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Establishment In
T
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Covered Ared
G ER
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Invested Up To
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HESHAN MACHINERY CO.,, LTD. is a leading manufacturer specidlizing in R&D
and production of food processing machinery. Since its founding in 1998,
innovation has been the driving force behind our advancements in auto-
mated noodle production technology. In collaboration with Siemens, we
pioneered the development of fully automated control systems for: Rice ver-
micelli, Fresh rice noodles (Ho Fun), Yee Mee (E-Fu noodles) and Instant noo-
dles. Our cutting-edge solutions have set new industry standards, ushering in
a new era of intelligent food production.

Heshan continues to grow stronger as its high-tech and competitive prod-
ucts penetrate deeper into the market. Since 2004, Heshan (Zhanjiang) has
cumulatively invested US$8,500,000.00, making the new plant area even
more eye-cafching. Within the 286,000.00 square-foot new plant areaq, there
stand three modern production workshops of 128,000.00 square feet in total,
as well as a 9,850.00 square-foot office building with a contemporary design.

We not only provide all kinds of high quality food machinery under the
supervision and management of ISO 2000, but also provides thoughtful and
considerate services including pre-sales, ongoing-sales service and
after-sales services. We've gained our reputation with more and more ap-
preciation from customers, and we've been looking forward to sharing more
joy with our customers.

ALNBRERATELZUNFEERNMAARMBERY, B 1998 FRZZAE, SIHNES
AMAEEEREHRBMETTEARRR, TURESEDFEE, FRKE. TiE. FE.
HEESELAMEERRG, AEZTLRASINEIHLT,

ALUEERERRENEERSNNTRRATRMAKILA, 2004 FEESEAL (BIT) Rit
2% US $8,500,000.00, ikF KEMSIAEE, 286,000.00 FAERNEH RALZZE
=1 128,000.00 FHERMIMEMLLEZETF 9,850.00 FHERNEFCBD AR,

A 160 BERER T T 1SO2000 WEBEEN, MUALREFPRUSEENSEAR
NHRE, ERANABSUEERURERENHEN, HPNEFLFUNNERS. TLUAA
BRZEFNRIRMHERE, JUEHABFESERPSZESMNEN.
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Double Steaming

Rice Vermicelli Production Line et B
b2l
— Ny s]2 F
—IA %ﬁ**ﬁi gﬁ %E;\;Leyor
Cutting & Putting-Up Device
K BT
Vacuum Conveyor for Starch Rice Pellet Conveyor
TEME=HE B EA
Cart
INE
%{ECEQ%EDUS* Collector Rice Powder Silo )
. KEEe High Pressure Steamer
Centrifugal Fan RESHER
EB XL
Rice Grinder
R
Eg:e & ¥Vater -
perator
N - = HH
;;%I;Jif?m\-vosher Rice Pellet Steamer
" FRAHRIAL
p :
i!%;g;:ﬂ%{g;;der Fiomeic: Wetcher Rice Pelletizer &onﬁing Basket Dryer |
Frhi, FH-
Hanging Basket Dryer || w
Starch Mixer Rice Powder Belt Conveyor & Arrange Machine
pidoEilE St MEEEEN Hetpse
& m
--:::‘:.H::H::::-
II X X | - ! L X | LR 1§ 1 | l.
Cooling Machine - 3 e _l__ o il S S i T e —
REDHL = q e B mi ot - —
= e L) L

Specification | #&

Fectures | ﬁﬁ 1000 2000 3000 4000 5000 6000 7000 8000

Capacity & (kg/8h)

Steam Consumption#SE&EE (kg/h) 1300 1500 1700 1900 2100 2300 2500 2700
The Heshan Double-Steaming Rice Vermicelli Production Line T REEKBEFEMATERIZSNREAR, TWT Total Power BI1E (kW) 60 70 80 90 100 110 110 110
integrates traditional craftsmanshi ith modern technology to = = Np— )
'q chgi]ev s qur1 OI"‘II“IIGfe o p'r o on flr%x ke diaate fini?lz g  MBHMHERRINESCER, REFEEFIXHETHAR Total Dim.4MER S (L"W*H)(M) 70°41°60 70°43%60 80°49'60 90°49°60 100°53°60 100°53'60 110'55% = 120°55%

products. The rice noodles, having undergone a #&, ORXEE, BILSIRFERRAMHERGERNS
double-steaming process, offer enhanced texture and can be ZHR,

produced in various forms, such as folded square vermicelli and

round instant vermicelli.

