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Established in 1996, Hundred Machinery Co., Ltd. has been a professional food machinery manufacturer in Taiwan, importing
used machine of Rheon and Korbird of Japan, renovating them to 80% new for sell. Years of dissembling, assembling and
repairing experiences result in teams of experts with solid skills and thoughtful services.

Providing fine machines for high quality food production with supe-
rior productivity has been our goals. Since 2007, Hundred Machin-
ery has developed machines with new functions for foods of differ-
ent cultures, textures and features. We have been launching new
food forming machines under our brnd name Hundred Machinery
with optional devices and accessories for production lines. Filled
foods, dumplings, steamed bun, bakery foods and confectioneries
of all kinds can be produced by automatic encrusting machines of
Hundred Machinery.

“We are not just selling machines. We are selling boutiques,”’said Kevin Tsai, CEO of Hundred Machinery. Kevin valued
customers’ experiences greatly and aimed to provide our VIP guest around the world with top-quality services. Since 2012,
Hundred Machinery has invested over 8 million US dollars in the construction of the 9,917 square meter new headquarter. To
carry out the services, Hundred Machinery had well-known interior designer to design the new headquarter like a five-star hotel
than a machinery manufacturing plant. Customers will be welcomed with modern architecture, designed garden and
cutting-edge automatic encrusting machines displayed in the show room. With tours given by our sales team and Kevin, we
determine to change our customers’ impression of machine factory and impressed them with hospitality and sincerity.



Lobby Show room Conference room Sales department
KEE BRE BEE SRIEER

Kevin believed that integration service is the future and adding value is the key. Unifying prominent companies of foods and
ingredients suppliers, Hundred Machinery composed a Dream Team to research and develop food productions with
automated equipment. We have not only improved the machines but also the recipes of food products, actively developing
over 15 new products every year. All these efforts were made to save our customers time and costs on researching for
production methods and procedures. With high quality food products and efficient production by multi-functional machines,
Hundred Machinery will provide turnkey solutions to boost your business.
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Automatic Encrusting Machine

2EBERRRHE
HM-001B

Product Weight )
ERER 10-70g

Capacity 3600 pes | hr (Max.)

ERE

Dimension .

pimens L950 x W660 x H1670 mm ; 110kg

gﬁgj‘;’e’ SUPPlY 1 phase’ 220V 0 1KW » 5A

Features #&45M4

HM'UO 1 B Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmANGEE REBEE AR EmRERE

HM-00 1B [ Wk B 2 5 22 % 8 10 %
aeat B/ REK H B s B - HEEA 110
VTR (DR e R R IPS L R 25

) 1HH2201K % o it b G

ﬁm;% (14 {kﬁl ) %E? [:Eiﬂ]?qﬁﬂ HM-001B is designed for customers with limited spaces, weighing only 110
SRR A G A O ST LA kilograms. HM-001B is user-friendly, hygienic and efficient for confectionery,
Btk A BE A o IEBE Z B RIS R IR A bakery and stuffed foods production. The proportion of skin and filling is adjust-

able as well as the sizes, shapes and lengths.

% o (ERE R ET -

+ Adjustable product weights and sizes
- Adjustable proportion of filling and skin
- User-friendly, efficient and hygienic

Typical Products #RRE

Powder Stuffing Product Filling Bar Kala Jamun
MEEEm BRRGEM ENEE ZAEh 3K
Pyzy / Potato Balls Pineapple Cake Date Bar

BREW B ZER IKRIGEHEZ

- Adjustable product lengths
- Small-size, fast and easy to clean

Chocolate Chips Cookies
155 R BtEe

Kubba
th R FE R ER



Automatic Encrusting Machine

FTEHESEEMEIH
HM-88

;:%gét Weight 10-90g

%ﬁﬁgacify 10-60 pcs / min

g;é“}gf\_}si“ L1220 x W670 x H1250 mm ; 250kg
%‘;’ef SUPPlY  3ppase » 220V 0 0.915KW * 4.2A

Features #&45M4

Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmANGEE REBEHE AR EmRERE

HM- 8852 7 Wk B bk 4= 7 B 5% 1 /)y 26U 0 g 5 -
9D T 2 o O AR B A P Q Q @
3 L 7 W ORBR R ~ IR S R

PRI B AR 1 - LR 100 R A i

HM-88 is a multi-functional encrusting machine for stuffed foods. Small in size, HM-88

R0 & LRI B G 1 A i Y takes up less space, which is suitable for small or medium bakeries and restaurants. Users
B AR HINDLRER R AEE - FEhTE can control the speed to adjust the proportion of skin and fillings, forming balls, bars, sticks
PATE UK T 2 5 0 ) DL PR R Bk s R and etc. Additionally, HM-88 can produce foods with different shapes and designed
. patterns with customized molds. With computer control system, HM-88 can record 100 sets
m ° of product data, assisting users to manage production process with precision.

- Adjustable product weights and sizes + Adjustable product lengths

- Adjustable proportion of filling and skin - Small-size, fast and easy to clean

- User-friendly, efficient and hygienic + 100 sets of data record

Typical Products #RRE

Tangyuan Chocolate Chips Cookies Egg Yolk Cake Pastries
= HE R NER e =&MW o=k
Kibbeh Coxinha Arancini Churros

tPERMERER =T AR ZUBaR R 5=




Automatic Encrusting Machine  (High Speed Type)

e DT
HM-168

IN'2010 RECOGNITION OF WINNING
THE SILVER CREATION AWARD.
8478201 0F EEIR RBARIIELE

Product Weight )

Produc 10-150g

g;'ﬁg““y 6000 pes | hr (Under 40g)

Dimension .

Dimens L1550 x W900 x H1300 mm ; 365kg

Power Supply  gppace 0 220V 0 2KW * 6A MAX
&5 SPEED

Features #&45M4

Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmANGEE REBEHE AR EmRERE

HM-16872— 3K #E A L B S 1 25 U BE 1 6% K

RIB% > HiR20104F 5856 [l 52 388 W1 A1 11 28 i 81 e @ @
JA ] B R A I O A

SUPE R RROIR B IR B f6eR - DU P 10 0fidl/ 47 24 , . .
JREIE ) I  l E  R - Adjustable product weights and sizes
(D452 FER rd R ST - Adjustable product lengths
o pFEBORABARIN LAMBEEHE - Adjustable proportion of filling and skin
B R ZHARESWAN - BATHEM - Won the silver medal of the National Invention and Creation Award of Taiwan
S 9 1R S in 2010 g -
0 £ S % 5 (L S - - User-friendly, efficient and hygienic
B PE R 7t = - Stainless steel accessories for meat and fish products
- Optional devices for diverse forms and appearances
- 100 sets production data record
Typical Products #RRE
Fish Balls Meat Balls Double-Filling Mochi Meat Dumpling
BiR BEEEN 3 Tk RE
Kubba Maamoul Pineapple Cake Icebox Cookies

