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| Company Introduction ="l

HESHAN MACHINERY CO,LD,speciaIizes in the

reseach and manufacture of food machinery.Since the establishment
in 1998,we've been working hard to revolutionise the automatic
noodle production.With the ccoperration of SIMENS,we had taken the
lead in designing an fully-automatic operation system for the instant
noodle production line,which leads the industry into new age.

Competitive with high technology,HESHAN is developing very
fast.Since 2004 we've invested up to US$8,500,000,00 in our new
factory.Our favtory has 160 employees,covers 286,000,00 sq.feet
including two modern factory workshops covering 88,000,00 sq.feet
and one modern office covering 9,850,00 sq.feet.We not only provide
all kinds of high quality food machinery under the supervision and
management of 1S02000,but also prvides thoughtful and
consinderate services including pre-sales,ongoing-sales service and
after-sales services,We've gained our reputation with more and more
appreciation from customers,and we've been looking forward to
sharing more joy with our customers.
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HESHAN®

A COMPREHENSIVE CAPABILITY
IN BREAKFAST CEREAL PRODUCTION

REODEMAE LN AN

HESHAN combines a high -class unit machines with the process knowledge
and engineering expertise to create different kinds of breakfast cereal
product.

AUARSEEETVHRAMRAMERRENARTHHERBSMEFTETETHSHE
LA LR 2L Vol

Heshan can offer complete systems for the production of both traditional
and extruded breakfast cereals.

MUARREBENERAMEFERTEFEEMXTEFHEXNEREN,

Established businesses work with Heshan to add interest and variety to
product ranges and install additional capacity.

SmlE R F SRR BN T S w0 R R S me e,
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HESHAN®

LEADERS IN INNOVATION

COATED CORN FLAKES EXTRUDED CORNFLAKES
BEEKRE HHEXRR
With years of researching and studying the
corn flakes machine technology and invest
millions in the R&D of the production
technology of the corn flakes, Heshan has
successfully developed the high speed
double rolling corn flakes machines and a MULTI GRAIN(RICE/WHEAT)FLAKES ALMOND FLAKE
serial of production lines that are g8 (KR R &R
compactible to the lines used by the major
producers after we produced a high speed
twin-screw extruder of which the capacity is
as high as 1000 kg/h.
iﬁlm’z}ﬁ?éiisiﬁi#bl‘i*ﬂ'ﬂs?ﬁ*ﬂ WHEAT RINGS CHOCALATE COATED EXPANDED RICE

BREMTR, BARTATHTERAEST =E PR
ZHRRAMETREOTR, BFREFHF
EIX B 1000KkG/H R HERBHFENINRE,
XY AERHETHEXTEERRER,

WHEAT BRAN STICKS COCOABALLS

£HE A ATER

OAT BAKED FILLED PILLOWS
e 2 LI R 7=

CREAMFILLED PILLOWS
Wil Feots
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HESHAN®

A

§>EQUIPMENT OVERVIEW

y

Mixing #### TECHNOLOGY PROCESS
cOndiltioning R Izﬁﬁ@
Extruding £

Pulse Drying fk&h F 1%

Vibrate Feeding #RahEAH

Flanking EH

FLUIDLBED TOASTING LK%

Cooling A4

Packing 1%

Finished Products &

(Bran Flakes, Wheat Flakes, Multigrain Flakes, Frosted Flakes, Direct Expanded Cereals)
(E#HA, MR, 3805, HEEBNHANE, EEEAHAHR)

SPECIFICATION &4

ELELEUC | BC-150 BC-300 CFM-600 CFM-1200

cc‘;’l’aif"‘y 150 KG/H | 300 KG/H | 600 KG/H [ 1200 KG/H

P;,"g’ 150KW | 220kw | 250kwW | 380 KW

Steam Consumption

EEE 300KG/H | 400KG/H | 600KG/H | 800KG/H

Operators

BEAR 4 5 6 7

Overall
Dimension LXWXH(M) [ LXWXH(M) | LXWXH(M) [ LXWXH(M)

SR+ | 35X10X6 | 40X10X6 | 45X12X6 | 45X20X6
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1Ml ASTER TWIN-SCREW EXTRUDER SRIB# 4 41 EsHan®

The twin-screw configuration with blocks structure in high torque
capacity, high rotating speed and high output. Thoughtful design
ensures that cl

and main costs are kept to a

g, 9
minimum while clear and intuitive controls help operators to maximize
efficiency.

