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Frozen Meat Dicer cp3o0

| Technical Data:

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

® Inner Drum Diameter: 300mm

@ Capacity: 500~1000kg

® Input Material Size: Diameter Less Than 100mm

® Cutting Size Range: 4~12mm Frozen Meat Slices, Strips and Cubes
® External Dimension: 1410°76071208mm

® Weight: 464kg

® Material of the Machine: SUS304 Stainless Steel

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

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

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

@ Material Input Way: Continuously

@ Lubricating Way: Oil Nozzle

@ Thickness Control: Manual Adjustment

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

@ Advanced Knife Rollers Disassembly Way:
Workers Could Disassemble the Knife Rollers by Hands,
no Need any Tools
® Cleaning Way:
High Pressure Gun Flush Directly
® Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
Frozen Meat Slice, Strips and Cubes
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Frozen Meat Dicer cbpsso

| Technical Data:

® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’'s Demands
@ Power: 11.5kW

® Inner Drum Diameter: 340mm

@ Capacity: 800~2000kg/h

® Input Material Size: Diameter Less Than 140mm

® Cutting Size Range: 4~20mm Frozen Meat Slices, Strips and Cubes
@ External Dimension: 1862*1050%1560mm

® Weight: 800kg

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

® Suitable Cutting Temperature for the Frozen Meat: <6°C~-4C

® Meat Thaw Environment Temperature: -6°C ~-2C

® Material Input Way: Continuously

® Lubricating Way: Qil nozzle

® Thickness Control: Manual Adjustment

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

Advanced Kinfe Rollers Disassembly Way:

Workers Could Disassemble the Knife Rollers by Hands, no
Need any Tools

Cleaning Way:

High Pressure Gun Flush Directly After Closing the

Screen Protector

Safety Equipment:

ODEI'I the Discharge Port or Body Shell, the Whole Machine
Automatically Power off

Application:

Frozen Meat Cutting, Slices, Strips and Cubes

www.cdqgjx.com 3
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Frozen Meat Dicer cpa4o

| Technical Data: Il Introduction:
@ Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’s Demands
® Power: 14.5 kW

® Inner Drum Diameter: 440 mm

@ Capacity: 1000 ~ 2000kg/h

@ Input Material Size: Diameter Less than 200mm

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

® External Dimension: 2100x1300x2100mm

® Weight: 1500 kg

@® Material of the Machine: SUS304 Stainless Steel

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

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

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

® Material Input Way: Continuously

® Lubricating Way: Oil Nozzle

@ Thickness Control: Touch Screen Automatic

® Control Systemn: PLC, Touch Screen, Frequency Transformer

@® 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

4 www.cdqgjx.com
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Frozen Meat Dicer cobsoo/cpsso

| Technical Data:

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

@ Inner Drum Diameter: 500mm/550mm

@ 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/f2600*1500*1900mm

@ Weight: 1500kg/1700kg

® Material of the Machine: SUS304 Stainless Steel

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

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

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

® Material Input Way: Continuously

® Lubricating Way: Oil Nozzle

® Thickness Control: Touch Screen Automatic

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

® Advanced Knife Rollers Disassembly Way:
Workers Could Disassemble the Knife Rollers by Hands,
no Need any Tools
@ Cleaning Way:
High Pressure Gun Flush Directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
@ Application:
Frozen Meat Slice, Strips and Cubes

www.cdqgjx.com 5
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Frozen Meat Slicer cpass
| Technical Data: Il Introduction:

@ Voltage: 380V/50Hz/3Phase or According to Customer's Demands
@ Power: 9.12kW
® Knife Cutting Speed: 27~90Times/Minute
@ Knife Cutting Thickness: 0.3~700mm
® Input Material Size: 430*700mm i ;
® Cutting Height: 190mm/250mm o Sl e .
® External Dimension: 2100x1100x1800mm High Press_u P aeh kol
® Weight: 988kg [ ] Safetyl Equ:pment:i o
: . . Inductive Automatic Shutoff Circuit
® Machine Material: SUUS304 Stainless Steel ° J:pplicalion'
@ Cutting Temperature for the Frozen Meat: —10°C~0C s :
® Suitable Cutting Temperature for the Frozen Meat: -6°C~-5 °C Frazen: Mest-5lice;-5itips, Slocksiand Fois:
® Meat Thaw Environment Temperature: =8C ~ -4T
® Material Input Way: Put the Material Continuously
® Lubricating Way: Qil Nozzle
® Control Systemn: PLC, Touch Screen, Frequency Transformer

