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HORIZONTAL VERTICAL
MIXER MIXER
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Jacketed mixing bowl. VFD, PLC and HMI

control. 30 to 60 rpm high speed mixing. It can

realize high homogenization of the dough. Both

double arm and single arm mixers are available.
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Vertical Mixer is very suitable for
mixing dough which need to be fermented
and mixed more than one time. The main
motors are VFD controlled, the mixing
speed can be set according to different
processing requirement.
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DUST FREE SUGAR
GRINDER
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this sugar grinder, the matenals are

sucked into the milling chamber under the
negative pressure, and then are impacted,

cut and ground under the effect of the large

air flow between the blade and module. The
process of the crushing is free dust because
of the dust removal system, and the fine
dust will be sucked into chamber. The
capacity can reach 1000-1500kgs/hour, and
grinding fineness is between 80~100um.
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DOUGH GUILLOTINE
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It is used to dump the dough from the dough tub and cut
the dough into lighter dough pieces to realize long-distance
dough conveying.The machine is suitable for both hard and
soft dough.




DOUGH
TUB ELEVATOR
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It is used to elevate and dump the dough from
the dough tub into downstream conveyor or forming
machine. It can save space, widely be used in the
workshop which the length i1s limited but the height
is enough. To ensure safe operation, it is equipped
with brake motor & electromagnetic brake. The
elevating and dumping motion is smooth without

pause, high efficiency, easy operation.
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SHEET GUTTING
LAMINATOR
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machine has the functions of rolling, sheet cutting,

laminating and flour dusting. Dough is rolled into sheets and then
the dough sheet is cut into slices, laminated to 8~16 layers and
conveyed to gauge rolls. During the process, the returned scrap
will always be kept at the bottom of the dough sheets, thus the
dough sheet will come out in a smooth surface and perfect
condition. Together with equipped flour dusting device, it is most

suitable for producing soda crackers and high quality biscuits.
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GAUGE ROLL
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Thrcugh three or four gauge rolls,

the sheet thickness is gradually

The unit receives dough and roll the reduced to required thickness. The

dough into dough sheet. — thickness of the dough sheet can be
Y precisely displayed and controlled.
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The dough sheet is embossed,
perforated and cut into preformed
biscuits through the mould roller(s).
This machine features easy and fast
mounting/dismounting of the mould
rollers. The ascent and descent of
the rubber rollers is pneumatically
controlled. Endless canvas belt is
used to increase the ratio of finished
products.
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The machine presses the soft dough into the cavities of
the mould roller to form various dough pieces. The feeding
roller, mould roller and canvas belt of the machine are driven
by respective motors with adjustable speeds. The feeding
roller can be moved in position to adjust the space with the
mould roller. The pressure between the rubber roller and the
mould roller is adjustable. Endless canvas belt can be used.
The weight of the shaped dough pieces can be adjusted.



n 0 Innv I B} machine is used for soft dough, pastes and aerated masses
I depositing and forming. It can be mounted on steel band of a tunnel
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oven to realize continuous forming and baking.

Automatic matenal feeding system is equipped to ensure even feeding.

The mould cylinder is easy to be changed.

CHOCOLATE SLICE
SANDWICHING SYSTEM
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WIRE CUTTING
MACHINE
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I Bl machine is designed for extruding and cutting products,

be equipped with HMI control system which is easy for adjusting

and with recipe storage functions. It's especially suitable for
D E POS IT I N G MAC H I N E making cookies which with small granules inside, such as
chocolate beans, dried cranberries, raisins etc. The cutter uses

D O U B LE R OW steel blade instead of steeling wire, more durable.
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This machine is controlled by servo motors, each
adjustable section can be operated and displayed on the
touch screen. It's equipped with recipe storage functions.
The double row depositing head design greatly increases
the capacity. The depositing pump and depositing head
are disassembly design easy for cleaning. And biscuit

shape can be customized.



TRI-ZONE DISTRIBUTOR 15/16
BAKING OVEN oA
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Using FLYNN Tri-Zone distributor burners to ensure even baking.
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We provide different ovens which can be heated by
different energy source like electrical power, natural gas,
LNG, LPG, diesel or heavy oil, efc.
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Direct Gas-Fired Oven is suitable
for baking hard biscuits and crackers.
Based on advanced design and fine

fabrication, Apex DGF oven features

excellent insulation, energy saving and . . \1y R it . g 28
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FIRED OVEN
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even baking. Using negative pressure
combustion principle, the safety of the

oven operation is ensured.
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DIREGT HEATED
GCONVECTION OVEN
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This oven is designed with the
recirculation fans and combustion
chamber installed on top of each oven
zone in the "penthouse" section. The
air is heated in combustion chamber
and fan forces/blows the heated air
into the bake chamber through airflow
dispersion ductwork to ensure even
baking. Baking is achieved using a
re-circulating air technique. The oven
is heavily insulated for up to 650 °F
(340°C) operation.
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2 burner heats the

combustion chamber and the
heat exchanger, then the air
which will be blown into the
bake chamber is heated
through the heat exchanger.
The combustion gas will not
enter into the bake chamber
and contact the products.
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INDIRECT HEATED
CONVECTION OVEN
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Owven section. It can satisfy various baking requirement.
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BAKI N a 0“EN - I oven consists of DGF oven section and Convection
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Th’ls unit sprays oil on the baked
biscuits evenly. The volume of sprayed
oil can be adjusted. Using efficient oil
mist removing and reclaiming system
to ensure the cleanness and hygiene of
the il spraying machine and reduce the
production cost. Nozzle type and centrifugal
disc type ol sprayer are availlable as an
option.The ail dripping conveyor has flex
device to reject the unqualified biscuit

after oil spraying.

VIBRATING TYPE
SPRINKLERRRECLAIMING
GONVEYOR
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Vibrating type sprinkler
This machine is used for sprinkling

granules or powder such as salt, sugar,

I eclaiming conveyor

This machine reclaims excess matenal

from the sprinkler.



Pl
-

unit naturally coals down the

baked biscuits, using pneumatic tension
and tracking system to ensure the smooth

running of beit.
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is star wheel stacker to stack

biscuits from flat to on-edge.

It can follow the tracking of upstream
belt automatically or manually to
receive the products properly. The
tacking starwheel can be adjusted
on XY direction according to the
biscuit size. The system is easy to
operate.
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BISGUIT & COTTON BELT
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can provide both plastic

and brass mould for various hard
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STAINLESS STEEL MESH

{:z—m provide various wire

mesh for baking oven and various

and soft biscuits.

cotton belt for rotary cutter, rotary

moulder and conveyaor.
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