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Chocolate complete set of equipment
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Chocolate machinery manufacturing experts
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WE STRETCH WHAT
YOU THOUGHT POSSIBLE
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company intfroduction

Suzhou Golden Eagle machinery&equipment Co.,Ltd was founded in 1994, and the Brand "Tai lake Golden Eagle" is from 2004.
Through more than 20 years, Golden Eagle has developed to a professional company with research, design, production, sale and
after—sales.

We have two factories now. One is 12000m?. Another is 48000m?. The head office and a chocolate R&D center is in the second
F—EFEMETFAMNTRARANEZESHITUE, BHER12000M3, F4EFH factory.

WAL FHM T RAPRIGHEERBITEAFUE, ZHEIR48000M°, AR BMBRITEA
& AL TN T A E—E RBIT A= E A

Our chocolate machines have sold well in China as well as other countries such as USA, Canada, UK, Russia, Italy, Spain,

Belgium, Turkey, Israel, Australia and some coutries in Middle East, South Asia etc.
REABMESHEFHORAREESEEHHLERM, ZHEE. MEX, X

E. %FH. BEXH. B\YEF., LR, TEHE, MBS, BXFE, PRER, FEE

Based on the tenet of faith, we will try our best to design and manufacture the best products for our clients!
ERE1005 M ERMBX, REAATZHE,

sELTE®LL, BREER

ik

BB IEME
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ERHRD%EB Products Distribution In The World

S . £ EERERNRCHIT ZEE, BRATXAPRERRNSR, FAENNE, RENEE, B2IMEKRS.

International trade

Golden Eagle is willing to colleagues at home and abroad to conduct extensive cooperation and dedication to provide
customers with quality products, reasonable prices, good reputation, good service.

“CE” F=miAiE 1SO9001-2008
Product Certification Quality Certification
Of The European union(CE)

%374t Corporate Culture

I Our quality

Loeland

sB
=
—
=R
= A0

LRBE BER, I2E “CEAN S8R Full quality: strong quality,
SURE: NERE, BN ‘SRR S nurturing the "Golden Eagle" and the overall quality of

Enterprise Quality: plastic image,
achievements, "Golden Eagle Machinery overall image."

South Africa

HMNpEE

Our philosophy
REEAE, UASK; REES, REHE;

Leading technology, people-oriented;

MEEH, RRAK; BRE—K, BEIE, brand supreme, quality—oriented;
Concept, development-oriented;
ﬁ 1” E"] B A class service, management-oriented.
RANE— BRSO, SEHRATE; Our team
BANR— Ak AE LB BIFTAE KRB, We are a group dedicated integrity and aggressive
BNER, EFHES, AFE-ROAL; cutting-edge;

We never stop thinking is a dynamic and innovative group;
We are young, vibrant, with first—class talent;

HAHIAR 5
REATRENER, WRE—EFHD,
RRATREHBRS, BRETEAHD,

Our Services

All products provided by the company to ensure

that every customer at ease;

Any company providing services to ensure each customer
Heart.

03/04



QYJZ TS EH QYJRFIFEEH X g

QYJ Series chocolate conche QYJ Series chocolate conche

= FHi¥ APPLICATION
AEGENEFERNEERE, TEATRELEAEE.

Chocolate conche is used in fine grinding of chocolate mass; it is the main equipment in chocolate production line.

» RS E  TECHNICAL PARAMETERS

500L
fﬁ- Et 20L 100L (Automatic) 1000L 1500L 2000L 3000L

RAEE (1) 20 100 500 1000 1500 2000 3000

Maximum capacity(L)

EREAE (FK) 20-25 20-25 20-25 20-25 20-25 20-25 20-25
Grinding Fineness(micron)
THIEE (/9) 93 48 33 35 35 35 35
Main Axle Rotating Speed(rpm)
FERERL ] (/R ) 8-10 12-16 16-22 16-22 16-22 16-22 16-22
Grinding time(h)
ERNHE (TH) 15 55 15 22 30 37 45
Main motor power(kw)
T = T
';!m_]'“‘m_z (FR) 0.6 25 5 2x2 6 3x2 12
lectrical heating power(kw)
B2 (Tm) 295 1050 2572 3050 4850 5350 7500
Weight(kg)
SMER (%%K) 920 x 600 x 1110 1200 x 1150 x 1050 2465 x 1146 x 1312 2627 x 1280 x 1520 2918 x 1650 x 1920 3040 x 1912 x 1920 3450 x 2016 x 2280

