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Frozen Meat Dicer cb3oo

I Technical Data:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands
® Power: 7TkW

@ Inner Drum Diameter: 300mm

@ Capacity: 500~1000kg/h

@® Max Input Material Size: Diameter less than 100mm

@ Cutting Size Range: 5~12mm Frozen Meat Slices, Strips and Cubes
@ External Dimension: 1410*760*1208mm

® Weight: 464kg

® Material of the Machine: SUS304 Stainless steel

@ Cutting temperature for the frozen meat: —10°C ~0 °C

@ Best Cutting Temperature for the frozen meat: —-6°C~-5C

@® Meat Thaw Environment Temperature: —8°C ~ -4°C

@ Material Input Way: Continuously

@ Lubricating Way: Qil nozzle

@ Thickness control: Manual Adjustment

@ Control system: PLC, Touch screen, Frequency transformer
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Il Introduction:

® Advanced knife rollers disassembly way:
Workers could disassemble the knife rollers by hands,
no need any tools
@®Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
@ Application:
Frozen Meat Slice, strips and Cubes
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Frozen Meat Dicer cba4o

| Technical Data:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands
@ Power: 14.5kW

® Inner Drum Diameter: 440mm

@ Capacity: 1000~2000kg/h

@ Max Input Material Size: Diameter less than 200mm

® Cutting Size Range: 5~20mm Frozen Meat Slices, Strips and Cubes
® External Dimension: 2100*1300*2100mm

® Weight: 1500kg

® Material of the Machine: SUS304 Stainless steel

@ Cutting temperature for the frozen meat: —=10°C ~0 °C

@ Best Cutting Temperature for the frozen meat: -6°C~-5C

@ Meat Thaw Environment Temperature: —8°C ~ -4°C

@ Material Input Way: Continuously

® Lubricating Way: Oil nozzle

® Thickness control: Touch screen automatic

@ Control system: PLC, Touch screen, Frequency transformer
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Il Introduction:

@ Advanced knife rollers disassembly way:
Workers could disassemble the knife rollers by hands, no
need any tools
®Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
Frozen Meat Slice, strips and Cubes
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Frozen Meat Dicer cpsoo

I Technical Data: Il Introduction:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands @ Advanced knife rollers disassembly way:

@® Power: 14.5kW Workers could disassemble the knife rollers by hands,
@ Inner Drum Diameter: 500mm no need any tools

® Capacity: 900~ 1500kg/h @Cleaning Way:

@ Max Input Material Size: Diameter less than 130mm High pressure gun flush directly

® Cutting Size Range: 5~20mm Frozen Meat Slices, Strips and Cubes @ Safety Equipment:

@ External Dimension: 1630*1260*1840mm Inductive Automatic Shutoff Circuit

@® Weight: 1500kg @ Application:

@ Material of the Machine: SUS304 Stainless steel Frozen Meat Slice, strips and Cubes

@ Cutting temperature for the frozen meat: —=10°C ~0 °C

@ Best Cutting Temperature for the frozen meat: —-6°C~-5C
@ Meat Thaw Environment Temperature: —-8°C ~ -4°C

@ Material Input Way: Continuously

@ Lubricating Way: Qil nozzle

@ Thickness control: Touch screen automatic

@ Control system: PLC, Touch screen, Frequency transforme

4, www.cdggjx.com



LARRRNNNNRRARNRRY | ﬁ% I

www.cdqggjx.com
EEE

R AL coass

¢ BIRSH »* EEENE

® BfE: =18380v #M#S0Hz @ RINE: 92kW ® SLHtpLESMst

® U)J)iEE: 27-00iR/538p ® IFEE: 03-700mm INSHAEELENTEISH
® FXAMERT: 430x700mm @ EAINEISE: 185mm ® HERARCIFEFIRENEL

® JMERT: 2100x1100x1800mm ® TR0 EiR

® B SUS304 N ® EIREEE: 10T~0T ® jEithl

® T 988kg ® F{ENENRE: -6C~-5TC e ERE

® JiIIC: EEEH ® EFRIEIMEIRE: -8C~-4T ® TRRE

® JIETI: MLIHGE AT ENER S TR

® FHIFELS: PLC R TImes ® [iF

. RAT A & B &
Frozen Meat Slicer cpass
| Technical Data: Il Introduction:

