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Nantong Chang Hao Mechanical Manufacturing Co., Ltd. is a modern science and technology
enterprise integrate R&D, design, manufacture, sales, service and import & export business, We have fried
instant noodle production line, non-fried noodle production line, non-traditional specialty noodle
production line, short cut pasta and spaghetti production line, rice & bean/potato vermicelli production
line, rice noodle production line and snack noodle production line, with more than 30 varieties of products.

NEBRIZLE, AEEERFEXREFAEOIIRUN, 6%, B, PR, FEEHIENES+E
FMX, AREFESA—SH HREE BSEAFEZXAB A, “aNRENEERSZETER
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Since the establishment of the company, nearly one hundred production lines of various
types have been exported to dozens of countries and regions in Europe, North America, South
America, the Middle East, Southeast Asia and Africa. Excellent quality and after-sales service
have beenrecognized and appreciated by customers at home and abroad.

RAARSSH— U RRERATDNE L HHERRMABSEFUNFXR, S2HKMAERAFNS
EARKBHRT BiRMIESFISIESHE, U ARBRAREFREFINEESE,

Our company has successively reached a strategic partnership with Uni-President
Enterprise and the Swiss Buhler Group, the cooperation with the world's top groups has
brought high-end equipment manufacturing standards and specifics to our company, and also
become the basis for our company to enhance the international competitiveness of our
products. important support.

Website: www.ntchjd.com/en.noodlemachines.cn
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In more than 20 years of development, Nantong Changhao's technical team has worked tirelessly,
continuously innovated, and kept improving. The advanced technical equipment designed and developed has
successively obtained national high-tech enterprise certification, CE certification, and a number of patent
certificates.
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COMPLETE SERVICE

NANTONG CHANG HAO
AEERACRENTZ R HIEREFAREFFIREN—.

Nantong Changhao providing you with everything need from technological design to equipment
installation , commissioning and production.

. K

NANTONG CHANG HAO

PRODUCT SERIES

HNFE 2%

Fried instant noodle production line

JEhEE £ %

Non-fried noodle production line

FEHHBERES S

Non-traditional specialty noodle production line

B E %

Short cut pasta production line

BAAEE~S
Spaghetti production line

AK¥&bn L2 = 4%

Rice & bean/potato vermicelli production line

Ik e ks

Rice noodle production line

ElElEEHEEEE

RILDEEFE

Snack noodle production line

Website: www.ntchjd.com/en.noodlemachines.cn

Website: www.ntchjd.com/en.noodlemachines.cn




FRIED INSTANT SQUARE NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

HER R EEFZ
- :ried instant squa: noodle production line

CHANG HAO"

CHANG HAO
MERRNETEERAF
NANTONG CHANG HAO

Main technical advantage

(1) Dust-free feeding station, vacuum loading and
pneumaticdischarge, pulse dust removal.
(2) Double-shaft dough mixer with variable

frequency speed regulation, patented design mixing shaft.

(3) The rolling machine has optimized rolling ratio to

the benefit to form the best gluten network. Each roller is

individually driven by motor and frequency-controlled,
with the most advanced laser radar sensor controls the
speed with high stability.

(4) The fryer is advanced design, keep the lower oil

content of the noodle, save production cost.

EBERARKS:

(D) EdimHuh, A= EH, SEVNEL BodbRE.

(2) ZE B R A E AL, T F1R A E .

Q) EEHURE MU EEL, BRI TFEARERHMNEAR . SAHFESIRBYZHMEINER, HECERT
HEHNEE R BNIZHRE, REES.

(@) EiENIRITSe, BIFEER SRR, AL,

(5) RUS SR HIER, EERHER, # R OHEMRLIE, BETFH.

(6) it O MhR B AR, WE T ER,

(5) Air-cooled centralized air supply and centralized
exhaust air, the air inlet is equipped with primary filter,
whichis hygienicand clean.

(6) All imported brand electrical components have

good stability and low failure rate.

Technical parameters

AR Model Capacity/8h Di(r[\f‘mi:rs Power conglt.lenau';:ion
P8 /B g RS ZHY-5W(300)-S 30000~60000 Pcs 50m*6m*6m 60kW 1000Kg/h
ZHY-5W(300)-S 3-67512 503K* 63K 6K 60T E 10002 Fr//Neg ZHY-10N(500)- 5. | ER0R0-<1200008cs 75m*6m*6m 80kW 1800Kg/h
ZHY-10W(500)-S 1~12F 8 5T EHF R 80FE 18002 Fr /Bt ZHY-15W(600)-S | 130000~170000Pcs 90m*8m*7m 110kW 2500Kg/h
ZHY-15W(600)-S 13~175 8 QO 8K*TH 110FE 25004 F//\BY ZHY-20W(800)-S | 180000~230000Pcs 100m*8m*7m 140kwW 3200Kg/h
ZHY-20W(800)-S 18~2375 8 1003 8K T 140FE 32002 Fr//I\Bt ZHY-25W(1000)-S | 240000~280000Pcs 120m*10m™*7m 175kW 4000Kg/h
ZHY-25W(1000)-S | 24~28F5 8 120K 103K* 7% 175F R 40002 fr//hBY

IZifkiE

E#TREE — E# KX - WHAE - BRRY - ESER - E8ER - LKA - 820 - R E -
ix

HIERT K — BIMIX - @RS E - St - SREE - 8%

@ Website: www.ntchjd.com/en.noodlemachines.cn

Technological process

Website: www.ntchjd.com/en.noodlemachines.cn

arranging — cooling — distribution — packing conveying — packaging

Flour sieving — flour air convey — double-shaft mixing — dough ripen = compound rolling —

continuous rolling — slitting and forming — continuous steaming — cutting and folding — oil frying —




FRIED INSTANT ROUND NOODLE PRODUCTION LINE @
MiERRAEBFLEERAE

CHANG HAO"

AEERELES  dncmoyy,

Fried instant round noodle production line NANTONG CHANG HAO

Main technical advantage

(1) The whole line is controlled by PLC and linkage, high

=
\ e ' degree of automation.

! (2) Three-stage through water stretching, the noodles are
A

stretched evenly and fully loose.

(3) The drum type oil filter with patented design has good

filtering effect and slows down the oxidation of oil products.
(4) Innovative cutting and dropping equipment, stable

operation and accurate dropping.

e L o T

(5) Airflow shaping equipment with patented design, which

reciprocates synchronously with the frying box, arranging
noodle complete, the shape of the noodle block is beautiful.

