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-I-l_l- >< e o
E ﬂJl_l\ /T *)-IJ DIRECT INJECTION STERILIZER

SEEEEANAGL RAFIIES) B, BERNARENBTUNSHSERESETER, &
BEBRAJERE, MREREEBDAKEE, EEFEERRS . NKNESRE L, BEERREN).

Compared to traditional indirect heating methods (such as plate or tubular heat exchangers), direct heating steriliz-
er rapidly heats the product by directly mixing it with steam, followed by rapid cooling through flash evaporation
after the holding period. This significantly reduces the heating time for product , comparable to pasteurization in

preserving active nutrients and flavor substances.

BEENAXRSTXRKERR, AKERRES, B TLAGREVT KEEFXE, BIIHRHNHR;

The ultra-high temperature used in direct heating greatly enhances sterilization efficiency and significantly
extends the shelf life of dairy products. This benefits dairy companies by allowing them to expand their sales
radius and increase market share.

EENARENMERTRERED. S, SAREEFRIINA TEEREAREARIN~RSE,
Direct Heating Sterilizer is applicable to low-temperature fresh milk, soy milk, heat-sensitive products and certain
products that are not compatible with traditional sterilization methods.

EEXRAXREALAEST—RRE, £FEAERE, INUREBEFFENERRDE~TIZ,
ERARBRLEE R,

ICombining direct injection and infusion sterilization methods into one system enables a more flexible production
mode, allowing for the switching of different processing techniques according to production needs to meet diverse

heat treatment requirements. e

- HBINWA

TYPICAL APPLICATIONS

{EE=m (INFIEREY)

Low-temperature products (INF low-temperature fresh milk)

2>0>0>d®>
143-158°C 0.09S 65°C

Sterilization at 143-158°C — 0.09s holding — Flash evaporation — Homogenization at 65°C — Discharge at 1-4°C.

wimrcon (Wi, #BEL)

Ambient temperature products (whipping cream, coconut milk)

RE

135-142°C

Sterilization at 135-142°C — 4/6s holding — Flash evaporation — Homogenization at 82°C — Discharge at 10-25°C.
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REErTam (RER)

Heat-sensitive products (oat milk)

60-70°C

115-140°C 5/10/15
30/60S

Sterilization at 115-140°C — 5/10/15/30/60s holding — Flash evaporation — 85°C — Discharge at 60-70°C.
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N = EEERR
B YT L J = 1 3 O L lL ﬁ k%q' ﬁﬂ :ﬁ% BYTLJ-130L VERTHICAY MELTING POT MARTENCHON

MRGOYE: TURTRS. B2, BHSARRNIONE, 18, TK,

Crushing of materials: It can be used for crushing, cutting and breaking up of bulky 1tems such as food mediei and seasonmg : "‘."-:Q_f'_

MHEES: TUATRTHIHARNMHRNESRFES, THERTHES. ﬁ%)ﬁ*ﬂkiﬁiﬂkﬁﬁﬁxﬁlrmﬂﬁwﬂﬁm

Mixing of materials: It can be used for full mixing of two or several different materials, especially for materials with high viscosity, granulat 0r lumpy
materials that are difficult to mix. -

BYTLJ-130L ZRiEEMA 2 EBAMNMERADERCREIME#HEAK
HEME, SEERIRBERMASFLNTn, ERFEHEE,. 88, Thawing, degumming, and melting of materials: It can be used for thawing, thawing, and breaking up of various

MRBRRR, BR, R TURTERR®, RFEYeINBRRCIIITH,
refrigerated and frozen products.

CHEATERAREEERNEE, EEAHOERNERRE. YR AR ED

Materials cooling or heating

REEmE; EREE; £65H, BINEER, RAEREENALERR,

BYTLIJ-130L vertical melting pot is a new product developed by Shanghai Beyond s - st G 15 o ]
Machinery Co., Ltd. on the basis of assimilating foreign advanced technology and tfills the gap of this type of product in China and it s an idea

MREEESAERGTHRER, A

Cooking and curing of materials under positive or negative pressure conditions

combining with domestic actual conditions. It has the characteristics of compact and equipment to replace imported products.

reasonable structure; comprehensive functions; wide application range; advanced
cl(l).ntrol; higfh defree .ofzit.omati(;n'; hyg?zni(;, saﬂ'a and beautifull. It ﬁlls the (l;)lank‘of - MRNESBS, K.
this type of product in China and is an ideal equipment to replace imported equip- (é, / Vacuum degassing and dehumidification of materials.
ment.

