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Baking is the blade, breaking the wind

Combine food technology with molding equipment to create a new
experience of multi-function and labor saving. From equipment
materials, electrical appliances selection, core technology, to
eqguipment assembly, quality control management strict control.

The food forming equipment made by Royce assures every customer
that they can choose what they love and love, and meet with infinite
possibilities. Bath aims at the ultimate, and the future comes for you.

As Si jun thought, Xiangyang was born

Innovation is the constant cultural core of the bakers, and the eternal belief
of the bakers is to be the best moulding equipment in China. Unlike imitate
and follow blindly, since its inception, Roast has dared to set up its wish at
the peak, to embrace the world's top research and development forces and
top design resources, to break through the old and create new, aspire to the
future, and to create Roast Brand in the name of innovation. Let customers
participate in equipment upgrade, perfect integration of technology and
practicality, to create an international first-class level equipment.
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Since its establishment, Basi Machinery has always made customer satisfaction as our ultimate goal. The products cover cake beaters (chiffon cake,
sponge cake, cheese cake, heavy oil cake, etc.), mousse cake production line, bakery bread production line, circulation bread production line, toast
production line, hamburger production line, shortbread production line (Su-style moon cakesWife cakes, egg yolk cakes, etc.), steamed buns
production line, Cantonese-style moon cake production line, mochi Qingtuan production line, etc.On the way of Basi's growth, Basi has insight into the
changes in the industry's needs, and has continued to build Basi's brand into a world-class brand.

¢ i 21 AE S




/52 contents J J]

01/

02/

03/
04/
05/
06/
07/
08/
09/
10/
11/
12/
13/
14/
15/
16/
17/
18/
19/
20/
21/

22/

BERITRN

CAKE PASTE MIXING MACHINE
SEERITAN

A FULL CAKE HAIR DRYER

YEHT &M

THE CREAM-MAKER
BEIRN—2ERER

CAKE PASTE MIXING MACHINE-EGG
PEEREITAN

THE CAKE DISPENSER
BRIIRN—DERER

CAKE PASTE MIXING MACHINE-SEPARATE EGGS
£ B RRITRR—A

AUTOMATIC MOUSSE COOKING MACHINE
LEMEIRN—AREE
AUTOMATIC MOUSSE COOKING MACHINE
¥EFREN

SEMI-AUTOMATIC MOUSSE

¥ EHRFREL

SEMI-AUTOMATIC MOUSSE

BEHL

HOMOGENIZING MACHINE

B E TERITEN

MASQUE CHEESE CAKE BEATER
BXITHRER

PUFFS MACHINE FLOW CHART
BRFTE

CAKE PASTE MIXING MACHINE
ERRIRZ

CAKE DEPOSITOR

ERIR7A

CAKE DEPOSITOR

B EFIRFEAL

COOKIE DEPOSITOR
ZIREALTE
MULTIFUNCTIONAL DOUGH PRODUCTION LINE
HEEREFE

BAKERY SPECIAL PRODUCTION LINE
ETfzil A Ee

DOUGH SLACK LINE

ESE~E

BAKERY PRODUCTION LINE
BRI

FLAKY PSDTRY PRODUCTION LINE
BRERET S

EGG YOLK CRISP PRODUCTION LINE

23/
24/
25/
26/
27/
28/
29/
30/
31/
32/
33/
34/
35/
36/
37/
38/
39/
40/
41/
42/
43/
44/

45/

e
BAOZI PRODUCTION LINE

sk

STEAMED BREAD PRODUCTION LINE
BFEFS (58)

STEAMED BUN PRODUCTION LINE (SOUP BAG)
B

MIXER

BT BN,

SELF-TIPPING SPIRAL MIXER

BB

ROWL REMOIVABLE SPIRAL MIXER

AL R

AUTOMATIC CONTINUOUS SHEETING MACHINE
SEEHBIA,

DOUGH SHCCT DIVIDINGANG SHAPING MACHINE
EE R

DOUGH FORMING MACHINE

EEAARE AL

DOUGH FORMING MACHINE

A1

FILLING MACHINE

me

CUTTING MACHINE

IETEH

TWISTING MACHINE

1E7EHL

TWISTING MACHINE

EIRN R

AUTOMATIC PAD PAPER MACHINE

B E R

TONGUE CAKE FORMING MACHINE
B

AUTOMATIC ARRANGEMNT MACHINE

R AR

CANTONESE MOONCAKE PRODUCTION LINE
STREAILEH

MULTIFUNCTION ENCRUSTING MACHINE
SR

MULTIFUNCTION ENCRUSTING MACHINE
SRS

MULTI-FUNCTION STUFFING MACHINE
)

STAMPING MACHINE

BREZ B F=4S

CRISP AUTOMATIC PRODUCTION LINE



EHT L BEST MACHINE

Eﬁi I]ﬁill" CAKEPASTEMIXING MACHINE




DESK-TOP CREAM HAIR DRYER

KEMSERRE

@
i
e
R
[
a
&
]
N
_I_
e
X
==
.mm THE CREAM-MAKER
=5
0 2 SERQRE
[— s
A FULL CAKE HAIR DRYER
HEBEERRS

—02



EHT L BEST MACHINE

B BT RN — 2= 7528 CAKE PASTE MIXING MACHINE- EGG

2019001-03

’
b

Motusn= |
bSkwiba AR
——1--
R e~
T

TORAGET:

N

&= FEEE/PRODUCTION LINE CONFIGURATION

—RE
* FILTER C GRADE

| % | 4L I
AR DRYER

YT
@ FILTR T GRADE

-

2019001-05

Cold water Unit

2016001-07

bl

PASSED AR

Addn
FAULTY AR

2019001-06

2019001
-08

€®
1|

@ @

@ ﬁ%%ﬁgmv&smsoa D% TR IR
® e R EEENNET
® pER{EJsiRE GAUGE &] fr‘u?u%méfm OPERATEC
® AN SENSOR PRI eNUMATIGALLY OPERATEC
@ A [%5] f}igﬁfTﬁG VALVE
@ ﬁﬁﬁgﬁwesmsoa —— XE%iE JACKETED
O =mruw 13558 FILTER
B =SSt
= 3 LVE
% i .
CUSTOMER SUPPLY

W = & #E
201900101 | o AL 1
201900102| #F%& 1
201900103 | &L 1
201900104 | & 1
201900105 | E&XFTESHL 1
201900106 | 5Nm?® &&= A12H 1
201900107 | 47K 1
201900108 | BEITLERR 1

03—



¥ Hir bl ik

BESTMACHINE

-

=

0

2 — WD
=

=,

%2

-

pd

wn

ol

PEIENAGENLIMBENEE

RIETZ, ZHAREHEHE

—04



EHT L BEST MACHINE

2019001-01 %} 2019001-03

=1l

2019001-D4

B EEFT A — SE#EE CAKE PASTE MIXING MACHINE-SEPARATE EGGS

2019001-05

o\
STORAGE TAN}

214
AR DRYER

& e
FLTER C GRADE

]
@ FLTER T GRADE
p =

Ul
FILTER A GRADE

NITROGEN
‘GENERATOR

HEMA

T

i

Za

Bl g
Bt

\ / T
!

X

A

1

.

’ BEIK

Warm water Unit

Cold water Unit

2019001-10

2014001-09

| Ok

2019001
-12

(0]

©

2019001-11

&£ ECE/PRODUCTION LINE CONFIGURATION

% BB =@ 3 WAY VALVE @ Rk RS
ELECTRICAL OPERATED PRESSURE/LEVEL SENSOR
DX iﬁmﬁé\ﬁu OPERATED @ Eﬁg?u%imso;z
B pmemmswme O fresurecaver
® TR FLOW
% %glijﬂjﬁ‘ s TRANSMIT SENSORI
i @ it FLOWMETER
———] REEHJ
13358 FILTER ® ﬁgﬁgﬁu% SENSOR
FE 1582 MIXINGHEAD @ 3 PUMP
———| PRESSURE REGULATOR e —
m SEAZE TWISTTUBE
% ZiE 3 WAY VALVE
______ ArRE®
CUSTOMER SUPPLY {§<]
E1 i MAGNETIC VALVE
= & R #HE
201900101 | =T FEEL 1
201900102 |#F% |
201900103 | &E&H 7T 1
201900104 | #8532 1
201900105 | E B TR FHEL 1
2019001064 | #+%& 1
201900107 | EEf&EFFIT 1
201900108 | #B4T% 1
201900109 | &R TSN 1
201900110 | SPT A&F#KkH12H 1
201900111 | 5Nm? §| & 428 1
201900112 | B IF %R ]

05—



S50 | 36 o &% o 2 I

ANIHOVIA ONIXOOD ISSNON DILVINOLNY

¥ Hir bl ik

BESTMACHINE

SENENRRBA—BNIRRAGE,
AR TE, RMPiRiTE.

RATER
REEBERS
S
FHTEER
ik F

mousse cakes
frozen cake rolls
puffs

mousse layer cakes
cheese, etc.
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& #E¥ DEVICE PARAMETERS

(12
(KG/H)

=K | ER
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BM-JZ120L 80
BM-JZ250L| 180

120C | 5°C | 41.5%
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mousse cakes, frozen cake rolls, puffs

AEREMMEDLE
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B B EEETARYL SEMI-AUTOMATIC MOUSSE

o IRE N, WITEMKEBNRE, KHZRES, TR, FibW, FHI%A.
oBRHMRO, FETFUMRIERE. ATAREENRHREINRS, F-RE9%R
FBRRA.

oPLCEFFIRS, MIRFHR(F, ERTIHERNEH. Rite. MHER. FHAE. B
aEL BEREF, BRELE

oA EBYEREHISHUREN. WA.

o ZTARA ML, KIBFK, AL,

e adjustable mixing speed, with cylinder wall and bottom scraping system,
slurry heating evenly, patented technology, non-stick pot, non-paste pot.

e aslurry observation port for real-time observation. Adjustable fast and
slow mixing and scraping system, so that the product even heat and never
stick to the pot.

e PLC program control, touch screen operation, applicable to cheese cream,
fruit and vegetable puree, flour and egg liquid, cassida sauce, cake fillings,
syrup, etc., easy to operate.

e the imported compressor makes the refrigeration effect of the equipment
better and more durable.

e avariety of homogeneous emulsion head, according to demand, optional.
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M 39FEH HOMOGENIZING MACHINE

&2 % DEVICE PARAMETERS

BS K % = = I E S RARME
Model Length (mm) Width(mm) | Height(mm) | Weight(kg) Fowen(kw) Maximum feed rate(Kg)
BM-R30 1250 360 600 110 5.4 20
BM-R45 1250 360 800 130 5.4 30
BM-R120 2100 800 1200 320 46 80
INeE: Functions:

oI . L. HifE. MBS

BERTF:

oEIE, ITRIESF

oEE, BNESF
o BEMIWE, BEF
o RKAESF

T RABRIASES

e Homogenize, emulsify, stir, crush, etc.