FEF ARG (6) Fully automatic cup noodle (bowl noodle) sealing,

(1) £ EPLCIES], BT, B LRES. automatic connect with the production line, automatic fitting

(2) =Rk b, E R4, HA s 5 noodle, flipping, mold insertion, covered, heat sealing, and
(3) BRIGIHRBR AL IEH, IR REF , B AR AL cup(bowl) output.

(@) eI BT R RIRE, BITRE, B2 EH.
6) BRI SABIIRE, SRIFERS ERIET, BEHTE, BRIMZET.

(6) £ BEIFE (BE) H0, SEFL RIS, BENE, 85, N, L2, A, HiFE) Technical parameters
Model Capacity/8h Di{[‘fﬁ?ﬁ’}"s Power consstuerﬁg‘tion
RASH ZHY-5W(300)-B 30000~50000Pcs 60m*6m*6m 70kW 1000Kg/h
7 R/8 1 e . ZHY-10W(500)-B | 60000~100000Pcs 76m*6m*6m 90kW 1800Kg/h
ZHY-SW(300)-B 3-558 e 075 1000 i ZHY-15W(600)-B | 110000~150000Pcs 100m*8m*7m 120kW 2500Kg/h
ZHY-10W(500)-8 6-1058 TEARTEK" 6K WFR il ZHY-20W(800)-B | 160000~200000Pcs |  120m*8m*7m 150kw 3500Kg/h
ZHY-15W{600)-8 11-15758 L00R8R™ TR 1200 R 25002/ /he ZHY-24W(1000)-B | 210000~240000Pcs |  130m*10m*7m 180kW 4500Kg/h
ZHY-20W(800)-B 16~205 8 1203K* 8K 7K 150F R 350028 fr//Net
ZHY-24W(1000)-B 21~247 8 130K*10K* 7K 180F K 45002 /v
Technological process
IZiRiE

Flour sieving — flour air convey — double-shaft mixing — dough ripen — compound rolling = continuous

E# TS — B RIE — WHANE - @EERE - E8ER - EEER — ZRE - E8AE — FURe - rolling — slitting and forming — continuous steaming — spraying and stretching — cutting and falling case —

I ES — BhERF — BTER K — BHiaxX — IS4 - 90EE - 8fhx - 28 automatic shaping — oil frying — arranging — cooling — distribution — packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @
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BRI R E &2 CHANG HAO

CHANG HAO"

BRI AT ))
Non-fried instant noodle production line NANTONG CHANG HAO

Main technical advantage

(1) Use vacuum mix technology, mixing in a vacuum negative
pressure state, wheat flour protein fully absorbs water in the
shortest time, the water add amount to the dough reach up to
35%.

(2) The laser rangefinder automatically detects the tension of
the noodle belt between each set of rollers, and the PLC controls
the running speed of each set of rollers to ensure that the noodle
belt runs continuously and evenly.

(3) Patented noodle portioning device, continuous noodle
belt cooking, Teflon steaming conveyer belt.

(4) Patented multi-layer multi-temperature zone pre-dryer,
unique multi-layer orifice air supply technology, uniform heating,
automatic control of temperature and humidity.

. (5) Automatic airflow shaping, air pressure, speed, and
Egﬁ*m"a‘" blowing time are all adjustable.
(1) RAHEZME, EZAERSHE, NEMERRERENERFTS REKS, FENKEEE35%,. (6) Four temperature zones high-temperature, high-air
() BN B NS AER Z AT HKEE, PLCESHISAFRETEE, RIEESEIDET. pressure: and. high-efficiency drying, with: a:drying time: of 13
ORI R, RN N AR P m'““(t;)s- The entire production line has advanced technology.
(4) SRBARNSESERMT RN, BEOSRIRRZRELR, HOMA, BEEEE . i e oF SussTARNGN, §ead Fehvdftan of e fiished
(5) E I_ﬂ][_:l.'mgﬁg: %EE.I'T‘B]: ﬁ@ﬁ.ﬁﬁ; "’X%H‘IIE] E.HHO product, smooth and Strong taste.
(6) WEXEEE N ESMMT, #F53iE185 ¥,
(1) EF-HBETE fot, B IRERS, MR EKIEE, AF OSIADIE., Technical parameters
: Dimensions Steam
BARSY Model Capacity/24h (L*'W*H) Power consumption
ZHF-6W(500)- 60000Pcs 100m*6m*7m 120kW 500Kg/h
= &/24 6 &R FEIRHE
ZHF-8W(600)-I 80000Pcs 120m*6m*7Tm 130kw 600Kg/h
ZHF-6W(500)-I 6HE 100K* 64K TH 120FEK 500 Fr//NBY
ZHF-12W(800)-I 120000Pcs 140m*8m*7Tm 150kW 1000Kg/h
ZHF-8W(600)-I 8AE 120K 6K TH 130F K 6002 Fr//Bd
ZHF-14W(900)-I 140000Pcs 160m*8m*7Tm 180kw 1500Kg/h
ZHF-12W(800)-1 1258 140" 8K TH 150F K 10002 Fr//)NBY
ZHF-14W(900)-1 1478 160K* 8K 7K 180FE 15004 Fr /B .
Technological process
IZ}RE Flour sieving — flour air convey — vacuum mixing — dough ripen — compound rolling — noodle

sheet ripen — continuous rolling —cutting and dividing — continuous steaming — noodle sheet

E#IHE — B RE - EZNE - AR - E58ER - R - ESRER VR 2% - E8%E -

predrying — noodle sheet slitting — cutting and falling case = automatic shaping — hot airdrying —
HHEWT - BHYL - JEE > BB - SRET - B - aRiE - aREx - 8k

cooling — distribution — packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



NON-FRIED DRIED NOODLE PRODUCTION LINE @
BiEEEVBFEEREAT

CHANG HAO"

JERERTFERE~Z A, »»

- MBI EFEHRAT
Non-fried dried noodle production line NANTONG CHANG HAO
Main technical advantage

(1) The noodle sheets are moisturized and matured, and
the flour protein fully absorbs water.

(2) Multiple layers and multi-temperature zones with
independent noodle steaming space, fully gelatinized and high
degree of gelatinization, the steam pressure is automatically
controlled by electric valve.

(3) Patented design for drying conveying, with sprocket

positioning device, the drying operation of the noodle box is

stable, and the chain and noodle box will not drop.

