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Frozen Meat Dicer cp3oo/cpa4o

@ Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’'s Demands

® Power: 7TkW/14.5 kW

® Inner Drum Diameter: 300mm/440 mm

® Capacity: 500~1000kg/h/1000 ~ 20000kg/h

® Input Material Size: Diameter Less Than 100mmDiameter Less than 200mm

® Cutting Size Range: 4~12mm Frozen Meat Slices, Strips and Cubes
4~20mm Frozen Meat Slices, Strips and Cubes

® External Dimension: 1410*760*1208mm/2100x 1300x2100mm

® Weight: 464kg/1500 kg

® Material of the Machine: SUS304 Stainless Steel

@ Cutting Temperature for the Frozen Meat: =10C ~0 C

@ Suitable 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/Touch Screen Automatic

® Control System:; PLC, Touch Screen, Frequency Transformer
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® 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 co3sso
| Technical Data: Il Introduction:
® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’'s Demands ® Advanced Kinfe Rollers Disassembly Way:
® Power: 11.5kW Workers Could Disassemble the Knife Rollers by Hands, no
@ Inner Drum Diameter: 340mm Need any Tools
@ Capacity: 800~2000kg/h ® Cleaning Way:
® Input Material Size: Diameter Less Than 140mm High Pressure Gun Flush Directly After Closing the
® Cutting Size Range: 4~20mm Frozen Meat Slices, Strips and Cubes Screen Protector
@ External Dimension: 1862*1050" 1560mm ® Safety Equipment:
® Weight: 800kg Open the Discharge Port or Body Shell, the Whole Machine
® Cutting Temperature for the Frozen Meat: -10C~0C Automatically Power off
® Suitable Cutting Temperature for the Frozen Meat: -6C~-4C @ Application:
® Meat Thaw Environment Temperature: -6C ~ -2T Frozen Meat Cutting, Slices, Strips and Cubes

® Material Input Way: Continuously

® Lubricating Way: Oil nozzle

® Thickness Control: Manual Adjustment

@ Control System: PLC, Touch Screen, Frequency Transformer
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Frozen Meat Dicer cpsoo/cpsso
| Technical Data:

® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’s Demands
® Power: 14.5kW/22kW

@ Inner Drum Diameter: 500mmy550mm

® Capacity: 900~1500kg/h/1000~3000kg/h

® Input Material Size: Diameter Less Than 130mm/Diameter Less Than 280mm
® Cutting Size Range: 4~20mm Frozen Meat Slices, Strips and Cubes

@ External Dimension: 1630*1260°1840mm/2600*1500* 1900mm

® Weight: 1500kg/1700kg

® Material of the Machine: SUS304 Stainless Steel

® Cutting Temperature for the Frozen Meat: -10C~0 C

@ Suitable Cutting Temperature for the Frozen Meat: —-6°C~-5T

® 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:

Waorkers Could Disassemble the Knife Rollers by Hands,
no Meed 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 Slicer cpass
| Technical Data: Il Introduction:
@ Voltage: 380V/50Hz/3Phase or According to Customer's Demands ® Advanced Structure Design:
o P‘:“."e“ 9_1_2kw . = Six Guide Pillar Straight-line Positioning Cutting Structure
@ Knife Cutiing Speed: 27, S0TRIESIIEIANS @ Pushing Plate Could be Disassembled and Cleaned by Hands
® Knife Cutling Thickness: 0.3~700mm ® The lower Edge is Worn and Replaceable

& Input Material Size: 430*700mm @ Cleaning Way:

@ Cutting Heelight: 185mm High Pressure Gun Flush Directly
® External Dimension: 2100x1100x 1800mm @ Safety Equipment:

e Welghl‘. 988kg 2 . Inductive Automatic Shutoff Circuit

® Machine Material: SUS304 Stainless Steel ® Application:

@ Cutting Temperature for the Frozen Meat: —10°C~0 C Frozen Meat Slice, Strips, Blocks and Rolls.
® Suitable Cutting Temperature for the Frozen Meat: -6 C~-5 C