Outside dimensions(mm)

QyJ 20 QyJ 100

|
L[

QyJ 1500~QYJ 3000

Golden Eagle
WWW.SZjySpjx.com

QYJ Series
chocolate conche

QyJ 1000

QyYJ 500



QMJZITKEEHL QMJ RSB ( #30 ) N

QMJ Series chocolate ball mill QMJ Series chocolate ball mill (new) ¥ lake golden

= FHi& APPLICATION » FARSE TECHNICAL PARAMETERS

DRAKENRLRE NXMNEEREWEERENTREEZ—, EEIXEHENNRKS YR AEREERER, ER8 2 B RXTNE RS
R RMAEE, e Model 500L 1000L 1500L
Project
37 55 5

The chocolate ball mill is a special machine for fine milling chocolate mass and its admixture. Through the impact and friction between the
material and the steel balls inside the vertical cylinder, the mass is fine milled into the required fineness.
Y a EHEFE)
Main motor power(kw)

" ¥ RS%] TECHNICAL PARAMETERS BMALE (FE) 5 5 0

Electrical heating power(kw)

> s
2 Model MekiAzER (F52 ) 750 1000 1300
‘ Balls quantity(kg)
300 600 :

RN (F3RIR) 1000 EFRE S (FFR/INE)
Capacity ( kg/time) Capacﬂy(kg/h) 500 1000 1500
TEEE L (K p
Gri?ding Finene(ss(micro)n) SZE’ S25 SZE’ fgﬂ-éﬂlfg ( ﬁ‘ﬁ* ) 18-22 18-22 18-22
Grinding fineness(micron)
FHEIE (B/5))
- ; 47 47 84
Main Axle Rotating Speed(rpm) =
e g*ﬁihi(fg)ﬁ ) 4100 4900 5200
FREERFE] (/N ) 6-7 6-7 8-16
Grinding time(h) A < =5z
0 9[*;?/);‘1' ( %* ) 900 x 1800 x 2800 1000 x 2000 x 3100 1000 x 2000 x 3100
FHNWME (TE) 5.5 75 11 utside dimensions(mm)

Main motor power(kw)

BmAINE (F') 3 6 7.5

Electrical heating power(kw)

BE (%) 600 850 1250

Weight(kg)

SMER (ZXK) 600 x 700 x 1500 750 x 800 x 1850 1000 x 1000 x 2350

Outside dimensions(mm)

QMJ Series | " QMJ Series
chocolate ball mill chocolate ball mill (new)

QMJZREFUEREH, ( Fizt ) |




FEHEHL QBJ & FI{RIREL Y

QBJ Series chocolate holding tank ¥ lake golden

eﬁg

Refiner

= FHi& APPLICATION
QBJRFIHRIRATE BRI B R RSB NT S N R MRS, BB RES S REERE TS,

The holding tank is to store the fine grinded chocolate mass in constant temperature; it is with automatic temperature control system.

= FHi& APPLICATION

LRNMEEIHEE R EMERNT R NETEEIEEE, EHRANNKG . BREELE, UELDRNRR, BEEFIZEKX,
Chocolate refiner is used to remove the water and smelly through refining which can improve the chocolate quality and meet the technical
requirement.