PERIEAER it BEER HFERE




HM-168 With

Double Filling Feeder \

HM-168F B8R E AN ER

HM-168

/ With touch Panel

HM-168EI 853X \

HM-168
Stainless Steel Type




HM-168 SHAPING OPTIONAL ATTAGHMENT
HM-168 & I\ iEBCm 7T 43

Double Filling Feeder For making double filing in product Open Top Pizza Shutter B3 0 ##& 7

it . RETZERH
SEERE - BARE-—WENTHR For making open top product FEFEH? #4530 &= @ &R

Double Filling Feeder-Pressurized Type Zith B8 S a4t E

Casing 9%
stuffing like bean paste or minced meat . "
BRRIERHE M S PR
M Filling2 wg&2

Kubba Shutter &5 5R45% 7
Jam Filling Feeder a2
For making oval shape product FEFIR S {ELTERE R
Casing &

Suitable for liquid stuffing
like cream, jam Filling1 &g&1
P& FA RS iR AR an 35

RS RERE AR ol

Solid Filling Feeder E B4 & Guillotine Cutter Twist Device

IEBURHRZ N B AR LomMiEBRE

For stuffing solid material inside product like tomato,egg yolk,
nut, olive, avaiable to use for making maamoul or snacks.
OEARETESEN EF 55  S85  BR - #E
TEEZEREM - oIERRREEER - g - ASSERRE

Outer with solid filling

EEEA . . : .
Slit Turning Nozzle Slit Turning Nozzle
(Oblique outer type) (Oblique inner type)
Casing 5h& KEBEE M O AR hEiSE MR TR
Flower cookies M Solid Material @4

with Hazelunt
HRREIRE

Outer with filling and
soild filling FEREFEEA

Casing 9

‘ Filling Ag4
Cake with Tomato

ENER M Solid Material EZ4s




Automatic Encrusting Machine

e DT
HM-268

Product Weight .

EnEs 10~300g

%%gacity Max100 pes / min (Under60g)

Dimension .

e Rt L1730 x W950 x H1280 mm ; 500kg

Power Supply  5p .56 220V ¢ 3.86KW » 17.5A il
==

pcs / min

Features #&45M4

Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmANGEE REBEHE AR EmRERE

HM-268;2HM-1681 TR » ¥iEH 25 B 2R
C GRS o BRI R R R R - D e @ @
JH e A B I I RS A R ARk

FHABA AR - B X

R HIBR S OhhE - RIEMTRD - WEROTEER
T AR o AR A oKD~ BEBR IR

- Adjustable product weights and sizes
- Adjustable product lengths
- Adjustable proportion of filling and skin

VEE it 58 JEE 5 O S0 3 R ¢ 06 A R - - High speed and multifunction

FiI 25 Tf 53 A0 2 C O A0S 2R B HL B % X % - Optional devices for diverse forms and appearances
HMEEANEEN  BASE3h HaEn% - Special accessories for four-color products

BEAL -

Typical Products #RRE

Designed Cookies Moon Cake Focaccia Bread Stick
ERIBHE, BN A HRE mER
Pretzel Pryanik Buuz Scotch Egg

EESES RABTEME S (253 FIBHE




Automatic Encrusting Machine

e DT
HM-588

BEREML 2023
TAIWAN EXCELLENCE

;;r;%gét Weight 10-300g

%ﬁﬁgacify 10-90pcs / min

g;é“}gf\_}si“ L1660 x W923 x H1380 mm ; 545kg
%‘;’e’ SUPPY  3phase » 220V » 4.5KW * 20.5A

Preserving the textures
and tastes

PREFH RERHEEOE
\_/

Features #&45M4

Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmANEE REBEHE AR EmRERE

HM-588 2% F S bk 2= Bt 1 368 109 %5 Uy e £ 6 %
C PRkl HIEEE o FRORBEUR AN 45 Ak e @ @
» A BN R R BERHERL R 0 R

S|P R 2 T N R P o B I

» ELIR A R RL S L O R - S G % R B2 DR
55 R AR TTRR 2 DR HE 25 A I

- Adjustable product weights and sizes
- Adjustable product lengths
- Adjustable proportion of filling and skin

BRI R 2 BE ) T AL R - User-friendly, efficient and hygienic
AN REMEEEY > AREESEY - 45-degree extrusion flow controllers
E] o - 2-phase shutter system for even skin and crust

- Compatible with additional feeder, shutter and shaper
- Stainless steel optional devices for meat and fish production

Typical Products #RRE

Five-layer Pastry Double Yolk Mooncake Open Top Pizza 18-Fold Steamed Bun
hER E==AH B O E 18FEF
Designed Cookies Mochi Ice Cream Meat Pie Vegan Meatball

SRR PKE R EEH BHYRERADR




HZSRheon th 1€ Fh ES BE BB 1

Product Weight ERE=

1
@ 1 0-300g (Different According to Encrusting Unit) N207

® 1 0-300g (Different According to Encrusting Unit)

Capacity E#e

@ 385 pes [/ min
® 20-40 pes [ min

Dimension #&R~t

Reconditioned Rheon N207//N208 Encrusting Machine

RHEON N207/N208

D L1860 x W1010 x H1310 mm ; 450kg
@ L2060 x W1160 x H1350 mm ; 500kg

Power Supply £75

@D 3Phase * 220V * 1.5KW » 7A
(@ 3Phase * 220V * 2.2KW * 10A

RHEON N207/N208

- HUBE % H® - DAERGIR R A ~ R R A
MR R

- AEMEE - A - AR

- N207 5 nlingé — R AR i -

- N208w M B 2e E - BIAMEE - %
B 25 i b % BR AL -

Features &4

Size&Weight Adjustment Casing&Filling Adjustment Length Range Adjustment
EmA/NGEE REBEHE R EmRERE

+ Adjustable product weights and sizes
- Adjustable product lengths
- Adjustable proportion of filling and skin
- Adjustable product weights, sizes, lengths and proportion of filling and skin
- User-friendly, efficient and hygienic
- One-year warranty, parts replacement and technical support
- Efficient, multifunctional and user-friendly for N208

Typical Products #RAE

Moon Cake Pineapple Cake Glutinous Rice Balls Sweet Bun
=)

BEER &=E wmve




HZSRheonth th &7 B1EGH &

Reconditioned Rheon Punching Machined 5 {E %1 HE & 1

RHEON AN208/AN209

Reconditioned Rheon AN208/AN209 Encrusting Machine

Product Weight Z%=2 |/ Punch time 3TZRH

@ 15-300g(Different According to Encrusting Unit)

@ 0-210 | sec

Capacity E#e

@ 385 pes [/ min
@ 8 |/ times

Dimension #&R~t

@D L1980 x W1235 x H1345 mm ; 500kg

® L9900 x W640 xH788 mm

Power Supply 5

@ 3Phase * 220V * 1.88KW * 8.5A RECONDITIONED
@ 3Phase * 220V * 3.7KW * 17A

RHEON AN208/AN209

© R MRS Uk K T8 ER R A o B 2 R i R
FEMAVMEM ~ B~ ERAAM QKT
& -

- PR B PR o b EE L - B i )5 L
v 7 T B R R

- A AR B 1 0 O A i B% - AR RT R
i 0% e A58 T B 2

SR TR BAE  MEHAKEE o ©
53 i [ A8 ) ) R ARGk 2 % A ) A
A o

RHEON PUNCHING MACHINE =g 37kt

Features &4

Rheon AN208/ AN209 are suitable for fermented dough products with water
cooling system. The special extrusion and flow controllers design preserved the
texture of leavened dough, creating breads and buns with fine quality. Also, the
weight of products, the speed and the proportion of fillings and skins are
adjustable. Optional accessories, secondary shaper, molding disks and shutters
are also available for different products.

