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Shanghai HG Food Machinery Co.,Ltd
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Tel: 0086-21-57458832 Bi%: 021-57451188

Mob: D086-158007 18880 F41: 18616814322

Fax: 0086-21-57456127 fSH. 021-57456127

Email: info@hgmachinery.com 36 : sales5@hgmachinery.com
Website: www_hg-machine.com [luh: www.sh-hengguang.com
Skype: hamasakiyumi iik: EHHERERRELRISEES

Add: No.1588, Hubin Road, Fengxian District, Shanghai.China
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SHANGHAI HG FOOD MACHINERY CO.,LTD

professional food machinery manufacturer since 1975
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Because committed to quality, So professional
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Because focus on service, So to be the leader
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Product Catalog

Full automatic Soft & Hard Biscuit Production Line
< Bk /FIEHTFE~Z

Full automatic Custard/Cup Cake Production Line
*HERK/ BT EEE™%

Full automatic Swiss Roll & Layer cake Production Line
HIRTE/TIRERET %

Full automatic Sandwich cake Production Line
BN ARXREERFET%

Full-automatic Bear Cake Production Line
SBIVNEEEETS

Full automatic Compound Potato Chips Production Line
cHNESEBERETA

Naturl Potato Chips/Frozen French Fries:Production Line
KRABREFREBERETZ

Full automatic Baked Potato Chips Production Line
SHIMBIEERE%

Full automatic Rice Cracker Production Line

ERUARTHETZ

Full automatic sandwich thin cookies production line

FHDFOECEHET E ™2

Full automatic Multifunctional Wafer stick Machine

ZsEE BB O FZEN

HG Other Machines
HEEISS

OUR CUSTOMERS
ZNNEF




Company Profile | {=MEE N

Shanghai HG (hengguang) Food Machinery Co. ltd., its head factory was built in 1970s. Dunng its 50
years experience in the design and manufacturing of food machines, it now has developed into an enter-
prise with strong technical power, great reputation in local and global market. HG enterprise construction
area is 20000 square meters and 80 employees.HG GROUP has passed the CE\SGS\BWIS08001:2008
certificates.

With a professional team for technical support as well as well trained and experienced sales team, HG
GROUP produces food epuipment with high quality, efficiency, safety. At the meantime, we also guaran-
tee good after-sale service for the customers, and provide nice technology solutions for food projects. HG
factories are located in the south of Shanghai with convenient transportation. And it takes only 45 minutes

from our factory to the airport. Welcome new and old customers to visit HG factories and wish to cooper-

ate with us in the future.

EREARRIUWMEBIRARE, H2 BT LHEL705K, ERBVA R TR ESIHMB0EmINER
, HEERRAFANBIERS L, EPENELETHOEBRFNEE. EXNRSREEREL
20000 5%, EMLATBOA. FmIIEiEECE. S6S. BV, 1509001 : 200855 EFRIAIE.

AR AR, TEMNHERABRFRET BEXANMMNTEER,. S, RENWMETRIFNENES
AR5, BMERE| S TS, BXHWAT LSRR, A ER. MILSB XI TS5, K
DEFEF PR SNHBERFKKMSIE.

Chairman | gl#8A

Chairman €& A Jiang Jin Xiang

Shanghai model worker
District loving charity model
Industry pioneer of Shanghai food machine

Shangnat Fenguian Food & Savrage Enulpmant Faciory
ashanaghal X Ea Food Machmary Co LTO

shinnghat 8o Ching Food Machimory Co LTD

Shpnghs HG (hengguang ) Food Machinery Co. LTD
Shnghnt &1 B Food Manulacture Co LTD

Shanghal Yuhan intemational Trade CO..LTD

Shanghai Industngl and Technicsl Colsge

Mr. Jiang Jinxiang is not only the founder of Hengguang brand but also the pioneer of food ma-
chinery industry in China. As a famous entrepreneur and philanthropist, he often said: "Don't con-
fine to machinery manufacturing itself, but more is to consider how to make a bridge between enter-
prises and consumers of food firm. With our continuous devotion, food enterprises are better to win

the favor of consumers and it is also the most important mission of HG GROUP..."

Therefore, in Hengguang whether in developing new and old products, or reserching and adjust-
ing formulation, both of them are combined with the demands in food consumer market. Meanwhile,

we will provide the most comprehensive one-stop service for food enterprises!

HERAETREEARMOOEA, ERFERSINMTUNHEE, FLOUR, BERMBH:
EANRT LB XBRENENELS, MEESHERNTRTFRICUSHBEE> ARENHR. B
ENOEUHNRB LU EFORBG AEBENERA RS —(EXAREENES.

EiefEEx, AMeEMESRNMAARTEREL TZHNMEARER A TS R_RRERTHATK,
ARGEIEH#RTEN— ISR S !



Company History | R HFE

1965, Chairman Jiang Jin Xiang leveraged buyout the state-owned enterprise, then set up the head factory | EFIBEFHHNWMES L, MERISSNEE
19175, Established the Xinfa & Bocheng and other professional food factories | gl f#AEEME VNIRRT

198 7. Successfully improved the technology of the tunnel oven and the hot air oven | B EEPFIFA S SIEIPEARETHA S

1990, Established the Sirui food factory | I EBRERTI

1991, Invested and founded the Shanghai industrial and technical college | ## 83z FiS T W AFR

1992, Therice cracker line was successully supplied to "Wantwant" company | 384 =2 fithia i F L B

1995, The potato chips line was successfully exported to "Pringles" | @A E&RHHOBRE

199Y. Established a long-term and cooperative relationship with “DALI" GROUP | SisFflSEFR I KB SEXR