Operator(Excluding weighing and forming): 3-7; #{EAS (FRERSNMRR) : 3-7;
Vermicelli diameter 0.6-08 mm; #¥#£H20.6-0.88%;
Rehydration time of rice vermicelli: cooking 3 minufes; ##SkigiE: &30,
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Production Equipment . Double Steam,
Locking in Freshness and Durability

iR —REE, SR MEE ST

Adhering to ISO standards, we provide full-cycle support—
from pre-sales consultation to after-sales care.

PR 1SO fREGR, RUNENSINERSEFNLBBRSRER.

et M .
High Pressure Steamer =ERR

Rice & Water Separator K5 B Rice Grinding System A ¥R TN e S T Rice Pellet Steamer MM Culting and Pulting-up Device {IFEHEHL
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Friction Ripening Type
Vermicelli Production Line
HRAX K EEE

Auto Vermicelli Loosing Machine

ey,

Racliator/Steaming Pipe
WA RSEE
Type PD-12T Ceilli F
Putting-Down Device ,%% RS
T
Circular Orbit System
RERNERS
\f
T 1T 1 I I | I ~ 1 I I

www.heshan-machines.com Friction Ripening Type Vermicelii Production Line | BUKI £ 10

Vacuum Conveyor for Starch
TEMHE=EEN

Rice Flour Belt Conveyor
e ] Cyclone Dust Collector

b

Centrifugal Fan

Rice Flour Silo B RN

KiEe
Rice Flour Belt Conveyor Rice Grinder
wEEEE, EE

Rice & Water Separator
KEKTESE

6-in-1 Dough Feeding System
AE—HEERRERS

Jet Rice Washer
GHRBERAN

wi [l
I L]

e

Automatic Drying Machine
mELHTH
Dehumidifing Pipe
HEREE
BOILPROOF,
BRODUCIION | UNBRERKABLE
BafEs A WRASH
Features | =
Heshan friction ripening type vermicelli production line achieves TLBR (B ErTRE TS ENNEEENMAER,
automatic cooking, shaping and drying of vermicelli through -
specific mechanical principles and heating fechnologies. S THENBMML. RENTR,
By precisely controlling the parameters such the ratios of rice BiSEHRERERELA. Z2HEREMNMRBISSE, BEE
slurry, aging temperature and time, the finished vermicelli has a e BEEROOR. EHITNE HERERSE

delicate taste, chewy and smooth texture and are resistant o
boiling and not easy o break.

Cutting Machine Silo & Rice Flour Automatic Weigher

IUEHL KM CHMIRES
E_ecﬂ\l;xfmqinﬁ —_— Starch Mixer

ice Vermicelli Machine SRR,
A ER A

Dough Mixer & Feeder
EEE

Specification | #i&

1000 2000 3000 4000 5000 6000 7000 8000

Capacity &= (kg/8h)

Steam Consumption #i5i#E= (kg/h) 1100 1200 1300 1400 1500 1600 1700 1800
Total Power g1 (kW) 80 90 100 110 120 130 140 150
Total Dim. 4z R <F (L"W*H)(M) 50"7'5 55'7'5 60"8"5 70°8"5 70"9"5 80"9"5 90*10*5 | 100*10°5

Operator(Excluding weighing and forming): 3-7; #B{EA# (FEEHEMME) : 3-7;
Vermicelli diameter 0.6-3.0 mm; #$#£520.6-3.08%;
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Production EQUipment Self-Cooking Innovation:
Effortless, Efficient Noodle Production.