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

® Material Input Way: Put the Material Continuously

@ Lubricating Way: Qil Mozzle

@ Control System: PLC, Touch Screen, Frequency Transformer

www.cdggjx.com ]
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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

@ Input Material Width: 430mm

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

@ Material Input Way: Put the Material Continuously

@ Lubricating Way: Qil 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 Fress 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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Frozen Meat Slicer cp2so

| Technical Data:

® Voltage: 3B0V/50Hz/3Phase or According to Customer's Demands
® Power: 4.5kW

® Knife Cutting Speed: 35~85Times/Minute

@ Knife Cutting Thickness: 0.5~100mm

@ Input Material Size: 400*280mm

@ Cutting Height: 180mm

® External Dimension: 1050*745*1715mm

® Weight: 560kg

® Machine Material: SUS304 Stainless Steel

@ Cutting Temperature for the Frozen Meat: -10C ~0 C

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

@ Material Input Way: Put the Material Continuously

@ Lubricating Way: Oil Nozzle

® Control System: PLC, Touch Screen, Frequency Transformer
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Il Introduction:

® Advanced Structure Design:
Six Guide Pillar Straight-line Positioning Cutting Structure
® Pushing Plate Could be Disassembled and Cleaned by Hands
® Cleaning Way:
High Pressure Gun Flush Directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
@ Application:
Frozen Meat Slice, Strips, Blocks and Rolls.

www.cdggjx.com 7
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Two—-dimensional Frozen Meat Dicer coew

Technical Data: Il Introduction:

® Yoltage: 380V/50Hz/3Phase or According to Customer's Demands @ Advanced Cutting Structure Design:

® Power: 12kW Four Guide Pillar Up—and—Down Cutting Structure, After Cutting
® Circular Knife Diameter: 200mm to Strips, the Blade Carrier Will Press the Strips Into Circular Knife
@ Knife Cutting Speed: 27~90Times/Minute and Cut Into Cubes.

® Input Material Width: 430mm @ Advanced Feeding-in Structure:

® Cutting Height: 50mm Up and Down Conveyor Belt Press the Meat and Feeding—in, the
@ External Dimension: 2580*1130"1740mm up Belt Part Connecting With the Meat is Always Flat.

® Weight: 1700kg @ Cleaning Way:

@ Machine Material: SUS304 Wire Drawing Stainless Steel High Pressure Gun Flush Directly

® Cutting Temperature for the Frozen Meat: —10°C~0°C @ Safety Equipment:

@ Suitable Cutting Temperature for the Frozen Meat: -6°C ~ -5 C Inductive Automatic Shutoff Circuit

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

® Material Input Way: Put the Material Continuously rozen Meat Slice, Strips, Cubes.

® Lubricating Way: Oil Nozzle
® Control System: PLC, Touch Screen, Frequency Transformer

8 www.cdqgjx.com
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Two—-Dimensional Frozen Meat Dicer coew-220

Technical Data:

® Voltage & Frequency: 380V/50Hz /3Phase or According to Customer’s
Demands

® Power: 6kW.

® Input Material Size: Width 218mm, Height 5-20mm, Length 1100mm

® External Dimension: 2347 x1021x1325mm

® Weight: 772kg

® Cutting Range: 5-20mm

® Input Belt Width: 220mm

@ Distance Between Outlet to Ground: 530mm

@ Machine Material: SLUS304 Stainless Steel

@ Suitable Cutting Temperature: -6°C ~ -5T

® Cutting Temperature: —10°C ~0C

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

® Material Input Way: Continuously

@ Lubricating Way: Qil Nozzle (170°C High Temperature Resistant lubricating oil)

@ Control System: PLC, Touch Screen Frequency Transformer

Machine 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/NVegetables/Chocolate/Muts Slice, Strips
and Cubes

www.cdggjx.com 9
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Continuous Cutting Machine cpv2so/cbvaso

| Technical Data: Il Introduction:

® Voltage: 380V/50Hz/3Phase or According to Customer's Demands @ Cutting Knife-Driven:

@ External Dimension: 2490x1090x1440 mm/2600x1300x1700mm Driven by One Single Motor, Controlled by Freguency
® Power: 5.5kW/7kW Transformer, Cutting Speed is Based on the Material.
® Feed Size: Width260mm, Height100mm / Width360mm, Height140mm @ Material Transportation:

@ Weight: 1200kg/1600kg Driven by One Single Servo Motor, Able to Customnize
® Cutting Temperature for the Frozen Meat: -6°C ~0 C Transportation Speed Base on Demands

@ Suitable Cutting Temperature for the Frozen Meat: -4°C~-3C @ Application;

® Meat Thaw Environment Temperature: —-6°C ~ -3°C Meat, Bones Slicing, Dicing, Cutting Range 1-50mm

® Knife Cutting Speed: 120 ~ 290 Times/Minute / 160 ~ 320Times/Minute

® Cutting Size: 1 ~50mm

@ Material Input Way: Put the Material Continuously

@ Control System: PLC Touch Screen, Frequency Transformer, Hall Switch

1 0 www.cdqgjx.com
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Frozen Meat Divider cbkass/coLass

I Technical Data:

® Voltage: 380V 50Hz

@ Power: 9kW

@ Dimension: 1960x990x 1680 mm/2450x1100x1660mm

@ Input Material Width; 440mm

@ Input Material Height: 250mm

@ Cutting Temperature for the Frozen Meat: —-10°C~0 °C

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

@ Weight: 1100kg/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
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Il Introduction:

@ CDL455 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.

Advanced Cutting Way:

Six Guide Pillar Straight-line Cutting Structure

The lower Edge is Worn and Replaceable

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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Fresh Meat Slicer cox2so

I Technical Data:

® Voltage&Frequency: 380V/50Hz/3Phase or According
to Customer'sDemands

® Power 5.37KW

® Feed Width 315mm Feed Height 100mm

® Cutting Speed: 90 times/Minutes X 2 times

® External Dimension:2800* 1200* 1700mm

® Weight: 1000kg

@ Suitable Cutting Temperature: 3°C~3C

® Cutting Range: 1-20mm

@ Material: SUS 304 Stainless Steel

® Material Input Way: Continuously

@® Control System: PLC Touch Screen Inverter Frequency Transformer

@ Lubrication Method: Oil Nozzle
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Il Introduction:

® The Feed Belt And Discharge Belt Can Be Disassembled
By Hand

® The Press Belt Adopts The Horizontal Press Mode, And
The Pressure Is Adjustable, No Tail Material

® Using The Principle Of Double Round Knife Edge Rotating
Edge Cutting, To Ensure That The Meat Section Is Smooth
And It Splits All The Meat

@ The Cutting Thickness Is Read On The Screen Through The

Servo Feed And Adjustable Slice Thickness Device To Ensure

Accurate Cutting Thickness
@ Application:

Suitable For Beef, Lamb, Pork, Chicken And Other Fresh Meat

Slices
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Fresh Meat Slicer cosoo

| Technical Data: Il Introduction:
@ Voltage&Freguency: 380V/50Hz/3Phase or According ® The Whole Machine is Made of SUS304 Stainless Steel Which Makes the
to Customer'sDemands Machine Durable and Safety, Easy to Clean.
® Power: 2.2kW ® Two Slicing Sizes and Two Conveyor Belts, CD600 Could Diice Two Different
@ Knife Diameter: 200mm Sizes at the Same Time.
® Capacity: 500kgfh @ Minimum Slicing Size is 3mm, Raw Material Fresh Meat Size Width Smaller Than
® External Dimension: 15407900 1390mm 400mm, Thickness Smaller Than 150mm.
® Weight: 570kg ® CD600 Equipped With Feed-in Conveyor and Protective Cover, They all Protect
® Raw Material Meat: Meat Width = 400 mm Worker's 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.

www.cdqgjx.com 13
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CD330
® BTN HENBH

® HE: =18380v 5M#50Hz ® HINE: AWB2 kKW

® AEERE: 330 mm ® ~&: 1000~ 3000kg/h ® B{E NI RiE
® MHRT: BEIFI20mm @ MEEE: 3~20mmT. £, B ANEE. DiE. HiE, TREMERERROSEE
® SHERST: 1260x900x1700mm @ EE: 500 kg/B50 kg