2000. HG was established | 1B¥: 580131
2003, After only three years, HG occupied more than half of domestic market in wafer stick machine | (R =88], B4 ST ERBEEN —AENHH

2007, Inthe technical innovation, we achieved a great success in the appearance and performance of the biscuit machine, cake machine, potato chips machine etc. Hence,
nowadays our machine gains much popularity at home and abroad market | 1B T. £E. BERIIIFNINERGEE LIGEXRMTL. TERIBV B ZEEARANEBTREFITHS
2008. HG head factory accessed to high-tech enterprise qualification and got more than 200 patens. In the same year, HG machine passed CE certification and entered to
European market. | 18R T ZFEMEAELHEE, REEI2000FTH, BEFEHYSIHEICEINMEHF BFEARMN T

Z200%9. Shanghai Yuhan International Trade Co., Ltd. was established | 85 FEIFR S ER AT

2011, Annual export volume reached more than $6 million in foreign trade business | SMESFEH OBRITEHES

2012, HG researched Slice cake production line as well as Wafer stick machine successfully and independently | EXEINBEHER EERECENBEE~S

2013. HG Annual output value reached $60 million, increased in productivity, and started to product cake,biscuit and wafer roll production lines at the same time | 1B WA
ARE6Fhz=EE, FEIRN, SGEETHTEE™

2016. Based on itself, HG Group broadens the field and will achieves another great success | {GE4E, BaESH

LLLLLL



PERFECT PRE-SALE SERVICES AND AFTER-SALES SERVICE | ZEHERIERRS

From visiting our factory to inspecting, packing, shipping, commissioning and maintaining ect., we will help our con-
sumers to solve all problems at any time and guarantee their interests.
MEBRZNAITBEIE. 88, =%, BHEFS 7m0 ITE RVEHEE RRAEACEE, FiEEF/AFE.

EXCELLENT QUALITY AND PERFORMANCE FOR PRODUCTS | PEFHI = R 4 EE

In strict accordance with the industry and factory standards, as well as customers requirements, HG uses
high-quality stainless steel and mechanical parts etc in our machines as well as never use inferior maternals and de-
fective ones, which is the guarantee to the stable and long-term running of our machines.

EXFEEETLAI g UEFEPHER, ERANENTHERAIESHSE, KIFMERSREARNESF SR a0,
FEYL AT R IETT.

PROFESSIONAL TEAM FOR PROJECT DESIGNING AND INSTALLING | & JlAYIS 1% 3% F BA

HG has a team with more than 20 years' expenence, which can design the machines based on customers’' factory
layout as well as provide the installation and setup and the recipe for free !
EXRE20EL ETESEMEN, RN LREFEFOI fERITHIES, FEfEZEMERUASARER!
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Fully automatic biscuit production line is a new generation of advanced eguipment which
can manufaclure biscuits likesofe biscuit, hard biscuit, soda biscuit and sandwich biscuit

etc. It is composed of dough mixer, cutting machine, laminator machine, fiatting machine,-
sugar spraying machine, tunnel oven, oil spraying machine, packing machine and so on.

HrErfERtRe RPN —RANAES®. BHme. BEHl. YR, REN. RE

Pl. REEIHL. mUROL. REIREP. G, IhEYLRSEEGE RRREVSFEA. SIESAVENT. B
HHRT. 7T RLOHTFEMNFEIMSENHT.

Different choices in the front of line:

If you want to make hard biscuit, you need 4 sheeting roller and hard biscult forming machine.

If you want to make soda biscuit, you need lo add pre-shesaler, laminator machine.

If you want o make soft biscuit., you need soft biscuit forming machine.

If you want to make sandwich biscult, you need to add biscuit sandwich machine on this basis.

According to customers’ workshop layout, this line can also be equipped with: turning machine, egg spraying machine, fully

automatic stacking machine and so on.
MTFESSfEARTHRERY. \EUL. Ty, SR, APHL GRS, SHARENRR:-

TR : AEERNL. RBVREN. SEERS
EFHITHTELOORM EIERACE: VERN. BREH
FEERTTRACE: SREDACE

PR A& : HTEIO0E

HEEFPTBREATE®RRK, £EfLlidsE: ¥4, mEl. sEE8G8T

Type specification 8 1200 Types 1000 Types 620 Types

Production capacity =& 32 T/ day 24 T | day 12 T / day
Installed power (Gas type) M=SEIIE 210 kw 190 kw 120 kw

Dough mixing #1 Cutting and lifting /) &7t H First pressing #HRE Dough flatting 8 E Forming & Sugar spraying i Baking 1#& Oil spraying Wit  Oifitering FHiBWE Turn over &9 Coaling conveyor & &% 1% Stacking W Packing €15

07 HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY OUR VALUE IS PRODUCTS QUALITY & CUSTOMERS SERVICE 08



As a fully automatic Custard/Cup Cake Production Line, it is developed based
on the original equipment as a way to meel various demands of different food
products factories. This whole line, also including outside of the oven, is made
from stainless steel with high quality and we choose electrionic components with
well-known brands at home and abroad. It can not only produce core-filling custard

pies as well as cup cakes, but also can produce cakes of vanous shapes by using
different molds.

B RRR, BN REREE FEER RIEEATHERR, fieALmanEENX
BEBEESR, BREESPNEE, EBHEENSWBEmMAR, &FxesirxiEmt

HAMGE, AABNEER. EFEE. MEEX, FROBFRENKFNS. B
RIREE T EWIRER, NEEFENFEE, VRER,. RIERENREREL, &
SETERERNEASEE.