@ Voltage: 380V/50Hz/3phase or according to customer’ s demands @ Advanced structure design:
@® Power: 9.12kW Six Guide Pillar Straight-line PositioningCutting Structure

® Knife Cutting Speed: 27~90times/minute

® Knife Cutting Thickness: 0.3~700mm

® Max Input Material Size: 430*700mm

® Max Cutting Height: 185mm

® External Dimension: 2100x1100x1800mm

@® Weight: 988kg

® Machine Material: SUS304 Stainless steel

@ Cutting temperature for the frozen meat: —=10°C ~0 C

@ Best Cutting Temperature for the Frozen Meat: -6°C~-5 °C
® Meat Thaw Environment Temperature: —8°C ~ -4°C

® Material Input Way: Put the material continuously

® Lubricating Way: Oil nozzle

@ Control system: PLC, Touch screen, Frequency transformer

® Pushing plate could be disassembledand cleaned by hands
@ The lower edge is worn and replaceable
® Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
@ Application:
Frozen Meat Slice, strips, blocks and rolls.
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Continuous Frozen Meat Slicer cp43o

I Technical Data:

@ Voltage: 380V/50Hz/3phase or according to customer’ s demands

@ Power: 9.12kW

@ Air Source: 0.2MPa

® Knife Cutting Speed: 27~90times/minute

® Cutting Size: 3~1000mm Cubes, strips and slice

® Max Input Material Width: 430mm

@ Max Cutting Height: 100mm

@ External Dimension: 2510*1060*1555mm

@ Weight: 1500kg

@® Machine Material: SUS304 Wire drawing Stainless steel

@ Cutting temperature for the frozen meat: -10°C ~0 C

@ Best Cutting Temperature for the Frozen Meat: —-6°C~-5 C
@ Meat Thaw Environment Temperature: —8°C ~ -4°C

@ Material Input Way: Put the material continuously

@ Lubricating Way: Oil nozzle

@ Control system: PLC, Touch screen, Frequency transformer

6 www.cdqgjx.com

Il Introduction:
@® Advanced cutting way:
Six Guide Pillar Straight-line Cutting Structure
@® Advanced feeding-in structure:
Up and down conveyor belt press the meat and feeding—in,
the up belt part connecting with the meat is always flat
@ The lower edge is worn and replaceable
® Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
Frozen Meat Slice, strips and big cubes.
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Two—dimensional Frozen Meat Dicer coew

Technical Data:

@ Voltage: 380V/50Hz/3phase or according to customer’ s demands
@ Power: 12kW

@ Circular knife diameter: 200mm

® Knife Cutting Speed: 27~90times/minute

® Max Input Material Width: 430mm

® Max Cutting Height: 50mm

® External Dimension: 25680*1130*1740mm

® Weight: 1700kg

@® Machine Material: SUS304 Wire drawing Stainless steel

@ Cutting temperature for the frozen meat: —=10°C ~ 0 C

@ Best Cutting Temperature for the Frozen Meat: —-6°C ~ -5 ‘C
® Meat Thaw Environment Temperature: —-8°C ~ -4°C

® Material Input Way: Put the material continuously

® Lubricating Way: Qil nozzle

® Control system: PLC, Touch screen, Frequency transformer

Il Introduction:

® Advanced cutting structure design:
Four Guide Pillar Up—and-down Cutting Structure, after cutting
to strips, the blade carrier will press the strips into circular knife
and cut into cubes.

@ Advanced feeding—in structure:
Up and down conveyor belt press the meat and feeding—in, the
up belt part connecting with the meat is always flat.

@ Cleaning Way:
High pressure gun flush directly

@ Safety Equipment:
Inductive Automatic Shutoff Circuit

@ Application:
Frozen Meat and Hemp Frozen Meat Slice, strips, cubes.
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Frozen Meat Slicer co2so

| Technical Data: Il Introduction:

@ Voltage: 380V/50Hz/3phase or according to customer’ s demands ® Advanced structure design:

® Power: 4.5kW Six Guide Pillar Straight-line PositioningCutting Structure

@ Knife Cutting Speed: 35~85times/minute @®Pushing plate could be disassembledand cleaned by hands
® Knife Cutting Thickness: 0.5~100mm .C_Ieaning Way: .

