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About Us

Complete Solution
Of Chocolate
Production Machinery
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Founder:Mr.Wang Yongxing
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Gusu Food Processing Machinery Suzhou Co. Ltd., formerly known as Gusu
General Works of Food Processing Machinery Suzhou, founded in 1969, is also
the first enterprise making complete sets of chocolate machinery in China and
honored as “the Mother of Chocolate in China.

Over 50 years, Gusu insists on a corporate philosophy of people-oriented, be
loyal to customers and credit management, we aim at the first class
equipments and technologies worldwide in the industry, we connected with
the food industry, scientific and technological enterprises and universities to
make continuous improvements, innovations and development of the
products in order to provide better service to customers. Gusu has cooperated
with Barry Callebaut, Mars, Hormel Foods, General Mills, Puratos and other
well-known enterprises all year round. Products are sold all over China and
more than 120 countries and regions.

Gusu expanded and moved to the new factory in 2014 which covers more

than 35,000 m with beautiful environment and convenient transportation,
“Suzhou Food Engineering Research Center” was founded in our new

factory. Gusu has certified by 1SO9001:2008 and CE, with a number of natlonakg.'

patents. % -
’&l e of Gusu is darlng t‘kch the heights and striving |
p|onee

e.ﬂl*lntmuously work on scientific resea rch
|~Jeﬁr and better service. '
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Specialization, refinement, uniqueness, innovation
B - Continuously improved and upgraded products
“SIness MAROBEEREFLEI. LHROSE

REFERE, FHRERBAEF
Research and development of sandwich
energy bar extruder, chocolate multi-layer
cooling balancing device, and obtained
invention patents

IR "EIEBREIL”
Won High-Tech Enterprises

Sl hiE

FEMRSE, BIFSGS, BVIAIE
Developed vertical cooling tunnel,
passed SGS, BV certificate

B "R EAUR TRER AR G
Established “Food Machinery Engineering
Technology Center”

"I BEIIFRIK BTN
BINEIER" |, FRYEBEH X,
GUSU products won High-Tech
EiF1S09001:2008FEE KR Certification and moved to new factory
GUSU MACHINERY passed

1SO9001:2008 QMS certificate

"I BRESIFmRIRIECEF mIAILE
GUSU products passed CE certificate
R BMmREEIWHEEL" | T
KEKRXITN "EEFHEE"
Won the Excellent Enterprise of

Food Industry Award

;R RIEBLRF AR

Won the Ministry of Agriculture

I ey YN
EEFHTILIRERTIEERGS, ARBR. Quality Product Award

RARBMEE0SRERFBIRE, HNEHE
WS BB, PEEEERFRTEAN
FERE.

GUSU brand is famous home and abroad and
carried out by major media coverage

FEARAERBT T K
Mr.Wang Yongxing
became Director
"Eh BRI RIS
T2 R B

"GUSU"” won famous-brand
product of Suzhou
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GUSU developed the first chocolate
conche machine in China

BB EIRE
RIS RLRI &1L,
GUSU Founded

GUSU MACHINERY & 75411 03

GChocolate
Production Process

EFEiE
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Chocolate Enrober

I55E 1R AR
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Chocolate Chocolate Drop Depositor
Ball Mill Emﬁﬂmg 1552 A
BRI achine
552 AEEHL
Fat Melter
A1
£
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‘. Chocolate Automatic Moulding Line
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Sugar Mill Chocolate Conche Storage Tank

BRI FEEM fRIRHEL

Chocolate Beans Roller Former

1558 D E LB

Automatic Compound Candy Bar Line

SETEHENRE
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TPX Series
Automatic
Gompound Gandy

Bar Line

TPXZ5
SETEHFERIREA

Compound Single

0Grou Roller 0. @

SARER

SAEHEMRELRN T BN BB E LR E RS KT
KMENARRITHICCMBEERE, 8%, BEOE, KRE,
4ELE, TR, DHEESE) .
WmAOEASEAMBERETMIEE, 200,300,400,600L0 K
800mm, RRELELFIAINRE A LAR—NEE R APLAEHIESR
SEIET,

Automatic Compound Candy Bar Line is designed to
meet the fast growing market demand for bar products
like Snicker, Nougat, Cereal Bar, Grains Bar, Energy Bar,
Fruit Bar, Protein Bar, etc.

