SIRESHHFILRT
VACUUM BOWL CUTTER ZK7ZB

IKIB125/1K1B200,/1K1B330,/1K1B 420

¥C Mechanism Viacuum Cutter Technology is founded on practical development with many years of expesiences. Modam,
high-capacity machine for indusirial production of all types of top quality sausages, such as dry sausagas, boiled sausages,
cooked sausages and canned goods. We are known throughout the meat industry for the quality and rellability of our range
of bowl cuttars, manufacturing a few Modals from 125 L o 420 L.

B High graded stainless steel with & blade knife head, Different knife forms are available.

B Innovative axle shaft design,

B Touch sansitive keyboard oparation. Programmabde ( ime, temperature, spead, revolutions ) contral panel with LCD
display, stores product programs.

B Designed with observation windows and material filling hola.

B Meat poultry and fish are efficiently chopped in the next to no time in one operation

B Air frapped in the materals can ba effiectively sucked out and improve quality of goods and longer life of
producisisausages, appealing oolour & clear cut without air pockets

B Good air tightness, water-resistant & moisture shield.

B Low vibration level due to balanceable knife head & minimal nolse drive system,

Precise bowl rotation, due to large bearing diametes, enables exact knife adjustment elegant form smooth, glossy surfaces
anabling guick & easy cleaning complying with hygiene regulations. Due to excallent coordination of cutting speads, bowl
speeds and form of knives, we offer the technology for processing large pleces of meat.

Vacuum Bowl Cutter ZKZB series |s bullt with USA EMERSON or Denmark DANFOSS frequency conirol technology, Sweden
SKF Fr. & Re. baarings, Swiss ABB slactrics, Japan Mitsubishi PLC, man-machine interfaca from Taiwan and Germany
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VACUUM BOWL CUTTER ZK7B 5iRE

QW (DTS )
Stapless Spaad
FRegulation(Speed gear-shift
is also available upon request)

AR (AR )
Stepless Speed
Regulation[Speed gear-ghift
is also available upon request)

EEAE [ d T
Sleplass Spead
Ragulation(Speed gear—shift
ia alga available upon request)

SHHIL RS

160 = 1750 = 1300
32B0 = 2590 = 1500

3850 w 3000 = 1750

EQWE (A )
Stapless Spaad
Regulation(Speed gear-shift
is also availabla upon request)
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HEZESERIART
VACUUM SAUSAGE FILLER

IKG-1800/2200,/2300/3300/4900,/7900

Excellent product quality High Accuracy

Vacuum Sausage Filler ZKIG Seres is always your first choscs for continuous filling tasks, Most rellable vacuum sausage stuffer with rotary vane pumps appropriale for any-sized
plants. Combine the Vacuum StufferZKG + Mech.Greatwall Double Clpper JCSK-A allows them to be perfact partner rapidly adapied to a wide variety of tasks in a8 sausage
preduction plant.

Equipped with avlomatic casing knot tying device.

Suits straight-filkng artificial, collagen, cellulose or linking natural casings.

Stuffing and Twisting Speed can adjust by reguine.

Systematically with the clipper of various types, enjoy the banafit of automation production for your business.

Easy o clean using standard cleaning equipment. Removable covers on two sides of the machine make the inside of the machine easily accessible for any maintenance
work.

Maintenance work i automatically displayed on screen as it falls due.

Vacuum Stuffer ZKG is buill with a combination of Japan YASKAWA servo motor and ltaly BONFIGILION (German) decelerator as its drive system, also featuring its
man-machine interface from Taiwan, Japan Mitsubishi PLC and Germany Busch vacuum pump. Key parts produced by machine center with high precision. All of pump, impeller
and blade have are adopted the special heat treatment technigue, highly smooth surface, easily 1o be cleansd up.

EUERRETAAEMAMMEER, RRSTHARERETR. P CEAD . WEERARH, EHRER
BAAMLRTERRT. AURRRAEARIEEEnEE ATy, EE~NEHE. LNENEHETFTRE
EREEEEEY, GIETRESE, SRREHEAR. RUAESEER. SHMEETmRITRER.

8315 1260, 160L. 240L.

EMF BT, EalT. WREEeHLEs.

TR RS BT R,

EREE, 6700593, (MENEED

HinEn, HEREEGR, TARIG40M 4. (TIFIRELE)

fefft: FMAma.

HAEE. &0, &1z, dis. @18, ¢22 (A

TEWEF. ¢6, $22, 28, 930, H40 (AT

FHee. BHE. EEEHE. RATEE. SEEFES. TRRRIMNSFERE.

