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TCA

A GROUP OF PEOPLE WITH THE SAME BELIEF

"QUALITY FIRST, ETERNAL IMPROVEMENT, INTEGRITY-BASED, CONSIDERATE SERVICE"
ON AN HONEST TRADING PLATFORM

CREATE HARMONY FOR SOCIETY

CREATE VALUE FOR CUSTOMERS

CREATE THE FIRST BRAND IN THE FOOD MACHINERY INDUSTRY




COMPANY
PROFILES

Shandong Xindaxin Food Industrial Equipment Co., Ltd. is a global supplier specializing in the production of food frying
equipment. The company focuses on production lines for Frozen French fries,potato chips, meat prepared foods, snack
foods, fruit,, fish meat, dried fruit foods, etc. R&D, manufacturing and sales and providing customers with complete com-
plete solutions. The company's products have passed CE certification and ISO2001-2015 international quality management
system certification, and comply with QS standards for food companies. After years of hard work and innovation, Xindaxin
food equipment has been exported to the United States, the United Kingdom, Italy, Spain, Saudi Arabia, India, Thailand,

Indonesia, Australia, Chile and other countries, and enjoys a high reputation among its peers.

The company has powerful technical force and standardized management. it not only has a leadership team composed of
business management experts, professional designers and engineers, but also has a large number of employees with many
years of production experience. At the same time, it has introduced foreign advanced equipment and production technolo-
gy, research and development, and manufacturing and sales to provide global customers with complete solutions for food
production and processing.

The company's main products: vacuum freezer dryer; vacuum frying equipment; single frying machines;frying production
lines; French fries and potato chips production lines; chicken nugget and patty processing production lines; meat product

processing lines;fruit processing production line, quick freezer machines,dryers and other food processing equipment.



SEABUGKTHORN RAW FRUIT PROCESSING LINE

THORN PEAR RAW FRUIT PROGESSING LINE
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MANGO AND PINEAPPLE PROCESSING LINE APPLE AND PEAR PROGESSING LINE

N g2 Gom- M, B

ER/EER E /R

b%»é»ﬂﬂbm‘

EREEMN

R § 3 %4 Apple / P i icki F&BE Crusher 5t Juice Extractor EBAZ Enzymolysis 323 Filtration
Mango / Pineapple Cleaning / Picking Brush washing Mango Pitcher FT3H Pulper HEHIH Refiner Mango Pineapple Syrup | R4 Concentrate #R/3 Apple / Pear Cleaning / Picking '
BT

48 Concentrate RE Sterilize 82 Fillin
B Crusher Pineapple Juice . e



COCONUT PROGESSING LINE
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DRYING EQUIPMENT

DRYING EQUIPMENT

EQUIPMENT INTRODUCTION

In modern production, drying equipment plays a vital role. The drying equipment we provide you with its high efficiency,

energy saving, and environmental protection characteristics can meet your drying needs in different scenarios. Our drying
equipment is suitable for the drying needs of a variety of materials and industries, such as food, chemicals, medicine,

Agriculture and other fields. Whether it is granular, flake or powdery materials, we can provide you with tailor-made drying

solutions. Make your production more diversified to meet changing market demands.

FRUITS AND VEGETABLES MEAT PRODUCTS VEGETABLES CEREALS
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EQUIPMENT INTRODUCTION

A continuous mesh belt dryer is a highly efficient industrial drying equipment. Through continuous mechanized operation, it

significantly improves the drying efficiency of materials requiring high throughput and continuous production.
Continuous mesh belt dryers have a wide range of applications. In the food industry, they are often used for drying dehy-

drated vegetables, fruits, and tea.

DRIED FRUIT TEA DRYING MEAT DRYING

RELATED PARAMETERS

BELT WIDTH: 600,800,1000,1200,1600..

DRYING SECTION LENGTH (M) 5-60 (Customizable)

DRYING AREA (m) 3.6-600

NUMBER OF LAYERS 1-5

OPERATING TEMPERATURE (°C) 50-160

BELT SPEED

0.06-Im/min 2-9m/h (Frequency adjustable)




LOW TEMPERATURE FREEZE DRYING EQUIPMENT

EQUIPMENT INTRODUCTION

Vacuum freeze-drying technology is also called sublimation drying. In simple terms, it uses the principle of ice crystal

sublimation to directly sublimate the water in frozen food materials into steam under a high vacuum environment without
melting. The freeze-drying process is carried out in a low temperature and vacuum state, which is especially suitable for
many heat-sensitive materials. The dried fruits and vegetables are loose, porous, and sponge-like. After adding water,

they dissolve quickly and completely, and restore their original shape almost immediately. Therefore, the aroma, taste,

shape and nutrients of the dried food can be maintained to the maximum extent.

FREEZE-DRIED SNACKS FREEZE-DRIED FRUITS AND VEGETABLES FREEZE-DRIED DAIRY PRODUCTS FREEZE-DRIED MEAT PRODUCTS

Traditional frying refers to a process in which food is heated to a
higher temperature of fat and fat, usuallyabove 160 " C, to cook
it quickly. Vacuum frying refers to the frying and dehydration of
food under negative pressure environment, the temperature is
generally between 80 - 100C, the frying temperature is greatly
reducedthe fried food is not easy to fade, discoloration, Brown-
ing, maintain the color of the food itself, can effectivelyreduce
the damage of high temperature to the nutritional composition

of food. Vacuum frying has other obviousadvantages.Because

the internal pressure of the eaipment is lower than atmospheric

AQUATIC PRODUCTS PROCESSING

pressure, food processingin this relatively anoxic condition can

reduce or even avoid oxidation such as fatty acid failure and
enzymaticBrowning, which has the effect of preserving color and
aroma of food. Vacuum frying is widely used in food industry. It

can process vegetables, fruits, dried fruits, aquatic products,

livestock, poultry and meat and other products.




INDIVIDUAL MACHINES PRODUCT SERIES
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FRARIEF AL B EEA SR RERIEA EzM HRAZA ST
Partition lift Belt conveyor Screw Conveyor Core Removing Machine Nuclear washing machine Hammer Crusher

RILERE N REERLE RN RILERAN VB ZINRERREEAL BN
Roller brush cleaning machine Roller brush cleaning machine Roller grader Tooth crusher Multifunctional Crusher Oil extraction machine

SESAL RIERN IRIVEIFET, HIUET WEFTHAN
Bubble cleaning machine Bubble cleaning machine Roller type half cut juicer Belt juicer Double-channel beater



INDIVIDUAL MAGHINES PRODUGT SERIES

| EEGIERBEBRAEMN (UHT) SHMERREN
Aseptic tubular ultra-high temperature sterilizer (UHT) Fully automatic plate sterilizer

IRICHRAZR
Plate Heat Exchanger

EFRNNE
Nutrient Adding Tank

TRHEEAREN
Sterile tube-in-tube sterilizer

AR REN ,
Water Bath Squeegee Sterilization Machine
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Spiral precooker

RERE CRPRENBEXRE)
Jacketed tanks (Miller jacket and coil jacket)
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Chocolate Melting Pot
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Bottom shear emulsification tank
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Extraction tank
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Direct cooling milk tank
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Liquid food tank
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Piastic crate washing machine