Gusu Candy Bar Line is available in five widths:
200,300,400, 600 and 800mm. All functions of the bar
forming line are regulated by means of one or two PLC
control cabinets which is very easy to operate and saves
time.

GUSU MACHINERY % 7541 4 05
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RYG Series
Fat Melter

RYGE7!
RlHTR

— A
RYG-2@tHR
FEIKR: 40-65°C
AT kW
Z5FH: 240L
AMNFZR~F: 1165x830x1000mm

RYG-3RHHR
EKIR: 40-65°C
IIATI=R: 9kW

BT 1201 3
YMER~H: 1660x830x1000mm

RYG-4&%H:R
EE/KR: 40-65°C
DIEATER: 12kw
ZSF9: 250Lx4
AMEZR~: 2170x1000x1000mm

RYGRFIRHRR IR NEFNHEIRE TEATRUTTR
REGR BT AIE, LUBRIS R DRIEFE K,

RYG series fat melter is an auxiliary equipment to
produce chocolate, mainly used for melting cocoa liquor
or cocoa butter substitute to meet the requirements of
chocolate production.

Water temperature in the jacket: 40-65c
Heating Power :6kW

Nominal capacity: 240L

Outer Dimension: 1165x830x1000mm

Water temperature in the jacket: 40-65c
Heating Power :9kW

Nominal capacity: 120L x 3

Outer Dimension: 1660x830x1000mm

Water temperature in the jacket: 40-65°c
Heating Power :12kW

Nominal capacity: 250Lx4

Outer Dimension: 2170x1000x1000mm

RYG500315HER

HUKBEIRE: 55-80°C
SEEIKR: 40-65°C

AEATOER: 15kW

FBHIDOER: 1.5kW

ZFA: 500L

SMEZRY: 1700x1450x1650mm

— A
RYG1000& % Hsm
POKBERE: 55-80°C
SEEIKR: 40-65°C
DEATIER: 18kW
F=8:700L/h
HMIZR~: 3200x1750x1680mm

RYG20008%H%

HUKBERE: 55-80°C
FEKR: 40-65°C

nHAThER: 24kW

A% 1400L-1700L

HMFZR<: 3350%1800x1820mm

GUSU MACHINERY & 25 /1 4 “7

Hot water pipes temperature: 55-80°C
Water temperature in the jacket: 40-65°C
Heating Power:15kW

Motor Power: 1.5kW

Nominal capacity:500L

Outer Dimension: 1700x1450x1650mm

Hot water pipes temperature: 55-80°C
Water temperature in the jacket: 40-65°C
Heating Power: 18kw

Product Capacity: 700L/h

Outer Dimension: 3200x1750x1680mm

Hot water pipes temperature: 55-80°C
Water temperature in the jacket: 40-65°C
Heating Power: 24kW

Nominal capacity: 1400L-1700L

Outer Dimension: 3350x1800x1820mm
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JMJ Series

Chocolate Gonche

JIMIZA
=0

s
Model

P a=1

Capacity(L)
JMJ3000 3000
JMJ2000 2000 (2500kg)
JMJ1500 1500 (1875kg)
JMJ1000 1000 (1250kg)
JMJ500 500 (625kg)
JMJ40 40 (50kg)
JMJ20 20 (25kg)

DMEDRENMERABDRFES —REFBENAEY, 1
HSBENRKRARBNHEEN: ST &, RABYE
KNRPLCEEHESH, BEBE. ME. BR. RAFZHI
BERTIEYEE. BRI, MERE. TRESMR, BEF IR
DX BLERE,

LNEZRTRELRORE, BERTHERSE. BEESR
[ETisRt.

TR FEEERT(A] EHTHER HE INER
Fineness(um) Grinding Time(h) Motor Power(kW) Weight(kg) Outer Dimension(mm)
55

20-25 18-24 7000 4120 x 1920 x 2200
20-25 16-20 45 5600 3100 x 1920 x 2200
20-25 16-20 37 3800 2940 x 1600 x 2000
20-25 14-20 22 3450 2750 x 1400 x 1800
20-25 14-20 15 2300 2500 x 1300 x 1500
20-25 7-9 22 330 1100 x 630x 1090

20-25 7-9 15 260 1030 x 560 x 1000

GUSU MACHINERY it 2541 4% “a

Gusu Food Processing Machinery Suzhou Co., Ltd. is the
first manufacturer of chocolate conche in China and this
model is the fourth generation which updated by the
transmission, automatic motor knife with PLC control,
with grinding, deodorization, dehydration functions
etc..easy maintenance, durability, preventing leakage
grinding stability, energy saving etc. It's the necessary
machinery to production chocolate.