EEEE?HEFE (4) Multi-temperature zone dryer with automatic
(1) @A REMRL, BMEBR 72 REKS .

(2) ZRZ R TEEE, BEMETES, MEES, Bai@BahiATHZESEN.
Q) EFFhgHETFRERREMRE, R TiE7RE, A, A EER.

(4) ZRXK BT, REBThER.

(5) AR BIFETF, TREE K.

temperature control.
(5) Hot air circulation drying, energy saving and high

efficiency.

Technical parameters

: i i Steam
JFEARS=E Model Capacity/24h D'{Efﬁfﬁ)ns Power consumption
= ZHF-5W(300)-B 30000~50000Pcs 70m*6m*6m 80kW 1000Kg/h
= &/246 EFEERT AINEE
ZHF-10W(500)-B | 60000~100000Pcs 80m*6m*6m 100kW 1800Kg/h
ZHF-5W(300)-B 3~558 TON 63" 63K 80FE 10002 Fr//)\BY
ZHF-15W(600)-B | 110000~160000Pcs |  100m*8m*7m 130kW 2600Kg/h
ZHF-10W(500)-B 6~10H BOK*6K* 6K 100TE 18002 Fr//)Ned
ZHF-20W(800)-B | 170000~200000P 125m*8m*7 170kwW 3750Kg/h
ZHF-15W(600)-B 11~165 8 100> 8K TH 130FE 26002 Fr//)\Bg 90 st ki Ll &/
ZHF-20W(800)-B — 25 B TH 170FE 37508 F/hed ZHF-24W(1000)-B | 210000~240000Pcs |  140m*8m*7m 200kW 4800Kg/h
ZHF-24W(1000)-B 21~2458 1403K* 84 T3 200F K 4800AFr//NBY
Technological process
IZifeE

Flour sieving — flour air convey — double-shaft mixing = dough ripen — compound rolling — continuous
EMIHE - EHRZE - A - BERK - E8FER - BRRAK - DL5E - EEZER - S

rolling — slitting and cutting — continuous steaming — cutting & folding ( spraying stretch & cutting falling case )
(BUMALERYIETE ) — MAEIR - ER2E - SiHiE - gxnX - 8%

— hot air drying — cooling — distribution — packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



NON-FRIED HAND ARRANGED NOODLE PRODUCTION LINE @
MiERRAEBFLEERAE

CHANG HAO"

BB EFHEEE ™~ 2% Casanusni )Y

Non-fried hand arranged noodle production line NANTONG CHANG HAO
Main technical advantage

(1) The whole set of equipment takes up a small area of the
factory building, small investment and fast income.

(2) The color of finished product is bright, smooth in taste
and resistant to cooking.

(3) Wide adaptability and a wide variety of finished
products

(4) High-pressure cooking, the noodles have a high degree

of gelatinization.

(5) The slitting, cutting and hanging all-in-one machine is

Egﬁ*ﬁlﬁ: automatic and convenient.
(1) BEGE SACEER, 188/ ISR, (6) All imported brand electrical components, good
(2) FEmEENR, ORICB &, stability and low failure rate.
) ERMET, AL ES

(4) BEZER, AFMHMUERS.
(5) LN L&) bRl E— 1AM, B ahERE.

(6) @i M mhF B a4, IE T BRI, :
Technical parameters

: Dimensions Steam
RS Capacity/8h (L*W*H) consumption
P g RS — . ZHF-2T(300)-C 2t 40m*10m*6m 40kw 600Kg/h
ZHF-2T(300)-C 20 A0K* 10K 63K 40FR 60072 /21 CHESTRUIE ot >0m”10m6m S0kW 1250Kg/h
ZHF-5T(500)-C 50 50K* 10" 63 50FH 125022 F7//I\Bg ZHFSTIS00)-C - eom” 1om7em ookw 2000Kg/h
T — p— SE— —— S———— ZHF-12T(800)-C 12t 70m*10m*6m 80kW 3000Kg/h
ZHF-12T(800)-C 1204 TOX* 10K 63K 80F K 30002 7 //1\id
Technological process
IZiieE

Ration add water — double shaft mixing — dough ripen = compound rolling — continuous rolling — slitting

EZMK — WA - @EAEL - ESER - EEEF 20— Ba b > SE2&E > AR - and cutting — automatic hanging — high pressure steaming — hand arranged — Hot air drying — cooling

R T I% — 2 &ML - Bk conveying — packing

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



R E/SR(E)EEFE CHANG HAO »»

Non-fried semi-dry/fresh cooked(uncooked) noodle production ine =~ NANTONG CHANG HAO

B EERARMA:
(1) ESERKDRE, EMERE, ML BHANE, BDHEES, TEFH.
Q) BA K EREFREENL, ERENIFETERR DAL,
Q) ZHZHZEBER—FH, TZHRMR, RHORARBDE
(4) Bl 22 DR EHT K+ EEE D, ML MRE,
(5 AR BT E.

BRASH

F=E/8 )\ £ RY
ZHF-3T(300)-D 2~30g TOXK*4K*TH 60FR 5002 Fr//NBd
ZHF-6T(500)-D 4~T70 86K 5K THK 80FE 10002 fr/7)ved
ZHF-10T(600)-D 8~100 105K 6K 7K 100FE 18002 fr/ /v
ZHF-15T(800)-D 11~1604 125K* 6K TH 115F R 2500 fr//INed

IZikie

WKERS — ESANEEE - HEARK - E8FER > BRAK - ESER - 4EE > EREE > &

GAE - RERE - BFERL - BRI - 886 - 8%

@ Website: www.ntchjd.com/en.noodlemachines.cn

NON-FRIED SEMI-DRY/FRESH COOKED(UNCOOKED) NOODLE PRODUCTION LINE @
MiERRAEBFLEERAE

CHANG HAO"

Main technical advantage

(1) Continuous high-speed water-powder mixing,
continuous dough mixing and conveying, compared with
single-batch mixing, has a high degree of automation and
saves labor force.

(2) Long time noodle sheet low temperature
moisturize aging, and fully matured under the optimized

environment.

(3) Invention patented noodle steaming and cooking

all-in-one machine, the process effect good and fully

improves the quality of the finished product. ,r 1 ;.

J\

l \\ \\‘ &\\\\\‘\\

(4) Automatic loosening: cooling noodle + through ‘¥L H.I ¥ \ AR
water + high-speed centrifugation, good loosening effect. i

(5) Automatic portion measurement can be realized.