PRI,

Emulsification of materials.

MRBEEX, 5%,

Quantitative addition of water and steam to materials.

FERFR

MAIN FEATURE ZNBNBARSZTLSL LN NS ERNNFSE, ROBEATES, BRTNSSESNATED, BEK

BHR, HEE, XS, #’ED.

The biggest advantage of this machine is that the above functions can be completed simultaneously or sequentially, and less manual operation is
required, so heavy manual labor can be avoided, secondary pollution can be avoided, the time is short, the efficiency is high, and the loss is small.

BAZER, TIHNMER, BUREEFE,;

Integral support, can be used independently or matched with the production line;

heexE, EREER;

Comprehensive functions and wide application range;
NIZELEMEFHER, BIF PLC+ REMERBNIRER
|, RIEFRER, ERNHTSHER,

Fully automatic control mode of the production process, Siemens PLC+

> AN
HAEHAE
TYPICAL APPLICABLE OCCASIONS

color touch screen automatic operation interface, technical parameter

can be adjusted according to product requirements;

pELE B, pRLE
— 0wy s s t , t
TEHEE, SN S RE LR TR cheese preparation process seasoning, sauce production
It can discharge automatically, and the special discharge structure ensures that
there is no dead angle in the discharge; N
y i B)LERER i
baby food production butter preparation process
&% CIP B,
Suitable for online CIP cleaning;
SERBREF BEE, BHEE™
EFFSHEMER, TWEFTRETIER, Various types of candy production process Mayonnaise, ketchup production
Production parameters are automatically recorded to realize the traceability of the
production process; VANV BB RS A o
BERRFEBEIHERNES g HEFE
Processing of various frozen and refrigerated foods. pharmaceutical production process, etc.

REFRER, TUEANELESBHEHER.

According to product requirements, the automatic control program can be customized

in the form of formula.
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BYTLJ-130LM D iRt EE IR T AR

BYTLJ-130L VERTICAL MELTING POT MAIN DESIGN DATA

Hles s

MACHINE DATA

In B
Item

FE (EHXRRWRN LK)
Volume (to upper edge of
cooking pot)

RABIRRHABR

Effective loading volume

BE
Net weight

RRIRITES

Inner pot design pressure

RWEALIEERS
Maximum working positive
pressure of inner pot

RRRAEZE
Maximum vacuum degree
of inner pot

RRREWEREN

Inner pot safety valve
explosion préssure

RRIZITHEE
Inner pot design
temperature

AR ITIERE
Working temperature
of inner pot

AR EIRIEES
Inner pot hydrostatic
test pressure

EEIRITESN

Jacket design pressure

KERAXTEEND

Jacket Max. pressure

RETFRE

Jacket design temperature

HMERS

Size

24

Parameter

130

90

1250

-0.1~0.18

0.09

-0.095

0.13

-30~128

=25=125

0.23

0.24

0.2

133

2580X1277X2100

L (7)

L ()

kg (AF)

MPa

MPa

MPa

MPa

G

*C

MPa

MPa

MPa

"

MM

REFES MR IR

ENERGY CONSUMPTION PARAMETERS AND INTERFACES

In H
Item

MEKEN

Pure steam pressure

REIR AR
According to
different materials

@R 0R

Pure steam caliber

N —k
WSS
Pure steam consumption

TAESEN

Industrial steam pressure

Tikzs0O:
Industrial steam caliber

TAESFEE

Industrial steam consumption

58K ES

Pure water pressure

agKFER

Pure water consumption

gk O=F

Pure water caliber

BSkIKES

Pure water pressure

BRKFEE

Tap water consumption

BkkO&E

Tap water caliber

EHE=SEN

Compressed air pressure

EfE=S0OZ
Compressed air caliber

KL*BEW* SH

£

Parameter

0.2~0.35

DN20

240

0.2~0.35

DN20

300

0.2~0.35

60

DN25

0.2~0.6

120

DN15

0.5~0.8

G1/4

MPa

MM

Kg/h

MPa

MM

Kg/h

MPa

L/min

MM

MPa

L/H

MM

MPa

%Y Inch

&
Remark

EABA

Injecting into pot

EARA

Injecting into pot

EABA

Injecting into pot

P32

Jacket use

K=

Jacket use

BRTYREERES
Depends on material
process batch, etc.

