material, which is exquisite
7 ks > 1 5 . b 3 : 3 s 3 in craftsmanship, sturdy and durable.

I ENURASUSIOAREMIR, ToMil. EEMA, Lo — DEFRAORSRAMBVENT L, RAB. S, WA 1 Choose e sictureof olwater mureorpure o, and use lecity, gasor f heatng
| EHHKES IE, FEE FH H"]Eﬁﬂﬂﬁ, BT R ME il 2528 = 1 ¥AS/3H *’E%%EEDAEH%!%%, BARANRET ﬁ‘—ﬁﬁ’ o g 1 The gasioil fryer is equipped with a high-efficiency burner, and an oxygen box is installed in the

w 25 TG B : : _ | —h 4o v bt heat exchanger, which can automatically replenish air in the pipeline, so that the fire source can
s T & ) HAEERNIREZES, | De uly bumed n e pipeine, wih smallexiaust gas emisions, no poluon,and igh thermal

The whole machine is made of SUS304 stainless steel material, which is exquisite - * 1 EWE = R 71\ = t = efficiency. It heats up quickly and improves production efficiency.

in craftsmanship, sturdy and durable. ﬁéfﬁﬁgimﬁﬁwﬁﬁ ! ?%HEH J % 555% ? iﬁg&fﬁ ! Automatic feeding, automatic discharging, automatic temperature control, and automatic filtration
1 The oil-water mixing process is adopted to extend the replacement cycle of cooking ﬂ‘?mﬂ* ’ ﬁﬁl EF?&%.: E TJJ J:ﬁ N E l'\f] I'IH ﬂ . E TJJ Eim N improve the automation

oil, reduce the cost of product frying, save energy, protect the environment and make E ﬂ]]‘j.ff ﬁ%? *’E%HF it E{] Eﬁm‘t ] E 1 of fried products.

2 iy o

it healthier.

&*%ﬁ Technical parmeter
Bs MENE BECH

Type Rated power Temperature range

SKB-500 12kw 0-210°C 700x720x950mm [ 50L
SKB-1000 | 24kw | 0-210°C 1200x720x950mm= 100L
SKB-1500 | 36kw | 0-210°C  |1700x720x950mm| 150L

SK SERIOUS SEMI-AUTOMATIC FRYER ThEmunn
SK Bzl ESS
RSN

INTRODUCTION OF EQUIPMENT

1 ML ERERASUSI04REMEN/E

| AEERERNE, REFTERTHERE, HELH

| RHKBEEAR, BHTREE, TEEFHNERER,
AKBEF=RIEFIRA,

I The main body of this machine is made of SUS304 stainless steel

I Use intelligent temperature control instrument to set the frying temperature as
needed, which is convenient and practical

I Use oil-water mixing technology to automatically filter residues, extend
the replacement cycle of cooking oil, and greatly reduce the cost of product frying.

s A # (B 48)

| ) ELECTRIC HEATED DEEP FRYER GAS HEATING METHOD (DIESEL HEATING METHOD
&*%ﬁ Technical parmeter ﬁ*%ﬁﬁ Technical parmeter
EIH =R iR ESEE SME R ) FHE il FENE EEDE 4ME R~ VSR R~F Zahe 463
! Sl Jemperaure iance 2z AnsRsEE Lapaciniotan TYF‘? Rated power Tenaﬂ;e:{ure range DimF_:xsions Fry basket size Cagc;ii.;% oil Ener??ﬁrce
| SKBJ-1200 36-48kw 0-210°C 1600x800x950mm 1200x600x400mm 300L | s @ .
| SKBJ-1500 | 60-72kw | 0-210°C | 1900x900x950mm | 1500x700x400mm | 450L SKJQ-1200 | 72kw 0-210°C | 1800x1500x950mm | ®1200 400L %"—ﬁ ; E%%ﬁ*ﬁ%
SKBJ-2000 84-120kw 0-210°C 2400x1300x950mm 2000x1000x400mm 800L
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SKZK-800/1200/1300
VACUUM FRYING MACHINE