- Adjustable product weights, sizes and lengths, proportion of filling and skin
+ User-friendly, efficient, multifunctional and hygienic

- One-year warranty, parts replacement and technical support

- Optional accessories and devices for different fillings and shapes

* Preserving fine texture for fermented dough

 Enhancing dough quality with Rheon Punching Machine before encrusting

Typical Products #RAS

Dinner Roll Red Bean Paste Bun Double-Filling Steamed Bun Sweet Bun
NEE

EAN=Y 42 mOEREF e




HZSRheonth hEFT N E A BEEH

Product Weight EREE

@ 10-90¢g
@ Round Shape 10-90g ; Bar Shapel0-150g

Capacity ZE#e
@ 10-40 pes [ min

Reconditioned Rheon KN111/KN120 Encrusting Machine

KN111/KN120

® 10-40 pes / min ; 10-60 pes /| min

Dimension #&R~t

@D L1210 x W570 x H1520 mm ; 215kg
@ L1400 x W650 x H1250 mm ; 250kg

Power Supply £

@D 8Phase * 220V » 0.7 KW ° 3.2A
@ 3Phase * 220V 0.915 KW » 4.2A

- ALY o BIBR S HE o wf PLERGIR R
PR KT ~ SHL R SIR e Y
- AEM L - BRI 2k N T R

B A ERAEME ~ WRROE bR R e

s Y
- BN R - Al E0 R 1 0 oA SR IE -
- KN120 S nf o E e B - BRI E

* R R E B AE s 2 R AL

Features &4

Rheon KN111/KN120 encrusting machine can process materials of diverse
texture and character to fill and form multiple products. Users can make product
into ball, bar, long stick and more. Also, the weight of products and the proportion
of fillings and skins are adjustable. KN111 and KN120 can record 100 sets of
product data, assisting users to manage production process with ease. Addition-
ally, KN120 is compatible with optional accessories, like double filling feeder,
solid filling feeder and powder filling feeder.

- Sustainable, and small in size.

- Adjustable product weights, sizes and lengths, proportion of filling and skin
- User-friendly, efficient and hygienic

* Recording 100 sets of product data

- Optional accessories and devices available for KN120

- One-year warranty, parts replacement and technical support

- Diverse ingredients processing

Typical Products #RAS

Egg Yolk Cake Coxinha Moon Cake Fish Balls
FEH EmBAIR At =<k




Product Weight 0-250g

Reconditioned Rheon KN135 Encrusting Machine
HZSRheonth H1EFT N E A BEEH

KN135

EmE=E

Capacity 10-100 pes |/ min

EHE

Dimension .

e Rt L1266 x W888 x H1318 mm ; 250kg

- PRI TG  HIER S I o W DURROIR R A
PR R ~ g IR e Y
NI R - B AR - E A R T R

o

C G RRAEME  FRRRE fh o i A

ae

- AR NERER - IR 1 0 O A W 5% -
- PSRN AR E MR kR
EHEMS R -

Features #&45M4

Power Supply  gpace» 220V 0 0.915KW » 4.2A

BN

Rheon KN135 encrusting machine can process materials of diverse texture and
character to fill and form multiple products. Users can make product into ball,
bar, long stick and more. Also, the weight of products, the speed and the
proportion of fillings and skins are adjustable. KN135 can record 100 sets of
product data, assisting users to manage production process with ease.

- Different shutters available for diverse products

- Optional accessories and devices for different fillings and shapes

- Sustainable, and small in size

- Recording 100 sets of product data

- Adjustable product weights, sizes and lengths, proportion of filling and skin
+ User-friendly, efficient, multifunctional and hygienic

- One-year warranty, parts replacement and technical support

- Diverse ingredients processing

Typical Products #RAE

Designed Cookies Chocolate Chips Cookies Moon Cake Custard Mooncake
SRR R NRR e A b Bt

Crystal Dumpling
=)

Fish Balls Meat Dumpling Double Stuffed Cookies

NE AR




HZSRheonth h{EFT N E A BEEH

Product Weight EREE

@ 10-300g
@ 10-300g

o

Capacity ZE#e

@ 20-60pcs / min
® 10-60pcs /| min

Dimension #&R~t

Reconditioned Rheon KN200/KN300 Encrusting Machine

KN200/KN300

@D L1540 x W650 x H1580 mm ; 430kg
@ L2080 x W970 x H1540 mm ; 500kg

Power Supply E5H

@D 3Phase * 220V * 1.99KW » 9A
@ 3Phase * 220V * 2.015KW » 9A

KN200/KN300

- PRANES I 0 BEER % I o ) DLERIR R
B~ PR Y S IR R Y
- AEM L - BRI 2k R T R

A ERAEME ~ WRRRE bR R e

& o

- MEEPER] - A1 0 ORI A BB SR -

Features &4

Rheon KN200/300 encrusting machine can process materials of diverse texture
and character to fill and form multiple products. Users can make product into
ball, bar, long stick and more. Also, the weight of products, the speed and the
proportion of fillings and skins are adjustable. KN200/300 can record 100 sets of
product data, assisting users to manage production process with ease.

- Different shutters available for diverse products

- Optional accessories and devices available for KN300

+ Recording 100 sets of product data

- Adjustable product weights, sizes and lengths, proportion of filling and skin
+ User-friendly, efficient, multifunctional and hygienic

- One-year warranty, parts replacement and technical support

- Diverse ingredients processing

Typical Products #RAS

Mochi Tangyuan Taro Pastry Ang Ku Kueh
i A ZHE

FHaER ALSBIR




Product Weight 0-300g

Reconditioned Rheon KN4OO Encrusting Machine
HZSRheonth HiEFT N E A BEEH

KN400

EmEE

Capacity ) .

=ae 10-60pcs / min

Dimension .

o R L1790 x W948 x H1289 mm ; 500kg

- PRI TG  HIER S IR o W DURROIR R A
PR R ~ g IR e Y
NI R - PR - E A R T R

C G ERAEME - RERE fh o R A

ae

- A NERER] - IR 1 0 ORH A W 5% -
- PSRN AR E MR kR
EEMS L -

Power Supply 3Phase * 220V * 3.2KW °* 9.2A

BN

Features #&45M4

Rheon KN400 encrusting machine can process materials of diverse texture and
character to fill and form multiple products. Users can make product into ball,
bar, long stick and more. Also, the weight of products, the speed and the
proportion of fillings and skins are adjustable. KN400 can record 100 sets of
product data, assisting users to manage production process with ease.