Technical parameters

Model Capacity/8h Di?ﬂfﬁfﬁ}ns Power coniltjergpmtion
ZHF-3T(300)-D 2~3t 70m*4m*7Tm 60kW 500Kg/h
ZHF-6T(500)-D 4~Tt 86mM*5m*Tm 80kW 1000Kg/h
ZHF-10T(600)-D 8~10t 105m*6m*7Tm 100kW 1800Kg/h
ZHF-15T(800)-D 11~16t 125m*6m*7m 115kW 2500Kg/h

Technological process

High-speed water powder mixing —> continuous dough conveying —* dough ripen —> compound rolling — noodle sheet ripen

— continuous rolling — cutting and setting — continuous steaming — continuous cooking —> cooling noodles conveying —

noodle sheet lossing — fixed length cutting — packing conveying — packaging

Website: www.ntchjd.com/en.noodlemachines.cn @



STEWED NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

CHANG HAO"

A
T SN

Stewed noodle production line NANTONG CHANG HAO

Main technical advantage

(1) Continuous vacuum mixing technology, the water add amount to the
dough reach up to 40%.

(2) Continuous vacuum sheet extrusion technology, unique in China,
vacuum extrusion sheet to achieve the Knead and crush process for the
dough under negative pressure, which is very necessary process during
stewed noodle production.

(3) The patented noodle layering technology prevents noodle sheet
from sticking during the steaming process.

(4) Continuous noodle sheet steaming: Steamed noodles for 7 minutes
have high gelatinization degree of noodle sheet, which meets the high
gelatinization degree requirements of stewed noodles.

(5) Noodle sheet pre-drying technology: According to the process

EEEE*‘UI‘:&: requirements, the dough is pre-dried in two temperature zones, the

temperature and humidity are automatically controlled, and the air volume

(1) EEETAE, e MKk E40%ESEKEEE, and air pressure can be adjusted.

Q) ESREEFRRA, BRRE, AZFELR, SRAERS THERR. BFRE A R EE R T (6) Automatic cutting and dropping into boxes, automatic shaping and
Q) EFRARNERSERR, #RZAFRIREPEHIE. forming, with high degree of automation.

4) ELEBAR THHEKNED, ARMEES, AELEEMEEZ K, (7) High temperature rapid drying, high temperature with large air
5) BEMTFIREARIELZER, MERKERMTIR, RENEEBES, NEMRETEAT, volume instantaneous gasification and dehydration, which is conducive to
(6) BTHIIEE S, BThER, BoiEL, Bk iEES. the formation of micropores inside the noodles.

(1) BRBEET, BRANERE LK, BF FEFARER ML

Technical parameters
BRARSH

Dimensions Steam
consumption

Capacity/24h (L*W*H)

=E/[24 1B EE&RT Y2 ZISHE
£/241 AR a ZHT-5W(54080)-S 50000 pcs 100m*6m*6m 110kw 400Kg/h
ZHT-5W(54080)-S 5HE 100HK* 6K 6K 110FE 400 /B
( ) / ZHT-10W(72080)-S 100000 pcs 135m*8m*7m 150kw 1000Kg/h
ZHT-10W(72080)-S 1076 135K* 8K TK 150F & 100022 Fr /e
ZHT-15W(90080)-S 150000 pcs 160m*10m*7m 180kw 1500Kg/h
ZHT-15W(90080)-S 1556 160K 10 T 180FE 15002 Fr//)had

Technological process

IEikis

E¥THE — ERE - @E8KES - ESATHE - AR - BRAK - E8ER - YR 20 - BFE

Flour sieving — flour air convey — high speed water and powder mixing — continuous vacuum mixing — vacuum extruder —

dough sheet ripen — continuous rolling — cutting and dividing — noodle sheet steaming — pre-drying — slitting — fixed
7R - mHT - BHtL—> ERKYET - BEAE - BET - BREE - AXTIE - ERSE - 505%
X — BREX - 8%

length cutting — automatic drop in case —* automatic shaping — noodle cake shaping — hot air drying — cooling —

distribution = packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



EHRHE~Z

Hakka noodle production line

CHANG HAO
MR SR AT
NANTONG CHANG HAO

FERARKR:

(1) KBEPHREATHE, RAFTER002 /8. A HERSHE, #NENPEBREREMEORTES
WR3iZEIK 43 o

(2) EEEFR, AREE B BARKBER, MR, BES.

Q) ZE+AE+AEMNIZ, ERTIZRUMKES, TMAIEEFRORRKE,

(4) KB +BURTUA SR E, ME MR .

(5) MERIN IR 7], AERIZHASIZE, SEL I ER AR,

O)MFERIE, BRERIERAFA K,

() ZHESHESNRREBEFS X, #F19459,

RASH

= &/8 et £E=ERT RINHRE
ZHT-4T(400)-B 40 QON*5H* TH 95FE 10002 fr//\Bd
ZHT-8T(600)-B 8 100K* 6> T 120F R 20004 /7Ny
ZHT-15T(800)-B 150 1303K*8HK*TH 150FE 35002 fr//Net
ZHT-20T(1000)-B 200 150K 8K Tk 180F R 45002 fr/:ved

IZikie

ETRE — EHRE - E=HE - mEARE - B85 - BA R - ESER - LR - —R%EH -

SRE — ZRKE — BURALER - ERYIET —» B)ANE — BohER - BRER - ARTFIR - ER2E - 20
ix — BERmE - 8

@ Website: www.ntchjd.com/en.noodlemachines.cn

HAKKA NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

CHANG HAO"

Main technical advantage

(1) High capacity single batch of vacuum mixing, the maximum
output is 400 kg/unit. The dough is mixing under vacuum and negative
pressure, so that the protein in the wheat flour can fully absorb water in a
short time.

(2) Continuous rolling, the speed of noodle sheet is tracked by the
laser probe, the fast response and accurate precision.

(3) The process of steamed noodles + cooked noodles + steamed
noodles, second steam technology could make sure high gelatinized, and
also smooth in taste.

(4) Combination of water groove type + spray type to loosen the
noodles, the effect of loosening the noodles is good.

(5) Two-stage cutting knife, which can be dynamically stacked before
droping into the box, can realize the pre-forming of noodle cake.

(6) Pre-drying seeting technology, pre-drying and dehydration

during the shaping process of noodle cake.

(7) Multi-form combined hot air circulation mode, drying evenly.