@ Advanced Structure Design:

Six Guide Pillar Straight-line Positioning Cutting Structure
@ Pushing Plate Could be Disassembled and Cleaned by Hands
® The lower Edge is Worn and Replaceable

6 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: 190mm/250mm

@ External Dimension: 2510*1080"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
@®Meat Thaw Environment Temperature: =8C ~ -4T
@®Material Input Way: Put the Material Continuously

@ Lubricating Way: Oil Nozzle

@ Control System: PLC, Touch Screen, Frequency Transformer

Il Introduction:
® Advanced Cutting Way:
Six Guide Pillar Straight-line Cutting Structure
® Advanced Feeding—in Structure:
Up and Down Conveyor Belt Press the Meat and Feeding-in,
the up Belt Part Connecting with the Meat is Always Flat
® The lower Edge is Worn and Replaceable
@ Cleaning Way:
High Pressure Gun Flush Directly
@ Safety Equipment:
Inductive Automatic Shutoff Circuit
@ Application:
Frozen Meat Slice, Strips and Big Cubes.

www.cdqgjx.com / 7§
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® SHERT: 1050x745x1715mm

® EHME: SUS304FHH e NEiREEE: -10T~0T
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Frozen Meat Slicer cp2so

| Technical Data:

@ Voltage: 380V/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: =10°C~0 °C

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

@ Material Input Way: Put the Material Continuously

® Lubricating Way: Oil Nozzle

® Control System: PLC, Touch Screen, Frequency Transformer

8 / www.cdqgjx.com

¥ HERENB

SeitauLsHaia it
NSHERSENENTBIESN
HERHROTSEFHFENS L
Ak

FAOGE RS

TEEN

R BN R T

i)

HRATA. & R &

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.
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High-Speed Slicer CDGS300
| Technical Data: Il Introduction:
® Voltage&Frequency: 380V/50Hz/3Phase Or According To Customer's ® All Transmissions Of This Machine Are Controlled By Servo
Demands And Plc, And Each Action Can Be Set Freely To Fully Realize
: (P:ower:.t;rﬁgvo ol Automated Production.
apacity: imes/Minute i 2 o
& Bl B 3050 31660:% — @ This Machine Can .Ba Addmon? ly E?onnected To a Conveyor
® Weight: 1800kg Belt And a Packaging Production Line To Achieve Full
® Feeding Size: Width = 330mm, Height = 80mm, Length = 600mm Automation From Cutting To Packaging.
® Cutting Size: Adjustable Within The Range Of 0.5 ~ 50mm @ Equipped with weighing module, it can sort materials with
® Feeding Port Height: 1200mm different weights.
@ Discharging Port Height: 950mm : S : : :
@ Cutting Temperature for the Frozen Meat:=5"C ~0C ® Equipped With Portioning Function And Stacking Function.
@ Meat Thaw Environment Temperature: -5°C ~ -3°C ® Equipped With Tailing Discharge Function.
® Suitable Cutting Temperature: -4°C ~ -2C
® Material Input Way: Continuously ® This Machine Can Cut Bacon, Cheese, Ham, Sausage And
@ Control System: Pl

Streaky Pork.

www.cdqgjx.com 9
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Two—dimensional Frozen Meat Dicer coew

Technical Data: Il Introduction:

@ \oltage: 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: =10C~0°C @ Safety Equipment:

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

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

@ Material Input Way: Put the Material Continuously Frozen Meat Slice, Strips, Cubes.

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

10 www.cdqgjx.com
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Two—-Dimensional Frozen Meat Dicer cpbew-220

Technical Data:

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

@® Power: BKW.,

® 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: SUS304 Stainless Steel

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

@ Cutting Temperature: —10°C ~0C

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

@ Material Input Way: Continuously

@ Lubricating Way: Oil 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/Vegetables/Chocolate/Nuts Slice, Strips
and Cubes

www.cdqgjx.com 11
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® JERIFSE: PLCRIREF Wings By xal

Continuous Cutting Machine covzso/covaso

| 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 Motar, Controlled by Frequency
@ Power: 5.5KW/7TkW 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 Customize
@ 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, 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 2 / www.cdggjx.com
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: E:J;&FPL%J:?;; THR ER R “6C-5C BXREHBA R DAL (TRS=HITIS
® MBI 7IEER: 145mm EHNLEER )