[T ]
For ingredients
preparation

BeRtF
For ingredients
preparation

[ 20
For ingredients
preparation

AEERAK
Water supply for
vacuum pump

AEERAK
Water supply for
vacuum pump

S S

ELECTRICAL PARAMETERS

In B S

Item Parameter

SR
Main sxlvitch 380V, 50Hz
EHI IR 24VER50W
Control power 24V DC 50W
S WIES
Total power 35
=R E 30
Main motor power
ELE 3
Main motor speed 300~ 3000
BRI 11
Stirring motor power :
Stirring speed 24
H=REAINZE 0.75
Vacuum pump motor power :
FrE=EIER 29

Open cover motor power

Kw

Kw

r/min

Kw

r/min

Kw

Kw

&=

RE LS

1430r/min 1: 60
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5 O O L El\ Et % EE /{-% 500L HORIZONTAL MELTING POT iﬁ%tl%:,fi“

APPLICATION AREAS

ﬁiﬁ%ﬁtg& FRABTLIEE RSB R, SELRARANERAELE,;

Product stretching can be done by direct steam injection of the product, or by allowing

EQUIPMENT ADVANTAGE LEE: 1.5~2T/H, 500L S#IR; (Tmewmssts. BmRENEEEERLE) steam to flow into a double-walled steam interlayer;
ing capacity: 1.5~2T/H, SOOL per batch; . w“w s R, - -

oduction speed depends on the material characteristics and formula) %4\%%%% AISI316 K%*M*UJ@_ 1 Eﬁ%ﬂﬁmm%km 1 E 4bGI’ ET-H% %—%71.&)\%—%71%%'*.‘ :

The entire unit is made of AISI 316 stainless steel and is equipped with certified double-walled vats to
inject steam into the steam sandwich at 4 bar;

AR R FOKREF2E X,

Higher output than the traditional hot water stretching method;

2 MZNEEE IR B B ALRRSSIES, TIMBARRE;
ERSRIERRD, RAREGHKEEIEDERRK, TABIREERRT; The 2 augers are controlled by independent motor reducer, and the frequency converter adjusts the speed;
In the steam stretching process, because all the water is absorbed by the product in the
process, fat solution concentration on necessary. o . .

| Fﬁfﬁ?"u;iﬁﬁﬂﬂ‘]%ﬂ#%ﬂ%{ﬁﬁiﬁﬁ%%dlz, BRIREISE,
e, N All parts in contact with the product are mirror-polished to avoid coating contamination;
FRAEEIANFERUEARED, . ’ ? ¢
Reduced heating and stretching time due to steam injection; .
SHNREERHRR,;

Fully automatic temperature control system;

B TR B TR D AT R @ E 8 ;

Reduced heating and stretching time due to steam injection;

HZ EHRERNE, REIERRSREM,;

Vacuum feeding system blessing to improve work efficiency and safety;

PLC Bapizfl, BHEBSX. HERE;

PLC automatic control, accurate, efficient, convenient and quick;

BB RS,

Self-contained aischarge system.

Iz FR <2k

APPLICATION FIELD

DA BRINE, KEDHBRTES, WFEDNE , Kashkaval, (FEZHE
IR B , SRR ESAO N0 TI0ES.

Mozzarella, Buffalo Mozzarella, Pizza Cheese, Kashkaval, Imitation Mozzarel-

laCheese, spreads and processed cheeses.

EER T THEE TAVEEALIR, KERRIL, s, BMIABTEE, B,
SEmRERERT;

It is suitable for processing fresh and industrial curd block, buftalo curd, milk

powder, rennet casein, starch, with vegetable or animal fats;

MEEETED CIP BERRS;

The machine comes with automatic CIP cleaning system;

ZHEEEEA 304 ABWEIMBIIZHIE, FHEMERRIEERM PLC,
The machine integrates an electrical control cabinet made of 304 stainless steel with touch
screen operation panel and PLC;

PLC BB ESHBESHRIE,;

PLC management recipes make the machine easier to operate;

FAHSTIRSBEERE,;

Steam sterilization filter matching cartridge;

SETHTFmER ;

Pneumatic doors for product unloading;

EZ EHRESNAN, REEFRENEN, WERERS. NIMTEE ATRNGE,;

Ml The vacuum feeding system intervenes to improve production efficiency while reducing the damage

that steam and machinery may cause;

REUERS,;

Weighing and measuring systems;

BE K ER S,

Formulated water counting system;

BB RS,

Efficient discharging system;
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500LEM U aREmECE R