- Different shutters available for diverse products

- Optional accessories and devices for diverse fillings and shapes

- Recording 100 sets of product data

+ Adjustable product weights, sizes and lengths, proportion of filling and skin
- User-friendly, efficient and hygienic

- One-year warranty, parts replacement and technical support

- Diverse ingredients processing

Typical Products #RAE

Ang Ku Kueh Kubba Arancini Bao
FARE 20 P ERXERR IR EIUBER IR 8F
Icebox Cookies Chocolate Chips Cookies Date Bar Maamoul

FERME BRAEA B IKRIREHEZ Y




Reconditioned Rheon KN500 Encrusting Machine
HZSRheonth HiEFT N E A BEEH

KN500

In 2010 Recognition of Winning
the Silver Creation Award

Product Weight

EoEE 10-250¢g

Capacity ) .

=ae 10-60pcs / min

Dimension .

e R L1324 x W895 x H1275 mm ; 350kg

Power Supply  gpjace v 220V 0 2.045KW * 9.3A

BN

Features #&45M4

Rheon KN500 is suitable for fermented dough products, like breads and
steamed buns. The special extrusion and flow controllers design preserved the

- B MBS ETR 0 T 2081 0 O A A A A texture of leavened dough, creating bakery food with fine quality. Also, the
197F: e - weight, shapes, length and the proportion of fillings and skins are adjustable.

RS TR RS PE R 2E + B ) L R Optional accessories are also available for different products.

e - Preserving fine texture for fermented dough
- B GRS T ETEBE o - Optional accessories and devices for different fillings and shapes
- BEULRS RIS ARG 0 R R 4 E]— R SER - Adjustable product weights, sizes and lengths, proportion of filling and skin

+ One-year warranty, parts replacement and technical support
* Recording 100 sets of product data
* Equipped with a color LCD touch monitor

°

- FE M AL o 2B R R B B Lb i T R

- fE P TR R T R T RO L B L R R
-
Typical Products #RAE

Double Stuffed Cookies Egg Yolk Pastry Cake Pineapple Cake Mochi Cake
RS £ Bl 3¢ BR Qe
Open Top Pizza Designed Cookies Moon Cake Momoyama Mooncake

F A sy iord =) R =P ):x




Reconditioned Rheon KN511/KN6OO Encrusting Machine
HZSRheonth HiEFT N E A BEEH

KN511/KN600

In 2010 Recognition of Winning
the Silver Creation Award

Product Weight ERES
@ 10-250¢g
® 10-300g

Capacity ZE#e

@ 10-60pecs | min
® 10-60pecs | min

Dimension #&R~t

@D L1324 x W920 x H1505 mm ; 350kg
@ L1820 x W1000 x H1345 mm ; 750kg

Power Supply £

@D 38Phase * 220V * 2.155KW * 10A
) 3Phase * 220V * 3.61KW * 7.3A

Features #&ai5

KN511/KNG0O [ - Preserving fine texture for fermented dough
- Optional accessories and devices for different fillings and shapes
KN511 a T o B N - Adjustable product weights, sizes and lengths, proportion of filling and skin
iifll KN500 ” S o . One-year warranty, parts replacement and technical support
il ° .
R TR R IR 22 - W 7 % R i L ReCerdlng 1'00 sets of product data '
B R R i Equipped with a color LCD touch monitor
- BB o BERIIRAE B Ok -
Klj'ﬁoo . . * Preserving fine texture for fermented dough
’ ggj’;%ﬁﬂ?ﬁﬁ  PTAE L 0 ORILAT W 7 i 9 2 - Optional accessories and devices for different fillings and shapes
’ L - Adjustable product weights, sizes and lengths, proportion of filling and skin
 REFRAERHALY B3 - A WM e RLER B 2B - o ¢ P g gins, prop g
P R I T B T - - One-year warranty, parts replacement and technical support
C NN ~ R A ] A * Equipped with a 7.5-inch color LCD touch panel, recording 100 sets of product
TR R R R A L A - | data

- PRI - 7R R A 58 A A A HLAKIRAT -

Typical Products #RAS

Buuz Bun Bread Stick Focaccia
253 =tk ik #RE




Reconditioned Rheon WNO56/WNO55 Encrusting Machine
HZSRheonh {8 FT N E A B8

WN056/WN055

o

Product Weight EREE 1
® 10-250g¢g

Capacity E#e
@D 20-120pcs [/ min
® 20-120pes [ min

Dimension #&R~t

@D L1657 x W833 x H1422 mm ; 750kg
® L1735 x W980 x H1523 mm ; 700kg

Power Supply Z5H
@ 3Phase * 220V * 4.03 KW ° 18.2A

2
@ 3Phase * 220V » 4.01 KW » 16.4A

Features #&4s4

Rheon WNO056/WNO055 are double line encrusting machines with double extrud-
ing design for double line production. The special extrusion and flow controllers

- B S Oy B G A R - design preserved the texture of leavened dough, creating bakery food with fine
SN 10 0B 7 e b i 2 A g quality. Also, the weight, shapes, length and the proportion of fillings and skins
o R LR 3R EE - A W B Y LR R are adjustable. Optional accessories are also available for different products.
# e - Double extruding design for double line production
- E A - AR T EE A ol B TR R * Preserving fine texture for fermented dough
° - Optional accessories and devices for different fillings and shapes
AL M~ Tk AR MM - Adjustable product weights, sizes and lengths, proportion of filling and skin
& + One-year warranty, parts replacement and technical support

- Recording 100 sets of product data
- Easy to disassemble for cleaning

Typical Products #RASE

Cheese Meat Ball Bread Pineapple Cake Designed Cookies
ESAN iyl Bl ER ERGE




HUNDRED
Maamoul/ Moon Cake / Pineapple Cake Processing Line MACHINERY

Rt/ Bt/ BRMRBESEER—EFR

HM-168 AUTOMATIC ENCRUSTING MACHINE
HM-168 B E 8GR B

HM-101A AUTO SHAPING MACHINE

HM-101A EEHI

L OHM-101
:Imzzc?al\il}l]g?ﬁ'.i\wNING " AUTO STAMPING MACHINE

HM-101E[J 8t
HM- 103 AUTU PRESSING MACHINE For making moon cake or maamoul
HM-103 E &R fE f k SAREHM-10 1 ENSHERE DB
HM-101A Specification #23R1g HM-203 Specification #2315
Product Weight Product Weight
ERER MAX250g | pes EREE -
I;:AL:““V 40pcs / min I;:“gacity 10-60pcs / min
Dimension i Dimension L1325 x W1340 x H1560 mm ; 500kg
waRs L1100 xiW530 x H1300 mm ; 100kg AR L2540 x W1340 x H1560 mm ; 500kg
| Power Supply  3ppage + 220/380V ¢ 0.21KW * 1A | Power Supply  3phase + 220V/380V  0.75KW * 3.4A

HM-101 Specification #23#1& HM-103 Specification #33iR4+&

I;?agét Weight MAX250g | pes ;ru%gét Weight __

;aﬁgacity 40pcs / ML ;Zt:acity

Dimension 11600 x W700 x H1300 mm ; 225kg pimension 1,000 x W880 x H1400 mm ; 200kg
| Power Supply  3ppase + 220/380V + 0.4KW + 2A | Power SuPPlY - 3phase + 220V + 0.09KW * 0.41A

Typical Products #RAE

Pineapple Cake Maamoul Maamoul Moon Cake

B2 ER &t n iRt =)