Applicable to:

e heavy cheese, chocolate fillings, etc.

e peanut butter, ketchup, etc.

e nuts crushed, icing sugar, etc.

e vegetables processing

BM-R120
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B 8EITEWAER PUFFS MACHINE FLOW CHART
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BEST MACHINE

B EHEFT AH CAKE PASTE MIXING MACHINE

BM-100L 50-150 50-150 150-200 100
BM-200S 150-250 150-250 200-300 200
BM-200L 250-500 250-500 300-600 300
BM-500L 500-750 500-750 600-800 400
BM-750L 750-1000 750-1000 800-1100 500
BM-800L 1000-1200 1000-1200 1100-1300 600
BM-1000L 1200-1500 1200-1500 1300-1600 700

i’ I8E DEVICE FUNCTION

o BRRILE (FE) TE: 0.35~1.0 mg/ml
s ERITANERAT:
. RREE. ZHEE. SREER. SEBER. 4EE. RTEEE.
. BERER. REXRD. B9%. BRERSRATL; URAK. ZBRE.
FEKERTITL
= Specific gravity (density) range of cake pulp: 0.35-1.0

* Cake dispenseris suitable for:

Cream, Qifeng Cake, Muse Cake, Sponge Cake, Gold Chicken Cake,

Pure Cake, Swiss Roll Cake, Mourburg Cake, Egg Yolk Pie, Soft Waffle Cake,
Causeway Burn, Cotton Sugar and other food industries; as well as latex,

foamingresin, shampoo and other chemical industries.
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B S4B 7541 CAKE DEPOSITOR

BsS & 5 = BAERL) o BAlv) ER(ke)  FEEBEE(c.c)
Model Length (mm) | Width(mm) | Height(mm) | Weight(kg) Fowen(kw) Height(mm) Weight(kg) | Range of Filling Volume
BM-510 154 116.5 144 35 1.2 220 350 5

2R DEVICE FUNCTION ! e

- BMEMARMGS, RERETTHE0E E \‘
FTEFRRADRERER, TRESHKEMNEZER s
AUERFEIBMRE, FESHL™R

TIEERE NRIERELRIE, RESEER

¢ Touch panel the function of memory setting, 20 Prougrams.

* Fillingrollers with silica gelround gears to abate the air bubbles of cake dough

« Changeable point filling or move filling to make a variety products

« Switchable single-user mode continuing operation for fitting the production flow

BM-510
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B S4B 7541 CAKE DEPOSITOR

sTERIEER BT EH(4x6) | BEE(40%60cm) HIE (4X6)

8’ Round Cake Cup Cake (4X6) Square Cake puff (4X6)

800 pcs/hr 40000 pcs/hr 300 trays/hr 4000 pcs/hr

L aetlahsEE  EEXEREMHERRANFR.

The copocity above is only for reference and subject change with different consistency of the batter

BEISEEFE SWISS ROLL.SHORT CAKE EtEEFRE SPONGE CAKE

ARV EE MOLDED CAKE

ST FFFT
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B i 2711E 784, COOKIE DEPOSITOR

BS 'S % = Iy Bhl) EE(ke FHE (F7/40)

Model Length (mm) Width(mm) Height(mm) | Fowen(kw) Height(mm) Weight(kg) | Capacity(rows/min)

BM-502 154 116.5 144 0.9 220 350 25

18 ThEE DEVICE FUNCTION

o HFENEH. BE

s RREMERME, REREIRIZIHEE204

s —HZHE, AIMREEHRERE, TRRABREFH/NELSHEBER

T IER:, BUNEHFEER

TTER B R A B

« For cookies and puffs.

* Touch panelwith the function of memory setting, 20 Prougrams.

®* Changeable nozzles and applied to mass production or amall amount with carious style.
* Rotatable nozzles for depositing different shapes of cookies

* Switchable wire cutting mechanism for slice forming

B 7 ZE% NozzLES
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B 2T0REE R4 4% MULTIFUNCTIONAL DOUGH PRODUCTION LINE

W &Ih8E DEVICE FUNCTION

© WEFFLERTEFRL. EE. BHETR
* ISCHRR HAHESHE, EFNERLNBESRSE, BOER, TEAL
o WAEFZALUBEREMXNRSE, ESRH, mRSEW., SaHEN (RIWF) F8%E, XL

* This production line is suitable for steamed bread, bread, pastry and other products

* |t canrealize two or more rows at the same time, double or multiple production efficiency,
reduce area and save labor

« This production line can be equipped with automatic powder feeding system, vacuum mixer,
dough segmentation machine, automatic plate arranging machine (or manipulator} and
other equipment to realize full automation
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. 5 E R4t 4 BAKERY SPECIAL PRODUCTION LINE
2% Ihée DEVICE FUNCTION

HEFRFIBERFITZ, AMBDESERE, RE~HRERK
mEFR. KE. AN RIELEEHTRE

FNEBTTETEREE. REATHNREEG. TSR~REHL
EFRTERMRE, EFREARBRENES, UL, HHEESS

This production line does not change the traditional manual process,
first relax the exhaust gas and then shape, to maintain the original
flavor of the product.