5500 L HORIZONTAL MELTING POT CONFIGURATION TABLE

F=RET/H BRME
Capacity T/H 1.5~2 Material conta)(;t parts S31603
R~ mm BEER R4
Size mm 3700*2300*3000 Sanitati; level Foodngrade
E8 kg 7K BAK, Bk
Weight kg 3600 Water Formula water, soft water
2] = E&H=S
Electricity 380V 50Hz=#8 compre:s:ed air 6bar
&R 380V 50Hz EERHRS ®
Steam three phase weight control system
i . SR,

Vacuum feeding

BEBE

Temperature control

B hEE
Recipe management
B

Automatic discharge

timing system

Bo 737K iT4K

Formula Water Count

EEIEIVIN

Automatic water replenishment

SR AR

Double cage stretching technology

CIPR% [ ) YRR BAHER
CIP system Material pump screw metering pump
MEDERAR o &0 - —HERGEE
Powder Separation Technology Valve First-class domestic brands
ENER o BEERKES O &g
pressure display Temperature Sensor Import brand
BEER ® CIPER EA—% ok
temperature display CIP pump First-class domestic brands
VISR R RS ® RERS Ok
Industrlal Steam Treatment Systems weighing system Import brand
BEFSMED ® ERET ®
Clean steam reserved port Adjust feet
Er PS R A{RHEV1.0
High temperature protection system version Beyond Stretch V1.0
PIEEIRINAE PY SR AR ILigH2.0

Sound and light alarm function

appearance design

Beyond Industrial Design 2.0

B UM EENATRR. KT, B, ERET
WremEr=mI., ZAHEIRE N/ NEEEFTERE.
22, ARIANEEIAFERMIRIHIEHN, AE
BEW. FRN EER. SMRRMES EERA
FEW (F: ERRA 316L); RARIBSEELS
RAFREINSE, RIEBEARRERBRIERA
TR, BEMBERL, ERFEERTAMAXE
a8, MENEERFHNLRE THRNERAN, i
ERERES, RNES CEBYE S5 FH i iR
ERATRANIL. ERENSERENENES.

BB EE LI

/acuum emulsifiers are mainly used for the production and processing of products in

industries such as food, chemical, daily chemical, and pharmaceutical. The emulsifier

honey, emulsions, and other emulsion-based products in small-scale production. The
machine has an attractive appearance, compact size, and lightweight construction,
and all parts in contact with the product are made of teel (note: medi-
cal-grade machines use 316L stainless steel). The connections inside the vessel are
smooth and rounded to ensure no residue is left in the pot during product discharge.

hear homogenizing head signed with a fixed rotor structure that bites
in a claw-like manner, allowing the product material to be sucked in simultaneously
from the upper and lower parts of the rotor. This greatly increases the shear probabili-
ty and avoids the problem of dead corners in the upper part of the product materiah, It

is suitable for fine emulsification, high-quality dispersion, and eftigient mixing,

MAIN STRUCTURE AND FUNCTIONS OF THE VACUUM EMULSIFIER

PHINEE Stirring Function

WEEHNE, EXRHAROEZIFERE
Bigit, TAKEBNERBRHNER, BR
&, REMBBR, 28 A4, IH 360
EXTABEAE, REMHNEIFRZE,

BB S1ZHIINEE Electrical Control Function

PLC EtRIZH, TUAMREMHNOAREMNIIZHTEHRRE, TMRERFHANINE,

Equipped with the PLC panel control system, it allows for simple operation based on different
processing techniques, enabling quick and flexible human-machine interaction.

The vacuum emulsifier features the bi-directional

stirring mechanism, with options for frame-type
Vacuum Function
stirring or polytetrafluoroethylene (PTFE) scraper E jJ

stirring design. This design greatly enhances the
circulation, vortexing, and flipping of the liquid
material inside the vessel, promoting homogeniza-
tion, dispersion, and emulsification of the product
material. It achieves 360-degree stirring without
dead corners, improving the utilization of the prod-

uct material.

BEEHEZHSENE,
TURBERENAMREERR.

The vacuum emulsifier has the capability of vacuum degassing to eliminate air bubbles, giving

IEBAREMEFNERYE, IRBEETRSHLERET,

the paste a glossy appearance and improved spreadability. Under vacuum conditions, the
homogenizer achieves high-quality emulsification and mixing effects.