This machinery is mainly used for fine grinding of
chocolate paste, also suitable for the jam, peanut butter
and other liquid fuel.

&
Hila
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i R RS ABEL RN RAR B B TR NERIRE, i
arlas IS D3R RURB RN IR B AR B TR A O E M & SINERIE erles
HIEERERN, HERRREEEY20-25 um,
= — Ball Mill is the ideal machine for ensuring efficient and —
cnntln“nus Ball MIII uniform refinement of chocolate and similar masses with Batch Ball MIII
relatively low fat contents.
The chocolate paste is refined through the combined

QMJ%&U spinning of the two main shafts fitted with discs and the LQMJ%&U

alloy beads located in the milling tank. After grinding the

J\Egifgzgk*n fineness will be around 20-25 pym. ?tt}kf*}gkdzn

=

Capacity(L) Motor Power(kW) | Spindle Speed(r/min)

DQMJ5 5 1.1 290
DQMJ500 500 30 200
DQMJ1000 1000 55 170

BE RS = SRS INEREE R ESliiord
Model Main Motor(kW) Capacity(L) Outer Dimension(mm) Steel ball weight(kg) Spindle Speed(r/min)
LQMJ20 31 20 600x650x800 25 85

A= E2ilord K =g 1EDK BIN/HIHIRIN
l\_;lt-(?l MEEEE’\'/Tﬂ{Ijj(km Spindle Speed i edium Processf;b%ﬁt (kg/! Cooling Water Input/Output Outer D i)
odel ain Motor o y(kg (kg/h) pimolPewer uter Dimension(mm

LQMJ500 21 500 1650x1100x2900 400 85

QmJ 250 1x2 250-530 250 200-250 1500 1.5kwW 2000x1200x2080

LQMJ1000 28 1000 1900x1300x3400 450 85
QMJ 500 185x2 280-390 450 400-500 2000 3.0kw 2200x1250x2100
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BWG Series

storage Tank

BWGZ7%

{PRIURIRT

pita=r
Model

BWG30

BWG60
BWG100
BWG200
BWG300
BWG500

BWG1000
BWG2000
BWG3000
BWG5000

31

Capacity(L)

60
100
200
300
500

1000
2000
3000
5000

KRAFMERERSFBEENLRAORYE, (EETLMERRE
1) B, ELRAEERS. BR. BRI RS
fE5 B EIRE.

The storage tank equipped with rated temperature(
temperature adjustable) is used for storing the fine
milled chocolate paste via agitating to fulfill degassing,
deodorization, dehydration and avoiding the separation
of oil and grease of the paste, etc. and foreign advanced
technology with advantages of transmission, fine
grinding, and leakproof, etc.

FEAITn 28 SMERT
Motor Power (kW) Weight(kg) Outer Dimension(mm)
0.37 80

0.55

700x700x850
95 850x730x850
150 960x830x950
190 1065x930x1200
200 1255x1120x1030
300 1300x1170x1450
410 1600x1470x1570
950 1800x1700x2100
1300 2100x2000x2100
5 3500 2240x2140x2700

GUSU MACHINERY & 75411 |3

0T Series
Ghocolate
Tempering

Machine
QTE5)

155 3RS,

e

=8
Capacity(kg/h)

BT

Total Power(kW)

FNRMELRANDEFPNEERS, I EIERIGR DA
BT ZHPEMERAFEERTEEE LRIEIS RN RE.

This machine is an important equipment in the
production of chocolate. The machine can be
automatically controlled according to the temperature
required in each stage of chocolate temperature
regulation process to ensure the quality of chocolate.