VRFFENRFRAXNBTASLEH, SRHXHER
it, BRE, BFE. AWHRTHRERER, EREZFEERE
BRIE, R EMERNRTFHREERERSHRE,

SPECIFICATION £4j.

Model®! S HSE-50 HSE-72 HSE-92 HSE-133
Extruderdia
(MM) 50.5 71.7 92.4 133
BHEE
R (MM)
et DRgth 9 12.5 15.5 235
KELL/D
Drel{D 32-52 32-52 32-52 32-48
P ( KW)
EHE 45 110 250 480
4 N
Capacity
ﬁ@; 150 300 600 1200 DESIGN FEATURES £E4 5
A

® Theextruderis cordwood structure, it can be flexible assembled and
disassemble
EHRRAKNAEEH, TRBEFFEESHAER,

® Itiscirculation layer design for the middle layer of the tank it can be
heating and cooling circularly
BARERZM#. AHNREFRE;

® Thetankis made of anti-corrosion and wear-resistance material. Each model|

can beassembled and extended the length if required
R AME RN EROMEGE, SHNARNEETRESFZASHMK

® Uniquedesign of the cutter, accurate positioning, stable cutting
and high precision cutting
MEFYIEYLETT, EAEW. YERE. YEBES;

® PLCautomatic control system, easy operation

PLCE BN L4 R % 2 1E B E
\_ .
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®

M ASTER TWIN-SCREW EXTRUDER 3 2 #F £f & #l

HESHAN

*% GERA BOX 5% 74:

* High torque capacity — improves reliability and
increases range of products that can be made.
BRMAHERIT, REREMEM

* Reliable and durable
ZeWs, WA

* Low noise
L=y

*% SCREWS #24F:

% Segmented agitator easily configured for different products
% Splined shafts have high torque capacity for ility and reliabili
% Low wear materialsS

#*% CONTROL SYSTEM #= ] & 4t:

. * Touch-screen visual intelligent control system
*% CUTTER 18I R 4 : EABSELNEER, TREAE FEEFE2ADL
* Unique cutter with inclined side changes moving type, high precision and easy maintenance. * All of the production data can be accurately recorded and they
MRS EBE XD BNIRT, SPEE, BHRES. are traceable

ENATHIERTHRAEE-HE, FE-T28&8H1E
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PULSE DRYER Bkz1F¥E#

f

DESIGN FEATURES FEfs:

»

It can be flexible adjusted the flow air and pulse frequency, to ensure
the dried material can be flew evenly

ESREMPOTRRYG A RIFET, RIERTRIESERE;

The material would be leap itself by enlarging the contact area
between the material and hot air.

WEHERAERT B &%, WTHMT ikl SHARMERE, #ET
FEBR:

It can propagate heat rapidly and shorten the drying and cooling
time

TEABRR MR AR T 1R 0% 2D 8]

It can economize the energy, the consumption can be
saved about 30-50%
TLIREIR, RERELLEBM LR D 30 50%;

It can ensure that each is flaked individually

REFFIME, BES B EE

It can reduce the pollutants and the cleaning time

WD SR ERTMF RN A

SPECIFICATION &%

HESHAN®

Model mint sz:f':;ifea
me Heating Way (ma
HPD-S150 STEAM 1.5 0.55 60180 300
HPD-S250 STEAM 25 0.75 60-~180 600
HPD-S360 STEAM 3.5 1.1 60180 1200
HPD-L150 LPG(GAS) 1.5 0.55 60180 300
HPD-L250 LPG(GAS) 2.5 0.75 60180 600
HPD-L360 LPG(GAS) 3.5 1.1 60180 1200




FLAKING ROLLER EK#l

Heshan’ s Flaking Roll delivers consistent high quality flakes .Process conditions are accurately
controlled for optimum flaking performance, while increased hygiene levels and easy access to all
machine parts contribute to reduced production downtime.