® Max Input Material Size: 400*280mm High pressure gun flush directly

@® Max Cutting Height: 180mm @ Safety Equipment:

@ External Dimension: 1050*745*1715mm Inductive Automatic Shutoff Circuit

® Weight: 560kg @ Application:

@ Machine Material: SUS304 Stainless steel Frozen Meat Slice, strips, blocks and rolls.

@ Cutting temperature for the frozen meat: —10°C ~0 C

@ Best Cutting Temperature for the Frozen Meat: -6C~-5C
@® Meat Thaw Environment Temperature: —8°C ~ -4°C

@® Material Input Way: Put the material continuously

® Lubricating Way: Oil nozzle

@ Control system: PLC, Touch screen, Frequency transformer

8/ www.cdqgjx.com
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Continuous Cutting Machine cbv2so/cpvseo

| Technical Data:

@ External dimension: 2490x1090x1440 mm/2600x1300x1700

@ Power: 5.5kW/7kW

® Maximum feed size: W260mm, H100 / W360mm, H140

@ Weight: 1200kg/1600kg

@ Cutting temperature for the frozen meat: =6°C ~0 C

@ Best Cutting Temperature for the Frozen Meat: —-4°C~-3°C

@® Meat Thaw Environment Temperature: —6°C ~ -3°C

@ Knife cutting speed: 120 ~ 290 times/minute / 160 ~ 320times/minute
@ Cutting size: 1 ~50mm

@ Material Input Way: Put the material continuously

® Control system: PLCTouch screen, Frequency transformer, Hall switch

Il Introduction:
@® Cutting knife-driven:
driven by one single motor, controlled by frequency
transformer, cutting speed is based on the material.
@ Material transportation:
driven by one single servo motor, able to customize
transportation speed base on demands
@ Application:
meat, bones slicing, dicing, cutting range 1-50mm

www.cdqgjx.com / 9
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Vegetable Dicer cpsso

| Technical Data: Il Introduction:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands @ Driven by a motor; Controlled by the transducer.

® Power: 4kW @ Push—button operation (low—-speed/ medium—-speed/ high
® Inner Drum Diameter:330mm —speed);Speed adjustable.

@ Capacity: 1000~3000kg/h

® Max Input Material Size: Diameter less than 120mm

@ Cutting Size Range: 3~12mm Vegetables Slices, Strips and Cubes
@ External Dimension: 1260*900*1700mm

@® Weight: 500kg

® Material of the Machine: SUS304 Stainless steel

@ Cutting Temperature for the frozen meat: -5°C~0°C

@ Meat Thaw Environment Temperature: =6°C ~ -3°C

@® Material Input Way: Continuously

@ Lubricating Way: Oil nozzle

@ Thickness control: Manual Adjustment

@ Control system: PLC, Waterproof Button, Frequency transformer

10/ www.cdqgjx.com
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Vegetable Dicer cp4oo

| Technical Data:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands
® Power: 7.5kW

@ Inner Drum Diameter: 400mm

@ Capacity: 2000~4000kg/h

@ Max Input Material Size: Diameter less than 200mm

® Cutting Size Range: 3~12mm Vegetables Slices, Strips and Cubes
® External Dimension: 1440%1250*1600mm

@® Weight: 600kg

@ Material of the Machine: SUS304 Stainless steel

@ Cutting Temperature for the frozen meat: -5°C~0°C

® Meat Thaw Environment Temperature: -6°C ~ -3°C

@ Material Input Way: Continuously

@ Lubricating Way: Qil nozzle

@ Thickness control: Manual Adjustment

® Control system: Waterproof Button, Frequency transformer
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Il Introduction:

® Use imported knife blades:
The knife pieces is thin and sharp, cutting surface is smooth
® Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
Root vegetables slice, sirips and cubes, Frozen Meat Slice,
strips and Cubes

www.cdggjx.com 11
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Vegetable Cutter co190

Tech Data:

Voltage&Frequency: 380V/50Hz/3phase or according
to customer’ s demands

Power: 4.1kw

External Dimension: 1800*1000*1500mm

Weight: 530kg

Maximum cutting size: W190, H140mm

Knife Cutting Speed: 100-644 times/minute
Cutting Size: 1-50mm, according to customer’ s
demands

Input Material Height: 910mm

Output Naterial Height: 520mm

Machine Material: SUS304 Wire drawing Stainless
steel

Material Input Way: put the material continuously

12, www.cdggjx.com
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Il Introduction:

@® The conveyor belt can be disassembled by hand for easy cleaning.