7KG-1800 59999 345 THE *1 125 380 425 230 = 810 =1880
ZKG-2200  B-D909 485 0600 x1 125 280 450 1280= 810 »1880
ZKG-2500  6-9999 5.05 0=G00 2 160 380 590 1350= 860 1710
ZKG=-3500 6-9399 6.08 =600 2 240 380 630 2450% 1180 x1800
ZKG-4500  6-9399 6.09 0-B00 +2 240 380 750 2450:= 1180 x1800
ZKG-7500 6-9999 7.58 0-600 +2 240 380 830 245001180 1800
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¥C Machanism Vacuum Tumbiler GR Series is stainless steal constructed. Designed
to meet the needs of large-sized meat and poultry processors, our GR Serles
industrial capacity, stainless stesl vacuum tumblers deliver improved product
quality. Viacuum tumbling is a method of marinating meat, poultry and seafood and
is designed to provide ready-io-cook, value-added products. Vacuum tumblers are
designed to Improve vividness of the muscles, meat elemants, small meat plecas,
chicken bodily sizes and elements in the vacuum environment. Without vacuum
tumbling for 20 minutes, marnating requires 24 1o 48 hours of soaking before the
product is ready for loading info the smokehouse.

n Making products more juicer, tender and flavarful.

= Increased profit margins and Increased producthvity.
s Built-in Vacuum System.

= Clockwise and counter-clockwise rotation

= Reliable, stable running, low noisa & conveaniant.

= Most Important Easy Cleaning

With the incorporation of physical Impact principle, the meat skoe and various
ingredients can move upwards and downwards inside the rolling and kneading
machine, through the Impacting amidst them, a uniform massage and pickiing can
be achiewed, subsequently, the affinity betwaen the meat and the accessories, and
the elasticity and productivity of the products can be greatly Improved, This Machine
is super sealing effect, designed with multi-functions intermittently moving and lung
respiration. The vacuum level can be automatically controled during the processing,
axcept Model GRS00. Meanwhile the vacuum intake system and powder materiaks
loading port are designed with the Maching

Application of Innovative technlcal solutions, super guality materlals and
components and also their accurate mounting by high-skiled employees
guarantees the long iife and rellabliity of the tumblers produced by Y'C Mechanism

I

GR-260 100 250

GR230/GR500/GR1000,/GR1600/GR3000

R E HERE R
Model  Capacity{KpTime) mmﬁﬁm PowerlKW) Cylinder Speed  Vacuwm Level Raied Voltege Weight  Dimensions(mm)

1300 ¢ 1230 = 1515

GR-500 250 500

1650 1230 % 1420 |

GR-1000 500 1000

1580 x 1520 = 1820

GR-1600 BOO 1670

2080 = 1620 = 1880

GR-2000 1000 2000

2110= 1780= 2020

HEEEHEE =

2360= 16520= 2220

ZEPRT

SmokeHouse Oven SERIES

IKL-250/1K1-900/ZKL500 (DUEL CHANNELS)

ZXL-500
ZXL-800 gy :4(Dual Channels)

250 500 500
75 138 135
0.4 - 0.6 04 ~086 0.4 - 08
0.25 - 0.28 0.25 - 0.28 0.25-0.28
110 110 10
38D 38D a0
1000 = GBD » 18B0 1000 = 980« 1880 1000 x 980 = 1BED
2000 2100 2150

2500 = 2300 = 3260

¥C Mechanism Smokehouse is completely constructed of stainless sieel and can be easily
cleaned, The standard smokehouse, air is circulated 14 times per minube with a specially design
circulating fan. A specially designed mixing chamber enables you o combine low temperature and
high temperature air, smoke and low pressure steam so that the product in the smokehouse can
be perfectly processed Ensures a uniformily cooked product with constant core temperatures and
slandardized smoked color.

Cost efficient solution to producing your own smoked meats, sausage, jerky, poultry, wild game or
sealood with old-fashsoned goodness and aramalic natiural sroke flavar.

Consistent quality.

High velocity air flow.

User friendly PLC imerface scresen thermostalic.
Time humidity system.

SmokeHouse ZXL series is built with Swiss ABB elactrics, super size man-maching interface and
Japan Mitsubishi PLC. With the Japan SMC electric magnetism valves and pneumatics built-in,
the COwven can give a relatively siable and reliable operation. The improved high-temperature
system of dueklayer flat rows can guarantees a fast lemperature rising to B0C within only 15
minutes. The dual hollow glass doors can make you clearly see the product processing. All real
time parameters can be displayed on the screen for your designed presetling. Besides, its
specialty and proprietary fumigating structure makes the products having a uniform color.