ERHBTEFERERBNER. ENSEFBEFERFMNEARHEAHAN,
A, REFHIEMEEZEL 5 TREQBBOE S, TESEBEXAXEK.

DESIGN FEATURES FE4s:

® Accurate roll surface temperature control

A roll surface is i to ensure opti flake
FLAKE CONSISTENCY.

SRFEEMRERE, URKREXAHSE—HY
%% Contra flow water cooling system distributes cooling evenly over roll surface
BRKAHRLEREREA NS

*%

%% Water chambers close to surface for maximum cooling effect

KAKREE (8B EE ABRESHHR

%% Closed loop system controls water temperature to withina 0.2 * C
tolerance band
A RGIEHKR, EEFEL0.2C

%% Water temperature can be set as required by operator

BEERKRFAIREE.

® Precise Gap Control

MR ER
%% Simple adjustment achieved via operator interface on control panel
T A8 R IR L AR EER
%% PLC i avoids rolls ing during breaks in product feed

#ERUE, PLCRGBMATRE, TRFHRIFER.

©® Regulated infeed of cooked grains ensures that each is
flaked individually
EHIEERA S SHRATRS B

® Itis hydraulic gap control and electronic surveillance.

ERE. &TFENEA

©® Roller surface is nicochrome alloy steel with high abrasion
resistance, anti-cracking, and Anti-stripping. The hardness is
HS74 78
%iﬁ%ﬁ&l‘%lﬁ&. EEHS74-78, AR RIFMOMENE. A, W

fE

\ J

BE . AN REER R b

HESHAN

®




FLAKING ROLLER EHR#1

HESHAN®

SPECIFICATION &% :

Rollet sze GapIFores Safe Gap Circumferential Hydraulic
(D*L) B LS Speed pressure
ERRT ’ B i BEESD
* KW * KN 0.2MM #8-6.5 6.3Mpa
HFR-300%400 40 300*400 640 . m/sec .3Mp
HFR-400%600 50 KW 400%600 640KN 0.2MM &B-6 6.3Mpa
. m/sec i
HFR-600* KW * KN 0.2 3.8-65 6.3M
-600%800 60 600%800 800 2MM m/sec A pa
HFR-800%1000 70KW 800%1000 800KN 0.2MM €543 6.3Mpa
. m/sec i
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FLU'D BED TOASTER 4k Bk ity HESHAN®

DESIGN FEATURES FE4fFs:

® Energy efficient
Itis hot-air recycle system to save energy. .

ARIEIRER, TR

@ Consistently high productivity

%% Fluidized bed gives gentle, even toasting over entire surface of product
RIEF @EAES

#% PLC control provides repeatable process settings, also can hydrofuge
PLCEZNEREEHIAR, L™ REBIARKE

%% Two zones with independent setting of temperature and airflow rates allow
process conditions to be tailored to product
BERSKESFEMFE, TEFTE”R

® The flaker is crispy and good taste after baking at 280C
high temperature

280°CEIRIERS, EXRFERIERTO

® Optional choice for direct heating or indirect heating.

BRI (Bl N FANE kR




FLUID BED TOASTER % {k Bk it o

HESHAN®

SPECIFICATION &% :

DIMENSION
o 2 :
L w H
0.4M WIDE 400KG/H 7800MM 1500MM 3300MM
0.6M WIDE 700KG/H | 8800MM 1750MM V 3500MM
1.0M WIDE 1250KG/H 8800MM 2150MM 3600MM
1.3M WIDE 1500KG/H 8800MM 2450MM 3700MM .

HTTP://WWW.NOODLE-MACHINES.COM




V/ ERTICAL CONVEYOR & COOLER & & 8% 1% 2141

Vertical vibrating conveyor & cooler is a new design conveyor, it can
convey solid material such as grain, bulk and powder material.

