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"  AUTOMATED FLOUR BATCHING &
CONVEYING SYSTEM
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Precision Weighing with Labor Savings / {58 ESATHE
——

This integrated automated system combines precision weight batching

with continuous flour conveying, delivering exact ingredient quantities
while eliminating manual material handling.
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Engineered for grain-based food production, this solution dramatically

reduces labor costs while ensuring consistent recipe accuracy and
product quality.
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I KEY FEATURES / #i>Ih6E

Precision Weight Batching / ¥ /& #iEEok} Full Process Automation / £ii2Ez{b Hygienic & Efficient /| B4 58 %igit

Automated Weighing System: High-

Eliminate Manual Handling: Removes

Dust-Free Operation: Enclosed system

accuracy load cells for consistent recipe ® the need for manual bag lifting and ® reduces airborne flour particles.
formulation. measuring. FTLigtE: BEAXNMESEARGEREIHLE.
BEffERS: BiEEERSHREAEE— JERATILRE: THRFokE. SEMItER .
=, . ° Food-Grade Cor}stru_c}lon: Mee_ts safety
standards and simplifies cleaning.
Programmable Batch Sizes: Digital o Zero-Touch Operation: Complete BRREN: FERMRENE, BHEET
controls for pre-set weights for different material flow without operator £,
products. intervention. . A
EHRRIRAN: MRS R A R SRR NEREEIMTHS BaIER o Continuous Production: Uninterrupted
RER, 5, ‘supplyé_maln\ta‘lyns optimal throughe_ut.
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Real-Time Weight Monitoring: ° Consistent Feed Rate: Maintains steady it,
Continuous feedback prevents supply to mixers and equipment. . . . .
over/under-batching. BEAKE: AN TEERMtseRE o Material Conservation: Precise batching
Skt 43 Fg LS| e H4HRY .
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o Labor Cost Reduction: Minimizes %,
Recipe Management: Store multiple workforce—the best way to reduce
formulations for quick changeovers. costs.
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Tolerance Control: Adjustable accuracy
parameters meet strict specifications.
NERH): AHPEESERRMRNREN
| SYSTEM COMPONENTS
Storage & Feed Conveying System Batching System Control System
« Large-capacity flour storage s+  Pneumatic or mechanical + High-precision weighing + Recipe management software
silos/hoppers conveyors hoppers K "
* Real-time monitoring &
« Automated discharge gates * Flexible routing to multiple « PLC-controlled batch release logging
«  Dust collection systems Satons + Automated zero-point «  Plant automation integration
¢ Enclosed hygienic design calibration



| TECHNICAL ADVANTAGES / AR 1E%

I Accuracy Benefits / $5E{RH

« Consistent weights ensure uniform quality.
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« Eliminates human error in measurement.
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« Maintains recipe specifications batch after batch.
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« Reduces raw material waste through precise dosing.
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I IDEAL APPLICATIONS / FEXE8 172
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Bakery / BEH &

Noodles & Pasta | ERE®

« Bread, Pizza, Tortilla, Biscuit & Dumpling Lines.
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« Breakfast Cereal & Snack Food Extrusion.
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« Pet Food Manufacturing.
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Labor Savings /| ALT#:
Eliminates 2-4 handlers per shift; reduces supervision and overtime. / S¥ER/12-4
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Quality / RERH:
Improved consistency ensures brand standards and compliance. / #2F89—2 14
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I Automation Benefits /| BEILILE

« Frees operators for higher-value quality control tasks.
RIRIEARMEBERNERNRERS T

« Operates continuously without breaks or fatigue.
FEMzET, TRENE, REEFREN.

- Reduces workplace injuries from repetitive lifting.
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« Improves production scheduling predictability.
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Snack Foods / (kiR & &

Wheat, Rice, Corn, Rye & Specialty grain flours.
INERR RE BRED. BERSFHRAYIN.

Pre-mixed blends & Gluten-free alternatives.
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Starch powders and modified flours.
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Material Savings / ¥1¥I 54
Reduces over-usage by 2-5%; eliminates spillage and rework. / j#/2-5%853 EH
#; ERERRKSRIMA.

Efficiency / BEXE:
24/7 operation and faster changeovers improve planning. / 23%24/7 R E¥HETT, ¥
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Note: Custom configurations available based on production capacity, layout, and integration requirements. / £: BIIRIE/GE. | /B 7H/5 RERF KIEBEHIL A E.
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