Frozen Meat Divider cokass

| Technical Data:

@ \Voltage: 380V 50Hz

@ Power: 9kW

@ Dimension: 1960x990x 1680 mm ®

@ Input Material Width: 440mm Six Guide Pillar Straight-line Cutting Structure

@ Input Material Height: 250mm ® The lower Edge is Worn and Replaceable

® Cutting Temperature for the Frozen Meat: —10°C~0 °C ® Cleaning Way:
[ ]
[ ]

Il Introduction:

Advanced Cutting Way:

@ Suitable Cutting Temperature for the Frozen Meat: -6°C~-5T High Pressure Gun Flush Directly

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

@ Weight: 1100kg Inductive Automatic Shutoff Circuit

@ Cutting Speed: 15-45 Times/Minutes Application: Cut the large Material Into Small and
@ Cutting Size: 5-100mm or According to Customer’s Demands Medium Pieces(This Machine can be Used With 3D
@ Control System: PLC, Touch Screen, Frequency Transformer Meat Dicer and Meat Mixer )

@ Distance Between Two Vertical Cutters: 145mm

www.cdqgjx.com ; 13
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® "k ® 1mE: 9kw | : SRFANY EEEHST
° ;Eéﬂvarazoggoﬁ%&mm e JERE, EEMNOEMER, LRSS
® IHEE: 440mm ® MEBE: 250mm LRF TR )
® WE: 1550kg ® UBIREEE: 10T~0T o SEHEMAL: SHELENTRNGH
® tNEIRT: S~100mMMICEESAE @ £FRRMEIRE: —8T~-4T ® T7I0JERDIER
® L 15~457)/5 ® FHIERE: 6C~-5T ® JEBEH: AIeEEIAL
o BHFES: PLC REF THWMB 6K o SWE: MAUNBNEHN
® FIRUIERE: 145mm ® fHif:

Frozen Meat Divider cbLass

I Technical Data:

® Voltage: 380V 50Hz

® Power: 9kW

@ Dimension: 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~-57C
® Meat Thaw Environment Temperature: -8°C ~ -4°C

® Weight:1550kg

@ Cutting Speed: 15-45 Times/Minutes

® Cutting Size: 5-100mm or According to Customer's Demands
® Control System: PLC, Touch Screen, Frequency Transformer
@ Distance Between Two Vertical Cutters: 145mm

14, www.cdqggjx.com
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Il Introduction:

Advanced Cutting Way, Four Sets Of Separate

Upper And Lower Pressing Belts Are Used To Transport
The Material Forward, And The Contact Surface Between
The Upper Pressing Belt And The Material Is Always In A
Flat Pressing State.

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 Used With 3D
Meat Dicer and Meat Mixer )
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® HBfE: =18 380V #% 50Hz ® BINZE: 537 KW
® FHEEE: 315mm
BHEEE: 100mm ® tNENEE: 1-20mm
® SHERT: 2800* 1200* 1700mm
® 478 907) [FHX 27) ® FfE: 1000KG
® BEHBIRE: -3T~3T ® MJE: SUS 3047
® itk %6 OIBFHIFRS: PLC Ml s
® JFEHI; YUES i

Fresh Meat Slicer copxais

| Technical Data:

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

@ Power 5.3TKW

@ 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~3°C

@ 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

NEHLbE
www.cdqgjx.com
mmn

#* MERENS

©® DIEEFHF I B0

® EFEHRAREERN, BENE, ERH

o FFANETNERNSIRE, RIESTEARBXET
Hg

o [Ei fEREHEOTETAEERE, E5H# LR
JERZ, PRIl I AR

o fif: BRATHA. FA. BA. BASFHATR

Il Introduction:

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

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

@ By adopting the principle of rotating and cutting simultaneously
with two circular knives,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

www.cdqgjx.com 15
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BE: 380v MEES0Hz

B, 22kwW

M7H#E: 200mm F~&: 500kg/h
SMERT: 1540%900x1390mm
BEi§: 570kg

FHBIBART: <400mm
FHERIE: 48t

MBIRT: 3-50mmBIT. &. K

Fresh Meat Slicer cosoo

Technical Data:

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

Power: 2.2kW

Knife Diameter: 200mm

Capacity: 500kg/h

External Dimension: 1540*300*1390mm

Weight: 570kg

Raw Material Meat: Meat Width = 400 mm
Temperature: Fresh Meat

Cutting size: 3-50mm,Cubes, Shreds,Slices

1 6 “www.cdqgjx.com

»* HEENS

& BEYURASUSI0ATHEMFIE, tRil THMAE0Z 2, #EATHER. A0
AW TTERIE, IR EAUSEMI R0 60, SMDEIRE3mm,
oI EE/NF400mm, FENFISOmmBSEEMmE{TR R . ML,

& THES T HREETOHERPE, EERNSSEIIRIFCIIPER, (52
HRERECZMM/S

o ANDBRATHTHEN, BES, HEREFASHE.