QT100
Qr250
QT500
QT1000
QT2000

100
250
500
1000
2000

9.25
10.75
11.75
26.75
34.25

H5E
Weight(kg)
450 980 x 840 x 1750
670 980 x 840 x 1750
800 1100 x 970 x 1750
1200 1540 x 1240 x2750
1500 1800 x 1540 x2450
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= QDJBIF RN, BEFS/NFALRISm AT RN ERIRS, -
nnJ 33"33 B TR SN A ﬂ["]J 33"33
EET NARB, BoliEmek, EEREEHR. BIEAEEER.
BERTEE. £ RS,

Ghocol '
ncn ata The depositor QDJ Series is a specified equipment to chncnlate nﬂtary nennSItnr

produce small granule chocolate. The chocolate liquid

| [
dripping directly onto the PU conveyor belt and moves
clllns BEDBSItnr into the cooling tunnel for cooling, according to the roller GQDJ%&U

under the conveyor belt, the chocolate granules fall

QDJ%&U automatically. The machine has characteristics of i%éf—ﬁﬁ:_ttpj_ﬁjj;ﬁf%ﬂﬂ

accurate control, simple operation, wide range of usage

FERIENEMAXNATE— N ABD I LURIEERINREL,

e and large production capacity. GQDIRFAMRITE R T A STIEG LT, FRA, BIENE,
I55e it
118156

GQDJ series chocolate rotary depositor can achieve continuous
production, large output and easy operation, it only takes one
person two minutes to flexibly replace the outer roller for
changing the varieties and sizes of chocolate.

o e o || it =2 RS g e sy SR

Width (mm) (per/min) Tunnel Work Temp. (°C) Total Power (kW) Weight(kg) Outer Dimension(mm) @?&'ﬁ%’?{:\n%t Tunnel Work Temp. (°C) Total Power (kW) Outer Dimension(mm)
QDJ 600 600 12-15 0~10°C 9.02 1500 14000 x 950 x 1750 GQDJ400 400 0~10°C 8 16500*1560%1300
QDJ 800 800 12-15 0~10°C 10.52 2000 16000 x 1150 x 1750 GQDJ600 600 0~10°C 9.55 16500*1760*1300
QDJ 1000 1000 12-15 0~10°C 22.75 2200 20000x1350x1750 GQDJ800 800 0~10°C 1045 16500*1960*1300

QDJ 1200 1200 12-15 0~10°C 30 2500 26000x1550x1750 GQDJ1200 1200 0~10°C 176 20500%2160*1300
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GChocolate e Ghocolate

This chocolate moulding line adopted pouring for three

B B times and filling twice (crispy nuts and full nuts). It 5 B
n“ I“u Ine collects baking, moulding, rolling over, vibrating and n“ Inu I“e
cooling together. With this machine, you can produce
pure chocolate, a variety of chocolate with different sizes,

QJJ%&U fiIIir?gs, multi-ct.)lf)urs ar.1d .mult!'-t.astes. It has.a?dvantages ﬁﬁ;@iplEﬁjj;%;Eg%
of high productivity, varieties, tidiness and utility etc.
N, A
I55e 35

Capacity%/Day) Power (kW) Mouldin?mBr%?rd Dims. Weigl%kg) Outer Dimension(mm)
QUJ100-A 08 144 275x 175 100 2000 x600 x1250
QJI100-B 08 1.44 275x 175 100 1000 X600 x1250
QU150 15 7.47 275x 175 5000 4000 x 520 x 1500
Q75 225 174 300% 225 5000 14000 x 1000 x 2350 . 5 o E%E% Egmms SMERY
Q1758 152 20 280x 200 6000 16000 x 1100 x 2100 apacity (T/Day) i) Outer Dimension(mm)
QU275 15-2 45 275x 175 5800 12726 x 5240 1810 QJJ300 15-2 280x 200 18000 x 3150 x 3100

QJJ510 2-25 20.64 470x 200 7500 20510 x 1065 x 1940 QJJ470 2-2.5 470 x 200 21000x4575x3300
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TYJ Series
Chocolate

Enrober

TYIEF
155274

RS P R
Modle | Mesh belt width(mm) [Mesh belt speed(m/m
0-5

TYJ1200 1200

TYJ1000 1000 0-5
TYJ900 900 0-5
TYJ800 800 0-5
TYJ600 600 0-5

TYJ400 400 0-5

WX
Conveyor belt width(mm)|

1200
1000
900
800
600

400

TYIRFIRENREFRBILRNNERRE, #ESHERETE
RIRGROEM, BURER, K. S5, HT. BR. FHEm
%, RS ORIREFRIIS R OH &,

TYJ Enrober is specified equipment used for enrobing
chocolate on the surface of products such as
candies,cakes,and biscuits,etc.Using this machine,you can
make various unique flavors.