Production capacity 28 /™~ 20 T/day 10 T/day

Total installed power 2115 85 kw 75 kw
Gas consumption FESE 20-35 kg/h 15-30 kg/h
Length €5 B6 m 83 m

Hot air circulation tunnel oven: As a novel baking furnace, which is developed by our factory on the basis of the imported equipment, it

adopts the most advanced gas combustion and hot-air circulation heating mode. It has six temperature zones: front, middle, back. up and
own. After setting the temperature, the contral motor is used for automatic controlling by a disc valve and the heaat is transferred to the hearth
by the air duct up and down to bake food. There are many pros of the this oven, such as quick heating, stable temperature, little change, au-
tomatic controlling of temperature, etc.. Therefore, the final prododucts are good taste, soft, more uniform in surface color, bright, fresh, and
lender, etc.

SRR AR AP R IR R D0 o VAL _ WS m AL RS E R, RPR AR O AR, MARATRE MR, AW P BETHR
TRE, REREFEHENDSESDSENaEN, REREFES ETHSRFEIETHNSeS, RAEMMR. SERE. Ei). BEB
AERIE AR, WMEEECBEERR, REeFEmNs, WEEFHa.

= — = —
1 — || —— | —— ] =
e T H 8 0 = [ 1 =] 1 W W W EE O |
Mixing $73 Oil spraying B i Forming (& Rack oven baking $t€ Out of oven and cooling #ii% De-moulding AR{E Center filling EL Cooling and Sterilizing i £ Packaging 813
Convey empty trays T & Compress air cleaning il 7t & Reverse trays il Return used trays [El8t 6%
09 HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY OUR VALUE IS PRODUCTS QUALITY & CUSTOMERS SERVICE 10



ullyautomatic Swiss Roll &layerncake Production Line

This whole sel of euipment is researched and developed by our company o make Swiss
roll & Layer cake. when producing this kind of cakes, there is no need for molds and we just

need to change cutter and adjust the speed of horizontal cutter. The Swiss roll & Layer cake
lastes soft and tender. Some characteristics of this line: The size, weight and flavor of products

can be changed, and it is also very convenientin in production, easy in operation and stable in
running.

EREESHER MRFEmA—REEFI R OREAE SR, EEFETARER, R
FEERYIIONTRO)IGES, BALIEFETEER, NOLESRREER. ~ & OB
ERRE, MRRHEX. KE&EWHAN: Ry ERNOBROIRE, £~LRA0E. 5. 58
tFREITIRE.

Working Principle: Firstly, deposit slurry on the steel belt to bake. Then, spray oil on the
cakes and turn over them. Nex!, the machine will cut the cakes longitudinally and put cream
on each line. Afterwards, tum over the line and press to the next line, and then cut the long

cakes horizontally. In this process, you can decide how long the cake you want. At last you
can get the swiss roll or layer cake.

LTENE: EERMRERIEELURIRE LErse, aihERnitwIR, DamirRead
BN TEEME, EFEREERTHT S, FERBEESL T AR, aEEEAREL
FE, #ITUENMAR, FLEROE, —FEE—REEREELR, EEFLI—FLHHMN
IREERR, 4= V)W S 082 v th b fa i 2 "ERER L EERT T

Production capacity RS

Power & 28kw 35kw
Gas consuming H5E 28-30 mi/h 30-35 m¥/h
Length of equipment i&& 1</ 68m (except pack) 68m (except pack)
Width SEAE B0OMm 1000mm

W | | Cad = ' i ' INE

ar . | | | | | — 1l — T T T 1

Mixing T# Oil feeding Bl Dough depositing i iERLEY Baking #t1% Oil spraying Eif Cooling 2R Reverse B5% Cream feeding #\8iE Rolling and forming 4 FEREY Cutting 47 Cooling #2HI1{E5 Packing 81
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The fully automatic sandwich cake production line uses eggs and flour as main raw mate-
rials. You can get the delicious onginal chocolate pies and strawberry pies, which are deeply
welcomed by consumers, through mixing, foming, baking, cooling, vertical stacking, turing
over, horizontal stacking, cream filling, sandwiching and packing. Some characteristics of
this manufacturing line: high degree of automation, stable running, high efficiency, low labor
costs, easy operation, and long shelf time of products.

S EMWFREWEEE SR EROHEN L EEEN, HHEAERR, SuEE. 18R, %
i BE. B 0. BOFLIF, MAMEEROENR. iR KRR EE8IRSRIIR
DEE, REARERR. FEFAN S BREES, X 7. 5. A, 8RE
M. AL, BEAE, ~RaFERNHE.

This production line is mainly made up of slurry mixer, paper
feeder machine, depositing and forming machine, tunnal oven,
cooling conveyor, paper recycling machine, vertocal stacking ma-
chine, cake turn-over machine. honzongtal stacking machine,
sandwiching machine (for cream filling), cooling machine. You can
also add the chocolate coating machine to make chocolate pies.

EEMGR: TR EHHL. IEREHL. P, HENIHL. Sl
 WEEEIEHL. Bl WEREERAL. JEOHL. JOHEL SEREL.
EPULLEFENNR NFREN, EFESERRAINE K.

Production capacity “R&< 8.9-9.5 1 /aay

Total power SEIhEE 35 kw/h 45 kwih
General length 2&£E 54m (except pack ) BOm (except pack )
Gas consumption S8 25-35 kg/h 35 kg/h

Mixing Feeding baking paper %K Cake forming S FEEERL 2 Baking #t€ Cooling #Z &[4 Vertical stacking 205 %518 Turning over cakes Bl  Horizontal stacking i S EE Cream or mashmaliow filing 0 Sandwiching #&{ Packing 1%



A EERETRER ETHR RS SSMEREHMEZFHETLZ
HEESIkE, ZIERNEFFPBIZHR.