Il Introduction:

® The Whole Machine is Made of SUS304 Stainless Steel Which Makes the
Machine Durable and Safety, Easy to Clean.

® Two Slicing Sizes and Two Conveyor Belts, CD600 Could Slice Two Different
Sizes at the Same Time.

® Minimum Slicing Size is 3mm, Raw Material Fresh Meat Size Width Smaller Than
400mm, Thickness Smaller Than 150mm.

® CD600 Equipped With Feed-in Conveyor and Protective Cover, They all Protect
Worker's Safety. Conveyor Belt Speed is 62mm/s.

® Knife Shaft Adopts Special Stainless Steel, High Intensity, Stable Property and
Not Easy to be Out of Shape.
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® BF: =8380v 3ME50Hz ® RINE: kW "
® WEmfE: 330 mm ® & 1000 ~3000kg/h : ﬁﬁ%ﬁ%ﬁ@gﬁ“ﬂ%
® MER: BE/AF120 mm & UEEE: 3~20mmT. £. K SMEIE, il BHiE, TIREME®RERBONEEE
® JMBRT: 1260x900x1700mm @ . 500 kg ® JfiiE
® WHIME: SUS304RFHN ® FHIBIBETME: -5C~0 T OTRIEE TR IRHOKR RIFAZETT. &\ H18I
@ IBHAIL: &S ® E£FRIRIFEHIRE . 6T~-3T
@ iFRAI: MIRIHHE ® EERAT: ATFH

® IR S: dEl TEE

Multi-Function Cutting Machine cp3zo

| Technical Data: Il Introduction:
@ Voltage&Frequency: 380V/50Hz/3Phase or According to Customer's Demands @ Driven By A Motor; Controlled By The Transducer.

® Power: 4kwW

@ Inner Drum Diameter:330mm

@ Capacity: 1000~3000kgfh

® Input Material Size: Diameter less than 120mm

@ Cutting Size Range: 3~20mm Slices, Strips and Cubes
® External Dimension: 1260*900%1700mm

® Weight: 500kg

@ Material of the Machine: SUS304 Stainless Steel

@ Cutting Temperature for the Frozen Meat: -5°C~0C

® Meat Thaw Environment Temperature: -8°C ~ -3°C

@ Material Input Way: Continuously

® Lubricating Way: Oil Nozzle

@ Thickness Control: Manual Adjustment

® Control System: Waterproof Button, Frequency Transformer

@ Push-Button Operation (Low-Speed/ Medium-Speed/
High-Speed);Speed Adjustable.

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

www.cdqgjx.com 17
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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
® [nner 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: -5C~0"C
® Meat Thaw Environment Temperature: -6°C ~ -3T

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

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

18/ www.cd qgjx.com

Il Introduction:

® Use Imported Knife Blades:
The Knife Pieces is Thin and Sharp, Cutting Surface is Smooth
® Cleaning Way:
High Pressure Gun Flush Directly
® Safety Equipment:
Inductive Automatic Shutoff Circuit
® Application:
Cheese, Vegetables, Frozen Meat and Frozen Fruit Cutting,
Slices, Strips and Cubes
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® JEifTI: NI ® FEiFT: AIFH
® {FHIFRSE: PGS M

Multi-Function Cutting Machine cosaso

| Technical Data: Il Introduction:

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

® Power: 6.2 kW ® Double Motor Control For Cutting, Can Adjust Different Cutting

@ Inner Drum Diameter:330mm Speed For Different Materials

@ Capacity: 1000~3000kg/h ® Advanced Tool Disassembly Method, Disassemble Round Tool Set
® Input Material Size: Diameter less than 120mm And Planer Tool Set By Hand Without Using Any Tools

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

® External Dimension: 1580x1320x1600mm Cheese, Vegetables, Frozen Fruit and Frozen Meat Cutting, Slices ,
® Weight: 650 kg Strips And Cubes