Bread shape, length, size and filling proportion can be adjusted.

The main machine powder sprayer can adjust the width of powder
spraying, has a manual spraying platform, and can realize product
diversification.

The production line can be matched with slack line, and the bread
that needs to be slackened twice, such as toast, doughnut bread,
efc.

Suitable for bakeries or short-term products, such asround meal bags,
caterpillar bread, bread with cream sticks, hand-torn bread, toast,
French bread, wife's cake, etc.
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B EE#AR4E DOUGH SLACK LINE

ERI AR EREFL (HIEER)
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B & 474 BAKERY PRODUCTION LINE
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B ERBE4EFT4E FLAKY PSDTRY PRODUCTION LINE

8% INEE DEVICE FUNCTION

* FYTWRUEBR BN BREHER, BUKER
o BEA. BWHE. DB BTRE. #REFHYTEERKZF
- ERTHAAY. HRAG. LG BB F50. HEHHFERGK

* This machine can automatically roll crispy skin and filling into strips, and then cut off
the package.

* Flower filling, Rongsha filling, Wuren filling, dried plum filling, fresh meat filling, etc.
can be included in crispy skin.

» Suitable for Soviet moon cakes, fresh meat moon cakes, Jinhua crisp cakes, wife
cakes, fongue cakes, flower cakes and other crisp cakes
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B &8R4 4 £GG YOLK CRISP PRODUCTION LINE

BRI T

maEn - — (EmowEsn

—— 22
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B & F47=£ BAOZI PRODUCTION LINE
ig#IhAE DEVICE FUNCTION

s HRZLEEENERFTBEE, BESINNERR. BER. TVRNKKR
EE, FETEAREEFLE. DBEF. Y, REFINK

o MRFRI, AWHEREAR. BRAEKR, FEF

s BFRE. RELGHETHEE

» The dough is continuously folded and calendered by the press, then
calendered by the press wheel, the rolling wheel and the main wheel
of the main machine in turn, which makes the surface of steamed bun
more glossy, tastes good and bites hard, and keeps the manual
flavor.

= This equipment is designed to not destroy the skin fissue, not to heat

* the skin, not fo fouch teeth.

23—
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B {BsL4 =4 STEAMED BREAD PRODUCTION LINE

| GEI DEVICEFUNCTION |

- BESNEENESABEE, BETINNEEL. BF0. TARRKRE
£, BETRARMEALE, 0BG, BRD, REFIRK

- WRERT, FRAERAS. EEREN, FHF

- RAEMKE. HHOEE KRS

- BRFNUEA. CHEL. BEL. HHAZEA%

* The dough is confinuously folded and calendered by the press, then
calendered by the press wheel, the rolling wheel and the main wheel of
the main machine in turn, which makes the surface of steamed bun more

glossy, tastes good and bites hard, and keeps the manual flavor.

* This equipment is designed to not destroy the skin fissue, not fo heat the
skin, not fo fouch teeth.

* The thickness of steamed bread and lotus leaf bag can be adjusted

« Suitable for cutting steamed bread, brown sugar steamed bread, round
steamed bread, lotusleaf bag, etc.

—— 24
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B 8 F4F=% (3% ) STEAMED BUN PRODUCTION LINE(SOUP BAG)

| @A DEVICEFUNCTION

- AESNEENEEFAEE, BEYIANETS. B0, TARNKREE, 1
AFEAREEELE, NBH. BRY, REEIRK

- HREWH, FRFERAR. EERER, THF

- ERTHE. RO, BE. 5h. LR, HkE. tTASER%

- AFRE. RIALOIETEE

* The dough is continuously folded and calendered by the press, then
calendered by the press wheel, the rolling wheel and the main wheel of the
main machine in furn, which makes the surface of steamed bun more glossy,
tastes good and bites hard, and keeps the manual flavor.

* This equipment is designhed to not destroy the skin tissue, not to heat the skin,
notto touch teeth.

* The weight of steamed buns and the proportion of fillings can be adjusted

* Suitable for soup, vegetable, meat, bean paste, fork roast, walnut, potato,
etfc.

29—
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B 54T, MIXER

e ThR BE (v) EH (ko) B (kg) JRE (rpm) BE (k) R (mm)

Model | Power Voltage Dough Flour Mixing speed Weight Dimensions
BM-510 15 220/380/415 17 10 130/260 220 830x450x1100
Bm-s15 2.4 220/380/415 25 15 130/260 240 910%480x1220
lBM~S25 24 220/380/415 40 25 130/260 250 990x560%1250
IBM—S25A 3.5 220/380/415 40 25 130/260 300 990x560%1250
Bm-s50A 54 220/380/415 80 50 130/260 400 1100x670%1440
IBM-S75A 9.4 220/380/415 120 75 130/260 750 1400x%750x% 1550
lBM-Sl 00A 10.5 220/380/415 160 100 130/260 %00 1450%840x1550
lBM-S] 25A 13.5 220/380/415 200 125 130/260 990 1510x960x1550
lBM—'ISOA 15 220/380/415 250 150 130/260 1200 1510x960x1600

% #%Ih4k DEVICE FUNCTION

C SRIHNRANZTERZRERER, #BHE, HER

* BEESRANERME. Bt REREEE RIE=R

 ERMEHANEN, BARSFETIRDPRERT, HEFL

* REABA=ENMEERT, WER. Fok

s BHBNR LA ERRE, EISETZHERR

° BEPHERMAS04TER, RARM I ZHEMR

* S10. S15. S25RARBRIETT, EXEM b, HF1220VEEMIBOVE AL EMESETR. FFHHH110/220V
* $25A. S50A. S75A. S100A%BIR FA380VRGiA, HMHEEHAEE N

* S series mixer adopts film key control panel, which is simple to maintain and low to break down.
* Electrical parts are famous brand products such as Schneider, Fuji and Omron.

