WiNTtec

——machinery
Beijing Wintec

www.wintec-bj.com

BEIJING WINTEC

PROFESSIONAL FOOD PROCESSING SOLUTIONS / Ed B @NTHRAE

www.wintec-bj.com
info@wintec-bj.com

REVOLUTIONARY TECHNOLOGY / &k A

BREAD LIQUID FERMENTATION
SYSTEM

AUTOMATED PREFERMENT
TECHNOLOGY
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This advanced liquid fermentation system revolutionizes bread
production by automating the traditional sponge-dough method
through controlled liquid preferment technology. Engineered for
consistency, efficiency, and superior bread quality, this fully
automated system delivers authentic artisan flavor profiles while
eliminating manual labor and ensuring repeatable results across
every batch.
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Liquid Fermentation Method:
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Modern interpretation of time-honored sponge-dough baking techniques
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Converts solid preferment processes into pumpable liquid systems
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Maintains traditional flavor development in automated format
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Combines old-world quality with new-world efficiency
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KEY ADVANTAGES / Ml

1. Authentic Sponge-Dough Quality & Flavor / £l1F B Fh#h G R 5 KUk

Traditional Character, Modern Production / {65456, TMXEF

. Complex Flavor Development: Extended fermentation
creates rich, nuanced bread flavor.
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« Superior Aroma: Natural fermentation produces aromatic
compounds.
HHES: BAREFESFITMEE—BNEELEY.

« Clean Label: Reduces or eliminates artificial dough
conditioners.
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2. Fully Automated Pump Conveying / £ B bR X%

Sponge-Dough Benefits Without the Labor / T53& A TEYhFhsizs

Traditional requires: Manual mixing, physical handling. Liquid
delivers: Automated production, pump transfer.
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Automated Material Flow: Liquid preferment pumped directly to mixing stations. Precise Dosing: Programmable controls deliver
exact quantities. No Physical Labor: Eliminates heavy lifting and carrying.
BohYIkbR: RETILBYERERIXIIN, BitE: AIREEFIREEHRRE. TEN5E: EREYIRRARE.

Labor Savings: Eliminates 2-4 workers per shift. /| T & AL: SUERL2-42HET,

3. Advanced Cooling & Storage System [ Fi#i0$ N SEF RS

Heat Exchanger Cooling / #2214 4 Cold Storage (0-4°C) / A TRE

Rapid Temperature Reduction: Efficiently cools from peak to Extended Holding Time: Maintains quality for 24-72 hours.
storage temperature. Yeast Activity Control: Arrests fermentation.
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4. Monitoring & Control / ¥ 5% 5. CIP (Clean-In-Place) System / £4&& KR %
Online tracking of Temperature, pH, Dissolved Oxygen, and Fully automated cleaning cycles. Push-button operation. Reduced
Fermentation Time. PLC manages recipes and data logging. water and chemical usage by 50-70%.
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COMPARISON: TRADITIONAL VS. LIQUID / 3tk: {845 VS. RIERS

Aspect / FE Traditional Sponge-Dough / f&4iH# Liquid Fermentation System / iR{& KE¥ R4t
Labor Required / FAEEAL 2-4 workers per shift /| §12-4 A Minimal supervision / f&/L I

Material Handling / #7£HRiE Heavy lifting, carrying / EFH#HE Automated pump transfer / EEhLRE
Cleaning Time / ;&tAtia] 4-6 hours manual / 4-6/\B¥ AT 1-2 hours automated CIP / 1-2/\63 B 5f

Hold Time / fZiKE(a] Limited (few hours) / IR ($/)\E) Extended (24-72 hours) / & (24-72/\8F)

IDEAL APPLICATIONS / B8 iz S

Soft Rolls / @& Sliced Bread / IR EE& Artisan Breads /| TEEE Bagels & Pizza | MR 5#iF
SYSTEM SPECIFICATIONS / Z4i#li%& ROI ANALYSIS / & [EIR 3
Vessels: 1,000-3,000L SS304/316. Cooling: Plate heat exchanger. Control: Allen- Direct labor savings by eliminating 2-4 workers. 0.5-1% ingredient waste reduction.
Bradley/Siemens PLC. CIP: Automated wash/sanitize. Increased capacity and consistency.
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