@ Material of the Machine: SUS304 Stainless Steel

@ Cutting Temperature for the Frozen Meat: -56°C~0C

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

® Material Input Way: Continucusly

@ Lubricating Way: Qil Nozzle

@ Thickness Control: Manual Adjustment

@ Control System: Waterproof Button, Frequency Transformer

www.cdggjx.com / 1 9
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RINE: 19kW ® SEFHEIRYFETI:

® @F: =18380v AHESOHz . ) .
® WEERE: 500mm ® & 1000-5000kgh o g;fg?}'ﬁﬁ FRERTR

® MHRYT: HR/MF200mm ® SHBRT: 1650x1630x1780mm B ] AR

® HE: 175kg ® ME: SUS 304F5H o TUTEE.

o SFANIBEEE: -8C~0T @ RFAMSHENERE: -5C STFHAOSNLINN, VLSS

o EFRERBRL: -7C—3C @ MEHK: &8 o Mk ) N

® IR NAINBIEI70C BERISmE %g“ﬁ TR, IRHARR IWRRRIRITT & K
o BHIFG: PLC MEFTHME O WHOBE: 400mm

® BAUMEE: 3-20mmT. . K

Multi—Function Cutting Machine cossoo

| Technical Data: Il Machine Introduction:

@ Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’s Demands ® Advanced Knife Rollers Disassembly Way:

@® Power: 19kW Workers Could Disassembile the Knife Rollers by Hands, no
® Inner Drum Diameter: 500mm Need any Tools

@ Capacity: 1000~5000kg/h @ Cleaning Way:

@ Input Material Size: Diameter less than 200mm High Pressure Gun Flush Directly After Closing the Screen
@ External Dimension: 1650 * 1630 * 1780mm Protector

® Weight: 1751kg y

® Machine Material: SUS304 Stainless Steel W e e Pl

® Cutting Temperature: —8°C ~ 0°C Open the Discharge Port or Body Shell, the Whole Machine
@ Suitable Cutting Temperature: -5C Automatically Power off

® Meat Thaw Environment Temperature: -7°C ~ -3°C ® Application:

® Material Input Way: Continuously Cheese, Vegetables, Frozen Meat and Frozen Fruit Cutting,
@ Lubricating Way: Oil Nozzle (170°C High Temperature Resistant lubricating oil) Slices, Strips and Cubes

@ Control System: PLC, Touch Screen Transformer

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

® Output Material Height: 400mm

20 www.cdqggjx.com
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® ©JF: =i8380v MZESOHz ® BIME: S5kW * :’Tg;mm
yile
® WEHERE: 500mm ® =& 1000-5000kg/h g st
@ NEEE: 3~20mm ® MHRT: BEF/NF200mm R B IS G
® SMBRT: 1800x1300x1930mm @ & 680 kg ® i
3 1T EIRTATHRERTRMT . 2. KNS
L ] : [ ] &
BRRMES: SUSI0ETON fnnn: Ee POIREE. (N, FRBRIAREMBTRRFLE

® JHEr: VIEINBIE ® BEET: ATFM -

Wavy Grain French Fry Machine corsoo

| Technical Data: Il Introduction:
@ Cleaning Way:

@ Voltage&Frequency: 380V/50Hz/3Phase Or According To High pressure gun fiush directly

Customer's Demands

® Power: 5.5Kw @ Safety Equipment:

@ Inner Drum Diameter; 500mm Inductive Automatic Shutoff Circuit

@ Input Material Size: Diameter Less Than 200mm ® Application:

: ggg;g%igggg;ggogﬁgg‘mm 1. Relaplaceall:ale Knife Set For Root Vegetables Cutting,

@ External Dimension: 1800x1300x1930mm PSR SEIREAnE Com

® Weight: 680Kg 2. The Root Crops Such As Potatoes, Sweet Potatoes And
® Material Of The Machine: SUS304 Stainless Steel Taro Can Be Cut With Wavy Strips Or Wavy Patterns

@ Material Input Way: Continuously
@ Lubricating Way: Oil Nozzle
@ Thickness Control: Manual Adjustment

www.cdqgjx.com 21
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Vegetable Root Remover cpe

EBJE: =18380v MHES0Hz @ BRI 055kW
i 5-108/iR

SIE: 06MPa

SMERST. 865x820x1405mm

BE: 234kg

BOE: SUS304TEN

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

22 / www.cdqgjx.com
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® THTAMR EERER

® FR&HY, WFRE, 2. HE. BE. DX
® HHIFTREOR (B%) HiRRE
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® FiRFIit: EEAIGEE

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
Vegelable Root Use.