SKZK-800/1200/1300E 23 H¥EH],
18 &R

EQUIPMENT INTRODUCTION

I

| =i RRR BB £80-100°CZiE, SIAFMAL ®IRN R mE 5 M iHiE,

| REMER: XAESHIE, HEREAKRE MEBFRANSESRELXBERE. AFERAZEE. BE. 18
T, TLRFEHASHNEE,

| REER: XARZME, FREEHRERSTERMA. B PHSRMH XS HHKEYE, ERiEPHARE, #
BREEFRSOBK, XESREDE—SFIRE, TJURFHRFRMESZRFNERK.

| RmEHEER. SRR,

| EEEFERR TUPOEMRBEIESR, TRATMIKRER. BR. KFRRkERRXSFSH™6R0,

1 The low temperature range of vacuum frying is between 80-100C, which can effectively reduce the damage of high temperature to the nutritional content of food.

I Color preservation effect: Using vacuum frying, the frying temperature is greatly reduced, and the oxygen concentration in the fryer is also greatly reduced. Fried
food is not easy to fade, change color or brown, and can maintain the color of the raw materials themselves.

I Flavor preservation effect: Using vacuum frying, the raw matenals are heated in a sealed vacuum state. Most of the flavor components in the raw matenals are
water-soluble and do not dissolve in the oil. As the raw matenals are dehydrated, these flavor components are further concentrated. It can well preserve the
fragrance of the raw materials themselves.

1 Lower oil content and healthier finished products

1 Vacuum frying has a very wide range of applications in the food industry and can be used to process a variety of products such as fruits, vegetables, nuts, aquatic
products, livestock and poultry meat.

EEERERt”
SHENGKANG

OJFHREIR: @, B#. &5, XAS.

Available energy: electricity, electromagnetic, steam, natural gas.

ESaE2mMERRe Rl "f8E6" . ARERAERENRKERENMRESE—R, EralTRERST,
HEMENBRTASE, EXHENRENERTHITEEMNI, JUREEZERESSWLER (MEMHRK,. BEEEN
HitEHERF) EkROEE.

Vacuum frying is the "green revolution” in frying snack foods. The vacuum frying technology organically combines frying and dehydration, so that the
product is under negative pressure, and its absolute pressure is lower than atmospheric pressure. Food processing in this relatively hypoxic condition
can reduce or even avoid oxidation (Such as fatty acid failure, enzymatic browning, and other oxidative deterioration).

3= =t rh .
RKRER bl px-5c | MENE
EEE 5 - 50
s E 59 VI R EE R &
S EIES FHREK (FKIE10-20°CB8NHIN L) 70
bk Sk (KB 10-20°CR8/MELE) 50
BE 27K (7KiE10-20°CRS/NFLA L 50
BER 8K 60 50
EF 8K 60 50
BES K 60 ‘ 50
CTE] 60 el 50
XUF ST E B 60 ERim 50
INGF o] AE I E 60 50
INGE o] LA EHIE 60 50
HaR WEKFI0%ER 60
ag/a4 8K 50
NER | BEKA0%ER RUARS/INETLA L 60
FER 8 30 50
=RR 5 30 50
ERR 8 30 50
EEE 10 1200 = N 65
BRER 5 300 ‘e B#ARR10-20°C, 50
BT 120 - 8/NFELE 20
2])\Ya3 5 60 50
BR/EFR 10x10 180 60
M= 60 180
HEf 60 90
3 30 50
E N 5 60 50
LEEGRUIERRTR,. 2. 8REFNRESKEMHLLHN14:4. 0L HIE XHIBMRED,
L MERESIREER05°C-100°C, TXIRE5-100°C, RREEAMPEESs LA,
AEZXTEMRERUAHRR, UERLSFFTHE. SREVHNESINEE—EHA
WERRUESE, BLUSSFRRIENE,

'\i\
A



P21/22 BB HEREREE SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT

LARGE DRYING ROOM, MESH BELT DRYING (BAKING) ASSEMBLY LINE

REHFEE, MEIURT(BE) ks

01 02
IREITE EHEE

EQUIPMENT INTRODUCTION APPLICATION

R R

| ZYaEHA TR E—#HtE, EEXETNTRIGE, T2MALIFRMNR. FSIHR, B/X | ERTEMRE. KR, PLH
IPhnR. SR, BNEAERBASHGIE, PLORE, ERALERE. . BE. Brm. TREFF

| REZFERBYASSNTHENT L, BEmESETIIRERE, AXEYMAEZERTT, T,
ﬁ(ﬁ%})&ﬁﬁﬁﬁq: }E":-H:ll ’ Mﬁ'ﬁ E_EJJ :Fﬁ Bq E Bq ‘ ﬁﬁﬁgﬁiﬁ?ﬁﬁﬁéﬁ%ﬁ'ﬁﬁﬁ ' j"] Tﬁgg Fﬂﬁi’. ' E,l-ﬁ I It is suitable for drying various vegetables,
m?—mﬁu ﬁ‘flg Eito fruits, raditional Chinese medicines, grains,

seafood dried fruits and other products.