HUNDRED MACHINERY

SHAPING OPTIONAL ATTACHMENT
BN ERmITA

HM-102 3D STAMPING MACHINE

HM-102 3DEfliF

HM-102 Specification #2318

Capacity e s
I 7 20~25 pcs/min

pimension 11600 x W530 x H1300 mm ; 307kg

| Power Supply  3phase 220V » 0.21KW

customized shapes
BRLER

HM-358 ULTRASONIC SLICER DEVICE

HM-358 #5iK /]

HM-358 Specification #23R1%

Igﬁgacity 10 ~ 60 pcs / min

Dimension 1890 x W730 x H1050 mm ; 95kg

| Power Supply 1 phase » 220V

customized shapes
EREER

e



HUNDRED MACHINERY

HM-206 HIGH SPEED TYPE ALIGNING MACHINE

HM-206 = 3&HE82 1

HM-206 Specification #2#HE

;aﬁgacity 20~100 pcs / min

pimension 11660 x W1480 x H1680 mm ; 527kg

| Power SupPly  3phase » 220V » 3.66KW

HM-209 EXTENDED ALIGNING CONVEYOR

HM-209 {8 45 HE 51l 14

HM-209 Specification #2R#H1E

;aﬁgacity 20~100 pcs / min

pimension 11640 x W1100 x H1320 mm ; 220kg

| Power Supply  3phase » 220V » 3KW

HM-326 PAPER SHEETER

HM-326 & E &hifaf i

I;?E_g““y 10 ~ 50 pcs / min

Dimension 11100 x W715 x H1005 mm ; 200kg

| Power Supply  1phase » 220V » 1.4KW

+ HM-326 533 N JJ it b 3% 4x F B Gl Rk % - —
S i o D TG RE S O 7 b

Automated Production Solutions

© PLOHR i B » S0 ol — K AT 1 O HLWk I - Frozen Foods :

SRR o T BT R ARG o B A A B Steamed bun, meat bun, vegetable bun, etc.

Wt - ALY BT WX R -
B TR SR IR A E Features :

BRI A 18R IRAE - o nf 53 - Efficient and easy to operate

ST S R e A - - PLC microcomputer processor with 10 sets of data memory
CSERCHEREEE A 2 [ B HES) AL T B - Applicable for various production line

e 0 L7 A

B



EA B R A | R R I B A

Product Expanded Size EREHAR~T

® 10cm Max.
® 9cm Max.

Capacity ZE#e

@ 10-60pecs | min
® 10-50pecs /| min

Dimension #&R~t

HM-328 & HM-368 Round Pastry Dough Sheeter/
Pineapple Bun Top Sheet Dispenser

HM-328 /HM-368

@D 11050 x W752 x H1153 mm ; 150kg

@ L867 x W833 x H1450 mm ;

Power Supply £5H

@D 1Phase * 220V * 1.2KW
@ 3Phase * 220V * 0.78KW

HM-328/HM-368

HM-328

- PLCER A mhi i - Bl A7 1 00 3 FE i i B -

« O R DA o R OB I B KD B -

+ 25 S 988 W TR R OF O 0 A R F AN RO
Tk o B R A SRR o [ IR S R 19K BF Y
IR R 7 o

HM-368

© NSS4 A o ) A ) £ SR AR -
S OEBUEIN o R HERENL o TTBLYE A I A b bR
o

o B RUHRE R R A - LR MR AT S -

Features &4

- Imitating handmade rolling, the rollers will flatten the dough evenly to preserve
the texture of the dough
+ PLC microcomputer processor with 10 sets of data memory
Adjustable diameter and thickness of the pastry

- Optical Sensor, Precise Positioning

+ Touch panel system, Servo drive control system
- High-quality extruding system preserves the original taste of the crust

I.
l
o
L

Typical Products #RAS

Paratha Butter Pastry Mochi Cake Pineapple Bun
ENEE ¥ 8

ER Bt RERBARQH REE




HM-668 & HM-688 Multi-function Meat Bun /
Steam Bun Processing Machine &% / #2588 pk BYt#

HM-668/HM-688

Product Weight Meat Bunfd¥- : 30-150g

EmEE Steam Bunfi#bf : 10-600g

Capacity Meat Bunfl¥ : 600-4000pcs / hr

EHE Steam Bunf#¥H : 600-12000pcs |/ hr
Dimension

ptin L3623 x W680 x H1769 mm ; 750kg
;_;jj""e' SupPlY  3ppage s 220V 0 2.25KW » 10.2A

HM-668/HM-688

o g BESORESE o SR GRR IR R G B AR
IS

SRR TR R - PREME WA
5 0 156 BRR ST b A 2R R -

© GBI 19 A i K G O T 2 E A I I
d o WAL > PR R

- Chinese Bun Processing & 7 & iBTE

Features #&4s4

Independent Filling Feeder
ARABBAGIEH

e

HM-668/HM688 are rolling and stuffing machines for steamed bun and steamed
bread forming. The forming method preserved the elasticity of the dough, creating
the handmade texture. HM-668 is equipped with a detachable filling feeder which
is suitable for all kinds of buns and breads. Optional accessories and devices are
available for products of diverse shapes and fillings. Easy to operate, simple to
clean and assemble, HM-668 is efficient, user-friendly and hygienic.

- Roller wrapping forming method, preserving the texture of dough.
- Optional devices for diverse products, like bao bun, and vegan bun.

- Detachable independent filling feeder for HM-688
- User-friendly, efficient and hygienic

- Steam Bun Processing 82585 B iETE

Typical Products #RAS

Bao Bun Vegetable Bun Meat Bun
U= ) Sh2]

Bicolor Steam Bun
EEignn




HM-698 Multi-function Meat Bun / Steam Bun /
Silk Bun Processing Machine & F / 858 | $R 44 Hs B B

HM-698

iR Meat Bunfl¥ : 80-150g

Product Weight Steam Bunfi#@¥H : 10-600g

E3iA Meat Bunfd ¥ : 600-4000pcs / hr

Capacity Steam Bunfi8¥f : 600-12000pcs / hr
A A}

1%.:1)_1'1‘ L3623 x W680 x H1769 mm ; 750kg

Dimension

I= 54

a2 3Phase * 220V » 2.25KW » 10.2A

Power Supply

- S EELURESE o SRR ORE I GRS BE - A H
JI%

- R T RE Y SR - PREEMIE - TE IR
5 0 156 BB R A 2 AR

- 53 AR RGN A 19 9 ) 28 G G v 2 A I
who WD g

Silk Bun

Features #&ai5

HM-698 was designed to produce Chinese steamed bun, bakery foods made of straight
dough, old dough and sponges. The rolling and wrapping method preserved the elasticity of
the dough, creating the handmade texture. HM-698 is compatible with special hopper for
vegetable fillings. Optional accessories and devices are available for products of diverse
shapes and fillings. Easy to operate, simple to clean and assemble, HM-668 is efficient,
user-friendly and hygienic.

- Roller wrapping forming method, preserving the texture of dough.