® How to Clean the Machine: Directly Use Water Gun to Clean.
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® HJE: =18380v 5@F50Hz ® RBINE: 15kwW @ TFELFR. KB%INE; 15, 98IR=H
® ~&: 1000~3000kg/h frtzan)] o
® YHRT; HE260mm ® tNEIZE: 15~7mm ® jFina:
® JMER: 1000x1500x1650mm EERMEER
® & 450kg
o HHE: SUS3044%ER
Multi-Functional Slicing Machine cbs
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 / 23
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@ HE: =18380v MES0Hz @ INE: S55Kw o WIEHOITEFRH, HENE
: ;J;?R;fé SEOOX1000X1500mm o LIEE ISR, BESNERRISTRE
g g oL\ :
® MEUBRT: F190mm, BHA0mm & TRRIP: ABRIPEABEAX, BERPENERFRX
® £ 100-644715% o ik M. RILFRMB. K
® EEE: 1-SOmmitE{EmE gk
® HHOBEIEE: 910mm
® HBHOBMESE: 500mm
o KH#E: SUS304TER e tEIAT: EEAR

Multi-Functional Slicing Machine co1go

I Technical Data: Il Introduction:
® Voltage&Frequency: 380V/50Hz/3Phase or According ® The Conveyor Belt can be Disassembled by Hand for Easy Cleaning.
to Customer’s Demands @ The Front End of the Upper Pressing Belt Fluctuates With the Material, and
@ Power: 5.5kw the Distance From the Cutter Rernains Unchanged
@ External Dimension: 1800"1000"1500mm @ Security Protection: Material Input Protective Cover is an Induction Switch,
® Weight: 530kg and the Material Output Protective Cover is a Hall Switch
@ Cutting Size: Width190mm, Height140mm @ Application: Leaf, Root Vegetables Dicing and Slicing
@ Knife Cutting Speed: 100-644 Times/Minute
® Cutting Size: 1-50mm, According to Customer’s

Demands

Input Material Height: 910mm

Qutput Material Height: 500mm

Machine Material: SUS304 Wire Drawing Stainless
Steel

Material Input Way: Put the Material Continuously

24, www.cdqggjx.com
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® HJE: =18380v m#E50Hz ® BINE(Power): 225kW ® UE5LiE. WEE=

® WEEE: S00mm ® & 300~1000kgh ® iEEn

® IZA®E: Skg/ik o IEEE: 1~-7mm £. &/ FRCEEER

® SHERST: 1260x1000x1480mm @ E&: 100kg ® TRIH

® EHMH: SUSSOARBFAHEN @ FABIEETEE: -5C~0T AT B EER B LT

® BN EE ® EFRIRFRIRE: -4T~-2T ® i

® EERFT: ATFa) ® ZRIFRE. MEE LM +2. BT MEIREZEFRFORRRNNL. Nk

Multi-Functional Slicing Machine cosoo-i

| Technical Data:

) Il Introduction:
® Voltage&Frequency: 380V/50Hz/3Phase or According to Customer’'s Demands . :
® Power: 2.25kW @ Smoocth Cutting Surface, Thick Even

@ Inner Drum Diameter: 500mm L ] C!eaning Way: '
@ Capacity: 300~1000kg/h High Pressure Gun Flush Directly
® Input: 5kg/Time ® Safety Equipment:

® Cutting Size Range: 1~7mm Strips, Slice Inductive Automatic Shutoff Circuit

@ External Dimension; 1260"1000*1480mm @ Application:
@ Weight: 100kg Potato, Carrot Other Root Vegetables and Frozen Meat
@ The Machine Material; SUS304 Mirror Finished Stainless Steel Shredding and Slicing.