| TEMREHFLEEN, SN LR, TRENSEN. HRERED, £FRES, RIEFE,
®EEHE. TR ZATRAFM IS, THSER, BREFPAFEES.

| The multifunctional belt dryer is a drying equipment produced in batches and continuously. The main heating methods include electric
heating, steam heating, hot air fumace heating, and gas heating. The whole machine is made of food-grade stainless steel, controlled by
PLC, and requires no manual operation.

1 The main principle is to spread the materials evenly on the mesh belt, and the transmission device drives the materials to move back and
forth. The hot air flows through the matenials, and the water vapor is discharged from the moisture drainage holes, thereby achieving the
purpose of drying. The length of the box It is composed of standard sections. In order to save space, the dryer can be made into a
multi-layer type.

1 The main components are belt conveyor, automatic feeding machine, drying host, etc. It consumes less heat energy, has high production

efficiency, is simple to operate and easy to maintain. This equipment can be widely used in food deep processing and other industries, and

can be designed in multiple layers fo meet customers' large-volume production.

w¢mmﬁ

DRYING ASSEMELY LINE

Z B2/ Bk

MULTI-LAYER MESH BELT BAKING ASSEMBLY LINE

AEBT=

LARGE DRYING ROOM
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PASTEURIZATION PRODUCTION LINE DOUBLE-LAYER PASTEURIZATION PRODUCTION LINE
?REE.EEmE ||.7k2§

EERRERKLE

BOTTLED WATER BATH PASTEURIZATION LINE

mE/KalE Eﬁmﬁfﬁ

TEihiE PACKAGING BAG CLEANING AND AIR DRYING LINE
ERNERRTL

TECHNOLOGICAL PROCESS




P SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT ®
25/26 o g3 % E %[g

MESH BELT BRAISING POT S HENGKANG

BRAISING EQUIPMENT P XA R
XAIZET

LR EIRIA
MULTI-CONNECTED STEWED POT
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VACUUM PRE-COOLING MACHINE
B

IREINE

EQUIPMENT INTRODUCTION

HEFLHA ARERE TKRIZRLBRRNRE, EMRREKDMMRE
S, FEXEBRE, THURR. HIEE. HENLEEER, AN
RERMFSHENTINEDER. SRTPRERS. ARMIF.

Vacuum pre-coolers utilize the principle of rapid water evaporation and heat absorption under low
pressure to quickly vaporize the moisture on the surface of materials, thereby removing a large
amount of heat and achieving rapid and uniform cooling. Compared to air cooling, it cools faster and
effectively preserves the freshness of ingredients and inhibits microbial growth. It is commonly used
in central kitchens, cooked food processing, and other applications.
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LOW TEMPERATURE AND HIGH S HENGKANG
CLEANING AND DEFROSTING HUMIDITY THAWING

PRODUCTION LINE KRS EMRAR
&, BRIRTTIKE:

01
RFINE

EQUIPMENT INTRODUCTION

EE—

| FAKEEAEBS K ASUSI0ARFENHIE, REF-E IR
EPEREMW;

| REABBENMARERRE, HE™ROBRBRMEE;

| THENIARSE, EBUFRSHE;

| FHVER T8, BXNTRNBARLE,

1 The main part of the assembly line is made of SUS304 stainless steel, and the
output of the equipment can be customized according to customer requirements;

1 There is a heating and circulation system inside the equipment to ensure the
thawing effect and time of the product;

1 Can access the heating system, mainly steam,;

1 This machine is suitable for thawing chicken and fish meat.

1
_____
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SPIRAL FREEZER
PRAEIE AL

s
iIRFINE

EQUIPMENT INTRODUCTION

E—

SRIBE RN 2 —RELEARBRARE, KESEREMNTEREZE, &
BIRRENERA, SMBRAMBELTR, RREJERMKDSER,
HOKSRER, BARERBEFROR. 8F5aRE, ZATERKR.
AF. B, FERSE,