* Selection of high-quality bearings and motors to ensure that the equipment is quiet and comfortable in
operation.

* Using Japanese Samsung and American belts, wear resistance and long service life.

« The stirring hook and centerrod are made of stainless steel by multiple processes.

» Whole mixing drum 304 stainless steel, manufactured by stretching processs.

* §10, S15 and $25 are operated by a single motor. On this basis, 220V motor and 380V motor are allocated
with frequency converter options respectively. Convertible to 110/220V .

» $25A, S50A, S75A and S100A adopt 380V dual motors respectively, which make dough stirring more
powerful.
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B BT HE R SELF-TIPPING SPIRAL MIXER
i&#5Thiée DEVICE FUNCTION

* FRIBEHY, RREH, HEIENE, TEAN, SHABRRT L
c EREBERRES, EEGVRASERR, EAGFHK
 RAMOKRE, ERMFRF, AT, RIKEEALEER

* BHERATEN—RBRER, BERHA

c HENPOLHRATERNRELS, SIZETZNIRR

* XUWH, BAEH

* F series mixer, with higher efficiency, shorter working time, saving manpower and
realizing high efficiency industrial production.

« The panel film button control has lower failure rate and longer service life than the
traditional mechanical type.

* Imported belt, regular maintenance, adjustment, to ensure long-term use without
replacement.

= Stirring cylinder adopts stainless steel primary drawing technology, which is firm and
durable.

* The stiring hook and the center bar are cast by stainless steel and processed by
multiple processes.

» Beautiful and durable, saving people and labor

8= 2¥ DEVICE PARAMETERS

Bs P 3 HE (v) EHE (ko) | B (kg) | iEE (pm) | ER (kg) RY (mm) Dimensions
Model | Power Voltage Dough Flour | Mixingspeed | Weight | A B & D E F G
BM-F50 56 380v/50~60 hz 80 50 130/260 900 1550 | 1370 | 1370 | 2000 | 1100 | 550 | 900
BM-F75 9 380v/50~60 hz 120 75 130/260 1150 1650 1450 1450 | 2200 1050 550 1150
BM-100 105 380v/50~60 hz 160 100 130/260 1250 | 1650 | 1550 | 1500 | 2300 | 1000 | 550 | 1250
BM-125 135 380v/50~60 hz 200 125 130/260 1400 1650 1600 1600 | 2400 970 550 1400
BM-150 15 380v/50~60 hz 250 150 130/260 1650 | 1650 | 1600 | 1600 | 2400 | 970 | 550 | 1500
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BESTMACHINE

B =T CH 4], ROWL REMOIVABLE SPIRAL MIXER

g Ih* BE (V) EH (kg) | E¥ (ko) | HEE (pm) | ER (kg) RS (mm) Dimensions
Model | Power Voltage Dough Flour [ Mixingspeed | Weight A B c D E F G
BM-F50 5.6 380v/50~60 hz 80 50 130/260 900 1550 1370 1370 | 2000 1100 550 900
BM-F75 9 380v/50~60 hz 120 75 130/260 1150 1650 1450 1450 | 2200 1050 550 1150
BM-100 10.5 380v/50~60 hz 160 100 130/260 1250 1650 1550 1500 | 2300 1000 550 1250
BM-125 135 380v/50~60 hz 200 125 130/260 1400 | 1650 | 1600 | 1600 | 2400 | 970 | 550 | 1400
BM-150 15 380v/50~60 hz 250 150 130/260 1650 1650 1600 1600 | 2400 970 550 1500

B T08E DEVICE FUNCTION

c IRFIBHYAMER EE, RET WAL

- EREERRERY, AXRERF, RRARSER

« HIHBER, MEAME

s HORERSZ, RIENENBEZMNYE, REREE

s RUWA, EAEN

« 1 Series Mixer with Short Flour Time and Supporting Industrial Production
Line

* Panel film key control, self-compiling program to complete the required
steps.

* When the nose is raised, the barrel car pops up automatically.

» Imported hydraulic system ensures positioning and locking of drum truck
when mixing face, with high safety factor

* Beautiful and durable, saving people and labor.
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. BaNZESEEMEAL AUTOMATIC CONTINUOUS SHEETING MACHINE

i8%2% DEVICE PARAMETERS

Bs K ) = B hE
Model Length (mm) | Width(mm) Height(mm) Weight(kg) Fowen(kw)
BM-240 1500 1160 1550 650 2.25
BM-241 1500 1160 1550 650 2.25

s IRFIEE, FAZKSHER, EEEENEHE

s MEkEAREERERE. BHEEREE

o FIFATTHTBRINGE, RENBEIEKNNIFIERE

* RERBREFXME, BRENERSE

AENER B ESHANABE

o ZHBFABAEEWAR, FER

» Instead of hand rolling, the gluten properties of dough can
be extruded by multiple S-shaped pressing.