ZXL=1000

1000

ar

0.4-06

0.25-0.28
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BRINE INJECTOR

151-140

PERTIEEE (Mnier) fRSME (X)) i (9 BE EsE R RH EHRT
Injection Spead Meadla Mumbsar Step Space Injection Rate Apitating Tank Valume  Dimensions of

(Times/hin.) (Pg) { mm} (%) L) the Master Body

(mmi ]

16724 72 10-60 B0-80 110 1800 % 1650 = 1800
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BRINE INJECTOR #:7K;E57#1 35

T
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¥C Mechanism Brine Injector Z3-140 iz designed stainless steel with the function to adjust the stepping speed and stroke as per the specific product
and procass reguirements, so as to evenly inject the saline and the psckle agent into the meat slices and bone-borne meat, giving a sharter pickling
period.

The injector offers a wide 385mm product belt with 72 needles which can inject simultanecusly and the injection pressure is adjustabla as necessary
for the most demanding appBcations on pork, beef, fish or poultry. It also features the exclusively designed external brine path and “multi-point™
needie manifold entry systern allow for the fastest, mest effective and exact brine delivery avallable to your product. External brine path and pump
parmit you to access the entire system in minutes giving you the piece of mind needed with regards to food safety.

B Broader array of value-added producis throwgh a greater variety of higher injeclion percentages and repeat accuracy.
B |Improved praduct quality through even distribution of viscous bring

B solutlon at higher injection rates (Le adding honey to hams).

B Greater product control and flexibility with lithe work and minor adjustments.

W Efficient, three stage brine flitration sysiem cperates continuosly for brine solution refinement, resulting in optimal injection treatment. Iis unique
design offers fast, convenient and effective sanitation.

B Direct drive technotogy provides full speed contral of the needle head to and from and alse in and out of the product

Meanwhile a specialty emulsification device is equipped with the Injector, which can thoroughly grind the additives of starch and alburmen, no any
particles left. The obliquely-positioned water returm bamrel and the agitating function can effectively prevent the setlement of all materials under
processing. |t featlures reasonable design, removable chain and easy ceaning, ideal equipment for superior meat-bome products and high
productivity. Compare the operational and food safety advantages found in the Z51-140 to our competitors, you will quickly see why this injector is
the choice for injaction processes,

TR g
o
T M s




FRREBRHZRT
MEAT GRINDER

JR120/160/200

FREBANRT
MEAT GRINDER JR120

Y C Mechanism Meat Grinder is specially designed to chop the frozen meat at -18
T and -24°C |, can produce different sizes of minced meat and slices by changing
the cutter. No obvious temperature rise can be made on the products, so the
minimum bacteria level can be maintained for your products while the hemoglobin
can be properly preserved, greatly improving the shelf life of your products. It also
boasts of easy operation and high productivity and efficiency.

Rapid maintenance and Easy Cleaning

Surface & Hopper stainless steel

Ejecting device for meat worm and cutting unit, manually operated
Hardly noticeable temperature rise with the final product

Drive shaft stainless steel, seated in special seals and ball bearings
Worm housing, meat worm and cutting unit stainless steel

Superb grinding of blends and whole muscle meat

Pigh performance grinding wilh conslanl caparily

ERED hE  KREE EiE 2 g HERE ER ShER T
Capacity Power {mm) Chopping Cage Speed Rated Voltage Weight Dimensions(mm)
(T/h) (KW) (r/h) (V) (Kg)

JR-120

1~1.5 7.5 250 260 1000 % 600 =1200
JR-160

(EEHE) 25~0 33 160 240 /120 380 1660 1900 x 1350 x 1750
(Dual chopping cages)

JR-200 200 240 /120 380 801 1650 x1100x1750

TCER ol

YUAMCHANG FOOD MECHANISM

MEAT GRINDER FRZ AR

HRB AR
MEAT GRINDER
JR160
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FROZEN-MEAT BLOCK CUTTER FROZEN MEAT SLICER

OK-6T 0PJ-2000

"9
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¥C Mechaniam Block Cutter is specially developed to cut the frozen chicken and paork
ele. at =10°C~0C, which can greatly minimize the preparations for meat-borne food
procassing, & substantial saving on time and cost, meanwhile the infection rate of
bacteria can be largely reduced while the shelf life & extended substantially, This

e AT Cutter features robust construction, easy maimtenance and high productivity and
—— efficiency. QPJ-2000 3 75 60 380 802kg 2125 1060 x 1245
I i
— = EHEY HWMET - 18T ~0TEES FE. HEFmEmmEE. SarnslTH
AT R
3 ¥C Mechanism Slice Culter is specially developed to cut the frozen chicken and pork etc. at —18°C and
THTHREMEL. AW THRAERE, B8 TEER. GHSHER. S5 0°C, which can greatly mindmize the preparations: for meat-bome food processing, a substantial saving
HiE., £ENEE. ” an time and cost by placing the sliced meat into Grinders. Meanwhile the infection rate of bacteria can

be largely reduced while the products shelf life Is extended substantially, This Cutier features robust
construction, easy maintenance and high productivity and efficiancy.