g BB O B RAKI R,

Building high-qudility food machinery with high standards.
LB ESRRRRINMHES.
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Belt-Type Rice Flour Conveyor B2zl AKE i@t

~

|,. il | (- ol . ]
. - Self-Cooking Extrusion Machine
Flat Rice Vermicelli Extruder &K1 Sl

Z-Type Rice Flour Elevator ZBU K3 iEF
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mmm Wave Rice

Vermicelli Production Line
A, 35 B 57

Features | &=

HESHAN Wave Rice Vermicelli Production Line is designed at high-
est-level automatic production from raw material to packing with 98%
finished-product rate and One year shelf life for finished-product. Its
capacity reaches 10 tons per day. In terms of rehydration wave rice
vermicelli requires more ftime than instant rice vermicelli, and good
tasting after cooking for three minutes or stir-frying after thirty-minute
steeping in cool water.

BitEERS, RAMENRROEHIAGMEEF, WFmRIKHTENE 10 B, &
EEIX98%, RE—F. SKNELAEXNER, BER4IDREI000E0E,
ORRY.

Steam Type Rice Flour Mixing Machine Szl Rice Vermicelli Extruder 3L

_ _ Rice Washing Rice Soaking Ris‘;%g:"i’gg’
i S 23 KK E
>

www.heshan-machines.com Wave Rice Vermicelli Production Line | ESUKk &£~ 14

Specification | ##&

1000 2000 3000 4000 5000 6000 7000 8000

Capacity 2 (kg/8h)

Steam Consumption#SEE=kg/h) 700 800 1000 1200 1400 1600 1800 2000
Total Power BIhE (kW) 60 70 80 90 100 110 120 130
Total Dim.#MzR < (L*"W*H)(M) 45*45*5 = 55%45%5 60475 60%4.9*5 60*5.3*5 70*53*5 70575 80*5.7*5

Operator(Excluding weighing and forming): 6-9; #EAY (FEERSIMEE) : 6-9;
Vermicelll diameter 0.6-0.8 mm; #H#£MH#20.6-0.8%8%;
Rehydration time of rice vermicelli: cooking 4 minutes; ¥ZSKEHE: 458,

Cutting / Wave
Rationing Vermicelli
Tk / EE REKR

Vermicelli
Steaming
we

Vermicelli Straps
Extruding Extruding

e wh

Mixing &
Steaming
FERBH

. o Rice Slur Vacuum
Rlcegh;éllmg l siﬁin; i Dehydrating
TS EHZERK
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Potato & Bean
Vermicelli Production Line

2 (B) XiEmeErs%

CD120m? Cabinet Type Dryer (For Rice Vermicelli)
KpEL =S TN

Slurry Mixing Tank

B
Screw Pump & Pump Piping System
RRNEERSK
Pneumatic Conveying
Extrusion Platform System for Starch
FeEfFEs ENNERS

Vermicelli Extruder
Freeh

Vibrating Sieve
e

Continuous Aging Machine
EEEL

Vermicelli Loosing Machine
/N2

Freezer — | Cutting Conveying Machine
S TR

Transportation Trolley Storage Mixing Tank
iz i

Specification | ##

1500 3000 4500 6000 8000 10000

Capacity & (kg/8h)

Steam Consumption #5iH#EE (kg/h) 400 600 900 1200 1600 2000
Total Power RIHE&(KW) 60KW 110KW 160KW 220KW 300KW 370KW
Overall Dimensions 4MER S (L*W*H)(M) 50%3.5%6 60"4%6 70%4.5%6 80%45%6 90*5%6 100%55%6
Operator(Excluding weighing

and forming) 2 3 4 5 6 7

BIEAMFOERENRR)
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mmm Production Equipment

~ e et Protoet o ason e Conaery o
E F ﬁ ﬁ Automated Food MGChinery. industry transformation. ‘
REBAURM mmﬂﬁﬁ?fﬁ{hﬁ&fii HelFRaER, MERMk. BRENRREFRE, FESIT
Tl T RER,