ROET BmE | BB | NPRT
Conveyorbelt speed (m/min) Cooling Temperatu re( C) Total Power(kW) | Weight(kg) | Outer Dimension(mm)
0-5 0-10

38.32 4000 Lx1850x1800
0-5 0-10 36.07 3600 Lx1650x1800
0-5 0-10 33.82 3200 Lx1550x1800
0-5 0-10 26.32 2800 Lx1280x1835
0-5 0-10 23.32 2300 Lx1215x1835
0-5 0-10 21.82 2000 Lx1192x1580

GUSU MACHINERY & 75471 1 Iﬂ

Bisciut Depositing
Machine
B

WHENEEATORAER, HFFRERXEKDLRIRK, BE

]
SHJ sarlas SHELAHIEE. M 5EE400,600,800,1000% 1200mmaE] {#
iz

SHIZ5
itel

Gusu Machinery® Decorator is designed for the special
purpose of decorating biscuit and chocolate surfaces with
chocolate patterns. Mesh belt width selective from 400,
600, 800, 1000 and 1200mm.

BE ST EBHT nEThE RIAER R LRI SNERST
Modle Total Power(kW) Motor Power(kW) | Heating Power(kW) Mesh belt width (mm) Mesh belt speed(m/min) Outer Dimension(mm)
9.74 0.74

SHJ400 9 400 3-5 1000*930*1870
SHJ600 9.74 0.74 9 600 3-5 1000*1130*1870
SHJ800 9.74 0.74 9 800 3-5 1000*1330*1870
SHJ900 9.74 0.74 9 900 3-5 1000*1430*1870
SHJ1000 9.74 0.74 9 1000 3-5 1000*1530*1870
SHJ1200 9.74 0.74 9 1200 3-5 1000*1730*1870
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0CJ Series
GChocolate Bean

Roller Former

QUES
I55E IS RZREA

e
b,

b

)

FLIREARE | A7CRE FUIRERR | SAIEREEE | QBEE | RHNE | SARERISE RERRE | & SNERST
Roller Width| Production | Roller Speed | Surface Temp. of |Cooling Tunnel| Cooling Time |Bri Refrigeration | Evaporation| Condensation | Total Power | Outer Dimension
(mm) Capacity (kg/h) (r/min) Cooling Roller(°C) Temp. (°C) (min) Output(W/h) Temp. (°C)
QCJ 400 400 100-150 0.3-15 About -20 0-5 18-30 8260 -35 30 25 8620x1280x2100
QCJ 600 600 150-250 03-15 About -20 0-5 18-30 12390 -35 30 30 8620*1480*2100

EHMIS R DER RN AT RDRLRENETRRE., £HBEr, &
RTHTARERZ DERERNEE, XEmBPEHFRE ZEREES
B, MEX, Zeftn, BFERSE, BatEESFHA.

ZREAEFSHARROAIS RN BERFY. HEFK. REFRFSHPA.

Gusu chocolate bean roller former is specially used for cold rolling to
produce chocolate .The equipment is designed for entirely closed
production, avoid operator contacting chocolate, and keep chocolate
product to reach food sanitation standard.The equipment shows energy
saving ,mass production capacity, high safety and automation,easy to
operate.

The equipment can produce kinds shape of pure chocolate, including
ball shape, ellipse shape, beanshape etc.

PGJ Series

Chocolate Goating

Pan
PGJZE7%

PO

HRlEE: 30° (R&AIAE)
ERER: 30F%

;M #&: ®1000mm

IR =5, ERP. F9¢
B JE: 30832 #/%

FNPER: 11FR

=8: 300F5

SMIZR~: 1000 x 1000 x 1600mm

GUSU MACHINERY &t 5541 # 2‘

BEHER. REF. BEF. RFEERRRRNITROETH
¥6, EEHREEARFANCFNGE, SRR ADMIRER
FEil.

FREBREENSHEERIDRD, S5, EaERANFE
B, JLARIKEHT.

HHRE, REREIFERLRETNIEEREITR.

Chocolate coating pan is suitable for the polishing and
coating of different shape of chocolate products such as
circular, flat, oval and cylindrical form etc. Chocolate
polished and coated are excellent in lustre, colour and
shape.

Cylindrical chocolate packed in colour aluminium foil
polished in the machine will have a tight, plain and clear-cut
appearance.