AigEFELEERS, AMtHE. T, SR, REISHRECR, B RE
ENBMEEF AERANTEANME. SiItERETRE, ARILERIITE
, MERTREFZENRES, ATRMIENSL.

Fig@EESH RN TZER" &F%E, SRa0, ELOEHE, FLA
EENBYRErAHRAEE, ENSERRITHFSKARRZ—.

ERFEHFWT:
AL, BYEEL. BEre. BARAL. fEaEL. GEDHL. EEHL. BRI,

Fully automatic bear cake production line is developed by our factory accord-
ing to markel demands. Besides, it is deeply welcomed by domestic and foreign
customers.

This line has a high degree of automation. From matenial supply, material de-
positing, baking, demoulding to cooling and packing, all processes are fully auto-
matic, which will save a lot of your labor cost. What's more, the machine with good
manufacturing material has reasonale design and can run stably.

Through this line, you can produce bear cakes with good looking, tenderness
and good tasty. It gains much popularity among all ages of people.

Main equipments. oil sprayer. extruder. baking oven. demoulding. con-

veyor. filling machine. packing machine.

Capacity =83l =S 10 T / day

Power ThEE
Gas consuming = &
Length 4%

46 kw
30 kg/h
60 m

¥
[Tge e _ _ | .
: AR LS S b R ) L MR W B L B B R T S L B R R R .
S I =T r * L 1 %

I;‘ -e
=TT

- ] F o 1 ] ] F i E 1 [ i ] ] 1 = } = [ ] N I 1 1 W F | [ i
ST T S SR T N T — — T ——

Spraying oil M

15

Arranging and conveying 12 #45% i% Packing €14

Extrude four times il Baking #itf Demoulding Bl

Cooling conveyor i1 {51 Filling i

HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY OUR VALUE IS PRODUCTS QUALITY & CUSTOMERS SERVICE
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Based on European and American technologies, It took HG Group more than one year

to research and develop this fully automatic compound potato chips production ine. The
equipment uses potato powder as raw matenal, and gains crispy as well as delicious com-

pound potato chips through mixing, pressing, forming, frying and flavoring. It has become
the preferred investment project for today's food manufacturers.

FEMERMESER, XE2FAREAKERTTRERLER, MERNNAFTR, EAHE
HI T AR "RE" BENA, EXEMEY THEDOR&HEN "AXEF" « "EE" ¥R/
 BEABAREXTSH~HEFRTHESR, ARREAX, R A—ESHENRWFET
M EANEARRE~0&, AREBANERENEANFE~ER®, ARAROREN/\
fz—, BREEROESHAEERNEEXRNHENRE, ARTNE~AEFESHNNESN
FRATHSRE mRnmang.

The potato chips equipment uses 304 stainless steel material and imported elec-
tronic components, thus the whole line can run stably for a long period of time and with
high automation. Verlical type packing machine, pillow packing machine and paper
tube packging machine are all feasible for the final products. There are physical proto-
types in our factories, and welcome all customers to visit.

EHARSEMP S AR RS, AT RNHR, BREITIRE, BRHLER
e FRONESFTARAE, MARETHFEHNGRAE, TERREX, FRETO
FLEH., AEZDRN, 2BRHS U BERDRT. ARBUICIEERT ZR A,
Wil EE A IEEE,

Production capacity #5578 290 ka/h 500 kg/h

Installed power SINE 130 kw/h 150 kw
Fuel consumption ki 25 kg/h 35 kg/h
Gas consumption 5 i@ 25-30 m¥h 40-50 m¥h
Equipment length & &< 40 m 40 m
Lorem Ipsum

ey —

1|

Mixing i&# Lifting §ii& Dosing E& M Stirring ¥ Lifing and spread out $#§F# Sheeting B Forming Rt E! Oil frying ¥ Oil filtering il Spraying the season VijkE Coaling and Collecting #1418 Packaging 8%




washing il it
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Our potato chips production line use fresh potatoes as material and can get delicious
potato chips through washing. peeling, cutting, oil frying and flavoring. Our potato chips pro-
duction line is very advanced, for instance, blanching pool adpts steam boiler to heat directly.
After blanching, we use high pressure blower to dewater the potato chips and then oll fry them.
After the process of ail frying. it will be deociled and flavored.

The main equipment. Washing and destone machine. Peeling machine. Cutting Ma-

chine. Blancher. Fryer. Seasoning machine,

ENORRECRRATHDSERER, SW%, &8, R, #@F. SREFELF~HE
L EEMk, BEENXZANE. FHRRARR LE2BIRIENEEIEFTRERE, ERK
N HEFEAEREETY RIMWEMLES, ERTFARE, AXLHAVrESEERARANSR, T

{EEPNR BNk, BRRESBIMEMEERUG, MO REK, SHEABERRE.
AT S U S RS A B EhEE.
Power T)3 o0 kw 60 kw
Gas consuming 5@ 300 kg/h 500 kg/h
Length 1< about 40 m about 50 m

slice th /% washing with cold water #7 7k B i blancher ¥ 3

inspection #i%

peeling # &

HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY

The main parts: Elevalor, De-stone machine, Washing machine, Weigh hopper, Steam peeler,
Collect and feeding hopper, Brush separator, Inspection conveyor, Cutting machine, Blanching ma-
chine, Second blanching machine, Vibrating water filter, Pre-drying machine, Oil fryer, Oil tank, De-oil
machine (vibration type), Pre-cooler, Freszer unit.

Main characteristics: the whole line have high automation, all material is SUS304, use imported

cutter and quick freeze compressor. The electronic parts of fryer use Panasonic, Omron and so on,

guarantee the machine have a stable running.

FRHER: BAWEY. K, Z0H. RN ZEHL WNREES, EH7EN. T3
fhikdeEdl, WS, YIS, KESEN. HiREE® . RRUL, iR, TR, EmE
Hl. Wanhidae., Bl 2.

