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Jinan Gspring Machinery Co., Ltd. is a professional food machinery supplier specializing in different capacities Company Profile AE/T4E 01
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I DOUGH MIXING SYSTEM FIE &%
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[ Technology Parameters RS

Verticle Mixer Powerl% Volume@iIZE# Capacity™ff Mixing TimeB &0 SpeedifE Operation £ Material### Download#1f
SMT130C 12kw 215L 75kg/balch 10-15minutes/batch 92 5/1185rpm  Micro-computer Pannel SUS304 Automatic
SMT200C 18kw 330L 1 h 10-15mil 92 5/185rpm  Micro-computer Pannel SUS304 Automatic

The dough mixer is used for making dough. It adopts a dual-speed motor. After kneading, rolling and folding during
the mixing process, the dough surface is smooth and has good elasticity, toughness and extensibility. It is suitable
for producing both hard dough and soft dough. According to different working modes, it can be divided into vertical
dough mixer and horizontal dough mixer.

MEAT I, RAIGERY, SETEREN, EE. R, FEERmER. BERFHEE. ¥
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DRIVING SYSTEM

B Technology Parameters fEAZ%

Dough weight Dry flour 100KG/ or dough 155kg  mixing timer: around Bmin
Dough density Strong/soft two kinds

Shaft speed (low speed) 39r/min; (high speed)78rimin Double speed motor
Mixing motor power 1TI26KW

Motor for turn over tank 0.55KW

Electricity AC380V 50Hz

Air compressor 0.4—0.6MPa

Dimension (L)2020x(w)1550x(H)2200mm

Weight 2700KG

The horizontal mixer has water cooling system and equipped Y-shape mixing device.

When mixing dough, many working mode can be chosen, such as lifting, beating, folding, kneading , pressing, pulling,
etc. This mixer is designed to reduce the damage to the gluten and help the dough to get even network. Water cooling
system would ensure that the mixer's temperature is suitable for continuous work.

This mixer can be set with automatic liquid dosing device & flour feeding device to become automatic dough making
system.

EM U A oS RETFIYRUR R R,
mmEEe, FERSMIERN, WAR. TR 8. 5. EE. AES. ZEENRIT S0 EHeR
15, WEEmERRIISME, K RATREREHNESEFEHN TP EPSEEEEEH.
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B Technology Parameters i ARZH

Power supply AC380V, 50Hz

Dimension LxBxH=4142x2261x4100mm
Motor power 2.2KW

Lifting weight (Including dough tanker) 1500Kg
Lifting time 37 seconds / rising once

The dough lifter is a special designed machine to equip with horizontal dough mixer in the production process of
bread crumbs. It mainly lifts the dough after the second procfing to the height required by the dough divider for the
next process operation of the dough.

mEEAEORE~ IR PR XAANNERRE, TERARERNERRADNEAS INFIEROEE,
LliEmEAT—FIFERE
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Dough Divider mE 5

This dough divider is fed by winch and controlled by micro-computer. The material is inspected by photo electric
switch and cut by pneumatic device, so the weight would be accurate. The contact parts are made from Stainless
Steel 304. Operation is simple and cleaning is convenient.

EEE RAGEEE, RS, SRRy, ok, ERER, SEEERDRAE304TERGIE,
BEER, HREE.

B Technology Parameters FEAZ %

Power 1.25KW

Electricity AC380V 50Hz

Compressed air resource 0.5MP 0.4m*min
Compressed air consumption 0.05m*min

Capacity 15-40pes/min

Dough weight after cut 300~800g (adjustable)
Dimension {L)2100x(w)700x(H)1900mm
Weight 240KG
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B Technology Parameters  FiRE#]

Model

Power
Electricity
Dough weight
Capacity

Inlet bin height
Outlet bin height
Dimension
Weight

GY-D800
1.25KW

AC380V 50Hz

200~800g
1800-2500pcs/min
1100mm
1105mm
(L)1200x(w)920x(H)1660mm
430KG
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The dough is rounded into a spherical shape with regular shape. Through rounding, almost all the large air bubbles in
the dough are discharged, and the organizational structure of the dough becomes uniform and fine, which is beneficial
to keep the middle and final fermentation of the dough uniform.
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Toast Moulder afzikdi ]!

The toast moulder has high-performance dough stretching, multi-layer rolling function, is not easy to scratch the
surface, has good exhaust performance, high speed and low noise.

HAZEYAESEEERNNR, 2EEE, F23lfGmE, ST, EER, B3/,
B Technology Parameters HiR&%

Model TBM380

Capacity 2000pcsh pending on weight and dough quality
Weight range 50g-1200 g

Dough weight 200~800g

Belt cylinder length 380mm

Power supply 0.75kw

Weight 200KG

Dimension 1460*760*1250mm
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[ Technology Parameters  HiARE#

Dimension {L)1780x(w)850x(H)S80mm
Weight 150kg

Mould Cases 12 pes PP Grades

Rotate angle 90 degree

. Ewvery cart has 12 pcs of moulds, which is welded from smooth PP material, easy to clean & Maintenance.
Slanting angle could be +75°, which makes convenient for dough loading and baked bread discharging.
. Every moulds has 2 pcs titanium plates which purity is above 99.8% to guarantee high working efficiency.

SEEFFITRA, RAXBHPPHENRENR, 7 THEMMER.
R ERALTS, HE
STREFURKIR, 4
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Electrode Baking Oven & Cold Storage [::8-8--) G-

The baking oven is specially designed for panko breads, as after baked, the bread don't have yellow surface,
both inside & outside are same color which highly increase bread crumbs quality & capacity, less labor, easy to
operate.