® The front end of the upper pressing belt fluctuates with the material, and
the distance from the cutter remains unchanged

® Security protection: material input protective cover is an induction switch,
and the material output protective cover is a hall switch

® Application: Leaf, root vegetables dicing and slicing
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Multifunction Vegetable Shredding Machine cpsoo-i

| Technical Data:

) Il Introduction:
@ Voltage&Frequency: 380V/50Hz/3Phase or according to customers demands ; . )
@ Power: 2.25kW ® The finest strip cutting —— 1mm
@ Inner Drum Diameter: 500mm Smooth cutting surface, thick even
@ Capacity: 300~1000kg/h ® C_leamng Way: _
@ Max Input: 5kg/time High pressure gun flush directly
@ Cutting Size Range: 1~7mm strips, slice @ Safety Equipment:

@ External Dimension: 1260*1000*1480mm Inductive Automatic Shutoff Circuit
® \Weight: 100kg @® Application:
@ The Machine Material. SUS304 Mirror finished Stainless steel Potato, carrot etc root vegetables and frozen meat

@ Cutting Temperature for the frozen meat: —-5°C ~0°C shredding and slicing.

@ Meat Thaw Environment Temperature; —-4°C ~-2°C

@ Input Way: Continuously

@ Thickness Adjustment: Manual

® Control system: Waterproof button, frequency transformer

www.cdqgjx.com , o
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Vegetable Slicer cos

Machine Parameters:

@ VYoltage: Three—Phase 380v

® Frequency: 50Hz

® Power: 1.5kW

@® Maximum Material Size: diameter 260 mm

@ Cutting Thickness: 1.5~7mm

® External Dimensions: 1000x1500x1650mm

@® Weight: 459 kg

@ Product Capability; 1000 ~ 3000kg/h

® Material of the Machine: SUS304 Stainless Steel

14, www.cdqgjx.com

Machine Introduction:

® This machine can slice vegetables (potatoes, sweet
potatoes, etc) and shred vegetables (cabbages and
other root vegetables, etc)

® How to clean the machine: directly use water gun to clean
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Frozen Meat Divider cbpkass

| Technical Data: )
) ) Il Introduction:
@® External dimension: 1960x990x1680 mm .
® Power: 9kW [ Advan_ced <_:utt|ng V\fay: _ )
Six Guide Pillar Straight-line Cutting Structure
®The lower edge is worn and replaceable
@ Cleaning Way:

@® Max input material width: 440mm

® Max input material height: 250mm

@ Cutting temperature for the frozen meat: —-10°C~0 C ; .
@ Best Cutting Temperature for the Frozen Meat: —-6°C~-5°C High pressure gun flush directly

@ Meat Thaw Environment Temperature: —-8°C ~ -4°C @ Safety Equipment: -
@ Weight: 1100kg Inductive Automatic Shutoff Circuit

@ Cutting speed: 15-45 times/minutes ® Application: Cut the large material into small and
@ Cutting size: 5-100mm or according to customer’ s demands medium pieces(this machine can be sued with 3D
@ Control system: PLC, Touch screen, Frequency transformer Meat Dicer and Meat Mixer )

® Distance between two vertical cutters: 145mm

www.cdqgjx.com /15
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SMERT: 2450x1100x1660 mm ® I 9kW
BE: 380v #MFESOHz @ mEIMERS: 440mm
meMERS: 250mm e EIREEE: -10T~0T
EFRATRIRE . -8C~-4T

RIENEIRETEE: -6T~-5T

MEIR: 5S~100mmitEEE R

B8 1550kg @ 47§ 15~457]/min
NEIR: 5~100mmieEEE iR

EHFRG: PLC MiERE THE Gk
FIEIITIIEE:145mm

Fresh Meat Slicer cpsoo

Tech Data:

External dimension: 2450x1100x1660 mm

Power: 9kW

Voltage: 380V 50Hz

Max input material width: 440mm

Max input material height: 250mm

Best cutting temperature for the frozen meat: —=10°C~0 °C
Best production Thaw Ambient Temperature: —8°C ~ -4°C
Best Cutting Temperature: —6°C ~ -5°C