Vermicelli Washing and Loosening Machine 7K #2224/ Second Drying — T

G ',. 3 . — '_'___ : . ‘” - > : : ..“
(= = 3 1 - e = ‘\\ o i \
e 2 = BN T o :

. / - ;_./ y | N .
Vermicelli Cooling Machine #£¢##]
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mmm Fresh Rice iy,
Noodle Production Line B5, =

ﬁﬂ ﬂmEFﬁ Rice & Water Separator

KKAEE I “\\"’

Water Content
KO EELR
Cooling Machine
Oiled Roller S EIH, Steaming Machine
HIE Edor

Rice Milling Machine
EE3RA

Mixing Machine

B

Slitting Machine
IES )

Rice Soaking Tank
BKE

- oy | Rice Washing Machine
5 TR

Electric Controlling System
B

Filtering Machine
IR,

Steam Generator
BARER

Slurry Spreading Machine

ki Concocting Machine
PEEA

ADJUSTABLE SHORT
THICKNESS  |COOKING TIME

EETRT | REEEE

Features | ¥ Specification | #&

Heshan fresh rice noodle production line runs fully automatically AT E TS EREIETT, ErEHiEAMNEETYE,

and produce snow-white fresh rice noodle in forms of strips or roll - \ Model &€ ERNS0 ERN1OO0 ERN150 ERN200  SRN250 SRN350 SRN450  SRNS50  SRNBOO SRN1000 SRN1200 SRN1500
BESTLIZERSER, KOSE4)H 55%.

with about 55% water content. Capacity 28 (kg/h) 50 100 150 200 250 | 350 450 | 550 | 800 1000 1200 1500

If-|es;1qn® fre;(r;lricst?r noodles,llr?ﬁchinﬁs cu’r(_)mc;rically proguce TS THRNESUTREEMRRN—RIIZRE, Stearn Consumption HSH#ER (ka/h) 40-500

resh rice noodles strips or rolls through a series of process shown " s

in the flowsheet bellow. The steaming machine is the central part BV EFERRRAE. RRNIETHNZROZOHNST, Steam Pressure &S EH (Mpa) 02-04

of the assembly of the fresh rice noodles machines, which CHE. . ZREPORE. RHORIGE . SRE.ENER. P, -

consists of the frame, STe(Jr‘ning pot starch dlshlbuhng Pean, pulp ﬁﬁgﬁﬂ]?ﬁ?ﬂ] ﬁﬁaﬁ?ﬂ m Eﬁ)ﬁﬂﬁ . %E B\j I'EJ E FEEEE

distributing mechanism, gear box, starch pump, steam piping . o ° . _ﬁ'._ ' Overall Dimension 4MER SHL*W*H)(M) (6-35)"(0.6-15)*(1.2-32)

and diesel burner. Its features are: short operation time for well HEERIE I RBRKY, EKMEEETEN.

cooked rice noodles and adjustable noodle strip thickness. Rice Noodle Thickness ¥R E (mm) 06-12
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. . Fresh Rice Noodle Production Line: Freshness at Its Best
Production Equipment T T

Errigs
Our Fresh Rice Noodle Production Line is designed to deliver the WA G £ - S E R IR MR B A0 5 & A MK IR T,
ultimate in freshness and flavor. Utilizing high-quality rice flour FAESENKNIERNNIER, BES—ITHDERE
and advanced processing techniques, it ensures that every X
batch of rice noodles retains its natural aroma and texture. The R LN SRR T, ﬁg?fﬁﬂ
line features a rapid production cycle, allowing for daily fresh HHRANRTHRFTHOERTR, READEMNZIT

supply to meet the demands of local markets and restaurants, SEMET, BONMETHECSREBETER. EK. §
With its hygienic design and efficient operation, our Fresh Rice ST RIS IR,

Noodle Production Line is your ideal solution for producing

authenftic, delicious, and fresh rice noodles.