Angle: 30° (stepless adjustable)

Loading weight: 30kg

Specification: 1000 mm

Pan Shape: shape of water chestnut, apple and pear
Rotation speed: 30 or 32 rpm

Motor power: 1.TkW

Weight: 300kg
Outer Dimension: 1000 x 1000 x 1600mm
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11440 Tempering
Moulding and
Goating Machine

TTJ40 ZZTIREVEIEN

f%iﬂ‘ﬂ,l)]ﬁ‘é Moulding Function

HMEZR~: 540x750x1760mm  Oversize: 540x750x1760

BIh=: 55kw  Total power: 5.5kW

F=&: 80kg/h 40 kg/#tiR  Capacity: 80kg/h 40kg/batch

iﬁ&lﬂﬁg Coating Function

SMEZR~F: 1900x130x1700mm  Oversize: 1900 x 130 x 1700mm

ST 55kW  Total power: 5.5kW

AMEBFLRE, @R, REIEE

F=Rg: 40kg/itx

REIMFBFIEEREN, kKikalTFa

IRER BRI ERENE, NEE180mm, EREAE
This machine has the functions of manual pouring,
tempering and coating.

Capacity: 40kg / batch

When pouring, the machine need manual receiving the
chocolate, equipped with the vibration platform.

When coating, The machine is equipped with a mesh belt
and a belt conveying mechanism. The mesh belt's width
is 180mm with the adjustable speed.

TTJ20

HMEZR~T: 540x750x1760mm  Oversize: 540 x 750 x 1760mm
BN 5.5kW  Total power: 5.5kW
F=8: 20kg/#t’k  Capacity: 20kg/batch

TTJ50

SMIZR~: 540x750x1760mm  Oversize: 540 x 750 x 1760mm
BIpE=R: 55kW  Total power: 5.5kW
F=E: 50kg/iit’k  Capacity: 50kg/batch

GUSU MACHINERY i F5#14%

P

TSES Series

Fully

mixed Hoist

TSFSESFTEHRFHL

R BEEEATESTPXRIIMER L, TEMRRBHEMFNE
KRR DITH S T, ERHER AR EIFAIRE.

This equipment is used to work with TPX series. Its
function is to evenly distribute the agitated dough-like
materials, so that the materials are better formed in the
single roller.

S
Model

R

Power(kW)

TSFS400
TSFS600

325
325

FZTIRE =HEE SMERS
Belt speed Lifting height Size

1-3m/min 1850mm 6200*1000*2300mm

1-3m/min 1850mm 6200*1200*2300mm
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= = TR ABEIOEENE: BEBENARHENIRERES-
erles Erlas B, HEATRARNNKS SRS, BEI5HHNMERE

(FIDNIT4stE) | RRRERERE (RB-AK)
B Gusu Machinery® Single Shaft Chocolate Refiner is the
“n s Inu e a attractively priced introduction to chocolate conching
Production Line

process. With specially designed blades, chocolate mass
JPGEAITTE IR A

]
Ghocolate Refiner .« e, oy e ver
formation and liquefying, and finally improve chocolate
==, ?1:
JLIRSIS = IRERE

flavor.

477 RE == BRI

Capacity Belt width
JPG600 350kg/h 16.12kW 600mm
JPG800 500kg/h 16.12kW 800mm
JPG900 600kg/h 18.37kW 900mm
JPG1000 650kg/h 19.07kW 1000mm
JPG1200 800kg/h 23.57kW 1200mm

o YT -
Production Process

GRS
Overall Size(mm)

1150x600x1200

RS aE E)[hns FEANZATN=E
Model Capacity (L) Motor Power(kW) Heating Power (kW) Speed(r/min)
AT IRLRE

Weight(kg)
(REFSERTIERR) o) SRS L UHs 5 2.2(Single Phase) 1 0-170 260

Depositor unit feeding gelelllyfe End product loading JLI1000 1000 37 18 0-64 6100 3500x1850x1850
( material supplied by tempering machine directly)

JLJ3000 3000 90 36 0-64 12500 5300x2400x2700
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F1J Series
sugar Mill

FT) %5
HEtL

EHFURIIMENEERTHEDR OEREY, RIDRI™ M
EFTRERMERS BERTER. BHA. HIF R
TRk, BENERRE, BIFER. HE5E.

Gusu FTJ series sugar mill is mainly used to pulverize the
white sugar into powdered sugar, is the sepecialized sugar
milling equipment in chocolate production. Sugar mill is
also suitable for pulverizing dry particle of food , medicine
and chemical products. The machine is compact designed
and easy to handle and maintain .