LEH2ELMET - 18C~0THRAGES. SHEMAMNGEE. oWl THHURORMEIE
i, FATHENAE WAL THESSDE, BETHREN. ENSNEE. REHE. £70
EE . WAEE. FERGENEPHE (GESSMIERTTRIEAER) | Btk
b,

ERBHRAALEE, SETE: 600m
B it

=
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MANUAL CLIPPER SHDK-50 f7t#l ELEVATOR 1200

R & 2%
ADDITIVES PREPARATORY MAKER RSRH-A

5 4 ] 2 2%

#1212 HOPPER TROLLEY

d 1 _Pr . mE BAEE ﬁlll WA R R
ADDITIVES PREPARATORY MAKER RSRH-A B TR L L AR ) O o) a5 Z2
This Maker |s characterzed of unigue design, which can grind various additives into E Lkl “Il]
amulsion, frea of particles and blockage. Meanwhile, this Make is compatible with all saline
injectars, cut-mixers and rolling and kneading machines manufactured by other producers in T200 18 200 T L 1200 1100 = 3000 Hopl’IE l‘ Tl{"l.il.lEY
China.
AR, TRESHFOREREAILR, TR, THE. T5SEEMREFHE N a3
AEBHL. TN RIEMEEER. N > E}H‘ﬂ, ELEVATOR T200
- :
h =4 It features the advantages of quality stainless steel construction,
sasy cleaning, economical in build and high durability, compat-

ible with elevator.

B £ i SR

lhhdd  Capacity (L) Weight (Kg) I:Imlrdmniml

Trolley 200 a5kg 20 x B20x722.5

HWFEF KA RESE. TERE. SRR fE—iE
ﬂl E‘EF Emﬂ'o ﬁf'—’lﬂﬂ'ﬂﬂfﬁ.

¥C Machanism Elavalor
T Saries funclions fo lift
up the materals io

carigin height and then
dump them inlo the
material tank for

refiling. It is comgplelehy
built with stainless steel,
featuring easy cleaning,
chain driving, stable and

FaITEH refiable running and
MANUAL CLIPPER SHDN-50 refiabls  running  and

convanient,

L L s e Bl —
EmEEHEHER&NH
Al Ralindg T,

1WA, EFHR

. wAfH, BT
SHOK-50  501/502/503 35 - 200 17 400 x 200 = 700 B, BEAE.

e B BENE 2 &R SRR
Model  Clipping model Casing Rangs Weight  Dimensions [ mm )

{ mm } (kg)

This Chpper is characterized of compact construction, light weight, good appearance, simple
structure, reliable peformance, corresion prevention, flexibility and long life span, and it is
ideal equipment for you to start up your meat-borne food career.

EHRAERD. RRE. SREH. SRR, TETH. AFEREREL. EABGE
. RN AT R .
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VACUUM FEEDER ZKSL-1800
SH;BLEN UMK EZERIRT

AL RS

ACTIVATING AND TENDERIZING MACHINE NH-2000 U5 22 X 41118008

HZE ERHL
VACUUM FEEDER ZKSL-1800

By incorporating of the vacuum principle, this Feeder firstly intakes th#l#| HE SRR, &0 # , \ :
the materials into the material tank, and then charge them into the d#HRleSEEEE&SELds : 4 - i HH SRR —HEESRENAE S
material hopper, meanwhile the air trapped can be sucked out, s0 gl T /6, HiEk =g 3 N N e il S, TEREH, HOREEEE
the shelf life of your products can be greatly extended. It features ppu. se=rmommEy & 2 U : ind e B, B AAIE100-110%, HEE
convenient feeding, minimizing the loss and waste resulted from BT AT FREEE. B, B . W ! | 2 155 Eﬁﬁﬁ%ﬂﬂ&ﬂﬁ[ﬁﬁﬁﬁﬂ ’

manual feeding, and high mobility. By the operation of only one such s P
Feeder, the feeding to multiple Stuffers can be satisfied, thus leading 72 (& W —#LIRELS 174
to a high productivity. L. RXBSTEHE.

Be h®E  EFEEN HZE WSEE ERE HHER EE Shig Rt
Model Power  Capacity Vacuum Level Air Suction Speed Rated Voltage Tank Volume  Weight Dimensions ( mm )

(kw) (kg/ M) ( mpa ) (Ls) (v) (L) (kg )

ZksL-1800 11 55~ 60 -0.08 8 380 70 202 1200 = 550 = 2550

LHERRNSIELTFNSS3IZEE
AR EERENA, SEEE EF
He, EHAE.