» ¥ ARSE TECHNICAL PARAMETERS

» " RKS%L TECHNICAL PARAMETERS il
=
e rma“"“e' 30L |100L |300L | 500L | 1000L | 2000L | 1500-5000L
T H Model 4000L 7000L Project
100 300 500

1000 2000 1500-5000

Project
RAEE () 30

Maximum capacity(L)

el 4000 7000
laximum capaci
FHEEE (Be/5Y)
I (85/5) Main)Axia Folaiing Spas(rm) 22.5 22.5 22.5 22.5 22.5 22.5 22.5
Main Axle Rotating Speed(rpm) 30-88 30-88
EBHHE (FR) o037 075 075 1.1 15 2.2 22-5
EE EE*}‘I.I}] % (:FE) 75 160 Main motor power(kw)
Main motor power(kw)
BIANE (TR) 1 25 5 5 7.5 7.5 7.5-15
E@J]ﬂ ?&Ibﬁ (:FE) 15 15 Electrical heating power(kw)
Electrical heating power(kw)
_ RENR(TE) 1 25 25 25 25 25 25-5
B5E (:(F?E) 7500 14500 eat holding power(kw)
Weight(kg
2 = EE (F5) 60 200 290 5ill5 785 1500 1010-3000
IMERST (ZX) Weight(kg)
DT 3000 x 2400 x 2300 3700 x 3000 x 2700
g&fﬁ?&m&%ﬁ% $500x600 ¢750x700 ¢850x1060 ¢1035x1480 ¢1250x 1700 ¢ 1480 x 1840 i ;ggg < ;ggg‘

QBJ Series
chocolate holding tank

QBJERFI{RBEL

REFINER




QTJ25EEH QTJELERITTE AEIR N e

/ Q
QTJ25 Temperature adjuster QTJ Continuous chocolate temperature adjuster ¥lake gorgen

= FHi¥ APPLICATION

AHERBRARRIAE. LFAIASIEREHARHHE (CBE ) METHNEATRALRAETNES, RABRIXEH, HTRAEM
HERMABREVRBHN, EEMFRREMREX LA APELRR, EFHRARBHNEBEREZHEIZER, RIELREAN
FmERAR, OBEE. XREB. REFUHERT.

This machine is designed according to the characteristics of the natural cocoa butter and cocoa butter equivalent (CBE). It is in
vertical structure, the chocolate mass is fed from the bottom by the chocolate pump, then passing through four temperature

adjusting zone and one temperature holding zone, then output from the top of the machine. After this process, the chocolate
product will be well crystallized with smooth taste, good finishing and longer shelf life.

» FARSE TECHNICAL PARAMETERS

LRAREF)
Tank capacity(L)

HE (FR) o
Power(kw)
BEHEREIE (32/5) ) 0
Mixer speed(rpm) =
ER(TH) 100
S " ¥ RS E TECHNICAL PARAMETERS
SMERT (EX
(lutside (;r{-we(nsﬁztn'?) 530 x 820 x 1530 g!%

InE Model

Project

EFRER (FR/K) =250 =500

Capacity ( kg/time)

EHHE (FE) 5o 4

Main motor power(kw)

" M (TH) S50 5x4

Heating power(kw)

BHEE (TR) 650 950
Weight(kg) QTJ -500
IERT (ZXK) 950x 850 x 1600 1000 x 1200 x 1800

Outside dimensions(mm)

QTJ25 Temperature QTJ Continuous
adjuster chocolate temperature adjuster

QTEZERIS 5= AR |
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Q11 R FREN Q11 RFREN

Q11 Automatic chocolate moulding line Q11 Automatic chocolate moulding line

= I ARSE  TECHNICAL PARAMETERS

), Il 5 “““
= H ],% APPLICATION mE Model
Project ““““““

AL RRTRBMNE AL eE, S, BEHT—F, BENEFREGERT. RE. HERES (TSl ) 10200 (00220 oo_as 00220 o020 ooam0 ooss0
WA, B, ik, $ERELSANITIERER, Capacity ( ka/h)

Depositor speed ( times/min )