« Setdoughrolling times and adjustable strap thickness.

* Using the function of timer to set the stopping time of
conveying machine.

* Equipped with emergency safety switch fence to ensure safe
operation.

-
-
-
-
-
=
)
=
o
-
>
=
-
-
-
-

« |t canincrease the gluten and the fine density of the tissue.
= This machine will not destroy the dough structure, not heat.

SMEBFEZREBL: BM-240 AEWME . BM-241

29—
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B 4 BIEHEEAH], DOUGH SHCCT DIVIDINGANG SHAPING MACHINE
B S = = = hE

Model Length (mm) Width(mm) Height(mm) Weight(kg) Fowen(kw)

BM-220A 3220 660 1200 325 1.875

BM-220B 3220 660 1200 325 1.875

o HEWHTHS. THEEYE, XIRBEE

s AIKAEEHFZEERNK, AENINE BM-220A
o WA, ¥EHEESFRDE

c MRRTIBRNAR, FERAEEDE

c IS HEELEEEVER), ARBEMNLESLE

* The belt can be exhausted and the thickness can be adjusted to
meet the required thickness.

* The position of cutter can be adjusted according to the width
requirement of different face strips.

* Increase or decrease the cutting knife and make mulfiple cuts on
the face band.

* Electro-eye controlled induction system to keep the face from
falling off the ground.

¢ |t can be connected with self-defining continuous press to form an
automatic productionline.

BM-220B
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B @ERLELEH] DOUGH FORMING MACHINE
% &S# DEVICE PARAMETERS i@ #& It DEVICE FUNCTION

A ¥ = - - hE s ANANEAMRLIFHEENRELE, FANEAXFE. ARENRE. SEEREREEEHEE
i = = EBERBEEENEE, SN ~RNEE.
Model Length (mm) | Width(mm) | Height(mm) | Weight(kg) | Fowen(kw) ° Elif_"_‘@,'tﬁ]ﬁ)ﬁ:lﬁ"j’, ﬂ?%@aiﬁ"fﬁ*ﬂ{ﬁﬁﬁo
BM-300L 2200 700 1500 270 1.13 o YIRS, ATREETIEER.
BM-1510S 3360 640 1600 600 3.15 o AR M, FIRERELIER.
BM-1510M 3360 700 1600 625 315 c REEHT BFBk. B BEK. BE. HFESERNRE, ERFTMRERE=RIEFEAEN
—
BM-1510L 3360 760 1600 650 3.15 PREEM .
* The surface is rolled and stretched by the press wheel and the surface guarding device,
BM-1510SG 3970 640 1600 750 3.15
which makes the surface more glossy and stable.Each roller has a thickness adjusting
BM-1510MG 3970 700 1000 s 315 device to set the thickness of the skintoincrease or decrease the weight of the product.
e 3970 760 1600 499 315 * When producing stuffing products, they can be matched with stuffing machines.
BM-1520 2500 o 1509 900 &8 * When producing sliced products, it can be used with cutting table.
BMAGLY Bead 640 210 7og 5 6 « When producing kneading products, it can be used with kneading machine.
BR-4S50MT 2970 on 1600 500 425 » The equipment is suitable for the shaping of steamed bun, pastry, yolk crisp, bread, pizza

and other products. Customers can choose suitable shaping machine according to
different products

BM-300L BM-1510S/M/L
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B EEFREEH] DOUGH FORMING MACHINE

BM-1510SG/MG/LG BM-1610
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B 255641 FILLING MACHINE i@%ThaE DEVICE FUNCTION
o BM-STS1 R R M RENSh, BY—HSERBEE, BTN, BEH—RRFsiaRsn

B

w2 K % e - = * BM-STS2RIBM-STS3X BMRik Bl 454 ; (ARER SLit, SN ENUMERIRITIREL, SRR X
= N
o BEATEEH, BENUMNEE, REERFINK
Model | Length(mm) | Width(mm) | Height(mm) | Weight(kg) | Fowen(kw) * FRERNER. EBTE, TUERFEKHEROXH

s BATHIAE. XiE. . PE. A B4 KEESER

BM-5T51 70 530 14230 s O:F5 * BM-ST51 is a vertical feeding structure; filling in hopper, through a vertical pulling filling piece,
feeding down, and then by a screw to send filling out horizontally.

HM-8152 e 0 120 & &r2 « BM-ST52 and BM-ST53 are horizontal feeding structures. The filling is fransversely delivered in
BMETES 1100 10 1350 150 1.2 hopper through horizontal twisted-pair screw.

* Screw feeding reduces damage to physical properties and maintains traditional manual
BM-ST55 1100 610 1350 150 1.2 flavor

® The shape and weight of fillings are different, and different outlets can be replaced.
BM-ST56 1100 610 1350 150 1.2 + Suitable for meat filling, vegetable filing, bean paste, Milky yellow, casta, five kernels, fruit

jam and other fillings

BM-ST51 BM-ST52 BM-ST53 BM-ST55 BM-ST56
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B 104 CUTTING MACHINE

8% &% DEVICE PARAMETERS

S 'S " (=] = IhE
Model Length (mm) Width(mm) Height(mm) Weight(kg) | Fowen(kw)
BM-CUT31 2300 550 1400 150 0.75

& IhaE DEVICE FUNCTION

o AIEEEERES, BER, RAR

° WEEARDEES, FEN BER. B/,
c BRFIVIEL. HHE. IYEE. 18%~%
* Optional clutch control, fast speed, low cost

= Optional private service motor control, low voice, fast speed, low

wear and tear

» Suitable for cutting steamed bread, lotus leaf bags, bread, toast,

etfc.