This Machine comprises of activating and tenderizing systems. To activate the meat loaf, the

activating system can squeeze and mangle the fiber tissue in the meat loaf. The productivity can

be greatly improved, and the cutting surface is rather solid and good-looking. The tenderizing

system can deeply-cut into the meat while the original shape is properly maintained. Sufficient

saline and additives can be adsorbed by the meat during the course of rolling, kneading and

massaging, resulting in a shorter process time, better tissue structure of the meat, and the final
‘ product features softness and tenderness.

R A E R R Ol — ek
B, SEERE EFFTAE
fEAEM, HER. S99 7AS-80K,

ML SR . FELAFARMAHBLMITHIE. MR, LUARFERMBM. gEE™
MmATHAEREN, BUIEEX. 20 SLERARRKEVIE, REEEAE. ERRERTE
EhFwomEatk, SRE, SETERE, W&EMAaERSN, AMERRTER. THE.

m LIRS ne e T st T8 (K mEmE SR
ACTIVATING AND Model ~ Capacity(T/)  Power(KW) Cutter Spindle Speed  Blade Number (Pc) Rated Voltage(V) Dimensions(mm)

{ r/min )
TENDERIZING MACHINE
NH-2000

NH-2000 2 0.55 52 49 380 920 x 400 x 920

TCE R oI

YUANCHANG FOOD MECHANISM
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L E = E R SEERN
MECHANICAL QUANTITATIVE STUFFER

PNEUMATIC QUANTITATIVE STUFFER
IDG-5000 DG-001/DG-002 /DG-003 /DG-004

This Mechanical Stuffer is the Gen, 2nd improvemeant,
built with the Japan YASKAWA servo molor as the
drive systam, the man-machine interface from Taiwan,
and the Japan Melsubishi PLC. It features the
advantages of low faulis, simple construction and easy
maintenance. Meanwhile a precise quantitative
fumction is available with this Stuffer, with a quantitative
davialion for minced meal of only +3g, while the
deviation for maat splice is litte bit larger, By using it
systemalically wilh the dual clipper, you can manage
your production aciivity in full automation.

DG-001/D6G-002

EREAEA A . RERE RANESSHRAESE (feeta), EE
AE I ERE R, ERAR. W5 &MIT-RHIE.
M FEAE

WEERRE. P8, P22, 928,

SIETA ] Bdmm.

¥, 6aL,

AR IR 3R RET.

REENEE: 1000m,
002 (Hrined)

MEFENRE: 12, P16, @18,

EEiE ] Bdmm.

#lahisE . eaL,

MR 8RR,

IBEEE W EM: 300mm.

D6-003/D6-004

ARTIEMERREES, SR TERELEREE. ERER. B
BRRiEeh 5%, HRERRNL UREE £7HER. 75580
EHBIEEMAshEE ™. BEHainT 0.
003 CFREED

AEERE: 918, $22, 28

ﬂ&i:}\.: 96 m

DG-001/DG-002

This family of pneumatic Quantitative Stuffer is
designed with integrated cirewit for its conirol,
featuring button-press operation, suitable for
the stuffing of minced meal and small meal
slice, The guantitative funclion of this Stuffer is
rather precise, with a deviation for minced
meat of only +2g, whila the daviation for meat
slice becomes slightly larger. The Filler has the
advantages of low faults, high productivity and
efficiency. By using il syslemalically with the
dual clipper, you can manage your production
aclivity in full automation; this Pneumatic Filler
will absolutely function as an ideal equipment
for meal processing of vanous lypes.

DG-003/D6-004

This series of pneumnatic Stuffer is designed
with integrated circuil Tor its control, featuring
button-press opearation, suitable for the Stuffing
of larger meal sbee. The quantitalive funcbon
of this Stuffer is rather precise, with a deviation
for minced meat of only 159, whie the
daviation for meat slice becomes slightly

e EREMR  WREEGT) TREDEE BIER o : v
Hosl S HRRer. BTG Soa ke B T e T e L
Rangs (g} (TimasMdin.) A 2 % 4 faults, high productivity and efficiency. By using
3 F “ilt'l'ﬂ’n’:m: 1000m it systematically with the dual cipper, you can
- RS manage your production activity in full astoma-
JDG-5000 69990 10-70 +2 110 27 380 206 T50= 75001 700 HRE MR 012, 016, @8 lion; this Pneumatic Stuffer will absolutely

function as ideal eguipment for meat process-
ing of various lypaes.