Technical parameters

Dimensions Steam

Model Capacity/8h (L*W*H) Power consumption
ZHT-4T(400)-B 4t 90m*5m*7m 95kW 1000Kg/h
ZHT-8T(600)-B 8t 100m*6m*7m 120kW 2000Kg/h
ZHT-15T(800)-B 15t 130m*8m*7Tm 150kW 3500Kg/h

ZHT-20T(1000)-B 20t 150m*8m*7m 180kW 4500Kg/h

Technological process

Flour sieving — flour air convey — vacuum mixing — dough ripen — compound rolling — dough sheet ripen — continuous
rolling — slitting and forming — first steaming — second steaming —* spraying and stretching — fixed length cutting — automatic

drop in case — automatic shaping — noodle cake shaping — hot air drying — cooling — distribution — packing and conveying —

packaging

Website: www.ntchjd.com/en.noodlemachines.cn @



BEEE~L

Quick cooking noodle production line

CHANG HAO
MERRNETEERAF
NANTONG CHANG HAO

A

AR NAANNANAY,

r

FERARK R
(1) Tiekis, H= B8, SETHE, BoRbRE,
Q) XBFEATNE, AZHWERENE, N ZEHNPEARERERBEIRTESREKS
Q) BAEEREZWL, EAANIFIRTEANTER IR RENSAREN,
(4) KF653 thaAmBYia), mFR TN, ZEXEE, ZEEBRERH.
(6) ZEAKRWMARTE LE, TA. iR L, RmaihiERE, TZRE.
(6) IR EMEP L, {RIUEA fa R IMNE W

RASH

F=8/8/8 EEgRT RIUHR
ZHT-4T(400)-L 1~40f SO 5K TH 90FE 1000 Fr//)ved
ZHT-6T(500)-L 5~60% 100K* 6K TH 120FK 1250 Fr /B
ZHT-8T(600)-L 7~9nf 120K* 8K T# 140F K 200072 fr// B
ZHT-12T(800)-L 10~12M 1383K*8K* 7K 170FE, 30004 fr//\BY

IZikie

SRE — EHAH - TKAME - ERKTE > BEIAR - B5EE - BRER - ARTIE - ERAE - 5%
WX — GEREE - 8%

@ Website: www.ntchjd.com/en.noodlemachines.cn

QUICK COOKING NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

CHANG HAO"

Main technical advantage

(1) Dust-free feeding station, vacuum loading and pneumatic
discharge, pulse dust removal.

(2) High capacity vacuum mixing, the dough is mixing under vacuum
and negative pressure, so that the protein in the wheat flour can fully
absorb water in a short time.

(3) The low-temperature moisturizing and aging of the dough sheet
is conducive to the formation of the best network structure of the dough
sheet in an optimized environment.

(4) More than 6 minutes steaming time, the noodles are fully
gelatinized, multiple temperature zones steaming, and the steam

pressure is automatically controlled.
(5) The end of the noodle steamer is the noodle cooking process,

finished product with boiled resistance, cooking resistance, stir-fry
resistance, strong and smooth, process guarantee.

(6) The noodle is automatically and synchronously shaped to ensure

the beautiful appearance of the finished product.

Technical parameters

Model Capacity/8h Di{[‘fﬁiﬁ))ns conssher?'lg‘tion
ZHT-4T(400)-L 1~4t 80m*5m*7m 90kW 1000Kg/h
ZHT-6T(500)-L 5~6t 100m*6m*7m 120kW 1250Kg/h
ZHT-8T(600)-L 7~9t 120m*8m*7m 140kW 2000Kg/h
ZHT-12T(800)-L 10~12t 138m*8m*7m 170kwW 3000Kg/h

Technological process

Flour sieving — flour air convey — vacuum mixing — dough ripen — compound rolling — dough sheet ripen — continuous

rolling — cutting and setting — continuous steaming — continuous cooking — noodle sheet cooling — stretch after through
water — fixed length cutting — automatic drop in case — automatic shaping — noodle cake shaping — hot air drying —

cooling — distribution — packing conveying —* packaging

Website: www.ntchjd.com/en.noodlemachines.cn @



FERRNEFIEBRAE

BOREFESE CHANG HAO

CHANG HAO"

e BRI RAT ))
short cut pasta production line NANTONG CHANG HAO

Main technical advantage

(1) Advanced vacuum mixing technology, vacuum mixing is to mix
the dough in vacuum state, so that the protein in the wheat flour can
absorb water in a short time, to form the best network structure. The
finished product has a bright and uniform appearance, also firm and
strong.

(2) The advanced vacuum extrusion technology to extrude in
vacuum condition.

(3) Advanced vibration type pre-drying technology, swing arm type

EBEALA: (4) Up to five hours multi-temperature zone constant temperature

1) RENAZHERA, AZNESHNBAZAERSHNE, #/0\EHPEARERENEAREKST, and humidity drying, the temperature and humidity are automatically
BENMAKLEN, MMEFES9, RAEHE. coritrolled.

(2) HMETFHER, FETRS THHRAE,

(3) EHMIRE RN F R, 28 N RaHi0X, RIS MAFNTFIE, b7 LB O RLE,

(4) ZRENNEMNZERIERERM]T, EENEEBHES.

(5) EREEMMAET, B

(6) EAFHOBRKIRD, RIEF aRERBF I EEME

RASH

vibration conveying, Vibration combined with heating pre-drying to
prevent macaroni from sticking.

(5) Air heating system for drying, saving energy and high efficiency.

(6) Imported extruder die from Italy to ensure higher smoothness

and beautiful surface of the product.

Technical parameters

Dimensions Steam

Capacity/8h

(L*W*H) consumption
=8/8/hed EEERY IHTITS 1t 30m*6m*Tm 50kW 300Kg/h
ZHT-1T-S 10 30K 6K TH 50FR 300 /et ZHT-2T-S 2t 40m*6m*7m 66kW 600Kg/h
ZHT-10T-S 9~100f 80K 8K TH 140F R 22002 fr/2had

Technological process
IZikiE

EHTHE — EH KX - BEREE - SERKHRE - E8FE - XK - A<HE - ATl - RehfiT

Flour sieving — flour air convey — flour feeding — high speed water & flour mixing — continues mixing — wind off feeding—

vacuum mixing — vacuum extrusion — vibration pre-drying — lift and convey — drying — cooling convey — quantitative
weighing — packaging

— BAEE - BFHK - SR - EEBNE - aRAR
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MiERRAEBFLEERAE

| SPAGHETTIPRODUCTIONLINE . | @
V EAHE EEANE D SPAGHETTI PRODUCTION LINE

CHANG HAO®

- MERRHNEHEERAT ))
Spaghetti production line NANTONG CHANG HAO

Main technical advantage

(1) Advanced vacuum mixing technology, vacuum mixing is to
mix the dough in vacuum state, so that the protein in the wheat flour
can absorb water in a short time, to form the best network structure.
The finished product has a bright and uniform appearance, also firm
and strong.