- Optional devices for diverse products, like duck bun, steamed silk thread roll, and vegan bun.
- Detachable independent filling feeder

- User-friendly, efficient and hygienic

Typical Products #RAS

Meat Bun Bun Bao Bun
na =2 pUIR=]




Chinese Meat Bun / Bread Processing Line

i HUNDRED MACHINERY
87T /i85 | R@EEEEER—BFF

HM-688 CHINESE MEAT BUN
STEAM BUN FORMING MACHINE

HM-688 €1+ /#25A Bk BY i
HM-688 Specification #23R1%

Product We|ght Meat Bun@.? : 30-150g

ERES Steam Bunf#¥H : 10-600g

Capacity Meat Bunfd¥ : 600-4000pes / hr

EE Steam Bunfi#¥i : 600-12000pcs / hr

Dimension L3623 x W680 x H1769 mm ; 750kg
aRs

|;‘;J""e' Supply  3ppage » 220V » 2.25KW » 10.2A
=1

HM-320 ROLLING & DIVIDING MACHINE

HM-320 E4E B 8% 75 B Z B (hm-322701321 — 2 £ FRS)

HM-322 DOUGH DIVIDING MACHINE HM-321 DOUGH SHEETING MACHINE
HM-322 il 57 53 B EE Bt HM-321 [EREE

HM-322 Specification 2R E HM-321 Specification #23#R4g

Product Weight __ Product Weight

ERSEE IEE‘:EE Dough 15kg

Capacity N Capacity

= &b

Dimension . Dimension .

W Rt L2411 x W638 x H1204 mm ; 315kg R L1338 x W1027 x H1365 mm ; 525kg
|;°j‘;"e" Supply  3phase » 220V 0 1.25KW » 6A IEPE°,‘;"e' SupPly  3pphage » 220V 0 2.25KW » 10.2A

=1 B

Typical Products #RAE

Bun Steam Bun Bao Bun Vegetable Bun
L -=EL] ME E40)]

e



Auto Spring Roll Pastry Sheet Making Machine
EEHEEHERERT

HUNDRED MACHINERY

Specification #2371

Product Thickness
IE%EE{ 0.28-0.78mm

Capacity

=h 1300pcs [ hr

Dimension L6600 x W850 x H1600 mm
aR

HM-610 AUTO PASTRY SHEET MAKING MACHINE | power supply 3 Phase * 220V > 15 KW > 68.2A
HM-610 ZEENEHEE ' =7

n | K

Specification #23371%

Product Thickness
|§EEE 0.28-0.78mm

Capacity
=h 2700pcs | hr

Dimension
o R L7200 x W1200 x H2000 mm

HM-620 AUTO PASTRY SHEET MAKING MACHINE | Power Supply 3 Phase ® 220,V 32 KW 146,40
HM-620 REENEHBEN | =7 '

Specification #2337

Product Thickness
IE.%L—%TE 0.28-0.78mm

Capacity
iy 1300pcs [/ hr

Di,L“;'%s““ L6600 x W850 x H1600 mm

HM-630 SEMI-AUTO SPRING ROLL MAKING MACHINE | power Supply 3 Phasen 220V » 15 B nea
HM-630 ¥ EENEHEE | =7 )

HM-660 TWIN BAKED DRUM

PASTRY SHEET MAKING MACHINE
HM-660 E£1EEREH T i#

Specification #22RH

Product Thickness Dimension

EREE 0.28-0.78mm Ha Rt L6800 x W1420 x H1900 mm
Capacity 5400pcs | hr | Power SupPly 3 phase » 220 V » 63 KW » 286A
ErE Eh



M AR

Product Weight EREE

Meat Bunfd ¥ : 30-150g
Steam Bunfi8¥H : 10-600g

Capacity ZE#e
Meat Bunfd ¥ : 600-4000pcs / hr

HM-868 Multi-function Bread / Paratha Processing Machine

HM-868

Steam Bunf@¥H : 600-12000pcs / hr

Dimension #&R~t

Standard. L4200 x W1300 x H1750 mm ; 900kg
Optional. L5230 x W1300 x H1750 mm ; 900kg

Power Supply E5H
3Phase * 220V » 3.75KW * 17A

EU-70L INDEPENDENT ENCRUSTING UNIT FOR
MAKING PASTRY PRODUCT mirzs=m s

- HM-86 8 I = Bl it =X 7 i 77 =051 4 Bz iR
JRE R o ER A A BRI AR R A B &
i B b o A el O B i B 8 K R IR
» Ioe 1% DAARL 0 R R 2 BROIR 2 R IR 0 A
Tl Y80 B2 i Tk o 52 A PR EE T TR o

CREEME WK HE - RS EE
] [ IR 3 0 L g g

- AR o s R B B AR B E B I
B ET SR RIS 0 BeS o Rt )
GG ORI - WA -

Features #ai5

HM-868 adapted a three-step rolling process with 9 revolving rollers to roll the
dough flat. To preserved the elasticity of the dough, creating handmade texture.
Additionally, HM-868 is equipped with a detachable filling feeder and indepen-
dent cutter which can produce with flexibility. With independent encrusting units
of different shutters, HM-868 can serve as a multipurpose bread paratha
machine. Moreover, HM-868 can go with HM-321 automatic dough sheeter and
HM-203 automatic aligning machine to establish a complete production line.

- Three-step rolling process and 9 revolving rollers to flatten the dough gradually

+ Roller wrapping forming method, preserving the texture of dough.

- Optional devices for diverse products, like duck bun, steamed silk thread roll, and
vegan bun.

- Detachable independent filling feeder

- User-friendly, efficient and hygienic

- EU-70L Independent encrusting unit for pastry products

- A complete auto production line with auto dough sheeter and auto aligning machine

Typical Products #RAS

Egg Yolk Pastry Cake Bicolor Steam Bun Vegetable Bun Mushroom Egg Yolk Meat Bun
NESRRESH ®EEE R*E BEEEAE




Automatic 18-Fold Steamed Bun Line

B8 ERTFLES HUNDRED MACHINERY
THM-szﬁ

=@

s

[EIIM-203

HM-203 AUTOMATIC ALIGNING MACHINE

HM-203 B #hHkaE %

HM-326 AUTOMATIC BAKING PAPER PLACING MACHINE

HM-326 =B & i 1%

HM-032 18-FOLD STEAMED BUN SHAPING DEVICE

HM-032 1881216t

El EU-70L ENCRUSTING SHUTTER UNIT

EU-70L /&5 E1 32 EL &

HM-868 MULTI-PURPOSE BREAD MACHINE

HM-868 &Fi88F - §i 6 - MM EEARN LK

[ HM-322 DOUGH DIVIDING MACHINE

HM-322 %l 5 73 S| 22 B 4%

HM-321 DOUGH SHEETING MACHINE

HM-321 =& R 5ah

® HM-160 BUN DOUBLE FILLING FEEDER

HM-160 £= a4 a6t

o



HUNDRED MACHINERY

18 Fold Three - Filling Bun
HM-322 HM-321 18EMES

Cinnamon Bun

SEES
Bagel
BR
1 HM-203 Specification #23#R1% 2 HM-326 Specification #22R1g
ISR 10~60 pes / min Capacity 10~50 pes / min
pimension 12540 x W1340 x H1560 mm ; 500kg pimension 11100 x W715 x H1005 mm ; 200kg

