Forming and Coating Processing Line
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Automatic Multi Forming Machine can automatically
perform various procedures such as meat filling, forming
and outputting, and combine a fully automatic prepared
food line when connecting with the batter, preduster, fryer,
cooker, instant freezer and packing machine. It adopts the
method of four-screw feeding system, greatly reduces
the cutting of the material, and has better features of high
production capacity and stable quality.

Can be applied to metal forming plates.

The protective grade for the electric
apparatus parts reach to IP67.

Speed increased to 70 stokes/min.

Weight error margin < 1.5%.

New user interface.

To avoid the operation mistake, with high safe guarantee.
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Forming and coating
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Battering machine WK-BATTERING can offer a even
coating of the chicken (poultry), beef, meat, seafood etc.
with a two-layer batter curtain on the top and a batter
under-bath. It is suitable for the processing procedure
before breading and predusting.

Special design of batter pump can greatly reduce the
cutting of the batter.

Fast-combine design, easy to clean, less damage to the
viscosity of the batter.

Reliable protecting device,SIEMENS electric apparatus
guarantee the safety and reliability.

Stainless steel made, creative design, reasonable structure
and reliable features.
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WK-PREDUSTER is specially designed for coating food
processing, it coats the bottom of the products by the layer
of the flour on the conveyor belt, it coats the surface of the
products by the unique belt pouring the flour evenly to the
passing products on the belt. This can ensure the coating
evenly, equally, and the coating quantity is controlled.

The thickness of upper and lower powder layers can be
adjusted.

Powerful fans and vibrators remove excess powder.

Special mesh belt powder spraying technology, even and
reliable.

It has reliable safety protection device.
SIEMENS electrical appliances are safe and reliable.

The machine is easy to clean and meets the requirements
of HACCP.
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