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| Company Introduction

HESHAN®

HESHAN MACHINERY CO,LD.speciulizss in the

reseach and manufacture of food machinery.Since the establishment
in 1998,we've been weorking 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

REGDERMET RN GRED

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

MUAREEEUMNERDENSREEHAGHHERADESKTETHER
EHBEREY TR

Heshan can offer complete systems for the production of both traditional

and extruded breakfast cereals.

MUARRKBRENRRAMEFERTEHENITEFFHEATEEY.

Established businesses work with Heshan to add interest and variety to
product ranges and install additional capacity.
SALEYWEESEXRBN TR S HFETE R 03§,
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HESHAN"

___,_:' L EAD E Rs I N I N N OVAT I o N COATED CORN FLAKES EXTRUDED CORNFLAKES

Gil ¥ BREERK FHERS
| gl I P

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 ¥ MULT) GRAINRICE/WHEATIFLAKES ALMOND FLAKE

serial of production lines that are B8 (KKE) B i

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.

AUARSEESEMENERRFETRAT WHEAT RINGS CHOCALATE COATED EXPANDED RICE
BRENTHE, BABETITHRTERAEST #0 i
THARAEFRENTFR, BFREFBF
BEB1000kG/HI B HERBTFHENE
RABFEUTHRABEERKER .

WHEAT BRAN STICKS COCOABALLS
Bite H AR

| OAT BAKED FILLED PILLOWS

| CREAM FILLED PILLOWS
BEMBRTR /

)l el
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HESHAN"

' EQUIPMENT OVERVIEW

| 22 58 T 5 925 5 I
A7 8 L2 i P e Mixing 12 TECHNOLOGY PROCESS

-l

' TR

Conditioning ifif&E
Extruding 5

Pulse Drying Bkah i@

5 Vibrate Feeding iREnMRE}
Flanking £}
FL LI'IDLBED TOASTING i RIS
Cooling &%)
Packing 13

1 Finished Products Hif

(Bran Flakes, Wheat Fiakes, Multigrain Flakes, Frosted Flakes, Direct Expanded Cereals)
(E8R. NER. 2a8%k. HAEEIRNSHS. ERELHEDA)

SPECIFICATION &%

ULTEL A8 BC-150 BC-300 CFM-600 CFM-1200

Cca?gs.ciw 150 KG/H | 300 KG/H | 600 KG/H | 1200 KG/H

P;;'f;’ 150 KW | 220KW | 250KW | 380 KW

%@ | 300KG/H | 400KG/H | 60OKG/H | BOOKG/H

rdi R E

Overall
Dimension | ESWXH(M) | LXWXH(M) | LXWXH(M) | LXWXH(M)

BiERt | 35X10X6 | 40X10X6 | 45X12X6 | 45X20X6

2[2 HTTP://WWW.NOODLE-MACHINES.COM



i IMlASTER TWIN-SCREW EXTRUDER SRR+ 8 #1

The twin-screw configuration with blocks structure in high torque
capacity, high rotating speed and high P Thoug desig
ensures that cleaning, changeover and maintenance costs are kept to a
minimum while clear and intuitive controls help operators to maximize
efficiency.

BEFHENREFRAXRFAGEN, SUMHXEER
i, BEE, BrEE. ARMEHRERE, ERISPRER
BRE, R AU B REERIEREONE.

SPECIFICATION & .

‘ UEET-- M HSE-50 2HSE-72 HSE-92 HSE-133

Extruderdia
MM 50.5 717 92.4 133
WS
R M)
A ek 9 12.5 15.5 235
#E@BHLD
o 32-52 32-52 32-52 32-48
e a5 110 250 480
Capacity
IKG/H) 150 300 600 1200
EF=REh

DESIGN FEATURES FE44:

The extruder is cordwood structure, it can be flexible assembled and
disassemble
BHERANESEN, TRELX“RESEEAER;

Itis circulation layer design for the middle layer of the tank itcan be
heating and cooling circularly
EiEREERmMA. ST ERERE;

The tankis made of anti-corrosion and wear-resistance material. Each model
can be assembled and extended the length if required

MERANREEMEROAESE, SRNENNETREREZASTNE

Unigue design of the cutter, accurate positioning, stable cutting
and high precision cutting
HEFMENiait, EUHER. ORBE. DEWNES;

PLC automatic control system, easy operation

PLCE AL B 7 4, 12 15 1

HESHAN"




M ASTER TWIN-SCREW EXTRUDER MIZ4+F & [E #l

#% SCREWS 42+

# Segmented agitator easily configured for different products
% Splined shafts have high torgue capacity for versatility and reliability
# Low wear materialss

#% CUTTER N8| & 4% :

# Unique cutter with inclined side changes moving type, high precision and easy maintenance.
WEBMEMEEANNIE SPNN, WREY.

HESHAN"

*#% GERA BOX BB 3d:

* High torque capacity - improves rellability and
increases range of products that can be made.
MMM ARSI, EWE R

# Reliable and durable
REME, ®MA

# Low noise

#% CONTROL SYSTEM 12 $1 7 4t:

# Touch-screen visual intelligent control system
EEREEEOMER, TENRE REEFEEADE

% All of the production data can be accurately racorded and they

are traceable
HUATHERTHAEFRE EEFRLAGENE
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DESIGN FEATURES =E¥#

@ ltcan be flexible adjusted the flow air and pulse frequency, to ensure .
the dried material can be flew evenly L
TSR bk h e B REET. Eiﬁ?&lﬁﬁ*ﬁﬁﬁ:ﬂ \
® The material would be leap itsell by enlarging the contact area

between the material and hot alr,

gﬁgi:ﬂ#ﬁTEﬂHﬁ- MiSnT Wi S AR ERE, MET -
i

@ Itcanpropagate heat rapidly and shorten the drying and cooling }! - .::’——‘__—-‘
tima b

74 UL T 1R g 20 (@)

@ ltcaneconomize the energy, the consumption can be § 2 I
saved about 30-50%
FHIRER, L AR D 30 50%;

@ Itcanensure that each is flaked individually
BRENTE. B E TRE

@ Itcanreduce the pallutants and the cleaning time

T 2 75 5 0 ) 4 R P R

SPECIFICATION &% .

HPD-S150 STEAM 1.5 0.55 60--180 300
HPD-5250 STEAM 25 0.75 60180 600
HPD-5360 STEAM 35 1.1 60180 1200
HPD-L150 LPGGAS] 1.5 0.55 60180 300
HPD-L250 LPGIGAS) 25 0.75 60--180 600
HPD-L360 LPG(GAS) 35 1.1 60180 1200



E|_ FLAKING ROLLER EFR#L HESHAN"

Heshan® s Flaking Roll delivers consistent high quality flakes .Process conditions are accurately

controlled for opti flaking perf while i hygi levels and esasy access to all
machine parts contribute to reduced production downtime.

EFATEFraERRENER. FH4EFSEmERtlEKEHROB M,
RN, RFMIERNEEENS B THRELBENTHS, FESYMEELKREE.

DESIGN FEATURES TEH# A

® Accurate roll surface temperature control

BE MNOREERLS [ W—

%% A rofl surface I8 fiake
FLAKE CONSISTENCY.
HNRENMETAR. UNERILANRE—RiE

%% Contratiow water cooling system distributes cooling svenly over roll surface
HEkAFURREANNTNGS

S0 Waler chamibers closs 16 surtacs 1or maximum casling sflect
FFREE W M SRRETIHE

#4 Closed laop sy wiler wtowithinan.2 " €
tolerance band
AmFgrAl BEFiEdC

9%  Water temperature can be set as required by operator
ERE G NREN

® Precise Gap Control

HAmanes
%% Simple adjusiment achleved via operator interface on control panel
M ATR G R AR T
%% PLC ¥ uvoids rolls fd In produst fesd

uting
N, PLCRGASATRE. FTRESNFEE

@ Regulated infeed of cooked grains ensures that each is
flaked individually
EffEmltEnRnmsE

® \ltis hydraulic gap control and electronic surveillance.

EAR. BTEREd

® Roller surface is nicochrome alloy steel with high abrasion
resistance, anti-cracking, and Anti-stripping. The hardness is
HS74 78
;ggiébgﬁﬂ. BEHS74-78, AW ANFNBIEME. MHKE. 0N

ol
(g

5




FLAKING ROLLER EAR#L

HESHAN"

SPECIFICATION &% :

Ri:nrll.:r' f'i“ Gap Force Safe Gap Clrcl.;imlm:ntlal HvdrauI::
& F TP FLWm e =
ESMRT MWEE AN
HFR-300*400 40 KW 300*400 B40KN 0.2MM 3&3';5;5 ‘ 6.3Mpa
HFR-400*600 50 KW 400%600 B40KN 0.2mm Sr};t;l:f ‘ 6.3Mpa
[ [ ' [ 3.8-65
HFR-600*800 BOKW BOO*BO0 BOOKN 0.2MM i Sirien 6.3Mpa
HFR-BOD"IOIJO- T0KW 800"1000 B800KN . 0.2MM | 38-65 | 6.3Mpa
* m/sec |

HTTP://WWW.NOODLE-MACHINES.CO!