STFEAIA |y 96mn

; #amER. 10

MEER AR 0FE DI0RSUT (EErRELk)
HEWHNEE. 300m

A ERRE () #agra & WELE =i B RE~F
Filling and Kinking ~ Quantitative Deviation Hopper  Air Pressure  Rated  Weight  Dimensions(mm)
Speed (Mincad meaat)(g) Valume (Mpa) Voltage  (Ko)
(s Timas/Min.) (L) (v}

=5

40 GB 0.5-08 220 120 620 x 620 x 1600
50-1000 5
—

EfReduEndE A5 RRAAXSNMAEELES, SExERHETRE &
WMEPLOAIRIRE. EWTES, WMEEE, EERY, BTHEE. EHE A

) DG-Qo2 25-450 +5
EEREELIE, AREENE. TS5EMTEHBENENARMLE™. [Hran L) g 55 &R 0.5-0.8 290 145 805 % 080 % 1700
MW $18. P22, P2, (With Kinking) ~ 50-1000 x5
AME- IS SE A, SRR, MR A R, ——
Hikh: 1800K3hr DGE-003 50-1000 40 +5 110 0.5-0.8 220 150 750 = 750 x 1685
WSS T m. '—
BEETERE. DG-004
(L) 50-1000 40 +5 110 0.5-0.8 220 175 750 750x 1685
(With Kinking)
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MECHANICAL GREATWALL DOUBLE CLIPPER

JCSK-A

MECHANICAL ALUMINUM-COIL DUAL CLIPPER

it S E A, F BT
NaaEE NRERTEE AR=BrLOTER
RIS, WaEnme i, SEER. W
Bi. MEFNEREFNTEENEELTER
ek

EEFHERER

BHER. 2. BE. HE.

MRS THEREL, ®W SNE F
o

B, R,

AAEEE, SRR, AR,

LSK3-A 5-80 deard2as g2y 28110 2.7 220 538 1450 31000 1700

YT Mechanism Automatic Double Clipper JCSK-A is connected mechanically and electrically to
the any vacuum stuffer or preumatic stuffer. The voiding separalor provides portions of precise
weight, which are clipped as single sausages or rings. Trend- setfing safety siandards are
guaranteed with the two-handed tngger operation requined to start the first clip.

Tough stainless steel Design construction guarantes extensive machine life.

Ensures resisiance to aggressive cleaning.

Controlled electronically via a PLC and servo-frequency inverer.

Easy touch means simple and convenient machine operation.

Friendly user interface makes the machine control easier.

Operator is quided intuitively through the figt meanw structure with informative and can easily
control the complete machine al the touch of a finger.

Programs set of parameters eagily managed screen and setfings speed up product change

JCEK-A 1-80 15-6M5-T15-8/15-9 32-130 27 220 &02 1450 » 1100 =2100

ZERENN € O z=sznm 06
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SR FHL 2R
PNEUMATIC GREAT-WALL DUAL CLIPPER

0CSK-2

| This Clipper is constructed with the
' pneumatic system from Germany,
providing a supericr precision for its
operation. It is designed with integrated
) circuit  for s control, featuring
- - button-press  operation, faaiuring
exiremely  low faults, simple
construction, strong power to s=al up,
lwoury clipping style and high ranking
appaarance for your product dipped
with It. With the aultomatic lubrcating
systam being incorporated, this
Clipper's service ffe has been
substantially extended for best services,
also boasting low faultls and high
efficiency and productivity.

EHERSEFSaE, R THlE
MEWE. ERRE. ERRt.
SR, MEERE SHEhE. o
BN, BRE. a6 g R,
ZXEmEHFERAEG, BMuE,
WEEWE.

QCSK-2 2845 15-615-715-815-8  32-130 0.5-0.7 330 1070 = B800 x 1750

TSR ool

FUANCHARD FOOD MECHAMSW

SHBLNEH AR

PNEUMATIC ALUMINUM-COIL DUAL CLIPPER

LSK2-A

LEK2-A

2845

PR QA PRT

This is a propriatary product in
China, having a history
aexparience an its manufacturing
for years, bult with the
pneumatics from Garmany,
providing @ superior precision for
its operafion. It also designed
with PLC and the man-machine
interface from Taiwan. It boasts

of our patented clpping device,
with rather low faults. With tha

substantially extended for best
services, also boasting low faults
and  high efficiency and

IR EEAEREF - HEE
78, BHLEERS. RAE
BlfFSeime. Btaspisks
., RIS NE. PLOR
s, AREANRERE.
E#RE A — Rl TR,
MWK ERRT KT
0. FOSHLMM. ARER
1. BHARFRRL, KXW
%t

28-110 0.5-0.7

TS R ool

TUARCHAST FOOD MECHARISW
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1450 % 500 = 1700




BE=#HIEHART
VACUUM MIXER ZKJB

= IRFT IR
HIGH-SPEED BOWL CUTTER 7B

IKJB-150,/300/600/1200 1B80/1B125,/18200,/18330/18420

¥C Mchanism Vacuum Mixer is designed stainless steel built with
two shafts for mixing, with its specialty switching betwean clockwise
and counter-Clockwise rotation, the mixing speed and effect
produced can be greatly improved. The vacuum level is adjustable to
your option, making a more evenly-digtributed raw material for better
product quality. The air trapped in the materials during its front-and
production processes can bDe sucked out, and an oxygen-free
disinfection can be made to the malterials, producing a superior
leaking of the meat under processing, and consequently the shelf lie
of your prodwets can be extended. s made by stainless steal greatly
facllitates your cleaning operation. The specialty pneumatics baili-in
can automatically opan and close the cover and the dischanger cover.