The spiral freezer is a continuous rapid freezing device that utilizes multi-layer spiral mesh belts for
circular conveyance, coupled with low-temperature strong wind heat exchange, to achieve
continuous rapid freezing of food in large quantities. It can quickly lock in the moisture and nutrients
of ingredients, reduce the formation of ice crystals, and maximize the retention of product taste, color,
and quality. It is widely used for quick-freezing dumplings, meatballs, seafood, seasonings, and
more.

FLUIDIZED FREEZER IQF
TASIR AR

s
IRE B

EQUIPMENT INTRODUCTION

|

AR AN 2B I AR IR M ESRAOEREMRERET L
RFIRIKR, MMSSIE REREARS, BHIEXE, TEEHTHRE. K
R. AEFTHL. ARFE. RAB@RORERS,

The fluidized freezer utilizes mechanical vibration and a unigue four-dimensional airflow to suspend
and freeze materials on a conveyor belt, achieving rapid freezing of individual units and preventing
sticking. It is primarily suitable for the rapid freezing of granular, flaky, strip, and chunky foods such
as vegetables, fruits, and meats.
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STEAM PEELER
FIREREN

b

iRFNE

EQUIPMENT INTRODUCTION

FAERN2ERREVERRRS, MAEZAEE, ENEASER?
N, REZREK, REMEERRBREE, BEENPRER. 28
FHEBIRT). ZTHFEK, ZRTR. RABRLD, £, 48, B2 b,
R, AmHERER, BRAISOREREXR,

The steam peeling machine is a high-temperature and high-pressure physical peeling equipment.
The material enters a sealed tank, and high-temperature steam is introduced for a short period of
time. The peel expands due to heat, and after instantaneous pressure relief, the peel bursts and falls
off. Then, the peel is removed by spraying. The whole process does not require a peeling knife or
chemical solution, resulting in clean peeling with minimal damage to the flesh. Potatoes, sweet
potatoes, carrots, apples, and yellow peaches can all be used, replacing manual peeling with
grinding wheel friction.

<, Eran
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FRUIT CORN (WAXY CORN) COMPLETE
PROCESSING LINE

IRRERFTEEK)AEMTLR/KE
01

IZiiiE
TECHNOLOGICAL PROCESS
-

1

F 2K T 46 corn proCESSING LINE
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DRIED PLUM/DRIED APRICOT/JUJUBE/RAISIN
WASHING AND DRYING PRODUCTION LINE

BT, 1. KEFERT

|| | M - = ‘. ﬁp

IS

PROCESS FLO
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SHENGKANG
(CLEAN VEGETABLE PROCESSING)
VORTEX CLEANING AND DEHYDRATION

(ML) imifiEshiK
R EHEA

EQUIPMENT INTRODUCTION

mEEEE. ik, F. HE. IAHETRELRE, WNEEEAOTHHEIUXBEFAEERORE.

Vegetables are cleaned, selected, cut, sterilized, drained and strictly inspected before being supplied to the market in small packages or directly
to the canteen in large packages.The processed fruits and vegetables are clean, hygienic, convenient and safe.

EHB
SCOPE OF APPLICATION

AT BLFE. BX . £X. A b, FE. BR. LE. fnF. FNE. T=2FSLREK.

Processing: cabbage, green vegetables, broccoli, lettuce, carrots, mushrooms, green peppers, potatoes, eggplant, green beans, peas and other kinds of vegetables.
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3/ BB ERERE EXEREE

SHaNGKANG

FRUIT AND ROOT VEGETABLE WASHING AND SORTING
EQUIPMENT

IKERBERIR=EHRIE BT RTIEIEH

I,,,.m-l

fmiﬂﬁ?j-»i”ﬁ ,-»[ *f:‘]-»i ag:.g% N mg&egﬁmj-»[f Sann :] T GARLIC CLEANING
i kifiﬁlﬁ /
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Bubble cleaning Spray deamng bhle clsarlmg Air drying Roller conveyor |
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POPCORN
PRODUCTIONLINE

WREKIEE TR

01
RFINE

EQUIPMENT INTRODUCTION

EE—

| REMTERE, TR, BWE

| BT, HHHS, T

| REFEEFIEP, FRENEIRE, REEH—KRz
| TE&RKR, &, 21, ORD, KRESOWRKE
| BRI AMARAR: RUS. BH#,

1 Stainless steel planetary pan, non-stick, super durable

1 Comes with stirrer, stir evenly, no dead ends

1 During the production process of the equipment, the temperature and time of the
equipment are unified, and the feeding and discharging are completed in one go.