(2) The advanced vacuum extrusion technology to extrude in
vacuum condition.

(3) Automatic cutting and hanging, automatic delivery hang rod

and lift.

(4) Up to five hours multi-temperature zone constant
EFERARMA:
D) A= NEEAR, EsNEEN AR HERENH, 2/ EHPELQRERERBIAREKS, 2R
RENMEKLSH, IMMEFERHS, HREBHE,
) HFMNETHFHEAR, FETKS TEHEE,

temperature and humidity drying, the temperature and humidity are
automatically controlled.

(5) Imported extruder die from Italy to ensure higher

(3) BT, BohixEsT, BahigFH smoothness and beautiful surface of the product.
@) ZIARANNENZRKIERERBT, RENEEBhIEH, (6) Automatic ration cutting, weighing and packing.

(5) BAF# OHELIET, R RREREREMER,
(6) BEhEKYIM, BapHE, BohE XK,

BEASH Technical parameters

e EEgRY T mone Capacity/sh  PDEISONS Power e
ZHZ-1T-S 10 5O 63K TH 50FE 30047/ i S 50m*6m™7Tm S0kW 300Kg/h
7HZ-2T-S 20 60K 63+ T3¢ 80FE 5002 Fr /2B ZHZ-2T-S 2t 60m*6m*7m 80kW 500Kg/h
ZHZ-4T-S 3~40 BOSK* 8K T3k 110¥E 10002 Fr/2had b i g0m*8m=7m 110kW 1000Kg/h

TEinie Technological process
mu

EHTHE —» BRI — @HHE - 8RKHES - BEMERE - XNHEE - AHE - R - i

Flour sieving — flour air convey — flour feeding — high speed water & flour mixing — dough sheet mixing

convey — wind off feeding — vacuum mixing — vacuum extrusion — cutting and hanging — drying — cooling

EH - WFRK - WX - BRI - EEBME - GREAR convey — fixed length cutting — quantitative weighing — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



FERRNEFIEBRAE

= e ———
N 24, 2 3) ke T ma 5 CHANG HAO RICE WAVE NOODLE PRODUCTION LINE

CHANG HAO"

- mBRR N EHEHRAT ))
Rice wave noodle production line NANTONG CHANG HAO

Main technical advantage

(1) Rice water milling process, secondary refining, high fineness
of rice milk, smooth and delicate taste of the finished rice vermicelli.

(2) Vacuum dehydration. After dehydration, the water content of
rice vermicelli meets the requirements of the back-end process.
Siemens vacuum pump has a high degree of vacuum. The water
content could be adjusted by dehydration speed, vacuum degree etc.

(3) Steaming and powdering + self-cooking and extruder, the
vermicelli has a high degree of maturity.

(4) Highly capacity vermicelli extruder, high production capacity
and stable vermicelli output.

(5) The secondary re-steaming process, further strengthens the

Egﬁ*ﬁg: gelatinization degree of rice vermicelli, it makes the finished rice

() RKKBETE, ZRER, KEMER, KA O SIORAR. Vermiceill doEster SHER Ao tHESaUP.
() HEBUK, BA KNS A BAREHRTFER, A IFHER, HEES. SAETBLGEE "2 ) Automatically: Git.of Sad deop: Tato Dok high. degees of
BT, automation.

(7) Constant temperature and humidity drying, multi-
temperature zone control temperature and humidity, rice vermicelli
finished products will not be cracked.

(3) ZFRITH+EBTL, HLALES.

(4) KF=geft 4], e, HEARE.

6) TREETIZ, E—FINEAMBEE, Ko7 TR,
(6) BEENIBT AR, BohiZES.

(MIERIEEMT, ZRXEZRED, KR THRTRR.

Technical parameters
mARSH Capacity/8h Dimeneions consstjer?'nr[‘;tion

(L*W*H)
P28 e kEBRG BN ZHM-2T(400)-B 2t 70m*6m*7m 90kW 600Kg/h
ZHM-2T(400)-B 20 TOX* 6> T 90FE 6002 Fr//NBt ZHM-4T(600)-B 4t 90m*6em*7Tm 110kW 1000Kg/h
ZHM-4T(600)-B ang Q03K 63 T 110FE 10004 /1B ZHM-6T(800)-B 6t 100m*7m*7m 125kW 1500Kg/h
ZHM-6T(800)-B 6 100K THTH 125K 1500237 //NEY ZHM-8T(800)-B 8t 115m*7m*7m 150kW “OhuKgin
ZHM-8T(800)-B 81 115K THETH 150F K 20004 F7 /1B ZHM-ADI(100058 — 130m*8m*7m 180kw Smligyn
ZHM-10T(1000)-B 100 130K 83K 73K 180F K 25002 F7//\B

Technological process

IZiEiE Rice lifting — air jet milling — specific gravity sand removal — jet rice washing — rice moistening — water and

rice separation — first-stage grinding — second-stage grinding — vibrating sifting — vacuum dehydration —
AAKEH — BIXERK — ELEERD — §HREK = KCKEXK = KRKDE - —REK - ZHRERK - Ikayfak - B

dry powder mixing — steaming and powdering — self-cooking and extruding — vermicelli re-steaming —

THIK = FRRE - ZEITH - BAKL - MEUEZ - AR - ARTIR - Beil - 88X - g cutting and drop into box — hot air drying — cooling — packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



INSTANT RICE VERMICELLI/STICK VERMICELLI PRODUCTION LINE @

FERRNEFIEBRAE

BIR K/ KA EF2e

Instant rice vermicelli/stick vermicelli production line

CHANG HAO"

CHANG HAO
TR SR
NANTONG CHANG HAO

Main technical advantage

(1) Ultrafine pulverization, which not only retains the dry milling
process, but also achieves high-density of final rice vermicelli
product.

(2) Thereis no alum and no additives, produced by purerice.