FENS: MERAMEERES, 2RMASUSIOATMMBLE, ERBOVTIFESRERE, WiEan
FTHANIERESERMLT. BESEOTEE, mEBHICHIRERIEE,

200 kg/h 1000 kg/h

Capacity =R RS

Power T 230 kw 480 kw
Length 1€ /& about 54 m about 589 m
Add The Cooling System (no packing , no uming i8N R (FaEGE, T#S)
Power SINE 370 kw 760 kw
Length €& about 86 m about 95 m
Sannssssssnss]| {!II\\]

dewaltering BR 7k frying il filtering i seasoning 1§ packing €%
precooling /& freezing quickly &3 packing El$



Based on the technogical characteristics of compound potato chips and biscuit produc-
tion line, our company researched and developed this new generation of baked polalo
chips proudction line. The equipment can produce new type potato chips, which is much
haalthier and non-fried, by the process of flatting, baking, flavoring. With the characteristics
of high automation, easy operation, stable running, etc, this line is popular among the food
factaries al home and abroad,

IR R E SRR RIBE SR L T2 a0 A4 A i &m0 f— R IE R ER M
WA . REHFHEMAENSER, ROMIECE AR, PR UNGEE AL SR IFBLEATRRE
qF. ZEHAREHEEES. #FEE,. ETEHARESHS, BRI ASELNNIEY,
s B AR anl e RIRRE,

e T T T - T Tel - T [ T bl el el-lol-ol-pl bl -ol-p[-Io] - bl-b].]

: ‘ § —
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=== NSRS =N

Raw malenal lifing FE¥EHEFH Mixing &4 Conveying constantly #RiEigH Conveying /£ 8 i i% Mixer and extruderfiFER (LT

Main equipment: V type mixer, conical mixer, stirring extruder, lifting and conveying ma-
chine, 3 sheeting machines, forming machine, waste-recycling machine, baking oven,
oil-sprayer, oil-filter, flavoring machine, stacking and cooling conveyor.

EWRAHL. AR, REENTHL. e, St b, WaniEwe, EREHET.

Production capacity =R &<

Installed power 2 IhEE 130 kw/h 140 kw
Gas consumption 5 & 25 kg/h 45-50 kg/h (LPG)

Compressed air pressure £[& 25-30 m/h 5-7 kg

Equipment length 1</E 110 m 130 m

==

Sheeting T i Forming i Baking 4

Oil spraying 0 i Seasoning TRk Cooling /78082  Amanging EiH Packing £1 %
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The rice cracker production line is a complete equipment which was researched and devel-

oped by our company on the basis of technologies in Japan and Taiwan. As the manufacturer in
China, there are many advantages in our whole sel of equipment, such as high efficiency, stable

running, high capacity and low investment etc. The whole line consists of four sections: milling,
forming , puffing, flavoring and packing.

KAEFRER MEER. aFHNEREAENESMSE, FEIREFMWR, Fh2ite
KRR ER&H. FHEANXKHEEE N, RERFAGEMRE. ~88. RaLFEs. BfE
FES R T LRER: W%, AR WM R AR,

-

,
V7 *"ﬂ

Production capacity B &S 5 T/day 12.5 T/day 20 T/day

Total power SN 150 kw 230 kw 350kw
Gas consumption 5 200kg / 1T rice cracker

o —

i —

——— . e S o e ¥ ) - B
| | 17 | —

Steeping and milling 78 X BE Steaming & % Extrusion Hri% Forming RES First drying B 88 Cooling &%) Second drying—:X+¥%  Baking EISREIL Spraying oll #il  Seasoning FERERIEE Spraying sugar % Third drying =32 Packing 813
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FDBCEEE R B RTPEE H AR IR R G, LARMTFRISME ., #aleD
B, RURARKME 7SR 2HEE A,

MR AR HEMERAE cfELN s iEER, SeERNHE
SEPHNHERARSLR, Wl TR—RAESESHHTRNR OB EE ™.
EigdER;MET, M, R, S, FIFANEMER, BTRESEK
HashitiEsl. SaTHR @RS EANIE, BREmEwEeE, BTRE
FRBRAR, MURSHEERS, BRELES ZXNESEFES, DE. B
M [E1 58 .

FEGEMT:
BUAH,. REAEGTRENL. ISR HSEENL,. MSEP,. FEEN. BigH. VIERH
EENRIENL, B,

Power THEE
Gas consuming 5 8
Length 4% &

Capacity ~iREl S B T /day

The products of sandwich thin cookies series are sought-after in Japan be-
cause of its purticular shape and crispy taste.

Now HG Group introduces the mature Japanese manufacturing technology
and advanced manufacturing experience to our machines. What's more, HG im-
proves it with domestic customers' demands and then designed this fully auto-
matic sandwich thin cookies production line. Our professional team devoted
themselves to optimize the overall arrangement: from material loading, to form-
Ing, baking and filling. The whole process is entire automation with stable running.
We aiso supply high-quality service to ensure healthy and safe production

Main equipments: Oil wipping machine, extruder, chocolate decorating ma-

chine, gas oven, dry cleaning machine, tum over machineg, cutting machine,

cooling conveyor, packing machine.

25 kw

25 kg/h
60 m

|

Wipping oil ¥ b

25

-

Baking Hti% Cleaning il %

Extrude RLE! i

Decorating iR1E

HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY

Cutting £/ 8 Cooling %14

Truning over #

Filling 7%

OUR VALUE IS PRODUCTS QUALITY & CUSTOMERS SERVICE

Packing f1%
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HWB wafer stick machine is a domestic new generation of automatic equipment. it can produce crispy, hollow or center filled wafer stick with differ-
ent shapes and size. The technology of HG wafer stick machine comes from Japan and German. After researching and developing by ourself, this
machine is one of the most popular equipment at home and abroad.