1 Can produce original, caramel, cheese, chocolate, matcha and other flavored
popcom.

I Currently available heating methods: liquefied petroleum gas, electromagnetic.

<, ., Erar
S HENGKANG

EARIER

Stage 1: Popcorn Machine

RiE. TH

Stage 2:Conveying&
Detaching

dE=HE:
X8 & AN

Stage 3: Cooling Fan

ENME:»
RIS Ik

Stage 4: Sifting Roller
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SEA CLAM/ABALONE/SHELLFISH
SEAFOOD (SHELL) COOKED DRYING LINE

B/t / Dl 553 /85T o
(B ZR) R Itk L

RANEA LR

Hoist loading

RAKTRAL IR

Warm water preheating treatment

SRAGIRSE

High temperature cooking shelling

Z.uu.&

TECHNOLOGICAL PROCESS

LTHUIIN

12000

35. (R sae

R R AT
[EE B H6 FEreE
— CERE-RaE-

Py gy )

Descaling shell washing machine

L3+

IS

TURNOVER BASKET WASHING MACHINE
R¥:EiF Il

ISR EH it E
EQUIPMENT ADVANTAGE APPLICABLE SCOPE

| ZREMELIPFEASUSI04REMEIRL EATERXARENEE.

| it B EKERRS, AT EENEERR, Used for cleaning all kinds of tumover box in the food industry.
| 'EEE, Baiizl,

| M5BT, JLARREARARRTHAREE—SIREHENEKR,

| RAZMRAR, BOFNA, REEFYER, FHEGK

| TTMEERTF. HF4E,

I The machine is full made of SUS304 stainless steel.

1 The design of the water sprays system to achieve the ideal cleaning result.

1 The temperature is adjustable and automatic control.

1 Unique wall design, can satisfy the baskets of different sizes on a single device cleaning required

1 Using frequency control to reduce labor and improve production efficiency, prolong the service life of machine.
1 It can be added surface air drying, oven drying.

TN
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BAKING AND POWDER
COATING EQUIPMENT p

RIREMEH

REMR
EQUIPMENT INTRODUCTION

RN ESRENESNEEAEEEMSSRRERCAH. F7,
¥R, &, fFettret,. ERTLIAEBREMITIR.

RARSH
TECHNICAL PARMETER
Hoodl SK600-V_E3 4
WEHREEE  eam 3~15m/minZ4AiE R
BABE Input height 1050+£50mm
BES Output height 1050+50mm
3 = Power | 2.6kw
RERE Meshbeltwidth | 600mm
SRS sl . 1775x1035x1450mm
SK600-V_L3g4l  Sizing machine
REHNA
EQUIPMENT INTRODUCTION

EONRESEEMEN, HESHNEXTEN L ERENRESER
F—ERmERERSY, RN RN, tTEABEE, ARFEN
S5, NRSAR, . K. BEREK. B, X BIZ,

BRARSH
TECHNICAL PARMETER
Model SK400-V SK600-V_E¥8#1

BEHRECE  conevorber | 3~15m/minZS4iigiE

BASE Input height 870~970mm

BHEE Output height 1000+50mm

R Power 2.93kw

MERE Mesh beltwidth | 400mm 600mm
| SRS Dimensions | 2655x835x2150mm 2655x1035x2150mm

IREHR

EQUIPMENT INTRODUCTION

IESEZEIH I EfENEEENASPHNESEEEE
BEHSERESAH, FA, A, 8FEsEH ML,

B = Model SK600-V_EmEEEHL
EETREEE  Breevor et | 3~15m/minZESIEIE
. ﬁ,\%g Input height | 1050150mm
| ﬁ&%ﬁ Output height | 1050+£50mm
| Ij] $ Power | 3.7kw
o B Mesh belt width 600mm