R FEALTh=R i3 INERT
Capacity (kg/h) Motor Power(kW) Fineness(um) QOuter Dimension(mm)
FTJ250 250 9 100 1240 x 1000 x 1750
FTJ400 300-400 11.25 100-120 1700x 1050 x 2200
FTJ500 400-450 2125 100-120 1700 x 1100 x 2400
FTJ600 500-600 416 100-120 6000 x 1500x 3800

SGB Series

paddie mixer
SCBERFIXEAHE R

ns TSR () | SRR (W) | S (kW)
Model Capacity Mixing motor power Dumping motor power Wight
SCB-150 800
SCB-200 200 5.5 1.1 950
SCB-300 300 75 2.2 1200
SCB-400 400 11 22 1300
SCB-600/800 600 15 3 1900

GUSU MACHINERY i F5#14% 27

HLJ Series
Ghocolate Mixing

Machine
HLIZAS
ISR

£58: 1000kg

EBHLINER: 5.5kW

DEATHER: 9kW

AMEZR~: 2160*360*1562mm

FNATHTESMRENEMYH, ERRLAEHEERE
.

CEEBME, FHHR SR RELEFERTREEERBEN
REFHR, NZERTHH. I, amETik.

This machine is used for mixing powdery or wet materials
to evenly mix different proportions of main and auxiliary
materials.

It has the characteristics of high efficiency, simple
structure, easy operation, convenient maintenance and
cleaning, fast speed, and good mixing effect, and is
widely used in pharmaceutical, chemical, food and other
industries.

Capacity(kg) :1000kg

Motor Power (kw): 5.5kW

Heating Power(kw): 9kW

Outer Dimension: 2160*360*1562mm
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SMJ Series Grain
crisp production

line
SMJ Z51

B %

SMJ400

AMEZR~: 4200x1250%x2050mm
HEHRRT: 400x300x30mm
HnErres: 400mm

47FEE: 8-10molds/min
BINER: 4.5kW

R :2.4m/min

Outer Dimension:4200x1250x2050mm
Moulding Board Dims:400x300x30mm
Mesh belt width:400mm

Production speed:8-10molds/min
Total Power:4.5kW

Conveyor belt speed:2.4m/min

BRI EFT AT ERTEFSEFRARAFRERKITR
. ZEBMEFLEEANNBOER, DHRMENE, I
HRE, SR FRIERmIENA.

Gusu Machinery®Grain crisp production line is mainly
used for making all kinds of different shaped oatmeal
crispy rice chocolate products by moulds. There are two
models of this Grain crisp production line, semi-auto and
full-auto. Full-auto line consists of forming unit, vertical
cooling tunnel, demould unit and moulds conveyor with
heating tunnel.

SMJ600

SR : 21000x4600x2940mm
1R 600x400x35mm
HNXEEs: 600mm

HEFEERE: 5-6molds/min
EIhER: 38kW

B 2.4m/min

Outer Dimension:21000x4600x2940mm
Moulding Board Dims:600x400x35mm
Mesh belt width:600mm

Production speed:5-6molds/min

Total Power:38kW

Conveyor belt speed:2.4m/min

GUSU MACHINERY &4 754/ 17l

2

Nuts Bar Forming
and Inserting

=R
B

IR ER R A

5 KLB60

F=&: 50-60pcs/min

AMEZR~F: 1770x2090x1700mm
IHER:26kW

4K 22600mm (R51E)

Model: KLB60

Capacity: 50-60pcs/min

Outer Dimension: 1770x2090x1700mm

Power: 26kW

Total Length: 22600mm (Contains cooling tunnel)



30 WWW.gusujx.com GUSU MACHINERY #5414 ol

— EASIBRIERRERE A TRELRORMMEMNERES
erles MRS, REEXRERE. ERTLRERSENRETES
BRIES,

ZRIIER R LARIREARE SEEEBSMXI R R I_uM.I series
hncnlate e EI'I I:-I- JZS“
= GUSU Chocolate Delivery Pump is specialized for Ball MIII .
BEIIver P“m delivery of chocolate mass. The pump body is equipped rn “ﬂ s . Sugar Mill
LQMJZEFIEKEH

with double-jacketed to keep warm. Customers can *ﬁ*}%jﬂ,
choose different model according to the flow rate

SIBZF required. Hittr=rm

The pump can be used individually or with other

\%H production lines for automatic chocolate mass feeding.
I55e )RR R

0BT100 xu'l'

Chocolate .