HWBEI R EH 2R A B AR AF EHRBNEAFT—RKATEA2CRECHENNEARNRE. HERFT—8RBHTRIL. —8REEHN. —8ER
SN, —SRBHAR—SSHMEN. FEERGBRAMTENRFSSE, RERVIERREIREEVUNSRNARELE, HiEE, 37
KA, MO (RYUER T EEWNH) SN, DIARTKE, AU ERETEN.

The main assistant parts | 4 REHL 7% -

1. Baking main machine: baking and rolling flour sheet, IS EY . SN HE SN EVEE.
2. Feeding and filling machine: feeding the mixed flour on the gear of ERISEON.: HEEEESrAnEeE, SHEE

oven and filling cream or chocolate jam. FEEANDREITR R, —HM—&&i), HERRS.

3. Raw material beating machine: mixing flour. It adopts blade stirring to make sure RETRN: RTiRFEs, RANRNLER, icohE

the mixing time is shorter as well as the fiour is mixed more evenly.(Volume:30L) HRIEE, RB)5) (EE30A)

4, Ball mill machine: the fillings can have much better liquidity and be smooth, uniform HE#: HEEHSEEFEEENNT. NS0T
and good laste.

5. Cooling conveyor: cooling and conveying the finished products. AEIRENL: IR SR EE.

< The oven can be baked by gas/electricity, and the heating system adopts automatic ignition technique | EIFAIRBAMS /s, R ESERAD SR
< Auto alarm system. The gas supply will be turned off when alarming | BEhES R, HEESEHAME XH

< Auto temperature control system. Effective heat preservation can make a full use of energy | BNEEENES, FANKREATLESH BiER

< The wafer stick can be partly or fully filled. Besides, the length and diameter are changable | BU{LAER B A M T ST, CEELIET ARBNT T,
< Use PLC system and stainless steel of high quality | #lHS SRR SHEIZHEIE (PLC) EERVERESEREE, WS REEMNAERERSBIEH R

< Provide free process recipes, plant planning and personnel training | SBRIEHEMIEZRA. TEMRMEARE

Main technical parameters | TEHA SN

Natural Gas Heating #*in# 8 Electric Heating Nk A

Model BIE&

Total power EIhE 8 KW 40 KW
Main machine size ZHLR~T 3400=1700=2250 mm 3400=1700=2250 mm

Gas consumption 5 & LPGi#i{k:5kg/h Natural Gask #4:8-9 m3/h

Production capacity 7§ Hollow=1(>:25-30kg/h  Filledd «(»: 50-60 kg/h Hollow:25-30kg/h  Filled: 50-60 kg/h

Wheel diameter i3 HiZ 1800 mm 1800 mm

Weight & 5 & 4T 4T
Add to: Mini pillow wafer stick machine Fiatting machine Chocolate coating machine
Pk TR AL = Rl 5% hikEN

Pemw .,

R Yoo




HG-Vertical type packing machine is a completely automatic
machine to pack food into different size plastic bags. With a high
sensitive 10-head weighter, HG-vertical type packing machine is
capable of controlling the weight of the final package at a concise
level. It is widely used for many popular snacks, such as, potato
chips, cakes, candy, chocolales, elc.

VA ERIE—EvLIHeatSEfEXXPNEREN2E
MElREE. ANERARNER, EREAEMI0LT, EXIlER)
AUfREANEERERENE—TEENKF. HTRATRN
f¥, HEHIERMZOER, EmLlaE®A. o, 1.
M. ERFR&E.

Biscuit sandwich machine #F 3 {:#1

. i

| “'.h

This packing machine can be used to pack strip-shaped.
block-shaped sheet-shaped food such as wafer stick, cake, bis-

cuits. rnice cracker, potato chips and so on, packing type and pa-

rameters can be customized.

ENFATATERESE, BT, X0 &858, BRFHEFER.

B, Rk em, xRS AR8y, TRBEFPHEREMN

HERECH.

Vertical Type Packing Machine iZz %4l

- e e e B B e T

This machine is used to make sandwich biscuit such as cream,
jam. and chocolate sandwiching. The whole set equipment use

foreign advanced technology. It's the best choice for making the
best sandwich biscuits.

ZH 2R, R, DREAFEARTHSES DL HF.
FAENEEER, EffRESH, 2E7F. SHELOHT
AR .

.

Air mixer ZES e

The air mixer Is a new type machine which we research and develop independently combined with the foreign technology after many
years market survey. This machine let the food industry enter into a new era. Compared with the old mixing machine this machine can
save many manpower. The machine have the function of raw maternial balching, conveying blending, foaming, forming etc.

RN ERARSIZFmmAE, SSEMRASEMAZMFHAREI. ALlmZEXpERFNBIENFTE SRS, fHi
TREMAD. ENERE~SEEEBERAHERS. WX, BRE. 2. REF.

Chocolate Coating Machine I55% 51i&EHL

The enrobing line is to coat chocolate on various food
such as wafers, biscuit, egg rolls, cake pie, swiss roll and
snacks etc, Cooling tunnel is available.

FYBREFEENRIGMNER RS, RESHAS
EMARORENEN, WuEE, B, B+, &8, KL
#, BIARaF, BASHORRENNREANE.