ZEBETHEREERT, HEENESRETSRN, WINIEGIER, AXRS T EEBNREN~E, TEBH0,
1R{ERIE.

[l Technology Parameters 1A%

Electricity AC380V 50Hz

Motor 30KW

Capacity 150kg/h

Dimension (L)1800x(w)1300x(H)1880mm
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B Technology Parameters fiAR&#

Model CSJ-300

Power 2.2KW

Electricity AG380V 50Hz

Inlet bin size 420x120mm

Capacity 400kg/

Dimension (L)1050%(W)BOOX(H)1200mm
Weight 150KG

The pre-grinder machine try to learn tearing bread move by hand to strip whole bread into small pieces, trying not
to destroy the structure of the bread. Then these small pieces bread enters the bread crumb grinder to grind into
different required size bread crumbs. Pre-grinder help to increase the output and ensure high-quality bread crumbs.

HUEFF R FGERmOMER/ R, RETHRIFMaNGN, ZEH NMENHEESHRTEeR,
PRI BN R =, (RIEME B R R E 2.
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Bread Crumbs Grinder [t %!
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ZXJ300 ZXJ500 ZXJ800

The bread crumbs grinder is made up of three teams of knives with various shapes. The first team is 2 sets of flat
knives, which would cut the bread into sheets; the second team is 8 sets of oblique knives spread equably on the
main roller, and these knifes would cut the bread sheets into strips; the third team is 24 sets of denti-form knives,
together with different screen stencil, needle crumbs is produced out.

The bread crumbs grinder has high working efficiency, high rate of finished products, easy to clean & maintance.

I B = AT EIRCRATIALEM, F—RRN2AFT], FEEVIRAR, STHAEAHT], WASTHEZERL, ¥
EEATIRFR; SZEM4AERT], RETRANER, TE~HirRERRE.
BN AENES. Ik, BEAESNR.

B Technology Parameters FARS%

Model ZXJ300 ZXJ500 ZXJ800

Power 7.5KwW 11KW 22KW

Electricity AC380V 50HZ AC380V 50HZ AC380V 50HZ

Rotating speed 850r/min 400-700r/min{Frequency controller) 400-700r/min{Frequency controller)
Capacity 200-400kg/h 300-500kg/h 800-2000kg/h
ﬂ'&i’ﬁéﬁﬂn ) 1&%33%%&&% g 1500x1000x2000 1900x1360%2250

Weight 350KG BOOKG 1800KG
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B Technology Parameters iR E%

Motor

Model Vibrating Te air infet(°C) ofair oulell*C)  eyaporation o o R T Weight (kg)
2.60.45%6 27 70150 1070 80100 ms106 14%2 2000
26067 36 70150 4070 100-130 %256 152 2410
260675 45 70150 2070 130-150 5256 1542 3200
2609+ 54 70150 070 140170 205306 2242 3160
2609475 675 70450 070 160210 05408 302 4140
26120 26 70150 4070 200250 08508 312 5200

1.The bread crumb would be feed into the vibrating bed from the inlet bin and be driven to go ahead continuously. The
hot air would get inside at the bottom and contact with the bread crumb after passing from the holes of the bed. The wet
air would be discharged out after passed by the cyclone for dust collecting. Then the dried bread crumb would arrive at
the outlet bin and be discharged out;

2.The drive is from vibration motor, which ensures stable performance, low noise and easy maintenance;

3.The heat efficiency is quite high and can save above 30% resource than other common drying device;

4.There is almost no damage for the appearance of the bread crumb

5.The whole vibrating bed is well closed, which avoid the contact for the bread crumb with outside no clean air, so the
drying system is in clean circumstances.

1LEERERHESENRNRE, ERENED FESFE, ATSMEELRPEE, BRI MRDR, SEEBEE
BEEREEHE, TRENEEEIEHECH;
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I Technology Parameters FiARZE

Model TQD-1000
£ Crouton size 6x6x6,8x8x8.10x10x10.12x12x12.16x16x16.20x20x20mm
: Cutting width 6, 8, 10, 12, 16, 20mm (Can make special order if need other size)
Cutting length 6-20mm (by adjust the cutting speed)
Capacity 60-100kg/h
Motor 1.5kw
The bread crumb vibration sifting machine has three layers and consists of two layers of sieves. The dried bread EW ACE80V 50HZ
Dimension (L)1300x(W)600x{H)1100mm

crumbs go through the vibration sifter to sift out the required size bread crumbs. It adopts linear vibration sifter,

170kg
can work continuously, easy to change the sieves, easy to operate & maintance.
TS =R, SHEERMAR, BEFSNEadiEEEmcsEmERYNE S, REEAT, TSI E, Professional design to make bread croutons for industry use or big commercial use, which can cut bread into different
SIRTER, IR (E, size bread croutons, like 6, 8,10, 12, 16, 20mm etc.
EligitATFRE T AR ANEAENEST, FLUSEaRFRRTHEST, W6, 8, 10, 12, 16, 20

B Technology Parameters A&k =

Model FS0.5x1.5

Power 0.4KW

Sieving layer 2

Diameter of sieve 3.4,56mm

Capacity 150-1000KG

Dimension 2200(L)}x1050(W)x1200(H)mm For 3 layers, including 2 sets of sieves.
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Outside photo of fermentation room Inside photo of fermentation room ion device  Fer

TR H HERE

Dust Free Feeding Vacuum Suction Conveyor

FLBE S ER X A—{EH ZFPIA B EMN
Dual-Channel Combo Of Md&Cw& X-Ray Multi-heads Weigher Vertical Package System
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