Weight: 1550kg

Cutting speed: 15-45 times/minutes

Cutting size: 5-100mm or according to customer” s
demands

Control system: PLC, Touch screen, Frequency transformer
Distance between two vertical cutters: 145mm

16/ www.cdggjx.com
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Il Introduction:

Advanced cutting way, four sets of separate upper and lower pressing belts
are used to transport the material forward, and the contact surface between
the upper pressing belt and the material is always in a flat pressing state.
Cutting Way: Six Guide Pillar Straight-line Cutting Structure

Knife Position Adjustable:

When knife wear out, it could be adjusted downward

Cleaning Way:

High pressure gun flush directly

Safety Equipment:

Inductive Automatic Shutoff Circuit

Application: Cut the large material into small and medium pieces(this machine
can be sued with 3D Meat Dicer and Meat Mixer )
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@ RoksY ¥ HEEENE
® )% =18380v #mEES0Hz ® SINE: MkW ® TR
® . 1000~2000kg/h ® TAMKIRT: 600x500x190mm . ﬁﬁ%gtﬁgiﬂ%mﬁE“ﬁ'ﬁﬁ‘@ﬁéﬁfﬂf’ﬂmﬁ
® IMERT: 1500x1235x1690mm @ =& 1000 kg ST L B B ST
® EYIE: SUS304AEHIN ® NERETEE: 18T~0T ® HSENFIHD
® BEF: [E&r ® jEEFI: MLRINdEE Al A B=TBEOT LA
® FHIRE: dRH ® jEFEAT
R EEAIT
0 TEEEH ® fik
A ‘l\

Frozen Meat Flaker coq200 HRREEE e
| Technical Data: Il Introduction:
@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands @ Safe loading hopper:
® Power: 11kwW When loading and cutting, the space between loading
@ Capacity: 1000 ~2000Kg/h hopper and cutting hopper is closed
® Max Input Material Size: 600*500*1900mm @®@Machine structure with Angles of inclination:
® External Dimension: 1500%1235*1630mm Therewon’ t be much water stay on the machine after washing
@® Weight: 1000kg @®Skip Car Input directions:
® Material of the Machine: SUS304 Stainless steel Skip car could be put in from front, right and back three directions
@ Cutting Temperature for the frozen meat: —18°C~0°C @Cleaning Way:
@ Intermittently High pressure gun flush directly
@ Lubricating Way: Oil nozzle @ Safety Equipment:
@ Control system: Waterproof Button Inductive Automatic Shutoff Circuit

@® Application:

Frozen Meat Slice

www.cdqggjx.com / 1é
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® H@BJE: 380v #EES0Hz ® BYURASUSI0AFEHIMFEIE, RIETHMANNZSM, HESTFBk. 440
® DINE: 22kw BETTERE, STREHNEARRMME MR T &%, s/MIERE3mm,
@ iJ7]1E#: 200mm /& : 500kg/h AT B/ NF400mm, BE/NFISOmmOTSEEBBHTE F. BZ0TS.

® JMERST: 1540x900x1390mm @ FHES T IHEHEXHIIIEHRIPE, EEER BT SRBRIFHIIPIER, &iX
® FHiE: 570kg HEIEIRES2Mm/s.

® REBIMART: <400mm @ FHTVIRBFAEN, BES, HHEREAZSHER.

® [FEMIR: R

® iEIR): 3-50mmEIT. 2. AH

Fresh Meat Slicer cosoo

Tech Data: Il Introduction:
L ] Voltage&Freq,uency: 380V/50Hz/3Phase or according @ The whole machine is made of SUS304 stainless steel which makes the
to customers’ demands machine durable and safety, easy to clean.
® Power: 2.2kW @ Two slicing sizes and two conveyor belts, CD800 could slice two different
@ Knife Diameter: 200mm sizes at the same time.
@ Capacity: approx 500kg/h @ Minimum slicing size is 3mm, raw material fresh meat size width smaller than
® External Dimension: 1540*900*1390mm 400mm), thickness smaller than 150mm.
® Weight: 579"19 ‘ ® CD600 equipped with Feed-in conveyor and protective cover, they all protect
® Raw Material Meat: Meat width =< 400 mm workers’ safety. Conveyor belt speed is 62mm/s.
® Temperature: Fresh Meat @ Knife shaft adopts special stainless steel, high intensity, stable property and
@ Dicing size: 3-50mm,Cubes, Shreds,slices not easy to be out of shape.
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¢ RIS