.F'.LU|D BED TOASTER &L Fidtin HESHAN"

DESIGN FEATURES FE% &

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

AAMIRER, PrReR:

® Consistently high productivity
#% Fluidized bed glves gentle, even toasting over entire surface of product

FiE~REHET

## PLC control provides repeatable process settings, also can hydrofuge
PLCHIWREHARE, LFRRRISALED

#% Twozones with independent setting of temperature and airflow rates allow
process conditions to be tailored to product

BERESRESFRAGE, TEFFESS

® Theflaker is crispy and good taste after baking at 280°C
high temperature

280 CHIBIERE, EX BRI O

® Optional choice for direct heating or indirect heating.
H A SR BB A RE




HESHAN"

~ FLuibBeD TOASTER it m#zts

SPECIFICATION &%

L W H
0.4M WIDE I 400KG/H 7800MM 1500MM 33o0mMm
0.6M WIDE r TOOKG/H . 8800MM 1750MM | 3500MM
1.0M WIDE ! 1250KG/H I 8800MM 2150MM | 3600MM
1.3M WIDE | 1500KG/H i BBOOMM 2450MM [ JToommM .

N




VERTICAL CONVEYOR & COOLER EE X4 HESHAN"

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

EERNESHINE—HFENEERIMENLDEE, &
AR . Bk, 0 AY B e B AR ) ER AT RS

DESIGN FEATURES £E%m:
& Smallfloor space required and easy to set up the machine
FRSHER),, EFIZHE

@ Itcan be upward conveying or downward conveying
WE A LR TFETE T i
® Low noise, quick efficient installation, easy maintenance

REE GOER T8 HEER

® Simple and reasonable structure, energy efficient, high wear resistance

HHMAEE. AR TR, B

ST

i
|

SPECIFICATION £ .

CAPACITY CONVEYDR CONVEYOR COMVEYOR VEBRATING
A

DCUBLE - AMPLITUDE POWER

PFIPE DI WIDTH HEGHT FREGUENCY T T ey T,

f1/h. Cornflakssl (LT L] W e | LLEt ] | )

HVC300 0.7 el 77 =2.0 960 6-7 2x04 680
-
HVC500 13 500 140 =3.0 360 6-8 Z2x0.75 1010
————
HVCE00 1.6 600 163 =4.0 960 6-7 Zx15 13210

HTTP:/ [WWW.NOODLE-MACHINES.COM



--CGAT]N‘G FINAL DRYING SYSTEMS &t F RS HESHAN"

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

Rk RO

DESIGN FEATURES EE4 A

@ Itcombines with coating and drying 1o prevent gintoa
mE.

Fh—{5. WA TSN FERERNESEN

® Itcan measure the solid material and conting liuid material in propartien precisely
iR, W Ll

M, SR

@ Automatic control system for hot alr temperature, the alr volume and speed can be ad|ustable
al requirament

BEAAEASEN RR. RETHENEAR

@ Spacial design for air inlet mash, smooth infet will provent the materials and dust
dropping into the air channel and causing pollution

AR T AR, AR MERNLFEEALE BRER

@ Continusus inlel and sutlet is good laf flaw line production, and easily up 1o the GMP
stan:

dard
ESnE S TRARE®. #RTRHAOMPHY

SPECIFICATION # ﬂ : @ Al materials eentlﬂ with foad IS made of stainless stesl 304, surtace polishing, no
sticking nor residue
= Eﬁﬁﬂﬂﬂ‘d&ﬁm M4 FMIHN. RERE. TitH. XHE
® Thetemperature of the coaling liquid material can be adjusted and controlled
IHIomllJnl"

At .*l'! BRI B AR R

MAX COTAING DRYING POWER CAPACITY

Bxmam  TweEwTRe Mo ~a

@ High aflicient and even drying
FRETE. B89

HCD-500 40% 120°C Bk 200-400kg/h
| _ _ v \_ J

HCD-800 40% 120°C Tkw 500-800kg/h

HCD-1000 40% 120C 15kw 1000-1400ka/h A




DOUBLE-PERIOD CONDITIONER HER

SPECIFICATION &4 .

HE(KW) F=R{KG/H) AR 0 hnk 8
Power Capacity sl Max.
HDC-150 4 200 120~ 180 30%
HDC-300 . 6.5 400 . 120~ 180 . 30%
HDC-600 | 125 - 800 - 120~ 180 | 30%
HDC-1500 | 16.5 - 1500 - 120180 | 30%

FEREA

Pressure

0.2Mpa

0.2Mpa
0.2Mpa

0.2Mpa

DESIGN FEATURES FEH 4.

It is designed to separats the mixing part and aging part, to snsure the aging time
MERSRFASF ARREHERREOHFEEE:

The inlet is designed 1o be right above the outiet be easy to

nssemble it with the extruder

S OL TREEDELY FTFSRERERRS:

i1 has many inlets to feed kinds of material io the Conditioner
ARSI TRERNE0 HORHSARRDRDS WEN,

It is designed to have an casy opened door to clean the inner of Conditioner
wasily
T R TR T R A

Tha material can ba ing with the doubl aw axtruder

EMEIAE REET R AT REE. B 0F

The pawder material is used for continuows feeding and mixing liquid material such
s the vapour, water, syrup and elc.

HEREETARBNER. . ERFEERENGES

HTTP://WW\
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