= ini Chocolate
Pa“kmﬂ Tempering Machine
Machine /NI BT R

QBT100z=t a1,

0D £ HLd e

Manual Chocolate .
INSES
Moulding Machine HLIRFUEEHIL

FTI553EL

uJBa“ SI-J Series
Spreader

1 61 d PR IR
o ) Chocolate Coin SLJZ BB,

s ULE FEANThER 5= IR k h

Model Flow Rate(L/min) | Motor Power(kW) Weight(kg) Outer Dimension(mm) PaC |ng MaC Ine

SJB25 25(Adjustabl 0.75 55 700 x 300 x 350 A

(Adjustable) X X QJBgoﬁFﬁ@;&tﬂl

SJB32 32(Adjustable) 1.5 65 780x 390 x 350
SJB4000 70(Adjustable) 22 180 800 x 350 x 500

SJBY30 30(Adjustable) 1.1 120 850x300x350

SJBY70 70(Adjustable) 22 180 1150x400x400

SJB10 10(Adjustable) 037 45 650x280x350
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Famous ﬂIIStIIIIIBSI‘

o
:

e R

JJU

Gertificate
Patent

. TF

==

BRENE (BM) IaERAHE LFEREBRAS
Barry CaIIebaut(Suzhou) Chocolate Co.,Ltd. Qishi (China)
£ (FE ) gRAE EEEEAnaRAT
NESTLE CO,, LTD (CHINA) YAKE FOOD
BIESAERRA T B ( hE ) aRARAE
Luofei Co.,Ltd MARS FOODauq NA)
ST ARRERAT LS RaRaRAT
SHANGHAI GLICO FOODS SHANGHAI GOLDEN MONKEY FODD
RiERAERRERAT Wt EEH]

COLA CAQC FOOD (CHINA) INNER MONGOLIA MENGNIU

SERIER X5E (M) ERBHERAS

INNER MONGOLIA YILI Tissin(hangzhou) Food Co.,Ltd

Baflt (HE ) BRBRAE BISHHER
WALL'S (CHINA) TAIWAN WANT WANT
ISR RABRAT RS KERRBRAS
CADBLURY (CHINA) BELING MADAJIE

KELIRRFRAE]

I_" INGGUANG HSU FU CHI TIANJIN GLAOWANG

AIEREEROBRAE RRERIELA I RBERAE
Qiaqia Food Co.,Ltd Sofia Cocoa

BRRERRBRNERAT I FREHRRRBIRAR]

Wolong Food Co.,Ltd GUANGDONG XIA0MIN|

TORTO FOOD INDUSTRIES (M) SDN, BHD. Barry Callebaut (Malaysia)

AT (RUSS 1) R e e

T%H_afi SRE=]UEYNET

¢
B AR AR T Rl EAEP

R A B S A R R
il 1TGX07GO919N
Fed ofi . TRMLGT T SR AR 23 1)

A i 5 4

_.:p »

Bt T

LB ¢HES
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Gountries
Exporting To

Famti AERR

=EUSA. EEFEEIMEXICO EFEBRAZIL [AlHEEZARGENTINA B2 RI5TABUZBEKISTAN
#HEGREECE +HEETURKEY HEFBRITAIN FEHEEFSPAIN e FAFGHANISTAN
E54ESOUTH AFRICA HniESINGAPORE FHIFIIRAQ EEFITENIGERIA /R EFITEALGERIA
SEHREHRCYPRUS 2L EBANCN EJEEINDIA EEFRTBELGIUM ASBTRI{ESAUDI ARABIA
HGESWEDEN FIDRIEIBENGAL BHAJAPAN EEHFEPAKISTAN SOEIFMACEDONIA
Z=ETHAILAND EHEFAUSTRIA £2FICHILE BACEIEAUSTRALIA =R id VARG I

R CROATIA BREGYPT [I2AMAN FEHRRUSSIA EPEEFIFINDONESIA
HrEE==-ESRI LANKA FEEGERMANY SFEIKOREA FEEFVIETNAM JEEEPHILLIPINES

JE/RZ/RECUADOR /AEIFRANCE
FnLSWITZERLAND fT=NETHERLANDS

IE=ACANADA EAFIITALY

#PG=NEW ZEALAND
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