RA%E, FRAREY, EEBEH, REENSRITRNEFRE,

L . . . . . R R (ZX)
The moulding line is for chocolate deposit forming. The whole process is fully automatic including Mould plate s(ize (mm) 225PlER U IS20R4200RGS RN IESURCATHIES Uy RS2 11R220URS N ERSIURS200RSS 0N 205200 U ERSTURS200EE0
depositing,mould plate vibrating, cooling, demoulding, conveying and plate heating. You can R )
choose one head, two heads or three heads moulding line for different products. The line is Mould plate qfn(my (‘each) X 280-380 280-380 280-380 280-380 280-380 280-380
suitable for pure chocolate, center filled chocolate, two color chocolate, four color chocolate,
amber or agate chocolate,etc. E4RHL(IT ) i 15 15 15 20 15 20
Compressor ( hp)
EH=SE ( SIT7/NE ) 0.3 0.3 0.3 0.3 0.3 0.3 0.3
Compressed air ( m3/h)
ENHETR) 9 21 23 23 25 28 30

Total power ( kw)

EE (Tx) 1000 4800 5800 5800 6800 6200 7200

Weight(kg)

A = =L
SMERT (BX) 2000 x 725 x 1560 17000 x 1010 x 1330 17000 x 1010 x 1870 18600 x 1200 x 2400

Outside dimensions(mm)

Q11 Automatic
chocolate moulding line
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SJP Series chocolate enrobing line

€)

®
SIPRFIEREM X e,

H : : hﬁ/ 2
SJP Series chocolate enrobing line ke golden ©

SJP Series
chocolate enrobing line

= FHi¥ APPLICATION

ABEFRELTRAGMHERLEE, RESHMERKREZRTRAEA, BNEL. T, E5. EEK. BULERE, BHS
T ORRIERR IS 52 S8 o

—. BEER, FTHESIEESS, EALER, £RERES1/3,

. BEREREENGRAREEEEBRNIZEREERET R,

= HERERELRNE LR EAR BRI ML,

The enrobing line is to coat chocolate on various food such as biscuit, wafers, egg rolls, cake pie and snacks etc. Cooling tunnel is
available. There are following special devices for optional also:

1. Magazine feeder: to simplify the feeding of biscuits or wafers etc to the enrobing wiremesh.

2. Granular sprinkler: to sprinkle sesame or peanut granulars on the enrobing products.
3. Decorator: to decorate zigzags or stripes of different color on the surfact of enrobing products.

» RS E  TECHNICAL PARAMETERS

RS
InH Model
Project
400 600 900

L Bt 1000 1200
b e
i B 25-4 25-4 25-4 25-4 25-4
REEHIGHLA (£) 2483HP 343HP 345HP 34A5HP 445HP
efrigeration unit(set)
BRERKE (k)
Cooling tunnel length(m) 10 13.5 15.5 17.5 20
RiEiRE (C) 2-10 2-10 2-10 2-10 2-10
Cooling tunnel temperature(‘C)
£HIHE (TR) 16 165 22.87 25 285

Total power(kw)

EE (T®) 1800 2300 3200 3500 4050

Weight(kg)

oA =
QI\F;RT"- (%7&) 12000 x 700 x 1500 15500 x 950 x 1800 17500 x 1200 x 1800 19500 x 1200 x 1800 22000 x 1450 x 1800
Outside dimensions(mm)




RYJRHHEL / DTJBY X R IR
RYJ Fat melting tank / DTJ Chocolate mass delivery pump

= FHi% APPLICATION
ANELEAEFERNEERE, TEATRUTTIE,

This machine is one of the main machines in chocolate production,
it is used for melting cocoa bultter.

DTJ Chocolate
mass delivery pump

DTJBEIEE |

" ¥ RS4 TECHNICAL PARAMETERS = FAi& APPLICATION
1=

o ANREET RN RN EREE, BREEREERNDE,
pRH, REBRFARERSE, T5-RREEDLERRBMER.
200 500

i

The pump is specialized for delivery the chocolate mass. The

ﬁ;‘&@ 'u‘(_ﬂ') 1000 pump body is with water—circulating heat preservation system.
IR Customers can choose different model accord-ing to the flow
= rate required. The pump can be used individually or with other
AT : o . .
Eiﬂm heaﬂﬁig? 6 1z 1z production line for automatic chocolate mass feeding.
BEE (%) . e
weigh) 170 420 = " ¥ ARSE[ TECHNICAL PARAMETERS
ﬁl‘ﬁéﬁ_'ﬂ' (%ﬂv) $735x 1110 1700 x 800 x 1000 2170 x 1320 x 1020 e
Outside dimensions(mm) Iﬁ E Odel 35L 60L
Project
TR (FHY)
Flow rate(L/min) 35 60
wE(R) 8 10
Delivery lift(m)
i3 (/) 165-300 150-200
otational speed(rpm)
WE(TR) 15 25
Power(kw)
) A& (Z=X)
Caliber(mm) 40 63

