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Shandoeng Hanor Automation Technology Co., Ltd. Shandong Loyal Industrial Co.,Ltd.

SHORT-CUT PASTA PRODCUTION LINE
AEEETE

1 fE Pre-mixing Machine

2 ##H1 Mixing Machine

3 HEHEN Vacuum Extruder

4 WA Molding Machine

5 a4 Vibration Drying Machine

6 ZEETFIEH Continuous Drying Machine
T ¥ 40#) Cooling Machine

IZEEITER Equipment Introduction

HETEZMME:

1LEFTRANAEN SRS, Ml ReRmEs AL,
2HEBOEENE, FREARENRSRS, B8 T EHERE
3ENEaEENRIFEE, EMARLMERED AT G BEE,

Advantages of vacuum process: m A -

1. The water and flour of the vacuum premix are completely mixed to reduce the formation of white spots on the surface HEREH Technical Parameter 3 Ealr f iy Gl o i

of the finished product. I |

2. The finished product tastes stronger. The raw materials are mixed to the greatest extent and the gluten formation rate = [tem No. 7Bt Capacity (kg/h) ThZE Power (kw) R~ Size (LWW*H)

isimproved. LYS-100 f 100ke/h 12kw 1200 X800 3 1500mm

3. The gentle shaping stage results in pasta with brighter colour. The complete vacuum blocks the enzyme Poliphenol Cxi- LY$-200 | 200ke/h 29k 1500 % 1000 X 1800mm

dase--responsible for the oxidisation of the semaolina pigments, thus preserving the amber yellow colours given by the ca- -

rotenoids and flavenoids. The vacuum also deactivates the enzyme,Lipoxygenase, responsible for turning colours grey LY5=a00 | 300ke/h S0kw 2300 7 S000:X:AZ 0l

and the development of unpleasant odours caused by the oxidation of the lipids. The partial deactivation of alpha and LYS-500 500kg/h 37kw 2700 3000 X 4200mm

beta amylase leads to a reduced occurrence of the Maillard reaction, i.e. the pasta turning brown during drying. LY5-1000 ] 1000kg/h 75kw 4000 X 3500 X 5200mm
L¥5-2000 : 2000kg h F0kw 4500 > 3500 < 5200mm
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