BM-CUT31



B 1215471 TWISTING MACHINE

@& &% DEVICE PARAMETERS

B ¥ % = E T
Model Length (mm) Width(mm) | Height(mm) | Weight(kg) Fowen(kw)

BM-KN42 1500 800 1500 300 1.5

BM-KN43 1500 1150 1500 300 1.5

8% IhEE DEVICE FUNCTION

AREERAREEN. AEVER, haimyiFE

BEE. EER. WER

AARERENR, EETRNTIR

ERTERN. SRHERHHETR

ERTNEES. Y. SVESasETR

KN4BEHAMILRI, TLA—RHBEA =5

It can be used with dough forming machine, filling machine or
independently controlled.

High density, fast speed and wearresistance.

Different cutting tools can be replaced according to different
products.

Itis suitable for egg yolk cake, wife cake and other pastry products
It is suitable for milk bag, quicksand bag, bean paste bag and so on
KN43 flower kneading machine is designed with double cutting heads,

which can produce two products at a time

EHT L BEST MACHINE

BM-KN43
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I $27EH] TWISTNIG MACHNE
Bg ¥ % - & Ik
Model Length (mm) Width(mm) | Height(mm) | Weight(kg) Fowen(kw)
BM-KN45 1500 800 1500 300 1.5
BM-KN45G/T 2300 850 1500 300 1.5

8% Nk DEVICE FUNCTION

° AHREAREEN. SIEVER, BTMMzRAR
. MEB. HER. WER

o AMBHEARENSER, ERTEANTIR

o« KNeSERTFEF. BE. 2B ZRAHEES

* |t canbe used with dough forming machine, filling machine or

independently controlled.
* High density, fast speed and wearresistance
* Different cutting tools can bereplaced according to different

products

* KN45is suitable for steamed buns, bread, wife's cakes, Soviet moon
cakes and other products.

BM-KN45G/T



EHT L BEST MACHINE

B = 5hE4K41 AUTOMATIC PAD PAPER MACHINE

¥ #&S8% DEVICE PARAMETERS

Bs K(mm) B (mm) &(mm) | =&ka) | IFkw) | F=gE(Pcs/min)

Model Length Wwide High Wweight Powen Capacity

BM-820 1370 600 950 220 1.5kw/380v 75

%% Ih&E DEVICE FUNCTION

© FUERGET. BLETRIRBRE

fRARRSER, BERITET

BIEER, TEESNN

FNTFRENDENN, ERREMNERE, RASRUEK, BEREREIFRISE
FH AR S TR E R FREREA

* The machine is used to pad paper at the bottom of steamed bun,
steamed bread and pastry

Servo system control, pad paper size can be adjusted

* Easy operation * save labor

* When each product enters into the paper feeder, the sensor will
automatically sense and synchronously provide paper, which will
accurately pad the paperto the bottom of the product

The machine can be used with baozi steamed bread production
line and other equipment

BM-820
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B 4-F 3t A BY4)l, TONGUE CAKE FORMING MACHINE

& &8% DEVICE PARAMETERS

S K(mm) BE(mm) & (mm) ERl{ka) | IhE(kw) | FP=EE(Pcs/min)

Model Length wide High weight Powen capacity

BM-825 1500 600 800 200 Tkw/220v 80

¥ &InEE DEVICE FUNCTION

° FNERTHRHANTRRE, NEEH. KEHRSKERT
SEEE, muBHHNEEE, RETR

FERNEE, MUEHFNNEE, BEAHR
BIFER, PaEhhn

A ATEEERH LR FREER

* The machine is suitable for the secondary molding of pastry, such as long pastry

such as tongue cake and sock bottom
* Three pressure wheels, independent control of cake thickness, adjustable speed
Two trimming devices, independent control of cake width, adjustable speed B M = 8 2 5
* Easy operation * save labor

* The machine can be used with pastry production line and other equipment

—38



EHT L BEST MACHINE

B B57HEEHl AUTOMATIC ARRANGEMNT MACHINE

%% 5% DEVICE PARAMETERS

BEs K % = K Th#

Model Length (mm) Width(mm) Height(mm) Weight(kg) | Fowen(kw)

BM-PL600 1550 1840 1670 370 1.5
BM-PL720 1670 1840 1670 370 1.5
BM-PL500 1735 1620 1630 370 1.5
BM-PL850 2890 3000 650 650 2.25

| @& DEVICEFUNCTION
- BMRAARES, =aERRELRL

PLCRSIRS, WHHIVARSUE

- MREER. B REF. BENHI SR CTURAERET. TR
573

ANRIEDS. SRARRE, AESRRIE

* The machine is conftrolled by private service, and the product is
positioned accurately when it closes.

* PLC conftrol system canstore 99 sets of product data

It canrealize the arrangement of single grain, whole row, double row

and whole plate, and can also realize the parallel and cross

arrangement of products.

* This machine has simple operation, free parameter setting and alarm
function.