RYJ Fat
melting tank

QLH*_‘LL?E*)]: ;,f 3 B e

. . . 29
QLH Decorating machine ake gorden ®

= FHi& APPLICATION

FEFEARRTRANEL, BEEHMERABRRAEWEE, BES. MALT. MEEMRANRABHER, ERE, IR
RAROREATES, ZARNHEMER, NEMFEEHHERE, BEREETEE,
This machine used to decorate zigzags or stripes on the surface of products, which uses a special chocolate delivery pump to

ensure the steady chocolate—supply. It can decorate all kinds of zigzags trough the eccentric gear to adjust the distance. This
machine is moveable for convenient production.

" I ARSE TECHNICAL PARAMETERS

mAE
Project
BIE(FR) 55 55 6 6
Overall(kw)
RERINE (T L) 0.37 0.37 0.37 0.37

Mass pump(kw)

KA R (F ') 3 3 3 3

Water heating(kw)

eI ® (FR) 0.18 0.18 0.18 0.18
Decorator(kw)
SMERS (BK) 1640x660x1500 1640x660x1500  1830x580x1500  2010x580x1500

Outside dimensions(mm)

QLH Decorating
machine

QLHEKITEM |



THREFL, FEEETTL., BVBEETLK THREFL, FEEETL., BUBEETLK ;\‘;!%

3 9°
Snicker production line, Nougat production line, Cereal bar production line Snicker production line, Nougat production line, Cereal bar production line ok ’

e golden ®
. B.& ( line including)

(1) LR

Nougat cooker

) FRIRICEE, FERHRL

Nougat storage and screw feeding

(3) I%Etfjnr\m
@) KRR

Toffee cooker

e 5)  SEEKEFRH

Double-layer water cooling roller

(6) TR E k7K 4L

Four-layer water cooling roller

@) HIEH]

Flat roller conveyor

®) Rkt

Conveyor belt

" T RSE TECHNICAL PARAMETERS
@ KR
ooling tunnel

& s 7 =
25 ~~ P~
)| Model JYT-500 JYT-800 ” .
Project U< ISREAREL (10) MR TIFEH

= Slitting and cutting system
HFREN (R FT/Ne)

ey 300-500kg/h 600-800kg/h » SO
tﬂ%‘] ;kﬁ(;k/ﬁ) 50-100 Dividing conveyor

Cutting frequency ( times/min )

WA RRIE S LIEIMN

o '&LZ 15-200mm (12) Dou1bljeser\1/o g%mine§J

and%mibg(mm) BEW: 15-150mm

andy size(mm) EH: 8mm-20mm (13) 180° %%ﬂﬂ
180° conveyor

SEBIRHEE (mm) 400mm 550mm

belt width before dividing (mm) (1 4) Eﬁjji%%*ﬂ.

Chocolate enrobing line

SRR HELE (mm ) 600mm 1000mm o

belt width after dividing(mm)

RERRALRHREE (mm ) 800mm 1200mm

belt width of Suitable enrobing line (mm)

2% R~F(mm)

Total line dimension(mm)