B Double action mixing arm features paddies that gently lift and
mix product,

B Easily removable mixing arm for better sanitation.

B Automatic feeding

B Improves moisture and protein retention.

B Reduces bacleria count and contaminants,

B Produces a guality product with minimal temperature rise.

B Increased yields through even distribution and gentie blending of
meat, fat, spices and other ingrediants.

P

o
<4 ™

p

ZHJB-180

ZHJB-300

MRS, TEEWER, SAMRSTREDELNE, DEMANSE, ERER
HRMNAEY, EESECRIEER, FREMEMIEE~~EmSilmE, M hmin
EEITERTE, GRAEERE. BEREN. THEHEETER REMNENFEX
HEE, BHE TESN.

ENENAE, SHERSSEAOZSRRAFEREE, BFAR,
ENRMSHTHFERRARE, HEE SEND.
ENBHSNTHA R, ERETEER.

HERERESHHAES, LANFENERONEHSDTRMHBARSTA.

120 180 285 3] 0= -0.085 380 500 14D0 11001300

280 300 516 63 0-~-D.085 380 TED 1400 %1250 1400

ZKJB-600

FHRFHWith alevator

420 L T.85 50 0~ -0.085 380 — 2080 x1820x 1620

ZHJB-1200

AR With alevstor

a0 1200 1285 50 0= <0085 480 2430 2420 x 2300 x 1900

RERE I

B nE BoME HEENE LHE WERE 2§ SRR <
Volume  Cutter Speed Pot Speed Discharger Power  Rated Wiight  Dimansions{mm)
{L} { rimin |} {rfmin) Vc:h;q& {Kg)
L
ZB-80
F4RMStainiess Steel B0 7501 55073128 aMe 50 14 380 1020 1810 = 1100 x 1200
FB-125 125

200 ~ 4200 1116 50 2517 380 1690 2110x 1300 x 1300

2400x 24001310

¥C Mechanism Bowl Cutters & Vacuum bowl
Cutter continue to be years ahead of the competl-
fion with our superior engineering and fop quality
stainless  steel  construction. We offers
professional processing technology o our custom-
ers In order o achleve the best production results
and maintains the ndustnys most reliable
reputation with total responsibllity for hundreds of
satisfied customers.

Baowl cutting is the answer for better product colour,
appearance, bite, texture, quallty and higher yialds
for linked sausages, formed meat products or other
specialty processed meat. Our stainless steel bowl
cutter allows you to emulsify, coarse chop or fine
chop while reducing your grinding time, clean up
fime, and labor costs. The cutter also mixes while it
chops and maximizes proleln extraction by exiract-
ing up to 50% more profein than a grind/mix'grind
system.

All stainless steel construction.

Extra hard solid staindess steal bowl & Vibration
free.

The most sanitary design for easy, fast clean-up
and the latest safety features.

Improveas product yields and profit for increased
resvenue,

Sharp, curved high speed knives cut rather than
crush the meat under pressung.

Betier colowring during shelf-life is also evident
In cut product, improved product defination
anchancas eye appeal and sales.

Slzes: B0, 125, 330, 420 Litre capacity.

The Cutter s built with USA EMERSON or
Denmark DANFOSS frequency control technology,
Sweden SKF Fr. & Re. bearings, Swiss ABB
elactrics, water-tight button. Its speed can reach as
high as 4200rmin, its extremely high speed makes
your products superor quality with less juice
separation, bringing about a extra-super emulsifi-
cation effect, elasticity and fineness.

3810 =% 23001500

0-86 TR 139.4 3900 x 29501550

BEHE G A SR, EETMERAEARTTRNEEAR (Z0-0055 RS RHANFRENE, Bt
ABBMLERITIF. BikEHE, SmSERETAS R CETAEE, RIETAKESR. BrRmeaE. 308
ELERCH BERTICKINRE. MakimE 20, Skp. FECHHEA L EERAR QRN RINEE

W s AEMNHTET, BN RAR. RN aRAN.
R RER SRS A TR, MASERIEE.
AH A6, NER-5m, JIAHF|EE R 10m,

N TIERE: MR, I8, 8. FREFCHEEREERY, SHRRNA SRR, FHERLE,
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Yuanchang Food Mechanism & Technology co.Lid established in 1986, processes a group of excellent technicians and qualified professionals, Distinguished
aursalves throwgh our quality and reliability We specialized in producing various kind of meat sausage processing machines for sausage playing the Leading
Raole in the China's meat machinery indusiry dealing with most Meat Industry for many years. We invented new style pneumatic aluminum-coil dual clipper
& Mechanical Greatwall dual clipper which have replaced the old ones, consider originator of the whole machine's movement. Designing different require-
mants of the machinery will be possibla_ The outstanding quality we made, advanced tachnigue, abundant strength, it holds advanced professional technol-

ogy in domestic meal produce as wall as cuslomear's high praise. Henoe accupies the excellant economic and social eficiency for cuslomers and enlerprise.