Project / Model J1 /%8

Wiremesh &belt width F#H. BHIRE 400 mm 600 mm 800mm 1200 mm
Refrigeration unit B E &% 1148 2 sels & Isets & 4 sets 5 sets T
Cooling tunnel length B 1E 10m 14 m 18 m 22 m

Cooling tunnel temperature kil & E 2-10 T 2-10C 2-10C 2-10 C

Total power ZH13) 3 16 kw 16.5 kw 22 B7 kw 28.5 kw
weight 8 1800 kg 2300 kg 3200 kg 4050 kg
Outside dimensions M2 R=T 13160=700=1500 mm 17500%050=1800 mm  21500%1200=1800 mm  25500%1450%1800 mm

OUR VALUE IS PRODUCTS QUALITY & CUSTOMERS SERVICE 30
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Patent No
ZHS |
2007203064373
20072030644 1X
Main Features :
The machine is well-knit structure high-speed, good automaticity,saving energyand no harmtoenvironment. The machine is
China's patent product.
Patent No:2007203064373
200720306441X
TESA.
e e — FRFSHEE. NES. SHHEES. BASTEFRNNS. RENTEEH=R.
THIS:2007203064373
Fortune cookies are sweet and crispy cookies shaped like "yuanbao” (a traditional Chinese gold or silver ingot symbolizing 200720306441X

wealth), with small paper slips containing auspicious messages inside. They are a food product with unique Chinese cultural

characteristics.

TECHNICAL DATA | ER &8

This production line equipment goes through processes including raw material mixing, batter forming, high-temperature

baking, cookie folding, paper slip insertion, and cooling & setting. It can precisely control the thickness of the cookies and Capacity =889
the folding angle, with fully automated and continuous connection between processes. This ensures that every fortune Quantity M 6000-7200 Grain/h 12000-14000 Grain/h
cookie not only retains its cultural characteristics and delicious taste but also meets the professional requirements of Power #8 Jhow 4. 5kw
large-scale production. Coal gas FElIS About 15kg/h About 20kg/h

Weight 5 6500kg 7200kg
FEME—WEM" cE"ARSFEERINMERN, BEUAPEREXICHENNG. _Length & G 8900mm 8900mm ___ —

FEFHRHTRIREHES, BMAE, SR HaEhR. BH%E 2UEESITE, JREEFNHREERSTARE, 2BUW
EHNE BESNEEFEREXERESREONE, XARMBLEIFNTLAER,

26-1 HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY WEBSITE: www.hg-machine.com 26-2



The fully automatic wafer production line is developed based on market demand and integrated with multiple technologies, with a
high-performance baking system as its core, The baking system uses gas heating to supply heat to the baking plates, ensuring uniform
heat transfer and rapid temperature rise. This allows it to quickly meet the temperature requirements for wafer baking while being more
energy-efficient than traditional electric heating, effectively reducing production energy consumption.lt can stably produce crispy,
well-layered wafers, making it suitable for large-scale production in food factories and snack companies. With advantages such as high
efficiency, stable quality, and easy operation, it helps enterprises quickly respond to market demands.

FHUMEHECGRRETHRRESZHERAMRATN, CHUBEERBRFAHNEOSE, HERERAMNNHBLSIANEEEER, A8

FENSEARREER, EREAEMLHBERMMOAEST, FRELEREBNABETE, FURRESMER, RE~HOSER. ER7E
PR T, SEfs . FAELFHRESHR, RAGRERE. RIFERFHE, BHEIRERITIHRR.

HG GROUP — MARKER OF PROFESSIONAL FOOD MACHINERY

Main eguipments:

WSD-39 Plates. Gas Baking Oven . Sheet Receiver . Cooling Machine . Sheet Picking Machine . Cream Spreading Machine. Cooling Cabinet
. Laminating Machine . Cutting Machine . Batter Mixer . Cream Mixer . Smashing Machine.

FHieHEMT:
R, MSEP. BRERER. 2. @ER 5N, EEET. SIE. EEY. R, ERIEREN. DaiE. 1R

Main technical parameters | TEF A B

Model #E

120~150kg/h

Gas consumption 58 LPG#itk:19kg/h Natural Gasx24:30CBM/h
Finished Sheet rate R/ ZE 98%
Consumption of compressed air ERETSERE 19kg/h (LPG)

Baking plate size #f#& R =T 470mm X 325mm

Baking time k&0 8] 120s~150s
LenEh E 25.45m
Cooling Machine Cream Spreading Machine Cutting Machine
ZEIN miREL H1EA

BT prps
\ l“'f_ ”!. &
==y b -
R, A
L
Ve

. potr— |

3

|
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’I = Wheat ElouriBroject Machinery and Equipment

FDMW Senes Horzonlal Wheat Scourer:

FDMW Series Horizontal Wheat Scourer is the ideal equipment to clean the wheat with drying method P
for the wheat flour plants.lt not only breaks up the mud mixed in the wheal and removes the
poorly diseased wheal kernels,but also knock down the dust on the surface of the wheat kernals the

Bowet (kv) i Rt

_ sand embedded in the wheat ditch, wheat wool and other impurities,

i Lerth Dimeney im (mm)
T | T
1 700w 2000 [ 606

FOMW #5041 4 4L -.
FOMW & 5 5h AT BUL 0190 | T il B AR A 22— E RO (8 D b TR IE FDNE40%1 5042

600
2100%920+1 636 |
11 {00 2600%0201 636 |
22 E00 |

2600+] 200+ 1686

FEAE RN AT R, MR AR AL, WA RNy . HETEAAMET .

XMS Series Wheat Washing Machine:

XMS Series Wheat Washing Machine is a key device for wheal cleaning in grain processing. It
uses waler to remove sand, dirl, and pesticide residues on wheal kemaels, showing good impurity -
removal perfformance.lt mainly includes a washing tank and a spin dryer, with auxiliary feeding,
ransmission, drainage, sand - discharge, and ventilalion units. This equipment suits medium - and

MRIR

Dimegi=10m (mm)

1 560 *480*1340

small - scale flour mills.