1.0XTEWERE, ORRLHES,;

2HEFHREEFBR, MABREHTHAMSE, mHHENENSLRERMETESAEREREMAR, BEATIENUT
A,

3. KB EXB2023F581EH

1. e indicates that there is including the configuration; o indicates that there is no such configuration;

2. In order to better meet customer needs, Beyond continues to develop and improve equipment. Some configurations and specifications of models
sold in the market may be different from this configuration table. Please refer to the actual machine for specific details;

3. This configuration table is applicable from May 2023;

¥R EE Homogenization Function

FTRESHUR, ERFEEEBEIMEHEITEE
BEFEEDE, BB, 8RR, AmEDRL
BREZELIRSHIKE,

The main vessel includes homogenization. The struc-
ture of fixed rotor enables high-speed operation,
resulting in cutting, compression, folding, and turbu-
lent flow of the product material, achieving a high
level of fineness.

N0#AINEE Heating Function

M#ARTT R AR, BEBIEE ESRIR
AT, LA,

HZAMNERZERNE., KHBR. R &
ZRF. ERAR. BHESHIAMN.

The heating method adopts electric heating, allow-
ing for quick and efficient heating and cooling of

the product material.

FHEEINEE thtlng Function

HEHRATUGRBHRE
B, +HSE.
The lid of the vessel can be easily
controlled and lifted through the

control system, providing conve-

nience.
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IREBEMLR

Advantages of Equipment Structure

BRREZEHRBANMES, BHMEA. %, KA ABB 21K,
RAHOHE, FHI1Z, JEits, REKEELFRET, &
BATRE, FRARIZEMAN,

The homogenization device adopts mechanical seal, which is durable and
reliable. It is driven by the ABB motor and uses imported bearings, employ-
ing advanced technology for high reliability. This ensures continuous and
smooth operation of the equipment, high efficiency, energy savings, and
reduced operating costs.

RARE, FE, SEYREE, ORRERFENB OO
HATRHMFENEY, EMRERRNBRTERBRMEXER, Y&
HEBIRERENIR.

The equipment adopts the sucking, extrusion, and shear-type homogenizing
device. The centrifugal force generated by high-speed rotation exerts strong
squeezing and shearing effects on the product material, naturally eliminating
dead corners as the material rolls inside the vessel. This ensures high-quality

homogenization of the materials.

RABHREANEIRFES, fEBI IR A TR T,
oI 0 ~ 60 ¥ | #ERFEBERNERAR, BEON LA TERIREE
A, BEERMSMMGEYREILLINT,

The equipment utilizes the special type of frame-type stirring device, which
can adjust the stirring impact force within the range of 0 - 60 rpm using the
frequency converter. The rotation direction is clockwise when viewed from
the top to down, allowing for emulsification processing of various viscosity

materials.

RNZREA=ZRESENE, ARSYMRERNBOIRERAENRT
MR, REFIRRE ; PEREEREBRER, UERERE. BE
IBEUE. BH TiRE. ETENERS.

The reactor vessel has a triple-jacketed structure. The parts in contact with
the product material are made of stainless steel and harmless materials, ensur-
ing product quality. The outer layer is filled with silica-aluminum insulation
cotton to reduce energy consumption. The vessel cover is equipped with the
sight glass, spice hopper, filter, vacuum pressure gauge, etc.

HE=AMNEEBRNEZE. KER, IR EZR%, EBRA.
EHIESEIEM.

The vacuum emulsifier is mainly composed of reactor, water and oil pot,
frame, vacuum system, pipeline system, control cabinet and other parts.

= ~ EI_‘E ;é_jllj -t)] ;E-b *SI- *J-L VACUUM SHEARMIXER

1% 25 M FH

Equipment Application

H}

EZRME—ORRNE=MNMNIET, NAMZ, RASHTE
BENIE, EREPEA. BRENSERR.

The vacuum mixer is one kind of highly efficient vacuum immediate processing

unit that is widely used. It adopts high-shear vacuum mixing to reconstitute,
dissolve, and disperse powders in liquids.

MNFSEE Applications

SRILAVEH

Preparation of reconstituted milk

B4 ) LA RO EE

Preparation of infant formula

IR BL

Beverage preparation

AR G HI B

Preparation of emulsified food products

BRAR. REDEIANL

Colloid and slurry dispersion and emulsification

IKGEM . BN, HREH

Ingredients for ice cream, yogurt, and desserts

A
RS
Equipment Specifications

BETESRE: 1000L 2000L 3000L
Mixing tank volume: 1000L, 2000L, 3000L

& #&F78E: 14000L/H 28000L/H 42000L/H;
Equipment capacity: 14000L/H, 28000L/H, 42000L/H

& REFRIRTHRSHE., LEmBnmeEsy;
Note: The final capacity depends on the characteristics of the
product materials to be dissolved and emulsified.