Rice & Water Separator K¥4 B RS
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Dried Rice
Noodle Production Line

B 2

Vibrate Filtering Machine
R RN

Rice & Water Separator
KSR

Rice Storage Tank
fEKAE

Vacuum Conveyor
For Rice

St B

oA

Milling Machine
B

Rice Washing Machine
FEAL

Features | &=

Auxiliary Materials & Rice Liquid Mixer
P2

Rice Slurry Storage & Conveyance System
KERGFREERR

Slurry Spreading Machine

Pre-Drying Machine
TR F A

Steaming Machine
ERN

b

www.heshan-machines.com
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24

Multi-layer Automatic Palletizer

ZREAMEEEN

Multi-layer Mesh Belt Dryer

ZERETFHN

Multi-layer Automatic Palletizer
LEBRMALEN

Slitting & Cutting Machine
PIEXAULGE

ek 1] | WU WA A N A AW AW W A AT AW I VA WA A A T AT Y AT WA A Y G IOV O WA Y I A A TAY A W | ﬂ

W
[=———p

Continuous Frozen Aging Machine

B HREL HAFITEA

Multi-layer Automatic Palletizer

Robotic Folding Mechanism

EEAMAFEEN

Cooling Machine
#0H

—

mln

[T

-

||‘:1 1y

By adding aging and drying processes fo the production of fresh
rice noodles, the moisture content of the finished product is
reduced to approximately 10%. The noodles can be soaked in
hot water above 90°C for 3 minutes and are ready to eat, suitable
for both stir-frying and making soup noodles,

EFETREFIZ EENEARBTELR, ElaK
PEEKRL 10%, B 90°C LLEARKE 3 SHEITTRA,
BEEIEA, thEfERiE.

Multi-layer Automatic Palletizer
ZEEMHEEN

Specification | &

Robotic Folding Mechanism
HEFirEng

1000 1500 2000 2500 3000 3500 5000 7000 10000

Capacity P& (kg/8h)
Steam Consumption 3555 (ka/h) 1200 1200 1600 1800 2000
Total Power SI1% (kW) 60 70 80 90 100

Total Dim. SMERST (L"W*H)(M) 70°4"60 80"4*60 80"45"60 90"5"6.0 90"5"60

Cperator(Excluding weighing and forming): 3-8 12{EAR (FEIBEMEMAER) : 3-8;
Vermicelli diameter 04-06 mm; BME£EE0.4-0.683k;

Rehydration time of rice vermicell: cooking 3 minutes; MESEKNE: #3408,

2200
110

100"5"6.0

2500
130

110°%6"60

2800
150

125%6.3°60

3200
220

135°6,5%6.0



25 Dried Rice Noodle Production Line | #F il =4 www.heshan-machines.com www.heshan-machines.com Dried Rice Noodle Production Line | #Fial# £ 26

Dried Rice Noodle Production Line: Long-Lasting Quality and Global Reach

Production Equipment BTTHERS: BARE, EHLR
&g

Our Dried Rice Noodle Production Line is engineered for efficiency
and reliability, ensuring that your rice noodles maintain their superi-
or texture and flavor even after drying. With advanced drying tech-
nology, we achieve uniform moisture removal, preventing breakage
and ensuring long shelf life. The line is designed for high-capacity
production, making it ideal for large-scale manufacturers looking to
supply global markets. Our commitment to energy efficiency and
quality control guarantees that you get the best performance and
the highest quality dried rice noodles every time.

AU FIREFrEEASRMTEEMRt, BES
RAMEFREDERSSENOMMME, AL
MTFRER, RINSWATHIMKIER, HIETHER,
ARBRERKNERREE. ZEFZERTANEER.,
FEEaREHMNSRTIFENGIER. RINMNTRENE
ERHMNRE, BRESABEFEERELERTEER
ERTFE.

i & a.

Pre-drying Machine HiF#l Slitting Machine ¥l

s

Dried Rice Noodle Production Line T s
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