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Model: SAM-BPT Capacity:
Bread Crumbs/Panko/Tempura/Natritional Powder Process Line 200-250 kg/h

Bread crumb is commonly used for the products that need fried, crisp outside and
meltingly soft inside. Replacing the traditional production technology , SinoPuff
bread crumb production line is effective with less waste materials . Through
mixing , cooking, crushing and screening , this production line can make various
shapes of bread crumbs such as Japanese long needle shape, US granular
shape , snowflake shape and so on .

Production Process Line: Mixer — Twin Screw Extruder — Automatic
Feeder —»> Cutter — Conveyor —» Pulverizer — Z-Shape Conveyor — Crumbs
Sieve — Dryer(Extended)

Model: SAM-PNR
Peanut/Nuts Roaster Process Line

Widely Applied Raw Material: Peanuts, Chestnut, Almond, Cashew, Coffee
Bean, Sunflower Seeds and etc.

Multiple Fuels to Choose: Coal, Diesel, Electric, Gas.

Production Process Line: Peanut/Nuts Roaster — Cooling
Table — Conveyor — Spice Mixer

Model: SAM-PCFF
Potato Chips & French Fries

This process line is to produce fresh fried potato chips or French fries,
from washing & peeling potato chips, then using different knives make
into flat or wave shape potato chips or stick shape, then blanching,
drying, and frying and flavoring to make into tasty potato chips or
French fries.

Production Process Line: Elevator —» Washing&Pelling Machine — C
onveyor — Elevator —* Slicer — Blanching(Cold Water) —» Blanching(Hot
Water) —» Fryer —» De-Qiler —» Flavoring Line
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