18047900710

2400+900*710

XMS & Sl L2 L.

2600+1100¢1850

R EER A CEl R RSN R R . AR R ok P B
Ao SRR, DA VAT LG AU TERE. ALl B Ao S T T R, D ATl

Bl 1880, K. A, RS, ASotaER . s S .

FMFQ Series Compound Mill:

FMFQ Series Compound Mill is a key wheat - grinding device in grain processing. It features a fully
pneumatic system to control grinding - roll engagement and disengagement, along with a pneumatlic
friction - disc clutch, Equipped with a sensitive mechanical sensor and a servo - feeding system, it
automatically adjusts the feeding - door opening based on matenal - flow rate changes.

FMPQ &3 S 20 % b -
MOl I Lol P ety 2R R e L U B S ] PRI 1 W) R (S e e o

& it
Roller (DeL)

{ nan, )

2604600 500-600 75 7. 515
250800 500-600 75 11-22

2501000

.0kl ] 470 1500 | 3060=1200+ 2040

R I Ll R E 3

Fast rollsr |[Feeding rolle:
spagd (r/man. ) |[dlasster \mm)

adjustable | 500-600 $76 | 1630

o FERCAT R IO BN T e T R () R R, OO T A s o] B el S SR i 1 Eh DN YT

ET
Net wheat

silo

ik
Finished flour
Rl - R JER 53 B R A 1T FEELEH ZE R
Material Kaoratic sehictor Vibration | Circulating air Gravity dest | Wheat sco Plane rotary | Wheat washin
receivin 9 sieve separator oner urer sieve g machine

DR K, #, i B

p t’ B 4 | =t nh2 oo HUERiEE. B
agnetic g, megium, sma Wheat wool pesticide residues,
material | andlight impurities husk Wheat husk mud blocks

HG GROUP-MARKER OF PROFESSIONAL FOOD MACHINERY

FREE

Plane rotary
sieve

FTEN
Wheat

scourer

=+, Wb
Wheat
wool, husk

Address:Unit G25 Walterfront Studios, 1 Dock Road, London, United
Kingdom,E16 1AH | Email:hg@hgmachinery.com
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Rasper: CMBA35 CMBA50 CM1070
This machine is motor - driven, The motor, via a pulley, rolates the drum at high speed, Fresh potatoes Sl
enter the machine from the hopper and are crushed in the high - speed rotating drum. Subsequently, |- S5E imain shaft speed(r/min) 2100 2100 1470
the materials are transformed into potato paste. The paste flows into the sump through sieve holes and $ 8k (49 drum diameter (mm) B840 H 840 & 1100
is then pumped to the next process. e ¥ M drun width (mm) 150 _ 500 700
i ) .J‘meer_lliw Al 110 | 160 | 250
AWLes BL R H PG S s TR DD AR R, R AL, L TR o I W R i bk ol - | L 40-45
RESIEATI, e e R, RISl WM AR, (BN FIE T, M Sweight(kg) 2700 | 3500 | 4200 ]
K Dimension (m | 21701 3061150 | EI_FIJ*'.I woa=] 1590 ! SO0+ ] 4501500 |
Centrifuge Sieve:
Centrifugal sieve Is a professional extraction equipment used in potato starch processing, which is
applied to washing and dehydration separation of starch slurry. It is mainly used in various slarch ,
factories that produce sweet polato starch, cassava starch, potato starch, wheat starch, pea starch, EfParmmeter] WO ) _ R i 5 TRy
elc. 1 < Madel 514%'-:'[.5;1”!1*:1 Power (kw) :ﬂ”:: tm ::ﬁﬁ Neightikg) | Dimension (mm)
ITL g:ﬁ”‘ flof 8 2 kg B 4. B e i R A . EENR] e efr. K —— e AL o L 2R
R, SHNIER. AEE. MORBBERT ] so0  isomoos oo | 100 | izoosioooeoin |
DXSWB0 500 1 11/15/30 | 900-1460 | 1200 1200%1700%1650 |
Hydrocyclones:
The hydrocyclone is a common separation and classification equipment, which commonly uses the
principle of centrifugal sedimentation. Due o the particle size difference between coarse particles and _ o B B
fine particles, the magnitudes of the centrifugal force, centripetal buoyancy force, fluid drag force, elc. h:"""‘"*x._h _:_'ii’f:nuunwr T 5 | -
acting on them are different. Under the action of centrifugal sedimentation, most of the coarse % \} e ] o = (L) Wolght(t) F— I
particles are discharged through the underfiow port of the hydrocyclone, while most of the fine e
particles are discharged through the overflow pipe, thus achieving separation and classification. - = - 0, InE/ il el
3-8t _ 0. 3t/stage I. 5~ 30kw/stnge
Be oL &5 3-81

BET B —F ik W S iR R, U TR R, TR R R, 2R
s T W A s L P o R P T m‘f:ﬁt-ﬂ%'tﬂﬁrrlfltlt‘ iy K
Ao SR SN . MO R A A

wl— B
]

___| K |
softenad water

i ]
proces =

Recycle water

| S— ’
l ]
s b, ey 5 M 59> i w1 | 3 as
Material PRITOVaE oF knpuat Washing Crushing grading Sand Refining ‘ Grading Packing
les, stones | removing |

Sﬂnfft Re | | EH): | l A= |
. 2ne : | k :
HG GROUP-MARKER OF PROFESSIONAL FOOD MACHINERY e Fin-sand Protein, fibes Address:Unit G25 Waterfront Studios, 1 Dock Road. London,United

Kingdom,E16 1AH | Email:hg@hgmachinery.com
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