@ HE: =18380v $MES0Hz

® 2INE: 08515kW, 22/33kW, 3/45kW, 5/7.5kW
® R {KIR20r/min &iE40r/min

® ZFiR: 100L, 350L, 650L, 1200L

@ IMBERST: 1020x620x1150mm , 1430x965x1590mm,
1700x1060x1710mm , 2300x1400x2200mm

® EF: 100kg, 400kg, 700kg, 1100kg,

® ENME: SUS30445FH

® FiFHI: HURINBE

® EHIFRF: At

Mixer cbrF100/CDF250/CDF350/CDF650/CDF1200

I Technical Data:

@ Voltage: 380V/50Hz/3phase or according to customer’ s demands

@ Power: 0.85/1.5kW, 2.2/3.3kW, 3/4.5kW, 5/7.5kW

@ Mixing Speed: Low Speed 20r/min, High Speed 40r/min

@® Volume: 100L, 350L, 650L, 1200L

@ External Dimension: 1020*620*1150mm, 1430*965*1590mm),
1700%1060*17 10mm, 2300*1400*2200mm

@ Weight: 100kg, 400kg, 700kg, 1100kg

@ Machine Material: SUS304 Stainless steel

@ Lubricating Way: Oil nozzle

@ Control system: Waterproof Buttons

" MERENS

OJFEFHFENR, ABIECTLR.
A0

0K, BehRER
FfErdE s

HEEOT @A T, LAETEER
RRZEIE

B SEMERE, RIEBHIESS
A

IS EREER

e

ATET . NARSBEERE R

Il Introduction:

@ No need any tools, workers could remove the mixing shaft
only by hands

@ Big Output:
The output is very big, output speed is quite fast

@® Convenient Output Cover:
The output cover is very easy to remove, it' s convenient
for washing completely

® Guarantee of Food safety:
Driving part is separated completely with the mixing tank,
guarantee the food safety

@ Cleaning Way:
High pressure gun flush directly

@ Application:
Mixing stuffing for dumplings or sausages

www.cdqgjx.com , 19
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® WE: =/8380v MFSOHz o —iNIRHE
® . 171kW LSRR, FHRIF
N ® ISWHIEIELSH
® IGEER. 740L EFAGTRERIT T, BB REER,
® HHFIR: 13001 ® jEpT
® 7. 700-1000kg/h FIB EES)
® TEER: 06mm ® Hik
S o FITF B TSR S E BT 07
® mE: 900kg
® K SUS30ATHR
o A
o EHIRMA: PUldEE

Automatic Vegetable Washing Line co7so

| Technical Data: Il Introduction:

@ Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands ®One-piece Vibrating Screen:

@® Power: 17.1kW Stable structure, not easy to break down

® Water Tank Volume: 740L ®Smart Rotating Drum structure:

@ Cylinder Tank: 1300L Rotating drum could be removed by hands, easy to wash
@ Capacity: 700~1000kg/h or change.

@ Time of Filtration: 0.6mm @Cleaning Way:

@ External Dimension: 9040*1890*1750mm High pressure gun flush directly

@ Weight: 900kg @ Application:

@ Material of the Machine: SUS304 Stainless steel Vegetables or products after cutting, the machine connect
® Washing Way: Continuously together will be a washing line.

@ Control system: Waterproof Buttons

.cdggjx.com 21
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® BJx: =48380v $MZES0Hz ® RINZE: 225kW ® FsHRi -
® BiR: 546L ® ~8: 30~50kg/ix " E{Egﬁﬂtﬁ%ﬂ, IREE
oA 1B I
® SMERST: 1800x1040x1330mm @ =& : 350kg e E s
® BN SUS304FHN ® Fiz
® EHIFRLS: hGuH AT BERSHHsIGR
Vegetable Washing Machine cp1o0o
I Technical Data: Il Introduction:
® Voltage&Frequency: 380V/50Hz/3Phase or according to customer’ s demands @® Dump Control:
@ Power: 2.25kW Hydraulic control, low noise, turn over degree 110°C
@ Volume: 546L ® Cleaning Way:
® Capacity: 30~50kg/h High pressure gun flush directly
@ External Dimension: 1800*1040*1330mm @ Application:
@ Weight: 350kg Vegetables and fruits washing