| Power Supply  3phase » 220/380V » 0.75KW

| Power Supply  1phase » 220V + 1.4KW

S 10~50 pes / min i 10~100 pes / min
pimension 1922 x W710 x H1298 mm ; 200kg pimension 11380 x W930 x H1020 mm ; 180kg
| Power Supply  3phase » 220V » 0.2KW

| Power SupPly - 3phase » 220V » 0.2KW

HM-868 Specification #23iR1% HM-322 Specification #23R1&
Capacit A Capacit
Cepacity  §00~1000 pes / hr il
pimension 14200 x W1300 x H1750 mm ; 900kg pimension 12410 x W638 x H1200 mm ; 315kg

| Power Supply  3phase » 220V » 3.75KW | Power SupPly  3phase » 220V » 1.25KW

HM-321 Specification #23#R1% HM-160 Specification #23R1&
Capacity Capacity
(-3 Ehe
pimension 11338 x W1027 x H1365 mm ; 525kg pimension 11010 x W820 x H1300 mm ; 230kg

| Power Supply  3phase » 220V » 2.25KW

| Power SupPly  3phase » 220/380V » 0.8KW




Multi-purpose Dumpling
ZINRETTRARL B

Product Weight EREE

@ 5-75g
® 10-70g

Capacity ZE#e
@ 1800-10,000pes / hr
® 10-60pecs /| min

Dimension #&R~t
@D L9900 x W550 x H1570 mm

HM-737

Forming Machine

; 300kg

® L1380 x W930 x H1020 mm ; 180kg

Power Supply =75
(@D 3 Phase » 220V » 2.2 KW ’ 10A

HM-737Z5/M 1% Dy et - 8 & RAE S X R+ -
R E S A TR TR TR SR A 0 KBRS
W~ ZRER o RUER - SONRIER - MERRIDTAR - % - BB G E
HEEPRREAM O KREEABIESR  FE  WEEH
% BRSO R o BUR 2 WB SR - HRIR R PR R
TR RE R AT 9+ SSHE5 A & % G S v B ST P B A B
G~ UL I - BLT I 5 5 SR L 3 ORI R A
5.

Xiao Long Bao
INESE

Pelmeni

HEERT

@ 3 Phase » 220V’ 0.78 KW * 3.5A

EU-70L INDEPENDENT ENCRUSTING UNIT FOR
MAKING BALL SHAPE PRODUCT
m»EiEHEHA

Features #&ai5

+ Customized molds for multiple foods production

- Powder scatter for even powder distribution

+ Independent motors for extrusion control

- Water-cooling system for maintaining dough quality

+ Expanding production options for round dumplings

- Separated motors for conveyors and shutter

- Equipped the push up device under the conveyor to hold the products
- Three blade sets : 6 blades, 9 blades, 12 blades

Typical Products #RAE

Meat Pie Egg Roll Dumpling
BR B =3 IKER
Ravioli Pierogi Samosa

BAFER RERF ES




ZINREFCEA RN B

Product Weight EREE

@ 5-250g
@ 10-100g

Capacity ZE#e
@ 1800-20,000pcs | hr
® 10-100pes / min

Dimension #&R~t

Automatic Multi-purpose Forming Machine

HM-777

D L1320 x W600 x H1640 mm ; 420kg

@ L1380 x W930 x H1020 mm ; 180kg

Power Supply E75
(@D 8Phase * 220V » 3.75KW » 17A
@ 3Phase * 220V » 0.78KW » 3.5A

HM-777 25 FH R R vl WA 2% KN B - SR R

AlfE ~ RIGHE ISR B RANES - HM-77 7R T IR
TEE 22N B O 53 O 58 BI Bl 3 10 A i 2% 0B 5 ¢
AP SR B G T O B SR B L 9 R T 3 0 Y K B L
A S VT PR A R SR ORI+ BE A B £ B A

o B BRG FR T BB O RS R RIS I_
A F A 5 SR BT B L e S RS B e At o B e i £ (2]
G W B - B Ik A ROV E - I_

EU-70L INDEPENDENT ENCRUSTING UNIT FOR
MAKING BALL SHAPE PRODUCT
m»EEEHEA

Features #ais

+ Customized molds for multiple foods production

- Patented flour duster for even powder scattering

+ Water-cooling system for maintaining dough quality

- 2 independent motor to control the speed of filling extrusion
- Gear pump filling system that maintains the texture of fillings
+ Improved compound nozzle for making bigger product

+ Centering adjustment device for moulds displacement

- Stainless steel body and gear box

+ Expanding production options for round dumplings

- Separated motors for conveyors and shutter

+ Equipped the push up device under the conveyor to hold the products
- Three blade sets : 6 blades, 9 blades, 12 blades

Typical Products #RAE

Samosa Calzone
i N8 % IRER
Xiao Long Bao Ravioli
NEESE BAFE

Vegetable Bun Fried Leek Dumplings

KRIE ERZ
Empanada Dumpling
Pa R EE BA B IKER




4 T IKER AR

Product Weight -
EER 18-30g Max

Dimension
G3=1a)

Power Supply
BN

- R P 0 R X Y - e A L

JE R Y+ DR A B T QIR ITRK -

- BRSBTS o b AT R - (AR A
W o

R o B AR BTN T B R R
A BEHERRRER -

- BRI A MG 2SR - TR S

Dumpling Forming Machine - Dough Sheet Type

HM-717

Features #&45M4

3Phase * 220V » 2.2KW * 10A

Using stainless steel and food-grade plastic, HM-717 provides hygienic produc-
tion to ensure food safety. Innovative wrapping method solved the heating
problem and dough gelatinization caused by extrusion. HM-717 rolls the dough
into sheet without extruding doughs with screws, preserving dough quality and
chewy texture. Moreover, HM-717 can create round and full dumplings with 2
patented 3D molds to form the shape and appearance resembling handmade
ones.

- Sheet type wrapper design to create handmade texture
+ Two dumpling molds to form full and round dumplings

- Applicable to automatic dough recycling machine

- Easy to disassemble for cleaning

Typical Products #RAE

Dumpling Dumpling Dumpling Dumpling
IKER IKER IKER

Dumpling Steamed Dumpling Gyoza Gyoza
IKER FHER FHER




Desktop Dumpling Forming Machine

I HM-727

Product Weight

EnEs 30g Max

Capacity 600-2,500pcs | hr

ERE

Dimension

D 1.820 x W630 x H635 mm ; 64kg
;3‘;"‘” Supply  gingle Phase * 220V * 0.24KW * 1.1A

Features #&45M4

HM-727 is a desktop dumpling machine made of stainless steel and food-grade
plastic. Innovative wrapping method solved the heating problem and dough

- R P 0 R X Y - e A X B
JE PR R+ DR A B T QR ITRK -

- PRSI BT E o Sh AT R - (AR A
W o

- R E R AN TR PR RS o 5 R
RRPER -

- BRI A G 22 - TR S o

Steamed Dumpling

Dumpling
IKER

Dumpling

gelatinization caused by extrusion. HM-727 rolls the dough into sheet without
extruding doughs with screws, preserving dough quality and chewy texture.
Moreover, HM-727 can create round and full dumplings with 2 patented 3D
molds to form the shape and appearance resembling handmade ones.