EHMEXSMNR—MMENEERDBENLNEE, &
HIFRCR . BUR. BRI BRI E R E R K E AT R

7~
DESIGN FEATURES = Efms:
@ Small floor space required and easy to set up the machine
FRaOBERN, EFIZHRE
@ Itcan be upward conveying or downward conveying
ke e L TRETE T i
® Low noise, quick efficient i llation, easy main
IRER, AMER, RE. BEER.
® Simple and reasonable structure, energy efficient, high wear resistance
EMERAE. RN TILVREE, BHEERN.
. WV

SPECIFICATION &% .

“axn CPPEDIA W e FREGUENCY DOUBLE-AVPLTUDE _FOWER LB
(t/h, Cornflakes) WEEEEMM) EREE (mm) AR (m) #&:& (min)
HVC300 0.7 300 77 =<2.0 960 6~7 2x0.4 680
HVC500 1.3 500 140 =3.0 960 6~8 2x0.75 1010
HVC600 1.6 600 163 =4.0 960 6~7 2x1.5 13210

]

4
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HESHAN®
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COATING FINAL DRYING SYSTEMS mifidt+ R4S HESHAN®

COATING CREATES THE OPPORTUNITY TO DEVELOP NEW CEREAL PRODUCTS WITH ADDED VALUE AND
ADDITIONAL CONSUMER APPEAL THROUGH ENHANCED FLAVOUR AND APPEARANCE.

DESIGN FEATURES &4

@ ltcombines with coating and drying to prevent the flakes gathering into a rounded mass

WA, TR BRTBAERN R EREANEE.

@® Itcan measure the solid material and coating liquid malernal in pmpor!lon precisely
B - BRI iR, BRERRE G E

@ Automatic control system for hot air temperature, the air volume and speed can be adjustable
at requirement

ARBEBESES, RE RETREREAR.

@® Special design for air inlet mesh, smooth inlet will prevent the materials and dust
dropping into the air channel and causing pollution

H#RTERRARHRENNGT, HRRH, MR LTREARE, ER5%R.
@ Continuous inletand outlet is good for flow line production, and easily up to the GMP
standard

FESMHEEER TRALLES. #5TAHEGMPAE -

‘ SPECI FICATION %& - @ Allmaterials contact with food IS made of stainless steel 304, surface polishing, no
sticking nor residue
= S5kEmis SBRA0ATERM, REME, Fiak E£RE.
@ Thetemperature of the coating liquid material can be adjusted and controlled
automatically

DRYING
MAX COTAING POWER R AR R E T SRR,

BAERE TE"";E“QTEURE HE

CAPACITY
|

@ High efficientand even drying
FregESs, B9,

HCD-500 40% 120°C 6kw 200-400kg/h \_ )

HCD-800 40% 120°C 11kw 500-800kg/h

HCD-1000 1000-1400kg/h




DOUBLE-PERIOD CONDITIONER #FEz HESHAN®

DESIGN FEATURES = Efm:

@ itis designed to separate the mixing part and aging part, to ensure the aging time
REBSRIFARS T, BERBEHRIME S EE;

@ Theinletis designed to be right above the outlet ,be easy to
assemble it with the extruder
WREOLFHREOELS, EFSHENRERR

@ Ithas many inlets to feed kinds of material to the Conditioner
WEFESTREYELED, WA R EER S RN S

©® Itis designed to have an easy opened door to clean the inner of Conditioner
easily
AT FF BRI S E T IR T 28 P 6

@ The material can be pre-processing with the double-screw extruder
ERGTFHENREXMEL#TALE, BEERE

@® The powder material is used for continuous feeding and mixing liquid material such

as the vapour, water, syrup and etc

y 3
BMEATESRMAS. k. BRFREDMRE.

SPECIFICATION &% .

ZhEE(KW) 2(KG/H) A 1) RAMKE ERED

Power Capacity (S) Max. Pressure

HDC-150 4 200 120~180 30% 0.2Mpa
HDC-300 6.5 400 120~180 30% 0.2Mpa
HDC-600 12.5 800 120~180 30% 0.2Mpa
HDC-1500 16.5 1500 120~ 180 30% 0.2Mpa
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