~ 1580x1320x1600mm E: ggggnqgﬁﬂm’—mﬂ TR AR
® BYLE: SUS304FER ® SMEIRETE: -5C~0TC s Sl RS RRARE
® BHT: &E ® SFEREFEEE: 6C~-3T ® JEHEIRFETR EFEREEA00E, FERER
® A MRINER ® EEET: ATFD IR
® EHIFS: Mgl TS ® His:

DIRTEE . BANE. RERACR. EERAZEATTT . 2. Ki#E

Multi-Function Cutting Machine cpsso/cossso

I Technical Data: Il Introduction:

® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’'s Demands

® Power: 4kW/6.2 kW CD330

@ Inner Drum Diameter:330mm @ Driven By A Motor; Controlled By The Transducer.

@ Capacity: 1000~3000kg/h @ Push—Button Operation (Low-Speed/ Medium-Speed/ High-Speed);
® Input Material Size: Diameter less than 120mm Speed Adjustable.

@ Cutting Size Range: 3~20mm Slices, Strips and Cubes

@ External Dimension: 1260*900*1700mm/1580x1320x 1600mm CDS350

® Weight: 500kg/650 kg ® Double Motor Control For Cutting, Can Adjust Different Cutting

® Material of the Machine: SUS304 Stainless Steel Speed For Different Materials

@ Cutting Temperature for the Frozen Meat: -5C~0C ® Advanced Tool Disassembly Method Disassemble Round Tool Set
® Meat Thaw Environment Temperature: -6°C ~ -3C And Planer Tool Set By Hand Without Using Any Tools

@ Material Input Way: Continuously @ Application:

® Lubricating Way: Oil Nozzle Cheese, Vegetables, Frozen Fruit and Frozen Meat Cutting, Slices ,
@ Thickness Contral: Manual Adjustment Strips And Cubes

® Control System: Waterproof Button, Frequency Transformer

14 www.cdggjx.com
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2InE: 75kwW
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EERT: ALFEA
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Multi-Function Cutting Machine 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

® Input Material Size: Diameter less than 200mm
@ Cutting Size Range: 3~12mm 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~0C
® Meat Thaw Environment Temperature: -6 ~ -3T

® Material Input Way: Continuously
@ Lubricating Way: Oil Nozzle

® Thickness Control: Manual Adjustment
@ Control System: Waterproof Button, Frequency Transformer

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 Gircuit
@ Application:

Cheese, Vegetables, Frozen Meat and Frozen Fruit Cutting,

Slices, Strips and Cubes

www.cdqgjx.com 15
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® PERT: HEAF00mm @ IHYRT: 1650x1630x1780mm
® FE: 175kg ® #E: SUS 304488
® SREMEIRETH: -8C~0C e ERRVERDSIREE: -5T
® ETRIRHIEIRE. 7C—3T e mEpX. =48
® EREA: VURaENE170T MEiRiEEd
® EHFESE: PLC iSRS ® HHOSE: 400mm
® EAENEE: 3-20mmT. £. &

Multi-Function Cutting Machine cossoo

| Technical Data:

Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’s Demands
Power: 19kW

Inner Drum Diameter: 500mm

Capacity: 1000~5000kg/h

Input Material Size: Diameter less than 200mm

External Dimension: 1650 * 1630 * 1780mm

Weight: 1751kg

Machine Material: SUS304 Stainless Steel

Cutting Temperature: -8°C ~0°C

Suitable Cutting Temperature: -5°C

Meat Thaw Environment Temperature: —-7°C ~ -3C

Material Input Way: Continuously

Lubricating Way: Oil Nozzle (170°C High Temperature Resistant lubricating oil)
Control System: PLC, Touch Screen Transformer

Max Cutting Range: 3-20mm Cubes, Strips, Slices

Output Material Hight: 400mm

1 6 www.cdggjx.com
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Il Machine Introduction:

® Advanced Knife Rollers Disassembly Way:
Workers Could Disassemble the Knife Rollers by Hands, no
MNeed any Tools

@ Cleaning Way:
High Pressure Gun Flush Directly After Closing the Screen
Protector

® Safety Equipment:
Open the Discharge Port or Body Shell, the Whale Machine
Automatically Power off

® Application:
Cheese, Vegetables, Frozen Meat and Frozen Fruit Cutting,
Slices, Strips and Cubes




\\\\E\i\\\\\\\\—m—

REEFH

LESYE 2

® B =18380v ##50Hz ® [N SSkW

® MEEE: 500mm ® ~&: 1000-5000kg/h

® MEEB: 3-20mm ® MERY: 'EE/NF200mm
® MR 1800x1300x1930mm @ ZE: 680 kg

@ EHMH: SUS304TERN ® EHAN: &R

® R HURIHHE O EEiFT: ATF

Wavy grain French fry machine

| Technical Data:

® Voltage&Frequency: 380V/50Hz/3Phase Or According To
Customer's Demands

@® Power: 5.5Kw

® Inner Drum Diameter: 500mm

@ Input Material Size: Diameter Less Than 200mm

® Capacity: 1000~5000Kg/H

@ Cutting Size Range: 3~20mm

® External Dimension: 1800x1300x1930mm

@ Weight: 680Kg

@® Material Of The Machine: SUS304 Stainless Steel

@ Material Input Way: Continuously

® Lubricating Way: Oil Nozzle

@ Thickness Control: Manual Adjustment

DB BB

www.cdqgjx.com
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® TEEE
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Il Introduction:
® Cleaning Way:
High pressure gun flush directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
1. Replaceable Knife Set For Root Vegetables Cutting,
Slices ,Strips And Cubes

2. The Root Crops Such As Potatoes, Sweet Potatoes And

Taro Can Be Cut With Wavy Strips Or Wavy Patterns

www.cdggjx.com 17
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® /R =48380v MMFES50Hz @ BINZE: 055kW
® 8. 510818

® 5fE: 06MPa

® SHERST: 865x820x1405mm

® TE: 234kg

@ ENME: SUS304FRim

Vegetable Root Remover coe

Machine Parameters:

@ Voltage: Three-Phase 380v

® Frequency: 50Hz

® Power: 0.55kW

@ Air Pressure; 0.6MPa

® External Dimensions: 865x820x1405mm

® Weight: 234 kg

® Production Capability; 5-10 Sec/Pieces

@ Material of the Machine. SUS304 Stainless Steel

18/ www.cd qgjx.com
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Machine Introduction:

@ Professional in Cabbage and Other Vegetables Root Removing

® The Machine is Easy to Use (can Operate With Hands Directly),
and the Machine is Efficient, Convenience and Stable.

® The Machine can Use Customized Blade Size to Meet Different
Vegetable Root Use.

® How to Clean the Machine: Directly Use Water Gun to Clean.
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® ®mE: 450 kg
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Multi-Functional Slicing Machine cos

Machine Parameters: Machine Introduction:

® Voltage: Three—-Phase 380v @ This Machine Can Slice Vegetables (Potatoes, Sweet

® Frequency: 50Hz Potatoes, Etc) and Shred Vegetables (Cabbages and

® Power: 1.5kW Other Root Vegetables, Etc)

® Material Size: Diameter 260 mm ® How to Clean the Machine: Directly Use Water Gun to Clean

® Cutting Thickness: 1.5~7mm

® External Dimensions: 1000x1500x1650mm

® Weight: 459 kg

@ Product Capability: 1000 ~ 3000kg/h

@ Material of the Machine; SUS304 Stainless Steel

www.cdqgjx.com 19
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Multi-Functional Slicing Machine co19o

| Technical Data:

Voltage&Frequency: 380V/50Hz/3Phase or According
to Customer’s Demands

Power: 5.5kw

External Dimension: 1800*1000*1500mm

Weight: 530kg

Cutting Size: Width190mm, Height140mm

Knife Cutting Speed: 100-644 Times/Minute
Cutting Size: 1-50mm, According to Customer’s
Demands