29000 x 3000 x 4200 29000 x 3500 x 4200

Snicker Nougat production line
production line Cereal bar production line

FHBETL, aMEErTL |




EipEs53

Chocolate chips line

" I ARSE  TECHNICAL PARAMETERS

SFJBI RGN S MR Y

SFJ High speed sugar pulverizer ¥lake goigen

eﬁg

= FHi¥ APPLICATION

AYRAMEXEESE, WRHEANNRERZRSEEERNAREDE RS, SEBMYREELEGTGNRE, MERMEEEEERGENmRS,
FNEARES. BER, TIEEREESNS, ERTHENHEZ A,

i B QDJ600 QDJ1000 QDJ1200
Project The machine adopts impact smashing. After entering into the pulverizing room, the material is impacted by six fast rotating hammer and
R smashed through the impact between the material and the tooth ring. The smashing fineness are decided by the screen mesh. It is suitable for
;;ﬁdﬁ,(]m)m) 600 1000 1200 smashing granulated sugar.
B (/NG ) 50-100 80-200 100-500 » 3 RS%] TECHNICAL PARAMETERS
Capacity (kg/h )
BN\RE 0.1 0.1 0.1
Minimum gram Iﬁ E
Project
WIERKEM)
Cooling tunnel length (M) 10 16 20 E’E%imﬁfg(%/ﬁ) 4400 4400 3310
Main shaft rotational speed ( r/min )
BUE (FR) 8 12 18 sz e
Tota power e AR At 100-300 100-500 200-1000
HLaE R~ 12000 x 950 x 1500 18000 x 1300 x 1500 22000 x 1450 x 1500
Outside dimension %ﬁ&ﬂ%i:(fw)ﬁ) 75 11 22
~
1 R4
‘ B (H) 20-120 20-120 50-200

Smashing fineness(mesh)

SMERT (£K) 700x500 x 1500  700x500% 1550 3665 x 1265 x 2580

Outside dimensions(mm)

SFJ High
speed sugar pulverizer

SFJBI AR BN E kR HE




PGJE i1

PGJ Series polishing machine

= FHiE APPLICATION

BEMEAK. REK. #HEK. KFE. BERERRRIKMITE A#TiE, FEREEFRIFNEENEE, EMEBENITREABKENR,
FEAEERNEMEERITRE N, St EaRmENFE, LABRKEN.
To polish chocolate in various shape such as round, oblate, oval, melon seeds and columnar shape. Specially, The columnar chocolate after

packed by colorized aluminized foil can be also polished in this machine, after polishing, the foil will be wrapped well and smoothly on the
products and the shape of the package will be distinct.

= T ARSE TECHNICAL PARAMETERS

I B PGJ600 PGJ 800

Project

PGJ 1000 PGJ1250

WERRER(ZK) 600 800 1000 1250

Polishing pot diameter(mm)

HEAR SRR I (F8/57) 32 28 28 28

Rotating speed(rpm)

ERIIHEFR) 0.75 1.5 1.5 o)

Main motor power(kw)

SRAHINZE (F)

Air blower power(w) 60 250 250 370
LT Z () 500 x 2 1000 x 2 1000 x 2 1000 x 2
Heating power(w)
EFEREN (F5/K) 15 30-50 50-70 90-150
Capacity ( kg/time)
gﬁﬁﬁm—”%ﬂ 700 x 700 x 1100 925 x 900 x 1500 1100 x 1100 x 1600 1340 x 1250 x 1680
EE (T3) 120 230 250 400
Weight(kg)

PGJ Series
polishing machine

PGJELEH

ERHEL / ZIThRETT 5 N ERAKHL ;“/!%

Premixer / Multifunctionl chocolate coating machine

ei/ake golden PE)

= FHi¥ APPLICATION

FNEXMLGRAEHITRRHOERLHRIRSE, RRERCE, ZW
REEMR, BVRAPLCERF B3RS, WEM~RHITEE
Tt ITIEE, FEEBINRERS

This machine is an advanced equipment especially used to coat
chocolate beans, including melon and fruits nuts, Mylikes, etc.
The complete machine adopts the PLC program automatic control
to save the technological formula of all products and, and it is
equipped with automatic weighing system. The whole production
process includes the flow control of chocolate.