@ Material of the Machine: SUS304 Stainless steel
@ Control system: Waterproof Buttons
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® @/ =/E380v SAESOHz @ RIE: 0S5KW ® LATON, BORER

® it S-0B/AR o FREW, WFRE, Z&. HE BE. DE
® SiE: 06MPa o SWETHESNR (O5%) HRRE

® IJHBRT: 865x820x1405mm ® SHERIA, MLUEHEIRA/N

® Fif: 234kg ® gt EEAAEIEYE

® By SUS304FEM

Vegetable Root Remover coe

Machine Parameters: Machine Introduction:

@Voltage: Three-Phase 380v ® Professional in cabbage and other vegetables root removing

@Frequency: 50Hz ® The machine is easy to use (can operate with hands directly),
@Power: 0.55kW and the machine is efficient, convenience and stable.
@®Air Pressure: 0.6MPa ® The machine can use customized blade size to meet different
®External Dimensions: 865x820x1405mm ipodiabieociies

Y ® How to clean the machine: directly use water gun to clean.
@®Weight: 234 kg

@ Production Capability; 5-10 pieces/sec
@ Material of the Machine: SUS304 Stainless Steel

www.cdqgjx.com / 20
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® WJE: =/E380v MESOHz @ SIIE: 15KW, 22kW ® SEHNTRBILSH

® =i S0kg/4s3§h, 100kg/44Eh FfE e TRWE AR ENERH{TIEIL B
. ’ ® i

® IR BB0XB50x690 mm, 1800x1300x860mm AL .

® EE. 300kg, 420kg ® K SUSI04FEN o EjiE

® RS MHE P RO EB RS

o EEIFE: Tk ® iR

1=, BT MEIREXRNERBEREFE

Potato Peeler cosoicpioo

| Technical Data: Il Introduction:
@ Voltage&Frequency: 380V/50Hz/3Phase or according to customers’ demands ® Advanced brush roller changing structure:
@ Type: CD50, CD100 With simple tools, brush rollers could be changed to other

position or removed

®Power: 1.5kW, 2.2kW ; .
) ) _ ® Cleaning Way:
@ Capacity: 50kg/4Minutes, 100kg/4Minutes High pressure gun flush directly
@ External Dimension: 1660*850*690mm, 1800*1300*860mm ® Water—spray equipment:
@ \Weight: 300kg, 420kg There is water—spray on the cover

® Application:
Potato, carrots etc root vegetables washing and peeling,
and Pig feet etc washing

@ Machine Material: SUS304 Stainless steel
® Lubricating Way: Oil nozzle
@ Control system: Waterproof Button
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@ IMNER: 2650x717x1956 mm Machine Parameters:

® IhEE: 11kw @ External Dimensions: 2650x717x1956mm
® HiXEHEE: 284mm ® Power: 1.1kW

@ HiR: 270mm/s @ Width of the Input Material Belt: 284mm
® HF: 320kg @® Speed: 270mm/s

@® Weight; 320kg

Sl o = A
o TERETTES Machine Introduction:

® I EZAKATERIE LHFH TR E; ® the machine is mainly used to connect the front and back food
® MRIE—E BN, DTS SEIRIERES; processing link and equipment
@ NI AS B ETIRINGH, (SIEEHR ISR E; @ Driven by a single motor, a frequency converter can be added to
y - S " e realize speed control
° fﬁﬁﬁftﬁﬁfﬁ?ﬁ, ﬂﬁﬂ%ﬁfﬁﬁ%ﬂﬁ"”’ @® The machine is a single cantilever frame structure, and the conveyor
® EITYAALFIEER, RIS belt is easy to disassemble, replace and clean;

@ There are dividers on the conveyor belt, which can transport spherical
and other products.

@ The overall shape is a zigzag structure, and the material is not easy to
leak when receiving and feeding.

www.cdqgjx.com / 29
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Add : Muzhuangzi Industrial Park, Yahonggiao Town, Yutian County, Tangshan City, Hebei Province.
PC: 064102

Tel : 13933058487 18686773488

Web : www.cdqgjx.com

E-mail : cd@cdqggjx.com
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