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FORTUNE COOKIE PRODUCTION LINE -
FULLY AUTOMATED MANUFACTURING SYSTEM
FEHTFESLE - SENFIERSK

This complete fortune cookie production line delivers high-speed, Engineered for consistent quality and maximum efficiency, this
fully automated manufacturing from batter preparation through final turnkey system produces 160-240 fortune cookies per minute.
packaging. ZIARA R T N — BN RSN RSNEMLIT, S0 MAIEF160-
XETENEEHTEFARENEMGEIRLEENEE, 28555 240N FEEHFo

I KEY PERFORMANCE SPECIFICATIONS / %214 853545

Parameter /| 231 Specification / #1i&i5 B

Production Capacity / £ 7=8E 160-240 pieces/minute (variable speed) / §53#160-2401 (AIZEE)
Gas Consumption / ¥ASE#E Approximately 1.5 CCF/hour @ 0.075 psi / £91.5 CCF//)\6$

Machine Dimensions / #la§R <" L 11,500mm x W 1,690mm x H 2,200mm (36'5" x 5'7" x 7'3")
Footprint / f5H#bEFR Approximately 18.8 square meters / £918.8 /53K

Speed Control / BREEH] Infinitely variable via VFD / 3@id Z3H28 TR T E

Energy Source / 8E/R Natural gas or propane (baking) / RIASHALE (B4E)

Power Requirements / EEER 380V/220V 3-phase (electrical components) / 380V/220V =48
Production Mode / £ /=&t Continuous automated operation / ¥4 E &HKITIT

Note: Dimensions exciude optional packaging machine / i#: R e1#ZistB0aI 411,



I 1. SLURRY FEED SYSTEM (OPTIONAL) / 1. E¥#ift R R4 (%ET)

AUTOMATED BATTER PREPARATION / BZh{CE#iHI&

+ Automated Mixing & Dosing: maintains consistent viscosity.
BB 5ECH: REF—HOE,

« Temperature Control: Jacketed tanks for uniform baking.
TREEH RERMHRRRISO RIS,

+ Continuous Supply: Constant feed without interruptions.
R RiBlBTAYIEE MR

2. PRECISION BAKING SYSTEM / {6 B HE R 4%

HIGH-CAPACITY BAKING STATIONS

Multi-Plate Configuration: 12-18 individual baking plates
operate simultaneously.

SIRECE: 12-18MRILBIMEIRERS TE.

Gas Heating: Efficient natural gas or propane burners.
RSN BRBIRASK A TIRES.

SYSTEM BENEFITS / R4k

« Eliminates 1-2 manual mixing operators.
-2 R ERER SRR,

+ Reduced material waste from batch variations.
RV ER R E SIS R AT EER 2o

« Improved food safety through enclosed systems.
BEHARGREERE S,

BAKING PROCESS / #t\Z312

Automated batter deposition onto heated plates.
E B B IRRTENNFAR o

Mechanical transfer removes cookies for forming.
WA ST B T Al AL

I 3. AUTOMATED FORTUNE INSERT & FORMING SYSTEM / 3. HEhERKIGANERE RS

FORTUNE PAPER FEEDING / % & 48 ¥}

Automated Fortune Dispenser: Continuous feeding from rolls.
BEEFNEE . NERESIRR,

Speed Synchronization: Perfectly timed with cookie transfer.
BERY . SHTERTERD T,

COOKIE FORMING MECHANISM / TR A4

Hot Cookie Transfer: Immediate transfer while pliable.
AR EHTRERRE BN ERE (KR

Secondary Bend: Shaping the characteristic "wing" shape.
TR BEEEH TSN B R

I COMPARISON: MANUAL VS. FULLY AUTOMATED / ¥tk: AT VS. &8z

Feature / $t% Manual Production /| AT47=
Production Rate / £/ =#E 20-40 pieces/min

Labor Required / FIERAT 8-12 workers

Consistency /| —5t# High variation | 28X
Breakage Rate / RR=E 15-25%

Hourly Output / &/)\6I7F= 8 1,200-2,400

Food Safety /| Bm&E S High touch contact / &%

I IDEAL APPLICATIONS / IB48[W 7S

f

ASIAN RESTAURANTS / TEM&E T RETAIL MANUFACTURING / Z&fliE

Fully Automated Line / £ Ezh4%E=4%

160-240 pieces/min

1-3 workers

Excellent uniformity / #RtE—214%

2-3%

9,600-14,400

Minimal contact / $&fiitk:L

SPECIALTY SNACKS / 5 ® EXPORT MARKETS / HiO#1%



RETURN ON INVESTMENT / 12 R

Labor Cost Savings: Reduction of 5-9 workers per shift.

ATRETE: SHEAL5-98TA.

Typical Payback Period: 18-36 months.
HAENG AR 18-367H.

TECHNICAL ADVANTAGES / AR 1E%

Critical Forming Timing: Folded within 3-5 seconds.

RERMEBIHL: EBFRUSIRG3-5T AT E.
Hygienic Design: Stainless steel contact surfaces.
PEgIt: P RRIERES I TERMER,

WWW.WINTEC-BJ.COM