(3) Steaming dry rice flour + self-cooking and extruder, the
vermicelli has a high degree of maturity.

(4) Highly capacity vermicelli extruder, high production capacity
and stable vermicelli output.

(5) The secondary re-steaming process, further strengthens the
gelatinization degree of Rice vermicelli, it makes the finished Rice

EERAMSA:

vermicelli does not stick to the soup.

(1) Bk, BERE 7 FHk L, ekl RadE R .

(2) EBRERTTARIN, SAK L= HlE,

Q) FMEF+ERF L, HLRUER.

(4) KF=aedt 224/, FaeS, HARTE.

6) TREETIZ, E—TNEAMBE, KR aF 2T &,

(6) RREW, FEREMNE, BT EZENAEANEURBIZER,
(MEREERT, ZREXERTE, KMHRRTHFFRER.

(6) Freeze aging to shorten the aging time, not only save space,
but also meet the technology need of vermicelli aging time.

(7) Constant temperature and humidity drying, multi-
temperature zone control temperature and humidity, rice vermicelli
finished products will not be cracked.

(8) All imported brand electrical components have good stability
and low failure rate.

(®) 2#ORMBRE, FTRE, HEEE,
Technical parameters

Dimensions Steam
(L*W*H) consumption

BRASH

Capacity/8h

= /8 /hEd EEgRT BN ZHM-2T(400)-P 2t 90m*6m*7m 110kW 600Kg/h
ZHM-2T(400)-P 20 90K 6K TH 110FE 60072 fr/2)\Bd ZHM-4T(800)-P 4t 120m*6m*7m 150kW 1200Kg/h
ZHM-4T(800)-P Alf 1203K* 6> TH 150F K 12002 Fr//)hag ZHM-6T(1000)-P 6t 150m*8m*7Tm 180kW 1500Kg/h
ZHM-6T(1000)-P iy 150K* 8K T 180F K 15002 Fr /e

5 Technological process
S LEihiE

Rice lifting — air jet milling — specific gravity sand removal — jet rice washing — rice moistening — water and

rice separation — ultra-fine grinding — dough steaming — self-cooking and extruding — cooled vermicelli
KKIRFH — BRIEK — LLTBBRID — SR — AHDHK — KD TE - BEHE - MEEE > BRFL >3 i el . £ £ 2

X - LB ZE - RFEENL - KERL - JIARHHAR) - BARTFIE - RS - BEHX - 6% delivery — vermicelli re-steaming — freezing aging — vermicelli washing loose — cutting and drop into

box(rice stick vermicelli into the box) — hot air drying — cooling — packing conveying — packaging

@ Website: www.ntchjd.com/en.noodlemachines.cn Website: www.ntchjd.com/en.noodlemachines.cn @



BEAN/POTATO VERMICELLI PRODUCTION LINE @

MiERRAEBFLEERAE ;
CHANG HAO

‘ I ¥neEr-2
- Bean/potato vermicelli production line

CHANG HAO
MERRNETEERAF
NANTONG CHANG HAO

Main technical advantage

(1) Two kinds of process equipment: one is vermicelli extrusion
technology, another is coating and slitting technology, meet the
needs of different products.

(2) It can be produced from various starch raw materials such as
sweet potato, potato, cassava, pea, mung bean and lotus root.

(3) It can be produced according to market demand such as

ik

et

Vermicelli, wide vermicelli, vermicelli tape, convenient bowl of
vermicelli, etc.

(4) Low temperature aging, shortening the aging time.

(5) Slurry laying process, combined with freezing and aging, no
need for frozen, kneading and loose rice vermicelli.

(6) Low-temperature drying technology in multi-temperature

EERAMSA:

DEBRHIZRE . —MEFLLIZ, —HMEFHUFLE, ARFETmER.

Q) FERTE . DRE. AR B2 EGEMERFSMENRE.

Q) FIRETHHER, EF-HARESE, WEMNKML, K%, T, BT, DERENHF.
@) RBEW, FaEWLE,

G FRERTLEZ, GERFENL, TRENEMILL,

(6) ZBREBETEA, BREMLEKEE,

zones improves the rehydration speed of vermicelli.

Technical parameters

Capacity/8h Dimensions

Steam

(L*W*H)

consumption

BEARSE ZHM-2T(800)-F 2-2.5t 50m*5m*6m 65kW 800Kg/h

==/8/hpt EE=ERT ZHM-4T(1000)-F 3-4t 70m*6m*6m 80kw 1200Kg/h

ZHM-2T(800)-F 2-2.50f 503K*5K* 6K 65T 8002 fr//ved ZHM-6T(1200)-F 5-Tt 80m*6m*6m 100kW 1500Kg/h

ZHM-4T(1000)-F 3-40 TOKR*6H*6H 80F R 1200 fr//had ZHM-8T(1500)-F 8-10t 100m*6m*6m 125kwW 1800Kg/h
ZHM-6T(1200)-F 5-70 80K 6K 6K 100F K 15002 fr//\BY
ZHM-8T(1500)-F 8-10M 100K* 6> 64 125F K 180072 fr//NBY

IZikiE

POKITIR — 18R — BRTH - RHEE - BAEN - 2FRENL - HRE - EXY - HHAZ - &

RF1§ = B2 H - BRmE - 8K

Website: www.ntchjd.com/en.noodlemachines.cn

Technological process

Hot water mixing — constant temperature storage — slurry discharging — coating and steaming — freezing

aging — vermicelli sheet cutting — fixed length cutting — vermicelli cake into box — hot air drying —

cooling — packing conveying — packaging

Website: www.ntchjd.com/en.noodlemachines.cn




BIRiA#/FiafErcs CHANGHAO hy

- Instant rice noodle/dried rice noodle production line NANTONG CHANG HAO

EBEARKR:

(D RKRKELZ, ZRER, KRAES, A8 A O IR

() Bat T, BK95, TREEEXEFEEKRRER, BIERMRITUE.

Q) FHMFH TR CREMEE B ES], TSNLEREREMNTHE, NS EFLIRERZR.

(4) BEFLTRE WA A LUWRZ BN EZE S KE, RAAREG LA, ERIEEEN, FEEL
18] B B B B (R T R

(5) Bk B ] L) piE, Ba) LiE, BTFAZEEMRE, BaiEES.

(6) THEMM T ahiaX, BREFRBELIEPESSNERTENHLE, RIIRREERSER,

(M) EFHETRE, THIOTHAEELEURE, HRETER, FTEEFHE.