Input Material Height: 910mm

Cutput Material Height: 500mm

Machine Material: SUS304 Wire Drawing Stainless
Steel

Material Input Way: Put the Material Continuously

20 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 Qutput Protective Cowver is a Hall Switch

® Application: Leaf, Root Vegetables Dicing and Slicing
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® ©fE: =19380v MESOHz @ BIE(Power): 225kW ® UikE. BEHS
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® BAE: Skglik o UIZEE: 1~7mm &, K B EE A
® JHERST: 1260x1000x1480mm @ Z&: 100kg ® TRTE
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Multi-Functional Slicing Machine cpsoo-i
I Technical Data:
echnical bata Il Introduction:

® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer's Demands i :
® Power: 2.25kW @ Smooth Cutting Surface, Thick Even

@ Inner Drum Diameter: 500mm ® Cleaning Way:

@ Capacity: 300~1000kg/h High Presspre Gun Flush Directly
@ Input: 5kg/Time @ SafetylEqumenl:_ -
® Cutting Size Range: 1~7mm Strips, Slice Indu?t|v9 Automatic Shutoff Circuit
® External Dimension; 1260*1000*1480mm @ Application:

® Weight: 100kg Potalo._ Carrot E_tc Root Vegetables and Frozen Meat
® The Machine Material; SUS304 Mirror Finished Stainless Steel Shredding and Slicing.

® Cutting Temperature for the Frozen Meat: -5C~0T

® Meat Thaw Environment Temperature; -4C ~ -2C

@ Input Way: Continuously

@ Thickness Adjustment: Manual

@ Control System: Waterproof Bulton, Frequency Transformer

www.cdggjx.com 21
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® ©fE: =1§380v MESOHz @ R 1kwW

® & 1000~2000kgh ® MERT: 600x500x190mm
® JHYRT: 1500x1235x1690mm @ WE: 1000 kg

® EHIE: SUS304THIR o MEEEBE: ~18C~0C
® iyt E ® JuifFEt: MIshimn

® EHRS%: PoluE

Frozen Meat Flaker coq200

| Technical Data:

Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’s Demands
Power: 11kW

Capacity: 1000 ~2000Kg/h

Input Material Size: 600*500*190mm

External Dimension: 1500*1235*1690mm

Weight: 1000kg

Material of the Machine: SUS304 Stainless Steel
Cutting Temperature for the Frozen Meat: -18C~0TC
Material Input Way: Intermittently

Lubricating Way: Oil Nozzle

Control System: Waterproof Button

22 www.cdggjx.com
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Il Introduction:

® Safe loading Hopper:
When loading and Cutting, the Space Between loading
Hopper and Cutting Hopper is Closed
@® Machine Structure with Angles of Inclination:
There Won't be Much Water Stay on the Machine After Washing
@ Skip Car Input Directions:

Skip Car Could be Put in From Front, Right and Back Three Directions

® Cleaning Way:

High Pressure Gun Flush Directly
@ Safety Equipment:

Inductive Automatic Shutoff Circuit
@ Application:

Frozen Meat Slice



| % BLbE

www.cdqgjx.com
EEN

Z KRz »* HBETB
@ HBE: =18380v M#E50Hz @ ojiEFiFEHEE, FREVIR,
® SN 085/15kW, 22/33kW, 3/45kwW, 5/7.5kW ® KiHED
@ HiE: {EE20r/min &iE40r/min HHOX, HHEER
@ 4. 100L, 350L, 650L, 1200L ® HiErEE
® IHERT: 1020x620x1150mm , 1430x965x1590mm, HBHEHERT, LAETRSR