@ Cutting Temperature for the Frozen Meat. -5C~0°C

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

® [nput Way: Continuously

@ Thickness Adjustment: Manual

® Control System: Waterproof Button, Frequency Transformer

www.cdqgjx.com / 25
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® HBJE: =18380v HiES0Hz o RINE: 1kW

® 7i&: 1000~2000kg/h ® WER: 600x500x190mm
® SHZR: 1500x1235x1690mm @ @ : 1000 kg

® EEYMIHE: SUS304TAN ® MEIREEM: -18C~0TC
® oA EE ® JEBAIC: MERIHHE

® EHIFRGE: FdEE

Frozen Meat Flaker cpq2o00

I 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

26/ www.cdqggjx.com

rininnnnnnnnIn

w* RN
L]

bWk S

R R ERH N SR eI
iR

DS OIB LR AE BENTED
SUBENFHO

ARl 6. BETUMOTLAREEE

EAF Il

e EREE

TREHE ® Hiz

LIRS Bkl ] HRATE

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
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® HE: =t8380v M=50Hz ® OfEFIFERNEM, FHEEMIR.

@ RINE: 085M15kW, 22/3.3kW, 3/45kW, S5/7.5kwW e XHED

® 5 {EE20r/min EiE40r/min HEOX, BHEEER

® iR 100L, 350L, 650L, 1200L ® HEFHEE

® JMERST: 1020x620x1150mm , 1430x965x1590mm, YHETHEET, AETFHRESE
1700x1060x1710mm , 2300x1400x2200mm o BRULIRE

e 8 100kg, 400kg, 700kg, 1100kg, EENEASENTEES, RIEBHRETS

® EHME: SUS304ATHN ® jHRHRIt

o JARAT: MIHbE J3Flle A=t 3

® EFFES: miduE ® fHiF

; AFRT . S
Mixer CDF100/CDF250/CDF350/CDF650/CDF1200

| Technical Data: Il Introduction:

® Voltage: 380V/50Hz/3Phase or According to Customer’s Demands L E:lrg‘;{dl_;%;mls- Workers Could Remove the Mixing Shaft
® Power: 0.85/1.5kW, 2.2/3.3kW, 3/4.5KW, 5/7.5kW ® Big Output:

@ Mixing Speed: Low Speed 20r/min, High Speed 40r/min The Output is Very Big, Output Speed is Quite Fast

@ Volume: 100L, 350L, 650L, 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

1700"1060* 17 10mm, 2300*1400*2200mm
: _90 3 @® Guarantee 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: Qil Nozzle ® Cleaning Way:
@ Control System: Waterproof Buttons High Pressure Gun Flush Directly

@ Application:
Mixing Stuffing for Dumplings or Sausages
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M BRRSE
® EJE: 380v 50Hz & TINE: 1SKW
® Ffl: 3-SR/ ® S&: 3900Kg
® JHER: 2780x1600x2000 mm
® EEARMRST: 700x400x110mm ( BRRTHITE RS0 EMER )
® EHME: SUS304FHH ® BHEMRE: -3TC
® EIFRFI: YLK ENDEE ® EFIAI: MAGEHPLCHIREEES

Shaping Machine cbzx400

| 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: SUUS304 Stainless Steel

Suitable Shaping Temperature: -3°C

Lubricating Way: Oil nozzle

Control System: PLC, Waterproof Button, Servo Driver

28/ www.cdqggjx.com
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® FEZUNA—R, TTEEETREP CEM TR

@ EPIEAHIRGE, FRNFREESENTEMER

® BEISRAAGSISIFMEIR, IBN0RIERGEMAG S

® MTHBEEFRN, W TAEBHHEERNERE
=ik

® jEiET: HigRGeEE

& Mif: TILATI-6'CLARIEE 4/ FRTHITER

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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@ BKSH Conveyor cpz-44

® JHERT: 2650x717x1956 mm Machine Parameters:

® INE: kW @ External Dimensions: 2650x717x1956mm
® WEHBEE: 284mm @® Power: 1.1kW

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

® Weight: 320kg

o &
& MERENE Machine Introduction:

& TN EBRARAEEIE TFRPRERS; ® the Machine is Mainly Used to Connect the Front and Back Food
BRI —ESEa IR, TIN0EETEIMEE SRR ; Processing link and Equipment
AN R 2 B TS, (iR miE @, @ Driven by a Single Motor, a Frequency Converter can be Added to

L ]
e Realize S C
; . ” e, ealize Speed Control
: REREHANBR, TREWEER™ 50 ® The Machine is a Single Cantilever Frame Structure, and the Conveyor

BINEGIRAZFHRAASN, BENENTSRH. 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.
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Add : jRdCERE LT HEE S SHAR XS Tl EX

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

Tel : 13933058487 18686773488

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

E-mail : cd@cdqgjx.com
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