RASH

Eﬂﬁ;;mdﬁ'ﬁﬂﬁ e
ZHH-2T(800)-S 10 2-2.50 80K 5K 8K 110F K 800 Fr//hBt
ZHH-4T(1200)-S 20 3-40f 1203K* 6K 8% 160FE 12002 fr//NBY
ZHH-6T(1500)-S 30y 5-60 150K*84* 8K 200F K 1800AFr//NBY

IZikiE

FOKERF — BINEEK — LEERRY) — SRTER —» KKEXK - KRB - —REERK - ZRER — iR — 4

KAEF - BEh R - MEER - HIEIT - 2FEL - U208 - HRAE/ EERE - ARTFIR - /21
— BRI - 8%

@ Website: www.ntchjd.com/en.noodlemachines.cn

INSTANT RICE NOODLE/DRIED RICE NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

CHANG HAO"

Main technical advantage

(1) Rice water milling process, secondary refining, high fineness of
rice milk, smooth and delicate taste of the finished Rice noodle.

(2) Automatic slurry discharging, evenly dropping, thickness is
adjustable, the slurry tank is equipped with reciprocating stirring device
to prevent the slurry from settling.

(3) Advanced pre-drying technology: automatic temperature and
humidity control, no guide rail and no sprocket with Teflon mesh belt
conveying, unique multi-layer orifice plate air supply technology.

(4) Hanging freezing aging technology: The conveying mechanism
increases the total conveying length in the form of W, adopts a large air
volume refrigeration unit, constant temperature and humidity aging,
which shortens the aging time and ensures the aging effect.

(5) Straight rice noodle automatic slitting, cutting and hangings
system, automatically hung up, automatically handed over between
multiple layers in the drying process, high degree of automation.

(6) No chain rail drying transmission, to avoid the dust generated
by friction with the guide rail during the chain conveying process, and
ensuring food hygiene and safety requirements.

(7) The dryer runs stably, the patented design of the conveyor
sprocket positioning device, the powder box runs smoothly, and the
chain does not drop or turn the box.

Technical parameters

Capacity/8h Dimensions Steam

Instant  Dried (L*W*H) consumption
ZHH-2T(800)-S 1t 2-2.5t 80m*5m*8m 110kW 800Kg/h
ZHH-4T(1200)-S 2t 3-4t 120m*6m*8m 160kW 1200Kg/h
ZHH-6T(1500)-S 3t 5-6t 150m*8m*8m 200kW 1800Kg/h

Technological process

Rice lifting — air jet milling — specific gravity sand removal — jet rice washing — rice moistening — water and
rice separation — primary grinding — secondary grinding — vibration sifting — slurry storage — automatic

discharging — noodle sheet steaming — noodle sheet pre-drying — freezing aging — slitting and cutting —

noodle cake into box/hanging conveying — Hot air drying — cooling — packing conveying — packaging

Website: www.ntchjd.com/en.noodlemachines.cn @



IDHEFSE
SILVH
- Snack noodle production line

CHANG HAO
MERRNETEERAF
NANTONG CHANG HAO

FERAMRS:

(D) ELBEZIZE, AmmRLEER.

2) E=MmE, EEAHEE LLEELELL, 7B EN fl & Em A M. &N EREIREHMEMPR, &t
BYACRIRRNERRE, REMS.

Q) EEEHHRERLE, REARALERNRN, XEEmFMRE:

(4) BRI, mEREES.

(5) EE TR, E5FE LB,

(6) FIAEF=H2HF, WAL, W FEF 2™ G

RASH
= 2/81d EEERT
ZHD-2T(400)-B 204 60K 5K THK 80F R 800 Fr// B
ZHD-4T(500)-B 40 TOK 6K TH 100FE 16002 fr// B
ZHD-6T(600)-B 60 BOK* TH* T 120FR 24002 Fr/7heg
ZHD-8T(600)-B 80 1005K*8H* 73K 140FR 30002 fr//hved
IEHE

E#THE — mHKiE > ESHE - BEARE - E8FER - ERER - 48R - E58%H - Hhak -3

s H A E — IETEREE — RAEIE - WaE - BTk — 12X — fimianx - 8%

@ Website: www.ntchjd.com/en.noodlemachines.cn

SNACK NOODLE PRODUCTION LINE @

FERRNEFIEBRAE

CHANG HAO"

Main technical advantage

(1) The whole line of Taiwanese craftsmanship, the
quality of the finished product is crispy and crispy.

(2) Use vacuum mix technology, the rolling machine
has an optimized rolling ratio to help the dough form the
best gluten network. Each pressure roller is individually
driven and frequency-controlled, and the most advanced
laser radar sensor controls the speed with high stability.

(3) The specially designed noodle steaming process
to ensure the cooking degree, and the noodles can be
loosened.

(4) High temperature frying, the noodles have a high
degree of puffing.

(5) High temperature drying and puffing, the noodles
are puffed and crispy.

(6) Could produce various product, such as crush

snack noodle,wave snack noodle and ball snack noodle .

Technical parameters

Dimensions Steam

Capacity/8h consumption
ZHD-2T(400)-B 2t 60M*5m*7Tm 80kWwW 800Kg/h
ZHD-4T(500)-B 4t 70m*6m*7Tm 100kw 1600Kg/h
ZHD-6T(600)-B 6t 80m*7Tm*Tm 120kw 2400Kg/h
ZHD-8T(600)-B 8t 100m*8m*7m 140kw 3000Kg/h

Technological process

Flour sieving — flour air convey — double-shaft mixing — dough ripen — compound rolling — continuous
rolling — slitting and setting — continuous steaming — spraying and flavoring — oil frying — cutting and

crushing — lift convey — syrup mixing — noodle forming — packing conveying — packaging

Website: www.ntchjd.com/en.noodlemachines.cn @



€5 2 12 & amomoyy

- COROLLARY EQUIPMENT NANTONG CHANG HAO

Akl B34 Seasoning packing machine
Bah &K 41 Automatic pouch layer Bz 841 Automatic pouch dispenser

KmEmEEH Bag noodle packing machine BEmEE O4N Cup noodle sealing machine

ﬁ?

@ Website: www.ntchjd.com/en.noodlemachines.cn

el L

PREFERRED SUPPLIERS NANTONG CHANG HAO -

SIEMENS EW

Schneider

aElectrlc

Innovation in Motion

T‘rsu BAKI
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