—_~——
The complete machine has such full automatic control programs
u as speed control of the nylon mesh band chain and the cold air
Prel I I IXer quantity control.
N ‘l":l gEI " X ARSE TECHNICAL PARAMETERS
/54 L
. & QPG [ P
| | Fﬁl'% APPL'CATION parﬁeters gy]ﬂbﬁﬁﬂl%&*ﬂ
ZHATHRARREENNES, BERRSE, THE FBER(ER) .
TSR E B F FREVIS A IR TN S —
This machine is used to premix the materials before the conche Iﬂ%ovsej‘;‘;ﬁ)—" ) 6

machine. It is convenient to feed the materials, and can save the
conching time as well as keeping the environment clean.

» ¥ ARESE TECHNICAL PARAMETERS

s
InH Model

Project
EAXEE (F)

Maximum capacity(L)

FHFER (¥/5)

Main axle rotating speed(rpm)

FRNE (FR)

Main motor power(kw)

BANE ()

Electrical heating power(kw)

SRS (=X )

Outsidee dimensions(mm)

EE (Tx)

Weight(kg)

770

238

7:5

1500 x 1400 x 1450

900

ERMMERE (BRKE )

Use of ambient temperature(C) 20-25
KE(B)
BEERE Wide pressurer(Bar) 0.2-0.6
Cool air quantity N%(ﬁ?‘i//]\ﬁq‘ ) 2500

Air volume(m3/h)

EE (%)
m m .ﬁeigh'(kg) —
SMERS (=K )

2380 x 1600 x 2800

Outside dimensions(mm)

1550

238

11

1750 x 1680 x 1630

1350

Multifunctionl chocolate
coating machine

ZINEEIS RO EIRAH |



IS A e Q

Chocolate beans production line ?.5
fﬁ

ST

End products

= FHi& APPLICATION

QK- [ TR W EEFLRE ARSI HEIMIARFH A LWL E, ZRFASHAER, BRTHTAREMS DERERBEE, BERH
TDEHMERE, BHIEZNRRE. BEZM/N, B RKLDRAEFEVHERILE, ZERSEGRRER, mEX, BAORF, Z&is,
RIEFBEAE, APUEBREREMA.

outside dimensions(mm)

5

BEIER

=
e

AR

Bead Mill
Final refining

HEF A

Chocolate beans

0 o
= .S
The QK- Il chocolate bean production line is the equipment our company N 0 o=
fetch in the foreign technique to research and manufacture, this line with " :EIZ*%}&& TECHNICAL PARAMETERS (U £D g’
a whole closing, avoiding the lower food hygiene standard of more LLl 3 _E £
contacting of personnel, attaining the food hygiene standard. It is affected b= | ¥i{E g o £
small by the environment temperature and humidity; it is the perfect line Project Mumerical Sc
of many chocolate factories. The excellence of this line is lower power, C w
large capacﬁy, good tasting, high safely, convenience operation and high EFBE S ( FEING ) 150300 Q)
automatic. Caac 'O
apacity (kg/h )
BAK (£) . 0 £
Mould plates ( set ) w 0 =)
o2
HABERE (T) ou oo E‘.P( £3
The best molding temperature ( C ) E o £
Q
ey 0 g- -
FANNERERE (TC) _30~-28 I o
The lowest refrigeration temperature ( °C ) [ Ll
BEEIRE (T) o8 O
The cooling tunnel temperature ( C ) . R O
— =
FEMEER A ( rmin) 15 _R = g
The largest molding rotate speed ( r/min ) ’ 3 - g’
- o £
€ 8
RIS . 0 S &
The refrigeration model (n 3
I
HABIE (FR) B g
Total refrigeration power ( kw ) . H o
FHZHE (FR) Kﬂh A -
Main motor power ( kw ) 5.914 O _,\ _5
. : 0 = | o8
HEHERIE (TR ) B 0 - £
The discharge tank power ( kw ) : I 2 ] £
£ 8 53
(g c
AR A AERIER () o J@ 0 £ o: =
The maximum capacity of the storage tank () m ;q% k1 =) %
2 oE T
; = = Al H E :NE\ @'E
FEHIMER T (%*) 10803x2020x2731 w q) % % T
0
-

AL

production line o s of
B g = e
T Z £ 8%
g@@ 8 @ 5o )
g = i £>E<
/\Q% 8 Q s