1700x1060x1710mm , 2300x1400x2200mm ® RRYZIE
® E&: 100kg, 400kg, 700kg. 1100kg, feasbASAfERE, REBHDESE
® EfMH: SUS304+#H ® EhR
® AR M IRIHhEE e EEFk
® THIFRSA: PRacdEE ® HiF

g AFEF. KERFBHT5RE
IMiXer cDF100/CDF250/CDF350/CDF650/CDF1200
| Technical Data: Il Introduction:
@ Voltage: 380V/50Hz/3Phase or According to Customer’s Demands L g?‘IN':)EdHZ';L;—MIS' Workers Could Remove the Mixing Shaft
® Power: 0.85/1.5kW, 2.2/3.3kW, 3/4.5kW, 5/7.5kW - gh:pu:;
® Mixing Speed: Low Speed 20r/min, High Speed 40r/min The Output is Very Big, Output Speed is Quite Fast
® Volume: 100L, 350L, 6501, 1200L @ Convenient Output Cover:
® External Dimension: 1020°620*1150mm, 1430°965°1590mm, The Output Cover is Very Easy to Remove, it's Convenient
" & " " for Washing Completely

17’0‘0 1060* 17 10mm, 2300*1400*2200mm ® Guarantss of Food Safety:
® Weight: 100kg, 400kg, 700kg, 1100kg Driving Part is Separated Completely With the Mixing Tank,
® Machine Material: SUS304 Stainless Steel Guarantee the Food Safety
® Lubricating Way: Oil Nozzle L] C!eaning Way: .
@ Control System: Waterproof Buttons High Pressure Gun Flush Directly

® Application:
Mixing Stuffing for Dumplings or Sausages

www.cdggjx.com 23
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BE: 380v S0Hz ® SN 15kwW
8. 3-S5/ ® @ 3000Kg

IHERST: 2780x1600x2000 mm

SR 700400 110mm ( ERERTELEENEERER )
ENME: SUS304F8H ® EEHERRE: 3T

iz Db R i dN = h il e EHIAN: MHNRHEPLCRRWE

Shaping Machine cbzxa00

| Technical Data:

Voltage: 380v 50HZ ® Power: 15KW

Capacity: 3~5 Times/Minute @ Weight: 3900Kg

External Dimension: 2780X1600X2000mm

Plastic Cavity Size: 700X400X110mm (Shaping Size in this Range Can
be Customized Mold)

Material of the Machine: SUS304 Stainless Steel

Suitable Shaping Temperature: =3C

Lubricating Way: Qil nozzle

Control System: PLC, Waterproof Button, Servo Driver

24 www.cdggjx.com
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Il Introduction:

@ When the size of raw materials is not fixed, Can be
Adjusted Directly by Adjusting PLC Parameters

@ Shaping Mold Replacement is Convenient, Different Raw
Materials Need to Customize Different Molds

@ The hydraulic station adopts a water-cooled cycle to cool
down to increase the service life of the hydraulic system.

® Two Directions are Fixed, Four Directions Can be Moved,
and Any Position Can be Set to Stop

@ Cleaning Way: High pressure gun flush directly

® Application:Pork, beef and mutton can be shaped
within —6°C
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380X/ coz-a4

¥ RksH Conveyor cpz-44

® JHERT: 2650x717x1956 mm Machine Parameters:

® INEE: 11kW @ External Dimensions: 2650x717x1956mm
® HEEEER: 284mm ® Power: 1.1kW

® HiFE: 270mm/s @ Width of the Input Material Belt; 284mm
® FE: 320kg ® Speed: 270mm/s

@ Weight. 320kg

L N B
»° IERETES Machine Introduction:

o T EEAREENG LR T @ the Machine is Mainly Used to Connect the Front and Back Food
® HRIE—CERNE, SI0FRZMECIBEER; Processing link and Equipment
® IASITAE BB oSN, R B IRIET (B ® Driven by a Single Motor, a Frequency Converter can be Added to
® {5 FHESERE, olfnEpEERTa: Realize Speed Control
g : e s @ The Machine is a Single Cantilever Frame Structure, and the Conveyor
o EINERNZFHEN, BHIENTFZREH. 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.

r.cdggjx.com 25
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Add : Dongfeng Road Industrial Park, Yahonggiao Town, Yutian County, Tangshan City, Hebei Province.
PC: 064102

Tel : 13933058487 18686773488

Web : www.cdggjx.com/www.cdqgjx.net

E-mail : cd@cdqgjx.com
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