ON-LINE SIFTER

CONTINUOUS FLOUR SCREENING & PURIFICATION SYSTEM / fE44 E#iE 4L 75 7 /8 L 7 4

BEIJING WINTEC MACHINERY

PRECISION ENGINEERING « FOOD SAFETY « AUTOMATION

I KEY FUNCTIONS (1-3) TLINEE (1-3)

1. Impurity Removal

® Foreign Material Elimination: Removes sand, stones, metal chips, wood.
SYNER: BIREDA. ERB. KBERRSRY.

® Fiber Separation: Captures string, packaging materials, and debris.
FUENE: BREBR. SEMBTLRRE,

® Metal D ion Ci Works with ic separators.
FASEEN: SHEHBBREAEHRHELERF.

® protects Product Integrity: Prevents cor ination before p
RIPF=RTTEME . TR NSRRI T ERBIRALE S5,

2. Particle Size Classification

KSR

® Coarse-Fine Separation: Screens flour into uniform size ranges.
HANE: BEM TS RHOBRIEER.

®c Gradati predi dough hydration.
—BURE: HRETINER SRS

® Removes Oversized Particles: Eliminates agglomerates.
ERBATAL: SHRERYIARM I AL

® Optimizes Baking: Uniform particle size improves water absorption.
fRCRtEIERE: ORERSRKENEH LS.

3. Agglomerate Breaking

LEIRIBE

® Cake Dispersion: Sep lumped and p d flour masses.
M HBERMESRHNEHE.

® Free-Flowing: Restores flowability for accurate metering.
wER: MEEMREE, UEERITERS.

and defects.

® prevents Lumps: Elimii mixing i i
BhIEEER: SHRSECRETIMEEREIIE R,

® Humidity Recovery: Breaks flour that absorbed moisture.

REME: STRMEFRIERBOK S B

I TECHNICAL FEATURES BARR

Screening Technology / i &R

High-Efficiency Mesh (micron sizes); Self-Cleaning Action (vibratory/centrifugal); Quick-Change tool-
free screens; Sanitary Food-grade construction. (BXHAKETHN; BEEET; TRIAREEN;, 8%
R PELEM,)

Mechanical & Control / Hlif5#H!]

Vibration Isolation; Heavy-Duty Industrial Motors; Dust-tight sealed housing; Easy Access for cleaning;

PLC Integration & Condition Alerts. (FRik%4E; BB, FHLEH; ZFEE; ZFPLCARILER.)
I SYSTEM INTEGRATION RIER

Upstream/_E3}§: Silo discharge, Pneumatic lines, Bulk bag unloaders, Bag dump stations. (€&}
Shtk. IFEE.)

Downstream/Fif§: Scale hoppers, Mixers, Metering, Secondary packaging. (FRE¥ISF. Hi#H. 2
FYo)

Complementary/B3ZE: Magnetic separators & Metal detectors. (%88 5 & BIR ML, )

I SAFETY & COMPLIANCE RE5EM

FDA 21 CFR, USDA Sanitary, HACCP CCP capable, BRC/IFS ready. Explosion-proof Class I, Dust

This high-performance on-line sifter provides real-time flour purification and
particle classification directly within production workflows. Engineered for
continuous operation, this system protects downstream equipment, ensures
product consistency, and maintains superior flour quality.

BRIt RETELE TN A SE RS ETRY F I RINLIZ SR EIIELEEALIRIT, RATET UL
BIERT, BT L SRYFIGTERIER T, (R T IIREH R m—EIE, #IFEHE
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FOOD SAFETY COMPLIANT 24/7 OPERATION

I KEY FUNCTIONS (4-6) TLINEE (4-6)
4. Equipment Protection
RERIP

®p i{ ing: Prevents to mixers & pumps.

AR %&)ﬁ%ﬁ};m\ RMMTIEE.

® Reduces Wear: Removes abrasive particles (accelerated wear).
RDHUREES: ZPRINEER AR ARSI B
o

costs.

Life: Minimi i &rep
ERFESD: RARERD TR ER A,

® prevents Line Elimi object bl
BLEEHL: SHERRY B ATRLE I E = EHE,

5. Quality Enhancement
RERA

® superior Purity: Delivers clean, contaminant-free flour.
SHAE: FEFARRFEEE. TISROEY.

® Optimized Final Product: Better end-product characteristics.
RUREFR: REENREERECIEFN™R.

® Consistent Batch Quality: Eliminates batch-to-batch variation.
—HHOR: HRRERRRSEREREER.

® Brand Protection: Prevents recalls and material complaints.
REERIF: ISR B X,

6. Continuous Operation
BELIEIT

® |n-Line Integration: Installed directly in conveying lines.
RS BEERERETEMREL, THPEES,

® Continuous Screening: Processes as it flows (no batch delays).
LTS TEEHREIE AR, FTHORIER,

® High Throughput: Maintains production line speeds.
BELE: REEFARERE, FEMMIT,.

® 24/7 Ready & Adapts: Designed for unattended operation.
24734 TRAENEFHESELMSTRRIZIT,

I IDEAL APPLICATIONS |iz: ki

Environments / RZAH&:
Bakeries (High-Volume), Noodle & Pasta, Pizza Dough, Tortilla, Biscuit, Dumpling & Wonton, Cake &
Muffin, Pet Food, Distribution. (AZUHE. ERER. KFEE. FHBT. RF. BYREA. BEH
i)

Flour Types / Ei#2$8!:

Wheat varieties (bread, cake, whole wheat), Rice, Corn, Specialty (rye, spelt, oat), Gluten-free, Pre-
mixed, Starch powders. U\EH). K. ERB. BBV, BEEH. TURM. EH.)

Quality Improvements / BERH:

Uniform Particle Size, Flowability, Mixing Efficiency, Predictable Dough Development, Consistent
Baking Performance. (K[{2894). Mapttsr. BERERD. BHALERE.)

/ .,.j‘:ﬂ

v ,A't;

y i‘j na%"g

I MAINTENANCE SCHEDULE HEPitR
Daily/H: Screen/Discharge inspection. Weekly//d: Cleaning & debris removal.
Monthly/H: Lubrication & belt check. Quarterly/Z: Mesh inspection/replace.

Annual/£E: Complete mechanical inspection & calibration.



containment, Emergency stop. (Ff& FDA/USDA/HACCP #5fE; ZHSBAIE || XRRLBHL.)

I COMPARISON TABLE HERER LR
Without Sifter / Eif##HL

Product Safety Foreign material risk (F41Xk) Continuous contaminant removal (}§42%{k)

Quality Consistency Variable particle size ({2} zh) Uniform, controlled gradation ($354%E2)

Equipment Protection Accelerated wear/damage (N&#5i#E) Protected downstream machinery (fR37 i)

Production flow Blockages from contaminants (ZxF5E) Smooth, uninterrupted flow (IF#%HFEHER)

Product Recalls Higher risk (R&4%7E) Significantly reduced (2 E&{ERE)

Mixer Performance Inconsistent hydration (K& 74) Predictable, uniform mixing ({9488

Maintenance Costs Higher (equipment damage) (3%75) Lower (preventive protection) (%)

Quality Control Batch testing only (1#tR3eHe) Real-time continuous monitoring (SEB345i)
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