BM-PL500 BM-PL600/720
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BB AR CANTONESE MOONCAKE PRODUCTION LINE

18#&Ih&E DEVICE FUNCTION
- REBRATFXAG. KB FH. Ko, REHK. Z%kK. AFgSaEE~

* The equipment is suitable for filing products such as Cantonese moon cakes, potatoes,
green dumplings, sesame cakes, pineapple crisps, walnut crisps, cookies and so on. The
eqguipment is suitable for filling products such as Cantonese moon cakes, poftatoes, green
dumplings, sesame cakes, pineapple crisps, walnut crisps, cookies and so on.
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B = Thee 16411, MULTIFUNCTION ENCRUSTING MACHINE

BM-800S
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B ZThEEEIEHl MULTIFUNCTION ENCRUSTING MACHINE
8% 5% DEVICE PARAMETERS

8BS K’ 5 = E hE

Model Length (mm) | Width(mm) Height(mm) | Weight(kg) | Fowen(kw)

BM-800S 1450 900 1280 300 2.8
BM-800T 1450 9200 1880 350 3
BM-810T 1450 900 1980 350 3

ig#&I8E DEVICE FUNCTION

° FYTEREHR. WEH. ROE. BEESSHER

* RABAWERENETT, BREENEERN, RIFENERERK
c BEAA~REFE, THEEFRIR

° ERATHG. Kot KA. ZKEF. HEEEEEER

o BEESY. TE~KE. FAFEHEER

* This machine can be used for single filling, double filling, flowing filling,
powder filling and other fillings.

Horizontal twisted-pair feeding design is adopted to reduce
excessive mixing of fillings and maintain the original flavor of fillings.

* According to the characteristics of different products, different
cutters can be matched.

* Applicable to moon cakes, sesame cakes, pineapple crisp, walnut

B M '800T B M '81 OT crisp, cookies and other stuffing pastries.

* With steaming machine, it can produce starch pastries such as
cassava, green ball and so on.
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EHT L BEST MACHINE

B S1h8E41EH1 MULTI-FUNCTION STUFFING MACHINE

i&&ZS¥ DEVICE PARAMETERS

BE K %= = = hE

Model Length (mm) Width(mm) Height(mm) Weight(kg) Fowen(kw)
BM-FX400 800 900 800 75 1
BM-FX400H 800 900 1300 75 1

&R DEVICE FUNCTION
—HEE, YREDL, BEER, FEAENSIEEE, TRATERSE. 6. U1: BERTH. RtHS

A high-speed, light-weight machine, simple operation, clean and convenient filling equipment, can
be used for pastry sub-skin, sub-filling. Such as: Creamy Raisin Crisp, walnut crisp, etc.

’ V.
- e .
' .
R O
4%
>

&

BM-FX400H

BM-FX400
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B 37511 STAMPING MACHINE

Be LS " = E ThE

Model Length (mm) | Width(mm) | Height(mm) | Weight(kg) Fowen(kw)

BM-803 1800 520 1070 160 0.2

| QEIMEE DEVICEFUNCTION
| AABRERERI, WEEELE S
- BERRT (BREER) . MARBENITHMN, BEEY
- BBNEL, BB, REREEGSSEEAN. 20
- ABAFAL. KHEESHRE

« Single conveyor belt design, low failure rate and easy to adjust

= Expansion mold design (fixed die universal), the mold used plastic King
non-sticking material, demoulding simple.

* Accurate positioning, easy demoulding, keep product pattern clear
and beautiful after moulding

» This machine is suitable for the moulding of moon cakes, sesame cakes
and other products.

BM-803
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B & 522K B Shit4E =248 CRISP AUTOMATIC PRODUCTION LINE

 BEAXXEY, RSN ERERTL, WREHNEE

cHMEEMNFEER, THUEFHEREENER

c BER. EERPHIEE, FEERREEMNLF

s FASHIMTRETY, REREMANEER

s RRME, ATRMKE~RANER. EBHTRE

* RAEKESEMBREHENAES, SRET, 2BRER

*AAEFKARTES/NEES. FHEES. A MA. BF9. HFREF. RES=S

* Crisp automatic productionline

* Screw type crisp feeder, evenly spread the crisp on the surface belt, and automatically cover the oil skin.

* The mechanical arm folds the skin automatically, which can control the width and level of the skin.

* The rolling and pressing wheels are uniformly pressed to make the surface of the skin more glossy.

* Adjustment of the width of the skin by the adjustability of the cutting knife.

* Back-end moulding can be configured according to the shape and weight of the product.

¢ Intelligent adjustment and sectional control of the whole machine by using international advanced
microcomputers.

* This production line can be used to produce small bread, hand-torn bread, sliced toast, crisp cake,
square crisp, pine tower and other products.
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TB IS B R A E

@ il IHEXHETESXBRIWE

EERAE (GI5) BIRAE

@ ipll: IABELETEXTRIERI708

FBEiE: 0510-82203009 13503076356
13771137595 13686531474

f£E: 0510-82203009

® Mik: www.wxbeisi.com

WUXI BEST MACHINERY CO.,LTD

® Add: Hudaiindustrial Park , Binhu District, Wuxi City, Jiangsu Province

BEST MACHINERY(JIANGSU) CO.,LTD
® Add: 170 Junma Road, Yixing City, Wuxi City, Jiangsu Province
Tel: 0510-82203009 13503076356
13771137595 13686531474
Fax: 0510-82203009
® E-mail: www.wxbeisi.com

BAHEIRNALEEFTNERARME
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