SK600-V_EE /B4 Breadcrumb maker RIS AE) T—— | 2638x1056x2240mm

SK600-13% & £ ¥3 4L orum powder coating machine

IREFHER

EQUIPMENT INTRODUCTION

SEIRBENEENTRANER, KB, BHETIRF, TS
ERAL. LR, HEENL. AR, EEN. ERIERARRS
Bahdrk. ERTAE, BXRE, t5, FXAHINME,
REBHHE, RRIFNEBHRIZREE.,

RASH

TECHNICAL PARMETER

BS Mogst SK600-1115% B,

SEKE wabroressire | _ 6Bar/2Bar
BABE  Inputheight [ 1050£50mm

| F*REE  Productthickness 6~40mm

= = I 1
I1;.'1 2 Power 15.12kwW |
|FF B Yed [ £500~100kg/h ;
| PITHEREE  Mesh beltwidth | 600mm

SMERS  pimensions | 3170x1175x2636mm
REHR

EQUIPMENT INTRODUCTION

BRENREIRTRBARRD, A\METRRELI—BXAS
=Y, ETRTERCNE, FaEREE, I R T
g,

RETURNRZSHIPERE, BORNERSRES.

BASH

TECHNICAL PARMETER

BE Model SK600-Vi22H1
RREREEE SNecte” | 3-15m/minZHRiRE
BARE input height | 1050+50mm
RHSE Output height | 800-1100mm

B ® e 217kW
ABEE  venbewon | 400mm . 600mmHE
SMERS Dimensions 3100x920x1400mm

IREHR
EQUIPMENT INTRODUCTION
RELpETRENEY, BraftaE L —EHSNER,
EEMFrRNEHE, FESRRNES. ERTRRYEN L
¥ (EEBs) , W: 8KE, Bir, B8RE,
BFRARER, FRBEREROMALITHSNE LR,
RARSH
TECHNICAL PARMETER
BE el SK600- iR & _L#341
| BEHERETE  Svoereee | 3-15m/minZSRiRE
| BABE Inputheight, | 1050+50mm
. BHEE Output height | 1050+50mm
' % Power | 3.5kw
_ M RE Mesh belt width | 400, 600mm
SMERST Dimensions | 3875x1400x2385mm
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S HaENGKANG

OTHER SUPPORTING EQUIPMENT
HthEe =18 &

pIE ]! I\ ERAL % [0 340 T LR b 5 [0) W5 T

Slitting machine Star anise seasoning machine Steering belt Steering belt Steering belt

i R iE = B

Vegetable cleaning and peeling machine

Top dwﬁﬁeﬁpﬁﬁﬁﬂchme =FHM RBFH WX
Conveyor

Hoister Hoister

Tt A B EZEm | RSHL REY RN

Bottom discharge type deoiling machine Roller mixer Vacuum oil filter Air cooling device Smoke furnace Vibrating screen
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8RNI AH

FRESH MEAT SLICER

BASH

e SRAE

=R E: 1.5kw/220w
BAFHAE: 15kg/ R
JIFER: 320mm
HIEEEE: 80kg

SMER~: 600x600x850mm

=HITHL

THREE-DIMENSIONAL DICING MACHINE

BASHK

FREW: ZHNTH
B F: 220v/380v

BEIhE: 1.5kw

47 700kg/h

Hl2E=: 100kg
SMERS: 640x630x960mm

EIEL)!

DOUBLE HEAD VEGETABLE CUTTER

BABK

FERBIR: DLEMN
BEINE: 1.8kw

47 8E71: 1000kg/h

PIMFE: 2-25mm

1T X/N: 6/8/10/15/20/25mm
N«4EE: 2/2.5/3/4/5/6mm
MHEE: 2/3/4/5mm

B EE: 120kg
SMERT: 1020x540x1040mm

B LA S

SINGLE HEAD VEGETABLE CUTTER

BABH

F@BIR: PLYIEN

TBNR: FN&, 4718, TI&
B FE: 220v

47=RE}: 200-500kg/h

i 1.5kw

SMER: 650x440x860mm
ZBiESE: 73kg

#UPE EEkS
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