- Desktop machine, easy to disassemble for cleaning
- Sheet type wrapper design to create handmade texture
+ Two dumpling molds to form full and round dumplings

Typical Products #RAE

Dumpling Gyoza Gyoza
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Dumpling Dumpling
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Product Weight

HM-80 Double Line Shaomai Forming Machine

HM-80

In 2010 Recognition of Winning
the Silver Creation Award

ERER 14-30g
%iﬂ’““y 5000-6000pcs | hr
Be
Dimension L1400 x W1000 x H2100 mm ; 700kg
HaRT
;_;jj""e' Supply  3ppage 220V ¢ 2.5KW » 11.4A

W E R g 2K Y B

o 1 6% B 70 R - BUE R T I R
B et o BUEREREMBEE - I
fisi A5 H By RSN e - I BER PRIIREH -

A R T S i 8 R 05 R

Figk g B A v DL — R MR R - P
By BT A/ 5,000 FIRE T -

$ 1 DL B i R U o

SUTH R A2 P 4 19 %00 B B2 B R 25 0 A B 3
g o Bl RS ERas A B (bR E -

.

Features #&45M4

HM-80 is an automatic double line shumai forming machine for automatic dim
sum production line. Providing high quality shumai, HM-80 can produce shumai
wrapper automatically. All you need to do is put the kneaded dough into the
dough hopper, HM-80 will roll the dough into even and thin wrapper. Then, the
cutter will cut the wrapper into two square and placed into the rolling plate. The
special rotating design of the forming plate can fill and form two shumai at a
time, increasing the capacity greatly. Moreover, HM-80 is equipped with two
robotic grippers to move the shumai from the forming plate to the conveyor
automatically. Also, HM-80 is user-friendly and easy to clean. Users can dissem-
ble the parts and clean the wrapper maker with blow gun and water. Producing
5,000 pieces per hour, HM-80 is an efficient automatic shumai production line for
dim sum supply.

- Automatic wrapper production for even skins
- Adjustable wrapper and filling proportion

+ Automatic robotic arms and aligning system
- Easy to disassemble for cleaning

Typical Products #RAS

Shaomai Shaomai Shaomai Forming and Aligning Automatically
RE RE
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Reconditioned Kobird AR-3 Encrusting Machine
HZSKobirddh t5 1€ #7# R 51

AR-3/AR-3-llI

Product Weight EREE

@ 38-80g

@ 3-80g :
..........................................

Capacity E#e

@ 4800-17000pcs / hr
® 4800-12000pecs / hr

Dimension #&R~t

@D L1780 x W950 x H2180 mm ; 800kg
@ L1900 x W950 x H2180 mm ; 820kg

Power Supply EH

@® 8Phase * 220V » 2.93KW » 13.3A ”
@ 8Phase * 220V » 2.5KW * 11.4A

Features &4

AR-3/AR-3-ll - The quality of product is similar as hand made one.
- It produces smaller filled mochi in large quantity easily.
- e T EROBE R W) — R R A A A o R - The size of product is adjustable.
R R E DR E LR - - The quantity of flour sprinkling is adjustable.

- HETRE 55 1 A HY /D 19 (L B T -
- EEnhE R - FRT R TR
SR ER A LR

Typical Products #RAS

Marshmallow Mochi Black Sugar Mochi Red Bean Mochi
FANSN Tt
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Product Weight ERE=
@ 5-150g
® 5-350g
@) 5-150g

Capacity ZE#e

@ 1200-2400pcs | hr
® 1200-3600pcs [ hr
@ 1200-3600pcs / hr

Dimension #&R~t

Reconditioned Kobird AR-7F-IIl & AR-88 & AR-800
Encrusting Machine B ZsKobirdth i E ¥ S 85 # R 51

AR-7F-11l/AR-88/AR-800

¥ AR-7F-1I

@D L1300 x W850 x H1800 mm ; 400kg
® L1350 x W845 x H1340 mm ; 380kg
@ L1395 x W845 x H1353 mm ; 380kg

Power Supply E75
@ 3Phase * 220V » 1.84KW ° 8.4A
@ 3Phase * 220V * 1.29KW * 6A AR-800-II
@) 3Phase * 220V » 1.39KW ’ 6.3A

AR-7F-11l/AR-88/AR-800
AR-7F-III
SRS R VRRR K F - FA R - BF
% -
- TR o S RSN -
ST RRE -

- R R B A B R R o BRI RK

« I K0 o TR E
AR-88-II /| AR-800-II1

AR RERS -
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Features &4

AR-7F-lll
- It's suitable for making mochi in stable weight
- It will not damage taste of casing and filling during forming process,
even the soft product.

AR-88-I1 | AR-800-III

Reconditioned Kobird Encrusting and Shaping Machine Model AR-88 &
AR-800 are specialized in producing a wide range of bakery, Snake, and
Confectionery Foods. It's easy to operate as ball shape, bar shape and
pillow shape products. The ratio of casing and filling is fully adjustable by
PLC control.

Typical Products #RAS

Dinner Roll Red Bean Mochi Moon Cake Pineapple Cake
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You name it, HM make it.

https://www.hmfood.com

Taiwan © +886-6-268-3899
Headquarters | @ +886-6-268-1807
L hmfood@hmfood.com
No. 136, Sec. 1, Min’an Rd., Rende Dist.,
Tainan City 717011, Taiwan
7011 Emm{ZEERZTE—E1365%

L . © +886-2-8630-4677
T Off
warmmg | © +886-6-268-1807
hmfood@hmfood.com
No0.163, Museum Rd., Bail Dist.,
New Taipei City 249005, Taiwan
249005 Fibm N\ E EEYEERK 16355

© +86-512-8285-3168
e | @ +86-512-6328-2383
hmfood@hmfood.com.cn
No0.1388, Sin-Jhou Rd., The Foho
Developmentzone of Wujiang City,
Jiangsu, China
IHERIMRMRSEREESEFR 13885

H\ WEBSITE n HundredMachinery o hundredmachinery hmfood_1996

© 2023 HUNDRED MACHINERY ENTERPRISE CO.,LTD.



Food Processing
Machine Manufacturer

Taiwan Headquarters &i&#2 /5]

* +886-6-268-3899 - +886-6-268-1807
No. 136, Sec. 1, Min’an Rd., Rende Dist.,
Tainan City 717011, Taiwan

717011 EEMI_EERZE—ER 13658
hmfood@hmfood.com

Taipei Office JtEZpMMEE

r +886-2-8630-4677 - +886-6-268-1807

No0.163, Museum Rd., Bail Dist.,
New Taipei City 249005, Taiwan

249005 Fidb N\ EEIB4EEEK 1635%

hmfood@hmfood.com

Suzhou Branch & /|3 AT

r +86-512-8285-3168 - +86-512-6328-2393

No.1388, Sin-Jhou Rd., The Foho Developmentzone

of Wujiang City, Jiangsu, China
L8R E RILhi2 it 48 5B B ESE R F8 13885R

hmfood@hmfood.com.cn

H\1 WEBSITE n HundredMachinery Q hundredmachinery hmfood_1996
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