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Shandong Honor Automation Technology Co., Ltd. ORI Shandong Loyal Industrial Co.,Ltd.
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aies 5 ; na & Automatic Material Supplying—alkali Water Mixing Tank—Alkali Water Measuring Device—Flour Mixer—Round Disk
RAMELRH IR, MKES, URSKIEEENS. Al Aging Machine—Rolling &Shaping Machine—5teaming Machine—Noodle Cutting And Dividing Machine—Frying Ma-

FRBIEREEA, EARIET BRI, LERESEaE chine—Arranging Machine—=Cooling Machine—Conveying Machine—Packaging Machine.
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The Loyal series fried instant noodle preduction line has advanced technology, large production capacity, low consump- Rehoe (X H « ) (m) Without packaging
tion and hi egree of automation. It adopts touch screen process parameter preset. otoelectric tracking, frequenc LYH=11 3 30, 000 pieces Bh 1000-1200 60X 6X4, 5 216260 47 4
i d high degree of ion. It adop h p p preset, photoelectri king, frequency
conversion speed regulation and PLC program control from ripening to cooling process, which realizes single-machine mi- SRR 40, 000 pieces/Bh e S T & 7
cro-adjustment, Full line linkage, synchronous speed up and down pragram control. It realizes synchronous and coordi-

LYN-11 BY 80,000 pieces/Bh 1300-1500 T6XBX4.5 420~450 68 5

nated control of the whole line, the number of cutting knives is displayed, and the weight of noodle blocks can be adjusted
without stopping the machine. The dough mixer adopts the double-shaft and double-speed technology of elliptical LYN=11 0¥ 100, 000 pieces/Bh 14001600 95HBHE. O 470--450 80 &
blades, which can add more water and combine materials and water mare evenly,

LYN-11 12y 120, 000 pieces/Bh 1800-2000 YEHEXE D 510~-550 83 [

160, 000 pieces/Bh 2000-2400 100X 5. 5 430 ~—650 106 ¥
180, 000 pieces Bh 2400-2400 10X 10XE, 5 TH0~-T30 114 7
200, 000 pieces/Bh 2600-2800 1201245, 5 Ta5—800 125 ]
250, (00 pieces Bh 3000-3200 120%12%5.5 ET0~500 140 ]

BRI EELAbEE
IHE PROFESSIONAL TORE PROFESSIINAL
AATHIMERY &K FOLPRMENT MACHMERY &N0 FOURKENT