7 Bt LAk

eYoND

FEERML BRBKXX

BETTER CREDIBILITY & BETTER QUALITY
TO CHANGE THE FUTURE

IR 540 Al B2 i F JR

Equipment Composition and Operating Principle

18 AR Equipment Composition

E=BHNBEEAE. ai. BE= N, BSER, #HEBRSR. R
RIFRS. BRRBHHARE. REHERRHN;

The vacuum mixer consists of mixing tank, emulsifier, vacuum feeder, degassing
system, product inlet and outlet system, liquid level protection system, powder

valve assembly without dead corners, and weighing and measuring system.

M F3JRI2 Operating Principle

RSB AREESRNEATON, NESREBNBHROKFLE, £
HHEDTRENENZEDIMHIRE. WHERFES, MNiSH k%S
EitE HI D BIRF.

Under the action of the mixer, the liquid and powder materials are dispersed. Afte¥

P

being extruded from the circulation port at the bottom of the mixer, they return to the
top of the product material layer through the bypass with adjustable flow rate. This
cyclic process ensures the sequential dispersion with the first-in-first-out and
last-in-last-out order.

ERREJRRENME, RIBEERAME=ERR, BHRESKRER
EnEREE "R, BERRENREREAAATENER,

The rapid return of the bypass flow forces the product material in the tank to form

the vortex. The forced vortex means that the liquid will "rise" along the tank wall,

resulting in a significantly larger free liquid surface area compared to the diameter

of the tank.

EANETE, MARAELEEEMERAREZED, B | SSREEVEE
HANBRBRAUTHRESD, BTRENEENER, =5 | SEDREDN
PBERREE, =5 | SAMTENOPO, BEHHE, KOBBEREER
H#E—SRET T ERONELN=RHRS, FMEERNREEY, BEE
BEERPRETS, XREHTRL/EN, REF-nREMN—HIE,

The tank is the vacuum tank, and the powder is conveyed into the tank through the
powder valve assembly without dead corners. The powder/air mixture directly enters
the liquid below the liquid surface. Due to the vortex and density difference, the sepa-
ration of air/gas and liquid occurs quickly. The air/gas is located in the center of the
tank and is subsequently extracted. The large free liquid surface further provides effec-
tive and continuous product degassing. Unlike traditional mixtures, which often trap
air during the mixing process, this helps reduce oxidation and improve product quality
and consistency.

i
90 R 7= o W AR 1T 18
B [ R, &
RIESAKRRERR
BB R (KmHAE
ERM S NLEEE)

If the product requires
indirect heating/cooling,
the forced vortex signifi-
cantly improves lhieat

exchange effi€iency

(Large heat exchange

surface area and high
line speed).

T

1 g

k.gtaﬁlt)rufj

BEZBRECESR

CONFIGURATION TABLE OF VACUUM MIXER

S L

BRI

Volume (L) 1000/2000/3000 Material contact parts 531603

R~ mm oo DHESR R

Size mm 2800%2000*3900 Sanitation level Food grade
Weight kg Water Formula water, soft water

] 380V 50Hz=%8 EH#=ES 6b
Electricity 380V 50HZ 3-phase Compressed air ar
N :EF?F%i:
Ste;l O Temp;:rl;frt/d\isplay O
b=g=pris o HEEHZRSR

Vacuum feeding

Weight control system

PRIEAES IR

Quick access support

THEYREE;

Timing system

e R gy

RhEE

Recipe management

Be 737K

Formula Water Count

O

Baht () FREERIR prigm Ll
Automatic discharge Weighing module Import brand
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1.OXRTBIWEE, ORNERKE;

@ Indicates configuration present; O Indicates Configuration Optional ;

2ABFNHEELHFR, NMAMKREHTHANZE, HHEENENBSEERNETTEE

REEXFMAAR, REATIEUSINALE,

In order to better meet customers’ requirements, we continuously conduct research, development, and
improvement of our equipment. Some configurations and specifications of the models available on the market
may differ from the ones listed in this configuration table. Please refer to the actual machine for specific

details.

3B ERB2023F581EM;

This configuration table is applicable as of May 2023.