YOG Machanism will always guaranies high quality products through precise planning, innovative lechnologies for production systems, high mechanical and
technical standards, the use of top guakty materials and compeonents, together with the assurance and accuracy of its quality control testing. Flexibllity, open
o new ideas, responding to new trends and market conditions and making improvements to products that already exiat. We ancourage our emploveas to
enhanca their innovations skills through outside training programs, customer experiences and creative brainsiorming sessions which allow us and our
customers to remain competitive.

Enterprisa Mission: Manufacture tha high quality products for our clients and ensure satisfaction. Excellent after-sale services and technique which is guaran-
tee efficiency and high grade technigue to solve prablem for customers and creative by your requiremeants. Services & Maintenance: Training of installation +
operating the machinery and engineering techricians together with advice about processing line in the most cost effective. All these years we have developed
business relationship with our custormers from all over the world.

AdnEafiAEETReAREFRBNEATILLF. BEF1906E. LET hEETAITESES. ERD0G. HoANGT TS LEEA
ARMEEEMATEE, EfFmdtdill—RLTEASRSEN. fREEARTLAERm. TE-RE. R TR WP, NEREH.
WEARHEA]. B AL SR, SRFESRENAE. HhJcs-aflECETFH. TSRl A EEERFNRRATER
it

HORABSER "UESREYN. LRMIESE. MESPL, REAMS—E" W ER "HPE—. ERE—. S¥E—. "8 "RE~E.
Wi REMEET EERTEE. TR SBEAAPEE. FUREREOSNFHENEERENEEES, K8 TEAORE, RoAERN
FRER. cdeig. @EMATH, EENLNEREARERIThOEARENE, T RPN —SIFR. AAAERT RiFsEFnit M.

HEFITRTFEEET-UHSEEYN. REXHFEEMITE FRESHERSERE. RNEBNRIETLEN. »HE6H. TEEE R %10
SR EEA LSRR ERIL, WiARESFMEFERNER.

TENEIAFERTENEEIES, BORIEREMNEY, SEROSEE, HERRESDHANEAE, RIEEPOHE, AMNTREENEESSE
e = R AT i i .

ey mfEELYE, SEEMDIRAE. EEZD. MEERACS.
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HEERnyEn
Vacuum Sausage FillerZKG-1800 2200 /2500 (3500 /4500 /7500 1

RE=EREgnEN
Vacuum Sausage FillerZKG-1800 /2200 /2500 /3500 /4500 /7500 2

MRCET RS
Mechanical GreatWall Double Clipper JCSE-A 5

MREETFH
Mechanical Alurmimm-Coil Dual Clipper LSEK3-A ]

ST EIRRN
Preumatic Great-Wall Dual Clipper QSK-2 7

SHEERFHREN
Pneumatic Aluminum-Coil Dual Clipper LEK2-A ]

NE RS
Vacuum Mixer ZKJB-150/300/600/1200 9

iR LR
High-Speed Bowl cutter ZBS0/ZB125/ZB200/ZB330/ZB420 10

EER TR
Vacuum bowl culter ZRZB1 25/ZEZB200/ZEZBIIWIEZR 420 11

fm i WAL RS
Vacuum bowl cutter ZKZB125/ZKZB200/ZKZB330/ZKZB 420 12

RE WA ZS
Vacuum Tumbler GR250/GRS00/GR1000/GR1600/GR3000 13

EEPERR
SmokeHouse Oven Series ZXL-250/ZXL-500/ZXL500  (duel channels) (TS /ZXT1-1000 14

ghak SR
Brine Injector ZS1-140 15

Sk ERMLRY
Brine Injector ZS1-140 18

ARESEHLER
Meat Grinder JR120/160/200 17

AR
Meat Grinder JR120/160/200 18

FEITFHL
Manual Clipper SHDE-50

LR
Additives Preparatory Maker RSRH-A 21

Elevator T200

SRS
Hopper Trolley 22

W= Ei
Vecuum Feeder ZKSL-1800

AL RS
Activating and Tenderizing Maching NH-20{0 23

RcET AT RS RERR
SHEEMFRSHERBLNEDN
R T -E I soRE =R EENER 24
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